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iNatural Food of the whole grain,
is a corrective, and a Natural Tonic.
Those who use Shredded Whole
Wheat ‘‘Biscuit” have a convenient
and delicious ‘‘ Staff of Life,” in all
conditions of health and age.

Avoid medicines and strengthen
the body in Nature's Way.

‘“ Shredded Wheat " is not made
of whole meal ; but of whole, cleaned,
boiled grains of wheat. It may be
prepared without cooking in a few
mumeﬁts, and in most beautiful and
tasty dishes.
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SHEREDDED WHEAT BISCUIT WITH MILK
OR CREAM.
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RASPBERRIES WITH SHREDDED WHEAT BISCUIT



EGG TOAST

FISH CHOPS WITH SHREDDED WHEAT BISCUIT.
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teeth, bone, muscle, nerve and brain—

the dentist and patent medicine vendor
were unknown. But man was not
content to obey the law of Nature,—
and white flour, from which gluten,
bran and germ are stripped, is used
in amost every household in forms of
bread, biscuits and pastry which are
made light by chemicals, or the yeast
germ, and ‘“‘short” by lard or other.
fat ; whereas the whole wheat grain
contains in itself the property to make
it both light and short without adding
to or taking anything from this mar-
vellously perfect food product! For
man's offence in this matter he is
marked like Cain, with defective teeth,
weak body, bone and nerves. He has
violated a great natural law and is
paying the penalty !

The “ Lancet” of Sept. 22nd,
1900, stated that Shredded Wheat
““though it contains the entire Wheat
is free from irritating husk . . . it
represents an unimpoverished natural
product.”

These biscuits or “little loaves”
will overcome dyspepsia, gout, and
other weaknesses, will ensure good
teeth, firm muscles, good nerves and
strong bones to growing children, and
will rid the system by natural means
of impurities, also an over supply of
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RECIPES.
SR » 73

Warm the Shredded Whole
Wheat “ Biscuit ” to make slightly
crisp, then serve with cream or
milk, hot or cold, and sugar or salt

to taste; or dip into a small bowl of
milk, and remove at once, holding

till the milk drips from one end a
moment, then place the biscuit in a
buttered tin; cover, and put in hot
oven from three to five minutes.
Remove to warm plate and serve in
one of the following ways :(—(#) With
hot or cold milk or cream, and sugar ;
(6) with butter and marmalade ; (¢)
with fruit, placing juice of fruit on top
with berries or other whole fruit in
season ; () scrambled eggs or poached
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For young Children or Invalids,
place two heaped teaspoonfuls of
crushed Shredded Wheat (or better,
“ Granulated Wheat Shred ”) in tea-
cupful of milk ; boil for three minutes,
stirring the while. Serve with sugar.
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- sugar to taste. Mix the cornflour to a
. paste with a little cold milk, being
~ careful to get it quite smooth ; mix all
- the other ingredients with the rest of
- the milk. - Place the whole in a double
- saucepan, cook till the consistency of
.. cream. Pour over the biscuits; put
. by in a cool place to set. 'Ready for
.~ use same day. Cost about 6d., enough
. for five people. This puddmg can be
. made with fresh stewed frmt instead
- of jam.

- Shredded Wheat with Jellied
. Apple Sandwich —Take one pint
package of raspberrﬂ, jelly and dissolve
. in one pint of boiling water. Put
. about 1 inch of the dissolved jelly into
v a mould which has been previously
¢ chilled in cold water ; allow this to
- set ; now place upon this, side by side,
" pne or two biscuits which have been
- Qut open and filled with stewed apple.
ver with the remainder of the jelly;
. set away to chill, and in serving use
E: lmlk or cream, and sugar to taste,

Fish Chops. «—1I tin salmon, §

. rolled Shredded Wheat Biscuits s1fted
- 4 teaspoonful salt, pinch of red pepper,
E I cup white sauce, 1 well beaten egg,
3 Itab}es;mﬂnfulwater macaroni. Drain
% ﬂﬁ' the 0il, remove skin and bones, and
- pick the salmon very fine with a fork.
ﬂdd salt pepper, and 1 rolled and
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SHREDDED WHEAT DISCUIT

Basy Foob.
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 The following recipe for the use
of the Shredded Wheat Biscuit asa
baby food was written after the mother
of twins, who are now three years old,
related her experience with the food.
Her children as infants had no other
food ; -they now live mainly on the

biscuit and milk. The address of Mrs. * -

Charles A. Brigham, the mother of the
twins, -is No. 20, Preston Street,
Worcester, Mass., U.S.A.

Shredded Wheat Biscuit Baby
Food. 1 pint water, 3 pint milk, 1
Shredded Wheat DBiscuit, 1-16 tea-
spoonful salt, 2 teaspoonfuls sugar.

Bring the water to a boil, then add
the Shredded Wheat Biscuit and cook
slowly for fifteen minutes. Remove
from the fire and add the milk, salt,
and sugar, then strain through a fine
cloth, pressing through all that you
can. When cool, set away covered,
in a cold place till needed. When
ready to use, heat the required amount
to ¢8° F. and give by means of a
feeding bottle.
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THE WORLD'S BEST TOAST.
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If the wheat shreds of all the rolls
in a single machine of the Shredded
Wheat Company’s factory for one day’s
run were joined together, end to end,
the length would be 116,297 miles,
a thread that
would reach
about four
~ timesaround

. theglobeand
¥ the wonder
18, who eats
these mil-
lions upon
millions of
Shredded
whole Wheat

Biscuit !

Thousands of Families Have no

Other Bread in the House.

They not only use the biscuit asa
breakfast cereal and as a basis in the
preparation of innumerable other
dishes, but with a sharp pointed knife
split them lengthwise into halves,
toast to a light brown, being careful
not to burn, and serve cold in place of
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sliced loaf bread, and there’s no better
bread in the world. No yeast germs,
no baking powder gases, no greasy
shortening, yet you have a light short
‘bread, and it is already baked.

When it is considered that people
who eat this rational diet require no
pills or patent medicine purifiers, and
are well, vigorous and healthy, the .
great demand is understood.
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Tha Shredded Wheat Co. publish an
illuatrated cookery book, '‘ Vital Question,”
which gives 260 American recipes for use
with Bhredded Wheat and Granulated
Wheat Shred (8 form of Shredded Wheat
particularly useful in recipes where bread
crumbs, porridge or gruel are used). This
booklet will be sent post free to any address
upon receipt of 1d. stamp, to the

SHREDDED WHEAT CO.,
8 & 8, EASTCHEAP, LONDON, E.C.

Hzrmer & Harley, L.td., 39-44. Cowper S5t., E.C.







POACHED EGG ON SHREDDED WHEAT BISCUI

SHREDDED WHEAT BISCUIT PLAIN.









