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AS NOW MILLED UNDER

DISTINOTLY NEW anld UJNPARALLE:LED METHODS
WILL MAKE

More Bread to the Barrot
Than any otiior in the Markets

The Largest Individual r4ilIirg Business in the World
D10v:1 <>~it 2 MWl1 8,001.0rle

This Fleur ls very sharp and granular, of hlgh cream~'clr eoiggetsrnt n uay
Requires much more WATER than other fleurs. The og muet not be macle too stlff, biut softer than
what you have been accustomed to. ECONOMY IS WEALTH.

REMEMBERI increasedi strength in flour means money to you, yielding a greater quantlty of Bread.
KEEP THE DOUGH SOFT, GIVING ST PLENTY OF GROWINQ ROOM.

This fleur ls milled for strength, under distinctly new and unparalleled methods, and you muet gIve
it the addltional water to secure the best resuits. Use only absolutely good fresh yeast as th (s ls
necessary te properly expand the gluten celle, thus producing a fine wh ite Icaf.

Every Bag Guaranteed. Sewn with our Special TwIne-Red, White and Blue.
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