
( W ~HAT paricular feature do you most desire in bread or pastry bak-
ing? Is there any specifie quality you wish your cakes or puddings
to possess? \X'/ith this essential- bef ore you, measure up the capacity
of the flour you now use to fully satisfy this requirement. Then,

mix your favorite recipe with FIVE ROSES flour: give yojur culinary ability
the best possible support. You will need no further urging.

For ('risfp, Fbiky Pie ('ru'!,
hec lRoses Mour Your copy of the f amous

FIVE ROSES COOK BOOK
is waiting

You wMll njoy seeing vour future bake thing's in this
farnots 144-page cook book. ('onsider that its 1 ,001

tetdret'ipes for bread, cakes ad lpast ries are Y( ).JRS
for the asking anid e 10) two-cent stamps we require
Ný>vlIt everY re uest.

Do VOU wxv. t thIis va t i ep ert oire of in[ai lble ridles, îîiii iit cild
coiokxîtg o 1 îjtrtimînistit ttrilp eil.iîng of its niyster3 ? ]'rct il,

i e t u I retît 1î4 Jti n4 ikirn g y eo nfroin thle <'on>tribut o'
of ox er 2,000 MIe tîI eso \F tIE liothrtglioiît

( .iiiîla itt oui ijeti y exper ts for hxe t I tt for thei novice
as weili s for lier wlio luis fui gotten liow-for you, and iue, anid

I ne ~îi î ç ~oîithle îeigliboiý-
for ,lil/ lredIaLwk

Daeter, Ci/ l TePa~ 3e r'hat longng ta lu, a better hotie îîîiaker-giveý it practial xilp~res-
and 1,ePs Jti sion today. Seuil for the FV Vli ( ) Coo uk IBook -maileul

on rot eipt of teil 2c.- >tanl.

osing to thte eaoritous demnd, 7ve rrnerve
th ig t l a th i e r j retura-

AddresDrpt.I oo

LAKE OFT 1111 TfOODS MIIILIN(1 CO., LIMI TED)
MO W RLAL

For Lighter, Ta-,ilr Pudd,'ings,
Five RoesFiaur.
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