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lZtE HI OHESIM ANO WHITEST LOAF.
THIS FLOUR 0F

~î~Ix. Cie~amy Cc~1c~

AS NOW MILLED UNDER

DISTINCTLY NEW and. UNPAIRALLELIED METHODS
WILL IVAAKE

More Bread to the Barrel
Thail Lu13 otber 111 the Market.

The Largest Individual IViIIirqg Business in the Worid

This Flour Is vershr and granular, of high ureamy color, donoting great strength and pursty.
Requires muon more VsATÈR than other flours. The dlough must flot bo made too stlff, but softer than
what you have been accustomed to, ECONOMY 15, WEAL.TH.

REMEMBER, lncreascd strength an flour means, money to you, yieiding a greater quantity of Breadi.
KEEP THE DOUGH SOFT, GIVINO ST Pà.ENTY 0F GROWING ROOM.

This flour Is milIed for strength, under dist netly new ar ci unparalleled methods. anyumut!e
It the addltional water ta secure the best resuits. Use only abs-lutely good fresh= eaust199t'js18
necessary to properly expand the gluten celis, thus prcducing a fine white loaf.

Every- Bag Guaranteedi. Sewn with aur Special Twine-Red, White and Blue.
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