“Every dish is a thrill," she says. “For vegetables cooked the ‘water-
less’ way in these famous copper clad stainless steel Revere utensils
come out garden-fresh, saving the essential vitamins and minerals
that used to be wasted; meats, luscious and golden brown.”

You get a new cooking touch with a Revere Copper Clad Stainless Steel
Set of your own. And you forget about recipe failures . . . burned through
pans. . . pots that slip out of your hands. By warerless cooking, you see
fuel bills come down. You wonder why you ever thoughe pots and pans
were hard to clean. And best of all—the next year, or 20 years from
now—jyour Revere Ware Copper Clad Stainless Steel will still be a pride and
joy to you. It's practically indestructible. Yet costs lictle if any more than
many other durable utensils.

“EVERYBODY CAN AFFORD REVERE COPPER
CLAD STAINLESS STEEL. | BOUGHT A COM-
PLETE SET ON THE BUDGET PLAN AND IT'S
JUST ABOUT PAYING FOR ITSELF IN SAV-
INGS ON FUELAND UTENSIL REPLACEMENT.”
MRS, ARTHUR O‘NEILL

taoking” guide—sen! on request

POSE SET . $19.95

E SET ... 28.49
Wrﬁlghu in the West

See the new Revere Ware
Copper Clad Stainless
Steel Utensils at your
local depariment or
bardware store.

COPPUER-CLAD
STHINLESS STEEL

REVERE COPPER AND BRASS INCORPORATED

Rome Manufacturing Company Division, Rome, N. Y.



