
OGILYIE S BlUNGARIAN
S1bol. Bakers

THE± NIDHEST ANOWHITEST LOAF.
THIS FLOUR 0F

AS NOW MILLED UNDER

DISTINCTLY NEW and UNPARALLELED METHODS
WILL MVAKE-

More Bread to the Barrol
Than any other in the Markets

The Largest Individual IViIiqg Business in the World

This Fleur Is very sharp and granular, of hieh creamy celor, denotlng. great strengh and pu aty.
Ruires muon more WATER than other fours. The dough must nlot be made too stif, but softer than
whtyou have been accustomed to. ECONOMY IS WEAL.TH.

REMEMBER, increasedi strength In ficur means money to you, yleldlng a greater quantlty of Bread.
KEEP THE DOUGH SOFT, GIVING I7 PLENTY 0F GRO)WING ROOM.

This fleur is mllled for strength, under daist nctly new and unparaliled methodes, anyu must give
It the additional water to secure the best resuits. Use only absclutely good fresh= easta thîs la
necessary to properly expanci the gluten celis, thus producing a fine white loaf.

Evcry Bag Guaranteed. Sewn wlth our Special Twine-Red, White andi Blue.
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