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One-Stop FARM SUPPLY SERVICE

Your G.L.F. Servi
rvice Agency Has in Stock or Can Get for You Any of the Following Item
S:

FEEDS SEED
Dairy Feeds
: Hog Feed 17%
Super Milk Maker 24% Protein Supplement for Beef Clover and Tlmothy Kentucky Blue Grass
Cattle 32% Medium Red Clover Canada Blue Grass
Mammoth Clover md Gras
rass

Super Exchange Dail

Milk Maker 15% iy 2%

Exchange Dairy 20%

Legume Dairy 18%

Is"nmng Rla)tion 13%
ummer Dairy 20

209 Cow Fg ”

249, Cow Feed

189, Cow Feed

30Y% Dairy Supplement

349, Dairy Supplement

Poultry Mashes
Starting & Growing Mash

Dog Food

Grain Goods
Feed Yellow Corn Meal
Fancy Yellow Corn Meal
Yellow Sifted Cracked Corn
Recleaned No. 2 Yellow Corn
Recleaned No. 2 White Oats
Secteancd Whi

eclean ite Cli
Pulverized White Ox«‘:lpCd o
50-50 Ground Corn and Oats
Choice Feed Wheat
Choice Feed Barley

g e e
Laying Mash Ingredients
Special Starting & Growing M.,hsumdard Bran

Spgunl Laying & Breeding Muhsmndl!‘d Middlings

Thrift Mash Flour Middlings

Market Laying Mash Standard Wheat Mixed Feed
Laying Mash Supplement Heavy Wheat Mixed Feed
Growing Mash Wheat Red Dog

Flushing Mash White Hominy

Linseed Oil

Scratch Grains Glute;ull"eed

Super Coarse Scra P

Super G Seareh Cottonseed Meal 41%
Whole Corn Super Scratch Lot Distillers’ Dried Gr

Corn 50-50 Scratch ybean Oil Meal
Int'ermedinte Scratch MB l!alf-”h'(glﬁg g;ains
Chick Scratch ﬁ%gﬂgogom e
t or 55

Turkey Feeds Meat od Bone Meal

Turkey Starting Mash F:sh Meal

Turkey Growing Mash Cane Molasses

Turkey Breeder Mash Cod Laver Oil (straight of

reinfc ced
stock Feeds Cox:dc’n:cd Buttermilk
Calf Starter Charcoal
Calf Mecal Oyster Shells s
Calcite Grit Granite Grit

Horse Feed
Ground Horse Feed

G.L.F Formul
ime-Calc ¢ Cuproc
t::::—Monohydratcd pper CuproK gy an 1dehyde

Calcium Arsenat Dusts Goulac F i -
Lime-M OhYd““d caid o = Pzrn"lshGrcen

= Busis go yb;aa:luur inc Oxid!

icoti usts ol
Nxczune D i Sy - Zine Ss‘al]l;};::t:
Rotenon¢ Dust: te Dusts Monalllydra}l,c:w g:erCl'
Sulphur- d Ar nate s a

Lime DUZe Copper OXide

N:d:r;g:a]wcg‘;id calcem? g;dnm% Flour of Sulphur
i nl;t Dug? Yellow oxide of l\ffc.zury
Mate jals z-0 C;ppef Af,::ga’s

oo Basic Zinc 2.
Nicotin€ Sulphate Bordeaux ixture
Calcium, Arsenat¢ Beret si}’;:ﬂr

Sulphate Y Ll:lmme“
Corrosive s;‘:b;, a:fime 4 csli’:lxm‘l/)xerns;p:te
ix Sul e lori

w : e s Fish Oil Soap

Alsike Clover

Kent Wild White Clover
White Dutch Clover
Yellow Trefoil

Ladino Clover

Crimson Clover
Timothy
Timothy-Alsike

Alfalfas

Ontario Variegated
Northern Variegated
Grimm

Northern Common
Kansas No. 11

Forage
Dwarf Essex Rape

English Broad Leaf Rape

Super Hairy Vetch

Millet (3 kinds)

Sudan Grass

Sorghum

Soybeans (4 kinds)

Canada Field Peas

Grass and Lawn Seeds

11 Pasture
Cormnell Hay Pasture
Med-O-Pastur
Red Top

New Zealand Chewing Fesque

Perennial Rye Grass
Rough Stalk Meadow Grass

Reed's Canary Grass
Brome Grass
Seed Grain 4
Oats Buckwheat
Barley Wheat
Corn (silage or grain)
Vegetable Seeds
Beets Onion \
Beans Parsley
Brussels Parsnip
Sprouts Peas
Broccoli Peppers
Cabbage Pumpkin ]
Caulifiower  Radish 2 A
Carrots Rutabaga >
Chard Salsify
Celery Spinach
Cucumber Squash
Egg Plant Sweet Corn
Kohlrabi Tomato
Lettuce 'urnips
Muskmelon Watermelon
Inoculants
Crow Defeat

Legume Inoculant

PAINTS  —

Outside Paints

Super Hous< Paint (white and

Implement Paint
Milkhouse Paint
Shingle Stain
Shellac

Sash Paint

L. S
g,v::xgurf:ced Roll Roofing

(5 styles)

Shingles
mOHt

Barn Equip

Stanchions ..
Stalls and pmmons
Water Bowls
Safety. Bull Staff
Milk Stools

Bedding

Peat Mos$

Shavings
Hay and Stra¥

pisinfectants and
Remedies

foride

Chl
f Worm Pellets

Black K:f Worm Powder

Wall Seales
Interior Primer
Floor Pant
Interior Varn

Cup Greas®
Canaspout

Poultry Ed
Brooders
Feeders
Fountains
Float Valves

silage preservatives

Cane Molasses A

Silo-Phos (68% Phosphoric
Acid)

and wire products
Hay Baling

uipment
g Baskets

Egg Cases
Nests

steel

oll, Hips
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LUCILE BREWER PRESENTS

A Page of Recipes

You'll Like This Self-Rising Pastry Flour

says Lucile Brewer

This new product gives you a self-
rising flour of the most DEPEND-
ABLE baking qualities combined
with the utmost ECONOMY.

It is DEPENDABLE because:—

1.—1It is built around G.L.F.’s finest pastry
flour which is milled from selected wheat
containing sufficiently strong gluten to
make high-grade products.

2.—Its leavening ingredients are double-
action, selected for their quality, strength
and constant performance.

3.—All ingredients are blended according
to strict G.L.F. quality specifications
established by G.L.F. Family Foods flour
experts and chemists This quality 1s
further protected by frequent laboratory
analyses and baking tests

It is ECONOMICAL because:—

1. The leavening ingredients are pur
chased in quantity and blended in at a
fraction of the cost you must pay for bak-
ing powder when you buy it in small cans.

2.—You save time and need fewer ingre-
dients to make biscuits, muffins, cakes, etc.

3.—There is no loss through leavening
failure. The leavemng is blcnded in proper

Here are a few of the delightful and thrifty
recipes using G. L. F. Sclf-Rising Pastry
Flour. Always follow directions and
measure your ingredients on the level.

NUT BREAD
3 cups sifted G.L.F. Self-Rising Pastry
Flour
34 cup sugar
3/ cup finely chopped nuts
1 egg, well beaten
1Y cups milk
Vicup butter, or other shortening,
melted
Sift flour once, measure and add nuts.
Cream shortening and sugar and add egg,

milk, and flour, stirring only until well
mxxcd Turn into greascd loaf pnn. 818)(2
. 0

flour once, measure. Cut in shortening
until mixture looks like coarse corn meal.
Combine beaten egg yolks and milk; add to
ﬂm:tmlxt\n'e.mmnzonlyunnl well mixed;
fold in stiffly beaten egg whites. Turn into
greased 9-inch square pan or deep (9-inch)
pie tin. Bake in moderate oven (350° F.)
about 30 minutes. Serve warm. Serves
6 to 8.

WHEAT PANCAKES

2 cups sifted G. L. F. Self-Rising Pastry
Flour

1 tablespoon sugar

1 egg, well beaten

114 cups milk

2 tablespoons melted butter, or other
shortening

Sift flour once, measure. Combine egg,
sugar, and milk; add flour mixture and
beat until smooth; add shortening. Bake
on ungreased hot griddle. Serve at once
on warm plates with butter and syrup.
Makes 18 medium sized pancakes. For a
change, serve these pancakes with maple
or brown sugar, honey, or marmalade.

Variations

BLUEBERRY PANCAKES Add 1 cup
fresh or 3/ cup drained frosted blucberries
to the batter. Bake slowly on hot griddle
Serve with butter and brown sugar, or
with blueberry hard sauce

PINEAPPLE PANCAKES Add 1 cup
drained, crushed pineapple to the batter.
Bake slowly on hot griddle. Serve with
butter and honey.

CORNED BEEF ROLL

3 cups sifted Self-Rising Pastry Flour

4 gablcspoons butter, or other shorten-
ing

1 cup milk

Sift flour once, measure. Cut in shortening.
V‘ gradually, stu'rmg until. soft

ing =
3 tablespoons milk or stock

and liquid and mix well. Spread meat
evenly over dough and roll as for jelly
roll. Place in individual bread pan and
brush surface with melted butter. Bake
in hot oven (425° F.) 30 to 35 minutes.
Slice and serve with horseradish sauce.
Serves 8.

HAVE YOU TRIED THE NEW G.L.F. 50-50
ROLLED WHEAT & OATS?

This remarkable new product combining,
at low cost, the food value and distinctive
flavor of rolled New York State white
wheat, plus the energy value of rolled oat
groats is distinctive in its wide, every-day
usefulness. Of course, it is a grand cereal—
a real improvement over straight rolled
oats both in texture and flavor. Further-
more, this 50-50 Cereal has a lower fat
content than straight rolled oats.

And 50-50 Rolled Wheat & Oats can be
prepared in many thrifty ways. It makes
unusual muffins, cookies, honey peanut
rocks, puddings, etc. For a real treat try...

50-50 YEAST BREAD

Makes 2 small loaves—or 1 loaf and 12
medium rolls—or 1 loaf, 6 medium rolls,
and one 8-inch coffee cake.

1 cup milk, scalded and cooled

1 cake yeast (compressed)

21/3 teaspoons salt

3 tablespoons sugar

3 tablespoons melted butter, or other
shortening

1% cups G.L.F. 50-50 Rolled Wheat
& Oats

1 cup boiling water

5 cups sifted G.L.F. Quality Patent
Flour

Pour the boiling water over the 50-50
Cereal in mixing bowl. When the Cereal
has cooled, add the milk, salt, sugar, and
crumbled yeast. Mix well and add 2 cups
flour. Beat with a wooden spoon until the
ingredients are combined. Add melted
shortening and beat. Add flour gradually,
using just enough to form a dough which
will not cling to the bowl. Flour the board
generously and turn the dough onto it.

Knead the dough thoroughly until smooth,

adding flour in small quantities until the
dough no longer sticks to the board. The
dough feels smooth and elastic to the hands
when sufficiently kneaded. Put the dough
back into the greased bowl. Brush the
entire surface with melted fat to prevent
a crust from forming. Cover the dough
and set in warm place free from draught.
Let the dough rise until it is double in
bulk. When the dough has risen, turn it
onto a slightly floured board and cut it
into two parts. Shape each into smooth
roll. Place a roll in each of two greased
pans; press the dough gently into the cor-
ners of the pan with the back of the hand.
Brush with melted fat to prevent a crust
from forming and let rise in a warm place
until t.hey have doubled in volume. Place
the pans in a hot oven (400° F.). After the
first 20 minutes reduce the heat to 350°
and bake the bread 50 minutes to one hour.

Saute onions in fat until yellow; add n;eat




