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‘a pastry expert—

remember that PURITY FLOUR—the flour that makes ““More bread
and better bread’’—makes ‘‘Better pastry, too.”

No matter how good the pastry you make with any other flour, you
will make still better if you use

PURITY
‘OUR

We're sure enough of the ! }Eﬁy
quality to tell the grocer to -
give money back if you are not
entirely satisfied after trying
out PURITY FLOUR in
bread, pies, cakes, buns and
pastry.
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Use PURITY FLOUR and
add more water (because of its
strength and full quality) and
your pastry will be”of wonder-
tul poodness—the crisp, tasty
quality that every woman aims
to muke.
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“More Bread and Better
read — Better
Pastry, too”
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rn Canada Flour Mills Company, Limited
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If you have a reputation as




