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EGG NOG PIE Cronn‘l bu‘!iu'r and sugar using Highest speed of electric mixer. Add e?u '
one at a time and beat well. S8et mixer to Low speed and mix in dry in-
! uu..::.. ‘3:““ S S Whee | redients sifted together, frult, nuts and milk. Spread evenly in olled
¢ SNp 00l W S 'ORp Sughr | pan 10% by 15 inches. Bake In oven heated to 400° P, for 15 minutes
4 egg yolks
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| Bxecutrix, Spring Mills, Ps.

L 7

EXECUTOR'S NOTICE.

| In the Matter of the BEstate of
{Jacob H. Bechdel of Curtin Towne
ship, deceased

Letters testamentary in the above
| tslate having been granted
| undertigned, all perpons o
|0 the gald eslate are requested to
make payment, and those having
claima 0 present the same dul
proven, without delay Lo JOHN

COOking C’ass ReCipes . 1 teaspoon vanilia | When partly cooled, cut into bars

DEMONSTRATED BY 1y teaspoon salt 1 baked pile shell !
‘ cup brown sugar % cup flour

'y cup water Whipped cream
MRS. DOROTHY BATHGATE oo o S san

Soak gelatine in cold water, Combine egg yolks, 4 cup sugar, salt and
AT THE RECENT teaspoon salt 1 teaspoon vanilla

water. Cook over Low heat of electric unit until thickened, stirring con-
cups milk 16 marshmallows
Centre Democrat Cooking School

1 teaspoon nutmeg |
BUTTERSCOTCH MARSHMALLOW PIE

stantly., Add softened gelatine and allow to cool. Beat egg whites until
Baked Pie Shell

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- | Cook the brown sugar and butter together for 1 minute over High heat T, 3 . b

erator. Spread with thin layer of whipped cream and sprinkle with nut- | Of electric unit, stirring constantly. Stir in the salt and 2 cups of the ',}f;"z;;.x,'{w: y:; szllrlu ,(F'.ﬁ
milk. Add flour mixed to a smooth paste with the remalning % cup of | | & Johnston, stiys o 18
milk. Turn switch to Low heat and cook mixture until thick, stirring | X | i

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

First Class
HELPING THE HOSTESS

meg o serve
ROASTER MEAL
Mushroom Sauce

EXECUTRIXES NOTICR,

{ In the Matter of the BEstate of
Harvey E. Corman, late of Spring

BAKING

Sweet Roll Dough

2 cups milk (scalded and cooled
to lukewarm)

6 to 6% cups bread flour

i, cup melted shortening

14 cup sugar

2 cakes compressed yeast

2 eggs

1 tablesposn salt
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 olled. 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° P. for 25 minutes

Swedish Tea Ring

1 Bweet Roll Dough recipe 4 tablespoons brown sugar
4 tablespoons soft butter 1 cup choped nuts
1, cup ceoked 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 olled. 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 & cold oven
start 4t 400° F. for 35 minutes

Devil's Food Cake
CUSTARD 1 cup sour milk
14 cup brown sugar iy cup milk
3 squares chocolate 1 egg yolk
BATTER 1 teaspoon soda
2-3 cup shortening 1 teaspoon baking powder
1% cups brown sugar 14 teaspoon salt
2 egys 2'; 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

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° F. for 45 minutes Ice with
Chocolate Pudge Frosting

Angel Food Cake

1 cups egg whites 1% cups sugar
% 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 snd 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 to 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 egr 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. Tum to
Medium and cook to 238° F. 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 soda
Y4 teaspoon salt
1 cup blackberry jam 1 teaspoon cinnamon
3 cups sifted cake flour 1 teaspoon cloves
1 cup seur milk or buitermilk

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
c¢ake pans and put in an oven heated to 350° FP. Bake for 45 minutes
Spread with Sea Foam Frosting.

SEA FOAM FROSTING

1'4 cups brown sugar firmly 13 cup waler
Dash of salt

1'4 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 s dissolved and mixture begins to boil. Cook without stir-
ring until syrup reaches a temperature of 242°* F. 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 butlter
1'5 cups sugar
3 egps

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

Corn Meal Souffle
Carrots and Celery Green Beans
Marigold Cup Cakes

and pour into baked ple shell
whipped cream,

1 tablespoon water
1 quarter-pound package
marshmallows

Corn Meal Souffle

'y teaspoon salt
'y teaspoon papriks

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 und took over Low heat for ten minutes. Stir in the
seasonings and thé beaten egg yolks Cook one minute to thicken the egg
yolks, and cool. Beéat 'the egg wiiiies until stiff and fold into the mixture
with the ham. Pluce in the largest unolled baking dish of the roaster

hold a peak
beating constantly

well and spread meringue over top of
ed broller unit for minute
brown
Carrots and Celery MILK
10 te¢ 12 medium carrots, cut 2 tablespoons butter
into thin short strips 1 teaspoon saM
2 cups diced celery Pepper
1-J cup water 4 teaspoon nutlmeg
1 teaspoon granulated sugar
and celery in one of the small covered baking dishes of
Add remaining ingredients. and cover

1 teaspoon salt

Place carrots
the roaster

(ireen Beans

cans whole green

15 minutes
2 No. 2
beans

1 teaspoon salt
Pepper

1 onlon sliced thin 1y cup waler
Place beans and onlon slices alternately in another of the small covered
baking dishes. Add remaining ingredients and cover

Put souffle, carrots and celery, and green beans on rack in roaster
preheated to 350° F. Cover and bake for 1 hour
EMOTIONS OFTEN RUIN THE

Mushroom Sauce HEALTH

'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 de-
4 tablespoons flour

1 teaspoon salt
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Marigold Cup Cakes

'y cup shortening -3 cup milk
1'% cups sugar 'y cups cake flour o
3 eges 'y teaspoon salt o
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  and pray for
vanilla and milk alternately with flour, salt and baking powder sifted | fully you A
together. Fill well olled and floured cup cake pans 2-3 full Bake in ith God's help
Frosting. This recipe makes 18 medium sized cup cakes ] } aster's
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Orange Frosting
2 beaten egg yolks
3 tablespoons erange julee 1 tablespoon butter
1 tablespoon lemon juice 4', cups confectioner's sugar
1 cup shredded cocoanut
Mix together orange rind, orange julce, and lemon julece Let stand for
1% hour. Then strain into 2 beaten egg yolks. Cream butter with Highest
speed of electric mixer. Add confectioner’s sugar alternately with the
fruit juice and sgg yolk mixture. Spread on cup cakes The frosting may
be thinned with cream if necessary. Decorate top of cup cakes with
emie; All Christians are enemies

cocoanut
STEAM COOKER MEAL
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Communisis
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Buttercrunch

Rind of | erange
happiness
Hate
heallth an
SOITOW
|’ Oid Niezsche, & half-crazy Ger.
man writer, taught hatred ax 2
| vietwe., Fawmsian Communists teach
hate. They say that love indicates
weakness and people must hate en-

Ty are and

g
of sucH
ngs. They the world
on fire and men are freezing. starv-
ng nd being killed because
docirines. It is unsafe in

dictator counisies even (0 express 4
thought that s contrary 0 what
the rulers think

Looking over a Christian journal
my eyeg fall on an article writien
by 2 =main.ly old man under one of
the headings. “Hate in Action.™ He
says, “Germany in the World War
wng a2 ‘Hmyn of Hate This
same Oermany is go blinded by her
hate for Jews that in spite of God's
wamning and histoary’s story she
rushes toward destruction” Ger-
many should look at Spain, She
persecuted Christians and Jews
Today, she is prosirate, tormn and
bleeding. Once the richest country
on earth, ghe is one of the poores!
now. The writer continues:

“When a youth, I gerved an ap-
prenticeship with a Jew. His name
wag Abraham Rhinehelmer. In all
{ the years gince, I have never known
a finer man He was a father 0
| me, 50 good, 50 honorable and up-
right; yet (oday Germany is rob-
bing and persecuting many an Ab-
raham Rhineheimer, some of their
best and choicest—and may God
have mercy on the souls of the high
| command

Hate i dropping bombs on inno-
cent. women and children. Peace
has fled from Burope and Asia
| Hate, fear and anxiety are causing
rapid  heart beats, breathlessness
| rise in blood pressure and many
| other funcijonal disturbances. If
t this goes on long enough many ci-
| villans and soldiers will actually die |
of organic diseases brought on by
des:ructive emotions.

Dr. Walter L Brown, 8t Bar-
| tholomew Hospital London, writes
that anxiety may cause at first
functional changeg in the body .f

le¢ Cream tracl have set

Fruit Bars
Savory Chicken
cup fat 'y teaspoon pepper
tablespoon chopped onion L cup flour
chopped carrot 1 cup boiling water
2
1

diced turnip 1'5 cups tomato julce
teaspoon celery salt chicken (5 Ib, stewing
teaspoons salt chicken)
teaspoon thyme cup button mushreems
teaspoon paprika 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 {at from chicken
Remove from pan and place 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. Add the mushrooms |
and sliced olives. Continue cooking on Low heat for 15 minutes. Remove |

from heat and serve,
Mashed Potatoes
10 medium potatoes, ieft whaole
15 teaspoon salt
Parchment paper

R e L

Salt
Pepper
Melted bulter

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 butier and warm milk. Reset
mixer to Highest speed and beat untll light and flufly

. Green Salad Bowl

1 clove of garlic 14 pound shredded spinach
4 head shredded lettuce 1 green pepper cut into rings
1 bunch radishes, sliced 2 cups diced celery
1 small head cauliffiower, divided into flowerets
Rub salad bowl with garlic. Toss prepared vegetables together in bowl
SBerve with or without dressing poured over salad combination,

Quick Dressing

1 tablespoons whipping cream % teaspoon salt

1 egx 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 | p
dressing chilled and add lemon juice just before serving | :r?::‘nb:’drrminmh&g‘:u:r”m‘

) Buttercrunch Ice Cream | B .8 der of sotional ‘Siress

1 cup sugar % cup fine cornflake crumbs jand strain. We need to claim our
5 tablespoons brown sugar | own gouls, and above all teach our
% cap finely chopped nut meats | children that a firm, unfaltering
2 tablespoons vanilla falth in God is the only protection |
14 cups whipping cream | that they can have on which to
Mix sugar, milk and egg yvolks and cook over Low heat until mixture ! rely
thkknmCool. and freeze in refrigerator tray. PISNCaS:
| While the mixture is freezing, melt butter and add cornflake erumbs,
| brown sugar and nut meats. Mix well and place in oven at 350° F. for PUT FINER THINGS FIRST !
about 15 minutes to melt the sugar. Cool and crumble finely. ‘T'd give ten years of my life if |
When mixture has frozen, remove to a bowl and beat until light and | I could have a child,” said a young
flufty with the Lowest, then the Highest speed of the electric mixer. Add | woman to an older one of ripe ex- |
whipped cream, vanilla, egg whites beaten stiff but not dry, and half | perience, “You would have to give
of the crumb mixture. Then pack mixture into paper cups or in a re- | more than that my dear,” was the
frigerator tray. Spread remaining crumbs on top. Return to refrigerator | ready response, 8o many |
and freeze until hard, | think thag they wamk phildred. |
NOTE: For best results set temperature control of refrigerator to cold- | but really they do not. They are
est point 15 minutes before mixture is put in to freeze. Keep | 100 selfishy to make the sacrifice w
control at this point until cream is frozen, then set to 3 or 4 de-

bring them up properly. !
grees below normal to hold until served. There are numbers of parents

who need (o disicpline themselves |
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without a particle of lnovledge.;
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for about 2 minutes to melt the marshmallows and mix gently
Top with Marshmallow Meringue or

Marshmallow Meringue

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
untll the marshmallows are half melted
to stir until mixture is light and flufly

using Highest speed of electric mixer. Add sugar slowly,
Then add the salt and fold the marshmallow mix-
ture into the egg whites, using Lowest speed of electric mixer

or until the tips of the meringue are
PIE CRUST

2 cups flour 2

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

For ple shell, fit pastry Into 9 Inch ple plate, flute edge and prick
with a fork. Press a second 9 inch pie plate on top of pastry o obtain
# well formed shell. Bake pastry shell in oven heated to 450° F

(Additional Recipes will appear in a future issue.)

Health and Beauty =\

{ train your children for happy, use-
!

{ Butler,
| representative of Cenire County.

in order that they may direct and | of this soluction to the lukewarm

ed with curiosity about everything. ' each washing period. Two or three

Twp.. Centre county, deceased
Letiers testamentary in the above
entale having been granted w0 the
undersigned. ull persons indebied %0
the said edlile asre requested W
make payment, and those having
Clalmg 10 present the same duly
{;rvr‘.r:. without delay to MRS Al-
ERTA M. CORMAN, Exscutrix, 422
Bishop 8., Belielonts, Pa
| Harrison Walker.
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% teaspoon salt : e E
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weiples of right. as was back 1940, 10 me directed for
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Take time to play with your chil- Oyer and Terminer and Oen-
dren childhood and Jui] Deiivery. in Belefonte, for
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When you assume the responsi- SATURDAY. APRIL 27--J. E Harvey
bility of bringing children into the }*.73797‘-',’ st public sale at his home
world you cannot shirk the obliga- h’mf:”:‘:"'? ‘:fgmr’n :(!}!}2;‘2.1'.0 of
tions that go with it. Make happy quality eleciric stove ‘:»‘%(i.“.«‘ngi--'t:
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1940, and the Traverse Jiry for the
psecond week week of OCourt will ap-
pear the
4TH MONDAY IN MAY 1840

st 10 o'clock A. M. being May 27th
1640

SNOTICE iz hereby given to the
Coroner, Justice of 1t Peace, Adder-
man and also guch Constables (that
mav have businesy in their respective
districtg requiring f eport to the
Honorable Court) that they be then
and fhere in thelr proper persons At
the time specified above, with thelr
record inguisitions, examinstions.
and thelr own remembrance o @0
those things 1o their offices apper-
talning to bde done snd thoge who
are bound In fecognizance 1o prose-
cute against the prisobers that ars
and shall be in the Jall of Centre
County. be then and there to pioGes
cute them as ghall be fust

Given under my hand st Belles
fonte, the 26th dav of March in the
year of our Lord 1940, and the 184th.
vear of the Independence of the
United State: of America,

m L F Mayes, auct x17
will be proud for them to follow. | SATURDAY. APRIL 27—Joseph Gin-
Unless you are willing to give more| T b, "l offer at public sale
! a g givVe 3t his residence at 18 Pine Street

than ten ygears of your life to your| Beliefonte a full line of household
chilidren, in training, guiding and| €9ods inciuding a Frigidaire and
sacrificing for them, you have N0| ank. sver auet wipm. L
right to bring them into the world. | gATURDAY. APRIL 27—Prankiin A
God has laid this great respon-| McKinney executor of the estate of
sibility upon you. Will you shirk| FKlizabeth V. McKinney, will offer
your duly and prove yourselves un- :;’ ‘m,;c»,?ifn:’qx:n:?lhnn -4 1‘"'?‘;
worthy as parenis or will FOU| Seven Mountains, aiong the Lews
shouider y@ur obligations and imosn highway, a full line of
household goodsa and personal

gragorw Saie at 1 p. m. Terms:
Cas £ M. Smith, auctioneer

RATURN‘Y ”APRJL 27-H. FP. Ross-
man will offer at public sale at his
former home In Spring Mills EDWARD R MILLER. Sheriff.

household goods, including a Heat-  Sheriffs Office,
rola, a Magestic electric washer, n | Bellefonte, Penna
good condition; odd Jota of dishes April 10th, 1940

and jarse, and many other jtems
H. L. HARPSTER

Clsan-up sale. Sale at 1:30 p. m. |
Ray Carmper., auct
AUCTIONEER
Prompt attention given all sales

ful lives? {

It is an all around task, physi-|
cal, mental and spiritual. Wil
your children in the future rise up
and call you blessed or will they
blame you for their fallureg and
misery?

xi8

CLEAN BLANKETS RIGHT

TO KEEP THEM FLUFFY | ThIURDAY. APRIL

man will offer at
his regidence at Stormstown a
compicte line of household goods
including one electric Prigidaire
Also store equipment Sale begins |
at 12 o'clock L. Harpster auct |

— o .

Saturday, April 27
JOSEPH GINGERY

Will offer at public sale at his resl- ,
dence, 16 Pine BStreet, Bellefonte,

{ the foliowi personal o - i
| GOODS > Frigidsire, g
n

in good condition. electric m e,
excellent condition: small electric
cleaner: electiric gewing machine; 3-1
piece leather upholstered living room |
suite; 2 beds. with springs and mat-
tresges; 2 mardble top bLureaus: small |
bureau; marble tod buffet; dresser; |
vanity and chair. dining room table
and chaire; 2 desks: bookoass; 2
rugs: 2 marble top stands; 2 antique
chalm (rockers): mirror, and many |
othey articies 100 nUMerous O men-
Sale m L FPrank
anct x17

29-C. R. Kor-
public sale at

It 1s time to clean blankets and |
pack away the extra ones for the
suminer, i

An oft-repeated question is “How |
can the soft flufMiness of new blan- |
keis be retained?” This is not dif-
ficult if the blankets are carefully
cleaned, reminds Miss Helen 8
home economics extension

PINE GROVE MILLS, PA.

L. FRANK MAYES

Real Estate Sales

A SPECIALTY!
CALL STATE COLLEGE, 3@

The cleaning may be done satis-
factorily at home, or blankets may
be sent (o relisble dry cleaner or
laundry. When done at home, we
must be careful (0 avoid felting of
the wool and ghrinking of the blan-
kets, Miss Butier recommends
lukewarm water for both washing
and rinsing the blanketg since both
hot and cold water tend to shrink
wool. |

Make a solution with a mild soap
dissolved in hot water. Add enough

tion,
Mayes,

LEGAL NOTICES

EXECUTRINES NOTICE

| eorge ©. King 1ate of Spring Mie.
. King, ia 4 15,
‘om Twp. Pa. GMM -~ x
Letters tostamentary in the above
estate havihg been granted to the
und: o, all persons ipdebled w0
e astate are requested to make

at 1 o

water to make a live suds in the
tub, Two single or one double |
blanket washed at one time gives
better results than if more are at-
templed., Allow 10 minutes for

short periods with clean guds s

P T T FHRIE ¢ ¥ RO WEEY GdNsismaiv W Baled




