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FOR almost fifty years Beaver Flour has

been demonstrating to Canadian women
that it is unrivalled as the best flour for
general baking purposes.

The chief reason for this is that “Beaver”is a
blended f'our.—contammg’ all the richness and
vodness of the world-famed Ontario Winter
heat combined with enough Western Hard
Wheat to give it strength.

enables any cook to produce bakings that are real
food treats.

Bread made with Beaver Flour has that delicious, nut-
like, homemade flavor so much soughtafter by all who
appreciate good things to eat; while pies, cake and
pastries are noted for their lightness, crisp flakiness
and even texture.

Beaver Flour has earned its-enviable reputation for
superiority. If you are not using it now«try it! Sold
by your grocer.

THE T. H. TAYLOR CO. LIMITED

Chatham, Ontario

BEAVER FLOUR
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