The Addition of Cow’s Milk to
Wampole’s Milk Food

In no wise improves its eficacy, inasmuch as it already
has the right amount of milk in it; besides, cow's milk
contains an excess of casein. which the baby cannot
digest.

By our process this excess of casein is removed, as
well as the acid and other impurities which make cow'’s
milk unsuitable for infants. Locié:llly speaking, the
baby can no more thrive on cow's milk than a calf at the
breast of & woman, ‘

Wampole's Milk Food

Can be prepared in a moment and at any time—any-
where—in the kitchen, in the bedroom, on the cars, by

~ the roadside, or any place where water can be obtained.

[t is sterilized in process of manufacture, is thorough-
ly cooked, and ready for use at any time of night or day
by simply adding warm water.

Marketed only in glass containers which are securely sealed.

Samples cheerfully furnished without charge. Correspondence
on the subject of artificial toods solicited, which will receive
prompt and courteous attention,
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