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Washing g . 9 ent et to o E are enclosing this pamphlet in each bag of Purity Flour (Government Standard)
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M- chires A. from A ., w this Standard Flour which the Government has ordered all flour mills in Canada
_ . e ¥ - r© manufacture on and after January 28th, 1918,
= ; _ We are obliged, under these new regulations, to manufacture this Standard grade of
e : ' flour only, but we expect when the war is over that these regulations will be rescinded,

and we can commence again the manufacture of our regular high quality Purity Flour.
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