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—Many farmers know that cut hay, or
even straw, wet and sprinkled with meal, is
a better feed for working horses than whole
grain and hay. In this shape the nutri.

grain in the feed is easily eaten and digest-
ed. Horses do not need water when eat-
ing, except as it is pat on the chopped bay

to make the meal stick to it. The meal

being fine digests perfectly, while much of

the nutriment in whole grain is lost. Again

the wasted effect made in digesting the lat-

ter is so much detracted from the strength
which should go to the work.

—Diseases are often communicated by
feeding animals in stalls which have been
ocoupied previously by diseased stock.
Such stalls should first be thoroughly clean-
ed and disinfected. To do this take a pint
of sulphuric acid and put it in a bucket of
water. Then, with an old mop, wash all
parts of the stall, especially the trough or
manger. All stalls should occasionally be
disinfected, as the constznt use permits
them to gradually become unfit abodes of
the animals. The acid and water should
be carefully handled.

—The currant and gooseberry worms that
consume the leaves of the currant and goose
berry, leaving the buzhes bare of foliage
will weaken the bushes so much that the
berries will not ripen—even the bushes be-
ing sometimes killed by them. The worms
may be poisoned by the use of hellebore
dissolved in water and the bushes sprayed
with is. Take a tablespoonful of hellebore
add a quart of hot water, and allow to
stand a few hours; then add it to a pailful
of water and spray the bushes well withit.
An old broom will answer very well for
spraying. The worms are soon killed and
the poison will not last long. In afew
days the berries may be eaten.

—Like all biennials, the burdock is easily
destroyed in cultivated fields. It is in by-
places, as fence sides, lanes, corners around
the buildings, pastures and the borders of
woodlands that burdocks give trouble. But
even in these they are not difficult to de-
stroy. Farmers who go over their fields
twice a year will soon bave no burdocks.
In cutting them care should be taken to
strike below the crown. Every plant cut
in this way must die. The cutting may be
done at any time of the year when the
ground is not frozen, and it is, of course,
much more easily done when the plants are
young. While i$ is not difficult to cut off
a small tap root with the knife, it is much
more difficult to accomplish the same when
the root has attained a diameter of an inch
or more. Two or three years of persistent
onsting will remove nearly all burdocks
from the by places of farms.

—Somebody writes to complain of the
effect of separator milk on young calves,
causing scours or indigestion. The trouble
was not with the milk but its condition.
Being heated at the creamery and remain-
ing warm for several hours it quickly sours,
and sour milk produces trouble soouer or
later, besides which the calf will not drink
enough of the bad tasting stuff to keep him
growing at full speed. The milk should
be fed as soon as it comes from the cream-
ery and should be fed warm. Big feeds of
cold milk ruin a calf’s digestion. If the
milk is put in a cool place in a pail that is
washed clean every day, it will usually
keep sweet till thesecond feeding. If only
slightly acid, its taste can be restored by
adding a teaspoonful of cooking soda to the
gallon. Separator milk is as good as any
milk with the cream taken out, but to fat-
ten veal calves a little flour or some other
starchy food must be added, and the milk
must be warm and sweet. Owners of sepa-
rators have an advantage here, being able
to feed the milk fresh from the machine.—
The Cultivator.

—There is one valuable advantage of
keeping poultry on the farm that is gener-
ally overlooked, and thas is the vast num-
ber of insects destroyed by them.

If every insect canght by a hen in a day
were counted and an estimate made of the
number of insects eaten by a flock of 25
hens, 1t would show that hens are more
useful in that respect than may be suppos-

When busily at work scratching the hen
secures many grubs and worms, while the
larvae of insects also assist in providing
them with food.
A flock of turkeys will search every nook

and cornerof a field for insects, and as a
turkey can consume a large amount of food
it will make away with a vast number of
them each day.
The active guinea is ever on the search

over the fields for insects. It does not
scratch, but every blade of grass is looked
over, and it rarely comes up to the barn-
yard to seek food. Its industry prompts it
to secure its own food, and in so doing
hundreds of insects are destroyed.
The ravenous duck, whose appetite seems

never satisfied, will attempt to seek enough
in the fields, and it captures not only in-
sects, but the field mouse and small reptiles
will be eaten if other food is not plentiful;
but if insects abound they will be content.

—1It is often difficult for one to choose be-
tween making less butter and having calves
grow less. Experiments show, however,
that, if properly done, a cheaper fat than
cream can be added to skimmed milk with
good results. The trouble with doing the
latter is, that the food should be warmed
to about the temperature of the body, be-
fore being fed, and this heating is very of-
ten improperly done. If the milk is allow-
ed to boil, the milk ia cooked. This is un-
desirable. Some add cold water to cool
milk that bas become too hot. Such dilu-
tion is unwise.

Tests by the Maryland Experiment sta-
tion show that cooking milk in this man-
ner detracts considerably from its digesti-
bility. Ordinary fresh milk has a digestive
co-efficient of 94.57 per cent, while milk
cooked for 30 minutes at a temperature of
190 degrees F. has a digestive co-efficient of
87.26 per cent. This would indicate that
the practice of allowing milk to remain on
a stove for some time, even should the
boiling point not be reached, is unwise.
Not only is there a loss due to the indiges-
tibility of the cooked milk, but such milk
generally results in the derangement of
the animal’s system. Unless milk has been
allowed to stavd until it is sour or bas de-
veloped considerable acid, it is a much bet-
ter practice to heat only to a temperature
of 90 or 95 degrees, at which time it should
be removed from the heating plant and im-
mediately fed to the calves. Where for any
reason milk has undergone a fermentation
and it is necessary to destroy the organisms
by heating, a temperature of 160 or 170 de-
grees, maintained for a period of 10 min-
utes is sufficient to bring about their de-
struotion.

FOR AND ABOUT WOMEN,
 

The clever woman uses a lemonto clean
her last year’s straw hat. With a new,
stiff, nail brush dipped in the clear lemon
juice rub the hat well. Then lay itona
smooth surface and pile books on the brim
to keep it from curling up. Care must be
taken to keep a white cloth hetween the
hat and the books, else they might stain it.
As a hair wash and tonic lemon juice is
unequaled. To wash the hair, cut a large
ripe lemon into a bowl of water from which
the chill has been removed (water too hot
is injurious). Rub the pulp of the lemon
vigorously on the roots and along the length
of the hair, which is allowed to soak for a
time; then rinse thoroughly in fresh water
of the same temperature. No soap is need-
ed, and if dried quickly by vigorous towel-
ing there is no danger of a cold. The lem-
on stimulates the growth, delays grayness
and gives a gloss to the bair.

Bolero shaped corsages reign supreme
and appear in many varied aud original
fashions, sometimes because their trim-
mings appear cut up at the back of the
waist, and in other vases the waist line is
marked by a belt; a smart costume that has
just been finished by one of the big dress-
makers in a black and red miniature
checked voile was garnished with tabs of
bright red cloth on the skirt, arranged to
head a series of pleats at intervals on eith-
er side of a broad pleat in front which ap-
peared decorated with tiny red silk but-
tons.
The bolero corsage is to be worn shut or

open, turned in front, displaying red cloth
revers appliqued with guipure motifs.

Even though you may not be prosperous
adopt as far as possible the appearance of
prosperity. Iv is sound capital and will
bring good interest in the long run. Shab-
by looking people, you may have noticed,
always appear apologetic, and can easily be
turned down when they are most in need
of a helping hand. Do not confuse appar-
ent prosperity with extravagance. Small
but telling home economies oan be practiced
ed in order to hide from the public the fact
that the wolf is at the door. Keep a brave
front. Dame Fortune likes to throw her
magic cloak about theshoulders of the man
or woman who looks capable of making the
best of it.

Beaten Biscuit.—Two quarts of sifted
flour, a teaspoonful of salt, a tablespoonful
of sweet lard, one egg. Mix with balfa
pint of milk, or, if milk is not to be had,
with cold water. Beat well until the
dough blisters and cracks. Pull off a two
inch square of the dough, roll it into a ball
with the band, flatten, prick with a fork
and bake in a quick oven. Itis not the
hard beating that makes the biscuit good,
but the regularity of the motion.

I bave struggled with bard-wood floors
for a decade, and have known for only two
years how to treat them properly. The
ease with which they may be kept nice de-
pends entirely upon the ‘‘filler’’ used. If
any shellac or varnish is used it will
scratch through the wax, and one cannot
patch it or do over a little place, as is pos-
sible with a ‘‘starch filler,”” which is made
of boiled oil, corn starch, gasolene and a
little coloring matter. Any painter can
mix it, or it can he bought for 25 cents a
quart. It must be rubbed in with excel-
sior, or the fine shavings scraped from the
new floor, and rubbed hard. The follow-
ing preparation of wax polishes as well as
any you can buy. One quaré of turpen-
tine, one fourth of a pound of beeswax and
one teacupful of household ammonia. Mel$
in a double kettle, and apply hot, using a
rag with which to rubitin. Let it dry
thoroughly, then rnb with the weighted
brush, first usinga woolen cloth underif.
Clean the floor with a dry flannel, and pol-
ish twice a month. About once a year
take off all the dirty wax with gasoline, or
wash with sapolio, and rewax; it won’t
need the filler. We think maple a much
prettier floor than oak.—Exchange.

Double and triple skirts are only allowa-
ble for one who is very tall. They are cer-
tainly successes if one desires to take a few
inches from one’s height. Such a dress,and
very pretty it is, is here described. The
skirt is formed of sun ray accordioned white
mousseline, a yard deep and edged with
Chantilly. Above this lace there are white
velvet appliques in the form of crescents.
With the lace these skirts’ lengths are over
a yard long. The upper one falls a little
below the knees, lapping far over the un-
der one, which trails out behind. A drap-
ed girdle of pale green satin Liberty catches
in the draped blouse, over which falls a
drapery of lace. Two ruffles of chiffon un-
der two more of lace form the graceful el-
bow sleeves. A spray of foliage over each
shoulder holds up the bodice.

Cut is the most important part of it all,
and outside the Frenchy little blouses that
figure on the lovely imported broadcloths
the most swaggar thing is the paddock coat !
This is the thing in mohair, shepherd’s
checks, linen, heavy pongee, and fine serge.
It reaches to the knees (above or below as
best suits one’s figure) and it is quite se-
verely plain and snug save for the gradnas-
ed triple box pleat down the back and a
similar arrangement down the front. Itis
rather loose belted with cloth to match or
a white kid belt If one’s zone is not as
slender as it once was, it is more politic to
have this belt the same color as the suit.
A shade darker is even better. Blouses
with basques are good. To be clothed in
the latest tailor effect, however, one must
wear the paddock coat.

As for the ethereal creations, the grea
idea seems to be to shirr wherever it is pos-
sible and cover up the rest with appliques
of lace. One lovely organdie after being
done in this fashion is topped off with the
newest in collars. This collar has stole like
ends, adorned with lace at the front. It is
pointed deeply over the sleeve tops and at
the back, in the centre there’s still another
point which falls a very little below the
waist line. It is edged, inserted and ap-
pligued with dainty lace, and were it heavy
it would not be so pleasing. As it is per-
feotly transparent it add nothing to the ap-
parent breadth of the wearer. In addition
to this it is very graceful, a bit suggestive
of the lengthy hood on some lovely evening
Wraps.

Big drooping hats, long shoulder seams
and wide sleeves will mark the summer
girl of 1903 as weil as the revival of the
style of 1850.

Italian justice disregards sex, it seems.
A teacher in a boy's school at Florence,
Signora Bartelli, has won her case against
the city, which she sued beeause she was
given less salary than men teachers doing
the same work. She was also awarded ar- rears of salary due for 11 years.  

Head of “Ranch 101” Dead.

How @George W. Miller Grew Rich On Indian Lands.
 

George W. Miller, president of the One
Hundred and One Ranch company, died at
the ranch, east of Bliss,Okla, on April 25th,
with a cold which settled on his lungs
and developed into pneumonia. The
company of which he was president prob-
ably is the largest farming and racing or-
ganization in Oklahoma, and has under its
control about 30,000 acres of Indian lands
leased from the Ponca, Otoe and Kaw In-
dians.
The company interests are divided be-

tween farming and stozk raising, and about
one-half of the land is under cultivation.
It is planted in corn, wheat, oats and wa-
termelons.
The president of the company about 30

years ago engaged in farming. He amassed
a fortune variously estimated at from $300,-
000 to $500,000. His three sons are the
other members of the company. The ranch
is noted for the progressiveness of its farm-
ing and the methods used. The success
bas been due largely to the supervision of
Mi. Miller. He employed from 50 to 100
men on the ranch. His wheat crops have
been the talk of the whole territory and the
subject of many magazine articles. Mr.
Miller was 66 years old and a well preserv-
ed man. His personality was a strong one
and his likes and dislikes to persons caused
him more than one trouble. He was gen-
erous and the big watermelon patch on the
ranch was surronnded with signs warning
passersby that a fine of $5 was imposed on
anyone passing the place and not helping
himself to a melon.
Mr Miller was under hond at the time

of his death for alleged connection with the
murder of George C. Montgomery, a Santa
Fe detective. He was to have been tried ab
the June term of the court. Before the
murder he had trouble with Montgomery
and was suspected of having been mixed
up in the crime. O. W. Coffelt, who has
been tried three times on the charge, was
employed on the ranch. Miller bore the
Santa Fe Railway company a grudge and
he was not slow to tell of his hatred.

Miller had made and lost a fortune in
Western Kansas. The failure of a commis-
sion firm in Kansas City, a sudden drop in
the price of cattle and trouble with the
Santa Fe over the loss of stock for which
he could not recover damages for years had
at one time worked together to destroy the
accumulations and the work of years. He
started again with nothing but his experi-
ence, his nerve and his hatred of the Santa
Fe. His ranch was located on both sides
of the Santa Fe tracks and it was his nat-
ural shipping route, but he did not always
use the Santa Fe, and often said that he
bad lost money himself to prevent the San-
ta Fe from making any.
When he wassuspected of complicity in

the murder of George C. Montgomery he
defiantly dared anyone to charge him with
the offense, but talked freely about the
dead man, whom he had bitterly hated in
life. There was only one good thing he
would say of Montgomery. He admitted
he bad nerve, but his hatred went to the
extent of expressing actual satisfaction that
he would never make trouble again. Mil-
ler was as strong in his friendships as in
his hatred. He was generous to those he
liked and ready to protect them if they
got into trouble of any kind. It did not
make much difference what kind of trou-
ble it was. He was as liberal to those who
needed help as he was fierce toward his
enemies. Most of his life had been spent
on the ranch, and he had the roughness of
a ranchman, with a peculiar shrewdness in
speech and business that was all his own.

An Unknown Land.

Parts of Old Roman Empire Which No Modern

Traveller has Ever Seen.
 

Few people appreciate the fact that to-
day, at the dawn of the twentieth century,
there are still parts of the old Roman Em-
pire where no traveller of modern times has
been; that there are ancient towns that no
lover of classic architecture has delighted
in, inscriptions in ancient Greek that no
savant has as yet deciphered—whole
regions, in fact, full of antiquities for
which no Baedeker has been written, and
which are not shown upon the latest maps.
There are regions within our temperate
zone where no modern European foot has
trod, so far as we are able to tell—regions
where the civilization of Greece and Rome
once flourished, and where fine monuments
of classic art, and of an unfamiliar art that
supplanted the classic, waste their beauties
upon the ignorant sight of half civilized
nomads.
To realize the truth of this, one needs

only to cross the ranges of mountains that
run parallel to the eastern coasts of the
Mediterranean, and, avoiding all caravan
routes, journey independently about the
barren country that lies between these
mountains and the Euphrates. Here is
a territory which, though not wholly unex-
plored, is full of most wonderful surprises.
Here are cities and towns long deserted,
not so great or so imposing, perhaps, as
Palmyra, but far better preserved than the
city of Zenobia, and giving a munch truer
picture of the life of the ancient inhabi-
tants than one can draw from those famous
ruins. These towns are not buried, like
the great cities of the Mesopotamian plains,
nor have their sites been built upon in
modern times, as those of the classic cities
of Greece have been; they stand out against
the sky upon high ridges or lie sheltered
in sequestered valleys, presenting to the
view of the traveller as he approaches them
very much the same aspect that they did
in the fourth century of our era,’ when in-
habited by prosperous, cultivated and
bappy people, or when deserted by those
inhabitants some thirteen hundred years
ago. From Howard Crosby Butler's ‘‘4A
Land of Deserted Cities,’ in the June Cen-
tury.
 

A Dozen Dont's
 

Don’t ask all and give nothing.
Don’t live a lie in the expectation that it

will never be found out.
Don’t waste time in vain regrets if hust-

ling will repair the mistake.
Don’t forget that if you listen to gossip

you have no right to complain when you
are 1t8 subject.
Don’t let a dollar get so large in your

sight that you cannot see around it.
Don’t give advice that you are not wil-

ling to follow. :
Don’t growl about your neighbor's

chicken’s if your dog howls all night.
Don’t get the idea into your head that

money will buy true friendship.
Don’e stub your toe twice on the same

nail.
Don’t buy this week’s groceries with

next week’s salary.
Don’t ask God to lighten your burdens

until you are ready to give Him credit for
your joys.
Don’t imagine that every man who gives

this kind of advice spends all of his time
doing as he tells you to do.

Dragged to Death by a Colt.

@irl Had Rope Fastened Around Her Waist and
Could Not Loosen it.

 

Miss Rena Webster, 20 years old, living
near Rome, N. Y., was dragged to death
last Tuesday by a fractious colt.
After dinner, Miss Webster, as was her

custom, took her fancy work and the colf,
which was her special pet, and seated her-
self by the highway near her home allowed
the animal to nibble the grass while she
busied herself with her sewing.
The ¢olt’s halter had a long rope attach-

ed which was wound about Miss Webster’s
waist. Of a sudden the colt took fright at
something and before the girl conld loosen
the rope she was yanked from her seat by
the runaway colt and dragged along the
Togky highway more than a quarter of a
mile,
The horse, hauling the bruised and

bleeding form of the young woman, was
caught by two farm bands. Miss Webster
was unconscious and died in ten minutes.
 

Miser’ Priest Left $57,000.

Lawyers who have just completed an
adjustment of the estate of the Rev. Joseph
Albinger, pastor of the Roman Catholic
church of Our Lady of Victory, at Mount
Vernon, N. Y. who died five years ago,
found that Father Albinger, who was called
a miser and went about the streets of
Mount Vernon in rags, left $57,000. Of
this amount $30,000 in gold was in safe de-
posit vanlts in New York. The remainder
was invested in real estate.

After the priest's death, which occurred
in Germany, Nicholas Lauer, a former altar
boy, appeared with a will, in which the
entire estate was bequeathed to him. The
will was declared a forgery and a second
will was produced, which was probated.
 

THE HAPPIEST WOMAN.—Is the hard-
working one. The best satisfaction comes
of service performed. Only it is necessary
to keep the bowels regular and the organs
active. There’s nothing like Dr. King’s
New Life Pills for that. They render serv-
ice gently, yet thoroughly. 250, at Green’s
drug store.
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FARMERS!

  

price.

46-4-13 
SISAL AND STANDARD

BINDER TWINE

12¢. per pound, cash.

Other grades at prices accordingly. Farm-

ers who purchase Binders, Mowers, and oth-

er Harvesting Machinery from us this year,

as well as those who are using said machin-

ery purchased from us heretofore, are allow-

ed Ye. per pound discount from the above

McCALMONT & CO.
BELLEFONTE, PA.
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QECHLER & CO.

 

| FINE GROCERIES |
 

 

\ N HERE TO GET.
 

The Latest Novelties,

DIAMONDS,

WATCHES, ¥

STERLING SILVERWARE,

——————————

CLOCKS, |

JEWELRY, |

POCKET BOOKS, |

UMBRELLAS.

SILVER TOILET WARE,

An abundant Stock at Moderate Prices.
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F. C. RICHARD’S SONS,
41-46 High St. BELLEFONTE PA
 
 

Green’s Pharmacy.
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Grows in popular favor every day

Easy to take—tastless, and does

the work—12 konseals in a box for

25cts—SENT EVERYWHERE BY

MAIL ON RECEIPT OF PRICE

—The following is an extract from

a letter from D. W. Howard, lead-

er of the Boston Ladies Orchestra

—being the third one he has writ-

ten us on the subject, when order-

ing under date of April 24th, he

says: * ¥ * “They are the

best things I have ever used and

as I have had head ache for nearly

50 years you may know what it

means when I say this toyou. I

have tried many things but yours

is far away from them for quick

relief and cure.
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i GREEN'S PHARMACY [
2 Bush House Block. t
] BELLEFONTE,PA.
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| BUSH HOUSE BLOCK. |

 

If you are looking for Seasonable Goods
—We have them.

Not sometime—but all the time—Every
day in the year.

Don’t spend your strength during this

extreme weather in a fruitless search for

what you need, but come straight to us

and get the goods promptly.

Finest CanirorNia and imported
ORANGES... ..cioresmssesinsroram30, 40, 50, 60 per doz.

Lemons, finest Mediteranean juicy

PPccneercenrresiiiertsniravaianed30 and 46cts, per doz.

Bananas, the finest fruit we can buy.

Frese Biscuits, Cakes and Crackers.

Sweet, Mild Cured Hams, Breakfast Bacon and
Dried Beef.

CANNED MEATS, Salmon and Sardines.

Orives, an excellent bargain at........w eens25¢cts,

TasLe Ons, home made and imported.

Pickies, sweet and sour, in bulk and various
sizes and styles of packages.

Pure ExtracTs, Ginger Ale and Root Beer.

New Creese now coming to us n elegant shape.

Cereal PreEPARATIONS. We carry a fine line of
the most popular ones.

'| Pure Ciper VinEcar, the kind you can depend
on.

If you have any difficulty in getting suited in a
fine Table Syrup come to us and you can get what

you want.

Our store is always oven vatil 8 o'clock
p. m., and on Saturday until 10 o’clock.

SECHLER & CO.

GROCERS.

12-1 BELLEFONTE PA,

 

Wall Papering and Painting.
 

 

THE OLD 47-3 Bush Arcade,

ECKENROTH

RELIABLE

PAINTER

wmANDmers

PAPER HANGER

Our entire stock of Wall Paper, Window Shades

-and Picture Frame Mouldings. I have the exclusive

sale of Robert Graves Co., and M. H. Burges Sons & Co.

Fine Florals and Tapestry effects. They are the Finest

Wall Papers ever brought to this city. It will pay you

to examine my stock and prices before going elsewhere.

First class mechanics to put the paper on the wall and

apply the paint to the woodwork.

All work guaranteed in every respect.

E. J. ECKENROTH,

BELLEFONTE, PA.

CHICHESTER’S ENGLISH
ENNYROYAL PILLS.

Original and only genuine. Safe. Always re-
liable. Ladies ask druggist for Chichester’s Eng-
lish inRed and Gold metallic boxes, sealed wit
blue ribbon. Take no other, refuse dangerous
substitutes and imitations. Buy of your druggist
or send 4c in stamps for particulars, testimonials
and “Relief for Ladies,” in letter, by return mail,
10,000 testimonials. Sold by all druggists

CHICHESTER CHEMICAL CO.
47-14-1y Madison Square, Phila., Pa.
Mention this paper.
 
 

Pure Milk and Butter.
 

 

PURE MILK AND BUTTER

THE YEAR ROUND

FROM ROCK FARMS.

The Pure Milk and Cream from the
Rock Farmsis delivered to customers in
Bellefonte daily.

Fresh Gilt Edge Butter is delivered
three times a week.

You can make yearly contracts for milk,
cream or butter by calling on or address-
ing

J. HARRIS HOY, Manager,
Office, No. 8 So. Allegheny St.

Bellefonte, Pa.

The fine Dairy Herd at Rock Farms is
regularly inspected so that its product is
absolutely pure and healthful. 43-45-1y

 

Flour and Feed.
 

 

UBT Y. WAGNER,

BrockERHOFF Minis, BELLEFONTE, PA.

Manufacturer,
and wholesaler
and retailers of

ROLLER FLOUR,

FEED, CORN MEAL, Ete.

Also Dealer in Grain.

Manufactures and has on hand at all

times the following brands of high grade
flour

WHITE STAR,

OUR BEST.

HIGH GRADE,

VICTORY PATENT,

FANCY PATENT—formerly Phos-
nix Mills high grade brand.

The only place in the county where

SPRAY,
an extraordinary fine grade of
Spring wheat Patent Flour can be
obtained.

ALSO:

INTERNATIONAL STOCK FOOD.

FEED OF ALL KINDS,
Whole or Manufactured.

All kinds of Grain bought at office.
Exchanges Flour for Wheat.

OFFICE and STORE, - Bishop Street,
Bellefonte.

MILL, - - - -
46-19-1y

ROOPSBURG. 
Meat Markets.

GET THE

BEST MEATS.

 

 

You save nothing by buying r, thin
or gristly aE I useAe ?

LARGEST, FATTEST, CATTLE,
and supply my customers with the fresh-
est, choicest, best blood and muscle mak-
ing Steaks and Roasts. My prices are
no higher than poorer meats are eise-
where.

I always have
~—DRESSED POULTRY,~——

Gaune in season, and any kinds of good
meats you want.

Try My Snore.

P. L. BEEZER.
High Street, Bellefonte

43-3¢-1y

 

AVE IN

YOUR MEAT BILLS.

There is no reason why you should use poor
meat, or pay exorbitant prices for tender,
juicy steaks. Good meat is abundant here-
abouts, because good catule sheep and calves
are to be had.

WE BUY ONLY THE BEST

and we sell only that which is good. We don’t
romise to Five it away, but we will furnish you
§oop MEAT, at prices that you have paid
elsewhere for very poor.

GIVE US A TRIAL——

andsee if you don’t save in the long run and
have better Meats, Poultry and Game (in sea-
son) han have been furnished you .

GETTIG & KREAMER,

  BELLEFONTE, PA. Bush House Block  


