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Finest Ouality
2 Bushel

Jute
Wheat
Sack

Weight 17 ozs.
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The Canada Jute Co.
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Write for Sample and Price
Stock carried in Winnipeg

124 PRINCESS ST., WINNIPRG
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wun  Ogilvie’s Hungarian

HAS NO EQUAL

TANDS unparalleied in its

_ Distinctive Qualities and
Peculiar Advantages. We are
aware others are attem.ting to
imitate our Brands, which is the

Strongest Guarantee of the Super- -

iority of

“OGILVIE'S FLOUR.”

FLOUR

Messrs the Ogilvie Milling Co., Winnipey, Man,

Dear Sirs—We have pleasure in statings that the
quality of the flour made in the W lrmip( z mll, of
whick we titve fmparted cansiders Wbl on' this cmp
hasriven the highest <--||~flumn to everyona wlio
has haked it. Glasgow is preseminently s city of
Iarge futhing est ablishments, some of thein with a
capicity of 2000 harrels prr week, and all mamyzed
hy gentlemen well qualined to give a sound verdict
o the metits of any flour. With remarkable
umninnty they have expressed the opimon that
nothing finer than your Patent grade hus ever been
!vl aced on the market. The haking results have
hoc i excoprionalis high, hoth in regard to colur and
out-turn., ad we cin in nrnhl(y command o« higgher
ptice.  We are, yours respectfutly,

WitLtam Moukison & Son.

HAS NQ EQUAL

IN HANDLING

OGILVIE’S FLOUR

YOoU nHaveE

THE BEST

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

OGILVIE'S HUNGARIAN

Unegualled for fine Cokes and l’as\r\ Stands
unrivalled for Bread Making., Make the sponye
thin. Kuep the dough <oft. Do not ma‘te it
stiff. ‘*for pastry use little lss flour than usual.

Registered Tnmc Mark l

“PLYMOUTH ™ BINDER TWINE

A good stock of all brands in stock at Winnipeg.
Orders during the harvest will have
prompt shipment.

W. 6. McMakon, 246 McDermott Street

WINNIPEG, MAN.




