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Cooking Class Recipes 
DEMONSTRATED BY 

MRS. DOROTHY BATHGATE 
AT THE RECENT 

Centre Democrat Cooking School   
  

First Class 

HELPING THE HOSTESS 
BAKING 

Sweet Roll Dough 

14 Cup sugar 2 cups milk (scalded and cooled 

2 cakes compressed yeast to lukewarm) 
2 eggs 6 to 6% cups bread flour 

1 tablespoen salt 4 cup melted shortening 

Add the sugar to yeast and stir until liquified. Beat the eggs with the 

Highest speed of electric mixer. Then add the milk, liquified yeast, salt, 

half the flour, the melted shortening, and mix well. Turn mixer to Low- 

est speed and mix in remaining flour. Turn dough out on floured sur- 

face. Knead until smooth and elastic. Place in a well-oiled bowl. Rub 

melted fat over top of dough. Cover and let rise until double in bulk. 

Knead down and then let rise 45 minutes longer. Use half of this dough 

for Rolls and half for the Tea Ring. 

Twin Rolls 

Pinch off small pleces of Sweet Roll Dough and form into small balls 

Pit 2 of these balls into each of 12 medium sized muffin tins which have 

been oiled. Allow room for dough to rise. Brush top of rolls with melted 

fat. Place in oven. Turn heat On for 1 minute. Then, turn heat Off and 

proof rolls for 20 minutes before baking. Bake from a cold oven start at 

425° PF. for 25 minutes 

Swedish Tea Ring 
1; Bweet Roll Dough recipe 4 tablespoons brown sugar 

4 tablespoons soft butter 14 cup choped nuts 
1, cup cooked seeded raisins 

Roll dough to % inch thickness, forming a rectangle. Spread soft butter 

over surface of dough and sprinkle sugar, nuts and raisins over butter 

Roll dough lengthwise and join ends to form a ring. Lay in a 10 inch 

round baking pan which has been oiled. With a palr of scissors cut to- 

ward center of ring, but not quite to the center, at intervals of 2 inches, 

placing the cut section each time flat on the pan, giving the ring a 

petal-like appearance. Place in cold oven. Turn heat On for 1 minute 

then Off. Proof ring for 20 minutes before baking. Bake from a cold oven 
start at 400° PF. for 35 minutes 

Devil's Food Cake 
CUSTARD 1 cup sour milk 

1 cup brown sugar cup milk 

3 squares chocolate egg yolk 
BATTER teaspoon soda 

2-3 cup shortening teaspoon baking powder 
1% cups brown sugar teaspoon salt 

2 eggs eups flour 
1 teaspoon vanilla 

To make the custard, melt sugar and chocolate over Low heat of electric 
unit. Add milk and well beaten egg yolk and cook until it is smooth and 
thick. While the custard mixture is cooling, cream the shortening and 
sugar using Highest speed of the electric mixer. Add the eggs one at a 
time and beat until mixture is light and creamy. Set mixer at Lowest 
speed and add milk alternately with the dry ingredients mixed and sift- 

ed together. Add the cooled custard and vanilla and blénd well. Pour into 
# rectangular cake pan and bake at 375° PF. for 45 minutes Ice with 

Chocolate Pudge Frosting 

Angel Food Cake 
1% cups sugar 

‘a 
1 

1 

1 

“% 

2% 

1%; cups egg whites 
5% teaspoon salt 1 teaspoon vanilla 

1 teaspoon cream of tartar 14 teaspoon almend Bavering 
14 cups cake flour 

Beat egg whites and salt until frothy, with Highest speed of electric 

mixer. Add cream of tartar and continue beating until whites are stiff, 
but not dry. Set mixer to Lowest speed. Add half the sugar gradually 
and flavoring. Sift the other half of the sugar with the flour and fold 
into egg white mixture. Pour into unoiled 10 inch tube pan. Put in cold 
oven and bake at 325° F. for 1 hour and 15 minutes. 

GENERAL DIRECTIONS FOR QUANTITY BAKING 

When baking the Twin Rolls, Swedish Tea Ring, Devil's Food Cake and 
Angel Food Cake all together in one oven, the temperature control is 
set 10 825° F. The food is put into & cold oven with the cakes on the lower 
rack, the rolls and tea ring on the top rack. The baking time is 1 hour 
and 15 minutes. The Angel Food Cake should be left in the oven 10 min- 

utes longer If a browner product is desired 

CHOCOLATE FUDGE FROSTING 
(FOR DEVIL'S FOOD CAKE) 

3 cups sugar 1 ¢up milk 
3 squares chocolate 2 egg yolks 

14 teaspoon cream of tartar 2 tablespoons butter 
1 teaspoon vanilla 

Melt sugar, chocolate, and cream of tartar over Low heat of electric 
unit. Add milk and bring to boiling point with unit on High. Turn to 
Medium and cook to 238° PF. or soft ball stage Cool until thick and 
syrupy. Pour slowly over well beaten egg yolks. Add butter and beat with 
Highest speed of electric mixer until smooth and creamy. Add vanilla 
and spread on cake 

BLACKBERRY JAM CAKE 
1 teaspoon baking powder 

1 teaspoon baking seda 

14 teaspoon salt 
1 cup blackberry jam 1 teaspoon cinnamon 
3 cups sifted cake flour 1 teaspoon cloves 

1 cup sour milk or buttermilk 

Cream butter and sugar with Highest speed of electric mixer. Add eggs 
one at a time and beat until mixture is light and creamy. Add jam and 
blend thoroughly. Set mixer at Lowest speed and add dry ingredients, 
sifted together, alternately with buttermilk. Pour into 2 10-inch layer 
cake pans and put in an oven heated to 350° FP. Bake for 45 minutes 
Spread with Sea Foam Frosting. 

SEA FOAM FROSTING 
14 cups brown sugar firmly 1; cup waler 

Dash of salt 
14 cups granulated sugar 2 egg whites 

1% cup light corn syrup 1 teaspoon vanilla 

Combine sugars, corn syrup and water. Place over High heat and stir 
until sugar is dissolved and mixture begins to boil. Cook without stir- 
ring until syrup reaches a temperature of 242° FP. or forms a firm ball 
in cold water. Remove from heat. 

While syrup Is cooking, add salt to egg whites and, using Highest 
speed of electric mixer, beat until stiff. Pour the hot syrup slowly over 
the beaten whites, beating constantly. Continue beating until frosting 
will hold its shape. Add vanilla and spread. 

2.3 cup butter 
15 cups sugar 

3 eggs 

  

  

  

  

APRIL SPECIAL 
There's an extra dividend with every family mon- 

ument purchased at our place of business during the 
month of April. We are giving free a marker to match 
any monument you may select, Lettered and installed 
with your family monument without any cost to you. 

PRICE RANGE TO SUIT EVERY PURPOSE 

‘Belletonte Marble & Granite Works 
WM. J. MOKLE, Mgr. 

  

Phone 27-M. 111 High Street 
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EGG NOG PIE 
tablespoon gelatine 4 egr whites 
cup cold water 14 cup sugar 

egg yolks 1 teaspoon vanilla 
cup sugar 1 teaspoon nutmeg 
teaspoon salt 1 baked ple shell 
cup water Whipped cream 

Soak gelatine in cold water. Combine egg yolks, '¢ cup sugar, salt and 
water Cook over Low heat of electric unit until thickened, stirring con- 
stantly. Add softened gelatine and allow to cool, Beat egg whites until 
stiff and dry with Highest speed of electric mixer, adding '4¢ cup of sugar 
gradually. Turn mixer to Lowest speed and fold egg whites Into custard 
with flavoring and nutmeg. Pour into baked ple shell and chill in refrig- 

erator. Spread with thin layer of whipped cream and sprinkle with nut- 
meg lo serve 

ROASTER MEAL 

Mushroom Sauce 
Corn Meal Souffle 

Carrots and Celery Green Beans 

Marigold Cup Cakes 

Corn Meal Souffle 

1; teaspoon salt 
'y teaspoon paprika 

1 quart milk 

2-3 cup yellow corn meal 
2 tablespoons butter 6 eggs, separated 

1-3 cup grated cheese 2 oups cooked ham, ground fine 

Scald milk over Medium heat of electric unit and stir in the corn meal 
and butter. Cook until the mixture thickens to the consistency of mush 
Add the cheere and cook over Low heat for ten minutes. Stir in the 
seasonings and the beaten egg yolks. Cook one minute to thicken the egg 

yolks, and cool. Beat the egg wiiies until stiff and fold into the mixture 
with the ham. Place in the largest unolled baking dish of the roaster 

Carrots and Celery 
12 medium carrots, cut 2 tablespoons butter 

1 teaspoon salt 
10 te 

into thin short strips 
2 cups diced celery Pepper 

1-3 cup water 4 teaspoon nuilmeg 
1 teaspoon granulated sugar 

in one of the small covered baking dishes of 

Add remaining ingredients. and cover 
Place carrots and celery 
the roaster 

(ireen Beans 

cans whole green 1 teaspoon salt 
Pepper 

i cup waler 

and onion slices alternately in another of the small covered 

Add remaining ingredients and cover 
carrots and celery, and green beans on rack in roaster 

F. Cover and bake for 1 hour 

2 No. 2 
beans 

1 onlon sliced thin 

Place beans 

baking dishe 
Put souffle 

preheated to 350° 

Mushroom Sauce 

's teaspoon pepper 
1 cup milk 
1 8-02. can of mushrooms 

and Juice 

Brown butter in a skillet using High heat, being careful not to scorch 
it. Add flour and seasonings. Turn switch to Low and continue to cook 
for about three minutes, stirring constantly. Then add milk slowly, stir- 
ring vigorously to keep sauce smooth Add mushrooms and julce and 

continue cooking on Low until flavor is blended and sauce is thoroughly 
cooked. Serve with Corn Meal Souffle 

4 tablespoons butter 
4 tablespoons four 

1 teaspoon salt 

Marigold Cup Cakes 

'y cup shortening -3 cup milk 
1%, cups sugar 's cups cake flour 

3 eg 'y teaspoon salt 
1 teaspoon vanilla 215 teaspoons baking powder 

Cream shortening with sugar using Highest speed of electric mixer. Add 
the unbeaten eggs, one at a time With mixer set at Lowest speed, add 

vanilla and milk alternately with flour, salt and baking powder sifted 
together. Fill well olled and floured cup cake pans 2-3 full Bake in 
Frosting. This recipe makes 18 medium sized cup cakes 
roaster heated to 375° F. for 25 minutes. Cool and ice 

2 
9 2 

with Orange 

Orange Frosting 

2 beaten egg yolks 

3 tablespoons orange julee 1 tablespoon butter 
1 tablespoon lemon juice 4, cups confectioner's sugar 

1 cup shredded cocoanut 
Mix together orange rind, orange juice, and lemon jules. Let stand for 
1% hour. Then strain into 2 beaten egg yolks. Cream butter with Highest 
speed of electric mixer. Add confectioners sugar alternately with the 
fruit juice and egg yolk mixture Spread on cup cakes The frosting may 
be thinned with cream if necessary. Decorate top of cup cakes with 
cocoanut 

STEAM COOKER MEAL 

Savory Chicken 

Mashed Potatoes 

Buttercrunch 

Rind of | orange 

Green Salad Bowl 

lee Cream 

Fruit Bars 

Savory Chicken 
's teaspoon pepper 

cup flour 
cup boiling water 

cups tomato juice 
chicken (5 Ib. stewing 
chicken) 

1 cup button mushrooms 

2 tablespoons sliced olives 
Use steam cooker of electric range for making savory sauce by removing 
it from cooker well and putting over Medium heat of small surface unit 
Melt the fat and brown the onion, carrot and turnip. Add celery salt 

thyme, salt, paprika, and pepper. Stir in flour and gradually add boiling 
water and tomato juice 

Cut up the chicken, dredge with flour and saute in fat from chicken 
Remove from pan and piace in steam cooker kettle with savory sauce 
Put kettle back In cooker well, cover and bring to steaming point on High 
heat. Turn switch to Low and cook for 2 hours 
and sliced olives. Continue cooking on Low heat for 15 minutes. Remove 
from heat and serve, 

Mashed Potatoes 
10 medium potatoes, left whole 
15 teaspoon salt 
Parchment paper 

cup fat 

tablespoon chopped onion “ 
chopped carrot 1 

diced turnip 11% 
teaspoon celery salt 

Salt 
Pepper 

Melted buiter 

Milk 
Put potatoes seasoned with salt in cooking parchment paper. Tie corners 
of paper together and place package on top of chicken when it is put 
in the steam cooker. Remove potatoes from cooker when mushrooms 
and olives are added to the chicken Put potatoes in a large bowl and 
mash, using Lowest speed of electric mixer until all the lumps are gone 
Season to taste with salt, pepper, melted butter and warm milk. Reset 

mixer to Highest speed and beat until light and fluffy 

. Green Salad Bowl 

1 clove of garlic 14 pound shredded spinach 
4 head shredded lettuce 1 green pepper cut inte rings 

1 bunch radishes, sliced 2 cups diced celery 
1 small head cauliffiower, divided into flowerets 

Rub salad bowl with garlic. Tos: prepared vegetables together In bowl 

Berve with or without dressing poured over salad combination. 

Quick Dressing 

3 tablespoons whipping cream 4 teaspoon salt 
1 egg yolk 1 tablespoon lemon juice 

Whip cream using Highest speed of electric mixer. Combine the whipped 
cream, egg yolk, and salt using Medium speed of electric mixer. Keep 
dressing chilled and add lemon juice just before serving 

' Buttercriinch Ice Cream 

1 cup sugar % cup fine cornflake crumbs 

5 tablespoons brown sugar 
% cap finely chopped nut meats 
2 tablespoons vanilla 

14 cups whipping cream 
Mix sugar. milk and egg yolks and cook over Low heat until mixture 
thickens. Cool, and freeze in refrigerator tray 

While the mixture is freezing, melt butter and add cornflake crumbs, 
brown sugar and nut meats. Mix well and place in oven at 350° F. for 

about 15 minutes to melt the sugar. Cool and crumble finely. 
When mixture has frozen, remove to a bowl and beat until light and 

flufty with the Lowest, then the Highest speed of the electric mixer. Add 
whipped cream, vanilla, egg whites beaten stiff but not dry, and half 
of the crumb mixture. Then pack mixture into paper cups or in a re- 
frigerator tray. Spread remaining crumbs on top. Return to refrigerator 
and freeze until hard, 
NOTE: Por best results set temperature control of refrigerator to cold- 

est point 15 minutes before mixture is put in to freeze. Keep 
control at this point until cream is frozen, then set to 3 or 4 de- 
grees below normal to hold until served. 

Fruit Bars 

»
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| 
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| Cook the 

Cream butter and sugar using Highest speed of electric mixer. Add eggs 
one at a time and beat well. Set mixer to Low speed and mix in dry in- 
gredients sifted together, fruit, nuts and milk, Spread evenly in olled 
pan 10%: by 15 Inches. Bake In oven heated to 400° FP. for 15 minutes 
When partly cooled, cut into bars 

BUTTERSCOTCH MARSHMALLOW PIE 
1 cup brown sugar 14 cup flour 

1-3 cup butter 2 eggs 
Yi teaspoon salt 1 teaspoon vanilla 

24 cups milk 16 marshmallows 
Baked Pie Shell 

brown sugar and butter together for 1 minute over High heat 
| of electric unit, stirring constantly, Stir in the salt and 2 cups of the 

Add the mushrooms | 

| and strain 

| own souls, and above all teach our 
| children 

| man 
fvietue.  Famsian Communists 

| now. The writer continues: 

| prenticeship with a Jew. His name 

| the years gince, 1 have never known 

| command 

| cent 

| rapid 
I rise in blood pressure and many 
| other func.jonal disturbances. 

t this goes on long enough many ci- 
| villang and soldiers will actually die | 

| of organic diseases brought on by 

| tholomew Hospital London, writes 
| that anxiety 
| functional changes in the body .f 
| continued long enough, the organs 
| may be permanently diseased. { 

  

milk. Add flour mixed to a rmooth paste with the remaining '% cup of 
milk. Turn switch to Low heat and cook mixture until thick, stirring 
occasionally at first, and then constantly as mixture thickens. Add the 
slightly beaten eggs, mix well, and cook about 1 minute longer, stirring 
constantly. Remove from heat, add vanilla and marshmallows. Let stand 

for about 2 minutes to melt the marshmallows and mix gently. Cool, 
and pour into baked ple shell. Top with Marshmallow Meringue or 
whipped cream. 

Marshmallow Meringue 
1 tablespoon water 2 egg whites 
1 quarter-pound package 14 cup sugar 

marshmallows 34 teaspoon salt 

Put the water in a saucepan and add the marshmallows, Melt slowly, 

using Low heat of electric unit, folding mixture over and over with spoon 
until the marshmallows are half melted. Turn heat Off and continue 

to stir until mixture is light and fluffy, Beat the egg whites until they 
hold a peak, using Highest speed of electric mixer. Add sugar slowly, 
beating constantly. Then add the salt and fold the marshmallow mix- 
ture into the egg whites, using Lowest speed of electric mixer. Blend 
well and spread meringue over top of pie. Place the ple beneath the heat- 

ed broiler unit for minute, or until the tips of the meringue are 

brown 

MILK PIE CRUST 
! cups flour 2-3 cup vegetable shortening 

1 teaspoon salt 5 tablespoons milk 

Sift flour and salt together. Cut in shortening with dough blender and 
blend In milk, mixing just enough to combine ingredients. Roll pastry 
out on floured surface. This makes enough pastry for one two-crust ple 

For pie shell, fit pastry into 8 inch ple plate, flute edge and prick 
with a fork. Press a second § inch pie plate on top of pastry to obtain 
a well formed shell. Bake pastry shell in oven heated to 450° F. for 12 to 

15 minutes 

(Additional Recipes will appear in a future issue.) 
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bility of bringing children into the 
world you cannot shirk the obliga- 
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homes for your children while you 

can. Set them examples that you 
will be proud for them to follow 

Unless you are willing to give more 
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children, in training, guiding and 

sacrificing for them, you have no 
right to bring them into the world 
God has laid this great respon- 
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women and children. Peace 
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misery? 

If 

des ructive emotions. 
Dr. Walter L_ Brown, 8t. Bar- 

CLEAN BLANKETS RIGHT 
may cause at first TO KEEP THEM FLUFFY 

It is a day of emotional stress 

We need to claim our Summer. 

that a firm, unfaltering 
falth in God is the only protection | 
Has they can have on which to 
rely. 

kets be retained?” This is not dif. 
ficult if the blankets are carefully 
cleaned, reminds Miss Helen 8 

| Butler, home economics extension 
| representative of Centre County. 
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PUT FINER THINGS FIRST 
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I could have a child,” said a young 
woman to an older one of ripe ex- 
perience. “You would have to give! 
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bring them up properly. | wool. , 
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who need (o disicpline themselves | dissolved in hot water. Add enough 
in order that they may direct and of this soluction to the lukewarm 
guide their children, 

factorily at home, or blankets may 
be sent (0 relisbie dry cleaner or 

| laundry. When done at home, we 

without a particle of 
As they advance in years, if their betier results than if more are at- 
intellects are normal, are fill-| tempted, Allow 10 minutes for 
ed with curiosity about everything. each washing period. Two or three 
Naturally they ask endless ques- | short periods with clean suds is 
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must be careful (0 avoid felting of | 

| water to make a live suds in the 
Children come into the world) tub, Two single or one double 

knowledge. blanket washed at one time gives 
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BAKING TRICK | 
| Executrix, Spring Mills, Pa. 
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i Public Sales 

SATURDAY. APRIL 27--J E. Harvey 
will offer st public sale at his home 
in Pieasant Gap. Pa. a full line of 
household goods Includine a 
quality electric stove and a Norge 

electric refrigerator Sale at 1:15 

pm L F Maves auct x17 

SATURDAY, APRIL 27-Joseph Gin. 
gery will offer at ublic sale 
31 his residence at 186 Pine Street 
Beliefonte, a full line of household 
goods. inciuding a Frigidaire and 
electric mangle. Sale at 1 p.m. L 
Frank Mayes, auct 

SATURDAY, APRIL 27--¥Frankiin A 
McKinney executor of the estate of 
Elizabeth V. McKinney, will offer 
atl public sale at the John FF. Meek. 
er e at the State House in the 
Seven Mountaing, along the Lew. 
ion highway, a full line of 
household goods and personal 
property, Sale at 1 p.m. Terms: 

i Cash M. Smith, auctioneer 
SATURDAY, APRIL 27-H. FP. Ross- 
man will offer st public sale at his 
former home In Spring Mills, 
household goods, including a Heat- 
rola. a Magestic electric washer, n 
good condition: odd Jota of dishes 
and jars, and many other items 
Clean-up sale 
Ray Carper, auct 

SATURDAY, APRIL 
man will offer at public sale at 
his regidence at Stormstown a 
complete line of household goods 
including one electric 
Also store equipment 
at 12 o'clock 

  

27--C., R. Kor- 

1. Harpster guct | 

Saturday, April 27 
JOSEPH GINGERY 

Will offer at public sale at his resi 
dence, 16 Pine Street, Bellefonte, 

personal pi : i 

in good condition. electric m in 
excellent condition; small eo rie 
cleaner: electric gewing machine; 3-1 
piece leather upholstered living room | 
suite: 2 beds. with springs and mat. | 
tresges; 2 marble top bureaus: small | 
bureau; marble tov buffet; dresser; | 
vanity and chair. dining room table | 
and chairs; 2 desks: bookcase; 2 
rugs: 2 marble top stands; 2 antique 
chain (rockers). mirror, and many 
other articles 100 HUMATOUS 10 men- 
tion. Sale at 1 p. mm LL. Prank! 
Mayes, auct x17 

LEGAL NOTICES | 
EXECUTRINER NOTICE | 

In the Matier of the Estate of 
C. King, late of Spring Mills, 

Gregg Twp. Pa. deceased 
Letters testamentary in the shove 

estate havihig been granted to the 
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payments, and those having claims 
to present the same duly proven, 
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17 
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| undersigned, 
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| HEVERLY, J A 

| & Johnston, attys 

Harvey EB 
Twp 

| there 

Sale at 1:30 p. m. | 

Frigidaire, | 
Sale begins | 

EXECUTOR'S NOTICE, 
In the Matter of the Estate of 

Bechdel of Ourtin Towne 
ship, deceased 

letters testamentary in the above 
estate having been granted RA 

sil persons in 

take 
claims 
rover, 

payment, and those 
Ww present the same dul 
without delay to JOHN . 

WELCH, Exscu- 
BD 1 Johnston 

xB 

having 

tors, Howard, Pa 

  

EXECUTRIXES NOTICE. 
the Matter of the Estate of 

Corman, iste of Spring 
Centre county, deceased 

Letters testamentary in the above 
entale having been granted two the 
undersigned, ll persons indebted 0 
the said edule sre requested 0 
make payment, and those having 
cladmg 10 present the same duly 
Pen without delay to MRS. Al- 
'ERTA M. CORMAN, BExscutrix, 422 

E. Bishop 8... Belislonts, Pa w 
xi? 

In 

ADMINISTRATOR'S NOTICE 

In the Estate of Thomas W. Bhalls 
rt Township, Ceus 

deceased 
3 sdministration on 
having been granted the un- 

all TE rNOTe indesbled 
requesisag to make pay- 
those having claims or 
nst the sane, will pre- 

delay for eel. 
NM. GHALL- 

Bellefonte 
xis 

FXECUTRIX'S NOTICE, 

the Estate of Vin. 
of Benner Tow 

ard 
1 the above 

seid 

Pee | 
D. John 

the Matter of the Estate of Ad- 
iner Hoover, late of Howard 

Centre County, Pa. de- 

nistration on sald 
nOgranted the un- 

TOT indebted 
od 0 make ne 

Howard Pa 

em witho 
MRE MARY 

State College. R. D 
TAYLOR. Eq 

0 

&1TLX a 

JOHN 

woliege, Pa 

1, Pa 
State 

x20 

EXECUTORS NOTICE. 

| persons (ndebled 10 
re requesisad Wo make 
hove having claims 

duly proves, 
t BURD 
Fleming 

20 
  

ADMINISTRATOR'S NOTICE 

In the Matter of the Estate of Navy 
Nearboof, late of Taylor Townihip, 
Centre County, gecrased 

{ administration on said 
¢ been granied the un- 
persons (indebted there. 

1 to make Immedigte 

those having clans or 

the same will pres 
th hout delay for seitie- 
ww WILLIAM NEARHOOPF, Ad- 

istrator, Houlzdade, Pa x20 

COURT PROCLAMATION 

WHEREAS: The Houorable Ivan 
Walker President Judge of the Court 
of Common Pleag of the 48h Judi 
cial District consisting of the County 
of Cent having issued his pre. 
cept bearing date of the 20th. day 
of March 1840, 10 me directed for 
holding a Court of Common Pleas, 
Court of Quarter 8Session of the 
Peace, Oyer and Terminer and Oen- 
eral Jal] Delivery. in Beleionte, for 
the County of Centre 

10 convene on 

DAY OF MAY 
And the Grand Jury 

MONDAY, THE 6TH 
1940 

at ten o 

Jury called 
of Quarier 

vene on the 

SRD MONDAY OF MAY 1840 

at 10 o'clock A M. being May 20th 
1940, and the Traverse Jiry for the 
second week week of Court will ap- 
pear the 

4TH MONDAY IN MAY 1840 
at 10 o'clock A. M. being May 27th 
1640 
NUTICE 2 hereby given to the 

Coroner, Justice of the Peace, Alder- 
man and also guch Constables (that 
mav have businesg in their respective 
districtg requiring # teport to the 
Honorable Court) that they be then 
and fhere in thelr proper persons ai 
the time specified above, with thelr 
record. Inguisitions. examinations. 
and thelr own remembrance to 40 
those things to thelr offices apper- 
taining to be done snd thoge who 
are bound In tecognizance 10 prose. 
cute against the prisonhers that ars 
and shall de in the Jail of Oentre 
County. be then and there 10 phage 
cute them as ghall be ust 

Given under my hand st Belle 
fonte, the 26th dav of March in the 
year of our Lord 1940, and the 164th. 
vear of the Independence of the 
United States of America, 

EDWARD BR MILLER, Sheriff. 
Sheriff's Office, 
Bellefonte, Penna 

April 10th, 1940 

H. L. HARPSTER 
AUCTIONEER 

Prompt attention given all sales 
Phone 3579 

PINE GROVE MILLS, PA. 

lock A M. and the Traverse 
for the regular meeting 
Session Court will con. 

xi8 
  

  

Eu daiskaidv 0 Saliss mw  


