We Pay Delivery Charges on Every Article in this Christmas Catalogue to any Destination in Canada

How far will my Christmas Money Go?

You Will Be Asking That Question Soon

It will go much further than you think—if you order your
gifts from this Special Christmas Catalogue — just 1ssued.

Suppose you could take your time about
your Christmas buying — wouldn’t your
money go twice as far as if spent in a few
hurried, crowded shopping hours?

Think of spending a whole day—a week—
in our great store—looking over our exten-
sive stocks, comparing prices and making
out lists of the presents you would like to buy!

That's just what you do when you buy
through Simpson's Special Christmas
Catalogue.

We have a copy of the catalogue for you,
just waiting for your name and address.
t's free—send for it now.

Just write cn a post card: “‘Please send me Christmas Catalogue No. 17.”
We will send it by return mail, prepaid.
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WE PAY DELIVERY CHARGES
on every article shown in our Christmas
Catalogue. You buy just as cheaply as
though you lived right here in Toronto,
and you ship the goods back @Z our expense
if you don’t like them when they arrive—
and get your money back. 'This means,
of course, that we are going to be very care-
ful about sending exactly what you order.

Our general mail order catalogue enables
you to buy—at Toronto prices—almost any-
thing shown in our great store. We also
pay delivery charges on all goods shown
in our General catalogue with the exception
of a very few heavy, bulky articles.
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