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THIS FLOUR 0F

AS NOW MILLED UNDER

DISTINOTLY NEW and UNPARALLELED METHODS
WILI. MVAKE

loro Broad to the Barroi
Thail any othor in the Markets

The Largest Individual PliIqg'Susiness in the WVorld

This Flour is very sharp and rauaohgh ureamy cor ntngratsegth and purity.
RequIres much mare WATER than oth., ffou.rs. Thoduh must not be macle *0 stif, Ibut softer than
w:hat you bave been accustomed to. EOONOMY IS WEALTH.

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

This fleur is milled for strength, under distinctly new and unparalleledl methodes, and you must ghe
it the acdltional water to secure the best resuits. Use only absolutely goocl fresh yeast as this Es
necessary ta properly expandi the gluten celis, thus producing a lino white loaf.

Every Bag Guaranteedl. Sewn wlvth our Special Twine-Red, White and Blue.
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