
■‘•“ ‘ uui-i-. non iuc syrup 10 uilnutca, tlo 
lm lf an ounce o f cinnamon Flick, ono tea
spoon whole cloves nnd ha lf n teaspoon all- 
splco In n bag or a piece of cheesecloth and 
cool; slowly ha lf an hour. Sklra and put in 
a stono Jar. Achl to the syrup two th in ly

ulatod r-ugnr, two cups cold water, ah 
sl7.o o f a pea for each quart of melon r li 
two ounces o f ginger root, two lemons, h 
cup water, onc-hnlf oonco of slick elm 
mon, ono tenspoou wholo cloves, oue-h 
lenspoou allspice.

, Fame Spreads
Ik  looks  to  th e  S ou th  fo r  m o s t o f  her 
I p roducts , an d  n o w  w e  also supp ly  hcc 
j r h c  fam e  o f  N e w A V a y  F lo u r  has spread 
[r it ica l N e w  Y o rk  tra d e  dem ands I t ,  
[Vay F lo u r  Is p o p u la r 60 fa r  f ro m  hom o, 
licers sh o u ld  n o t  o v e r lo o k  it> I t  is  the 
[•lend o f  super-grade a ll-purpose  f lo 3r~» 
l.xe f o r  b iscu its , cake, bread, ro llo  and 
l ie n  o rd e rin g  f lo u r , ask fo r  N e w -W a y ,

STAB. FLOUR. MIL1
GALVESTON, TEX.
’era of TIDAL WAVE > 

Flour

and str

you w ill like the 
i l l  find the comt 
ler or shortcake


