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CHAX
POTATOES |
GOAL
ORE

ALSO
BRANDING INKS §

5-GALLON KEGS
Also SEWINQ TWINES, JUTE,

COTTON and FLAX EBLUE AND RED ‘?

For HEKVERY PURPOSE

Large and Complete Stock Carried in Winnipeg. Write us for Samples and Prices.
W. F. HEN DERSON & GO., 124 Princess St., Winnipeg, Agents.

S SR LT Bl RS P o LS T,
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HAS NO EQUAL. FLO UR. HAS NO EQUAL,

" WHEAT
FLOUR
BRAN
SHORTS
0ATS

BY THE

CanadaduteCo

MONTREAL

-

STANDS unparalleled in its
Distinctive Qualities and
Peculiar Advantages. We are
aware others are attempting to
imitate our Brands, v ch is the

Mruars Tiur OaiLvix MinLixe Co., Wixmirzo, Max.

Dear Sirs—We have pleasure in stating that tho quality
of the flour made in the Winniveg mﬁs of which we
have imported considerable on this crop has given the
hn,hcst satisfaction to e\eaone who i

is prc.eminently a clty ot large baklng estab.
"thment. some of them with a capacity of 2000 barrels
per week, and all managed by gentlemen wellqualified to
givea sound verdict on the merits of any flour. With
remcarkable unanimity thoy have expressed the owninlon

~IN HANDLING—

OGILVIE’S FLOUR

YOU HAVR

TH 8 BEST

'anteod. Sewn with our
apacld 'rv:g\o'.u Red White and Hlue.

OGILVIE'S HUNGARIAN,

Strongest Guarantee of the Su-
perionty of
¢“OGILVIE’S FLOUR.”

t! at nothing finer than your Patent grade has ever been
ylced on the market. e Laking results have been ex-
septionally high, both in regard to color and out-tura,
wud we can invaciably command a higher price. “eum,
yourd respectiully, Wittiam MoRrRisos & Sox.

Tt RIDDELL MANUFACTURIN & CO.

—~*MANUFACTURERS OF<~—
HIGH

—szass BISOUITS AND GONFEGTIONERY

When you are stooking up in Confeotionery, TRY OUR VELVETS
We warrant thom equal, if not superior to the best made on this continent,

FACTORY AND OFFICES : CORNER OF HIGGINS AND ARGYLE STREETS,
WINNIPEG, - MANITOBA.

ualled for fine Cakes and Pastry. Stands untl-
valled or Bread Making Wake the spon, #thln Keep
the dough soft. Do not make it sti Kor pastry
use ume 1oes four than muu.




