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Some Rhubarb Dishes
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Khubarb Npenge
This s another partucularly fine rhubart
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Foaming Sauce
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Rhubarh and Pig Proserve
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The Prize Dish

Of All Food Creations
Recipe

Al berry time use berries. A
other times any sort of fruit

Mix in these Puffed Grain
bubbles. A crisp, flaky crusi
improves any fruil creation,
And these laste like nul
meals, made airy and thin

Add sugar and cream. This

is all done in a minute

The resull Is a food confec-
tiom Made of fruil, nuls,
sugar and cream-—the usual
sweelmeal components

Yel a perfect food, se rich in
nulriment that a dish is half
4 meal

No morning table ever held
a more delightful dish No
And

mind can picture one

home can have I

| Puffed Puffed
Wheat Rice

Each 15¢. Except in Far West

Noon and Night

Float them in Bowls of Milk
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