THE GARDEN ISLAND, TUES DAY, MAY 25ih, 1418

REMEMBER THE DAYS!

SUNDAY—One Meal Wheatless.
MONDAY—AIl Meals Wheatless.
TUESDAY—One Meal Wheatless

FOOD WILL WIN THIS WAR—SAVE IT!

WEDNESDAY—AIl Meals Wheatless
THURSDAY-—One Meal Wheatless.
FRIDAY—0One Meal Wheatless.

- Food Conservation Section

Buy War Savings Stamps

Save Food.

and Thrift Stamps.

SATURDAY—0One Meal Wheatless,
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Denby

Knox Tractor

Kleiber Trucks

Stutz

We are here to give you Auto Service and telephone calls will receive prompt attention
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