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Lost 20 Lbs. of Fat
In Just 4 Weeks -

Mrs. Mae West of St. Louls,
Mo., writes: “I'm only 28 yrs. old
and weighed 170 1bs. until taking
ene box of your Kruschen Salts just
4 weeks ago. I now weigh 150 1bs.

I also have more energy and fur-
thermore I've mever had a hungry
moment.”

Fat folks should take one half I
teaspoonful of Kruschen Salts in a
glass of hot water in the morning
before breaktast—it's the SAFE,
Barmless way to reduce as tens of
thousands of men and women know.

For your health’s sake ask for
and get Kruschen at any drugstore
—the cost for a bottle that lasts 4
weeks is but a trifle and if after the
first bottle you are not joyfully
satisfled with results—money back. -
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acre on a six acre field, has this COMPARABLE IN COST TO A THESE CAMPS UP HERE AGAIN y
season equalled his last year’s rec-| WATER - BOUND MACADAM SAM G 'CAUSE THE FELLOW WHICH WA —
ord. Using again the same fertilizer] AS AN EXPERIMENT A OOFUS \N THE COTTAGE \S THAT — ———
which he has used for- ten years, ———— RBELONGS YO | NEﬁ:ﬁ‘%ﬁTSX?‘YD_ COTTAGE? ——
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potatoes this year because of their

less freq
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“History of RHEUMATISM,” with
chapter discussing germs of rheumatism, to
WELDONA CORPORATION

knee, the way the blood flows in the

helped. Your druggist won't keep
your money unless you are.

(On With Laughte ’mA.
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they didn’'t fly next morning.

We have a fellow here who

one sits on a tack its a sure sign

around Milton Grove
ago the earth trembled, resembling
an earthquake. One of the hunters
from town was out that way and
fell. I don’t know whether it was
the thud or his remarks after the
fall that caused the earh to vibrate

bought was like a zero day in July
—very rare. ;

The butcher said: “The bill you
owe me is like March weather—un-

New Office Boy: He is in confer-
enc. He is out of town. Step in
and see him.

1 asked a certain business man if
his new stenographer was well fit-
ted for her job.

Sale starts at 7 P. M.
Goods sold on small commission

: ’“""‘\E&-mous Chincoteague

“.,, HOW ARE YOUR SHOES?

may hurt just a little.”

A woman at Florin said she got

dressing table.

“You’re a farmer, ain’t yuh?”
The farmer allowed that he was.

“Did yuh?”
“Yes. Say, stranger, did yuh ever
try bein’ crazy ”

ed if her husband stays out lafe .at
night. She replied: “Golly yes. The
other night he didn’t get home till
past January.”

A man from town was at a cer-
tain restaurant eating an oyster

excellent quality sold for

75 cents

tion,” says Mr. Champ. “My actual
cost of growing the crop was 27
cents per. bushel. In other words,
the use of fertilizer cut cost of pro-

Mr. Champ says that he has had
equally startling results in the use

macadam but requiring
quent surface treatments, the Penn-

land more than twenty years ago.
The section recently completed lies
between Bath and Moorestown on
traffic route 182, in Moore town-

JHOE % Spm_— T, N & i duction per bushel in half, due to|ship. It consists of limestone bound

4 It was mighty amusing to Walk|the quantity and the quality pro-,together by a grout of sand and
’ about town last Tuesday and see|duced. I figure every dollar we|cement.

I Te]l You Free how many Hoover pictures were|spent for fertilizer brought us bet-| Hassam pavement, it was called

HOW to Heal displayed in windows and maybe | ter than $18 in profit.” when brought forward in the days

before reinforced concrete highways
and machinery for laying them had

LEGALLY AFTER DECEMBER

With  renewal applications for
1933 registration in the mail to 1,-
953,920 Pennsylvania motor vehicle
owners, the Department of Reve-
nue urges prompt return of appli-
cations, properly signed, and accom

Richard Stickel, director of the bu-
reau of motor vehicles, said. “If,
prior to January 1, 1933, a transfer
of 1933 plates is desired, no fee will

Applicants should be certain they
have sufficient funds in the bank to
meet checks forwarded in payment
of registration fees. Drawing of

$100 or imprisonment not to exceed
two years, or both.

Whenever a check issued in pay-
ment of any fee or for any other

W’h_ore a vehicle has been sold to
a resident of another state, the per-

and return it to the Department.
In order to issue the same

Pitch Horseshoes

winner and runner-up of each coun-
t_\: are privileged to enter the state
wide tournament at the State Farm

get that scratch on your cheek?”
She said: “When I said goodbye
to the hotel clerk he had 3 pen be-
hind his ear.”

Just read of the champion sweet

corn eater of the world. The papers
say: “He ate 87 years at one sett-

disuse. Believing that modern road

engineering applied to this type of

veins. No more broken veins. No |f an early spring. 15—THE RENEWAL NOTICES a ; )
more ulcers nor open sores. No WERE MAILED MOTORISTS surfacing might achieve good roads
more crippling pain. Just follow That just reminds me that out s e SR ¢ at moderate cost of construction,
directions and you are sure to be il ; several days and reduced cost of wmaintenance,

Sam Lewis, Secretary of the De-
partment sanctioned the Northamp-
ton experiment.

The job was completed in seven
days, including a day or two re-
quired for organizing, the average

feet per day. Department engineers
believe that, after organizing, it
should be practicable to complete a
mile or more of such pavement per

On invitation of the Department
of Highways, road engineers from
several other states were present
during the periods of the operation

Jinks—He cleaned up a fortune|checks, when the maker has not|to ohserve the experiment. Requests
in crooked dough. sufficient funds in, or credit with, | have been made for data avail-
Jenks—Counterfeiter ? a bank, is a misdemeanor, punish-|able after the pavement has been
Jinks—No, pretzel manufacturer.|able by a fine of not more than|ghserved for a satisfactory period

under traffic, and after test borings
have been made.

In appearance the cement bound
pavement looks to the casual obser-

nature,
age person through its use in plat-
ing automobile trimmings. Its com-

other works of art is traced to the

COURAGE, SMALL BUSINESS

been made possible by the fact that
big business has had to drastically
cut corners. The manufacturing

down. Acceptance would have in-
terfered with its “economy run.”
Consequently the contract went to
a small independent.

Clean up Corn Fields
Fields infested with the European
corn borers should be cleaned up

ABOUT SOME GAME =

RS
ac-| fertilizer on grain and garden|been perfected. They were good §\Q
tually snored so loud that he woke | crops, pavements too. State highway en- S'§
a e s himself up, but now he’s cured. He - gineers said some of them that %
sleeps in the next room now. 4 were propcrly constructed are still %\
e wee ssed e[ AUILOISES Are Urged | v svine goed rvce. Bt N
i $ A man at Salunga was asked the . e Hassam pavement was patent- D
gn?im;gzsa!;?ﬁ]t gﬁ;;g“i;}l,viﬁ; meaning of vacuum. He said he had = e'«!. Careless 'workmanship some- §
bandage your leg. Use a bandage |it in his head but just couldn’t To Act chkly times resulted in an uneven surface N 3
three inches wide and long enough | think of it. an.d weak spots where the grout N
to give the necessary support, wind- o B failed to penetrate. Bgth‘ of these
ing it upward from the ankle to the Grant Gerberich claims that | Ngw PLATES MAY BE USED |féasons were factors in its gradual

a bushel, twice the current prices sylvania Department of Highways o
for the usual grades of potatoes. has constructed in Northampton

“Careful cost figures were kept|County a mile of pavement of a
of labor, materials and deprecia-|type used extensively in New Eng-

of all varieties, the difference in
size being principally that of age,
TMoods

“The true oyster lover rebels
at the thought of always consgign-

young and comparatively small,
but if permitted to grow older.

A Valuable Food

The eating of oysters is as cor-
rect from a dietetic standpoint

they are one of the best sources
of iodine as they contain about
two hundred times as much of
this valuable substance as milk,
eggs or beefsteak. In fact oysters
are said to be to iodine what cod-
liver oil is to vitamin De
Oyster protein contains all the

consumption of this delicacy year
after year is evidence that oysters,
raw or cooked, on the half shell

have to teach a man how to cat

Melt four tablespoons butter in a
large skillet, add one cup finely

teaspoon salt and three table-
spoons flour, and stir till smooth.
Add the sifted contents of a No.

bread. Combine four cups soft
bread crumbs, one-half teaspoon
sage, one-fourth teaspoon thyme,
one-eighth teaspoon nutmeg, one
teaspoon salt, a dash of black
pepper and one-half teaspoon
scraped onion. Add one slightly
beaten egg,’ one-half cup melted

He said: “Evidently—she wears purp}oseDis returned as uncollectible | ver exactly like concrete, the traffic
: ; » to the Department of Revenue, the face beinge i i i
a different suit every day Secretary }(If Revenue has the ;mtth- i:;{g(?n b:ig:gg ldﬁ:ﬁg;ﬂq with  con- T is a curious fact that certain | valuable amine-acids and can]butter and two cups oysters, cut
ks h ority to charge a fine of five dollars aué i I names always attach them-|therefore be safely used as a sub-|in small pieces, and toss together
I could never understand why a 16 A i ) 2 54 selves to favorite foods. What | stitute for meat protein. For a |lightly with fork until thoroughly
certain man out around Donegal [PUS au puzte.\t ees, to the person) GREEN WALLPAPER hero or heroine of fiction, for in-|protein food they contain a large |mixzed. Use for stuffing turkey or
Springs joined a debating society | Presenting such check to the De- NO LONGER DANGEROUS stance, ever ate any but Biue|amount of carhohydrate. Vita-|other poultry.
LOCATE THE Kf- at his advanced years. I've learn- pa}'{tmf}ntt, . lat ¢ 933 Point oysters? To be sure there |mins A, B, C and D have all been ¥ Oyster Can;zpc’:h“’ra? a st):ir) of
WaNT ADs 1o recover los ! 2 g fitt ims egistration plates for 1 may & : Buzzard Bays, Cane Cods, |found in oysters in large amounts. | bacon around each oyster, skewer
b - iy ek 4% iz)ln:rlf: ?\fi}t}:“fi‘h'rcrtxig.ﬁen}i,'l]r—r;zsif e be used on and after December 15.| . Sor.ne..\rears age preenic_ was nsed %Ic‘)etuitsl,l Lynnthen::. Peconics, | Oysters have also been found to|and broil very slowly until bacon
Use o‘{:,f’"“‘;\wo : e e They are valid until and including in printing th(? green colors of some Rockaways and Saddle Rocks, but [be beneficial in the treatment of |is crisp and brown. Serve on
S‘R‘ 'K' o & 2 December 31 1933. Registration wallpapers, Wlt,h the, re?““‘ that the name by which oysters are|certain types of anemia. rounds of toasted dread. Garnish
=== = There’s a man in town who gets plates for ],)3'9 vanm;t b - i t: cases of arsenical poisoning were best known is Blue Points. These - edges with white of hard-cooked
awfully tired when it’s his wife| =i ity oy e used al-| . orted from time to time in .the S8kl aacing. RBred A3 ovetor Available Anywhere BPE1 Ghobobd fne)
COMMUNITY SALE who does the exercising. He says If an 'app],’(.aﬁ'(m AL homes decorated with wall paper in come in part from the points| Fortunately oysters are avail- Stews, Fresh and Canned
she exercises her will and " he doesf, o, Cohicle that has b 4 10F A1 whose motif green figured promin- along the Atlantic and Gulf coasts |able anywhere because there are| presh Oyster Stew: Melt two
E S t d E the work. he r"' o 'a” Nas een Junl\f*d ently. The wallpaper manufacturers where oysters are harvested, h\}t now abhout fifty Plants situated tablespoons butter in saucepan.
Vel'y a ur ay Ven. 2SR A I:er: ;\c(.r:)(Sl t]};]mke}l bh(}ulg be anf- have lonq since abandoned the use they have lost much of their alonz the Atlantic coast from Add one pint oysters, dredge with
s i s 8 7 B, s the ace o he certifi- PRI EIYE : significance through trade misuse. | Maryland southward where ika, sauté until edges of
Atxﬂﬁeﬂggz:?;‘:paf te ﬁ_At 1'«{>t t‘h“) te“ImG the depx:. cate of title, signed by the owner, ol Arsenic d'\l a pigment andh. Ea\fe The three chief sizes of oysters|oysters are canned. The oysters g?_f’ ls (a“nld ?Ilu;-_t 1}‘“9 (:U])gmilk
sion is over but suppose they | ang yeturned to the Department for substiGnAd, cHIOIM: SOo0N, WhIth 5 recognized in the trade are “half-|used for canning are widely|and one cup thin cream together
FRUITS, FURNITURE, DRYGOODS, | mean all over _the country. ... | cancellation of records, If it has non-to:\'l(:. : Thus a woman may se- shells,” the smallest usually pre-|known as “cove oysters” because |in a double boiler, and add oyster
e TlThefh te“d ﬂ”; Unf.3 Or]l e Hf‘h.g‘ been sold for junk, the title :houl[l IEtha VI‘;(lll)y-gree" Wallpgp? w{ih ferred for eating raw: “culls,” of| those first canned were the small :nixt:{rr: and one teaspoon salt.
he other day he found a mail Imfp. .. B 3 no fear o eing poisone y 1ts medium size, for consumption raw, | oysters of the coves of Chesapeake | g not overheat after addins
SPECIAL_ATTRACTION the tire of his car. When he got to RV—T'{‘;E;}X;‘:}G‘ltt‘)')utth(jmp]uuhe}l.ef tform fumes. for stewing and cooking in other | Bay, the world’s greatest source 0\‘;:(.1-3 to the milk, and a]w;wﬁ
Jack and his Texas Cowboys | work with the pliers to remove it Dopartmenlt s : matl_;;( 0 the I8 e metal chromimm s one. of ways; and “box,” the largest, used | of these succulent bi-valves. ( use fresh milk and cream.
No Peddlers Allowed some one heard him say: “Now this junk will be i<§ue]a certificate of | 434 most interesting substances in generally for frying. BEut there Its taste is the thing that makes | (@guned Oyster Stew: Scald
ssued. made familiar to the aver- are both small and large oysters |the oyster popular, and the vast|three cups milk in double boiler.

Heat the oysters from a 5-ounce
can to just beiow boiling, and add

] son receiving the renewal applica- 2 and the Encyclopedia of to scalded milk. Bind with one

JAMES J. McLAUGHLIN so cold the other night that she|tion should write “sold 055 of pounds ha}'e been used in the a_rts published by Artemas Ward rises | or out of cans, have always tasted | tablespoon butter and one table-
nov.9-1t-p | heard her teeth chattering on the | state” on the application, si it for centuries.: Much  of .the wich to remark: one way to the American public, | spoon flour, rubbed together, seu-

e ? g 1t} oolor of old porcelain, paintings and and that’s “like more.” You don't |gon with one teaspoon salt and

some paprika, and last add one-

spoon flour and two hard-cooked
egg yolks, mashed fne. Add two-

Thirty-one s i : ;
BRAND' I' BROS. “] used to be a farmer once,” said | have hgd fan:s:grzq“;ll::s':sz CO;’;:CIES It looks as if a new day for small and very much larger, its flesh | chopped celery and one tablespoon |thirds cu:;l creamﬂm.d two la’i;&
: i X oe & si is so, i is ice.” capers and sauté five minutes. |spoons sherry avoring. Mix
Mount Joy Street Mount Joy, Pa. | the guest of the State. ing tournaments this year. The business is at hand. If so, it has is just as choice Adpd ime“ tabslespoun : e vsPith o e

with cayenne pepper and salt to
taste. Put in a shallow baking
dish, cover with buttered crumbs,

oz, . . . .

%T WAIT TOO LONG The farmer never had, and start-| Show in Harrisburg January 16 to industey is. il -up of -units. % A as from that of the epicure. Sci-|3 can of tomatoes, stirring con-|and bake in a 375 degree oven
Bm;;gmm ed to move on. 20, 1923. produce a given number of articles ence has found that they are an|stantly until thick. Then add the | for fifteen minutes.

N “Well, you oughta try it” was|"~ a certain number of units are re- extremely valuable food. Their [contents of a 5-ounce can of| Owsters @ la Maryland: Brown
CITY Sm the ex-farmer’s parting shot. “It if T could only find an oyster in it.” quired. / Bettfmchment has meant mineral content is high and abun- | oysters which have been scalded |one and one-half tablespoons but-
REPAmING CO Pbeats farmin’ all hollow.’ ’tlphe ;hmmat;:on of many units. dant ti.ﬂllf;anyhﬂf U‘mseh(;:'lqe_rlzlg’ts jlr‘xh.tlxefir ox;lm quulor, :nd serve. :]exitntt bsi pan, ud;] one udwz rmm-
L3 1 3 ereiore, w a - essentia or uman p s Y- 1s 18 a eart uncheon soup, a. ablespoons riour an arown
—_— A certain married woman here ary. A tin darge E— (clom Calcium and phosphorus are pres- | serving four libe)r"ally or six more | again; then add one and one-half
Two women on West Donegal | Feturned home few days ago and | P27 e T = v 1 er and manganese tel milk slowly, stirring until
> o _| her husband said: “H y $500,000 order it had to turn it S Ban e Tt atoontes ihoderately. : cubs debalt i Tt
street in a conversation. One ask % ow did you are there in large amounts: and| Oyster Stuffing: Use day-old |smooth. Add three ieaspcons an-

chovy paste, one-half teaspoon salt
and a few graini¢ of paprika.
Scald the oysters from a 5-ounce
can, arrange on buttered toast,
and add the lionor to the sauce.
Add one slightly-heaten egg volk,
stir till1 hot and pour over the
oysters. Bakes four servings.*

stew when cne of the clerks re-|.; - g . 5
THE BULLETIN marked: “You sometimes find a|iN€ Without getting butter on his|this fall. Stalks and refuse in the
pearl in a stew.” ears or hair.” fields should be raked together and e St o P ise Bulletin Adverts Patronize Bull
MOUNT JOY | He remarked: “Td be darn glad A WISE owy !burned to destroy the pests. T T b il o s monithan. e o »
!
[ .‘j‘ {}
G s o & | ~ 2 maadcid " o - N A i - & i l hdnisios shiky : .
e = > B e wr ros ‘ - ; W“;

?zlnii(]i by a c}tle;k or money order | yate of progress being 756 linear
e (R ARge or the correct fee. fee ay 1 i i
A fellow went to a butcher re-| «There is nothing to be lost by ‘j‘: lgzlr‘t‘hi‘] f;)l:et}]]eqts tth:et Vle‘i |

ly and said the last steak he| ;..jui £ 193 Takar o H pave syl as r days i
cently a applying for 1933 plates now, .| the average progress exceeded 1,000

settled.” be charged if the application is re- | week. p
e Lo ceived in correct form before Janu-| The approximate cost of the com-

Good Head ary 1. Any difference in the re-|pleted project was about 95 cents

Caller: Is the boss in? quired registration fee will be ad-|per square yard of surface, com- ;
New Office BOY—Are you a sales justed by either additional pay- paring fa\'o;'ﬂb]\' w]'th/ the ,averag'e :i':
man, a bill collector, or a friend? | ment by the applicant, or a refund |cost of water bound macadam con- %
Caller: All three. to him.” struction. i

; . ¢ A num- | hromium compounds, which form i e largest b ying pan |raw oysters. He knows. Here |fourth cup cream. Serve at once p

“\,,,,S.‘a;,lt OysterS A St'eztgd;:;ih; ?éf:g: ilr;lf%irginia gz;roggtiﬁ; I:E%Z tl?] '{:Zu:l;fnel this a veritable ra%nbogv, of pigments. i?ﬁeutlaklsr;l;;ir;:}t(t) itnlehz:\r'.ingothpem ii!‘;.SOIHG_;'IECgDeS f‘l-"‘ cookinghthem wil:h Oy;'ter crackers. Serves i1

— relates the story. of 3 farmer who|lod last year, ft will be “mecessary | e mases ey e | T akes ‘mo diference I ives Who vaut o Make & ML| "B s Mowbirg and Maryland i

I C . was (le!ivermg vegetable.s to a pub- for.the pppa,.tment to issue 26,500 ‘;re oday extensively use in e thia tandosiine ot 116 Seatar s a Newburg an arylan !
ce rea ODCOPIC8 | 1ic sanitarivm. A patient saluted [ registrations daily. <e.corat1ve arts, as are other chro- fontad cenadont & pedsinndthie - bir A Soup and a Stuffing Oysters @& la Newburg: Blend
and Confectl him. id wam compounds.‘ its being consumed while still Tomato and Oyster Gumbo:|one tablespoon butter, one table-




