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SUPER
SHOES

Self Service
2750 Columbia Ave.

Lancaster
Lane. Co.’s Largest

Shoe Store
All Ist Quality

Super Low Prices

Garber Oil Co.
Texaco Keating Oi' |

Burner Sales & Sc

MOU.VI JOY. I
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1 rim (• ounces) tunii, drain-
ed and fluked
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crushed

2 tablespoons cashews, coarse-
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meat, di aim’d and flaked
Try A Classified Ad

It Pays!

NOW!
IS THE TIME TO PURCHASE YOUR

REMINGTON CHAIN SAW
THERE IS A DIFFERENCE
SATISFACTION GUARANTEED

FOR A LARGE SELECTION OF
NEW & USED CHAIN SAWS ...SEE

GERMAN BROS.
SALES & SERVICE

Phone 445-6272
1 Mi. North of Terre Hill onRt. 897 East EarlR. D. 1

In a bowl combine cottaue
chi esc, cub meat, sour cream,
cileiv, i eus. lemon juice and
sell eovei and chill BulUr
muffins and toast undei bioiler
until goldin brown Top each
muffin with a slice of tomato,
then about 1 cup cub mut
mxtuie Garnish each sand-
wich with olive slices and paia-
iev Stive immediate!} 8 seiv-
im.-


