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BrANDS ...
DOMINION
AMERICAN CROWN
T. & P.
COA L OI L DIAMOND

TEeES & PERSSE

WINNIPEG, MAN.

’

ALL PENNSLVANIA PRODUCT

OYSTERS —

The months with the ““R” in them have again
come around, and so has the oyster season.
Oysters in bulk now arriving.

Mailr, ORDERS PROMPTLY EXECUTED

W. J. GUEST

602 MAIN STREET, WINNIPEC

Dealer in Fish, Game
and Poultny

The Whitham Skoe Go., L.

MANUFACTURKRS OF
FINE

FOOTWEAR

43, 45, 47 St. MAURICE STREET

MONTREAL:

The Pernfect

Ceylon Tea .

HONDI

In pound and half pounds packages.
RED, BLUE AND VYELLOW LABELS.
REPAYS INVESTIGATION

AGENTS WANTED

F. R. STEWART & CO.

VANCOUVER
B.C.

NORTHWEST
HIDE co.

Andersch Bros., Props
2rman Telke, Mgr, -

) 270 KING ST.
WINNIPEG, MAN,

SHEEPPELTS &
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SN Ogi‘lvie’s Hungartiab Y

FLOUR

Messrs the Ogilvie Milling Co., Winnipeg, Man,

Decar Sirs—-\Vc have pleasure in statinge that the
quality of the tlour madc in the Winnipeg mlls, of
which we have importcd considerable on this crop,
has giventhe lﬁ(}ihcsl satisfaction to everyone who
has baked it. Glasgow is pre-emincatly™a city of
largze baking establishments, some of them with a
capacity of 2000 barrels per week, and all managed
by genilemen well qualiticd to give a sound verdict
on the merits of any flour. With remarkable
unanimity they have ¢xpressed the opinton that
nothing fincr than your. PPatent gradc has cver been
Fl:\ccd on the market. The baking results have
heen exceprionally high, both in regrard to color and
out-turn, and we can mvariab:y command a higher
price.  We are, yours respectfully,

WitLiam MonrrisoN & Son.

HAS NO EQUAL

TANDS unparalleled in its
Distinctive Qualities and
Peculiar Advantages. We are
aware others are attempting to
imitate our Brands, which is the
Strongest Guarantee of the Super-
iority of

“OGILVIE'S FLOUR”

HAS NOC EQUAL
" IN HANDLING

OGILVIE’S FLOUR

YOU 1nHAVE

THE BEST
Each bag guaranteed. Sewn with our
Special Twine, Red, White aud Blue.

OGILVIE'S HUNGARIAN
Unequalled for fine Cakes and’ Pastry. Stands
untivalled for Bread Making., Make the sponge
thin. Keep the dough soft.” Do not make It
stiff. For pastry usc little less flot r than usual




