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THE COMMERCIAL

- W. E. Sanford Mf'g. Co.

(Lazursn)

CLOTHING e,
MANUFACTURERS

Hamilton, ~ =~ Ontario

Office and Sample Room :

Coruner Baunatyne and Princess Streets

WINNIPEG

WIEN YOU HAVE

No. ¥ Hard
Wheat.__.»

OR OTHER GRAIN FQR SALE
Write or wire to

THOMPSON, SONS & CO.

Grain Brokers and Grain
Commission Merchants

WINNIPEG, MAN,

They will get you the best prices
iu the market

“Excelsior” Keady Kations

Are not extracts or essences, but COOKED Foobp Reaby For USE.
‘The miner in his camp, or the farmer iu the hayfield can have
a cold dinner in 10 seconds or a hot one in 10 minutes. By
using our TEA WAFERS hec can carry waterial for 100
Cups ~:i Tea in a Snuff Box, They are all conveniently
_packed for easy trausportation, and are CuxAp As ¥oop Bougur

’ AND COOKED,

© A1 GOODS PUT U 1IN SMALLEST
Possiuey Burk

LOGCKERBY BROS.

St. Peter St., MONTRERD

WA INTED

Dealers of the Northwest to know that we are in
charge of the GOVERNMENT COLD STORAGE
- WAREHOUSE at Revelstcke, B.C., the gateway of

the Kootenay.

We are a British Columbia house.

F. R. STEwaArRT & Co.

Butter, Eggs, Cheese
Hams, Bacon, California Fruits

Head Office and Warehouse, 30 and 32 Water St., Vaticouver
Branch Office and \Warchouse, 40- Yates Street, Vicloria
Representatives at Revelstoke and Nelson, B C,

MACKENZIE % MILLS

tmiporters of and Wholesale
Dealers in

Toas, Roasted and Ground Coffess
Jams, Eto.

——t—

Packers of Brittania, Beaver and Buflalo Blend
“ Packet Teas” and Sole Agents for Thos.
Lipton’s Package ‘Feas for Manitoba, N, W
Territories and British Cohumbia,

244 Princess St.,, Winnipeg.

The Whitham Stoe Go., L.

MANUFALTURERS OF
FINE

FOOTWEAR

483, 45, 47 ST. MAURICE STREET

MOITTRE.ALT

NORTHWEST
HIDE CO.

Aundersch Bros., Props
Herman Telké, Mgr.,

270 KING ST.
WINNIPEG, DIAN.

SHEEPPELTS
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s Ogilvie’s Hungarian s

HAS NO EQUAL

! TANDS unparalleled in its

< Distinctive Qualities and
Peculiar Advantages. We are
aware others are attempting to
imitate our Brauds, which is the
Strongest Guarautee of the Super-
iority of

“OGILVIE'S FLOUR”

FLOUR

Messrs the Oyilvie Milling Co., Winnipeg, Man,

Dear Sirs—We have pleasure in stating that the
quulity of the flour iade in the Winnipegr mlls, of
which we have imported considerable on this crop,
has i;‘wcn the highest satisfaction to cveryonc who
has baked it.  Glasgow is pre-cmineatly’a city of
largec haking establishments, some of them with a
capacity of 2000 barrels per week, and all managed
by genflemen well qualitied to give i sound verdict
on the merits of any flour. With remarkable
uniamnty they bave expressed the opinson that
nothing finer than your Patent grade hus ever been

faced on the mirket. The haking results have
heen exeeptionalls high, Lotk in regrrd to color and
out-turn, and we cin imvariably command a higher
puice.  We are, yours respectfully,

Wiitaam Mon#isoN & Sown.

HAS NO EQUAL
tN HANDLING

OGILVIE’S FLOUR

YOU HAVE

THE BEST

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

OGILVIE'S HUNGARIAN

Unequalled for tine Cakes and Pasiry. Stauds
unrivalled for Bread Making.,  Make the sponye
thin. Keep the dough soft. Do not mtake it
atiff. For pastry usc little less flour than usual.



