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DOUGEINGO FLOUR.

IA Tlest once a d.ty e' ery nutillet S!tbtltl
iai-ike ,i critical e-imniat ton of lits

fioui to se thai lit it, runniniz even, and if
there is nuch variation in stock it should
be ex timired oftenet tiirn one ;i <.y.

The mtajority of millers depentd on

ex.timtination of the dry flour untter the

shtk, anti lt mtay be that ini mot <.tr'e

ti.at will do, as exact evenne-., and tit et)
mîay not be required.

It will be futind imuch better, thoutîgli,

for ail titttl'rs tir make i rat t e ttf

doughbintg their filur at least once a -i.LI,

for in that way only c.in the <olor be
brought out in full, .nd in no thlet nav

can the strength be so eli tested as by.
daughing, tir b.king, which it .î sli mitoie

infallible test of strength.
rhere are a great inany v;rieties of

Iaheat of which four s ittide; soei of

thetm m.ike dark colored tiour white ther'.

% ery w hite, and sometimte, te d.irk it l-
Ored flour mî.kes white bre.id, while tie
whiter fdour soietimties Imakes da.irk bre.t,

if the dark bread it commiiion wit thit

white flottr, it is due tri chemical counbinat-
tion of that kind in the wieat, but il not
coinmon it may be owing to chernical
changes that take pl.ce during the pro-

cess of fermentation and baking. Care-

less, indifferent oi ignornit domit't 0
bakets oftten brng the \ery best of lout

into disrepute by b.ikin ilt. For hitt

reason the b.îking test shoul<i not be re-
sorted to except by Nkillful bî.cker'., %lile

the doughing and drying test is a naturil
oper-itran th.t hings out nothmtez but

natural recults.
It ret;·iree seine ekilI and .ilertnieb e

properly doughi. In the tir.,t plaie the

hands should be wathed pierfectly clean ,
with the lett hand grasp a small handfui
of fout, and with the hand held about
half open inake a (i aty in ite flitui with

the finger oif the rigit hand, anti into lte
cavity drop a .taili t.ibIlesptootnfuI tef n.t-

ter. Then ith a smiall imng stii k ire-

pared for the purpose imi\ fltur .in<d n.
ter - well ithout slopptig ilt mer A

gond flour dougher allows no it Iopimtg.

After it has beci tiiisedi i a poetice o n-

ststency w ith the sttuk, grasp it qlut( kI it

the finger of the right hand anti begin
with the finger of bottti hands to i knead
it rapidly. If the proper ctnistency

was obtained and the tingers kept in
iuwk tmotion there n il] be ni) sttcking

to the fingers., but if not there wil at
iCe be a tendency to tiik ti te fitnget

and if so the dough siotild be rolled it
the filour a tinie or n io, ut until propti

to t'ttetti y t real led. Tl'lte dtug"""uust
then be knectled until t becomes ciy

e .ite so that it utn bc dr.twn out n % ery

thu1 sIeets. It t.in then be alilwed to

.i% .nd the coloi %ill be brought ont tu
pe fe tion .nti the •retgth well testel.

If te dotug a, t.t first intade tou Nttfi try
Lt ut e . ilin.
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DO
YOu
WANT A Lite Policu

in Lndowient Policu
Ain lnvestmenth Pollcu
Or an Annultu PollU *

TE ONIRIO MUMIL LHE
Ont ayear urvsvecip liisributioon PoIey em.

brate, c al llte nst feature.a and is the be't fRm of
Protertion and Invtmnt mone)ycan buy. It ha% nu

equa scuaraiteed %atlue, attractive qtptcun% and
hbia rdinn.

A WISE AND GENRROUS PLAN.
Our Annuty Fdowmettt Pokryt enrc. a cerrain

annruAl mtonSle toi )%urself durin 0Ser after matur-
itý of the Poey rc t, your fann y at earier death; and
ithe Annuity Ife Pohity guaraner a I ure cre toi

your famih duretg s ear fter your death; first pay-
ment imiedatae The rate are lace than on ordmary
plane.

IANUFACTUtERS Ofr

Rivets an Roll Be.s and cther Flour Mili Drives are an objection aid cause slIpping. We maae such Belts without rivets ain warrant thim,

lONO W. POORR Manuactrer.

: GURNEY 's STANDARD SCALES
1 Flobr, Bag and Barrel, Platfom,

4 Dormant Itor>er, Traçk Scales, &c.
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Write for our Book of Testiionials on Large Scales. ® Catalogue and Price List furnished on application.
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