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Good, Better or Besi

A VITAL DIFFERENCE IN BREADS

\UALITY you know s

is comparative.

Just as much so in

bread, as in woolens or
linens,

If you make bread at all

you naturally want it to be

“frnish 1ts full quantum
1! health and strength? Isit
nutritious as well as
elicious ?
Ordinary flour may make
irly good looking bread.
ut it you care for food
ue, f)z;r nutrition, for
gestibility, for bone and
scle and blood building
ality, you will want a
ur rich in the highest
lity of gluten.
ROYAL HOUSEHOLD”

And it is just as good for
Pastry as it is for Bread.
It is the one flour which
has proved an unqualified
success for every household
purpose. And its absoluté
uniformity guarantees you
against failure— :

ROYAL HOUSEHOLD
FLOUR is made of Mani-
toba Red Fyfe Wheat,

A vich i

which is_especiall
b qualy

finest mills in the British Empire and
samples are regularly subjected to the
most exacting of all tests, the oven
test, to insure uniformity.
“ROYAL HOUSEHOLD" always
makes the finest and most nourishing
bread, the lightest, flakiest and most
healthful ~pies, ‘cakes, biscuits,
muffins, rolls.
Order “ROYAL HOUSEHOLD”
at once. Don’t
delay, The sooner
yeucommenceusing
this finest of all flours
the better for your
family, n

T T

VO




