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For crusts this flaky, tender and golden brown . . .only the BEST flour will do!

BEST idea for fresh peach time!

You can't miss with real ice cream, dewy Poach
ches and this tender crust made c-l-l-ﬁﬂv
with the one BEST flour. cup
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Coaver 5 cups sticed poaches with sugar mix
Open the sack and see . . . Pillsbury’s BEST tare. Lot stand about 1 hour  Drai
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And it’s fresh. That’s why it’s one Combine. .. .. emall saucepan
flour for all your baking. Try it tonight with E s e
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1 teaspoon sell into mixing bowl. 1 tablespoon butber. .
Cotim..... 34 cup shertealng until the mise of small peas. Roll aut. . . . . .remaining dough. Cut inlo strips }4 in. : l - !
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The flour you find in kitchens where only the BEST will do!




