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CLEARANCE SALE
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We will sell part of our wagons and buggies at a reduced price in order
to make room for new spring stock. You had better take advantage
of this sale if you want to get bargain prices on these goods.
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Take one pound of four, one pound
of brown sugar, one-half pound of cit.
two pounds of ralsins, one pound
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half teaspoonful of soda stirred In the

molasses and Ave eggn. Stlr the sugar
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