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' more digestible and nutritious; making 32 pounds more bread to the barrel.
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SELF.RAISING FLOUR.

This Self-R:nising Flour is an invaluable article for producing, in a few minutes,
by the addition of cold water only, without yeast or salt, the most putritious and
wholesome Bread ; alzo, Birenit, Cukes, Pastry, ete., renderiag it of geat importance.

- to Housckecpers, Tnvalids, Dyspeptics, and Sea-furing Men

Bread, to be wholesune, must be light and porous. -T'his result, hitherto, has been -

obtained almost exclusively by fermen tion- with yeast. It is well known **  ‘er.. :
{-mentation is the fivst stage of decomp ion, and that a portion of the saccharine and:

other nutritious pargs of the Flour ar. sacriticed to render the remainder palatable

- and wholesome.  ‘The Self-Raising Flour contains the entire nutrition of the grain, §
: and yields a Bread meore digesiible and of finer fluvor than the fermental articl  and
. may be produced by the addition of cold water ouly.

* ADVANTAGES OF SELF-RAISING FLOUR i
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Bread from Self-Raising Flour will keep good much longer than any’othey, m'l’ )
i will not mould nor become sour, and may be eaten while fresh without detriment. -

1t gives 16 per cent. more bread than flour raised with yeast; of finer ﬂavori

The gluten, saccharine, and othr clements of nutrition in flour, are wasted or|

. destroyed during fermentation, to the extent of seven per cent. or more; while gheyi
: are preserved in all their strength in bread made from the Self-Raising Flour. %~ |

When used for Pastry, Pies, Confectionery, ete., less than the usual quan?ﬂy of
eggy and butter will suffice. ‘ . .

Tn Custard and all other Pies, the under-crust bakes as light as the upper—an
important advantage over commgp fiour, as regards health 3nd economy.

+ The SELF-RAISING FHOUR will be found decidedly THE CHEAPEST that |

can be usedfor household purposes, saving thirty per &ent. in butter and eggs, and

making the most superior Bread, light Pastry, Cake, Puddings, Dumplings, Batter||

and Griddle Cakes, ete., with much economy of time and grouble.
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