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ONE TIRED WOMAN
AND ONE LITTLE OVEN

You have probably been there yourself---
perhaps are right now.

Bright women all over Canada are getting
away from this---they welcome MOONEY’S
BISCUITS as a most acceptable substitute
for their own bread and biscuits.

MOONEY’S PERFECTION

SODA BISCUITS

are the crispest, creamiest crackers made.

Better still, they are baked in Winnipeg;
right at your very door. They come to you
fresh as the product of your own oven.

Use MOONEY’S and be sure of a biscuit

that is absolutely fresh; a biscuit that will
satisfy the family. You can have them

in air-tight packages or sealed -
tins as you prefer.
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