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That cold, dull
piece of meat

L 4

those little pieces of potato and cabbage that didn’t get
finished up yesterday—don’t, please don’t, throw them
away, and don’t, please don’t, serve them up as they are,
or you'll feel you've had enough before you even start.

Odd pieces of meat and vegetables will make one of the finest
dishes that ever came to a table if you just warm them up and pour

over them a good bowl full of Edwards’ Desiccated Soup hot from
the fire.

FDWARDS
SOUPS

Edwards’ Desiccated Soup is a thick, nourishing soup in dry,
granulated form. But although it is such a fine soup by itself cooks

say that it is A1 for strengthening stews, flavoring hashes and improving
other soups. Remember to boil it for half an hour.

Sc. per packet
Edwards’ Desiccated Soups are made in three varieties
—Broavn, Tomato, IV hite. The Brown wariety is a

thick, nourishing soup prepared from beef and fresh
wegetables. The other tavo are purely vegetable soups.

Lots of dainty new dishes in our new Cook Book. Write for a copy post free.
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