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FIVE ROSES
He» M»d« These

Rely Pely
Sponge 
S n o u’ b a 11 
Yor k*btrc 
Butte 
Caramel 
Chocolate 
Cottage 
Marmalade
Chr

■ e 1 . 1 O U Pudding» were lighter and tastier, would
Light and Savory,

Easy to Digest Sr#u^R0SES flour in boW
mr sEven when mJ in .mall dose., FIVES ROSES bind. to«=th=, the other 
ingredients and blends their delightful
We invite you to follow the lead of Canada’s best cooks—and use 'ïw!

Syrup 
Suet 
Black
Apple 
Brea 
Carrot 
D a 
Cream 
Paddy Bundle* 
Raspberry 
Ginger //

PoorFive Roses*r ■ ~~ :mm/tssgsszi t
And your reward will be those well-swollen puddings that maintain till eaten 
their freshness and aroma.
The kind that cuts into dainty slices

of FIVE ROSES, every H-nhd
becomes a toothsome source of vitality.
See that you also are given FIVE ROSES at your dealers.
Your success will be so stimulating that soon you will intUt on using it 
whenever “flour” is mentioned.

without crumbling or ragged edges—? to ri^nniNC
All tooted-raliabia. AUop.f*
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SEND FOR THE FIVE 

ROSES COOK BOOK

\ information on bread, pastries,
1 étl!îitiaMh'i*’ov'rïk2ÔÔ,000 
i women couldn’t dn without thia
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It Guaranteed 
Hot Bleached - Wot Blended.
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