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Yet, until the advent of Elkhorn. the fundamentals of cheese making
remained but little changed through all the centuries Even today no
two rural factories are producing cheese of exactly the ta qulity
and flavor. And bulk cheese, although originally good, may absorb

enough foreign odor or flavor before reaching your table to make thi
wholesome food a keen disappointent. 'But the Kraft process, which
produces Elkhorn Cheree-in Tins-gives a flavor always uniform
and the sanitary protection that a sensiive food should have. i is
srience pfeducinI a terfect cheese in a faultless container.

'For each parchment-lined tin is mechani ll e d and herin
Stock your pantry shelves with ELKCHORN. From fancy ri
No preservitivea. no rind, no wute-good the lat mou el.

J. L. Kraft Bros.

IN TINS
ELKH-ORN CHEESE-in Tins-is made of pure, rich milk, in our
sanitary factories of Wisconsin. It i ripened to just de right point
then blended and thoroughly sterilized. It's the ripening and blend-
ing of the makes of different factories that gve th supremey

delicious flavor, while the sterilizing, in a sense, predigests it-makes
you like Elkho, makes Elkhorn "like you." When yo open
tin-with a Icy-and look upon that tempting roud of golden gooll

neS, the apptizing freshness and creamy richness i furthr enhanced
by the knowledge that th frst hands t touch if are ,ous.

seale afe from dirt and germs.
dhe plainer kintd it suits all tstes.

e it a you'll recommend it. j
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Chile

Rarebit
Camembert
Roquefort
: Limburger
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