
O GILVI E'S RUGARIÂN
Stron Bakersl

THE HIOHESI AND' WNITEST LOAFU
THIS FLOUR 0F

AS NOW MILLED UNDER

DISTINOTLY NEW and UNPARÂLLELED METHRODS
WiLL MAKE

Pioro Bread to the Bar*rol
Thail any othor in the Ilarket.a

The Largest Individual MiIIiqg Business in the World

This Fleur à* very sharp and granula., of hligh uraam o0r, denoting great stroenigth and' puiavty.
Requires muc'i more WVATER than other focurs. The loug m10ut mot b. made too stiff, butsofter than
what you have been aocustomed to. ECONOMY I8 WEALTIl.

REMEMBER, increased strength in flour means money to you, yilIdEng a greater quantity of Bread.
KEEP THIE DOUGH SOFT, GIVINO IT PLENTY OF CROWING ROOM.

This fleur sa miIIed for stenagth, under dlst*nctgy new and enparalilIled methode, and you muet igive
It the additional water te secure the bout resuits. Une only absoiuteI oo fresh yeast as tiils se
necessary to properly expand the gluten oelis thus produclng a fine wh te laf

Every Sag Guaranteed. Sewn with our Special Twlne-Rted, White and Blue.

MILLS AT


