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6 . THE COMMERCIAL

BRrRANDS ... .

DOMINIOM ' Y
CROWN TEES & PERSSE

COA L Ol L g, fMgND WINNIPEG, MAN. |

ALL PENNSLYANIA PRODUCT

AMERICAN

“Excelgior” Ready] Kations e en e, L.

. MANUFACTURERS QF
Are not extracts or essences, but COORED FooD READY FoR Usk,

. . 'FINE
The riner in his camp, or the farmer in the hayfield can have

a coid dinuer in 10 seconds or a hot one in 10 minutes. By
using our TEA WAFERS he can carry material for 100

Al GOODS FUT U IN SMALLEST

Possinte Btk St. Peter St., MONTREAL MONTREAL,

W ANTED

Dealers of the Northwest to know that we are i

charge of the GOVERNMENT COLD STORAGE NOR ’
WAREHOUSE at Revelstoke, B.C., the gateway of A THWEST -

the Kootenay. We are a British Columbia house. HIDE co.

Cups of Tea in a Snuff Box, They are all conveniently FOOTWE A R
packed for easy trausportation, and are CHEAP AS 00D BOUGHT = N .
AND COOKED.
' 43, 45, 47 ST. MAURICE STREET
LOCKERBY BROS. ’

Andersch Bros., Props

F. R. STEWART & Co.| [ 72> il -

270 KING ST. -
WINNIPEG, MAN, -

Butter, Eggs, Cheese
Hams, Bacon, California Fruits

Head Office and Warehouse, 30 and 32 Water St,, Vancouver
Branch Office and Warehouse, 40 Vates Street, Victoria
Representatives at Revelstoke and Nelson, B C,

GRANULAR 0911\[16’5 Hungarzian CREAMY !
HAS. NO EQUAL F L O U R HAS NO EQUAL ’ ‘

STANDS u“pamneled in its Messrs the Ogilvie Milling Co., Winnipeg, Man, IN HANGLINGC f

R " . Dear Sirs—We have pleasure in statinyg that the
Distinctive Qualities and Qatity of the flour inude in the Winnipeg mills, of OG 1LVI E ’S F LO 8 R
. ;,vh ch we have imported considerable on this crop, ; » )
Peculiar Advantages. We are has given the Hlghest sutisfaction to exryone who You nave
; aked 8310w IS pre-cminently n city . . .
aware others are attempting to | !argc baking estublishments, some of th{'m \;i%ho:l TH E B
oo, ) . . ‘c,:\pncuy of 2000 barrel« et wcck_, asd all managred EST
imitate our ands’ which is the Y gentlanen well qualificd to #ive a sound verdict 2ach b y ) . H
. on the merits of any flour.” With semarkable Each bag guaranteed. Sewn with.onr
Strongest Guarautee of the Super- ;1’:3:::::‘:;;::‘&1"1rllmv:;:f'ml'cs:Cd x!;clopimon that | Special. Twine, Red, White and -Blue.
. . id o h () aty 3 ede i . ‘ -
fority of hced "on the markct. The biiing resuny have | OGILVIE'S HUNGARIAN
ou‘-nl ::::?{:::3"\:2’&::’}2' !)\git'}\lbiln regard lodcol‘(‘)r :;‘nd Uncqula!uswlf {nrB fine Cakes and P.istr{. Stands
6C . , -tura, g L varnably command a higher | uorivalled for- Bread Making, Make. t onge-
OGI LV' E S FLOU R 11 puse. W are, yours respect ully, thin. Keep the dough _toft.g Bo n&vaﬁ-‘ﬂ"ﬁ
L WiLLiast Moxrison & Son. | stiff. For pastry” use little less floi ¢ than usual,’
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