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SCIENTIFIC. 
All Chemi!ts who have analysed Sea 

Foam, commend it. Housekeepers who have 
used it will have no other. Cooks whose 
best efforts have failed with other powders 
are jubilant over Sea Foam. Universally 
commended all over the country. Saves 
ti11u 1, saves labor, saves money. 
Twenty-se ven cooking ,recipes with every can. 

ft is posit ively unequaled . Absolutely 
pure. U sed by the leading hotels and 
restaurants in New York Ci ty and throughout 
the country. ,, For sale by all fi rst-class 
grocers. 

GANT Z , J O NES & Co. , 
176 DUANE STREET,, "" 

NEW YORK. 
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EXCELLENCE. 
Gantz's Sea Foam cannot be excelled. 

Bread is always good. Champion Yeast 
Powder of America. Everybody likes it. 
Sells like hot cakes. The best customers 
ask for it. It is A No 1. 

The ladies never get ti red of tellmg 
each other about it. All first-class stores 
keep _it. Gantz's Sea Foam is perfectly 
pure. Without an equal. It is an entire] y 
new invention. Never fails to make light 
bread. One can 1s worth three of any 
other. To avoid dyspepsia, use Sea 
Foam. 
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SEA FOAM. 
Full directions and valuable recipes 

with every can. Gantz's Sea Foam 
will make bread, biscuits and ca•kes 
always light. Your daily work will 
be made easier. Bread will b e whiter 
and richer. You will save a g reat 
deal of money. A barrel of flour 
makes forty pounds more bread. 
It is a new comfort fo r hom e, It is 
pu re and no adulteration. It is 
'h ealthy for you and the children. 
It cannot be surpassed. 



SEA FOAM. 
The best in the world. All that 1s 

asked for it is a fair trial. Prepared from 
the purest and best materials. Forty 
pounds more bread from a barrel of flour 
than can otherwise be made. 

It possesses no bad qualities or any in­
gredient that can produce injurious effects. 
Double the strength of any other baking 
powder. The champion of America . 

• Twenty-seven new cooking recipes with 
every can. Saves money to buy it. Ask 
your grocer for it. 

GANTZ JONES & Co., 
176 DUANE STREET. 

NEW YORK. 







STILL BETTER. 
SEA FoAM is a first-class article 

and will do more than it claims to 
do, and never fail s to do its work 
well. Sea Foam is warranted to 
make better, lighter, healthie r, 
sweeter, more toothsome, and more 
digestive and nutritious bread, bis­
cuits, cakes, puddings, e tc., than can 
be made in any other way. Those 
who use it say: " \Ne p refer it over 
all othe rs." "It is A No. 1." "Gives 
universal sa tisfaction . 

Good heal th makes labor ofall k inds 
easieI' to perfo rm and prolongs life. 
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TO PARENTS. 
Many Baking Powders are very 

pernicious to health, and while every 
one regards his own, he should also 
have a care for the tender ones­
the little children. 

Sea Foam contains none of the 
bad .qualities of Baking Powders, 
Soda or Saleratus. It contains no 
hurtful ingredient-no Alum or 
Ammonia. 

GANTZ, JONES & Co., 
176 DUANE STREET, 

NEW YORK . 
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To HousEKEEPERS. 

If your ,grocer does not keep SEA 

FoAM, but only the cheap, poor 
Baking Powders, ask him to pro­
cure it for you; and if he is an 
obliging man he will do so, and 
wisely retain a good customer. 

If your groce r will not oblige 
you, please send us his name and 
address that we may call on him. 

GANTZ, JONE S & Co .. 
176 DUANE STREET, 

NEW YORK. 



PURITY. 
Sea Foa.m Baking Powder is perfectly 

pure. Those who have used it once will 
never use any other. The best in the 
whole W'ide wwrld. Without an equal. 

It is the perfection of science in cookery. 
Your cookery will be always good. You will 
always have a good cook. It makes every 
cook a good one. Your bread will never be 
sour. Light, well raised bread, biscuits and 
cakes digest easily, and conduce to good 
health and a long li fe. 

GANTZ, JONES & Co., 
176 DUANE STREET, 

NEW YORK. 
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