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SOME INE 
ABUL 

servation. 

(By R. Harcourt, Professor of Chem-| flour, even down ‘to what is called 

istry, Ontario Agricultural College.) | “feed flour.” Under the new regula- 

The standard fluor is not a black or 

even a dark flour. [So many discredit | 

ing stories have been circulated about 

the war breads of Europa that people 

appear to have jumped to the conclu-| 

sion that our standard flour is of the |; 

same kind. It is not as white and | 

highly refined as the high grade pat- 

ent flours, nor is it like the low grade | 

flours; it is all the flour from the | 

wheat left in one grade. i 

Until January 28th of this year a 

miller might make several grades of | 

flour from one stream of wheat: High 

patents like Five Roses, Royal House- 

jhold and Purity: baker's grades like 

(Glenora, Three Stars and Harvest 

Queen; and many other grades of 

CASTORIA 
For Infants and Children 

In Use For Over 30 Years 
‘Always bears CTs 

| 
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I STANDARD FLU 

Not Like the War Bread of Europ2 as is 
Generally Supposed--Not as White and 

Highly Refined as High Grade Flours--- 

New Regulation Works for Food Con- 

| tions all these grades of flour, 

| one grade, 

| jority of the mills and certainly not in 

IR 

high 

and low, are left unseparated and only 

what we call the standard 

flour, may now be made in Canada. 

Considerable Saving of Flour. | 

Formerly a miller might use as | 

many pounds of wheat as he liked to 

make a barrel of flour; now he must 

produce at least 196 pounds of flour 

from 2665 pounds of spring wheat, or 

275 pounds of winter wheat. This 

' means that out of every 100 pounds 

of spring wheat milled, 74 pounds | 

must be converted into flour. | 

The saving effected by this ruling is | 
considerable and the regulation works | 

for food conservation from different! 

angles. In the first place regarding! 

the saving of wheat, prabably a tew | 

of the larger flour mills have been | 

making as long an extraction as the 

Food Controller's order requires, but| 

such has not been the case in the ma- 

many of the smaller ones. 

For instance a correspondent re-| 

cently reported that he took i] 

"pounds of spring wheat to a mill for 

grinding and received in return 

pounds 
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TROUBLE 
Since He Commenced 
io Take “‘Fruit-a-tives” 

78 Lees AveNUE, Orrawa, Ost, 
“Three years ago, I began to feel 

run-down and tired, and suffered 
very much from Liver and Kidney 

Trouble. Having read of ‘Fruit-a. 

tives’, I thought I would try them. 

The result was surprising. 
I have not had an hour's sickness 

since I commenced using ‘Iruit-a- 

tives’, and I know now what I have 

not known for a good many years— 

that is, the blessing of a as ralthy 

body and clear thinking brain’ 
WALTER J. M AR OTE. 

50c. a box, 6 for $2.50, trial size 25¢. 

At all dealers or sent postpaid on 

receipt of price by Iruit-a-tives 

Limited, Ottawa. 

35 

pounds of 

been milled 

Controlle:’s 

of flour and 685 

feed. If his wheat had 

according to the Food 

orders, it woudl have yielded 814 

pounds of flour and (allowing two 

pounds of waste per barrel of flour) 

288 pounds of feed. The customur re- 

ceived only a little over half the am- 

ount of flour to which he was entitled 

and the ghorts and even the bran were 

loaded with flour. Suth milling is 

wasteful, too wasteful to be allowed 

under present conditions. One of {he 

objects of the recent order is to cor- 

rect this condition and thus get more 

of the flour from the grain. 

Furthermore, in all thhe mills, large 

and small, a certain amount of the 

low grade flour ‘was usually sold as 

feed flour, for cattle use. Again, much 

of the fluor above the feed flour and 
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With the land forces 

and with the fleet 

WRIGLEYS 
gives solace 

long watch, it fresh- 

ens and refreshens, 

steadies nerves, 

allays thirst, helps ap- 

petite and digestion. 

in the 

The 
Flavour 

Lasts 

10 HORE KIDNEY 

Palmer's Moose 

nery. 

onr products. 

Summer Packs, Sporting and Trench Boots. 

Head Brand Shoepacks, Moccasins, 

/ 

Our goods are all hand made from genuine Qil- 
Tanned Waterproof Leather, tanned in our own Tan- 

The enviable reputation our Trench Boots have gain- 
ed through the Gruelling Tests of War in the Trenches 
of France and Belgium testify to the high standard of 

John Palmer Company, Limited 
Fredericton, N. B. 

Canada’s Largest ard Oldest Manufacturers of Oil-Tanned Water- 
proof Fcotwear. Free catalogue on request. 

below the baker's grades was used by 

the foreign element or exported. We 

cannot calculate the saving effected 

jn these various ways but is must be 

,considerable. 

Saving in Transportation Also. 

All mills, no matter what their ca- 

pacity, are now permitted to turn ont 

only one grade of flour and while it is 

true that the quality of flour that has 

characterized a mill in the past will 

still be evident, it is probable that the 

during will result in localizing the use 

of the flour and saving transportation. 

Fear has been expressed regarding 

the keeping quality of this flour in 

arm weather, ‘but we may safely 

sume that ‘there will (be no trouble in 

this respect, especially if the buyers 

observe the Canada Food Board's re- 

quest not to ‘purchase more than a 

month‘s supply in advance. 

Repeated tests made in our labora- 

tory show clearly that the new stand- 

ard flour is of good quality. It has a 

rich, creamy appearance; ‘the bread 

made from it is slightly darker 1n 

color and the texture a very little 

coarser; the crust is of good full col- 

or. In general, the change in the qual- 

ity of the bread is so slight that it has 

been delivered by the baker in the 

usual round of his business and the 

customer observed mo difference until 

his attention was called to it. 

‘No order of 'the Food ‘Controller or 

of the Canada Food Board has been 

made ‘with a desire 

manufacture and use of graham and 

whole wheat flour; rather it is desir- 

ed to encourage their production. A 

limited use of the former tends to- 

wards conservation and an extended 

use of the latter, 

bran is not left in 

means conservation. 

The Question of Price. 

‘Many people have expressed sur- 

prise that the price of the standari 

flour was not lower than that of the 

flour formerly used. As a matter of 

fact, it is less than that of the high 

patents and about the same as that 

of the baker's grades. But it must 

be pointed out that the full fixed price 

of wheat was paid last fall and no ar- 

as- 

the flour, also 

Bais Cottons Root Compound. 
A safe, reliable reguiating 

medicine. Sold in ira de- 
thy So strength—No. 1 +811 

2, $3; No. 3, $56 per box. 
Sold by all druggists, or sent 
repaid on receipt of price. 
‘reo pamphlet. Address : 
THE COOK MEDICINE CO, 
TORONTO, ONT. (Formerly Windser-) 

‘to restrict the 

provided too much |’ 

No Advance in Price 

The Daily Mail 
i f= 2 

Will be sent to any EH in 

New Brunswick, 

For One Year 

3 for 

wo Dollars 
Payable i in advance 

rangement was made for the cost of 

carrying over wheat supplies until the 

spring and summer. Some one has to 

| pay the ‘interest on the money invest- 

Wood's Phosphodize. 
The Great English cua 
Tones and ania the wh 
nervous 8ystem, wakes new Blood 
in old Veins, ree Nervous 

Mental and Brain 2 Deliuty 
ed, loss in storage, etc, and such| @emcy, Loss of Energy, Palogaiion the 

Heart, Failing Memory. Price ¥1 per box, six 
costs always come back on the con- 

sumer. No charge of any kind was 

made against the wheat for this pur- 

pose until Jaiuary. Awaiting the ar 

rangemcrets of what _this charge 

s}.i'd be, ths miller did not advance 

te price of Hoa 

The wheat ccw costs the miller sev- 

:ra' cents pz bushel more than dtl 

fall and, but for the arranging of 

the standard flour, the price of flour 

would have advanced. This has been 

preevnted and our new fluor, while 

not quite so nvhite as the higher 

grades of fluor romerly used in bread 

for $5. One ef IDI 0.2 Wil ura. Sold by all 
srtRuEA or maile: Sod plain pkg. on receipt of 

mailed free. THE WOOD 
RAEDICINE CO. TORONTD, OKT, (harman Wiadseo 

is compelled ‘to use 20 per cent. of the 

flour or meal of other grains along 

with it in making bread.~ We have 

not the other grains, in sufficeitn sup- 

ply over and above requirements for 

feeding livestock, to warrent such a 

compulsory measure at the present 

time. 

Tos 

In nearly all the shipbuilding plants 

in England and Scotland women are 

making, is in nearly all other respects | employed in large numbers. One 

their equal. The fixing of a standard |alone employs more than 6.000 of 

flour has prevented the expected rise | them. 5 

and that in spite of the carrying over 

charges on ithe wheat, increased cost 

of bags and labor. 

In the United States the standard 

flour is the same length of extraction 

as our own and the commerical baker 

Are Your Feet Calloused? 
Easy to remove lumps by applying 

Putnam’s Corn and Wart Extractor. 
This purely vegetable remedy acts 
‘painlessly and is guaranteed. Insistt 
on “Putnam’s” only, 26¢c. per bottle. . 


