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MOO NEY MAKES THE CRISPEST
| CREAMIEST BISCUIT

“LET MOONEY DO IT”

Thousands of people all over Western C i
anad 1

MOONEY make their biscuits. - shu e
. Th.ey haye fou{ld that MOONEY’S BISCUITS are just a
little ciisper, just a little creamier, just a little thinner, just a little
more appetizing. |

MOONEY’S BISCUITS. are just good enough to take the
place of the product of the home oven.

are made in the big sanitary fac.ory in Winnipeg.

The biscuit that’s good for every meal of every day. In air tight, dust
proof. damp proof packages or sealed tins.
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‘ LET MOONEY DO IT"
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