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Alsbo SEWINGITWI ~ .
' ‘OOTTON‘and FLAX .+ BLUE AND RED

{For EVE RYV PURPOSE|
i ‘ Large and Complete Stock Carried in Winmpeg Wmte'us for Samples and Prices. '
E. NIGHOLSON, 124 Princess St Wmnipeg, Agents.
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Succossor to W. F,
Hendeison & Co.
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b w0 ILVlE’S HU N GRRIRN REAHY

HAS NO EQUAL.

STANDS unparalleled in its
Distinctive Qualities and
Peculiar Advantages, We are
aware others are attempting to

FLOUR. HAS NO EQUAL, =

Mrasps Tur OoILVIE MiLLxG CO., WINNIPRG, MAXN.

Dear Sirs—1Ve havo pleasure In stating that the quality
of the flour made in the Winnipeg mils, of which we
have imported considerable on. this crop hasgiventhe
highest ~ satisfaction to everyono. who has baked it,
Glaggow 1s prc-eminently a dty of large baking estab.
lishment, some of them with o ty of 200 barrels
per week and al! managed by gent emen well qualified to
give a sound verdict on the merits ol any flour. With
remaurkable unanimity they have expressed the opinion

«—IN HANDLING—

OGILVIE'S FLOUR

¥OU EAVE

THHE BEST

Each bag guaranteed. Sewn witho
8peclal Twine, Red White and Blue. ur

OGILVIE'S HUNGARIAN,

imitate our Brands, which is the
Strongest Guarantee of the Su- | wat nothing flner than your Patent grade has uver been
sced on the market. The baking results have been ex-

pl
periorlty Of ceptionally high, both In regard to color and out-tura,

99 | and we can lnva:iabl) command & higherprice. - Weare
“OGILVIE’S FLOUR. yours respestlully, WiLtiax MoRrisox & ng !

THE RIDDELL M.ANUF.A.G’I"U'RIN G CO

—~>MANUFACTURERS OF <~
HIGH

—Zex BISCUITS AND CONFECTIONERY

wWwhen you are etooclking qp g%y ConfeotiOnery, TRY OUR VEILVETS
' '%Veﬁwsfmx'_it thlp:eqﬁgl,’ if ‘nqt ;upeﬁor to the best made on this continent,

FACTORY AND OFFICES : CORNER OF HIGGINS AND ARGYLE STREETS

‘ CWINNIPEG, & « MANITOBA.

Unsequalled for fine Cakes and Pastry. Stands uord.
valled for Bread Making = Make the sponge thin, Keep
the dough soft. Do not make it .tlﬁ‘ Kor pastxy
use Litle less lour tha.n usual.




