Mat Bleached — Not Blended.
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If Puddings were lighter and tastier, would

Light and saVOl'y, you serve them oftener?
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The same good flour that makes the lightest bread, biscuits and muffins

will make your puddings more daintily porous — palatable — digestible.

Even when used in small dot FIVES ROSES binds together the other

ingredients and blends their del“;;‘htful flavors.

We invite you to follow the lead of Canada's best cooks—and use

— FiveRoses
FLOUR /%,Breaas:Catkes ey
Puddings-Pastries 1 1ol
And your reward will be those well llen puddings that maintain till eaten P :
their freshness and aroma.
The kind that cuts into dainty slices without crumbling or ragged edges—
Alltestod Also pages Never soggy, insipid; never a disappoi t
serts. |t . And due to the wonderful nutritive value of FIVE ROSES, every spoonful
: becomes a toothsome source of vitality.
See that you also are given FIVE ROSES at your dealer’s. e et
Your success will be so stimulating that soon you will insist on using it | ¥
whenever “flour” is mentioned. /

When yoa
think of
Puddings
think of
Five Roses

# Guaranteed




