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OLIVINE

THE
SUPER REFINED

VEGETABLE OIL
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RHODESIAN INDUSTRIES CO.
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HARDWASRE and KITCHENWARE
for
THOSE NEW PESACH
POTS AND PANS ETC.
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CITY BUTCHERY (Pyt) 14d, The City Fisheries
SPLCIALLY FOoR HAVE ORDERED
FRESH FiSH
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THE PASSOVER
Gaiderberg v KOSHER LE PESACH MCKLED
BUSKET
Book  Your
Sestage b Polomier  Tongues Pokey fae Requirerments Now
Marica R4 Phone 20819 34 Manica Road Phore 22425
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For
First Quality

Fruin & \"vuﬂn”c«
VITAGREEN'S

Al your service,

36 Beder Ave,
Phone 27300

At all Himes,

Y Spele Ave.
Pbmw 22004

Ty "PETALS
Flaral Artists

FOR THAT DISTINCTIVE
BOUGQUET TO GRLET YOUR
FRIENDS ON EvERY
FESTIVE OCCASION

Stabdity Mouse
Firmt Street

Salistery

THE DIRECTORS AND STASF
of

J WHOLESALE =
FRUITERERS (Pyve) Ltd.

k GREET YOU FOR THE
' PASSOVER

i7 Resende Steet PHONES 262%




HUSET 1IN SAUESXRADT,

* Bock Briskst vith cnton 111 sors mdatituto finaly shoutted o
serpote and o84 o Saloo ofl}lzm =bingo .

ooo-o.oo..a-.oo..o.. ‘
. \ )
TNGUZ IN SaET & oum SAE

gnll cndon 1
o potato flowr 1 pint acup stoak
tadlospocnia vinog ar T tecopocn ground clmnancn,
% o8 rdsdng or sultenns 20
Judoo of I Jemon, 1

Malt fat, 244 choppod anica,fry 40X goldon tevam, them sy

§otato floor and 1 pint of 2oup otock. Bring to boll, sdd hoesy
B0S visogar, lomen julco, riztng end rultenss, Stmmor fop 10
Tour Ssuoo owvor cockod tongue and aisecr for :':.ﬁ\“' 2 nine,

ICHHUE IN TOMATO PUREE;

Heko & purec of 3 cadonn friod 4n o Mo nt, add 5 dedmmod alieod
tomntoon, 1 deanertepocs sugar, cock for 18 mdns, poar siune over
Pheklod oockod tempuc tmd prnto for @ ninge Sugir may be =4ded 48
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LEISSAPPIE  SOUPPLE:
- )
B pinecrplos groted ¥ oup crange fudee,
’w‘. L0 tagte 1 toblosporn petate Moare

& fogothie Plnecpplo, mynr and duleo for nbout 10 ming, Thdsken
1'tablespocn potato flour medo into o pasto wvith o 144830 witore

Aad throo. wll teston ogs ;mu.e.ndau:'{..nm for S wing, Whon A
Bol fold in stiffly bemtan whiiten and in ¥Feig.
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STEQED FRUIT PUDOING 3

I 1/30d cups 0olf rodaing ocko mosl 1 toblogpocn kot watar
3 cump sugnr 1 teaspoon Monrb{or oudt
: toaspoan salt acard n;ad o flour
ogue elightly.
1 tablegpoon Jan or Honay f.woboppod. almonds or
2 oz, cach gultanag,dntos & curranta, wilnuta,
4 oss, “MM.
Scuous 1 ewp hot wntor palt
1 cup sugrr op pwoot wvine,
433 bicord to hot wntors Rub ghertaning 1ato &y ingrodicnte, A

ho
wll boatansoggs in contro, A3 PMoard d1osolvod 4n hot woter, 4dd Jon o
o Mix all wll togothor. 444 fruit and nutes Mix woll, Mixturo
should to dry. Comdine the ingrodisnts to ke tho Sauco and stir wll,
mmmummmmm.m cing mixture into Sauce
Hoelommmdbaﬂtight)amdmtargm . Mhotoroom;itb

vinoe snmoo,.
.............O......
VDiE SUOE 3
1 tablespocts potato fleowr I toagpon sugnr,
yinch solt o of my frudt Julco,
it toampoons lomem Sutoo, 1 oup wine,

Combine flour,sugnr and salt, 434 frait Juleo sttirring wntil amooth.
oummmwmwmmmw:Mem,mm
Judoo mnd port wvine, Bring to boiling point.

~o
.......................
AFFIE PIODING:
' L
£ largo loppocns aggar
Juice of 8 separv.tod
¥ tadlo mtzo 2l 1 tocgpocn einnonon,
t ap choppod almonds,

Slioo apples thinly, add sugar, sinrcmn end lomen Juleve 444 woll boatan
o8 yolks, mtso noal and clmends, Fold in sLifrly toaton vhitus. RAoko in
woll grossod pan for 45 wdng in 330 swen.
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4 oggs 3 grotod applos
1 cup ocko arbe T oup suger,

Hx all together theroughly =nd pour {nte Wll=greased pap. Boko {n 380
von for ‘} kr.

v
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ICE CRaM s
+ pint oroen ? tablespoons supgny
< oggs vino or arangoe Juloo,.

Soat ege yolks with sugmr, Beet arcas and odd to yelks end sugny, Fold '
in ouﬂ"b)mtun vhiton, L34 flavouring. Pt s Procsor drowor of Frig.
Covar with §Feascproof pepor, Rendy fn 1 e,

PaRVL 108 OREW ¢

3 ogge £ pint Juigo ar water,
7 os. oug or 1 o ufm Irdt cogelancnng
d large arango. (thon wso lomen Jw.co) or stowed

pooryniployota,

Bodl suger end frult Juloe cr wtor togother for 10 mins, Beat ogE yolks
and pour a-ugmly ooalod myrap, rotem to geantlo boat end ptiy £113
thickens do not rebodl, othorisze it Wil curdlo, 444 aloved o
mshod fruft cad rind and Julee of orenge ap loncn, loavo t411 eold,
wvhisk Iightly » Put in Prig froceing drewer for 1 rs Rooovs to bowi,
ddnifmbmmammwomﬁrctmtchig. Surve vhan firw,

.
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GULVA JEuLy:

mmwmghb; cararv:tbmwmdboutorlhr.m

cool addlocpotac:u-twmoheupotjuoo
spocn lomomy Judce {o esch pint of Ugudd, Roturn 8o oty

po
1 a 1itt1e ey poured into cold paato Jolliop.

.OO...Q....O...O....

MDD  ouxms
t 1b grownd slnonds 1 tblospocn ceko monl,
1b cnstor susmr ¢ ogrme
Bt yolke of ogrs nnd sogar togothor wntil Geodanlly rdx 4n

oroc2ye
Foed clnonds, thon add cako nonl, Frelly fold 4n stiffly boaten ooy
vhitog, mkoinasomarori-!n-. Loc.\'oiaunrorlhrtoocolto
provort ercsbling,

Bsicy puren mug .

Ib ground almonds 2 oa. bottor,
iouppotatonour {ma&.
e ko ponl,
Mclt buttor

LMD T

2 buttoy

11t eake pan)
Ib ground alooeds op othor mitas 2 tablospecns (50

Enond all ingrodionts togother to form dough, as fer shartdtirond, Divids
into tam e B Do 9 inch mndvich tins that havs bets fiogrespio

potato flour, Boko 4n 3% owen T Ught broame When ooal put togothoy
vith Jamm




"A'FLE  DURT &

=3 dossertepoons dattes
i ogy yolk

1 tadle sogny
ttle ecld wnter or looen Judco,

peatry
Pl:eostr&poo!mtqcntopormkonumcontop::dbchin
vodarato ovon for sbout § by ’

altarmtive £81%ng ! Minecd sultanvis, currents asd MV grated applo,

CHEESES 7.0
1 sup solf ralsing onke wonl 1
2 a:pbuteu- 2 !:?c‘pod Lblogprans
pinsh pnlt, sugnr
Ml
s -—
2 1b eottezo shoose ‘ 3 henpod tablogpecns
=y
% ogge ( 234 ot at = time ) 1 tsblogpocst enko mend
Julce of & mnll lomonm, 8 cga. 41k,

Rud butter into moel, odd auger, aalt and wll beaton ogze Place 4n
jan. A4 1L muxommmuum,mmmamrm
12 4n ovon, tho top with & 11ttle clrreson,

Filleg: Boet 211 ingrodints wll togother for 10 ming,

GOSGE CUR ¢
danos & ablogpoens potato ot
2 teblogpoons 041 € Lovol whblespoons ouke aoal
Stadlosprons sugnr Julce of aranmo or § laxn

&2 o ond oAl to o8r yolka. Oroam woll wtdl sugnr 1s ddagolvod.
&d julos, flouwr, nix wil, lagtly add Py teaten wvhitog, Put
Whﬂﬁmhamnm‘mdwwm,muhmolmu
mr«mm.mmmpoeaammmmwm.
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& ogg yolks 4 ozs potato flour
& g vhitos gated lomon rind,
6 o ongtor ougar

Sont yolko with sugnr until eroasy. &3 lomon rind and stiffly

boaton widtes, Fold in flour, boat for 4 hr. norce Ldne tim with
odled papor ond bako 4n slov ovon for + hr,.

AL AR L R Y

FLBS0VER NINE QLXE 3

6 ogys soparated tcupcakomcl
tevpvlno op gromd wnlmuts
| oup sugoy pinch eimmamen,

Orosn agz yolks and sugnr $111 Light, Add wine and siftod Oako moal,
&84 pineh )t cimmamon and mate, Fold in ptiffly mam ogn wWiton,
Boko ot 325 for I hre Aftor ramoving from oven  pan end allow
ke to cock bafaro remowving,.

BZEL WT Cx2

€ ogga soparatod S oso groted mats
$ oss. sugar # rind of lewon nnd lonon Jaine,

Croan yolks of ogge vith sugar. 444 alturnately the wvhdppod whiites

ond pola end Cinally tho lemon rind and julcoe Bake in 350 oven
for about 1 hy.

BT CUKS s

S ogle I tocoup otator sugrcr

1 tablogpocn Ceko mec] 1 taklogpoon trandy
T CBSe ﬂlﬂ’m" minsod with
sking one

Boat ogy yolks, sugar, till eresxy. Add enko monl, 1 tadlospoon
tenndy, then nuta. Lastly add stiffly dosten wvhitos, Bako $n modorate
oven (300) for 30 tdns.
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ogso ¢ ots.onstor sugnr
osa, Coko moal, Httle patad lowes o
orenge rind,

t ogg yolks with sugnr t4ll croamy, ndd sfoved ponl 1ightly and fold
with rind, finally fold fn ot4ffy beaten whites., Put mixturo on
and flourod beking shoot for 10=-18 ming 4n 400 ovone Twn

anto darponed sugnred oloth,sprond with kot jam and roll.

LA AR R R R R R R R R R )
ALOED LR

6 ogna b 1 dessortepoon btrondy

¥+ 1b ground alnonds T toaoup sugar(not quite full)

Boat yolks and sugnr t411 cresty. Mix 46 alncods. 444 beandy end fold
in ptiffly booten widtos. Dako 4in plow owen for about 1 hre Tin ragt bo
woll proascd and dustod with patate flour,

- da
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YATIO SPICE CAKE:

tablespoon Matzo moal or eake moal tabloapocn ground cingor
tablogpoon eimogxn tablogpoon ground eloves
opes 8 toblogpoon sugmr.

Boat oz yolke with sugar until thick and lomcn colowrod. Told 4in dry
wnumwuommmmccm.m;wm
wiitus mtdl tAff but not dry,fold lightly into mixture. Brke f4 325
oven until toothpick ingserted in esko will oope out dry, Time
dopends on the thdckrome of the enko.




ALNDND MALLROONS «

8 ogs Whites . lb?muxlnlmnd.
£ 1b gugar tadlespecns £ine matas meal,

COCONUT  MICAROOHS 3

€ome dosicontod cooonust 1 o3s potats flowr
4 on ecotor SN wites of 2 LN

Nix coconut,supar potato foar togothar.Wdp the o Wiiitos

to o atiff froth,then fo14 in the dry ingrodionts Uphtlys Put 4n

utslorougbhnnpecanmn groased deking tin and beko 4n 325 oven
ligh =ins,




3w ¥ oo coccmmt,
vhites of 2 o

Bost wp whiitos ity SRgnr wmtil vory stirg(ns for moringuog), L4
coocnut of othor nuta(peanuts otcs) Prop tocspocatul of mixture cmto
woll srongodl beking t4oe not too €1009 toguthor, Beko olowvly in 32 T¥on,

000000000000000'00000000

MERINGES
-.‘

¢ opy vhitas ? lowv) tahlospo-ng sugnr,
Bost wp wWiton oy and 24 2 Lo lospoens sy, Boat woll then

add snothor 2 tabhlospacna Sugrreainat wll, Then 1 tablompoon sugar,
boat woll, The last 3 tablospocns o1 in wll, Bukg nt 2O-278 alovly
i

FENUT  COOKIES

g
mnl OpY wiumod my Pasnuty
{removo aholls),

1 enll oup ooetor sugnr,

Bont wvhitos otirfly, boat 4n sugnre Mines the pocnuts and £014 int.
Derdingus aixtarc, Pat inte 300 ovon with both ovitehos turnod 1ow,
Put hoaped tonapoong of ndxturs will apard o boking shoot.

BIS0UITS:
M
oup matzo mosd 3 e pxar
P potate fMowr oup alsendy
2 oge

81t mateo mon) and potato flour, a2 Bugnr alnonds and boates CIT8e
Roll cut iogzh fn potats floar wdxed with Sy Cut end deko on Erotgod
tine in bot cvenoiuico of loson or orano = my bo addod to
1rprove .




2 oups real(osko) sumr,anlt & clnger to tasts
2 oo wmtor 3 omye e
1 largo oocking spple imimm ; -
g cup wine bloapocn _
tabloepoon esboppod walmits o '
ah:mda.

Place oll dsy ingrofonto i a bl e mix, 434 prated applo cnfd
than wino =nd boaten ongse A3 saffieicnt wtar so that nixturc 42
dn aough 6o drop fron apoone Mix vory wolls Drop oither tablospoise
fule or vholo mxturc into hot o1lyfry $111 trosn amd oriops Dredn woll
FoEVe carofully from pen,sorinklo with o sdxturs of syar and efmmaon,

FSO0VER RISCUITS &

1b butter 1 hozpod tablogpoct rowd ‘almehds
tosoup sugnr, 1 wDisopocn eprcas

Kncad all dngrodionts wll togetdor as Jous do fer ghortivonds K1)
dough into mmll balls and flntton Slightly Yy pevaning = et o D,
foko 1n 450 ovom for 10=1% rdzns. ’

PLSSOVER DLINTIES

egp onko poel oup costor sugnr
oup potnts flour P shopped mute
3 oz 1b Battar

Mix togothor eake nonl and petato flourdusd egpar in battor. Mt
OgEde 34 noal cdxturo ardd finally pute. Boll out to ) doeh it cie
nocs, Cut ints sbojog,pet nut on LPe Paint with 1ttlo ogg or
pilk, Sprinklo with super and elmnancn. Boko {n medarsto VD,




Central Orchards Provision Co. (Pvt.) Lud.

FOR THE SUPPLY OF
PESACH DELICACIES

TOWN AND COUNTRY ORDERS WILL RECEIVE PERSONAL
ATTENTION

ALL PRODUCTS UNDER THE HECHSHER OF THE BETH DIN

Plone 24721 W Spebs Avenue Selbary

e ——— ———

CANNON PRESS

(PROP. M. LANDAU)

FOR YOUR EFFICIENT AND

SPEEDY PRINTING

BARMITZIVAH CARDS WEDDING INVITATIONS ETC,

63, SALSBURY STREET TELEPHONE 24305
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CIESSE WJE08 s

? B
Mke o Chooso Mixtarw as £51lNDE=
4 1b eroon or cottnge chooes sy to tasta
2 sebdlospoong creen piach enlf

1 wll teaton oge

Mix tho sbove ingrediomts to fumm & ooft ommalstnxy add pore erosn £f
noceseary or upe Chouss Nixturo as given for Chaose ‘E:u't.

Bithor d4p Matso squaros in oilk or gprond with battor,eprond chooes
nixtero thickly on top, beush ower with ogz yolk. Plase ¢ preased
baux»mtmusxomaowmnr::mm.uum:nm.

NIE DNINTIES

4 1b chepped datos 1 oup cureante or isins

1 cup chopped mts 1 toasposn blanyd (4f desired)
pinch salt 1 cup sagar .
1 oup doiling water 2 cupas > noal,

1 dessortepocn buttor 2 woll bootsn oglde ’
Cinmomon & 1ittle gingsr if dosirede |
Toko duu:,r.zt.bic-.rb,nq:r'.r,hxtw,miclna and pdx woll in ddsh, f
Cower with bolling wnter, whan ¢ool, =dd wll toaten oggse In poparate

A4gh teko flocr nnd huts, rdx wil and stir in wot nixturo, Nixtwe .

should bo fairly firm consistency. Scko in groasod Dat d5sh nt 320
Cor 15 rdng. Out into sguares o When cool dust with coator magnre

DTS DISCUTIS 1 '
2 and 1/3nd tescups ouko wmecl 6 tangoocts potato flour
1 2o 1/t owpe sugnr pinch palt
2 opce 1 cup stomed choppod datos
1 cup chopped walnutae
Soparato whites nnd yolka of epgs, boat each woll, Thon beat togothar,
wmywmnm,mnmaMmmu.wmmwmo
greopod pan and beko for 35 wins in a 325 ovem. later sprixkle with

gumrycat into strips. When codl remove from tine thn

M TII AR R R R !
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SRRFIST DISY 4

Scnk6nt¢ooi:aooldmmtmulmaqumoaunwmadd
¢ beaton agrs and ¢ teamocn gl%e Conk 28 you would seseblod OB

FESICH MBLT BLINTIES:

3 e 1 cp Ouko menl
2 owpa wtor tdneh salt,
£ o potato Mowr

Sift dry ingroddonts, 43 to boatan oypme Uso wntor to meke moath
Inttere Groago pen (hoatod) Lty with fat,pour battor thinly to
3OVOr bose of pan. Whan dry, urn oot on be o Groas: pan for onch
jmnocko,

Moot Piling:
1 1b oockod gtock 1 age -
2 tedlosponns Mt 4 smolY oafons, friod.

eataning,
Minoo nost and anicnig. Add roredning dngrodionts., Put asmll quantity

of meat in cnch pancsko. Fold over aidouy roll wp ¢ fomy Aintmn,
Fry in chickon fnt. Sarve hot,

SWEDISH  IBREING

Sodk 6harrinse owernight, Skin Tillot ond cut cech £4110t ints 4
plscose Tako 1 ouwp slicad cndcn which g bown saslded nndt arninod
after wntor is codd 1 o slicod apple,

Saucos

eup od) ;. mmw(f{ dowired)

o ougar
1 o tomnto puros

$ tanmoon peppar
Dissolve sugnr 40 ol o8 mosh as pooaible, odd sugtand and pvppa-,than'
1‘ -
’

temato parve and vinegar, Plice layors of horedng,onion and apmlo
Rahypour over pouee and keop 4n Frig. s
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BELILH

GLR0T

=y

1 toaspoon ginger,

oagh strainer or eloth,
and ok en low flane

I

m

for

o8 off juice thr

Pro
Put 4n

dagparved

thickendng, add alsends ol
’ tum on‘o

Waon
cold
lod swrith

sugar and & 14ttlo ginger and
sugar and

Sprinklo
pbiat bt

w
i

top wth
ore sdxtare

bwh

um»@mmMm
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COCRTT 108 |
4 augnr
T Moo taton.
hnthr!npotrar
.mmuandnmm,mmc-mla
»Imo%rbUﬂmb@m:dwNﬂMmmm

....'...............

;
1
2
|

rEaics TJa1Ee:s
1 tablogpoos ofl ,
epoch Pegnch trendy 1 Scespocn cinger ]
3 g hongy .
4 cupa wntop,
mwx.qmlmum_mtarsmtomkouw
Pough fop Biglockh:  Boat B ogue, add o4, hrm@‘cmmr anxi '
$Bouh oako maY to miks the Paxture s tablo for rellengs Beqy cat e
into llaput (nt, boilire wyrup, bodr for 25 nins with 144 e Rigpwe -
134, stir opd Sodl 411 polden o '

M. Test coo patting 4nts cald
mmmuumcu,muum. o

-t
GUrE oy POMERANTZEN , !
o = \
lhpohmtdmu mincold\ntorrortmyo.?utnkzumlam f!
mamwmk{nﬂuwiz.smmmawwwm taf

oald wntor ant rododl, Str ¢ Quarter aktng ang rick woll with ¢ :
Bow put 4z o |usopon cantaining ?
havo o

3 oUps sugr nnd' s 3 water, whideh
Slrror 5 arysts

L provent hmmg. Whee frad
" board apa B0% frutt wien




Put gonr wter and will beaton oor vhise
scem which 411 form cn tope  Bofl untdl o thdck
and mines albosls vory finoly, add this ¢
& Kis bom abacrtod, Raruwo, than 2

SSS0E S 58S

3 glaoe sloanod rosptod wesnma poods 1 Mnae sup=r,
Beat o dry stucopan o the stove, whem hot put in sumy and atiy
el 1t mlte dnto o thick grup, Toks off stovn o 4 pat en adds,
BULr dn poend pools or o3 = alternative, roasted phasetse Turn

o0t quickly cato o trey mretaet with ofle Roll quickly, neing o
NS a8 6 rolling pdn end out nto chapog,

....................
Bells My houmoholda do not use Poormts luring Pegnche

Sl PFCSERTE 3
« r

4 1 booto + 1b alends

§ 1be puyor Juioo of 3 lemrnia

§.o%9. cinger.
. (\lm and podl youyr Sols, 2lio0 thinly and put through sdscar.
i L Cover vith wator and ccck slevdy mtd) tundure &M auor,singer
4 Memon Jaico #nd rind, Gock slowly wntil thick and oloar. about 2 B o
. « oo alnoet @ N0y add blanehod slonoads eut e Flaoe in Sar and ueo

» B N-_:uir.-l.' AR R N T Y I I
v - BRMOR PASANER VDR ¢
; © 1be gropes 19 1ba gugnr.

(Regve strlks fron grupad, Flaco grapes into bermol, sdd

JEEPORAD! sugnr & fow tineg with & weedm stick o rolly eover:
B8 Barpsl vith mslin ( to peoteat fres dust) lesvs fer d dayn :’
L Rment, udng fermontation o Wkbldng nodso 1a beard, #tir
thromeh coonpiomallys After 7 dngo sloss top of hno{
a mm‘hrﬂmm“:mo

e rixtare
vith ocrke
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VITAON DMK »
and corag of 10 podium sised applose Juico of 1 lupem off
pdnte of eold wmtor PO
oupe ousl'e
Flaok skins and coros of applos into & potyo wor with water and bodl
for 10=15 pdns, Strain liquid through stroines into soparate pot,
odd sugar and lemon julce and bodl agein for 5 nine, Whon ooul pour
260 o jar and koop in Frige Uso as roquined,
Sepe recipe nay 1o used succogefally vith s
"picing of 12-18 gunvng, akins cnd coros of 68 woll washod pinoepplos,
sicing of 24 poachos ( eqpocially Clingatono wnricty )e
AR AR AR R R R R R R AR
FUIT SOTPs L
4 Yaaypo lonons ‘ 4 oupe psugny
1 pockot tertarie cedd ¥ pachet Spoon Salts
8 oupe bodling water, t‘
Geeto rind of lomong, squocse Julco,romewe pipe, eut wp pulp =44 '
to dry ingrodicata, Four over bollling wtor, Stand mumi‘;‘s{,amm
ool Bottlo noxt norming.
AR AR R R R R AR D)
PICKIED CUCDMER (QUICK METHOD) 3 v. |

83400 2 or 4 coowdars end golt wory wall, Cover and allow to stand ‘for
povornl hosrs, Mash vory woll in strainor.

Bod)l togethors
1 oup vinegnr 2 or 3 teblasmpoctis sugAr
fou peppercarns and bay loovos .

Pour quid over cosurbors viilst hote Dilute vinogagiBixturo Af foud %0 |

Do o0 stronge Loave for a doy in Prig,

ne




FLOWERS rom
ALL OCCASIONS

from
H ) GRIPPER
(Per) [ad.
Ho:ist

\ Frank Neill Spices

For

THAT ExTRA sPicey
> FLAVOUR
O NECESSARY IN Youm
PASSOVER RECIPES

YOUR STAPF MusT
BE MMACULATE TO
SERVE AT Tie
SEDER TABLE

Brande Bros
(Pve) Led
SPEKE AvE

HAVE IN sTOCK
ALL PASSOVER wines
UQUORS & srAND(ES
DIReCT FROM ISRAIL
g SOUTH AFRCA

Phone 20072

—




CAMBITZIS PRO\’NO\b [Pvt] ua

b For Al Yous 1%

. &
PASSOVER RF.QUIREMEN;S

-

King Geoege Rd.
Avondale

Phenes 13043
Ba |

e U ) S

Lobel Bros. (Sby.) (Pvt.) Ltd.

come to us for ‘

your bread after Pesach
L
= | '

REZENDE STREET PHONE 28831 J




