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Cakes and Desserts
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Be Proud of

Your *Company' Cake

Made with Five Roses Flour, ¢
keeps its freshness and Savour
longer. Light, but firm of texture,
it won't erumble urder the keen~
edged knife, Your guests - "¢ sure to
praise it

FIVE ROSES FLOUR

FOR BREADS ~CAKES-PUDDINGS “PASTRIES"

‘ Original
and Genuine

Worcestershire

Sauce.

It goes further and adds more to the
zest and flavor of food than any of its

many imitators.

Sold by Crocers Foerywhere.

Write for our Kitchen Bookiet 1o H. SEDDON,
Agent, Room 816, Credit F
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For your separator you
want a Cleaner that cleans
hygienically without leav-
ing a greasy film ~— use

Old Dutch




