pHAT WAS HER ‘“trick”—the
secret of Aunt Jemima's
Nonderfully light and tender pan-
kes? What was this famous
ipe that only old Aunt Jemima
ew—this flavor that mystified
Bl Dixieland years ago?

Four flours—there’s the answer !
Rice, rye, corn “and wheat, skill-
fully blended for lightness—for
lavor. Just as you get them today
8 Aunt Jemima Pancake Flour!

¥ With no trouble at all, you can
hisk up a batch of these famous
Bolantation pancakes! Aunt Jemima
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Aunt Jemima Pancake Flour in the red package;
dunt Jemima for Buckwheats in the yellow

Pancake Flour is ready-mixed for
you, after Aunt Jemima's original
recipe. All you do is add milk (or
water), stir, and drop on a sizzling
hot griddle. Your cakes will bake
up deliciously light —
crumblingly tender. And
so good for supper, too!

Serve these old south-
ern pancakes tomorrow,
smothered in butter and
syrup, Be sure to get Aunt
Jemima Pancake tour! At
your gracer’s. "T'he Quaker
Oats Company, Chicago.
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® The Colonel’s guests at the Higbee plan-
tation enjoyed these fragrant pancakes
every morning. Aunt Jemima Legend




