THE CANADIAN GROCER

! . ‘Canned
Where
Caught.

The “Thistle” Brand of Canned Had-
dies, Kippered Herring, and Herring and
Tomato Sauce are canned right where
they are caught—at the water side. How BOtthd
better could you preserve the natural

L]
richness and delicate flavor of the fish ? ln
Impossible !

But that is not all, because Captain England‘

Austin has the unequalled skill of a life-
time of experience. There is no dirt ,
or slime—no uncleanliness to be Macurquahart’s Wor-

found in the ¢sThistle”’ Brand. The cester Sauce is bottled where it
is brewed-——in England. It ma-

reputation of the foremost fish-curer in
the country is at stake under the label of tures for many months in the
the “Thistle” Brand. Buy it and you

buy the best.

vats before it is ready for the

bottles.

The fact that it is not brewed

“Thistle” Brand in a hurry, to sell in a hurry, and
. that unremitting care is cxer
Fish.

cised at every stage of the brew-

ing, gives it a richness, a full

“body” and strength that makes

it the most economical sauce

»

your customers can buy.

Macurquahart’s
Worcester Sauce.

ARTHUR P. TIPPET & CO., Agents,

8 Place Royale, Montreal. 201z Front Street, Toronto.




