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“The use of quality Ingredignts cuts down: the poss:bmtv of.
baking failures, and a snmll amount of aquality product does
the work of twice as much of any inferior product in many cases.
That is why I choose only top quality products for my use on

they offer the housewife many
desirable ddvantages which only
kitchens of this type can fur-
nish. An electric range, refrige-
rator. and other electrical cook-
ing appliances bring beauty and
to a kitchen, making

highly recommend. One hand
holdsand operates—"just squeeze
the handle”—stir as you sift. A

boon to: better baking. No more

scattering of flour: No morelumpy
cakes or biscuits. Approved by
Good Housekeeping Institute and
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