THE COMMERCIAL

Every Furnace
QGuaranteed

(JURNEY’S 2+
FURNACES

FOR WOOD AND COAL

. AsK YOUR NEAREST DEALER FOR THEM .
WRITE US FOR PRICES

The Gurney Stove and Range Co. Linited

WINNIPEG, MANITOBA.

The RatPortage Lumber Company, Lt

LATH SHINGLES,
BoxES AND PACKING CaAsSyS

MANUFACTURERS OF

~ L UMBER

We bave a complete modern and improved plant for the manufacture of Sash and Doors, and are prepared
to supply these and other goods of our manufacture promptly and at the most reasonable prices.

Mills and Offices, Rat Portage, Ontario.

Welland Vale Manufaeturing Co.

In writing mention The
Commercial

PERFECT
GARDEN CITY

ST. CATHERINES
ONTHRIO

Makers of the following HIGH GRADE. . .

DOMINION

BICYCLES

AGENCIES AT ALL IMPORTANT POINTS.

Winnipeg Agents TURNBULL & MeMANUS

s Ogilvie’s Hungarian ww

HAS NO EQUAL

STANDS unparalleled in its
Distinctive Qualities and
Peculiar Advantages. We are
aware ,others are attempting to
imitate our Brands, which is the
Strongest Guarantee of tne Super-
iority of

“OGILVIE’S FLOUR.”

FLOUR

Messrs the Ogilvie Milling Co., Winnipeg, Man,

Dear Sirs—\We have pleasure in stating that the
quality of the flour made in the Winnipeg mills, of
which we have imported considerable on this crop,
has ﬁ;\en the h(iﬁhest satisfaction to everyonc who
has baked it, asyzow is pre-eminently a city of
large baking establishments, some of them with a
capacity of 2000 barrels per week, and all managed
by grentleinen well qualiticd to give 2 sound verdict
on the mcrits of any flour. With remarkable
unanimity they have cxpressed the opinton that
nothing finer than your Patent grade has ever been
glnccd on the market. The baking results have

een exceplionally high, both in regard to color aud
out-turn, and wecan invariably command 2 higher
price.  We are, yours respectfully,

WiLLIAM MORRISON & SoN.

HAS NO EQUAL
IN HANDLINGC

OGILVIE’S FLOUR

YOU IAVE

THE BEST

Each bag guaranteed. Sewn with our
Special Twine, Red, White and Blue,

OGILVIE'S HUNGARIAN
Usncquailed for fine Cakes and Pastry. Stands
unrivalled for Bread Making. Make the sponge
thin. Keep the dough soft. Do not make it
stiff. For pastry use little less flour than usual,




