
4TH1 C0MIRQA.L

Strofll
HUNGÂRIAN
mgT~
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AS INOW MILLED UNYDER

DISTINCTLY NEW and UNIPARALLBLIED iVETHROUS
WMLL MAKE

More Bread to the Barrot
Than any otbor in the 1Yarkoté

The Largest Individual IViiiqg Business in the World
]Dàaiy C£IPEàoit>r oý: Millsg 8,200 eres

This Flour Is very sharp and granular, of hlgh er'eamy Color, dnoting great strength and purmy
Requires much more WATER than other focurs. The dough must not be made too stiff, biut softer thanyr
what you have been accustomed to. ECONOMY NS WEAL.TH.

REMEMBER, increased strength in flour means money to yau, ylelding a Urea*ier quantlty of Bread.
KEEP THE DOUGH SOFT, GIVINQ IT PLENTY 0F GROWINQ ROOM.

This flour is milled for strenpth, under dist nctly new and unparalleled methods. and you must give
it the aciditional water ta secure the. bcst resuits. Use only absoluti god frcsh ycast as this ls
necessary to properly expand the gluten colis, thus produclng a finoe hte oaf.

Every Bag Guaranteeti. Sewn with our Speclal Twine-Red, White and Blue.
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