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FARM NOTES.
 

—Livseed meal, cottonseed meal, bran
and other feeding stuffs serve admirably as
fertilizers for crops, but it will pay better
to feed such materials to stock and use the

manure.

—The plant food necessary to induce leaf
growth is not the same as is required for

frait development. Plants having abun-
dant leaves, such as cabbage, lettuce and

kale, require more nitrogen than plants
with less foliage. The stones of fruit, es-

pecially of the plum and peach,draw heavi-

ly upon the soil for plant food, preferring
potash and phosphates. Overbearing by

fruit trees exhausts the land and causes
the production of imperfect fruit.

—The real benefit derived from keeping

stock may always be traced to the manage-

ment. Good blood is essential, but no

animal can thrive that is compelled to de-

pend uponitsalf. Pare--bred stock demands

the best care, but the same may also be

said of common stock. The food is the im-

ported factor in the production of meat or

milk, but some animals can make better

use of food than others. The farmer’s at-

tention, however, is necessary for all kinds

of live stock, it the animals are to give a

profit.

—A cow requires from eight to ten gal-

lons of water daily, if she is capable of

giving an abundance of milk. Wateris

the largest proportion of iilk, and the cow

should have a sufficient amount to use in

manufacturing milk and for supplying ber

bodily requirements. If the cow must

seek water in some low, shallow place in

the pasture she will be compelled to use

that which is not pure. Every farm must

have a plentiful supply of pure water for

the cows, or they cannot yield their full
quota of milk.

—It is difficult to estimate the value of

manure, a3 the quality of the manure de-

pends upon the kind of food provided. Ex-

perimenés made show that when cows are |

well fed and kept on water-tight floors

they voided manure valued at ten cents per

day. Horses kept in the same kind of

is produced manure valued at four

cents per day, two-fifths being voided in

the fields. Sheep produced manure valued

at a cent and a balf per day a sheep, and

swine produced manure valued at a half a

cent a day each. This shows that the ma-

nure from all kinds of stock is a valuable
portion of the receipts.

—The farmer who begins the new year

with the intention of reducing expenses

will find many opportunities for so doing,,
and will also be surprised at the end of
the year at the many avenues for allowing

the loss. One cause of loss is the neglect of

the farm wagons and impliments. An ac-

count kept of the cost of repairs will show

that quite a large sum goes in that direc-

tion, much of which could be saved. The

use of more oil on tools, and keeping them

sharp and in the best condition for use,
will save labor, which is an item that must
be paid for. Too many unprofitable ani.

mals, however, cause more loss than any-

thing else, and the farmer should begin

the new year with sufficient courage to

thin out the flocks and herds so as to retain
only the hest and thost profitable.

—By actual experimentit has been dem-

onstrated that the saving cof food by

means of good shelter is equal to the cost
of the shelter in a short time. Pigs, when
provided with good shelter and warm quar-
ters, were fattened on much less food than

was formerly required to simply keep the
unprotected animals alive. The compari-
son is an important ove. In the first place
animals that were not properly provided
with suitable accommodations, and not
gaining in weight at all, really destroyed
or wasted all that bad been provided them,
for the food was converted into heat, in
order to give the animals protection that
should have heen furnished with boards
and shingles. In the one case it might be
asked whether feeding an animal on the
products of the farm, which require labor
in order to be produced, is cheaper than
the shelter, which, when once erected, lasts
for a number of years and does service for
successive seasons. The use of the shelter
is as important as the quality of the feed.
A pig fed semi-occasionally on a mass of
bulky provender, containing but little
nutrition, certainly is not expected to do
as well as one that receives a plentiful sup-
ply of all that is needed to promote growth,
health and thrifty condition, and peither
should it be expected that a shelter which
allows the cold to enter, or the water to
leak in, can properly protect the animal
against the rig rs of winter and the mois-
tures of early wpring.

—1In caring for the horses the question of
proper teeding is all important. The oare
given the horse along other lines may be
done exactly right, but the feeding may
not be given proper judgment. Too many
farmers do not feed their horses sufficiently
heavy, while on the other hand there are
those who overdo the matter. The mis-
take in the light feeding of horses applies
especially to the horses that are expected
to do heavy farm work only, although
many of these horses are obliged to do not
only farm work, but road work besides.
It we consult the statistics of some of the
large cities in reterence to this matter, we
will find that horses there are much better
fed asa rule than those on the farm. To
illustrate this point the average road horse
in the city, or the street car horses, that
are drawing cabs and loads of about similar
weight are fed from 4 to 15 pounds of oats
and 10 to 12 pounds of bay daily, and
where corn is a part of the ration the pro-
portions are about 15 pounds of corn, 10
pounds of oats and 15 pounds of hay. In
the feeding of the dray horse, whose work
is more nearly like that of the farm horse,
the ration is at least one-half more than
what it is for horses doing lighter work.
Let us stop and compare for a moment
these rations with those fed by the average
farmer. With the farmess, in too many
cases, the ration for grain is corn and corn
stover for roughage, and if corn stover is
not used for roughage, a poor quality of
hay is often employed. It is not to be
wondered at, then, that many farm horses
quickly wear out when spring work begina.
The farmer should be prepared to feed oats
asa part of the regular ration throughout
the year, it at all possible, especiallyis
this true when heavy work is being carried
on
He should aim to feed for the work

which the animals are expected to do, and
bear in mind that when horses are employ-
ed to do farm work and go on the road be-
sides, great care should be exercised in
feeding properly.  

FOR AND ABOUT WOMEN-
 

“Good luck unto old Christmas,

And long life let us sing,

For he doth more good unto the poor

Than many a crowned king.”

Once more the snow and ice, the blazing
fires,the holly and the mistletoe of Christ-
mas! The very word fills us with thoughts
of good cheer and overflowing hospitality.
No trouble is too great to make our homes
speak of the spirit of the day.
There i8 a fancy just now for the minia-

ture little trees, oddly clipped, which may
well be utilized for the Christmas dinner-
table. After banging the dining-room with
ground-pine and holly, arrange a mat of
holly in the centre of the table, and stand
on it a candelabrum set with red candles,
with smaller mats bere and there with in-
dividual candies. Then put some of these
odd little trees about, and you will bave a
delightfully quaint effect. They come of
triangular shape, or round, or in the tall,
slender poplar shapes; beside these, there
are lovely copper pots fllled with artificial
holly which may be used instead of the
little trees, with a charming effect also.
For a simple family dinner one may also
use the holly and candles as before, but in-
troduce the idea of Christmas bells. A large’
hoop wound with holly ot vines may be
suspended by wires from the ceiling,a large
papier-mache bell bung from the centre
with red ribbons and holly intertwined,
with a dozen or more small bells hung
with narrower ribbons from the hoop, each
bell with a bit of holly fastened to it.
With this the table may have place-cards
of little cardboard bells, and the red cran-
berry jelly and perbaps the ices may carry
out the same shape. Roast goose is the
traditional dishfor Christmas day, but as
many families prefer to have turkey in-
stead, the two menus are given with the
different dishes as a main course:

Grapefruit.
Clear soup with croutons.

Radishes, celery, salted nuts, olives.
Oysters gratin, a la Crane.

Chicken and ham timbale with cream sauce:
Roast goose with prune and rice stuffing;

giblet gravy; sweet potatoes; French
string beans.

Cranberry sherbet in
Christmas cups.

Breast of partridge with dressed lettuce,
Plum-pudding jelly with

whipped cream.
Coffee, nuts, and raisins.

‘For the oysters, butter a baking-dish and
putin a layer of soft fine bread crumbs.
Put in a next layer of medium-sized oys-
ters, bits of butter, salt, paprika, avd a
layer of soft crumbs; then moisten with
sherry and a listle strained oyster juice
mixed: put on another layer of oysters and
seasoning and crumbs, and so fill the dish,
with crumbs on top. Cover with bits of
butter and bake in a hot oven for twenty
minutes and serve at once. This disb may
be prepared iu individual dishes and baked
six minutes.
The timbale is an excellent and easily

prepared entree. Take three-quarters of a
cup of cold chicken breast, cut into fine
bits, and half a cup of cold boiled bam,also
cut up. Put these twice through the meat-
chopper and pound fine. Mix two table-
spoonfuls of buster with one of flour and a
half cup of chicken steck or strained gravy
and cook thoroughly; mix in the meat, stir
well, and cool. When very cold fold in
half a cap of cream, whipped, with the
beaten whites of two eggs; butter small
moulds, fill each one half full of the mix-
ture, and bake ina pan of water. Tarn out
and put a spoonful of rich cream sauce by
each. The dish is prettier if a little star of
truffle be put into each mold before the
mousse is poured in.

In selecting the goose try and get one
that is large, but young and tender, and
not too fat. If there is any doubtin the
matter, parboil the bird for at least an
hour the day before you need it. A very
nice stuffing for goose is this: Soak a quar-
ter of a pound of prunes over night, and
cook till nearly tender. Put a cup of rice
into a quart of cold water and slowly bring
it to a boil, rinse,and drain in a sieve. Add
the prune juice and more water if necessary
to make a pint and a balf altogether, and
cook the rice with a little salt, till nearly
done and all the water isabscrbed. Cut
the prunes into bits. Add twelve large
chestnuts blanched and out up, and the
rice, half a cup of melted butter, and salt
and pepper to taste. Mix lightly and stuff
the goose.
Next make a sherbet by adding the juice

of half a lemon to a quart of strained cran-
berry sauce,sweetening it well,and freeze to
a mash. Serve it in pretty little white
crepe-white paper cups which come on pur:
pose for the day. Oune is a miniature bag
tied up with holly and red ribbon, with
the words ‘‘Plum Padding’ in gilt letters
on the front. Another is a sparkling snow-
ball with a little gilded snow-shovel fasten-
ed to the top.
The game course following may he slices

of breast of partridge or any game to be
found iu the generous markets of the sea-
son, served with French-dressed lettuce.
After this may come the usual plum-pud-
ding or, for those who find this too rich
and heavy a dish, yet wish to keep to the
traditions for the day, there is this new and
delicious plum-pudding jelly to be substi-
tuted: Put balf a box of gelatine into a cup
of cold water and soak half an hour; heat a
pint of milk in the double boiler, and
when hot dissolve a cup of sugar in it and
an ounce and a balf of melted chocolate.
Pat a heaping cup of stoned raisins, a cap
of washed currants, half a cup of sliced cit-
ron, and a teaspoonful of cinnamon and one
of cloves into a very little warm water on
the stove, to soften and mellow. When
the milk and chocolate are well mixed,
pour them over the gelatine and strain in-
to a bowl. As soon as it begins to grow
firm stir in the fruit and put into a mould.
Turn out on a plaster,surround with whip-
ped cream, and edge with holly. This will
look and taste like a veritable plam pud-
ding.
This second menu is quite different from

the first, but bas the rame flavor of Chris
nas day:

Oysters on the half-shell; celery and horse-
radish.

Clear soup.
Radishes, olives, salted nuts.

Deviled scallops in little dishes.
Chicken pie.

Roast turkey; cranberry jelly; browned po-
tatoes; French pease,.

Dressed lettuce with tomato crescents.
Christmas plum pudding.

Ice-cream with small cakes.
Coffee, cheese, and wafers.

The scallops are to be scalded and the
juice saved ; when coid chop them fine and
add half the quautity of soft bread crumbs,
salt and cayenne, a sprinkling of chopped
parsley, a piece of softened batter as large
as a walnut, and then enough of the juice
to make a stiff batter. Pat into little rame-
kins, or in large scallop-shells, cover with
crumbs and batter, and brown in the oven.
This is a new sort of chicken pie,sometimes
called a chicken pudding,and will be found
nice for a change; Cut up two chickens and
remove all the large bones; fry in a very

 

hot pan for five minutes only with two ox
three slices of onion and a dozen bites of
salt pork; put the chicken jnto a deep
saucepan with just enough hot water to
cover, and simmer till tender. Take it
from the pan, drain, and arrange it in a
baking dish. Beat the yolks of three eggs,
add a cup of milk, a tablespoonful of bus-
ter, salt and pepper, and enough flour to
make a stiff batter. Fold in the beaten
whites of the eggs, pour over the chicken,
and bake till it is brown. Thicken slightly
the stock left in the saucepan and pass in
the gravy boat. Cut-up mushrooms or a
pint of small oysters are a most delicious
addition to this excellent dieh.

As there is no game coarse after the roast
it is unnecessary to have a sherbet; a plain
lettuce salad may follow with these pretty
crescents: Cook for twenty minutes half a
can of tomatoes with a tablespoonful of
sugar, a slice of onion, three cloves, salt
and pepper, and strain. Return to the fire
and thicken with two tablespoofals of corn-
starch cooked smooth with four of water,
and add a beaten egg and remove at once.
Pour into a shallow pan till the tomatoe is
less than an inch thick, and when perfect-
ly cold cut into crescents with a round bis-
cuit-cutter. Dip into fine crumbs, beaten
eggs, and crumbs again, and fry in deep
fat in a wire basket. Drain on paper and
serve cold or hot.

Another plan is to dispense with the
plum pudding and have Christmas cake.
This is a famous rule:

 

 

 

   

Business Notice.
 

CASTORIA

For Infants and Children.

The Kind You Have Always Bought

Bears the Signature of

CHAS. H. FLETCHER.

 

Estep AND PROVEN

   

  

 
  
 
 

 

 

One pound of butter, one of flour one of THERE IS A HEAP OF SOLACE IN BEING ABLE TO DE
: ’

sugar, four of currants, five of seeded rai-
sins, one of sliced citron; one cup of bran- ;
dy, one of sherry, one of molasses; twelv e PEND UPON A WELL-FEARNED REPUTATION.

eggs, beaten separately; two oranges chop-
ped fine;two teaspoonfuls each of mace and
clove, three each of cinnamon and nutmzg, nny
one of soda mixed in the molasses. A lit-
tle candied orange peel and some rose-water
may be added if one choose. Bake four and
a halt hours in a moderate oven. For months Bellefonte readers have

seen the constant expression of praise for

——Clerk—Now, this, ma’am, is the Doal's RidneY. Fisand 5sad spon: ine
good work they have done in this locality.

most popular book of the day. Everybody Not another remedy ever produced such
is reading it. Mrs. Nuritch—I don’t want convincing proof of merit.

i 8.
Bathing that sterybody read Show me Mrs.Emma J. Davis, of 246 E. Logan St.,
somethin’ more exclusive. says: “I have a great deal of confidence

ees - in Doan’s Kidney Pills and have already
recommended them in a published testi-

Reduced Rates to Sanbary. monial in 1897. I told how I had been re-
lieved of kidney complaint and backache

Forthe benefit of those desiring to at- YiichhaiLam0sSofening(JOTyears
tend the meeting of the Pennsylvania State when other remedies had failed. When-
Grange, Patrons of Husbandry, to be held ever I feel any symptomof my old trouble
at Sunbury, December 12 to 15, the Penn- Tseng01Folia reson Sigfloein 3+ y 3 s s Kidue ills and i
sylvania Railroad Company will sell round- os requires more than a few doses to
trip tickets to Sunbury from all stations on get me right.”
its lines in the State of Pennsylvania, De-

. For sale by all dealers. Price 50 cents.
cember 11 to 14, good to return until De- Foster-Milburn Co., Butfalo, New York,
cemder 16, inclusive, at reduced rates(mini- sole agents for the United States.
mum rate, 25 cents. ) 2. Remember the name—Doan’s—antake

? no other. 50-44-e.0.w 2m,

——Take Vin-te-na and the good effect
will be immediate. You will get strong,
you will feel bright, fresh and active, you
will feel new, rich blood coursing through
your veins. Vin-te-na will act like magic,
will pub new life in you. If not benefited
money refunded. All druggists.

Prospectus.

AY HY BUY MeCLURE’S?

McClure's Magazine is bought and read in homes not becauseit is ¢ magazine but

becauseit is the magazine. Why?

FIRST—THE PRICE. It costs but one dollar a year, or less than ten cents a num-

ber, for over thirteen hundred two-column pages of reading matter. This amounts in

actual bulk to twenty or twenty-five books costing anywhere from a dollar to two dol-

Jars a volume.

SECOND—QUALITY. The reading matteris written by America’s leading writers

—the best short story writers, the best writers on timely articles, the best writers of

important serials, such as Schurz's Reminiscences or Baker's Railroad articles.

THIRD—TIMELINESS. The reading matter in McClure’s is not only good ; it is

not only entertaining, amusing, instructive and inspiring—it is also about the sub-

jects in which you and all Americans are most interested at the time. No subjects

in the next twelve months are going to be so important as the question of railroad

rates and rebates and the question of life insurance. Both of these questions will be

discussed by authorities in an impartial, careful, interesting way.

FOURTH—ITS CHARACTER. McClure’s Magazine is not edited for children,

but at the same time, there is nevera line in it that any young girl might not read.

Its advertizing pages are as clean as its editorial pages.

i
MecCLURE’'S MAGAZINE

in your home ix intended to work only for good. Send $1.0 to-day for one year’s snb-

scription, or leave an order at your book-store. November and December free with

newsubscriptions for 1906.

S.S. McCLURE COMPANY, 47 East 23d Street, NEW YORK.

You can earn a good income by taking up the business of securing subscribers for
MecClure’s. It is clean and self-respecting—a pdieation any man or woman would
like to represent. The pay is 25 cents for each $1.00 subscription, in addition to big
cash prizes for the best work. Write to-day for full particulars. 50-49.

Castoria.
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The Kind You Have Always Bought, and which has been in use for over 30 years, has

CHAS. H. FLETCHER
borne the signature of and has been made under

his personal supervision since its infancy. Allow

no one to deceive youin this. All Counterfeits, Imitations and ‘‘Just-as-good”’

are but Fxperiments that trifle with and endanger the health of Infants and Chil-

dren—Experience against Experiment.

WHAT IS CASTORIA

Castoria is a harmless substitute for Castor Oil,

Syrups. It is Pleasant.

ic substance.

ness.

Paregoric, Drops and Soothing

It contains neither Opium, Morphine nor other Narcot-

Its age is its guarantee. It destroys Worms and allays Feverish-

It cures Diarrhoea and Wind Colic. It relieves Teething Troubles, cures

Constipation and Flatulency. It assimilates the Food, regulates the Stomach

and Bowels, giving healthy and natural sleep. The Children’s Panacea—The

Mother's Friend.

GENUINE CASTORIA ALWAYS

Bears the Signature of

CHAS. H. FLETCHER

THE KIND YOU HAVE ALWAYS BOUGHT

In Use For Over 30 Years.

THE CENTAUR COMPANY, 77 MURRAY STREET, NEW YORK CITY.

50-44-13t.
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Groceries

‘TECHLER5co.

PGRE FOOD STORE.

We carry a full line of all goods in the

line of Foods and Fine Groceries.

MANHATTAN DRIPS

A fine Table Syrup in one quart,

two quart and four quart tin pails, at

12c., 25c¢., and 45c. per pail; try it.

Maple Syrup in glass bottles and tin
cans.

NEW ORLEANS MOLASSES

The finest new crop New Orleans—a

rich golden yellow and an elegant bak-

er. That is the report our customers

bring to us. Fine Sugar Syrups—no
glucose.

MARBOT WALNUTS.

These Nuts are clean and sound,

heavy in the meats and in every way

very satisfactory. We have some very

good California Walnuts but not equal

to the Marbots. Fine Almonds and
Mixed Nats.

EVAPORATED FRUITS.

Peaches 10c., 120., 15¢. and 18ec. per

pound. Apricots 150., 18¢. and 20e.

per pound. Prunes5e., 8c., 10c. and

120. per pound. Raisins 10c. and 1%.

per pound, either seeded or unseeded.

Currants 10c. and 12c. per pound.

Citron, Orange and Lemon Peel.

Dates, Figs and fine Table Raisins.

All tbese goods are well worth the

prices named on them and will give
good satisfaction.

MINCE MEAT.

The foundation of our Mince Meat

is good sound lean beef, and all other

ingredients are the highest grade of

goods. It represents our best effort

and our customers say it is a success,

and at 123c. per pound is very reason-
able in price.

FOREIGN FRUITS.

We are now receiving some of the

finest California Naval Oranges and

Florida bright and sweet fruits. This
fruit is just now reaching its very fin-

est flavor. They are exceptionally fine

and abt reasonable prices. Lovers of
Grape Fruit cau be nicely snited on

the fruit we have. Lemons for some

time past have been a difficult proposi-

tion, but we now have some fine fruit.

SECHLER & CO.

Pure Food and Fine Groceries.

BELLEFONTE, PA.
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Twelve years ago ground black pep-

per was selling here at 40c. the lb.—

- and not {He best at that. We thought
we could save our customers money

by buying in large quantities, direct

: from the men who imported and

= ground it—packing it in pound pack- :

ages ourselves—we did so, buying 5

Singapore Pepper, and for five years 7

sold it to you at 15c the Ib.—then it ad-

vanced to 20c. For the past three

years we have sold it for 22ec., itis

sifted free from stems and dirt before

grinding and is just what we repre-

sentit.

PURE SINGAPORE PEPPER

The price is still 22¢c. the pound—we =

invite your trade for pure spices.
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GREEN’S PHARMACY CO.,

Bush House Block,

BELLEFONTE, PA.
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Prospectus.

50 YEARS’
EXPERIENCE

Parents.
TRADE MARKS,

ESIGNSDESIGNS,
COPYRIGHTS. ETC.

Anyone sending a sketch and description may
quickly ascertain our opinion free whether an in-
vention is probably patentable. Communications
strictly confidential. Handbook on patents sent
free. Oldest agency for securing patents.

Patents taken through Munn & Co. receive
special notice, without charge, in the

SCIENTIFIC AMERICAN

A handsomely illustrated weekly. Largest circu-
lation of any scientific journal. Terms $3 a year;
four months, $1. Sold by all newsdealers.

MUNN & CO., 361 Broapway, NEW YORE, BRANCH OFFICE, 625 F Sr, WasHiNeToN, D
48-44-1y

43-18-1y

Insurance.

 

JOHN F. GRAY & SON,
(Successors to Grant Hoover.)

FIRE,

LIFE,

AND

ACCIDENT

INSURANCE.

This Agency represents the largest
Fire Insurance Companies in the
World.

 NO ASSESSMENTS.——

Do not fail to give us a call before insuring
your Life or Property as we are in position to
write large lines at any time.

Office in Crider’s Stone Building,
BELLEFONTE, PA.
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IINSURANCE °ECO.  

THE $5,000 TRAVEL POLICY
  

Benefits :

$5,000 death by accident,
5,000 loss of both feet,
5,000 loss of both hands,
£5.000 loss of one hand and one foot,
2,500 loss of either hand,
2,500 loss ofeither foot,
630 loss of one eye,
25 per week, total disability;

(limit 52 weeks. )
10 per week, partial disability;

(limit 26 Weeks.

PREMIUM $12 PER YEAR,

payable quarterly if desired.

Larger sr smaller amounts in pro-
portion. Any person, male or female
engaged ina preferred occupation, in-
cluding house-keeping, over eigh-
teen years of age of good moral and
physical condition may insure under
this policy.

FIRE INSURANCE

Linvite your attention to my fire
Insurance Agency, the strongest
and Most Extensive Line of Solid
Companies represented by any
agency in Central Pennsylvania.

H. E. FENLON,

Agent, Bellefonte, Pa.

NA/VAT &a/A

50-21
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‘Saqaer

0 PER CENT. REDUCTION

N ALL GOODS SOLD—WHY YOU

SHOULD VISIT THE

COUNTY FAIR

 

You can combine business with
pleasure, and make the trip pay
for itself. You will save more
than your expenses hy calling .at

SCHOFIELD'S HARNESS FACTORY

and purchase bargains that we
will offer during the Fair week.
This offer is good while the Fair
is in blast, as all leather goods are
advancing in price. Why we
make this special offer to you is
that you make special offort to
come to the Fair, so that this
year’s Fair shall be the greatest
in the history of the county. It
wouldn’t be a success unless you
come and bring your friends
along. Make Oct. 3rd, 4th, 5th,
and 6th, 1905, the greatest of all.
We have now in stock a very

large assortment of

HAND-MADE HARNESS—LIGHT

AND HEAVY—

at all prices. Our stock of Blan-
kets and fine Rohes is complete—
and nicer patterns than we have
bad for wany a year. We can
supply youn with anything in the
horse line, Axle Grease, Harness
Dressing, Harness Soap, Stock
Food, Chicken Food ; the best in
the market. Money refunded on
all goods if not satisfactory.

Very truly yours,

JAMES SCHOFIELD,
Spring street,

RELLEFONTE, PA.

Flour and Feed.
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{ems Y. WAGNER,

BrockErHOFF MILLS, 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

fmes the following brands of high grade
flour

WHITE STAR,
OUR BEST. at
HIGH GRADE,
VICTORY PATENT,
FANCY PATENT—formerly Phe:

nix Mills high grade brand. ,

The only place in the countywhere
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SPRAY, 3, ETL
a extraordinary fine in pie
Spring wheat Pate
obtained.

ALSO:

INTERNATIONAL STOCK FOOD.

FEED OF ALL KINDS,

Whole or Manufactured,

All kinds of Grainbought at office.
Exchanges Flour for Wheat.

 

OFFICE and STORE, -
Bellefonte.

MILL il

Bishop Street,

ROOPSBURG,

TATFAWTATAT   


