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TniE Nl N'EST .AND WHITEST LOAF.s

THIS FLOUR 0F

IIigb. Oz'ea~uxm2.y- 4DCc»m-3

AS NOW MILLED UNDER

DISTINCTLY NEW and UNPAIRALLELED .MIETHIODS
WILL MAKE

Mdore Bread to -the Barrol
Than»any other -in the Ma rkote

The Largest Individual lilit'g Business in the World
I~i1y Cp~it.-of Milis 8,4200 lacrree1s.

This Flour is very sharp and granular, of hiigh, ureamy color, denbting great strength and puratyF~ures much more WATER than other flours. The dough must not be macle *00 stif, but softer thanýwhat you have been accustomed to. ECONOMYIS, WEAL.TH.
REMEMBER, increasedi strength in flour mearus money to you, yieldinx a great.er quantity of Bread.

KEEP THE DOUGH SOFT, .GIVING IT PLENTY 0F GROWING ROOM.
'This flou ris milled for strength, u nderdaclstinctly.-new and un parai leled methocis, anid you mustgive

itthe adiditionai water .to secure the best results. 'Use -onIy absolutely good fresh yeast as -thus is
necessary to properly expand the gluten cefls, thus-pl;odùcing a fine white loaf.

Every Bag Quaranteed. Sewn with-our Special Twine-ReS, White and Blue.
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