
1382 T~ COMM~OXAL

O 'GIL VIE SH UNGA RIÂN

TiiH HI
Stroll[ Bakeis
OHESI ANO WHITEST LOAFi

1H18 FLOUR 0F

AS NOW MILLED UNDER

DISTINOTLY NEW and UNPARALLELED METHEODS
WALL MAKE

More Bread to the Barrot
Than any othor in the Markot

The Largest Individuai l iIIiîg Business in the World

This Flour se ver ohr n rnlr f hilth ureamy color, denoting great strength aad purlty.
Requi res m u c . mo0rs WTER thantherlfiou rs. Th e do ugh muset n ot b e m adle too !Wff bu cfter than
what you have been accustomed ta. ECONOMV M8 WEAlL.TH.

REMEMBER, increased strength in flour means money ta you, yielding a greater quantlty of Bread.
KEEP THE DOUGH SOFT, GIVINO AT PLIENTY 0F GROWINO ROON.

Thtis flour is mlled for strength, under dlstinctly new and unparalilued methods, and you muet give
It the addltona1 water ta secure the best resulte. Uza only absolutaly good fresit yeas* as titis Is
n.essarxy ta properly expand the gluten cele thus producing a fine white loaf.

Ev.vy Bag Guarantesd. Bewn with our Special Twine-Red, White and Blue.

MILLS AT
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