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» and Wenger food proces
ticularly the Versatile X.25 continuous cooker-extruder,
contribute greatly to thig future, Designed for research
and development or full-scaje Operations, the Wenger

‘ -25 converts your raw
INnovationg into extruded realities,
For further information on how

You can benefit With the X-25,
f call or Write:

Wenger Mixer
Manufacturing

John Hancock Bldg., Suite 522
800 w. 47th Street,

Kansag City, Missoyri 64112
Phone: 816 531-6833
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Cheese Jelly Beans?

1f you make them, we've got the cheese
to add the nip and color you want.

Cheese we got. More than 400 variations,
ages and flavors. And, some of the unusual
requests we’ve filled for custom-made prod-
ucts you wouldn’t believe.

Cheeses engineered
to improve your products—
Natural or process; dried or bulk;
barrels, blocks or bags.
And we've got lots of good dry milks,
butter and turkey, too.

Take Land O’Lakes dried cheeses. We can
vary just about any characteristic. Color,
flavor and formulation. Natural Cheddar,
Cheddar-Buttermilk, American, Blue.

You tell us the exact dry cheese you want.
If we can’t supply it right from stock, we’ll
make it for you. Even for your jelly beans.
TELL US YOUR CHEESE NEEDS. Write: Land
O’ Lakes Creameries, Inc., Dairy Belt
Cheese Division, Spencer, Wisconsin 54479,
Telephone (715) 659-2311.
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