
SUGGESTIONS
Fresh Berry Pies should be thickened with Benson' s Corn Starch.

To Prevent Salt ifrom Lurnping-Mix with BENSON*S CORN
STARCH, allowing one teaspoon Com Starch to six teaspoons salt.

For Preserving.-Use one-third "LiLy WHITF- CORN SyRup and two-

"Lily V;hite" itppro'ves the quality and flavour of all Preserves.

Fdr ThickeningSopps and Gravies--Benson's Corn Starch is

Benson'a Corn Starch, boiled with rnilk and sweetened, rnakes

an excellent Infante' Food.

To Prevent Icing from Runnini; Off Cake while being spreaci,

dust lightly with Benson'a Prepared Corn Starch.

small dish or cup of water, in bottoni of the oven, will prevent

Cakes frorn Burning.

If the recipe calls for Corn Starch, be sure to use Benson's.

When silver is stored away it. will keep bright if kept in tin
boxes filled with powdered starch. It will keep bright for any length
of tirne stored this way.

Starch is a very useful cornmodity in rnany ways. Powdered
starch le an excellent silver polish, and It rernoves stains frorn wall
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Doxens of dainty, inexpensivç Desserts are made with
BENSON'S PRIEPARED CORN STARCH.


