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W. W. Burke, A. G. Bowman, W. F. Carter, E.
F. 8 Eldridge, W. A. York, G. D.
Hampton, W. G. Sydner, J. D.
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GEO. D. FAWCETT, Sec. & Treas.
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bile comes along and narrowly misses
him, but he is blissfully unsware

i thin.
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Jlothing eouid be

Dan Valley Flours are milled by » special process,

by which all the nutritive vales of the wheat is re-
tmined. Now obtaimable in pre-war quality.

These brands have besn the standard for the lsst
26 yoars in thousands of homes thel sppreciate the

Everyons enjoys good bread.
more delicions er wholesome than bread or biscuits
made with Dan Valley, White Satin o Dan River
necsasity of using high-quality flour iv the making

Balf Riming Flowr.

of good bresd. Gey the bread habit. There is noth-
ing more heglthful or mere mutritions. Best of ali,
famous old brands of flour contains more calories
than $0c worth of beaf or mutton, or $1.35 worth of
egge. Use pleaty of bread sad iemn of the more ax-
penuive foods. It will bring down the, high cest of
living.

bread jo inespemsive. 10 worth of say sme of these




