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How to make.
a stew
a really good
stew

Here is just the weathcr for a grand, hot, steaming

stew; below is just the recipe for anc of the finest

stews that ever a.good cook rnade-a real, çiood Irishi

DWRDS
DESICCATED DP

l'le secret of a suicccssfkul Irish stem, is in the Last few lines of the recipe belowr.
!\ Lke thec stcew as thie recipe tells yoiu-don't forget thc Edwards' Soup-arid-
well, v'ou'1l bc sorry to sec the bottoîw of the plate through.

Fdwar(Is Soup iînpa rts nouristiiment, strength., This is how
flavor and( Cotor-it's just as good for scores of to make t-
Other things as it is for;7 Irish stews. Get a few IRISH- STE-W. -Put in saucepali
jîackets and see. twclve pceled potatoes. sliced in thick-

ncss of a penny, four large ornons
sliced-a layer of eacli-with sait and
pcppcr ta taste. By successive layers

5c. per packet lilffillf your pan. Then take four
end-lay these on thie potatocs an(i

EISdards' Desiccalid Sou ps onions and fill up w'ith additional layers
arY1(ie inad hlree 'varielies of potatoes, onionset. as before. Ini

Blrown, Tonmalo, J!'ie. and-a-hiaîf ounces of EDWARDS'
The B3rown q.«riety is a WH-ITE VEGETABLU SOUP for
thick, nourishing soup fte- thirty minutes; add it ta the contents

*1 of the stewvpan, andi siminer aitogetlier
pareil froin bre'f 'adrc-sh gcntly for twva hours.
-ve'qctables. The other îqvo Lots of daintv nicv dishies

are urey -vgetble oup. inournew Cook B3ook-
are'purey 'vgetale su ps kWrite for a copy post free
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