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X ’VE followed theSI “Do flours vary in quality?"
“Naturally they must," explained 

Mrs. Smith, "for wheats

recipe most 
carefully in every particular," 
declared the bride. ‘T mixed 

and kneaded the dough properly. 
Why in the world does my bread 
come out well like other folks’? It’s 
a mystery to me!"
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$ I contain more gluten than 

others. And plenty of gluten is 
necessary in the flour because that is 
the elastic substance which helps the 
yeast to make the bread to rise prop
erly. It is highly nutritious."

If you want your bread always to 
come out right, take my advice, fol
low the recipe exactly, but

not
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“It’s, simple," said her 

“it’s the flour. If 
bread to

neighbor, 
you want your 

out always right you 
must have flour that is always the 
same unchanging good quality."
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“But why this particular flour?” asked the bride.
Because it is a good, strong, hi h 

bread, and its quality is always ni 
varies.”

How can one know it
“Because Campbells test samples of all the 

wheat they get to find out just what it contains. So 
is easy for them to keep it uniformly good. I’ll 

show you my own bread,” offered Mrs. Smith. She

plend'id^weüing'loah116' ^ ^ rcturncd

The bride tasted it and was delighted “Oh if I 
could only make bread like that!” fhe exclaimed. '
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1 The Campbell Flour Mills Company, Limited 
West Toronto, Ontario

:T;IH:I f
SI Il I

HI fl.tt.it. Food Bond Uctu. 4, 7 * 8

L I I U4Ei.i ever
rapidlyh among 
Peace Conféré 
must soon be 
■and livi

: aH •
9 ng com

M

•. $ 1«lilsHv:;:;111 •

.

'

Si

... __________
■

__________

m
 n

*4-, 
C

o

be D

M
PM


