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where they may
for your present house, let us
tell you how inexpensive a

roofofthese fireproofshingles

You can be perfectly calm

when your neighbor's

houseisamassofflames,ifyour

college.

ome(anningMade
 

By GRACE VIALL GRAY

Household Science Institute.

9 CANNING POINTS 5. For exhibit and

41, Have all equipment in readiness

before canning is started.
9

tight.

ers.

3.

 

 

Ww bles.
: "pressure obtainable

Brace Viall Gray. gis

: | thus i ac
Let the sparks fall | Pressurecookersaosave time and

4, If you live in the South, or in

very high altitudes, or in the west

goast states, get the time-tables for

panning recommended by your state

In these sections it is recom-

mended not to use hot water for the

canning of vegetables and meats but

/ the pressure cooker.

ucts in jars or cans

» Spoilage in

canned foods is .
fill,

frequently due to :
7. To can fruit juices pasteurize

cookers are help-

ful in the canning

of meat and all

non-acid vegeta-

Pack prod-

i
imperfect contain- :

for from 25 to 30 minutes at 160 to

Pressure

The high

all spores,

sterilization.

 
 can be.

We can provide your house

with a roof that never fears

flying sparks, and at the same
time give you permanence,

colorful beauty, increased value
of your house.

own house is roofed with
Johns-Manville Asbestos
Shingles. Let the sparks fall
where they may, they cannot

burn your roof.

Whether you plan a roof for

your new house or a newroof

GEO. C. HOPPEL
Lumber Dealer PATTON, PA.

 

 tion:

OFFER $5,825 IN PRIZES IN

NATIONAL CANNING CONTEST

To ward off a threatened surplus of farm

products in many sections and to impress

more housewives with the economy and

healthfulness of home canned foods, a Na-

tional Canning Contest is now under way

to find the best jar of canned fruit, vege-

tables and meat in the country. Two hun-

dred and twenty-two cash prizes totalling

$5,825 have been hung up by the Sears-

al Canning Contest,

stroys the flavor.

quickest, safest, and

sure cooker method.

ucts away in a cool

925 S. Homan  at least one week.
  

Is Safe

 

There is only One Place where you can put your val-

uable papers where they will be absolutely safe—the safe

deposit vaults of this bank. The yearly rental for a box

the size you need will be so little, you will never notice its

cost.

Come In and Inspect Them Today

THE FIRST NATIONAL BANK
PATTON, PENNSYLVANIA

CAPITAL ....--.. $200,000.00

SURPLUS ... vests rege $200,000.60

TOTAL RESOURCES OVER... .$3,240,000.00

Gee. E. Prindib]e, President; F. E. Farabaugh, Reuel Semer-

ville, James Westrick, P. J. Kelly, Vice Presidents, Frank L.

Brown, Cashier; M. Don Connell, M. S. Larimer, Assistants.

A ROLL OF HONOR BANK
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poses always use glass jars.

6. Empty space in a jar will not |
lessen the keeping qualities of the

food, but it detracts from the ap-

: t 1 nis

|

pearance and is a waste of jar space.

that will seal air However, if a glass Jar has lost liquid
during processing, do not open to re-

Packing Chicken in Jars.

170 degrees. Boiling fruit juice de-

8. Canning does not change poor
products into good products so use

good products to put into jars. And

do not spoil good products by half-

Roebuck Agricultural Foundation, including way methods of canning. Use the

a grand sweepstakes prize of $1,250 for

the best jar of canned food entered in the

contest. Any woman or girl is eligible to

enter the contest, but entries must be in not

later than October 1, 1929. Further informa- +

tion on the contest and free jar and entry 9. Before storing

blanks for sending ia entries may be had

by writing to Anne Williams, director, Na-

method of canning, which is the pres-

for winter use keep the jars under

observation at room temperature for

Pay Big Dividends
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BARNESBORO, PA,

Thursday Night,

STOLEN RISSES
MAY McAVOY.

Friday and Saturday Nights,

Fancy Daggage
Audrey Ferris, Myrna Loy

Monday and Tuesday Nights,

2 (CLOCK IN THE MORNING
SoudeoZodticluatiotuotestetoeod .foofeaforteosfergortoofurfocosfoofucgosfoofucfosisofurtects

Norah Berry
CA
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FOR

ORPHANS’ COURTJUDGE
 
 

samuel Lemmon Reed
Republican

Your Vote and Influence Will Be
Appreciated.
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Controlled ServoEnclosedLakes

unrivalledfor smooth, sure, silent
operation in any weather « «

 

To Buick, pioneer of four-wheel brakes
now falls the distinction of another major
achievement in this same vital field: the
development and introduction of Buick
Controlled Servo Enclosed Brakes—the
most effective four-wheel braking system
ever devised for any automobile!
Buick’s new brakes are of the highly effi-
cient internal-expanding type. They are
fully enclosed—fully protected against dust,
dirt and water—and thus assure maximum
braking effectiveness under all weather
conditions.

They represent the highest development of
the self-energizing principle, which makes
the car's own motion provide part of the

braking effort.
They reveal un-
matched respon-
siveness to the
slightest pedal pressure. And they are so
perfectly controlled that “grabbing” is en-
tirely unknown! When you apply these
brakes, you obtain the most positive, as well
as the smoothest and most silent action you
have ever experienced in any automobile!

 

   

Drive the new Buick! Test not only its
matchless new brakes but its brilliant all-
round performance, riding comfort and
driving ease—all ofwhich combine to estab-
lish the new Buick as the greatest value
ever offered in the fine carfield!

BUICK MOTOR COMPANY, FLINT, MICHIGANMiss Canadian Factories Division of General Motors Bui 2
ghlin-Buick, Oshawa, Ont. Corporation Buick and NiSdersof Motor co¥ }

NEW LOW PRICES
118" Wheelbase Models $1225 to $1295 v 124’ Wh elb.

132" Wheelbase Models $1525 to $1995 Blodels £1465 ta £1495

These prices f. b. i i i iI Pp y $sonb,factory: Seed equipmentexirs. Buick Setisered ities include only reasonable charges for delivery and
ancy rrangec Re libeeal GMAC mePaymentPlan. Consider the delivered price as well as the

PATTON AUTOCOMPANY
PATTON = = PENNA.

When Better Automobiles Are Built . . . Buick Will Build Them

 

    

     

       

   

   

 

  

   
  
       

  
  
   
   

 

   

        


