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ADMITTED ANTIDOTE FOR INDIGESTION.

| eoombs, Goldiﬁedals

EUREKA SELF-RAISING
Is the BEST and

Absolutely Pure. | lOlll',

Sold in 3d., Bd,, 1s., and 2s. 6d. Bags.

3 GOLD MEDALS,

COOMBS' MALTED FOOD,

FOR INFANTS AND INVALIDS,

s a Perfect and Invaluable Article of Diet,
Sold in 6d., 1s., 2s. 6d., and bs. Tins.

ALSO

Custard, Blanc Mange & Egg Powders

Sold in 1d., 2d., 3d., 6d., and 1s. Boxes.

High-Class Baking Powder,

In 1-Ib., }-lb., 1-Ib., and 2-lb. Tins.

TOTAL AWARDS 35 MEDALS.

.obe

The Prix d'Honneur was awarded all the above at the
Cookery and Food Hxhibition, Imperial Institute, London,
March, 1899, opened by Her Grace the Duchess of Montrose.







MUSTARD

TO
MANUFACTURERS

ASE FOR DOUBLE SUPERFINE, and gee

that the name of COLMAN, and the Bull's
Head, are on the tin.

Colman’s = =
Self-rising
Tt ~ = Flour.

CAKES AND BREAD,
SCONES,

DELICIOUS PASTRY,
PUDDINGS, etc., etc.

Contains no objectionable admixture, and is the product of English and Foreign
Wheats carefully blended.

The Diploma of Honour was awarded for this Flour at the Cookery and Food
Exhibition, at the Imperial Institute. in 1896: and the Gold Medal in 1899.

Colman’s Corn Flour

FOR
BLANEC MANGES, CUSTARDS, etc.

MADE FROM EICE.

J. & J. COLMAN, Ltd., |2 Snnon Street, LONDON,

& Carrow Works, NORWICH.






















































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































