
Makes Good Baking Easy.
You will find that Most of the exper-

ienced cooks and housewiveS of the West

use Blue Ribbon Baking Powder. They

have tried other kinds which made big

dlaims, but found Blue Ribbon the most

satisfactory and dependable.,
Young cooks will be saved much worry,
disppontmnta4tloss of time and good

materials, if they e1e Blue Ribbon Baking

Powder right r*th start.

It contains only the hlighest grades of

pure materials, refined tili the last littie

trace of impurity disappears.
And every stage of the process of

manufacture is under the scrutiny of ex-

perts harderý to stisfy than you_ yorself
would be.

hýe resuit is a steady, even action in

the ,ising" process, which makes the bis-

cuit or cake light and flaky, and -of a nice
even texture throughout.

.The food is diÈerefore Wholesome, as
well» as light.

Ask your Grocer for Bue Rbbon Baking Powdeî.

Don't let hlm put you off witli any substitute.

Blue Ribbon costs you no more than the "justýas-<

itood" kinds. 25,_- a Pound. Ask fo'r it.

As Good Value as

Write for Free Recipe Book.
It is a nicely printe 1, handsomc bookiet of sclected, testcd r ecipes

convcniently arrangcd, for Biscuits, Buns, Rusks, Muf fins, Griddle Cakes,

Wafiles, Doughnuts, Loaf, Layer and SmaIl Cakes, Puddings, Cold

Deazerts, Etc.

Send your name and addrcss, and your groccrs name at once, and we

will mail you a copy Frec.

Dept. 'WJtM. Winnipeg
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