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AS NO0W MILLED UENDER

DISTINCTLY NEW and UNPARALLELED METHODS
WILL MAKE

More Bread to the Barroi
Than ally othor ln the larko.

The Largest Individual IViIiqg Business in the Wforld

This Flour is very sharp and granular, of high creayclr denoting great strength and puraty.
Rectuires much more WATER than other flours. The dough mCus,«t not be macle too stiff, biut softer than
what you have been accustomed ta. ECONOMY IS WEALTH.

REMEMBER, incereased strength in flour rneans money ta you, yielding a greater quantity of Bread.
KEEP THE DOUGHC SOFT, GIVING IT- PLENTY 0F GROWING ROOM.

This flour is milleci for strerigth, under dlistinctly new and unparalleied methacis, and you must give
it the additional water ta secure the best resuits. Use only absolutely gcod fresh yeast as this is
necessary ta properiy expand the gluten celis, thus producing a fine white loaf.

Every Bag Guaranteed. Sewn with our Special Twine-Red, White andi Blue.

MILLS AT

Nv J~TEJ A.L. G %z il -10, -n OE-3DEI 0.~

-7m:iLzelbL am-E323=2 ýy,

1Mýv IMIW
Umm
NI"
mm mur

Hull Alti

qww ý a


