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© Weight 17 ozs.
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E. NICHOLSON,

The Canada Jute-Co.

Write for Samiple and Price
Stock carried in Winnipeg

124 PRINCESS ST, WINNIPEG
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.sna,uum- OgﬂVig’s Haﬁgafq&{)  CREAMY

HAS NO EQUAL

TANDS unparalleled in its
Distinctive Qualities and
Peculiar Advantages. We are
aware others are attempting to
imitate our Brands, which is the
Strongest Guarantee of the Super-
iority of

“OGILVIE'S FLOUR.”

Mecsses the Ogilvie Milling Co., Winnipeg, M.
Dear Sirs—Wc hasve pleasure in stating that the
quality of the flour mide in the Winnipey nulis.
which we have imported considerable on this crop,
has given the highest satisfaction to everyone who
has baked 1t. Glassow 1s pre-emunently a city of
1irge baking establishments, some of them wilh a
capacity of 2000 barrels per week, and all managed
by grentlemen well qualihed ta give a sound +erdict
on the ments of any flour. With renarkable
unaninnty they have cxpressed the opinion that
nothang fincs thin yeur Patant grade has ever been
placcd on the mirket. The baking results have
von exceptioniliv bigh, both in regard to color and
out-lurn and we caninsariably command a higler
price.  We are, yours respectfully,
Wit 1aM MonrkisoN & Sox.

HAS NO EQUAL

IN HANDLING

OGILVIE’S FLOUR

YOU IIAVE

THE BEST

Each bag graranteed. Sewn wubour
Special Twine, Red, White and Blue.

OGILVIE’'S HUNGARIAN

Unequailed for fine Cakes and Pastr, Studs
urnvallad for Bread Making., Make ti sponge
thin. Keep the dough »oft. Do not make It

stiff. For pastry use little less flour than gl
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Registered Trade Mark

It pays to handle the best.
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Dealers
brands, seeurc the best trade.
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who sell “PLYMOUTH”
We wiil be pleased

to quote for unoccupied territory.

; 246 MoDermett Streel

WINNIPEG, MAN. ..
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