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Try the Flour Recommended
/ •

by a Host of Grocers

.%:

1

YOU will find it will make lighter, whiter, moister and 
sweeter-flavored bread than ordinary flour does. The 
taste of the cakes and pie-crust, too, will be more delici

ous. What is the name of this flour that such a host of grocers 
recommended ? Why, of course, it is
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—the flour you’ve heard so much about lately—the flour that 
of the world’s largest milling companies stands behindone

with this unqualified guarantee :
m

“ Order a sack of PURITY FLOUR. Give 
it as many tests as you like. It it does 
not prove to be the very best flour you have 
ever used, your money will be returned.’*
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order that sack right away. If your grocer hasn’t PURITY
FLOUR, he can get it for you. W1
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/*£PURITY FLOUR

MAKES

“ More Bread and Better Bread and Better Pastry, too ”
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