FPrepared from the Pure Grease of the Canada Bear.

ITIS A HAIR BEAUTIFIER, PRESERVER & DRESSING,

This elegant preparation, named from the Canada Bear, from which its
most essential element is obtained, is a scientific compound of real Bear's
Grease, and other ingredients, 8o combined a8 10 retain for a great length of
time its original fragrance and purity. Genuine Bear's Grease has long been
held in high esteem as a valuable (cheap at any price) article for dressing the

air. It has been highly commended and used by eminent Chemists and Physi-
cians of every country, Likeall good things, it has been imitated and counter-
feited, perhaps to a greater extent than any other commodity known in trade
and commerce ; g all this, together with its great scarcity,
both of whic depreciate its use, the fact of the great value of
Genuine Boar's Greage, as a healthful, invigorating dressing for the Hair,
remaios firmly fixed in the minds of the public, The idea of rocuring this
article fresh and pure, refining it and Preparing it for genera consumption,
Was suggested to the proprietors of BeariNg, from thejr superior facilities for
obtaining the Pure Bear's Grease, Having an already established business
for the sale of their world renowned ¢ Pain Killer,” with agents located in
every trading post in the Dominion of Canada and throughout the great
North-West, and with these unsarpassed advantages for obtaining the Genuine
Grease, fresh and pure, they are enabled to produce and to supply a purer,
better, and safer Hair Dressing than has hitherto been offered to the public.

el ——

i BEARINE, FOR THE HAIR,

A Hair Beautifier, Preserver and Dressing,
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SOLD BY ATLT, DRUGG-ISTS.
FPRICE 350 Cts. PER BOTTLE,
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