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One cup sweet milk, one egg, one■x
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31 Pieces in Set for Only 5 New 
Subscribers.Û

o.we-LtM J

We only have 100 Sets, so we would advise that 
you get busy at once. They come in plain finish with 
Gold Band or in Flowered Designs.

All dishes are burned direct for us.

EVERY HOME NEEDS THEM11

Please let us know if you are trying to secure a set, 
so we can hold it for you.

START WORKING TO-DAY

Address: 
Circulation Dept. FARM i DAIRY Peterboro
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