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BakingPowderPLUSi8notanew brandofbakingpowder: Itsignifies the
perfectionofa formulaformakingBakingPowderstodaywhich placesthemfaraheadofpre-warbaking powders: Everyreputablemanufacturerofbak-ingpowder inNewZealandisnowusingthebakingpowderPLUS formula:
Twentyeixof New Zealand's best knowncookery experts have tested this
BakingPowder formula in separateexhaustiveexperiments and have ex-
pressedabsolutesatisfaction: Theyagree that thisnew typeBakingPowderassuresperfecttexture,aeration;keepingqualityand tastesPLUS theprice-lessingredient-FPhosphorus:

HERES WHAT THE SPLUS%MEANS
Pre-warbaking powders(eventhebestofthem)used an ingredientforaerat-99ingOr"rising' whichconferrednootherbenefit thanaerating: Thenewbak-ingpowdersuse Phosphate a8 an aerator and thus supplyphosphorus to the
body. NewZealandsoilsand foodsaredeficientinphosphorus: Theydonot
supplythephosphorusneededa8aregularintakenot onlyforbone and teeth
building; butfornerves,digestionandgeneraltone: Over20yearag0BritainandAmericaswitchedtophosphate baking powdersbecause theywereBETTER
bakingpowdersPLUSapricelesshealthingredient2Phosphorus:Evenbeforethewar it was hard tobuyanoldtypebakingpowderinBritainOr America:

BAKING POWDERS MADE FROM FOOD PHOSPHATE
mean Better Cooking Better Healtb
Better Baking Powder

PUREFOODPHOSPHATEforbakingpowdermanufacture isa productof Albright&Wilson,and isdistributed in New Zealand by Imperial Chemical Industries (NZ.) Ltd, 16 The Terrace,Wellington.

Grteam? 50482psteaQuolDont let the cream shortage worrY you:
Use 6Sunola99 Creamy Cup on your fruit Curand puddings instead. Ready for the table GREALY66in fve minutes: Creamy; Chocolate;'
and 6Lemon Flavours: All stores: ONStcwedFrutt; puddincs,Gtt:

Wholesale Distributors: FLETCHER HUMPHREYS & CO: LD: Cathedral Square, Christchurch:


