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le Hours W e
Don't Folrgtet

i Sam Good-Nlghta, for a Humdr.d Y.ara,
J b. Said Over Diahe. of Puff<sd Graine

'helitleon es, ini countless homes,
to-night float Puffed Grains in

[r bowls of rnulk.

n times to corne, their childreni's
dren wilI do the saine, no doubt.

no man can ever make from
,at or rice a better food than

The Pinnacle Food& Forever'
Hlundreâs of food-, have been made fromn thiese grains. But Puffed Grains mark

j, apex. They, can never be excelled.
prof. Anderson's process takes whole wheat or rice, and makes every tocm

migeatible. Every food celi is exploded. E,'very granule is fitted to feeci. No
)ne ca> ever go further.

Tiiese grains are sealed in guns. For an hour they are rolled iii 550 degrees of
imat, The moisture in eacb food celi is changed te steam. 'lle guns are àiuot
Lnd that steamn explodes.

There occur in each grain a hunclred million explosions--one f or every foodýej. The. grains are puffed to eigbt times normal size, The), corne out airy,
lak bubbles as vou sec.

No other cooking proccss breaks more than haif of the food ceils. None can
ver break more. So these must forever remain the sovereign foods produced
rom wheat or- rice.

IPuffed Puffed
Wheat Rice

EmeL 15c Except in Far West

Thes are not mere morning dainties. They are all-day foods. Folks use theni like nuts inan; making. or as zarnish for c creain. The -y serve tbem as w.'Lters in soup. B3eiween
,ell they eat theoe dry. And ne other niorsels are so ideal for.serving in bowls of mni1k.

Sev!one each day.

The Qu akler OXas (Dmpny
sole Maker.
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