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SAUSAGE!
<6\X/rHEN the frost is on the pumpkin’’ pork sausage comes into its 

own!
The very sight of a plate of hot, fried sausage these mornings suggests 
warmth and cheer—sharpens up the appetite—puts a keen edge on anti
cipation.
We are already receiving a steady run of orders for

DAVIES QUALITY SAUSAGE
—and scores of dealers are taking advantage of the present 
demand to build up a substantial trade.
Our present varieties comprise :

LITTLE PORK SAUSAGE—(Little, but “extra” good).
"FARM” SAUSAGE—(Not linked).
“NEW ENGLAND” SAUSAGE—(A very popular brand).
"CHELTENHAM” SAUSAGE—(In handy 1-lb. packages, 

large and small links).
“CAMBRIDGE” SAUSAGE—(In handy 1-lb. packages, 

large and small links).
Now is the time to feature these Quality lines on your counter. Show them to 
advantage and let them make sales for you !

ORDER THROUGH OUR TRAVELLER—OR DROP US A POSTAL CARD.
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