
THE CANADIAN GROCER

Dried Fruits
of Highest Quality.

Create
'T'L awt Dried Fruits are growing to be more and more staple
1IIVV articles of trade. Statistics show that more California Prunes are

used to day than ever before, and the same remark applies to Dried 
Apricots, Peaches, Pears and Seeded Raisins. Various brands 
masquerade under the guize of “best" and play upon the credulity 

I raflf °f t*ie dealer the public by the indiscriminate use of the words,
tiAlVe “Just as good as the ‘Griffin’ Brand.”

The “Griffin” Brand of Dried Fruits stands alone in a class by 
itself. No other Brand can equal it, because no other brand is quite so good. The fruits 
are grown, cured and packed in one of the largest vineyards on the Pacific Coast. The 
“Griffin” Brand not only attracts but creates trade. It is the Brand par excellence that 
stands head and shoulders above all others.

Griffin’
Brand.

The
Thistle Brand 

Fish.

In addition to the Canned Haddies, Kippered 
Herring and Digby Chicken put up by the Thistle 
Canning Co., of Little River, N.S., there are now 
Herring and Tomato Sauce, Tunny Fish, Butter 
Fish and Halibut Steak, cured and packed under 
the "Thistle” Brand.

The high quality of the Thistle Canning Co.’s 
products is too well known to comment on. The 
absolute cleanliness of the works and the rich, 
delicate flavor of the fish has given them a reputa 
tion second to none in the country. The Thistle 
Brand holds trade—permanent trade !

Arthur P. Tippet & Co., Agents,
8 Place Royale, 23 Scott Street,

Montreal. Toronto.


