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Distributed with the compliments of

The
Western Canada 
Flour Mills Co.

Limited
HEAD OFFICE-TORONTO

BRANCHES AT

Calgary, Brandon, 
New Westminster, 

Prince Rupert, Nelson, 
Ottawa,

St. John, N.B.

t
Edmonton, 

Victoria, 
Rossi and, 
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Winnipeg,
Vancouver,
Nanaimo,
Goderich,

I
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PURITV FLOUR
FACTS

Some interesting information 
on the world’s most import­

ant food substance. A few 
selections from the 

latest publication 
on the

ECONOMICAL. PREPARATION 
of food.

THE
i PURITY FLOUR COOK BOOK

and a variety of general and interesting 
knowledge, of value to the Housewife.

See last patres for Purity Flour Cook Book 
Coupons. ——————__

.



>

r- Z"/
til
it«-
ra

of
pi
in

j Vil

\ 01

% 111

tilV ' VA ^
fo
U!

FOOD VALUES FI
\\ hero Flour is mentioned in u general wav in the 

following extrai ts from important publications’of well 
known authorities on

Si

Vfood preparation, Purity Flour 
may be read, for statements which are true of Flour 
are doubly true of Purity Flour, the perfectly milled 
product of the world-famous wheat of Western Canada.

Food investigations carried on in Europe for the 
past three-quarters of a century, and in more recent 
years on this continent, have produced a number of 
most valuable facts in relation to food preparation 
which have a particularly important bearing on the 
problems of the housewife in these days of expensive 
living.

While there is no such thing as a perfect food, the 
Department of Agriculture of the United States has 
this to say about Hour :
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“ It comes so near being complete food, however, 
that in almost every household it is the largest single 
item in the diet, and in many households it might in 
ease of m ill In' oscil even mort’ largely than it in.

“This would he an advantage from the standpoint 
of economy, considering the nourishment that it sup­
plies in comparison with its cost.”

Purity Flour has been found to overwhelmingly lead 
in the necessary body-building values.

One pound of Purity Flour contains as much food 
value as one pound of beef, one pound of potatoes and 
one pound of milk combined.

The following few selections from 
the most widely quoted publication of 
the Department of Agriculture of the 
i'nited States show the comparative 
food values of the most commonly known 
and used food substances :

Flour, food value per pound 1,655 units 
Steak, sirloin, food value

per pound.......................
Veal, food value per pound.
Lamb (leg), food value per

pound ..............................
Potatoes, food value per lb.
Vegetables (canned peas), 

food value per pound.
Eggs, food value per pound

It is immediately apparent that the 
high food value of Purity Flour offers 
the thrifty housewife the logical solu­
tion to the problem of economical food 
preparation.

If meat, vegetables, etc., are craved 
by her family she should serve them in

975
025

1,075
“95

255
035

See last pages for Purity Flour Cook Book Coupons.
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â PURiry FLOUR

Meets every 
requirement 

of good 
baking, 

economically 
and

efficiently.

:^***'n x

|__J PUl>ITy FlTUfi

meat pies with crisp, flaky crust, stews with <|uanti- 
tics of delicious gravy-soaked dumplings and other 
judiciously prepared combinations in which Purity 
Flour is the most important ingredient, thus economic­
ally strengthening the meals of her daily menu by 
taking full advantage of the extraordinary nutriment 
and body-building values of Purity I lnur.

Purity Flour, as the product of the world-famous 
wheat of the West or i prairie soil, stands at the top of 
the list of the perfi tly milled flours of the world.

Perfect milling ils in this famous flour the inher­
ent strength and itriment of Canada’s famous cereal 
and makes nv; de a food substance of unlimited 
possibilities ns the foundation for delicious, even- 
textured bread ; tasty, close-grained cakes, and crisp, 
mouth-melting pastry.

ECONOMICAL HOUSEWIVES WILL USE 
PVRITY FLOTJR FOR ALL THEIR BAKING.

See last pages for Purity Flour Cook Book Coupons.
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A FEW 
SELECTIONS 

FROM THE

"-"tu\
'7!*>,"'wviiV\\

11

DfJ-’ PURITY FLOUR COOK BOOK mIllustrating the Careful Way in 
Which the Instructions Have 

Been Prepared.

BREAD
Essentials of successful home breadmuking •
1. Good flour (Purity).
•j. Good yeast.
:i. Dough of the proper consistency.
4. Control of temperature at all stages.

flour always improves with 
Any place 

The
Flour : Remember that

if stored under proper conditions, 
which is dry and free from odors is suitable, 
odors of tar. kerosene, gasoline, etc., are r''adll>t‘‘k?£

by flour. Always sift flour as required. Keep m
•i warm nlace. or warm before using.

Consistl x c y of Down: If dour has had consider^

a ire

Oil

make'slightly ^titT. The tendency 

* to make a dough too stiff. Make 
as soft as can he handled without 
sticking to hands or moulding 
board. In cold weather when 
temperature of dough is apt to lie

See last page• for Purity Hour Cook Book Coupons.
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a liMlP below normal, it is wiser to hare 
the ,'lough fairly slack. In „• rn, 
weather the reverse is the tendency, and 

ie dough should be made a trifle stiffer.
Being aide to judge the proper con­

sistency comes with experience.

( OXTROI, OF Temperature: The ten­
dency to get doughs warm is jus, ;?s 

•IS to have them chilled 
account ol the increased temperature in
won'nT reverse in winter, j,
would lie wise to set the dough slightly
< ooler m summer and warmer in winter
wiiVr"/'0"-,1' is Place where it

he flee from draughts and where
Voidri! Im; k<*l>t f''irly uniform
radi tor U !°" lw,r a "tovc orradiator—never place dish contamine
lough on floor. Kve„ if j, seems wa' m 
tiere is always more or less draught on 

e /,0.°.r- Hememher the cooler the 
dmw 1 I ,e s, "w,,r It will work. If the 
<*ou^h has become cool, to remed v this

VKA* •• '•lijrl'lly1 warmer 
Pa(<- If the dough has become too 
mould into loaves

great

A

V Mi
IIj I

I i■■
■■i i

vfl' ii warm,
sooner than usual.

fnlfoMu'i’n i 'S rPod'' t0 fake when it is 
of bubbles and just begins to drop.

. A do.uffli is ready to take 
impression of the linger 
begin to sag.
denBtrm'VYeady f°r the oven when the
wfwmtiai!;n‘ss,ns the flnff<*r 0,1 ,h"

i i
t
t

when an 
causes it to

a
1j

a
P

-SSee last pages for Purity Flour Cook Book Coupons.
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Attain
Vi

1Pastry
'

Jè PPerfectioni

By Baking

With
O'

PURITV FLOUR
Baking : The black sheet-iron pans are the best for 

baking bread in. 
individual loaves, rather than several loaves in a large 
Pan. Bread should be placed in an oven which is not 
too hot, but one that will cause the bread to begin 
to brown in about 15 minutes. Then reduce the heat 
and bake slowly about half an hour longer, 
bread at once from pan and place on a rack, or where 
all surfaces will be exposed to air, to cool. When cool 
put in bread tin, which has been cleaned and aired.

Bread is best when baked in

Remove

See last pages for Purity Flour Cook Book Coupons.
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WHITE BREAD (Straight Dough)
1 cake compressed yeast.
2 tablespoons lard or butter (melted).
1 quart lukewarm water, or equal parts water

and sweet milk scalded.
3 quarts sifted Purity Flour (about).
2 tablespoons sugar.
1 tablespoon salt.

To the lukewarm liquid add the yeast, stir until 
completely dissolved, then add sugar and salt, 
sufficient flour to make a soft batter, 
ing and beat well.

Add
Stir in shorten-

. . ,^ow Ktir in flour until dough is
formed sufficiently stiff to be turned from mixing l-owl 
to moulding board in a mass. Knead this until it 
becomes smooth and elastic, adding if necessary a 
little flour from time to time until it ceases to stick to 
the hands or moulding board, but be careful nut to 
make it too stiff.

PURITV FLOUR
Oa BUNS

H
1

TEMPT}
THE

it

Ar. APPETITE

<

i

V

See last pages for Purity Flour Cook Book Coupons.
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PLEASE THE LITTLE
A©, ONESy 4

BY USING
(

PURIty FLOUR
FOR ALL

YOUR

BAKING(V I
m.

;-E — 1V
It # /

Put dough in a greased bowl or crook, cover and 
set to rise in a warm place, free from draught, for 
about three hours, or until it is more than double in 
bulk. When light knead it a second time, place in bowl 
for another hour or until light, when it is ready to be 
moulded into loaves. Place in well greased pans and 
allow to rise until it bas doubled in bulk, ltake from 40 
to 50 minutes. This will make 4 small loaves or 3 large ones.

PLAIN HOME-MADE BREAD
Pare G potatoes. Boil and mash them with the 

water in which they were boiled. Add 1 pint warm 
water, pour all on to a quart of Purity Flour and stir

i

See last pages for Purity Flour Cook Book Coupons.
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of lukewarm water and l' j tablespoons salt 
1 uritfi Hour to make a soft dough 
let rise until light. When light place 
on the moulding hoard and knead again 
Let rise 1 hour or until light, then mould 
into loaves and place in pans. Let rise, 
place in hot oven, bake about 1 hour!
This quantity makes G or 8 loaves.
WHITE BREAD (Sponge Method)

Î 1/ cake compressed yeast.
1 Ml quarts lukewarm water.
" tablespoons lard or butter.
1 tablespoon salt.
4 Vi quarts sifted Purity Flour.
2 tablespoons sugar.

quart 
Stir in 

Knead well, tln-n

I BDissolve the yeast and sugar in 1 
quart of the lukewarm water and add to 
it 1 Vi quarts of sifted Purity Flour, or 
sufficient to make a soft batter. Set 
aside to rise for about 1 >4 hours in a 
warm place. When well risen add to it 
the pint of lukewarm water, salt and 
lard or butter. Mix in the remainder 
of the flour, or enough to make a mod­
erately firm dough. Knead thorough!v 
and place in greased bowl. Cover and
bulk nm n fr,°m, 1V- t0 ? 1,lours- When double in 
bulk mould into loaves and place in well-greased bak-
When^lbrh# S0Vtr # nd etrise nRilin for about 1 hour, 

ÿht. bake from 40 to 50 minutes. This recipe
"’MoC hrSP °aVeS aDd the whole Process takes from

W€V<EQn
CANADA

FLOu.x
MIUU5

&

See last payes for Purity Flour Cook BoofTCoupom.
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WHITE BREAD (Over-night)
cup mashed potatoes, 
tablespoon lard or butter, 
teaspoon sugar, 
yeast cake or 1 cup yeast.

1 Vi teaspoons salt.
pint potato water.

1 Vi to 12 quarts Purity Flour.

1
1
1
1

1

f
Mix mashed potatoes while hot with the lard, sugar 

salt and the pint of lukewarm water in which potatoes 
were boded. Add the yeast and enough Hour to 
make a stiff batter. Beat well for 5 minutes, then 

f i-et it to rise in a warm place, well covered. Set this 
about three in the afternoon (in winter); in the even­
ing gradually mix in the remainder of the Hour Beat 
well till too stiff to beat longer, then knead till smooth 
and elastic. Keep the dough well covered and warm 
all night. In the morning mould into loaves and put 
into buttered pans, let rise and bake.

BAKE
DELICIOUS

BODY
BUILDING lV

J

PURITY FLOUR h
»

.V
bread for 

your
GROWING
CHILDREN

\
t

♦

M
See last pages for Purity Flour Cook Book Coupons.
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QUICKLY PREPARED
AND

DELICIOUSLY
appetizing 

are the

COOKIES
baked from

%

i*'Hi.:- I »

I ^-T I

u
4

JSi

♦
PURITV FLOUR

PARKER HOUSE ROLLS
1 yeast cake.
1 pint milk (scalded and cooled).
- tablespoons sugar.
4 tablespoons lard or butter (melted)
3 Pints sifted Purity Flour. '
1 teaspoon salt.

Dissolve yeast and sugar in lukewarm milk \,i,i 
ard or butter and 1% pints flour Beat until per 

feetly smooth. Cover and let rise in a warm pFa7e
remainder°nfr’flnr U"m light ,. Thpn f*dd the salt and 
Knead will nifl ’ °r eno,,fh1.to make a soft dough. 
; ma*1 wpil. Place in greased bowl, cover and let rise
n b„rVo ,n?hf°; abnUt 11/?/hm,rs' or '"’til double 

liLdi v with h ,the dou5h ont-inch thick, brush over 
lightly with butter, cut with biscuit cutter first dipped

See last pages for Purity Flour Cook

i

F

1

Book Coupons.
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I

in flour. Crease through the centre 
heavily with handle of a knife and fold 

in pocket-book shape. Place in well- 
greased shallow pans, 1 inch apart. Cover 
and let rise until light—about three-quar­
ters of an hour. Bake 20 minutes in a 
hot oven.

Noth.—Be careful not to let these rise 
too quickly, or they will lose their shape.

1
over■pHil

4
TEA BISCUITS

Measure out 4 cups Purity Flour, 
add to it 1 teaspoon soda and 2 tea-

Sift thor-

I

♦ P spoons cream of tartar.
oughlv. Hub 2 tablespoons shorten- 
mg into the dry ingredients, mix in 

enough sweet milk to make a batter as stiff as can be 
stirred. It must be almost a dough, yet not dry. Shape 
the biscuits and bake for 20 minutes in a hot oven.

CAKES
I lie mixing and baking of cake requires more care 

and judgment than any other branch of cooking, not­
withstanding the fact that it is the one most frequently 
attempted by the beginner.

Always mix your cake in an earthen bowl.
The order in which ingredients 

combined is most important.
Measure dry ingredients and mix 

and sift baking powder and spices, if 
used, with flour. çXS

fiib

are

f
Flour is always measured after 

being sifted.
Fruit, when added to cake, is

See last pages for Purity Flour Cook Book Coupons.
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usually floured to 
is not „„„ prevent settling to the bottom. This

, . , necessary if it is added directly after the sugar which is desirable in all dark cakes. SUgar>
When baking cake arrange to have nothing else in

l lls n<‘:ir ,,lc centre of own as p0s-
so it will cook uniformly. ™

Ciikes are classified as follows;
1. <akcs without butter, sponge cake, etc.

i “it 5ilk?S ')'«• 1,,,U,1<1 ' ake, cut) cakes, ete
1. Mrtlioil of Mi.i ni// ('liken trill,imf J{,iltrr_-Sen"untif.M L-8 f'iT "llit<s (if '")!•' '"c used), Lut Volks 

until thick, add sugar gradually, continue beating' ,,i,i 
avoring Beat whites until stiff and v ' | j,

vdt T L'V in «our'in Whirl, e
........... . .<•« ».

<r>
giadiiallx and >olks well beaten, flavoring. Sift flour 
tér1 in" ,il.-"lg ,,.01w,l,‘r thoroughly and add to the ban 
heatetl'very stiff.''' the “ilk' F°,d in the whites

;
i?

COFFEE CAKE
3 cups p„rity Flour. 1 % cups milk, 
/a cut, sugar. i

j/à cup butter or lard. 1 
Vs cup seeded raisins.

Hr
1

IBS ■ legg.
yeast cake, 
teaspoon salt.□E1-

Scald the milk, add the butter and
■T™-r---------- 1 sugar to it, and when it is

|Ljr1ill h u u I lukewarm add the 
ca ke,
teaspoon sugar and egg. 
Sift atid add the flour and 
salt, also the raisins. Beat

□
yeast 

dissolved with ]

wIn
V bal

sift
SlC last l‘aVes f°r Purity Flour Cook Book Coupon». Set

1G
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well. Cover and leave in a warm place 
to rise until very light. Turn into u 
greased shallow pan and let it rise a 
second time Brush over with milk and 
spread lightly with softened butter and 
a little sugar. Bake in a moderate oven 
about ‘/j hour.

T7K

EXCELLENT LAYER CAKE!

1 V-i Cups white sugar.
% cup butter.

2 cups Purity Flour.
2 teaspoons baking powder 

Vi cup milk.
3 eggs.

Ar

A Cream butter and sugar, add beaten 
egg yolks, then the beaten whites, milk, 
and mix thoroughly. Then add Hour in 
which baking powder has been sifted 
Bake m a moderate oven about 20 min 
«tes. Ice with chocolate or anv well 
flavored icing.

sI I
I

nr:
I

PLAIN COOKIES
1 egg.
1 cup sugar. 

Vt cup butter.
Vz cup lard.
Vi cup cream.
1 teaspoon baking 

powder.459
Purity Flour enough to roll out.

Cream sugar and shortening, add egg 
„ - and part of flour, then cream and add

lfo„fl,T'r in ,W|,li;" powder has been
sifted. Roll thin and bake in a fairly hot oven.

Sfe last Vages for Purity Flour Cook Book Coupons.
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■
honey drop cakes

1 cup raisins, cut in small pieces. 
Puritf/ Flour (about 1 % cups) 

namon. % teaspoon soda.
Vt tablespoon water.

% cup honey.
1 » cup butter. 
’•! teaspoon cin 
% teaspoon cl

1 egg.
oves.

. ,0d “dd l,ar‘ »f the Purity Flour,
•eaten, the soda dissolved in the water 

•'<1(1 enough Purity Flour

When it 
the egg well 

and the raisins, 
to make a dough that will

\
I

si
PURiry flour n

n

WITH ITS 
HIGH

nutriment
CONTENT IS 
SPECIALLY

valuable in 
feeding the 
little ones

mbJ0m, «

Sqfc t(»l
t W

See last rages for Purity Flour Cook Book Coupons 
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hold its shape. Drop bv spoonfuls 
on a buttered tin and bake in 
moderate oven.Li a

W GINGER COOKIES

1 dip molasses.
tablespoons milk or water. 

1 tablespoon cintrer 
I Vi cup butter

teaspoon soda.
Purity Flour to mix soft

.
1■

Pv i . ... j as canbe handled on the board.

Mix in order given, dissolving 
fjoda in the milk. Shape on a

««■ - M-Kory
thick" BaL;/i,:r,n,iekUo™e,,;r °r tin CUP t0 * in,h

FIG COOKIES

1 cup brown sugar.
Vi cup shortening. ,
3 cups Pur il a Flour.
Vj cup sour milk.
1 teaspoon soda.
1 tablespoon molasses.

terRn,,keUgWhVery th,in nnd c"‘ wi‘h small eake cut- 
two together w,th «llmg and

«

press

See last pages for Purity Flour Cook Book Coupons.
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FIG FILLING
I1\, P°und figs, chopped fine. 

Vi vup brown
II

sugar.
cup cold water.

àm^rÈ£*è
I

!’II
til

PASTRY
^A,li?ff^ars?,;sa42■■ ürt"„?rK, ' M"1' V" in temperature as

SÆ SS SA »mmm ^lanl and butter siuX.eUd fTL°(

cxc'VnM'or'iliei.^'Jh.sfThe latter is

?trt.vr t?'that is light, flaky , , «•«‘sirable to have pastry 
and this result can' he altVin’ed"'/ "’«i* *M>i,nsr to° ri<‘lh 
fat usédki,Tl i,0"-I'r '-'"'"''ion of^tlle ,i0" °f “

fn.it, not on"top"l>'X,c^^behe

COrM
■s
S
X
>
S
\
s\

thi
sillamount of 

as to appear- tin
on
Thsugar with the 

8°ffS.v. Paste for lm
innA’cc laxt Payes for Purity Flour Cook Hook Coupons. Sc,20



pit's should bo quite thin and oiled a little larger 
than the tin to allow for shrin age. When baking 
,i juicy fruit pie, make an incision in the centre, and 
place a small funnel shaped piece of paper into the 
incision. This will keep the juice from escaping at 
the sides of the pie.

For baking, pastry requires from 30 to 45 minutes.

PUFF PASTE
1 pound Purity Flour. 
1 teaspoon salt.

1 pound butter.
Ice water.

Keep everything clean and cold. Wash the butter in 
colil water. Reserve one-third of a pound.

the remaining two-thirds 
into 4 equal parts and 
pat each into a thin sheet. 
Set these sheets on ice, 
mix and sift the flour 
and salt, cut and rub the 
reserved butter into it 

nnu make ns stiff as possible with ice 
"ater. Dust moulding-board slightly
with flour, turn the paste on to board 
and knead for one minute. Place on 
ice for 5 minutes. Beat and roll the 
Piste Hdo an oblong sheet 1/3 inch
thick. Place one sheet of butter on the 
middle of the paste, fold the paste, let­
ting the right third fold over, the left 

The paste is now in a rectangular 
shape and with a little care in rolling can be kept so 
through all the subsequent foldings and rollings. Roll
Tif • ! , ''V1 f<?!d ils before, but without butter.
. h'* third time of folding, enclose the second piece of 
"liter, and continue adding it at every alternate roll­

ing, until the butter has all been used.

Divide

x
vXXX

third fold under.

As there were 

See last pages for Purity Flour Cook Book Coupons.
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roHinf.lm î,;;U,or’ ‘ï’^aMy1 and
1 ■*>' "'1 ive until needed for use It i i7 „ ? ,t"r”s-
lever“hou" «»;>• ifuS'SA*!:

to the board or pin, lav on iee until 
«•'"lied through. Scrape the board clean 
I ohsh vnth a .lry c loth and dust witli 
• h lour before trying again. Vse as 

bttle flour ui rolling as possible, but use 
<'..<»..gh to keep the paste dry. Roll 
"ith a light even long stroke, in every 
direction, but never work the m i ne 
pm back and forth, as that kneads the 
paste and toughens it, besides hrcakin - 
t-.e bubbles of air. The number of layers 
of butter and paste make it flaky and 
ewuy buldde of air that is folded in 
helps it to rise and puff in baking.

RAISIN PIE
' i package seeded raisins,

1 At cups water.
1 cup sugar.

Pinch of salt.
I tablespoon Puritg Flour.

tablespoons butter.
1 well-beaten egg.

Put water on raisins, mix sugar and
înd sa"]?4 nddL,mra'*ins. A(M but,,'r 
and salt ( 0ok 10 minutes. Cool and

se a b Heaten. e"ffl If s')i«‘ ^ desired.
With 2 Su8tsU e and allspice- Bakc

A
a i
th
'I'
at
Clr

<b.

Rtt
inf
eraCUSTARD PIE3= 2 eggs.

3 tablespoons sugar. 
Pinch of salt.

1 Vt cups milk. 
Nutmeg.

act
km
All

See last pages for Purity~Tlour Cook Book Coupons. Set
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or=^mmnr— m
. Regular users of the famous Purity Oats need no 
information on the perfect methods of manufacture 
employed to produce this famous breakfast food.

Accent users and those who are just becoming 
acquainted with Purity Oats will be interested in 
knowing that only the highest grades of the famous 
Alberta oats are used in the Purity Mills.

, *'e« Pages for Purity Flour Cook Book Coupons.
23
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Boil milk, add sugar. Remove from stove and cool 
Add eggs well beaten. Line pie-tin with pastry and 
add custard. Sprinkle with nutmeg. The boiling of 
the milk adds to the flavor of the custard. Bake in a 
quick oven at first to set the rim. Decrease the heat 
afterwards, as egg and milk in combination need to be 
cooked at low temperature.

OC^Z=JO0OC^Ï=X>

s- puRirv
OATSmEl *
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SCOTCH
process
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1 cup butter or lard.
2 cups brown sugar. 
1 cup milk.

3 (,nps Purity Polled Oats.
2 cups Purity Flour.
- teaspoons baking powder.

Add the Purity 
powder is sifted. Allow the 

• ivoll them and cut in oblong pieces.

Mix butter and sugar, then milk 
<M in which

to

OATMEAL COOKIES. NO. 1

A

*he most modern impro 
th perfect cereal in suijl 
tie finished product 
makes Purity the jmfnuÉW 
and old through»

The latestJJPp 
through 1% ur/I 
germ-nuflfcf .é»iTTs

*nrh

t*‘jjr*fch process treats 
MF^ncr as to retain in 
Pi, nut like flavor which 
breakfast food for young” (^wrrmda.

/wTv cai'i'ies the plump, perfect oats 
ess^f manufacture to the air-tight

,ou<'*1 °f human hands’
j^WTooked to insure the absolute 
ySterf^Jjreakfast food.

Outs contains

mno s»<W*TToo

(\y3V liajjf-oNj'aiid 
VcV thefluIxiufaet/ijCk,- s JqS$P

ysfôf eApensa*»'

/ tVi'emalx/X
IÏÏF

• i coupon re 
useful silver articles of

Co. of, 'tj&
Ip NthVaVtla 

the -sA>iYig

gar;
,V-

H<\>rl o i nj c ■ fn^JBfaii s of 
■cor#1 Wt flP tables of 

y housewives 
hml in making 

1 pupons redeemable 
"ln- Ungers silver-

AitmVW1 , W<‘st,;rn 'Canada Flour 
.MVHsV# o.. Limited, has placed a real 
vaine on their coupons.

, esys,* Ar;^'
tliyusalvkXof tli\
MtmF'
»r t l«\ VVhus W
xx vr4i i > \X list it v* i

«See last vanes for Purity Flour Cook Book Coupons.
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OATMEAL COOKIES, NO. 2
•Jl68», ' < ur brown sugar to » cream, 

with cup of shortening ( »/, Imtter, 
lard), add ‘J eggs well beaten, >A 

teaspoon vanilla, % cup hot water in 
which has been dissolved % teaspoon 
MKla. Then add - cups sifted Purity 
Ilnur, L' cups Purity Out meal, i/j pack- 
age seeded raisins, chopped, % 
spoon salt. Drop on greased bottoms of 
inverted pans, 
hot oven.

Use
Purity
Oats.

The
Empire’s

Breakfast.
tea-

liake in a moderately

PURITY ROLLED OATS PORRIDGE
H cups boiling water.
1 teaspoon salt.
1 CUp Purity Rolled 0„tK.

Have salted water boiling, add gradually the rolled 
":l,x stirring constantly. Boil over direct' heat for 5 
minutes, then return to double boiler and boil D. hour. 
I Ins may be made in the evening and reheated 
in the morning. Ihe long standing improves the 
porridge.

rx—— m
THE

PURITY FLOUR COOK BOOK
\ description of Purity products would be incomplete 

without some mention of the Purity Flour Cook Book.
1 ns latest publication on the culinary art is the 

work of Miss K, Warner, a well-known authority on

See last Voyes for Purity Flour Cook Book Coupons.
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food preparation, who already 
has to her credit several not­
able publications on kitchen 
practice. Miss Warner had 
the assistance of the Com­
pany's staff of analytical 
chemists, with their experi- 
ence of many years in test- 

yn.-0UR ing and experimenting with 
Purity Flour. To further in- 

®,*i"**^"* sure the reliability of the 
advice contained in the
Purity Flour Cook Hook we

secured the assistance of the Domestic Science Depart­
ment of th<‘ famous Macdonald College in reviewing 
and correcting the book to its present form.

Physically the book is a work of art, and its 180 
pages of reliable and tested recipes are handsomely 
bound in substantial grey and gold covers. The text 
is interspersed with attractive illustrations of com­
pleted food preparations.

Although only recently issued, the book has received 
a wide distribution and has been commented on most 
favorably by Domestic Science experts, housewives,
and printers and publishers of similar literature. The 
text of the book carries tried and tested information 
on the preparation of all manner of dishes, from soups 
and entrees to the dainty desserts and delicious confec­
tions which give the necessary variety to the daily 
menu.

The Purity Flour Cook Pook is in no sense of the 
word a selfish exploitation of Purity Flour, and while 
issued to interest the housewife in tin1 use of Purity 
Flour, the Company hopes to attain this end through 
the service, rendered in furnishing between the hand­
some covers of one book reliable information on the 
preparation of all dishes for all meals.

See last pages for Purity Flour Cook Book Coupons.
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Fill in the Order Form on the back of 
this page.
and secure for yourself a copy of this 
valuable modern

Enclose it with 20 cents

kitchen reference
book.

V THE PURITY FLOUR 
COOK BOOK

C

.

:«
is a handsomely hound 180-page 
collection of recipes and instruc­
tions on the preparation of all 

> manner of nutritious and

PURITV FLOUR
.„V..z necessary

PURITy FLOUR j'v68’ fr°m the ,str.en*th-tfivintf
7-umiv r uuwtn delicious soups to the dainty, tasty 
desserts, which, when economically and judiciously 
served, add the necessary variety to the daily meals.

WESTERN CANADA FLOUR MILLS CO., 

LIMITED

TORONTO— -WINNIPEG

ià

”0 -5
* cu 

r.

Q
\

or
S tC 

Ê.
U 

l>

5/
A

c
W

/

2 T-

«.
 3 ° w - 

*
2.

Î5
 

5
r*

 E"* 
^ c

L -
**

r i
f r

f
" 

ol
= o 

n
» «

. o
-g

 §
n-

CT
" 5

- 2
 pr*

to
 ^ 

PT

?-
5 1 y>o S.

5§
T 

5 !
.s 

s
a-

 3*- 
CL

g 5
-2

5
5. :

 g
c S 

D
-“

 ar
= =

5"
iîî

fl



Ad
dr

es
s

TO
—

 Nam
e7■V

 PU
R

IT
Y F

LO
U

R
 CO

O
K

 BO
O

K
S'

W
es

te
rn

 Ca
na

da
 Fl

ou
r M

ill
s C

o.
, L

im
ite

d 

To
ro

nt
o—

W
in

ni
pe

g

ea
se

 fin
d 2

0 
ce

nt
s,

 fo
r 

w
hi

ch
 de

liv
er

, p
os

tp
ai

d,
 O

N
E

En
cl

os
ed

 pi
* -

 • V
4

1 V
 I

M
-m

v
.-u

**
 • «

*



Canada’s Best
BREAD,V' u y

\ I rr CAKES\
sill? AND

• *
:WA PASTRY7

ran**
Êè-yv; ARE
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BAKED-y> -A ,N
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PURliy FLOUR
I



THE STRENGTH OF 
THE WORLD’S 
BEST WHEAT
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IS SEALED IN
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