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F your flour is of
the right quality,

Itought to produce uniformly

gumf bread, When the loaf

comes out of the oven it

ought to be appetizing and

inviting in appearance, The
crust should be crinp, tender and sweet us a
nut, The poresofthe bread should be regular
showing uniform expunsion by the yeast and
every loaf should be light, plump and should
expand over the top of the pan,  Bread
made from Ogilvie's

Royal Household Flour

always comes up to the highest standard of

excellence when made right, 1t iy always uniform,

und good to look at as well us good to eat,
Summer and winter, ll)!Y ufter duy, month after

month, “ROYAL HOUSEHOLD" is milled by \

exactly the sume process from exactly the wame
stundard unifarm grade of the best I“n/ /e wheat,
And this uniformity is guaranteed by rigid safe
guarding testant the ml“nlml’urrlhrﬁuurinnllllvlu'IL
Get ROYAL HOUSEHOLD FLOUR
from your grocer und stick 1o i1,
pags of el jes
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