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CHISAS S'AL
PERFECTION
“FRUIT and NUT"

ICE CREAM BRICK

Here's a delightful suggestion for
Christmas dessert! Rich reamy Defic-
iously flavored instant-frozen
PERFECTION ICE CREAM. Pint size only

77 e et Place your
Ko'li‘%;"*“ "de'f . CHRISTMAS
STRAWBERRIES Y. o
2,," b cm,,‘z c:'u""* DAY DELIVERY
: 90 08 a satice o8 SOURIS—~JAMES CONDON
: ; ""’f""{é A{"!'r‘;&rf'& MT. STEWART~CLARK BROS.
| FOX Chirisy AR HUNTER RIVER—P. J. NOY
4 il AR MONTAGUE—H. 3. Mabon, C. A. Shav, Howard Vickerson
; b CHARLOTTETOWN—ANY PERFECTION. DEALER

. SUMMERSIDE

WE ASSURE
YOU OF

[ ATTENTIVE
SERVICE

FULL COURSE TURKEY DINNER
Will be served at ‘popular prices all next week,

See our nssortment of special Christmas CMMWO %
Cigars, Cigarettes and Tobaccos in Gift Pockngu."y

The C'RYS TAL ;gg:,
Next to FIRE HALL  LAURA M. CLARKIN

Mn Q«mn Street

Prop.
Telephone 577

PROMPT AND-

We have a grand selection of
CHOICE TENDER

) 'Turkeys, Geese,
, Duchks, Chicken,

 and Fowl
ALL ESPECIALLY FAT-

'wnu‘&nnwnh PRESENT THAN A
FI

S05is  TENED FOR US AND HAND
E TURKEY? .. OR A GOOSE !
DUCK, CRICKEN, ? s 'PICKED

y OR FOWL

WE GUARANTEE THE QUALITY—ORDER YOURS AT ONCE!

¥ GET YOUR EGGS, AT THE
S CANDLING STATION, FOR
¥ vour noLIDAY BAKING.
Fresher Eggs Means Better

T Remite TR T oy |

Prince Edward Island C -Operative
Wil o R POULTRY ASSOCIATION ‘
¥ o Weymouth Street—“The Candiing Station”

WE DELIVER ALL GUT
,  ORDERS AT NO EXTRA
 COST. SPECIAL PRICES ON

Telophone 578




