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THE! HIOHEST ANO WHITEST LOAFI
THIS FLOUR OF

IIigh.Cyxoe 5m=2y- 1
AS 140W MILLED UNDER

DISTINOTLY NEW and UJNPAIRALLELED METHRODS
WILL MAKE

1lore Bread to the Barrot
Thail any. othor in the Market.

The Largest Individuai MYiIiqg Business in t he .World
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This Flour is very sharp ancl granular, of high .ereay con denoting great strenigth and puirl*y.Requires much more WATER than other 11ours. The douCh mustnot be macle too stiff, b-ut softer than
what you have been aocustomeci to. ECONOMY 18 WEALTH.

REMEMBER, increased strength In fleur means moiiey to you, yieldling a greater quantlty of Bread.
KEEP THE DOUGH SOF?, GIVING ST PLENTV 0F GROWING ROOM.

This fleur is milled for strength, under dlstinctly new and unparallelled methode, and you muet give
it the additional water to secure the best resuits. Use only abselutely godfresh yeast au this à*necessary to properly expand the gluten cellz, thus produclng a fine white lof.

Evevy Bag Guaranteed. Sewn with aur Spocial Twine-Red, White and Blue.
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