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Bread You'll RELISH with EVERY Meal
has a simple recipe—
Make it by rule—
Bake it by rule—
Leave the rest to—

PURITY FLOUR

Ask your grocer to-day for Purity Flour. B

WESTERN CANADA FLOUR MILLS CO, LIMITED
MILLS AT

It is deeirabls to mention the name of this publication when writing to advertisers.

| moisten with

|
| the

|
|

!

Left over bread utllized in & tasty --ddlll ‘-d

warnished witl

each round. Or,

mashed potato on a platter;

depression on the
eg
| browned pour

h depression

Small pieces of
same relatio)
bank account as
half-pennies in
total In
nificant—with

little

adding up
themse!
some

ith sliced oranges and sug

drop spoonfuls ot
make a
top of each mound,
g-yolk and when
of the hash in
steak left over have
n to the family's
do the pennies and
a sum
trivial—insig
added to |

Ives
others

them ‘they possess a value surprising |
| in the aggregate,

Realize
many a
tomatoes,
turnips,

that me
tasty
onions,
cabbage,

dish

at will combine in
with potatoes,
macaroni,  Tic

etc., and with

lettuce or cress will make a pretty

salad out of what
ly thrown away.

| not only delicious
ful, and

bit of meat

salads of all
come upon the table too often

might be careless

Salad dressing is
bul is very health-
sorls cannot
If a

or fish cannot be used

in any other way, it can be ground
and moistened with a little mustard |

and some piquant sauce, and ~|m~.nl‘
on rounds of toast or biscuils WI"‘

make tasty morsel:
other favorite dish.

SAVE ALL

Bread forms
waste

a
in countless

s to eat with some

PIECES OF BREAD
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COLD EGGS

Boiled eggs left over, may be boiled
hard and used to garnish meat dishes,
or may be cut up in a cream sauce
This makes a popular supper dish
alone or may be used as a sauce for
fish

Scrambled eggs
with a little milk;
can be ground into croquettes with
meat, adding bulk and moisture. Left
over cereals may be packed in small
| moulds to serve cold, or may be cut
| and fried for supper and served
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For Calendars, write the Registrar,
GEO. Y. CHOWN, B.A.,
Kingston, Ontario,
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