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Now then
take care
how you
make that,
soup

A jolly good soup is Edwards' Soup-but, as you know,
even the best of SOUPS can easily be spoilt if you don't make
themn in the proper way.
This is how to make Edwards' Soup (Brown or Tomato variety):

Put a pint of cold water in a sauce pan, add one packet
of Edwards' Desiccated Soup (Brown or Tomnato variet y),
boil for thirty minutes, stir frequently, sait and pepper- to

laste and-tîere you are!

DWVARDS
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There's no bother of peeling vegetables and cutting up meat. Buy
a fcw packets of Edwards' Soup today and-take care how you make
that soup!

5c per packet
Edcwvards' Desiccated Sou ps are made iii ilîrc 'varieties-Brown, Tomato, White.
The Brown varicîy is a thick, nourishing, soup prepared fromn beef and fresz
'vegelables. The 01/1er tcwo are purely 'vegetable Louips.
Lots of daiiity new dishes in our new Cook Book. Write for a copy post free.
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