INFANIS  CHILDRE

Aperfect Remedy for Constipa-
e S omacts Diseehdes.
Worms ions,Feverish-
ness and LOSS OF SLEEP.

PacSimile Signature of

LXACT COPY OF WRAPPER.
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&' This is the way
your Baking turns out
vhen you use “Beaver Flour”

There is one point about BEAVER FLOUR that every
woman appreciates. That’s its reliability. Winter and
summer — year after year—it never varies in quality.
Because the guality of the wheat—and the dlending—are

always the ‘same.

Beaver Flour

is a scientific biend of Manitoba Spring Wheat  There is just so
much gluten—so much protein—so much of the Carbohyd-
rates—so much food property in every pound. The
““know-how’’ is the result of years of milling and baking.
Today, BEAVER FLOUR isa perfectly balanced flour, that
gives the same perfect baking results every day in the year.

Just as good for Cakes, Pies and Pastry—as it is for

Bread, Rolls and Biscuits.

And it is BEST FOR BOTH.

Insist on Having Beaver Flour.

Dealers, wrile for prices on all kinds of Feeds, Coarse Grains and
Cereals. 1. H. Taylor Co., Limited, Chatham.
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