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The Way of a Man With a Maid. 
Bome girls 1 

tact, 
And some with 

have wooed with infinite 

fire and flame; 

And some 1 have nbver wooed at all, 

~ut-—kissged them, 

And It isn't 

charm, 

the 

Nor a matter of love, 

That counts when it comes 

kiss 

Just 

man, 

the same! 

nor a matter of 

I trow, 
to getting a 

It's simply knowing how! 

  

A Wandering Destiny 
  

By MABEL CHASE ENGLAND 

1910, by Ulpyright, 

| The country road, unshaded by 

br shrub, stretched straight and 
lnder the burning August sun. 

cool white came slowly out 

teway, clicked the latch behind her 

4d stood gazing dublously at 

ok and a box of chocolates; 

@ other she raised her ruffled skirts 

mile to the woods, 

mlong a shady path 

Fiver, then—her 

fhe chocolates, and 

With sudden d« she stepped 

into the road and began picking her 
away gingerly along the edge. When 

she reached the opening in thg woods 

mhere the path began she heaved an 
Immense gigh of relief, but 

pausing kept steadily on 

reached the bank of the river 

she sank down on the log to 

her small canoe was moored, 
©ff her hat, and gasped 

“Phew!” she said. “I don't 

I'd do that again.” 
She sat a few moments, her chin on 

Ber hands, gazing out over the shad- 
ed river, then, stepping into her canoe 
she arrangel he reelf comfortable 

n pile of cushions, places the book 

mnd the chocolates conveniently be 

ide her and pushed off. 

The alr was 

Jent: the silence deep. She drifted 
Qazfly—just a touch here and there 
mith the paddle to guide her. A faint 
wind blew from the south and gently 

fifted the soft halr from her brow 
The moments passed. Slowly, al 
most imperceptibly, the little 

crept along. Zoe's eyes rested stead- 

fly on a distant curve in the bank. 

“It was just beyond that” she mur 

mured 
She rounded the 

Her heart gave 
ghrob. He was there. He lay facing 

the river, his head thrown 

his arm, his whole graceful 
extended In an attitude 

pose 
“Asleep!” thought 

mnd yesterday he had 

ree 

A girl 

canoe-—the 

cision 

till she 

There 

which 

threw 

believe 

bend cautiously 

an excited little 

back 

length 

of utter re- 

  
She Drifted Lazily. 

the 

ber 

river and hadn't appeared to see 
as she slipped past. Just why 

she had thought of him till late In 
the night and dreamed of him till 
dawn she had failed to determine. 
Nor was her chance to discover what 
compelling characteristics lurked In 
his silent personality. She hesitated, 

making sure of his absolute uncon- 

Bajousness. At last she turned her 

canoe toward him, propelled it slow 

}y, carefully, till its bow ran noise 

fessly into the soft mud of the bank. 

Her paddle across her knees, che 

fenned forward, eagerly, to Inspect 

undisturbed this sleeping young 

prince of the woods. What a phy 

wique'!—what features!—what an ab 

solutely ideal type for the hero of a 

sylvan adventure, a little love ldyll, 

such as the whole scenario seemed to 

suggest. 

“1 pelleve,” she reflected dreamlily, 

4 father would only let me alone I'd 

td in love with some one just ex 

metly like this and under some just 
ntic condition. But I will not"— 

t®re her reflections grew energetical 

iy rebellious—"marry that Tom Dris 

he's always talking about, and | 

*t stay at home to be baited with 

when he comes. Oh, If | coull 

ever”—she drew a long sigh—"meet 

an unusual type of man in an un 

usual way.” 
At this point in her reflections, sud 

denly and without preliminary stir or 

sdotion, his eyes opened full upon her, 
They stared at each other, be too 

a#tonished, she too panicstricken to 

wove. 
“Please don’t vanish,” he mur 

® 

ABSOC 

dusty | 

of a | 

the | to- 
with | 

| gested helpfully 

a short walk | 

to the bank of the | 

book — | 
| geen a maa in these wilds, 

i even a 

without | 

on i 

| back fu 

brooding and somno- | 

{| terousiy 
i rope 

CRDOoY | 

| he proceeded 

{| WAS Com 

i you? 

do.” 

on | 

| comfortably 

Zoe resentfiully, | 

had his back to | 

{ sition and 

{ cushions, after w 

| book and 

| chocolates 

{ heart. 

{| Ha was 
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last. “I'm afraid to wink." 

can I say? 
mured at 

“Oh, what 

wildly 

“fi so astonished 

you,” she stammered. 

-t0 make sure you were— 

“A man and not a faun)” 

was to gee 

she contradicted, 

were asleep and not-——not 

see, | have never before 

and 

he 

“No,” 

“that you 

dead. You 

even a dead one?” 

laughing 

She smiled dis 

And 1 

“Not 

rupted, 

“NO.” tantly “Not 

tramp. wondered] 

thought—" 

proached 

“He 

nantly 

today 

the conce 

“I ma 
8 h 16 inf 

“Oh, 

open d 

to 

every 

here he yesterday.” 

her 

saw me!" ghe thought 

“He thinks |} came 

the chance of meeting 
ited" 

idle down 

ormed hl 

indig 

down here 

on him, 

here day.” 

im coldly, 

really!” he exclaim od, 

elight “It's awfull 

tell me. I'll be he 

afternoon, and- 

“1 didn’t mean that” 

riously. 

He looked 

he sald, “1 

merely 

don't go,” 

off. 

every 

nice of 

you re 

she flashed 

“Pardon me” 
don't suppose you did. 1 

nt that—that— Oh, 
as she prepared to 

Seizing a fallen branch 
hooked it through 
was tied to the bow 

and drawing it toward 

grasped it firmly. “I simply 

calmness, 

dejected 

mes 

push 

he dex 

the 

that 

him 

meant,” 

“that 1 

canoe 

with 

ing here, always 

to fish You don’t mind that, do 

he inquired humbly 

n't care in the least what you 

retorted, with angry disdain, 

He gave the rope a,couple of turns 

around his wrist and settied himself 

every 

noon 

“1 do 

she 

“In that case | 

talk to you.” he 

For 

git here and 

inced 

shall 

Anno 

anawer Zoe pulled herself care 

fully toward the bow and began 

work busily at the knot that secured 

her end of the rope to the 

ring in the 

“Of cou 

you,” he 

circumstances 

bow of the canoe, 

I might offer 

mused aloud, “but 

What! 

ing to give it up? Well t 

sensible I'm ‘afrald that 

put in to stay.’ 

Zoe moved back to her former po 

rearranged herself on the 

hich she opened her 

to read and munch 

rae, to help 

under the 

You're go- 

hat is more 

khot was 

began 

He watched her a moment. 

“Isn't thia idyllic? he murmured 

contentedly 

Zoe helped herself to another choc 

{ olate and turned a page of the book. 

The minutes waned. Half an hour 

passed-—an hour. The silent and 

peaceful companionship worked 

oil on the troubled waters of Zoe's 

resentment. An 

a Sa wr A 

thought Zoe | 

“1 just stopped | 

he sug- | 

frowning, | 

inter- | 

re- | 

fishing | 

please | 

long i 

of her | 

after 

to | 

little yon | 

like | 

unconscious happl | 

ST 

TO VARY THE MENU 

SOME SIMPLE DAINTIES THAT 

ARE EASILY PREPARED, 

Ice Cream That Takes But Little 

Time to Get Ready for the 

Table—~Rice Water Jelly— 

For Lincoln Pie, 

Fine Ice Cream. 

one cup sugar, 

One pint milk 

two tablespoons flour, 

one saltspoon salt, one egg, one pint 

quart cream (or milk), 

half to one cup sugar, 

flavor; boil the milk, mix 

flour, salt and egg and cook 20 

utes after egg, sugar, flour and 

{ are added to the bolling mikk. 

| is cheap and fine, 
Fowl in Batter. 

| of a cold fowl, 

all skin, 

oned flour, rub over 

oll and set aside 

! frying batter, dip each plece 

{ fowl into it and fry in deep fat 
round a pile of peas or French beans. 

Rice Water Jelly.—~Wash two and a 
half tablespoonfuls of rice in several 

waters and cook a quart of water 

hour, or until the rice 

jssolved Add a pinch of salt 

Stir in the juice 

Strain into 

with 

excellent 

fo one 

the   
This 

Take the remains 

remove dip each piece 

with a 

Prepare a 

| seas 
salad 
good { 03 

Serve 

in 

for one is en 
tirely d 

Sweeten to taste 

{ one or twa lem 

and cold 

cream. This is 

chil 

on 

when and 

for 

serve SUEAar 

an dish 
iren and 

Lincoin Pie. 

{ apples, sifted; butt size of an 

nvalias 

Otie stewed 

rind 
{ two tablespoon flour, grated 

i { i of three yolks 

beaten Sweeten to taste, Bake 

ower done 

of 

and when 

of the 

with 

crust, 

ad a meringue whites 

throe three 

the top, and 

eggs, beaten 

SpOOUS BUEAr over 

in oven 

Quince 

thre 
hroe 

Honey.—Pare and grate 

Make a syrup of 

pints 

@ large quinces 

pints of sugar and 1% of 

Boil together a t bout twenty 

! Swiss Dumplings. 

One ght at a Ger. 

as the others 

skins and 

pepper, 
Jarier 

pound sausage bou 

man deiic 

will 

Atessen 

Remove 

erg, salt 

flour and 

which has heen 
eid thi 

together 

size of 

£ water, 

sglore, 

not do 

add one 

{from 

and 

one-q 

soaked 

roughly 

well 

the 
allin 

and 

iarge 

salt 

Now re 

and make a butter 

Melt a plece of butter size of 

and add a tables 

well blended 

in ORE poon of flour 

When add slowly, stir 

} cldar beef stock of 
3 dumplings 

frist Just 

ring all the ti 

th iq itd the boll 

i When 

! the consistency of cream, put In 

dumplings and reheat. A little bolled 

{ cauliflower added Is very nice 

he wore 

ver thom cover them 

Red Pepper 
Soak the pep 

twenty mb 

id brine 

Sweet Pickle, 

in bolling 

then lay In 

draw out the 

we vegetable Cut in 

all 

i make 

precisely 

TE water 

about tes, 

of over night to 

crude fuices of tl 

thin slices, discarding 

and stringy pulp 

kie, as 

ples or peaches are pickled. A stand 

ard formula this is three pounds 

sugar, a pint of cider vinegar, two 

tablespoons each of whale cloves, all 

and cinnamon. Secald all to 
gether and cook until the pepper is 

tender 

the syrup long 

slightly, then pour over the 

pepper This 

with roasted meat. 

the seeds 

into a 

rs, ap 

ane 

sweet pen 

for 

of 

apice 

thicken 

sliced 

enough to 
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ness and contentment stole into her | 
She risked a glance at him. 

thorougidy “nice 
cided. 

At this moment, 

peered into the canoe. 

“Greedy!” he murmured. 

three left!” 

Zoe struggled with herself, 

laughed, 

“Won't you throw 

now, please? she begged. "It is late 

and I have some distance to paddle” 

He looked contrite. 
brute,” 

just couldn't help It. 1 knew If | 
once let you go that would be the 

end of me-—you'd simply disappear 

forever. And--and really, you know, 
it's lonely about here.” 

“lan’t it!” agreed Zee, with quick 

sympathy. 
“And so why" he asked eagerly, 

‘shouldn't we amuse each other a 
little? I'm staying with my uncle, 
back there, on my way to SBouthamp 

ton, to visit a friend of mine, 

and" 
“Southampton!” exclaimed 

“Why, that's where 1 live!” 
“Really!” His face beamed. "Do 

you happen to know a Mr. Brentley 
and his daughter?” 

“My father!” Zoe gasped, “and-- 
myself! You are not—don't tell me—" 

she began to laugh helplessly. 
“1 am Tom Driscoll,” he sald sol 

emnly. “And you-—what are you do 
ing—" he pulled the cance nearer-— 
“gp here? 1 was going—you know 
that 1 was going, simply-—to meet 

you!" 
“i ran away,” gurgled Zoe, “Father 

had talked about you so much J-—| 
hated you! Oh, what a joke!” 

“It's anything but a joke if you hate 
8." objected Mr. Driscoll gloomily. 
Zoe lifted a flushed, dimpled face. 
“Well 1-1 hadn't seen: you then,” 

she admitted, 
He looked into her eyes. 
“Def you think 1 might paddle you 

home?” he asked. 

“Only 

Zoe, 

she de | 

as if sensing her | 

softened mood, he leaned over and | 

then ! 

the rope back 

“I've been a | 
he apologized humbly, “but 1 | 

Bread Pudding. 
One pint bread crumbs 

One cup sugar. 

Grated peel of one lemon. 

Yolks of four eggs 

! One quart of milk 
| Soak the breadcrumbs in the milk 
| about 15 minutes, then add the yolks 

| of eggs well beaten, the grated lemon 

peel and sugar. 

Beat all well together and bake 

about half an hour. 

After the pudding is baked cover it 
with a layer of jelly and then with 

the meringue made of the whites of 

the eggs beaten stiff, with four ta 

blespoonfuls of sugar, 

Return to oven and brown delicate 

iy. 

i 

A ————— 

Cauliflower Pudding. 
Break a cauliflower into sprigs and 

soak in cold salted water for half an 

hour, then drain. Cover with sweet 
milk and boll until tender. Drain, add 
one cupful of bread crumbs, one-half 

cupful of the milk, the same of thick 
sweet credm, the well beaten yolks of 

four eggs, one-half teaspoonful of salt, 
a pinch of ground mace and a dash of 
cayenne, two .tablespooufuls of soft 
butter and the juice of half a lemon 
Mix well, pour into a buttered pud- 
ding dish and bake in a slow oven un- 

til firm. 

Sweet Apples With Cider, 
Pare, core and slice sweat apples 

and stew slowly In sweet cider. 1also 
add good cup of sugar and some sWok 
cinnamon to every gallon of cider. 
Resembles quince sauce and is dell 
cious, 1 am somewhat slow sending 
you a recipe, but sure, nevertheless, 

Popcorn Pudding. 
Roll 1 pint of freshly popped corn. 

Add to 1t 1% pints milk, 3% cup sugar, 
8, eggs, wellbeaten, and a little salt 
and nutmeg Bake Uke a custard 
about 20 minutes.   

| than the sign of a good housewife, 

  
one- | 

one tablespoon | 

sugar, | 

min- | 
{| pulls salt | P 

i all sides 

fonce a 

divide into neat joints, | 
{ when 

into i 

little | 

of | 
a mold | 

gOUr 

egg, | 

{| COATrse parts from 

{ move the blossom end 

{in bollin 
Remove the peppers and cook | 

| quart 
in an excellent relish | 

i the pears, and when well scalded re 

| Boll sirup down until there is enough 

a quarter of an inch thick and filling 

  

        

PROPER CARE oF MATTRESS ! 
Bedding Not Hard to Kevp in Condi 

tion, Though Constant Care 
Is Necessary. 

An immaculate mattress is more 

it 

is essential to good health Even a 

clean sheet will not keep a sensitive 

person from shrinking If the mattress 

looks queer. 

There need be little excuse for any 

dust if care be taken, Every mattress 

should have a twilled muslin cover 

that buttons on, so that it can be 
frequently washed. 

If a mattress is for a big double bed 

it should be in two parts for easier 

turning. The extra-careful housewife 

the mattress up over the foot 

board each morning, so that it airs on 

it should at least be turned 

day, not always in same 

direction, This prevents the ugly ridge 

two are sleeping in the bed 

tubber sheeting should i un- | 

the linen in cases of In | 

emargency are | 

the   he used 

sickness 

folded new 

a good substitute 

The way clean a 

tress the vacuum cleaner. If it 

must at put it in a | 

slightly dampened sheet and beat with 

a wicker carpet beater until the | 

dirt seems to be then take 

s¥. et, turn the reg 

der 

an Bpapers 

easiest to mat- | 

is 
be 

by 

done home, 

all 

out A new | 

mattress and peat 

AMERICAN PATE DE FOI GRAS | 
imitation of European Delicacy That 

is Easily Within the Reach 

of All, 

Take 1 1 

onion {cut 

leaves, 

podnd iarge 

into arters), 3 bay 

{1 1 

am), 4 or 

itmeg 

He 

burn 

should be 

skin and 

and run liver 

{or grade it if | 

ghould be 

meal Add the 

pepr=r. a pinch 

{easpoon of | 

ike 

melted 

teaspoon of ixed herbs 

sWeel marlon 

or 3 da 

bout 20 minutes 

not stick or 

There 

UEe Sage anda 

b cloves, and 2 
Cook 

careful that it 

Strain off the 

only a little 

hes of nn 

slowly a 

does 

liquid 

Now remove 

liver 

grinder 

grinder) it 

like 
white 

¢ 

3 
through 

you 

light 

liquid, 

meat 

have no 

and 

of cayenne i 

herbs Knead 

and add 

mixed 

dough 

butter, aalt 

{1 

an of hot water on 

few minutes, When 

up, cover with 1 

together 

one-half cup 

into a large 

glasses), and set in a | 

the stove for a 

hot ough take 

and put 

taste, put 

cup use jelly 

ner eT 

$ nd t 

place 
the { 

Fish and Lemon Sauce 

Take a 

and sprinkle with 

hours, cut fine 

three-pound fish. Clean, cut 

gait. 1s 

on 

ave for three 

medium 

fized « table. | 

spoonful 

bolling water 

ard; 

minutes 

of six 

add 

and lemons, stirring well 

curdie 

let come 

fish 

cool; garnish 

one tablespoonful of 

{0 sauce 

mion, let 
of bu 

CRS 

the hot fish to yolk 

80 eggs will 

back om stove 

and piace fish in a | 

over, put away to 

leaves, add 

chopped parsiey | 

not 

to a boll 

Pour sauce 

with lettuce 

i 52: January, 

Sweet Pickled Pears. 

pounds of good sound pears, | 

quite ripe. Wipe them and re 

Peel and cook | 
1g water until tender. Re | 

move fruit and strain the water, Take | 

1 quart of this water, add to it 1} 
of vinegar, § pounds of sugar | 

and 3% cup of mixed whole cloves, all 

spice, mace and stick cinnamon. Put 

it on to boil for half an hour, then add 

Ten 

not 

move them and pack In glass jars 

to cover the fruit. Pour it over and 

seal at once. Tie the cinnamon and | 
mace in a muslin bag, but put cloves | 
and allspice in whole i 

Home Economy. 
To prevent raising op currants from 

dropping to the bottom of the pan | 
first put in a layer of dough without | 

them, and then add the dough to 

which the raisins, well flavored, have 

been mixed 
A splendid filling for soft cushions 

may be made by taking a dime's { 

worth of cotton batting, cutting it into 

small squares, and heatirg it in a 

baking pan in the oven for half an 

hour, care being taken not to let it 

scorch Each little ‘square will puff 

up to twice its size, and will be as 
light and fluffy as a feather, 

Artistic Cheese, 

The next time you have cheese 
with your salad try the effect of cut 

ting tiny rounds of red pepper about 

the center with cream cheese, ‘These 
rings should be prepared several hours 
before using and be kept on the lee 
until very cold. Pass as ordinary 
choese with crackers. 

Scratched Paint, ; 
If you are distressed to find that 

some oareless person has scratched 
the new white paint with a match try 
rubbing the darkened surface with 
part 0” a cut leon. Unless the wood 
has been burned the discoloration is 
removed. 

Cocoanut Cookies. 
One cup of grated cocoanut, 1% 

cups of sugar, % cup butter, ¥% cup 
milk, 2 eggs, 1 large teaspoon of ba 
king powder, % teaspoon extract wn 
nilla, and flour enough to roll ou   

{ 383%: No 

{ Creamery, 
| Creamery, 

| Creamery, 

| and 

Weekly Review of Trade and 

Market Reports. 

R. G. Dun & 

of Trade says: 

“The actual volume of trade is well 
maintained and the hopeful business 

sentiment which has been in evidence 

the last two weeks continues, tetall 

trade is somewhat affected by the un- 

geasonable warm weather, 

from most of the leading cities are 

quite satisfactory and reflect 

ful view as to the outlook.” 
Bradstreet's says: 

Co.'s Weekly Review 

a cheer- 

weather conditions fig 

the trade reports this 

held mainly responsible 

the rather smaller than expected 

volume of sales reported as a whole, 

Wholesale and Jobbing business dis- 

same and conser- 

noted earl buy- 

of a hand-to-mouth charac- 

reports from some lead- 

markets are of a volume of 

jual or superior to last year. Busi- 

fallures in the United States for 

¢ ended October 20 were 197, 

33 las 244 in the like 

14 231 in 1908, 
07 and 184 » 

“Irregular 

ure largely ino 

week and are 

for 

played the caution 

vatism jer, and house 

ing was 

ter, though 

trade 

week, 

Wholesale Markets 

VEW YORK. 
red 

chickens, 

turkeys, 

Wester: 
fowls, 15«¢ a 

regular 

=0c.; do, 

14@ 25¢ 

PHILADELPHIA 

f grade 

elevator, 931 

LUrkeys, 

Hp 
ND 

94 

COnirag 

Co 

irade 

arby 

mark 

turnable 

firsla, free 

CAROE, 

current receipt 

14@ 

TIMORE 

nominal; 
red Decemdw 

Spot, B56 bid: 

61% @ 
No 2 white, 

standard white, 35%: No. 3 

4 white, 35. 

No. 1 timothy, $2 

timothy, $198@1 

$16@ 18; choice 
mixed, $1850@19;: No 1 

mixed, $17.50@ 18.50: No. 2 clover 

mixed, $i3@ 15.60; No. 1 clover, $14 w.e 

@14.50; No. 2 clover, $12@ 13.590. 
Butfer— 

minal 
Corn. .-~ 

Oats sales; 
white, 

0@20.50; 

9 60: 

Hay 

No. 2 

timothy, clover 

to 20 

WY, fo 

Creamery, fis to 

to 

to? 

to: 

per 

fmita.'on 

prints. ..... 

blocks 

Jobbing prices, 

Creamery, 

Creamery, 

Cheose— 

17 a ITM Cc 

Eggs Maryiand, 

nearby firsts, 28¢.: 

firets, 29: West Virginia firsts, 

Southern firsts; 27; guinea eggs, 
Live Poultry — Chickens —— 

hens, heavy, per 1h, 16c; do, 

to medium, 14@ 15; young, 

1660 18%; rough and poor, 

old roosters, 11. 

ib, 13614; 
16; young Muscovy and mongrel, 
@15; puddle, 14. 
per 1b, ort dh 

b., 

28; 

14 

Old 

choice, 

14@ 15; 

Ducks—0ld, per 

14 
Geegso-—Nearby, 

Live Stock 

PITTSBL RG.—Cattle steady: sup- 

ply light. Choice, $8.76@ 7.10; 

prime, $6.40@ 6.75. 
Sheep steady; supply light, Prime 

wothers, $4.15@ 4.36; culls and 

common, $2@3; lambs, $6.50@ 

6.85: veal calves, $9.50@ 10. 
Hogs lower; receipts, 20 double 

decks. Prime heavies, $9. 40@ 9.46 
mediums, $9.50@ 9.656; heavy and 
light Yorkers, $9.50; roughs, $8@ 
8.60. 

CHICAGO--Cattle, market steady. 
Reeves, $4500 7.85; Texas steers 
$3.40@5.70; Western steers, $4.10 
@6.80; stockers and feeders, $4.20 
@65.60; cows and heifers, $2.26 0 
6.35; calves, $7.26@10. 
Hogs~Market weak; light, $8.7¢ 

@9.40; mixed, $8.20 9.35; heavy 
1869.10; rough, $8 G 8.20; good 
cholce heavy, $8.20@9.10; pigs 
{8 2640 9; bulk of sales, $8.25 8.80 
Sheep — Market strong. native 

$2506 4.30; Western, $2.76 @ 4.25 
rearlings, $4.25 5.40; lambs 
ative, $4.50@ 7; Western, $4.756¢ 
4.856 

  

  

  

§ D. Geerie 

i GETTIN, BOWER & ZERBY 

but reports | 

No. 3 

clover | 

Pennsylvania | 
Western | 

| CENTRE MALL, . . . . . 

gmall | 

  

ATTORNEYS AT LAW 

EsoLa Broom 
BELLEFONTE, PA 

Auooessors Wo Orvis, Bowes 4 Oxvis 
Consultation in Eoglah snd German. 
~x ——— ETI 

BR 3 B. SraselLER 

ATTORNEY-AT-LAW 

BELLEFONTR PM 
Practioss in all the courts. Consulistion id 

English and German. Office, Orider’s Exohangy 
Building tye 

aad 

CLEMENT Dalk 

ATTORNEY -AT-LAW 

BELLEFONTE PA, 

Office HN. W, corner Diamond, two doors from 

First Mationa) Bask. Lye 
  

Pea’ Valley Banking Company 
CENTRE HALL, PA 

W. B. MINGLE, Cashi¢ 

Receives Deposits . . 

Discounts Notes . . , 

50 YEARS’ 
EXPERIENCE 

Traove Marrs 
Desions 

 CopymiGHTS AL 
oh Be 4 desc pHs 

‘scientific Fimerican, 
mely {lustreted wee) ¥. two. ths, 

f any Soiet ihe £ A La 
8L 80id by all pewsd 

MUNN & Co 3 Hew Toi 
a 

Jno. F. Gray & Son 
(Cater HOOVER) 

Control Sixteen of the 
Largest Fire and Life 
losusrance Companies 
io the World, . . .. 

THE BEST IS THE 
CHBAPEST . . . . 

No Mutuals 
No Amessouents 

Before insuring your life see 
the comtract of THE HOMB 
which in case of death between 
the tenth and twentieth en re. 
turns all premiums pe od 
dition to the face of the Diy, 

to Loan om First 

Mortgage 

Office ta Crider's Stone Buliding 
BELLEFONTE, PA. 

Money 

H. . STROHTEIER, 

Manufacturer of 

and Dealer In 

| HIOH GRADE ... 
young white Pekings, | 

MONUMENTAL WORK 

In all kinds of 

Marble ao 
(ranite, Dont fail % get my price 

EE 

NSURANCE 
Lgency 

IN CENTRE COUNTY 

H.,E.FENLONS 
Agent 

Bellefonte, Penn'a. 
i 

The Lary. - and Best 

Accident Ins. Companies 
Bonds of Every Descrip- 

tion. Plate Glass In- 

surance a! low rates. 
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