How to save

New sugar-saving recipes for the
Wartime Housekeeper

Your Government has asked you to save sugar. It
is vitally important to Canada’s war effort.

Saving sugar need be no hardship, and the purpose
of this little booklet is to tell you why.

The housewives of Canada have shown a splendid
spirit and a ready willingness to do their part. They
have realized that with them lies the solution of
Canada’s sugar problem, and by their resourcefulness
and economy they have already shown their patriotism.

This booklet suggests many ways and means of co-
operating with the Government. Its use will greatly
simplify your meal planning and your family will enjoy
many new and delightful dishes.

All recipes contained in the following pages have
been prepared by cooking experts, — all have been
thoroughly tested and approved under actual home
conditions.

Home Service Department
The Canada Starch Company, Limited
Montreal — Toronto
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FAMOUS
FOR THEIR PURITY AND QUALITY

These Delicious Syrups made from Corn
will help conserve your sugar supply

CROWN BRAND SYRUP
LILY WHITE SYRUP
KARO

FREE HELPS TO BETTER COOKING

The Home Service Department of The Canada Starch Company,
have for distribution, free, a wide range of Booklets and Bulletins,
containing many new tested recipes which will help you save sugar.
Send in one label from any Canada Starch product for each item
requested. Address Dept. D. F., Canada Starch Home Service, Box

129, Montreal.
BOOKLETS
592 Cakes — A Cake For Every Week in the Year”
52 Baking Secrets — Recipes for Meats, Cookies, etc.”
52 Desserts — New Ideas for your Daily Menus"’
52 Pies — Different and Delicious Recipes'
“Home Canning and Preserving the Easy Way"'

BULLETINS
“Hot Breads"' “Anniversaries, Birthdays and Parties"’
“Supper Dishes’ "Club and Church Supper''
“Lunch Boxes"' “Chasing Laundry Blues''
“Homemade Candies’ “House-cleaning Made Easy"’
The GANADA STARCH GOMPANY Limited
MONTREAL TORONTO

also rmanufacturers of
Benson's Corn Starch—Canada Corn Starch
Mazola Salad and Cooking Qil Casco Potato Flour
Silver Gloss Laundry Starch—Acme Gloss Laundry Starch—Linit Starch





