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you know is so chock-full of whole-
someness. Think of the good it
will do your children, your hus-
band and yourself. Think of the
wisdom of eating lots and lots of
it, for it is a fact known to the
medical profession, that few people
cat enough of ‘“‘the staff of life.””

Of course PURITY FLOUR
will cost you slightly more than
ordinary flour. It’s worth the

difference. And it will make
“more bread and \better bread”
for you than you can obtain from
the same weight of ordinary flour.

Few people eat enough of what is And the pastry PURITY
¥ htl Called ¢ the staff Of life ”” FLOUR makes! It's more de-
rightly

L R

ld, Que.

on a tele-
nily. City
d it indis-

licious too, if you take the pre-
caution to add more shorlening
than is required with ordinary

e to you— s ( ) o it Wotd. Gii i |
) ‘1te clare that nor the soft wheat flour, m 1t. 1t .
neighbor? OO ‘“'l,h”'”“‘“,(l( clar o hish-grad o SN flour. The extra strength of
. wheat is the KING of all is all high-grade—a strong, Vigol B ' 1
r’’ in your ‘ , : ‘ S e Toaves will b o PURITY FLOUR requires the
i foods. It is the best food ous flour. The loaveswill be mor Ao ! _
loneliness _ ods. 1t ok S ause theyv contai addition of more shortening for
for erowing children, the best tor nutritious, because they contain best pastry results (
- - ' : : : o ; st pas sults.
old ave, the best for every age of the high-quality nitrogen, gluten, I :
life. 1t is best chiefly because it >l_;n_‘t‘h-;1n<l phosphates the l;l(])(';'(l_ Thitlk of the PLURITY trade-
contains most of the life-building (’111‘1('1.111_1“4, body-building anc ke mark when you buy flour.
nitrocen. combined with the prop- sustaining elements f’l. the \\ml(l S R ,
xder— er deoree of starch strongest wheat. Think of the Add PURITY FLOUR to vour
» added enjovment of cating bread crocery list right now.
excl'lang'es Of all the forms in which wheat  ‘
their exils- may b caten, bread stands at the
of usua. y Lo 'fiere is no food yet created - i
ommunity ' » A | "._
: tha n take the place ot gooc !
nd got our | . R ‘
T C the staff of life. |
organizing ‘ |
wpany. Be ! Letter the flour you use,
mmunity. th o whaole . i ) - 7 v |
: | r, more whoelsome bread ‘More bread and better bread ,:
N ke, And better bread |
Amcouver n he use of PURITY |
i
1
:‘
|
!
|

) vl will he better, lli;;ll«l' /J.}\\f/ 9%%\ @9 g //6»\\
cl cause PURITY FLOUR ipuﬁ‘[\u 2) lépunm g)
o ex lusively of the high-grade 21~ g) S
f Lhe W ; % wge 460 X X w o w8l Y
/ of the best Western hard @ L
ur hore  are no  low-grade

tihe hard wheat herries,

R R S SO T S —



