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THIE HIOHESI AND WHIIEST LOAFU
THIS FLOUR 0F
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AS NOW MILL.ED UNDER

DISTI&IOTLY NEW and UNIPARALLELIED METHODS
WILL MWAKE

More Bread to the Barrol
Than aiiy otbor in the Markets

The Largest Individual IVilliijg Business in the World
ID.1- ipali otM113820

This Flour is very sharp ancS granula,», of hig-h creamy color, dlenoting great strength an urity.
ieures much more WATER than other flours. The dough must not be maclo too stifi', biut aot ndwhat= you have been accustomedl to. ECONOMY I$ WEALTH.

REMEMBER, increased strength in flour means, money. to you, yielding a greater quantity of Bread.
KEEP THE DOUGH SOFT, GIVING s- IT.PENTY 0F GROWiNG ROOM.

This flour is millecd for strength, undier distinctly new and unparallelecl methods, and you must give
it the additional water to secure the best resuits. Use only absolutely good fresh yeast as this is
rieceàsary to, properly expand the gluten ceils, thus producing a fine white loaf.

Every Bag Guaranteedi. Sewn with aur Special Twine-Red, White and Blue.
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