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LO BRAND

Finest Quality
2 Bushel

Jute
Wheat
Sack

Weight 17 ozs.
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The Canada jute Co.

e

Write for Sample and Piice
Stock carried in \Winnipeg

E. NICHOLSON,

124 PrInCESS ST, WinNIPNC

AGENT FOR

Livitep

t
MONTREAL, QUE.
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wun  Ogilvie’s Hungarian ww

HAS NO EQUAL

.G TANDS unparalleled in its

Distinctive Qualities and
Peculiar Advantages. We are
aware others are attempting to
imitate our Brands, which is the
Strongest Guarantee of the Super-
fority of

“OGILVIE'S FLOUR.”

FLOUR

Messrs the Ogilvie Milling Co., Winnipey, Mun,

Dear Sirs—\We have pleasure in stating that the
quality of the flour made in the Winaiper mills, of
whicl we have imported considerable on this crop,
has given the highost satisfuction to everyone who
has baked it. Glargow is pre-ciinently a city of
Jargre baking establishoents, souse of them with «
capicity of 2000 barrels per week, and all manped
by sentlemen well qualibed to give i sound verdint
on the suerits of any flour.” With remarkalie
unanimity they have expressed the opinton that
nothing tiner than your Patont geadde has wver been
rl.nccd on the market, ‘The baking results have
heen exceptinnalis ligeh, both i reggand to colur and
out-turn. steed wee cn invanably command a higher
price.  We are, yours vespectfully,

Witniasm Mourxison & Sox.

HAS NO EQUAL
tN HANDLINC

OGILVIE’S FLOUR

You HAvVE

THE BEST

Each bage guaranteed. Sewn with our
Special Twine, Red, White aud Blue,

OGILVIE’S HUNGARIAN

Cacqualled for tine Cakes and Pastry  Sands
unrivallud for Biead Making.  Make the sponge
thin, Kuep the dough <oft, Do not make it
stiff.  For pustry use little lexs flour than asi,

Registered Teade Mark

“PLANOUTH” BINER TV

A good stock of all brands in stock at Wiunipeg.
Orders during the harvest will have
prompt shipment.

W. 6. McMahon, 246 McDermott Street

WINNIPEG, MAN.




