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made w1th REDISOL #4 Tapmca Starch

Fruit fillings are so good—customers really enjoy them. ing—because pie fillings with REDISOL #4 are made at
No wonder. REDISOL #4 is a precooked tapioca starch room temperatures ready to go to the oven.

Try a 50 lb. demonstration shipment. We will send
recipes. Produce better pies at lower cost. It’s worth

Smoothness—for unexcelled mouth feel iivestizatn SRRHELY =

MORNINGSTAR-PAISLEY, INC. = 5 2
630 West 51st Street, New York, New York 10019 . :
Gentlemen: :

Send me a 50 Ib. demonstration shipment and recipes of REDISOL
#4 precooked tapioca starch on approval.

which gives them . . .
Clarity—for top eye appeal

Appearance —fruit remains natural 1
Guards flavor—no cereal taste—brings out real fruit |
flavors :
Use REDISOL #4 with fresh, canned or frozen fruit I
without cooking. It dissolves quickly in cold water and |
fruit juices. Eliminates thawing, cooking, mixing, cool- I
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name & title

organization

MORNINGSTAR-PAISLEY, INC.

630 WEST 51st STREET, NEW YORK, N.Y. 10019

street

city state

jobber's name

Adhesives / Starches / Gums / Specialty Chemicals [ et
|

Offices in 28 principal cities from coast-to-coast city state

f Canada,
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In Canada: Morningstar-Paisley © Ltd., Tor



