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The World’s Best Bread Wheat 1

YXfE call i 
* * as the cream is 

is the “very cream” of Western hard wheat, the finest wheat in the 
world for bread. That is why

6 »»It “ reasons. Just 
wheat we use
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on Hyio Silo. I hate seed it 
or three seasons, ,,nd h*n 
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a■• • ■ 11The hard Wheat flour that is guaranteed for bread

makes splendid, big swelling loaves, always highly nour­
ishing, always dependable.

The reason is, the Western hard wheat we use is ex­
ceptionally rich in gluten, the elastic substance that 
enables the yeast to make the bread rise properly. Be-

■l
38 sides, the gluten has a wealth 

body-building protein 
which ensures the highest 
nutritious value.

Cream of the West is al­
ways the same high quality 
and uniform strength, 
never varies, never upsets your 
recipe.

Every shipment of wheat 
undergoes a test in our la­
boratory, by which we know 
exactly what it contains; this 
test enables us to keep our 
flour uniform in quality. Not 
only this, but our expert 
bakers are continually testing 
the flour by baking big bulg­
ing loaves with it.

You can have these splen­
did results too, with your own 
bread. Just give Cream of 
the West the right good trial 
it deserves. Then you will 
use it always.

Ï of

tors aid Threshers
f

It
-M

i
, WATERLOO BOY

pleat, moat Access 
:tqr on the market 
for hauling 8 Pip 

meral Farm Woi

@8
51 im mm

ire ret Powerfai 

Threshing, Site
1 Illh <1

re
Elif,?£. HI Ti!

ffi*1
Klin 'wMi

: wm
îmÉt

1 *ifsr*

■sils
I m:i Farmers' Threshers, suitable «i*to !roïïfTmcto7^nd.a$,lmeE^ 

■wn threshing. Keep yonr farm dew 
>ense.
free catalogue,

s %yi: v\aiafor->ny

¥3
ffied. :

'VN,EMf« [//HOST. BELL 
ER COMPAi. i, 

Seaforth, Ont. ;
Steam Tractors, and f

an

—-

-
srinA overcome $x> 
method* permaot 
speech. Graduate 
Free advice and Hi
ARNOTT INS
CHKNER, - J

restwej
ger«i*j

ruts Co., Limited
Ontario

The Campbell Flour Millsi AIM

West Toronto,■ ms™tndonimala. .Lean 
iea. . Decom» you*

if ill
Canada Food Board Licenses, No’s 6, 7 and 8. i'i.155.animale, g*> » tan toe. m 

lenendbofe» Inteteetinr^
eff Birds
earned by ni 

mnm school or t . il

:*
m

nw.H, , A

ÿ

i
il

Û

il

Ifft

It
ft

Kt.-

If

«

St-

■%

»
*

J

iMMERINu

&

mSES5%pcîh'>lji7Æ[!

p o
O

J 
<u

■■
BB

S
- .

• '


