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Electric Range
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What is her secret ? How can creamed dishes that
would tickle a millionaire’s taste be paid out of

slim family budget? The answer is, use
St. Charles Milk and you, too, can make wonder-
ful soups, creamed vegetables, and .desserts that
will surprise and delight your family.

St. Charles is the freshest whole country milk,
evapnrated at a low t to double
richness. Each cupful gives you double the
amount of delicious cream and nourishment that
is contained in one cupful of fresh country milk.
This is the secret of the marvellous results when
you cook with Borden’s St. Charles Milk.

‘mpcr ature

‘GOLD COW 4

| . : .
| Tr}r this finer flavor in your favorite dishes—it

costs but a few cents] Ask your grocer for
Borden's St. Charles Milk, in the tin with the

: Gold Cow label.

St. Charles is the finest milk from Canadian
dairy farms, evaporated to double richness
and irradiated for Sunshine Vitamin D at
spotless Borden condensaries.
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