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Aloha Vacalion Bible 
School Ends Session

A L O H A  V a c a t io n  | |  
u t  t h e  A  lo l l  a B a p t i s t  
e h l i r i  h  C losi , |  F l llluy  
d e m o n  l l . i t l l i g  t h e  M 
d e p a r t m e n t ,  u n i t  
h e ld  S u n d a y  e v e n in g  |

■ i ' l l  u i . w a x  ■ n  r  t i  re d  
u v e r u g e  d a l l y  i i t ’u  n i l . m c ,
70

A  s o n . K e i t h  I I . , y .  w . i ,  h o r n  
M r  m i l l  M i  s I t  J  l |  , , M . iv  2 .

M r  . m i l  M is  .1 I )  M  , f
P o r t la n d  s p e n t  t h e  w e e k  e n d  w ith  
M i S a b in a  W h l t e h e .n l  A l l  w e n t  I 
f i s h i n g  , n  th e  N • h u le r r i  i i v e i

D r W  A  S h a n k * ,  w i . t e r n  r e i . n  : 
■ e n t i i t i v e  o f  t h e  M i n i  t e l  . . m i l  M  

I o n . . l i e s  B e n e f i t  I ,  i m l  o f  t h e  
N o r t h e r n  B a p t i s t  c o n v e n t i o n  w i l l  
s |M i ik  n t  t h e  I I  ,i in  » e r v ie e  n t  
t h e  A lo h . i  B a p t i s t  C o m m u n i t y  
c h u r c h  S u n i l u y

i
< ' 'n n i i i n i t y  
A  p r o g r a m  

i k  o f  e u c h  
s p e c il l i  m u s ic  whs 

ii.il o f BB 
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' p i I o n  . w i l l  i e i 'e i  v e  t h e n  
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I M t ID Hill .1 ich  OH. M i m ill M i
. lo h n  F la . c v .  H a y d e n  B r is h in e  . le a n  
A n n  C o n n e l l .  .M is  S c o t t  C m n p h c l l  
M l  J o h n  S c h n e id e r ,  .1 I t  S a n d  
lo r d .  H a r r y  N ie r m a n ,  M l .  J a c k
• " " k ,  M i , E l l i e , t  T o w n s e n d  a n d  
L l i / a h e l h  M a r l i n  E n t e r t a in m e n t  
w i l l  h e  g i v e n  h y  lo c a l  t a le n t  I . m ic h  
W i l l  | „  . . c i a i d  f o r  t h e  b e n e f i t
• h e  ( lo s t  A ll o h s c r v c i  . p le a s e  b r in g  
f r i e n d s  C h i l d r e n  u n d e r  12 m u s t  
h e  a c c o m p a n ie d  h y  p a r e n t s

M i M i l d r e d  l la v i . s  a n d  s o n
I t o n n ie  o f  K l a m a t h  F a l l»  h a v e  
e o in e  t o  s ta y  w i t  i h e r  m o t l e  r .  
.M is  < ; I t ie  M e e k ,  w h o  I*  i l l

Farmington Club 
/ o Mcet Friday

M i

s í ?  ’ ■ ’ ?

d

F A I L M I N G T O N  T h e  F a r m in i .  
I o n  W e l f a r e  c h i l i  w i l l  m e e t  a t  t h e  
li<»in<* o f  M r s  I*  .1 P i i i i c o c i i . i i  K i j .  
d a y .  J u n e  I I ,  u t 2 p  in

M i a n d  M is  J o e  H e e d  a n d  e h d -  
• l i e n  a n d  M r s  J  S t a , I I in a n  a n d  
e h i l d r e i i  o f  T in -  D a l le ,  v is i t e d  a t  
t h e  F  W  F o o l'll h o m e  l i t  T h i l l s -  
d a y  M i s I t ,  , <| m id  ^ 1 ,  S t a i le lm . n l  
a n -  d a u g h t e r s  o f  A l la  r t  F o  n t  
f i  I u i e r l y  , f  H l l l * l m r o

M a r g a r e t  a n d  M a u n n e  P u tn a m  
m e  d t ‘ r u L n g  -I I t  s u m m e r  o n !  
a t  C o r v a l l i s

i t a y o m u  S e u f e r t  is  v i s i t i n g  t h is  ; 
w e e k  u t  th e  h o m i-  o f  h e i  s is t ,  r .  J

g u s
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Hans Bolin Riles 
Held Thursday

M cK i n l e y -E L M O N i C A
B  h r : ,  56 . d ie d  n t  a  h e a r *  ,
h is  h o m e  T u e ;

McKinley-EImonica 
Boys Attend Meet

Mrs. Stark Loody 
Grange Delegate

E D A H  M H . I .  M ,  I .  m  s t a r k  
IS a l t ,  t i d i n g  t h e  S tu te  G r a n g e  c o n ­
v e n t io n  a l  E n g  n e  t h is  W e e k ,  i  e p -  
I I  s e u l , n g  I,I ed.v G r a n i te  
I  n r i i i r r  K r s l d r n l  1 ,1rs

F u n e r a l  s e r v ic e *  w e r e  h i  Id  f i  r  
I r a  S w e  H a n d  a l 1 ie  S e l l »  . , |  M  
E  c h u r c h  n t  2 p  in  M > n d . n  M i 
. m i l  M r s  S w e e t la n d  n  a le ,I  in  C . 
i l a r  M i l l  25  y e a r s  a g o  a n d  w i l l  b e  
r e m e m b e r e d  b y  m a n y  o ld  t im e r s

, M r  F u i d l  
H e lm * .
I l l s .  I ia r < e i t  f r i , | ,

J o e  R o b in *  n . w in ,  l ia s  b e e n  h i 
* h '  C  S  a r m y  a n d  s t a t io n e d  a t 
G a m p  A d a i r  s in c e  la s t  D e c i  n d i e i  
h a s  b u r n  g i v e n  a n  h o n o r a b le .  <1 
c h a r g e  a n d  r e t u r n e d  to  h is  h o m e  
h e r e  la s t  w e e k .

T h e  la s t  f e w  w a r m  d a y s  h a v e  
r u s h e d  t h e  c a n n e r y  a n d  A u s t r ia n  
f i e l d  p e a  d u s t in g  J  W  K a n in a  
a n d  s o n s  h a v e  b e e n  b u s y  w i t t i  t h e i r  
« lu s t in g  m a c h in e

B e  I n f o r m e d  B e a d  t h e  A i g u *

G a r r i s o n ,

m  S e r v ie r
w in ,  h a s

i  f  G

C O M M O D IT Y

BEEF
STEAKS 

Porterliouse 
T Bone 
Club
Rib 10-lnch cut 
Rib 1 Inch cut ...
Sirloin ....................
Sirloin boneltis 
Round
Top Round ............
Bottom Round 
Round Tip 
Chuck ot Shoulder 
Flank.................

ROASTS

Rib il in d ln i (chine b o n  on) 
<10* cu t)...............................

B lide Rib sterd in, (china 
bone on; (10" cut)

Rib i t in d ln i (chine bone on) 
( r  c u t ) .................................

Blade Rib standing (chine 
bone o n )(7* cut)

Round Tip ...........
Rump hone In ........................
Rump boneless....................
Chuck or Shoclder bene in 
Chuck ot Shoulder boneless

Enit I

"•I

11
11
11
1 0
1 1
1 1
1 2
1 2
1 2
1 2
12
8

1 2

10
9

1 1
7

1 0
8

9

LOOMCRAFT SLIPS

STEWS ANO OTHER CUTS

Short Ribs ..............................
Plate bone Its.........................
Rlete boneless.....................
Brisket bone in .......................
Biisket boneless...................
Flank M e e t..............................
lleck -  bone in ......................... .
Neck boneless ......................
Heel ol Round boneless . . .
Slunk bone In .........................
Shank— boneless.......................

I5 t s 
7
6  
S 
7  
7  
S 
7

Sit or stilliti, the 
i s  grand  !

S tra igh t-cu t front 
bias d rape  hack, 
m aker type slips, 
crepe. Tearose 
or white .

fit

plus 
I>resa- 
Rtt.von

39I
I . ih h h , rai'i Kotifonn 1- 
gorc rayiin-satin s I i p. 
Tvnrose or $ | . 2 5
white »

Both come in 
Short, medium, tall sizes

JUST ARRIVED
Shipm ent of Spun Rayon

BETTY CLAY DRESSES
u i o  , ,  S2-98

THE C. C« STORE
Garrott & Weik, Props.

HAMBURGER

v te l pound (torn necks.
Ranks, shanks, skirts, heel 
ol round, briskets, plates, 
and miscellaneous boot 
trimmings m d bool le t .........

C O M M O D IT Y

BEEF
I VARIETY MEATS

Brains 
Hearts 
kidneys . . .
Livres .
Sweetbreads 
Tails (o i Joints) 
Tonjue. .
Tripe

VEAL

STEAKS AND CHOPS

lo in  Chops ...........................
Rib Chops .............................
Shoulder Chops.....................
Pound Steak (cutlets)............
Sirloin Steak or Chops____

ROASTS 

Rump and Sirloin 
Rump and Sirloin

D?..............
Shoulder bone in 
Shoulder boneless

bone In . 
boneless

STEWS AND OTHER CUTS

| B ru s t bone In . .
I Breast boneless..

Flank M eal.............
Neck- bone In___
Neck boneless . .

I Shank-bone I n . .
Shank and Heel Meat bona

Ik s ...............
| Ground Veal and Patties—

»eel pound from rucks, 
(tanks, shanks, breasts, 
and miscellaneous real 
trim m ings.. .........................

I VARIETY MEATS

Brains........................
Hearts.......................
Kidneys____ . . .  .
Llvvrs........................
Sweetbreads.............

I Tonpie.......................

Fo '.n** I
per It , .  I C O M M O D IT Y

LAMB- 
MUTTON

2  I STEAKS ANO CHOPS
4 I Lein Chop:

3  I Rib Chops
6  I Let Chops and Steaks 
3  I  Shoulder Chops blade 
1  I  arm chops

5
1 |  ROASTS

Let '■hole or part 
Sirloin Roast bon« in 
Yoke, Rattle, or Triangle

bone in ..............
Toko, Ijattle, or Triangle -

bonfless
Chuck or Shoulder, square 

cut bone in. neck oft
Chuck or Shoulder, square 

cut boneless, neck off
Chuck or Shoulder, cross­

cu t-bone  In.

STEWS AND OTHER CUTS 

Breast and Flank 
Neck bone in 
Neck -  boneless
Shank -  bene in ..........
Lamb Patties lamb ground 

from necks, flanks, shanks, 
breasts, and miscellaneous 
lamb trlm m m js

VARIETY MEATS 

Brains 
Hearts.

I L ir in .
Kidneys.
Swantbraads 

I Tongue.

P o in t t i  
. * »  Ib . I C O M M O D IT Y P o in ts  I 

por lb . I

9 
7  
G

10  
9

I

5 9 4
6  
3

BACON

slab or piece, rind on 
B a m n- slab or piece, rind off 

-sliced, rind oft...........
! Bacon Canadian style piece 

or sliced.............
Bacon rinds
B a c o n - p la te  and Jowl 

squares .......................... .

M I A T I  
< ln  t in  or g lat«  

c o n ta in e r*  )
Pitot:
to»*

M E A T S
( I n  t in  or gta«« 

c o n ta in e r« )
Ponti
M  A

F IS H
(C o o fc rd  a n d  In  a n y  
h o rm o tic a lly  ¿aalad  

c o n ta in e r  )

Pitots 
prf a.

B ra in s ........................ 2 Meat Spreads.. ........... c Bonito 8

8

3

Bulk or Link Pork S a uu f* C Pifs Feet, bone In 2
Chili Con Cxm i with Beans 3

P ip  Feet, boneless and
Cutlets..............

Oysters.....................
turned Betl ’ ............. 9 3

Coined Bet! Hash’ ..........

Denied Hem

Dtxiled Toegue..................

Dried Beet

Salmon 8
3 P o tte d  and  D e n ie d  

Meats 5 Serdlnts............. 86

c

I S

4 °

7

6

Seusageln O il_____ 4 Shrimp 8

Tamales..................... 2 Tun*...............................

Yellow T a il..................

4
8

8
Hams and Picnics (whole 

or hell) .
Luncheon M eat1..............J

Meat le e l

Tongue. B ee l. Lam b, 
Pofk Vm I 7

C

3

Vienna Sausaje_______

All Other

* ( ,n n ,d  ar Brick.
•  Irrdwdirri Sytct* Lvrc iitM i '

It  .tr< t «iti,tnat Sf read Him . Choyyad Haa* ar J Ciwyyvd Tcri, vlrvtbvr w  im< ramavvd

Robert Vanderzanden 
Reported in England

K A N S A S  C I T Y  M r, ------  t«d M r s .  J
V a n d i  i z a n d e n  h a v e  r e c . ' i v t « !  

w o r d  t h a t  t h e i r  s o n  R o b e r t  is  s o m e ­
w h e r e  in  E n g la n d .
n f  r : l Vo , , V ‘, n d c G a in d e n  a n d  M r -  
M a y  W e l l e r  a n d  c h i ld r e n  
s id e  w e r e  w e e k - e n d

f  Se, 
g u e s ts  o f  h is

"MIGHTY OAKS 
FROM LITTLE  

ACORNS GROW"

Your savings "acorns" grow 
into "mighty oaks" of finan­
cial security safely hero . 
they're insured under Feder­
al Plan.

START ANYTIME 
WITH ANY AMOUNT (  I 'N K E N I  

R A T E

MEMBER FEDERAL HOME LOAN BANK

WASHINGTON 
FEDERAL SAVINGS

AND LOAN ASSOCIATION
H a v in g »  *  L o a n  B i d , .  J . M  P e ru o n . M g r .  I l l l l . b o r o .  O re .

PORK
STEAKS ANO CHOPS

I Center Chops ........................
3 I  End Chops
7  I Loin boneless, fresh and 
7  I cured o n ly .. .........

[ Tenderloin........ ...........

Ham' bone in, slices
I Shoulder Chops and Steaks 
I Bellies, fresh and cured only 

J ROASTS

[ Loin whole, half, or end cuts
Loin center cuts .
Ham' whole or h a l t . .
Ham '- butt end ..................
Ham shank end_____
Ham taoneless. whole or hali 
Ham boneless, slices . .

| Shoulder wh ile  er~shm k 

half (picnic) bone In . . . .
Shoulder slunk hall (picnic) 

boneless......................
Shoulder butt hall (Boston 

butt) bone in ..............
Shoulder butt half (Boston 

butt)-bone less............

1 «m » « iIIumT. .

OTHER PORK CUTS

Spareiibs................................
Neckbones and Backbones..
Feet-bon» in ........................
Fat Back: and Clear Plates 
Plates, regular......... 1...........

| Jow ls......................................
H ocks............................
Knuckles..............
Leal Fat...............

7
8 
8

1 1
1

J VARIETY MEATS

Brains......................................
Chitterlings___
E a rs .........................
Hearts.....................................
K id n e ys ................................
L ite rs .............. ... ............... ""

Sweelbreads...........................
Tongue...........

| Tails ...............
Snouts.......................................

Lard...............................
Shortening__________
Salad and Cooking Oils i
( I  p in t - - !  pound). . .

Margarine......................
Butter............................. |
E fam ra tid  or Con­

densed M ilk ..........
( In  any hermetically 

sealed container)

Walwnvd rliav iti tnclwdv 
natural chvaaaa and prod­
uct» (»otauuna 30 ^«r- 
c»nt er n u n  by »a>(M 
• I natural ch*«aet.

CHEESES— Group I.
Cheddar (American).
All products contain­

ing 30 percent ot more
ol Cheddar (grated di- 
hydialed cheese is ex­
cluded from Group I ) . .

• ■ COVCIRUGRT PIINTIN6 « 7 1 (1  &3uJSl

p a r e n t s ,  M r .  a n d  M r s .  J .  p .  V a n ­
d e r z a n d e n .

M i  a n d  M r s  J  P . V a n d e r z a n d e n  
e n t e r t a in e d  a t  d i n n e r  S u n d a y  f o r  a 
n u m b e r  o f  r e la t iv e s .  C o v e r s  w e r e  
la id  f o r  e ig h t e e n  a t  d in n e r .

M r .  a n d  M r s .  L o u ie  S t r o h m a y e r  
e n t e r t a in e d  a  n u m b e r  o f  r e la t iv e s  
a t  t h e i r  h o m e  S u n d a y .

M r .  a n d  M r s .  R a y  E w in g  w h o  
r e c e n t ly  c a m e  f r o m  O b e r l in ,  K a n  
a r e  n o w  l i v i n g  in  F o r e s t  G r o c e

M r  a n d  M r s .  D i c k  S p a n g le r  e n ­
t e r t a i n e d  a  n u m b e r  c t  f r i e n d s  at 
d i n n e r  S u n d a y .  C o v e r s  w e r e  la id  
f o r  f o u r t e e n

M r .  a n d  M r s .  D e lb e r t  F o o te  a n d  
f a m i l y  o f  S a le m  w e r e  g u e s ts  o v e r  
t h e  w e e k - e n d  o f  M r s .  F o o t e s  p a l

> « *
I 5  

5

5
5
8

9

7

1 0  
1 0  
1 0  
7  
6

7
9
7
7 
5
8

10

C O M M O D IT Y

READY-TO-
EAT MEATS

COOKED. BOILED. BAKED 
ANO BARBECUE3

Dried Beet
H im  bone m. «hole Of half
Ham hone in, slices
Ham butt end ....................
Ham1 shank end
Ham boneless and tatted, 

slices....................................
Picnic or Shoulder bone in 
Picnic or Shoulder boneless 
Pigs Feel bone in

[ Barbecued Pork sliced or 
shredded, boneless

Sparenbs, cook or barbecued 
| Tongue, slice:

1 «u«ar ar uuioer.
The point v*lue ol m y  

I other ready-to-eat mea! 
item aholl be determined 
by adding 2 point, per 

I pound to the point value per 
pound oi the unrooted Mem 
from which it is prepared J  
it ia aold whole, or 3 point,

I per pound ahall be added if
8  1» cooked or aliced.

SAUSAGE
Dry Sausage Hard: Typical 

items are hard Salami, hard 
Cenrelal, and Pepperoni

| Semi dry Sausage: Typical 
Items are Certelat, Pork 
Roll, and M ortade lla ..........

Fresh, Smoked and Cooked 
Sausage? Typical items 
are Pork Sausage. Wieners. 
Bologna. Baked Loaves, 
and l i w r  Sausage, and 
Chile Con Came (B rick).

I Group 1: 100% meat con 
tent.............

Group 2: Not less than 90% 
m e a t...

Group 3: Not less than 50% 
meal: Liver Sausage in­
cluded regardless of higher 
meat content.........

Group 4: Less than 50%  but 
more than 20%  meat; 
Sousa and Head Cheese 
Included regardless ot high­
er meat content....................

■ ' M i«“ caatmt ¡rt’aiti an ma-
tan,I cerva t, e,oM Oraer I t  
fir ijeciic ta M a n  i*er t, uir«i,i 
Ittltia f TraOe Wat yaWei

F A T S . O IL S . A N D  D A IR Y  P R O D U C T S

s
CHEESES— Group II.

Cream Cheese.............

Neulchatel............. .......

C re a m e d  C o tta g e  
Cheese (containii.g 
more than S%  but­
ter ta t. ......................

All rationed cheeses 
which are net ,a Group I 
and which conia’n a 
greater amount ot the 
Group II cheeses above, 
taken together, than the 
total amount of all other 
cheeses..................... .........

CHEESES— Group III.
A l l  o th e r  ra t io n e d  

cheese. Examples ol ra-

tioned cheeses in Group

Swiss
Brick
Munster
L i r i j r g c r
C U-Oehjdraied
c;.j
G ca u
CJ--.
Sm si, j
Ito t ii.i
Greek
Bine
Brie
Camembert 
Uederkranr 

Cottage cheese, an* 
creamed cottage cheese 
containing 5‘ ; or less 
buttertat, are not rationed.

P o in ts  
P«r lb.

1G
9

1 1
9
7

1 1
3

1 0
2

11
4
9

5K X

<'n , y -  M t  _ a n d  M r s .  O s c a r  S h i f f e r .
L .  B .  S a p p in g t o n ,  w h o  h a s  b e e n  

in  t h e  G o o d  S a m a r i t a n  h o s p i t a l  in  
P o r t l a n d  f o r  t h e  p a s t  IO  d a y s  r e ­
c o v e r in g  f r o m  a  n i m o r  o p e r a t io n ,  
w a s  a b le  t o  c o m e  h o m e  T h u r s d a y  
t o  F o r e s t  G r o v e .

M l  a n d  M r s .  A l b e r t  C l a i r ,  w h o  
h a v e  b e e n  v i s i t i n g  t h e i r  s o n - in - la w  
a n d  d a u g h t e r .  M i .  a n d  M r s  E r n ­
e s t  B u r c h ,  f o r  t h e  p a s t  t w o  w e e k s ,  
le f t  S a t u r d a y  f o r  t h e i r  h o m e  in  
S m i t h  C e n t i r ,  K a n .

T h e  n a t io n - w id e  “ c a r r y - y o u r - 1  
b u n d le s "  c a m p a ig n  b r o u g h t  a b o u t !  
a d e l i v e r y  m i le a g e  c u t  o f  5 0 0 .0 0 0 ' 
m i l e s  b y  a  p o p u la r - p r i c e  s t o r e  i n i  
C le v e la n d .  1

Special Tax Vote 
Slated Leisyville

L E I S Y V I L . L E —  A n n u a l  s c h o o l  
m e e t in g  w i l l  b e  a t  t h e  s c h o o l-  
h o u s e  J u n e  21 f o r  t h e  p u r p o s e  o f  
e le c t i n g  a b e a r d  m e m b e r  a n d  c le r k  
a n d  f o r  v o t i n g  a  s p e c ia l  t a x  t o  
r a is e  m o n e y  f o r  a  h i g h e r  t e a c h e r 's  
s a la r y .

P v t .  R o s c o e  P o w e r s  o f  t h e  P o r t ­
la n d  a i r  b a s e  a n d  h is  s is t e r .  M r s .  
R h e a s e  T a y l o r ,  o f  M c M i n n v i l l e  
v i s i t e d  o ld  f r i e n d s  i n  t h e  n e i g h b o r ­
h o o d  F r id a y .

O f f i c e  S u p p l ie s  o f  a l l  k in d s . — A t  
H i l l s b o r o  A r g u s .  t f

l M .  K I N t . F . Y  K I . M O N I C A  —  T o r n  
C o u r t w r ig h t .  D a le  S c h e l le r ,  D i c k  

i i * n J,1’ v  i l i t  H a g g  d r o v e  t o
k  a : ' C o r v a l l i s  o v e r  t h e  w e e k - e n d  t o  a t -  
w  .i-  i t e n d  th e  4 - I f  s u m m e r  s c h o o l.

n 'lT 'l  I ‘' I r !  H u l1 '  J ° h n » o n  o f  P o r t la n d  
IS S ta y in g  w i t h  h e r  c o u s in .  M r s .  
A n n a  B « ,l in .

T o m  C o u r t w r ig h t  Is  e m p lo y e d  a t  
t h e  F r a s e r  P a p e r  C o . in  P o r t la n d .

C l i f f o r d  I T a lv o r s e n  o f  H i l l s b o r o  i *  
s p e n d in g  t h is  w e e k  a t  th e  G . K o i -  
s ta d  h o m e .

M r s  L o u is e  H u b e r  o f  P o r t la n d  
is  v i s i t i n g  h e r  p a r e n ts ,  M r  a n d  

| M r s .  S a m  S m i t h ,  f o r  a  w e e k .  
v l . ,  „  M r ®- L « t t i e  H a y e s  r e t u r n e d  to  h e r  
H i - ' S a u v tc s  I s la n d  h o m e  a f t e r  s p e n d ­

in g  a w e e k  a t  t h e  S . C .  O ld s  h o m e .
M r s .  S . C O ld s  is  a b le  to  b e  u p  

a n d  a b o u t  w i t h  th e  a id  o f  a c r u t c h  
S h e  s u f f e r e d  a s t r a in e d  k n e e  w h e n  
s h e  f e l l  a t  h e r  h o m e  t w o  w e e k a  
a g o .

I k e r ,  w h o  h a v e  I a n d  M r s .  H a n . I d  V .  P a s le y
i f i c  u n i v e r s i t y ,  I a r e  t h e  p a r e n t s  o f  a d a u g h te r ,  t h e i r  
s r v i c e  J u l y  1. sec  , id .  C a r o l y n  J u n e ,  b o r n  a t  t h e  
m  th->  m a r in e  E m a n u e l  h o s p i t a l  i n  P o r t la n d  J u n e  
la  B o th  w i l l , 5. M r s .  J o h n  L u n d g r e n  a n d  M rs .

S a n  F r a n c is c o ,  W  F f P a s le y  a r e  t h e  g r a n d p a r -  
t  ' h e i r  b r o t h - ,  e n ts .  M r  a n d  M r s .  M .  M  H a r v e y  

ta x . -  o f f i c e r s  o f  r o u t ?  1 H i l l s b o r o  a r e  th e  g r e a t -  
' ■ g r a n d p a r e n ts .

y . J u n e  1. B e  
in  1887 a n d

l i s  w i f e  A n n  
in  1925 T h e y  h a

. m r n u n i t y  f o r  t h e

w i t h  
S ta te s  
t h is  c 
y e a r s .

P u n e r a l  s e r v ic e s  w e r e  h e ir !  
t *• I ' l  l !  .o n  F u n e r a l  H o m e  in  P . r t -  
la n r l  la s t  T h u r s d a y  w i t h  R e v  S ö d ­
e r b e r g  c f  t h e  E m a n u e l  L u t h e r a n  
c h u r c h  o f f i c i a t i n g .  T h e  r i t u a l  s e r ­
v ic e  o f  J f  i r m o n y  L o d g e ,  V a s a  O r ­
d e r  n f  A m e r ic a ,  o f  w h ic h  h o  w a s ,  
a m  im b e r ,  w a s  a ls o  r e a d  I n t e r -  j 
m e n t  w . i«  a t  L i n c o ln  M e m o r ia l  
h a v e «  h i -  w i f e ,  M r s .  A n n a  F J ^ lin  
' i f  B e a v e r to n  r o u t e  2. < n e  b r o t h e r  
a n d  o n e  s is t e r  in  S w e d e n .

*  h  
p a

e d  il 
n m

» t

Go Into Service
D u n  a n d  B i l l  F  e lk e  

b e e n  a t t e n d in g  Pc 
w i l  g<, in t o  a c t iv e  

¡ T h e y  h a d  e n l is t e d  
o f f i c e r s  c a n d id a t e s '  
le a v e  S u n d a y  f o r  
w h e r e  t h e y  ' w i l l  v  . 
e r  W a l t e r ,  w h o  w i l l  
t r a i n i n g  a t  S t a n f  rd

YOUR CAR FIGHTS 
ON THE HONE FRONT

People go to work— production hum s— sup- 
i k L63; m ° \ 5 ~ whlle A m erica’s autom obiles are on 
the job. They are  doing a vital part of the work 
for victory here a t home, and it’s up to every car 
ow ner to see th a t his car is kept in condition for the 
duration T hat means care— conservation— atten ­
tion to little details. Let us safeguard  your car 
with regu lar check-up service.

CADY MOTOR CO.
25  Y e a rs  c f  S e r v ic e  to  W a s h in g t o n  C o u n t y  M o t o r i s t s

119 S . 3 rd  A v e .  H I L L S B O R O  P h o n e  812

B R A N D
K e n tu c k y  S tra ig h t  B o u rb o n  W h is k e y

“ C H E E n F V L  .-IS IT S  .\'A .M E '\
N a t io n a l D i s t i l l e r s  P ro d u e ts  C o rp . .  N . Y .

NEW PAINT COVERS THESE
•  •  • 5 ^

WITH ONE COAT

Accept No Substitute«!

WALL FINISH
I N T H l  N 1 W IS T P A S T ll  C O LO R S !

N e v e r  m in d  w h e t h e r  y o u r  

ro o m s  a r e  p a in te d ,  u n p a in te d ,  
p la s t e r e d ,  w a l l p a p e r e d  o r  

m a d e - o f  w a l lb o a r d .  A m a z in g  

n e w  K E .M - T O N 'E ,  n e w ly  d is ­

c o v e re d  m o d e rn  m ir a c le  p a in t ,  
w i l l  c o v e r  th e m  b e a u t i f u l ly ,  

c o m p le te ly ,  w i t h  a s in g le  c o a t. 
L e t  us  s h o w  y o u !

SO 98
GALLON
P u s ,*  Korns

M i x  1 g a l lo n  w i t h  w a te r  
a n d  m a k e  1 g a llo n s  p a in t .  
Y o u r  c o s t ,  r e a d y - to -  c .  o a  
a p p ly .  . . .  p e r  g a l . ,  *  |

•  Covers
i t ?  C° ” :

•  Dries In O n* Hour I
•  Il's Washable I

•  1 f lo l .  F in is h » »  
A vera»* Room!

with On«

IN  THE NEWEST, SMARTEST PASTEL COLORS!

SM A R T BORDERS!

ROLLER-KOATER 89$
he’ll lik

CROYDON.

RACKS

e ;t new one.

Away» a n i c e

ROLL IT  ON!
J u s t  r o l l  K e m -  
T o n e  r i g h t  o v e r  
y o u r  w a lls  q u ic k -

*,• I y ,  e a s i ly ,  w i t h  
t h e  K e m - T o n e  
R o l le r - K o a t e r .

Remember Dad on Father's Day
Dad will really enjoy one of these gifts from the Pharmacy. Come 

soon and make your selection.

TRAVEL KIT  
SHAVING M0G 
CLOTHES RRUSH 
SHAVING SETS 
PEN & PENCIL SETS 
POKER CHIPS

AAH 1 Ù . Morocco Leather.
(I owhide Leather .......................  $6.50)

E n h a n c e  t h e  
b e a u ty  o f  y o u r  
K e m - T o n e - f i n -  
is h e d  w a lls  w i t h  
K e m -T o n e  T r im s !  
G u m m e d ,  r e a d y -  
to -u se . W a s h a b le !

WILLIAMS.
Each

A size

HOUSE OF 
(3 pieces)

PLAYING CAROS 
PIPES " ""1 
BILLFOLDS 
R0RW00D 
CIGARETTE CASES

CIGARETTE ROXE.S.
ASH TRAYS 49c. with pen $ |.7 5 . 

LEA I’ltFR .

STRICTLY PERSONAL
. .  Wald, Books with Dad's Name or Initials
Metallic Covers 50
Cardboard Covers ,,q

Place Oiders Early

dtxXCáZnyvcy, ¿P.
H IL L S B O R O

3 3 S l= 2 = 3 S = = S = S

HARDWARE 
FUR.NÌTURE 

APPLIANCES

I

Whltehe.nl
Stailelm.nl

