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4. COOKING OF MILKY FOODS

Ai Perfect 4

+7 Ik u, appreci-4

ates, sorncn h t dis-

+ appoilotingly too 4
f1 S oftcn, t he difficulty o)f

+ .. L getting mill<y foods to

M+i ..fa pr~inbi aU do" just right,
le Mik isofanimpresionble atur ad takes t() itself every-

+thing with o hich it is 'surrounded. If you've cooked a roast inth

le oven previously the aroina remnains usuaiiy in the oven and lrnparts

its flavor to the rice pudding or cus'tard or othcr dish containing 4
+ miik that goes iii next. 4

le This trouble i., overcome cornpietcly %%itlh an acratcd oven. +.

Food cooked in this iva> is aiaays surrounided by pure, fresh air. 4.
+ here is a constant flow of this health-giving ciement in and out +.

+ aIl the time, making impossible the retcntion of any foui odors 4
4. to destroy the flavor of the inost (icate ani carefuiiy prepared 4.
4. (aiflty. +.

le he Aeraed Ove,, !a found only In the Souvenir Range. +

+ SoId Everywhere. 4
+On. wiII Las* a Lifetime. +.

le +

le Cbe (ioreyCiIdes go., Elmiîted, 4
+ WHOLEBALE AGKNCILS IN +~îItn

corouto, Motitrul and WittuIpeg. emlotOnt. +e


