
HOW TO ROLL A
JELLY ROLL

So that ft can't break.
This, and many similar pro-
bioms. together with over
200 tested cake recipes, also
pages on bread, pastries,
puddings, etc., ail within the
covers of the famoua FIVE
ROSES Cook Book. Soitn-
dispensable to :good bouse-
keeping that already over
200,000 wornen could flot
do wt hout i . Sont for 10
two-cent starips. Address
Det. J, Lake olihe iAods
Milling Ce., Limited Wiiipe;

Children
love Jelly Rolll just like this-
-ýbaiced fromn FIVE ROSES-flour
-7¶erefore an entîcing oval lined wlth freshJelly.

-with a bright, well-risen crumb that is sQft, and spongy, and ylelding.
-light and dajrntiýydigestibIe.
-and, above ail, so à mazingly ailuring without a crack, or break, or seam to mar Its

exquisite smoothness.
The strength and fineness of FIVE RIOSES flour hold the batter together ln the long,ý
well-greased pan, promising a uniform ralslng ln the oven. Its elastiolty allows the
quick, fauitless rolling so essential.
In fact, ail housewives eager and ambittous to excel ln cullnary art should adopt
FIVE ROSES fçr ail cakes, puddings, pastries and bread. It Is fast becoming the
household word for flour, so welI liked that it far outsells any other flour made tin Canada,

See that you jet the flour you ask for.
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