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i Little folka hove a habit of liking n_ar& ) ( y
7 4 things that aren’t the *“best for them, ™ N 4/ A ]
AL Put Log Cabin Syrup on the bread, /t A /
T } the breakfast food, and other plain 7 '/
K ﬁ[mds that are wholesome and wateh n N e 4@ / )
v the youngsteis cat, — ¥ 4 / o i
I
~ S IS . Ay . .
—— “My favorite candy is Log Cabin Fudge,” says Grace
E 7 —and here's the way I make it; k.’ uup!slgruuuha_hrl ‘:ugur.
' wip Log Cabin Syrup, 3 cup milk, 2 tublespoontuls butter,  §
. Father loves Log Cabin Syrup on waffles bl Gyt e 'm‘uvii‘m'n Y e fre e mnﬁmﬂy :
’ R b ; b . . 0 L £ hen dropped into eold water, out
E_Ic{ma.)'stllu‘:‘\\'ul‘ nmlc[: mother's wallles: ugainst nnybody's.  Ilere's the recipe :;I\‘:!Ili’:l:rﬁlllﬂ: lnf(;::li‘t‘:oﬁ?es ml lllnbﬂm. Hclnm’e-\xm(t until
hat jmothes uses: it begins to granulate—pour into a buttered pan—when
—_ Threo egiza beaton light, one pint sweet millk, 2 Laaspoons baking powder, 3 partly cool cnt into squares.
cups flour, 1.3 cup of melted butter, 15 batter is too st sdd little more
ml’l!.. Vil irons Lwosthieds full, ! 2
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iz m Log Cabin Walnut
Cake
4 Johnny says, “Talke it from me, Log ; SifL 3 1caspoons bekin: pow-
% Cabin Syrup on beans is great” ! der!into 3 cups of :i-;u,rur;!
. E6). s, - = 3 e = 7 - 4 nix thoru . 2 ;
;¥ Here's the wiy mother fixes them, When baking IJ" lllt.‘- tllc 5"p0t \Vlt]}l'futllcr, “'llf) 15 4 Paucal\ci "ll(‘:lld W ?{PL :ﬂ:ll bcuf.c:. ‘: dmul?.l;!litz;:
-1 beans, she adds Log Cabin Syrup instead of sugar. ATy el v 10 : > s : ; butter, i cup sweet m
v Do, she saus Lo Cabio Syrip instead of wigar: fan—it makes the dandiest fudge and patties for the daughter Lo A e e
: Log Ciblu Can on the table and Johany chooses —it provides an ideal sweet for the hittle fellow—it’s simply Mix thoroughly and thea eti
% Byrup in of keteliup or vinegar, = s a_xs - U o *
) E 3 great on everything, in the opinion of the boy of the house— B e ainite
w . U . . » ’
. it makes a tasty dressing and a favorite flavoring for mother’s Baks I dsep Hos 15 a'mod-
it puddings and desserts. :
_ It’s as natural for people to love Log Cabin Syrup as it is for duy to
{ follow night. It has the most delicious flavor of pure maple you ever tasted
\ —un extru rich and mellowe maple flavor that you must learn by experience j
b =it can’t be described. : i
1 {
TOWLE'S
’ . . Breakfast Biscuits
i ' Here's n now reciper 5 cups
{ flour, ¥4 teaspoon salt, 1 tea-
! - spoon sugnr, 3 scant teaspoons
buking powider, 2 small tea-
i spoons butter, milk to mix as
} ! ) soft as can be handled (1} to 2
i w,) SIfE Hour, salt, sugar and
¥ ing powder t herin mixin
I bowl. Work In shartenimg until
MAPLE SYRUP LEy
milk until’ smooth. Roll ont
\ v - slightly upon mixing hoard, eut
= i bickit, ke 1o e ‘
; is better fluavored, because made of the very finest flavored and choicest
! maple syrup that nature produces. Our expert buyers select the very
cream ol the yield. '
" - H o . - .
2 M“hf',',.:tfﬂfm?:kf&-‘f’f’.?ﬁﬁﬂfﬁ?ﬂtm With this choice maple we blend, in the exclusive 80-year-old Towle
3 V'dessortapoontal corn slarel 1 esi method, a certain proportion of pure cane syrup. By the blending, all
Propate oranges as follows: Tuke off pecling, open r Fncbar T i e > 3 IR S ) S L
{ ke e A B s b the tusty delicacy unfl l.j.&l} enjoyment of the distinctive maple taste is ‘
{ custard of the milk, syrup, corn starch, and vne o, brought out. Log Cabin is to ordinary maple syrup what Mocha and j
. When cold {ill the ornnges with custard and u spoon- Java is Lo coffee )
fulof whipped cream fora finish, ki K : X ; s =2 Ty :
, h L C b- h bl Log Cabin Cake
Keep the Log Cabin can on the table Frosting
{ P2 Boll two cups of Towle's Log
i Add enjovment to every meul with Log Cabin In the kitchen Log Cabin Syrup is a real “'find.™’ Cabin Syrup until it strings,
Syvreup. Keep it hundy for use the spme as sugie It ma'es an nlways ready and an always appre- Then pour the boiling syrup
! and salt, It is & wost wholesome, healtiiful sweet. ciated sauee for puddings and desserts=—it provides into the atiffly beaten whites
. It mukes the simpler fonds so tasty that they aie # popalar flzvosiug for enkes, candies and frozen of two egms, and beat con-
R preferred to the more expensive dishes,  Its Hberal duinties. It's a splendid necessity in thousands t”‘{‘f‘[‘"ﬂ Wi‘lhf tat]sl“‘lfr f"";k
- Ty e S e ol Tl until the right thickness to
Log Cabin Pie use weans economy as well us enjuyment. of homes, dtoad ‘Gatiresn!" tha 1kyoré
Three egws, 14 Leaspoon salt, and on top of the cake.
I pint of mill, Y4 ecup of g 2
Yokla's o Cibhy  Stein Log Cabin Syrup is always sold
Have the pie crist ready. . .
Fll it the. costand e in the log-cabin-shaped can
with ingredients shown
Bake in an evenly leated The log cabin has been our trade mark for thirty years. The log-cabin-shaped can
oven, insures you of highest quality, absolute purity and full measure, Order a can of /
The same recipe for filling your grocer today. ¢
takes an appetiving buked , i J
custard,
'

The Towle Maple Products Co.

Sales Headquarters: Peoples Gas Building, Chicago

Refineries: St. Paul, Minn., St. Johnsbur’y, Vermont
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New Buckwheat
Cakes Recipe

French Toast

Log Cabin
Sandwiches

Boil for five minutes 1 cup

Lag ‘Cabin Syrup, s vup

edioprped dat L2 cup chop-

ed almionds, 14 cup pine-

Boat one ogye in deep plate,

add M2 oeup of milk and a
whest flour, 14

twdsgwmn salt
solr milk, 114 e

pinch of salt, Dip bread in
the mixture and fry W oa
gaelden: brown In hot feying

aler

i

wpile, R nove, Adidl Len- pan, well rreased with buttes Anto mlxing bow
aprt etgon julee,  Spreid 0 . ; st k inwhich s has "

1 ety P or drippings, Spreud with ot 1, sl e b wers smdothily:
o bire |:| and wrap in olied ikt ! i £ £ then ndd the well tealon ef3.
prper, Jetting stand o few mitter and  serve hot with Wake on hiot griddle and sofvons
hioties befom ruilg. :[gwh- 8 Lioyg Cabin Syrup. rapilly na baked, that they may

be enjoyed while they are ©
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