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66IwouldlikefirsttocongratulateJomon itsexcellence PowderYou obtain aperfectedproductwhich Is
sQys one cooking demonstrator of tbe newv Pbosphate basedupon the newmiraculousrisingagentcalled66
BakingPowders. I bave made extensiveexperiments Food Phosphate: For Your own protection look
andfindthatitdoes4most satisfactory jobwithoutany on the reverse sideof the label and if the word
of tbe barsb taste wbich for So long bas characterised Phosphates is included You haveaBakingPowder
goodsdependentonbaking powder forleavening whichsupersedes anyYou have ever used before:
This test was conducted on a typical modern THEPRICELESS HEALTH INGREDIENT _
phosphatebakingpowder: PHOSPHATE
The 25 other N.Z cookery experts who were Pre-war baking powders conferred no beneficasked to test the new phosphatebakingpowders other than aeration: Phosphatebakingpowders
praisedthemwith thesame enthusiasm astheone supply phosphate,which isSo essential fornerves;
quotedabove: Theirunanimousopinionwasthat teeth,bonesandgeneralbodily tone: Phosphatethey ensure perfect texture; aeration; keeping is sadly lacking In NZ soils and foods: How
qualitiesand taste: doubly valuable; then, is the discovery of Pure
Todaywhen Youbuyyour usual brandofBaking FoodPhosphates:
PureFoodPhosphateforbakingpowdermanufactureis3productofAlbright&Wilson,andisdistributed inN:z:by ImperialChemical Industries (NZ)Ltds16TheTerrace,Wellington:
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FOR FLAVOUR VALUE and ECONOMY!
Fletcher, Humphreys &Coj,Cathedral square,Christchurch:
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