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Few people eat enough of what is
rightly called “the staff of life.”

00D authorities declare that
wheat is the KING of all
foods. It is the best food
for growing children, the best for
old age, the best for every age of
life. It is best chiefly because it
contains most of the life-building
nitrogen, combined with the proper
degree of starch.

Of all the forms in which wheat
may be eaten, bread stands at the
top. There is no food yet created
that can take the place of good
bread—* the staff of life.”

The better the flour you use,
the better, more wholesome bread
you'll make. And better bread
means the use of PURITY
FLOUR.

The bread will be better, higher
class, because PURITY FLOUR
consists exclusively of the high-grade
portions of the best IWestern hard
no low-grade

wheat. There are

portions of the hard wheat berrie
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por soft wheat flour, in it. It
i8 all high-grade—a strong, vigor-
ous flour. The loaves will be more
nutritious, because they contain
the high-quality nitrogen, gluten,
starch and phosphates—the blood-
enriching, body-building and life-
sustaining elements of the world’s
strongest wheat. Think of the
added enjoyment of eating bread
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you know is so chock-full of whole-

someness. Think of the good it
will do your children, your hus-
band and yourself. Think of the
wisdom of eating lots and lots of
it, for it is a fact known to the
medical profession, that few people
eat enough of ‘‘ the staff of life.”

. 0Of _course. PURITY FLOUR

will cost you slightly more than
ordina.r&i flour. It’s worth the
dlﬁexen‘cfe And
“more hread and better bread’ for
you thgn you can obtain from the
same weight of ordinary flour. -

And the pastry PURITY
FLOUR makes! It’smore delici-
ous to0o, if you take the precaution
to add m{;fe shortening than is re-
quired ¥ith ordinary flour. The ex-
tra strength of PURITY FLOUR
requires - the addition of more
shortening for best pastry results.

Think of the PURITY trade-
mark when you buy flour.

Add PURITY FLOUR to your
grocery list right now.

PURITY FLOUR

« More bread and better bread.”
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MANITOBA HARD
WHEAT

"TERINARY, HOME CIRCLE.
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