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y dream, and sleep, and
am one of thoze

e moon rise high, and go
g;n-ough the valléys tracking

. stars and, standmg still,
the brown deer, below the h:ll
oving along where snow drifts
en he has slipped from sight I
listen
I-‘ox the Thigh winds that strike
And, blowmg snow-clouds, leave no

0f deer. Others m} find delight
choose  the

my

Wk -along its snowy track
n; ‘!:a.r to lead me back.

\! great.est group of dog heroes,
‘ . Bernards of the Swiss moun-
tain passes, is in grave danger of
There are several

'@ﬁ tﬁa' increasing blindness
.f :no‘hlb creatures. Constant
the ghring whiteness of
successive
hundred
eyes . of
theae dogs s0 greaﬂy that it is fear-
ed total blindness will set in before
many gdnmtmns ‘have passed.
e and again this group has all
cen wiped out by a sudden
n or avalanche. Time and

in the Alpine Pass, in the
nder the care of the
y have been offered some
remendous amounts for these
s, but the monks refused to sell.
St it is that the group is one of the
most exclusive and purest of any
with a pedigree longer than most.

Now comes another terror in  the
life ,ec[ these cmaturee, devoted to
the service of mankind, Slowly they
are becoming unnecessary; the tele-
phone, wireless and auto are be-
ginning to creep in. Roads are be-
ing built and kept clear; the dangers
of these mountain passes which are
frozen over for nine months of the
year are being constantly lessened.
‘Soon there will be no need for the
St. Bernards.

The monks and their dog brigaae
have saved thousands of lives, as
theu‘ records show, over a period of
ﬁve hundred years. Is this, then,
2 end of their careers?
le improvement  made

andling the traffic in recent
years has made much of the rescue
work of the famous Alpine monks
and their dogs unnecessaryr. It was
recently reported that they have de-
cided to abandon their famed monas-
tery and will establish themselves in
Tibet in the mighty Himalayas
whm they can train their dogs and

~ give even ‘greater service to mankind.
v r% trails' ‘will break the
_snows of the Himalayas instead of

smooth

s Alps as these monks follow the
tracks snd lusty howls of their
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Dr. Alan Da.ioe gives pul
some of the precautions ﬁkﬁ\h iﬁl
caring for the Dionne E
and explains why these preca
were necessary in the foﬂowins preua
article:

The precautions against hﬂe&ﬁou
which we have tried to carry out in
the case of the Dionne quintuplets
doubtless have seemed far fetched
and extravagant to many who read
of them. For a considerable period,
while it was still touch-and-go with
the fate of the little babies, even the
nurses and I wore all-enveloping
white gowns when we entered the
nursery and approached the children.
We also wore masks, which in photo-
graphs tended to give us a vague re-
semblance to members of the EKu
Klux Klan.

Of course we took the greatest
pains that all food containers, cloth-
ing and other articles in actual use
by the children were sterilized. Even
in the old Dionne house, before we
moved into our new private hospital,
the room used for the babies was as
clean as we could make it and every
possible measure of asceptic tech-
nique was introdueced,

In those days the babies were very
much of a local wonder, and we had
a constant fight to ward off mnot
only all the family connections down
to the most distant cousins, but all
or nearly all the inhabitants of the
district. They simply could not be
made to understand why they might
not hold the wonderful quintuplets,
examine them minutely, even kiss
them.

Since the babies have had their
own new hospital nursery, people
who should know better, people who
come from a world better educated
and more scientifie than  little
Callander, have been offended  be-

cause they, too, were shooed away
from our beloved babies.
Nevertheless, the results  justify

""li”tisla matuam from germs. Perha

‘not one of the quintuplets would = be
alive today. The reason why the most |
ehhorate cave should be used to keep
germs. away from a baby—particu-
| laxly one in fragile health—is that
the infant has had no time to de-
velop immunization against any dis-
ease, .

Most mature persons have ac-
quired a certain amount of immuni-
zation; that is why they are far
less likely than little children to
“eatch things.”  Adults, however,]
without themselves sickening, can be
carriers of infection to children, and
children can carry germs to babies.
So can cats and dogs. Woolly toys
are likewise unsafe. .

One reason why we had to  bar
from close contact with our five frafl
little girls their slightly  older
brothers and sisters is because one or
more of these older children almost
invariably suffered from a cold. A
common cold is not a trivial ailment
particularly for a small child.

A common cold may turn into
bronchitis or pneumonia, and we felt
that the quintuplets should be spared
colds as long as possible, So far not
one of them has suffered from this
complaint, and we think our rule
against visitors and our other safe-
guards against infection have justi-
fied themselves.

Since T have yet to hear my little
girls indulge in a cough, a sneeze or
a snuffle inspired by coryza, I don’t
mind a little cricism for ultra-caun-
tion. Next spring I plan to have all
five vaccinated and given toxoid in-
fections against diphtheria,

Modern medical science abhors the
horrible old plan of exposing child-
ren deliberately to certain diseases,
in order that they might “have them
and get them over.”

All babies, not merely the quintu-
plets, should be given the best possi-
ble protection against infectious dis-

the methods, for our babies have

The sales appeal of linoleum used

to lie entirely in its work-saving
qualities, When scrub days were tre-
quent and unpleasant enough to
leave women-folk  excusably un-
impressed with the artistic merits of
soft wood floors covered with braided
rugs (for the floors had to be scrub-
bed white with sand and the rugs
washed back-breakingly), linoleum
made a timely appearance ' on the
market. To the dismay of beauty
lovers who had to do neither scrub-
bing nor washing, the womenfolk
promptly covered the old floors with
it and never regretted their sin-
They even loved those first ugly
patterned coverings, out of gratitude
for the relief they afforded.

Now, after several years, it
appears"to have been less un-
fortunate than the  beauty lov-
ers thought, that the hard
worked women of the early days
took kindly to linoleum, For now,

one may have one’s plank flooring,
even to its dowels and butterfly
joints, if one wishes, with all the ad-
vantages of linoleum added. Or, one
may have simulated tile, marble,
mosaie, oak flooring, flagging, or
parquet. Linoleum design has gone
so far that one may have practically
any design one needs for any room or
any home. One manufacturer even
has a pattern giving guide lines for
seventeen games—which should in-
forest people with usable cellars and
families to use/them. There are de-
signs suitable for Cape Cod houses
and for Californian houses of Span-
ish modeling, for Duteh, French
Provencial and Early English houses,
designers nurseries, for halls, for
bedrooms of boys with nautical in-
terests and sunrooms of grown-ups
with social interests. The sales = ap-
peal of linoleum has graduated from
utility to beauty.

Linoleum is made of ground cork,
linseed oil, and other ingredients,
mixed and pressed on burlap, Its
moisture-proof and air-proof qualit-

ing. There are several grades, rang-

sign is printed on its surface with an
oiled paint; to the best inlaid types
whose colors and patterns are per-
meative and cannot wear off.

In choosing lmoleum!
if it. is to be eemented on
utﬁer folly not to

ies make it an excellent floor cover-

ing from the printed types whose de- |

ease,
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manent ﬂoortng', one should
make sure of all ~good linoleums,
and that it does not tear easily.

Imitations tear easily and reveal the
paper beneath the painted surfaces.
The correct laying of linoleum is
very important. It should be neither
tacked to the floor nor pasted direct-
ly on, for the wood fibers contract
and swell with dampness or heat, and
the linoleum buckles.  The proper
way to lay linoleum is to paste felt
to the floor to take up the  ex-
pansion and contraction of the wood,
and then to cement the linoleum to
this felt with waterproof cement. If
excess cement oozes  through the
seams it should be removed im-
mediately with a 29 solation of
sodium-hydroxide. There is a new
cement now which makes it possible
to use linoleum over coneerte floors—
another item of intérest to those with
usable cellars.

manufacturers advice alike.
they say that the lacquer finish
which is put on as the final step in
the manufacture and which is  not
permanent, should be renewed once
or twice a year with a cost of brush-
ing lacquer. This lacquer is an ex-
cellent base for wax. Second, the
manufacturers agree that wax should
be applied freguently, so that dry
mopping rather than washing may be

the ordinary method of cleaning.
Brushing lacquer and wax  are re-
commended rather than  varnish,

shellac, or oil, because varnish or
shellac might darken the pattern or
furn white when water is spilled on
it, and oil has the disadvontage of
not evaporating entirely, and so
collecting dust. %

% In most rooms of a residence, dry
mopping will take care of a waxed
linoleum floor. Should anything be
spilled or dirt be tracked in, a damp
¢loth may be used to wipe it up. For
kitchens and bathrooms, where wash-
ing is likely to be required rather
frequently, it is essential that only
mild non-alkaline soaps be used. Free
alkali is destructive to linoleum be-
eause it attacks any oil, and oil is one
of the chief ingredients of linoleum.
Abrasive material acts like sand-
paper and should be serupulously

‘hﬁufd be made after most washings.
| ,Some manufacturers of linoleum
;W&m bumus o:t decoration to

About the care of linoleums, all|
First, |

PREPARE FISH

tﬂy Jea.n Brodxe in Toronto Stnr)
‘We have on hand a number of
uests for suggestions for cook-

pes here  (rather than senaing'
hem through the mail) in order that
‘all our readers may make usé of the
suggestions.
| We have been ‘asked whether fish
fshould be baked in a hot oven or in a
‘moderate one, There are two schools
of opinion regarding the proper tem-
‘perature for baking fish. Evelyn
Spencer, author of “Fish Cookery,”
la book dealing wholly with the pre-
paration and cooking of fish, also
fish cookery expert for the TUnited
'State Bureaun of Figheries, advises a
‘hot oven Harden Taylor, formerly
of the United States Department of
Fisheries, advises us to make the
cooking of fish resemble more near-
ly the coddling of an egg. He tells us
that a high temperature is iot desir-
able—that the temperature should be
kept rather low :(around 300 deg.
F.) and the time prolonged.

After attending several of Mrs.
Spencer's lectures, given in  To-
ronto a number of years ago, we
adopted her hot-oven method in our
lr.ttchen, and have liked it very well.
Following is the general recipe for
use with most kinds of fish:

Baked Fish
(Spencer Method)

Cut fish into pieces for serving.
Dip in salted milk, nsing 1 table-
spoon of salt for each cup of milk,
Dip into finely ground and sifted
crumbs or rolled corn flakes.
Arrange on well oiled baking sheet

‘and sprinkle liberally with cooking

oil.
Bake in a very hot oven (500 deg.
F.) for about 10 minutes.
Note: —About %4 pound of fish is
necessary for each serving.
To Beil Fish

When boiling fish, add a  small
‘amount of vinegar or lemon juice
to the water, and keep the water

just below boiling point— or, in
other words, don’t boil fish at all,
but simmer it gently.
Fish Baked in Milk

Cut from a good-sized fresh fish
two thick slices, weighting a pound
each. Miv three tablespoonfuls of
flour with 14 teaspoonful of pepper
and % teaspoonful of salt, and roll
the slices in this. Lay them in a
easserole lined with very thin sliced
bacon. Spread over the fish %% of a
small onion, grated (this may be
omitted if you wish), and then
sprinkle over two tablespoonfuls of
minced parsley. Now pour around
the fish-steaks 2 cupfuls of hot, rich
milk, cover the casserole, and bake at
375 deg. F. for 45 minutes until
done,

Baked Halibut Piguant

Cut a thick slice of halibut into
several fillets of desired size and
shape. Sprinkle each fillet with

salt, pepper and lemon juice, (Brush

with oil or melted butter. Place in a
well greased baking dish, cover the
fillets with buttered crumbs and

baek in -a hot oven 15 minutes, or
until delicately browned. Remove to
serving platter and pour around the
fillets a good sauce and garnish with
parsley.

To make Sauce Piquant, melt 2
tablespoons of butter, ,add 4 cup
grated Canadian cheese, 2 {able-
spoons chili sauce, 14 teaspoon salt
and a dash of cayenne. Stir until

smooth., Add % cup cream or top
milk and bring slowly to boiling
point, stirring all the time. Add I

tablespoon of chopped parsley and
serve,
Stuffed Halibut Steak

Select two nice halibut steaks cut

from 3% to 1 inch thick. After
trimming them neatly, brush  over
with melted fat and sprinkle with

lemon juice, salt and white pepper.
Prepare a bread dressing as for
poultry, moistening it with a little

milk, ecover one steak with tne
filling and arrange the other steak
over, fasten them together with

toothpicks or small skewers. Place in
a baking pan with % cup of
chopped salt pork or bits of bacon
about the fish and bake 1in a
moderate oven for % of an hour,
basting now and then with the fat
in /the pan. Ten minutes before
it is finished arrange  strips of
bacon over the fish and continue
cooking until these are erisp brown.
‘Finnan Haddi ea la King
Melt 1 tablespoon of butter; in

it cook 14 cup mushrooms, peeled
and broken in pieces, and ' green
pepper, chopped fine (seeds dis-

erded).  Cook and sfir 5 minutes;
add 1 tablespoonful of flour , L

teaspoon salt, and stir and cook
until frothy; add the cream and
stir until the sauce boils. over

hot water , add 1% cups prepared
finnan haddie, eut into  pieces,
cover and let stand to become hot.
Creim. tablespuons of butter, beat
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DON’T RISK BAKING FAILURES....

This famous baking powder is al-
ways dependable~gives you uniformly fine
results. That’s why Canada’s leading cook-
ery experts use and recommend it exclusive-

ty. Ask your grocer for a tin.

CONTAINS NO ALUM~—This statemsent on every tin is
ysur guarantee that Magic Baking Powder is free from o
slum or any harmful ingredient. Made in Canada

Edvwardshu rg

[ROWN BRAND
[ORN SYRUP

A product of

£RGY FOOD Ty

gNE NOURISHED AT )

MORE CANADIAN CHILDREN

THAN ANY OTHER CORN
SYRUP

The CANADA STARCH CO.. Limited

WEEK -

The Fashion Forecast
from PARIS

Bettina Bedwell’'s Fashion Fore-
cast from Fashion’s Capital is one
of dozens of features that make
The Star Weekly a mine of enter-
tainment for women each week.
Also: 34 Comics in 16 Full
Sized Pages; Cartoons,
Stories, Pictures, Articles.

5 Sections
64 Full Sized Pages

BUY IT NOW!

To prepare the finnan haddie, set
in a saucepan of cold water and
heat very gradually to the boiling
point, Do not boil; it is now ready
to use.

Kipper Toast
3 kippers
3 tomatoes
6 rounds of buttered toast
Pepper and salt to taste

Fry kippers in enough  butfer to
prevent burning. Remove all flesh,
taking care to leave out all the bones.
Spread on 6 rounds of buttered
toast, flaking fish where necessary.
Dip tomatoes in boiling water, peel,
slice and arrange slices on top of
toast. Sprinkle with pepper and salt.
Dab each toast with one or two tiny

pats of butter and cook for 1 or 2
minutes under broiler. Serves 6.
Left-over Fish
(With Onions)
Mix 1% cups cold flaked cooked

fish with 1 cup medium thick white
sauce. Mix together 1 cup chopped
onions, 1 cup bread crumbs, and
fry them in butter or oil until they
are ‘brown. Butter a baking dish;
put in a layer of crumbs and
onions, pour in the fish,, cover with
the remainder of crumbs and
onions. - Bake in a hot oven until
heated through,

Canned salmon may be used in
this dish. The bread crumbs
should be stale but not dry.

Tuna Scallop

6 medium sized potatoes

1 small tin mushrooms (or an
equal quantity of stewed ones).

1, cup grated Canadian cheese

1 large tin tuna fish

1 small tin pimientoes

% eup bread crumbs

Butter, salt and pepper

1 cup thin white sauce

Peel and slice the potatoes cross-
wise as for scalloped potatoes. Put
a layer of these in the bottom  of

a buttered casserole or baking
dish. Season. Next put a layer
of tuna, separated with a silver

fork; then a layer of mushrooms,
which have been cut in slices, Add
a sprinkling of chopped pimiente
and also one of the grated cheese.
Over this pour some of the white
sauce. Season. Repeat in this
order until all  the material has
been used, covering the top layer
with the buttered erumbs. Bake in
a moderate oven (375 deg. F.-
Fish Chowder.

4 pound fat salt pork, ~11Led
cups raw fish, cut in dice
iy small potatoes, sliced

2 onions, chopped fine

3 cups boiling water

3 soda biscuits

Fry the salt pork in
saucepan. When crisp, remove
pieces of pork and put fish,
potatoes and onions in kettle.
Cover with the beiling water. Sim-
mer one-half hour, or until the pota-
to is tender. Add the milk and cook
five minutes longer. Season with salt
and pepper. Just before serving, add
the soda biscuits, which have been
rolled. Heat up, stir and serve.
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SUBSCRIPTIONS RECEIVED
J. A. Chaisson, Margaree Forks 2.0
A. A, McLennan, Lebret, Sask. 5.00
Mrs. Rod Meclsaac, Up. Washa-
J. J. Chisholm, Glassburn ...... 2.00
J.A, McDougall, S. W. Margaree 2.08
J. B. McDonald, S. W. Margaree 2,00
Michael Cammn, S. W. Mar-
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UP FROM THE SHADOWS
(By Michael Becker.)

j
A Worker's Dream

(Continued from last issue.)

They pondered in their deliberate way over every plan and step as
the time slowly wore on toward Christmas. When Samuel had the first
time told of the workers’ Store to his sweetheart, Christie, the sun had
peaped through the fog as they sat, for all the world like two young rahbits,
at the edge of a meadow, '

“If you would only succeed,” the girl said.

“We’ll make it all right,” answered the boy assuringly.

Their hope and belief lighted the path of their lives like the sun-
shine playing over the fields. “Perhaps after all we shall be free of debt,
too,” they both thought, and for Rochdale weavers even the bare possibility
of such independence was as good as a promise of paradise. Both knew
enly too well the bitterness that grew in youthful hearts when money was
asked for and there never was any.

And so Christie Bent sided with her father, and when
made her first contribution, Charles Howarth, very much surprised but
happy, said: “That’s fine; no doubt about it, you've got an understanding
mind 'neath that pretty hair of yours. And you also are engaged to a good
man. You two are of the new generation to whom new ideas will fit grace-
fully. Lots of luck to wyou.”

“The same to you,” answered Christie, and afterwards told her
mother what she had done.

“So,” thought Mrs. Bent, “nothing seems to grow as fast as crazy
thoughts in the heads of those weavers!” But, although she still thought
otherwise, she gave up her open hostility, perhaps becaunse it was too much
to try to argue with both her husband and daughter and, besides, Christie
had a way of knowing what she wanted. Nagging or witless arguments
usually fell without effect on her, like water on a duck’s back. Mrs. Bent
considered it best to preserve her respect in the domestic circle by keep-
ing quiet.

John Bent could scarcely believe his ears when for three days
straight he heard no complaining, On the fourth day he stood up in open
meeting, coughed three times to get the attention of those present, and
spoke in the manner of announcing an important achievement: “The first
battle is won! My wife is as speechless as a fish. Only a few days ago
she still raved and gabbled against us like a gypsy. Gentlemen, you cer-
tainly will agree with me—for you know her somewhat—when I say it’s as
good as a sign from heaven!” "

Sign or no sign, the tailor’s words roused a gust of good-humored
laughter that fitted with the new dellowship. Smithies offered his guests
a glass of portwine. “Well, then,” he made the toast, “let's keep going.
And be here again tomorrow. Tomorrow is a holiday, and tomorrow we
will write to London and have our co-operative undertaking chartered.
Long live the Rochdale Society of Equitable Pioneers!”

They clinked glasses together; “May it grow and prosper!” Charles
Howarth's eyes misted happily. He had done most of the important work
of drawing up the by-laws which now lay ready before him,

“The crazy weavers,” women cackled from their doorsteps when one
of the weavers went by.

she herself

“The érazy weavers,” even the children jibed, hopping about the men
as though they were drunken tramps.

“The crazy weavers,” was heard in every quarter in the city, until
even the waters of the river Roch seemed to babble the words.

“Let them yell,” said William Cooper. “Some day they'll be crazier
yet from a bit more of hunger, and even they will join us.”

The crazy weavers had achieved their first goal.

The Co-operative Society was actually established. Nor had that
first step come eagily! There had been as many different minds as there
were heads, for beside their monotous work the weavers had fashioned
many ideas. Each one had his own plan, and each one wanted to be the
new savior. In reality, all these many different ideas had only led to
further eonfusion. Now, however, Charles Howarth had successfully taken
a hand and steered in the right direction.

What was in the constitution and by-laws? What were the men after?
They wanted to erect their own Store, to build and buy dwellings for homes,
to secure land, and factories. . And what else did they seek? They proposed
to organize production and distribution in all things needful to a secure
and happy life!

William Cooper smiled as though at a happy thought, and then de-
clared seriously and with conviction:

“Now we are going to bring paradise to Rochdale!”

And how was this proposal to be carried out?

With two pence a week!

“That is too little,” the men considered gravely, and decided to raise
the payment to three pence. They were the Pioneers!

A remarkable people. Hard as forged English steel, tough and
stubborn as their Saxon forebears. A people cooped up in factories, given
over to the driving machines, bound to the anvil of dire want. Yet their
eyes would light as if they had sighted another land, which they could see
with some sustaining nriracle of inner vision and which once more their
kind would seek and populate. In every one of them was something of a
spirit that refused to die, something of that same courage that kept a
Columbus bound to his course through every discouragement. Even

_ Rochdale’s sparrows seemed to chirp knowingly from the housetops that
the weavers, a ragged army of day-laborers, proposed to gain # new world.

But the weavers didn’t mind the sparrows.

Nor did they mind the babble and gossip about town. Instead they
set their lips a little more tightly, and stuck to the task once they had set
themselves to it. To get together that Twenty Pounds! It wasn't easy,
but they made it. They had to give up drinks and even tobacco; they at.e
plain bread, and they grew a bit more thin. Their nights’ rest they sacri-
ficed for their plans. But the flag of courage had once again been raised
high in their hearts and it waved to the breeze of a new hope.

Thus they came to the month of December.

iv
A MIDNIGHT VISIT

It rained for weeks. The sky was blowsy gray like an old flour sack
tumbling before the wintry wind. [

“Tp’s trouble and worse,” said Mr. Dunlop to his wife, “money is as
scarce in England as grapes; and to make matters worse, that cursed Toad
Lane warehouse of ours stands empty, instead of paying at least tax and
interest. The times have gone to the dogs. The world’s like a madhouse and
cvery honest man might as well make up for a fool.” With that he blew an
ungr'y cloud of blue tobacco smoke against the red face of the table Iam_p.

“And who told you to go into a place like Toad Lane? I always did
tell you to keep out of that wretched district and not to buy that ware-
house, but with you it went in one ear and out the other. Rats and mice
are poor renters, and they're the only oceupants you can find. No merchant
js going to set up shop on a street that houses only th:e most poverty-
stricken starvelings in'town—unless he’s even more foolish than you are!
Not even that hunch-back coffin maker wanted the place.’l’ .

Mz, Dunlop niade no answer. What could he have said, anyyay'.’ He
knew himself that the purchase of that warehouse had been a stupid move.
Rigﬁt enough. Toad Lane was a miserable place. Its .t;rowded ramshgck]e
puildings made the street as dark at noon-day as evefltld? elsewhere. About
the only thing his warehouse was good for was to give it a?ray as & lodg-
ing for vagrants, he considered bitterly. It had occasioned him nothing but
trouble and expense. Mr. Dunlop spat on the floor, and that on lbad flaya
was always the sign that he intended to go to bed. He put on his :kmttﬁd
slippers and went downstairs to lock the door. Just as he was turning the
key in the ‘squeaking lock, someone knocked on tl_le- door. i Y

“] am already about to retire,” Mr. Dunlop called. ‘Besides, no

 body RO D01 i . The roosters
table body goes about on business at this time of pight

' ﬂw 11 be erowing sun-up in a little while.” .

P ; .

s 0 el LU i I : Lt y
O T | i | A I COF P (e

“Who are you?”
from his eyes. _ ¥l
“I'm not used to answering questions like that through closed doo
came the reply from the street. “And tomorrow Il not have the time.
you would rather mumble to your pillow tonight than rent your
why, it's all right with me. Rest well, Mr. Dunlop, and I

&

asked Mr. Dunlop, the while

dream about a couple of pounds of gold in rent money in your pocket. |

And, of course, wake up mﬂhﬂ” .
The speaker was none other than our poor weaver, Charles Howarth,

He spoke as though he haiienmgh money to buy all Rochdale. Actually, |

tHough, his heart beat with fear that his mission might fail. For it had
been decided that the Store would be opened before Christmas,

As it was, Mr. Dunlop, on hearing the mention of gold and rent
money, couldn’t open the door fast enough nor bend his fat person in polite
bows often enough, though all that expansive courtesying was wasted in
the dark. Only when one of Mr. Dunlop’s bows brought his head against
the weaver, did all this politeness dawn on Charles Howarth, and the
weaver chuckled to think that never in his life had anyone ever bowed to
him before.

“Oho, the wind is changing and the guess is for good weather,” he
thought, smiling as the hasty change in Mr. Dunlop’s manner struck him
as being decidedly humorous,

With the merchant leading and offering a thousand pardons at each
step for the treacherous footing and poor light, the two men groped up-
stairs. In the light of the dimmed lamp Mr. Dunlop’s expectant eyes
recognized his visitor to be only the poor weaver /Charles Howarth, and
once more his wrath rose as he angrily cried:

“Have you gone crazy, weaver? What brings you here, to disturb
my rest? You are all crazy, but still crazier is anyone who would close a
deal with you. That goes for you and your companions. I'd rather be
without a renter at all than vainly wait for rent. Is that plain talk?”

(To be continued.)

HOW QUEBEC TREATS MINOR-

for hundreds of years, in the dif-

ITY SCHOOLS ferent cantons, not less than  four
e, different languages have been
Rev. J. J. Baker, Baptist Minister, | spoken.

Writes Further in Toronto

Whether we like it or not, by
“Star.”

agreement our system includes two
classes of schools, The system can-
not be changed by the mailed fist.
If the Toronto School Board should
pressing my conviction that, under | fail to fix a high enough rate, or if
our system, Catholics have a moral | the taxes were not collected, would
right to the taxes of Catholie prop- | Mr. Saunders blame the Ontario
erty to support Catholic schools, and | government? Why blame the Quebec
that this moral right should be re- | government for the school board
cognized as a legal right. | Sinece | deficits?. The government has  not
then I have been the wvictim \ of | failed to make its grants.
correspondence, both  public  and I have no hesitation in expressing
private, much of it anonymous. I my conviction that in all the Domin-
treat all the latter with the qualified | oy not excluding the members of
silence which it deserves. | the Orange Order in Ontario, there
We are not discussing the Pope.J is no people more loyal to the British
the Catholic faith,  whether there | crown ahd to British = institutions
should have been separate schools.l than the French Roman Catholics of
|
I

Sir: A short time ago I had the
temerity tc write “The Star,” ex-

whether they arve the best for the | guehee,
question.
Should |

country or any similar
There is only one question:
Catholic taxes, under the present | X

system, go to the support of Cath- l <
olic schools? Mr. Saunders  says CONFUSING THE ISSUE.
that in Quebec  “Protestant money
by the millions annually finds its
way into Roman Catholic schools.”
Yet the whole government grant 1s
not greatly in excess of four mil-
Hons., It has béden asserted that
the government of Ontario treats
the Catholic minority of this prov-
ince more generously than the Que-
bec government treats the  Protes-
tant minority in Quebec, Here is
the reply to that statement sent to
me by the English secretary, who
is deputy minister and director of
Protestant education. He ought to
know: “The grants to the Protes-
tant school boards are larger than
those paid to the Catholic boards.”
In every respect, the Protestant
school boards are treated the same
as Catholic school boards, but in
addition Protestant boards receive
other moneys in support of their
schools. They receive all marriage

license fees amounting last year to
over  $11,000. They receive an- | defenders of Hollywood because the

nually the interest on a fund that Legion lists pictures releas?d before
was built up by license fees before| the Breen office of censorship began.
Confederation. They receive $7,000| The plaint seems without justice.
from the Released Normal School | For one thing the pictures are still
fund. They even receive their full | being run and therefore listing 1is
share of the income from the Jesuit | proper. [For another it iz a question
Estates fund, which was once Ca-|of morality and we cannot limit mor-
tholic property. ality by the term of time during

It has been stated that the Quebec | which the Breen office has funec-
government does hot contribute | tioned. If the pictures were bad
directly to the support of tha| before, they are still bad and vice
schools. Last year the government | versa. And the Legion has every
grant to Protestant schools was $75,- | right to classify them.—Chicago
000. Other items bring the govern-| New World.
ment contribution to over  $90,000.
It is also said that the Quebec gov-
ernment does nothing to aid teachers
in preparation for their work. The ;
director of Protestant education
writes me: ‘“Bursaries are paid to
teachers in training and to those who
teach in rural schools during three
years.”

The motto of the Orange Order, in
which Mr. Saunders holds an im-
portant position, is “One Language,
One School, a United Canada.”|
May I ask what language? Surely |
Mr. Saunders knows that for 150 |

J. J. BAKER

A movement seems to be under
way in Hollywood to put the Legion
of Decency ‘“on the spot.” This
manoeuver is to be accomplished by
trying to make that organization
appear responsible for the financial
success or failure of any picture it
endorses.

The Legion of Decency 1is not
obliged to guarantee the financial
success of the picture it appraises.
That is just dodge to put the Legion
on the defensive. The Legion of
Decency is for clean pictures—it did
not come into existence to benefit
the producers but as we recall, it
carried a very potent threat that it
would be much to the detriment of
producers not to rveform  their
methods. Trying to confuse the
purpose of the Legion is but throw-
ing sand into the eyes of the public.

Again the wail goes up from the

» -

WATERLOO

ILL your wife know how to invest yourinsur-

ance money so as to provide her with a
permanent income?  Perhaps she will spend it,or
seek advice from well meaning but inexperienced
friends and relatives. ® A sure way to provide for
the future of those you love isto name your estateas
: beneficiary, and appoint a strong and experienced
; executor of your Will." The Eastern Trust Company
§ as executor or trustee is your safeguard that
i ' your Life Policy Proceeds will be administered
exactly as you wish. # Is it not worth while to have
competent trust officials discuss this vital matter
with you?  There is no obligation in doing so. |
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Serve « - |
® Hot biscuits, well buttered, are always “sces” . . . bat
sure to use Schwertz Alum-Free Baking Powder,

for you'll never find a trace of with Schwertz.

So serve hot biscuits hd-{, and score points -
the family every ﬁmt.ui:' isn't only the children ¥
are crazy about them!

Children need hot suppers at this time o 5
Schwartz provides them quickly . ..at mﬂ{em.

SCHWARTZ BAKING. POWDEI

High Grade « Alum Free . Maritime Made » 29¢

OF CANADA L

Established 1869 ONTARIO

years the only language recognized| y
in Canada, including what is  now| - =

Ontario, was French. He ought to | =
know that in all the English Prot-|
estant schools in Quebec, French is|
one of the regular subjects on the
curriculum, and that in all the
French Catholic schools English i;'i]-
one of the regular subjects on the
cemrriculum.  There is no law say
ing in which language the subjects |
shall be tanght. Common sense an
good-will setties that. Only cras
ignorance would deprive any
of all the language culture poss
ble. One language is no more
cessary to a united Canada than
is to a united Switzerland, wh
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e has taken over the
1 flock approved policy,
has for its object the establisn-
: ﬂonks suitable to be used for
eding purposes to supply eggs to
o Bd hatcheries. Only pure bred
ks 'are accepted  under  this

y ,@;ﬂ:cy The birds are inspected for
v;igour and production qualities; a
‘physical examination of each bird
L an gpproved flock is. made by a
inspector. All low pro-
%rethi!ed out, and a second in-
made just previous to the

1
.,1

on to make sure  that

| under the poliey
ed with the rules and
. Poultry houses  and

be in a sanitary con-

raged to use R. O
their  breeding

is under
uf the

shall i’oe suitable for the
nd s}ﬁll be Irept free fmm

= 3| least 24 ounﬁes to-.-the er
< | normally hatched chicks  shall

| ing is subject to the approval of

.| Nova Scotia

daughters were forced to

“track of all the food used.

‘the garden club. The results obtained

'_ 'whal: to plant and how

shipped as approved  chicks.  All
chicks when shipped shall appear

v:gnrousandhealthrand true to|
+ | breed type and colour. All chicks sold

‘as approved chicks shall weigh at
least eight pounds net per hundred
chicks at time of boxing. A
Hatcheries are subject to first and
subsequent unannounced inspections
during the hatching season, Adversit-

the hatchery mspector, which means
that all advertxsmg must be true and
correct in all details. Under an
amendment to the Live Stock and
Live Stock Products Act the im-
portation of non-approved chicks into
is prohibited. It is
further provided that no person shall
operate a hatchery of 1,000 or more
egg capacity and offer chicks for
sale or do custom hatching without
permission in  writing of the
minister.

WHAT CLUB WORK HAS MEANT

TO ME AND MY FAMILY ON
THE FARM

(By Mary MacGillivray, North An-
tigonish Calf Club, Lennox, Anti-

gonish, N. 8. winner of second
prize in the recent essay com-
petition) .

In the late autumn of 1929 a great
wave of depression began to sweep
over our board and beautifut contin-
ent. Sstock exchange slumped. Great
investment houses became bankrupt.
The too rich became merely rich and
the rich became poor. Expenses had
to be cut down. People had to econo-
mize and learn the value of every
dollar and cent, This meant doing
away with a great many workers and
these workers had to resort to their
native soil to seek a livelihood.

Canadians began to come  home
again. Boston, New York and
Detroit ceased to be the Mecca for
the “Down Easters” to obtain work
and many of Nova Scotia’s sons and
_ return
home and settle down to farm Dhitfe
once again.

I was only a very small girl in
1929 but I wasn't too small to
realize that when I grew up I could |
not go to the “States” to earn my
living as my aunts and uncles haa
done in the past. T must learn fo like
farming and become interested in it.
But how was that to be done?
Thanks to the Extension Department
I did not have to answer that
question. Through the organization

activitiss and tha results

of various clubs dealing with agricul-
tural problems we juniors in Nova
Scotia have learned a  great deal
which has helped, is helping and |
will continue to help wus in the
future.

Let me tell you what elub work has
‘done for myself, for' my home and for
the farm. :

Four years ago I joined the calf
club, I learned how to feed, train ana
care for the calf. I learned too, by
means of a record book, how to keep
I knew
exactly how much to feed and this
curtailed expenses.  This informa-
tion was passed on to the other mem-
bers of the family who also became
anxious to rear calves properly and | 59O
save money. Today, the whole farm
benefits from: the knowledge  im-
parted through the calf club.

The next club which T jbmed was

from thiz source were many and

| valuable, I received definif ;a,nd ac- | adul
| curate knowledge on Al
and properly care

-Hl

'mea.sles il ng

bﬁsmess-hﬁu

_Respe ‘for ﬁle ~Opinions: af
nthq:s and an meptance of the ad-{
vice of an authority.

This, briefly, is the story of my |
obtained
from this source. Perhaps it is not
such a brilliant story as many other
boys and girls can boast but I|
feel that I have benefited greatly al-|
ready from my contact with Junior
‘club work and I know that I shall not
realize the results until I  hawe |
grown up. -
- Before closing, I wish to thank the |
members of the Department of agri-
culture for allowing me to voice my
my appreciation for what they are
doing for myself, my home and the
farm through the medium of the
junior clubs and as a parting mes-
sage to those rural children of Nova
Scotia who do not know the joys of
club work I would say: “Come and
join us in elub work, There is plenty
of time for work, there is plenty of |
time for play but the age limit is
twenty-one years. Come and join us
and partake of the inspiration, men-
tal development and thorough under-|

standing of things which are yours|

for the asking.”

0.
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A HEALTH BERVICE oF
THE CAMADI AN MEBICAL

MEASLES

One of the most common of the
really serious menaces to the lives
and health of young children is
measles, a disease which is consid-
ered by many parents to be nothing
more than an annoying ineident in
the life of a child.

Measles is the most readily spread
of all the communicable diseases. It
is the most difficult to control of all
because the patient may transmit
the disease to others before the rash
appears, at a time when measles is
not even suspected.

The ordinary symptoms of a cold
in the head mark the onset of the
disease. The only safe way to deal
with the child who has the symptoms
of a cold is to put him to bed in a
room by himself. This protects the
child, for bed is the best place for
him if he has a cold, or if a commun-
icable disease is coming on. It also
protects the other children to whom
he might spread whatever he has if
he is allowed to be up and around.

The younger the child, the more
serious is measles. It is during the
second year of life that so many
young children die from measles. It
is for this reason that every care
should be taken to protect children
from exposure during the first five |
, years of life.

It is almost impossible to escape
measles entirely because the disease
is so contagious. The parents who
sueceed in protecting their children
during #he first five years of life
have accomplished a great deal. The
{nrents who heedlessly or thought-

ssly expose their young children to
measles are taking a grave risk with
the lives of their little ones.

The child with measles should be
in bed in a well-ventilated rToom.’
Most of the deaths from' measles
are due o the complications, notably
pneumonia, and these eomphcatlons
very frequently develop from negli-
gence, particularly in allowing thet
little patient to get out of bed too

Wheﬁ ‘it is known that a young
child or ;’ dehca]te chﬁmf ha? bﬁen
expmd measles, the family phy-
.gician should be consulted, The in-
jection of blood drawn from a per-
son who has recently recovered from

will or modify the
e practically  all
_meaales iat some
 the parents may be
0se.

, these injectmns

ood

1 1930,

April,

}y mcomplete, am;! viniaiﬁs-
| regarding the

numbers are needed:
1902 January 2.

1892, May 5, August 4, September
, 22, October 20, November 3.

- 1801, " January 15,, 22, 2’9, Febru-
ary 5, 12, May 21, Jﬁlj 2, Septem-
ber 24, October 15‘ 22, 29, November
, December 10.

1890, January 2, 9, 22, 29, Febru-

f*’nry 6, March B, Ncwember 20, De-

&ember 25.
- Before 1890, nearly all missmg

'. l Excelsior

| The following numbers of Excel-

kml are needed:

, 1896,
b 1898,

September, Volume 1, No. 1.
September, Volume 3, No. 1.
1899 May, Volume 4, No. 9.
1901, September or October, Vol-
q:me 6, No. 1.

. 1902, January or February, Vol-
ﬁme 6, No. 4; May, Volume 6, No. 6.
The Aurora

The following numbers are need-

ed:

| 1885, January 7, 14, 21, May 13.
4 1884, February 6, April 30, July

.1_3 September 16, October 8, 15, 22.

. 1883, January 3, May 23, June 27,
July 4, 11, 18, August 22, December

,12 19, 26.

| 1882, June 8, August 2, Septem-

‘ber 6, 13, 27, November 29, Decem-
'-ser 21.

1881 December 8, 15, 22.
The Reader’s Digest

 The following numbers are need-

red:

1932, February, May.

. 1931, February, June, July.
November.

11929, January, February,
June, July, September.
Previous to 1929, all copies.
“Send all information to The Li-
brarian, St. Francis Xavier College,
Antigonish, or to any member of
the College staff.
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CALLES AGAIN
(Continued from page 8)

down from his all-powerful | throne
into apparent obscurity to raise cows
and pigs and convert himself into a
20th ecentury Cincinnatus.”

This comparison is somewhat un-
fortunate. Cincinnatus went back to
his farm as poor as he had left it;
whereas Calles who when he threw
himgelf into the revolutionary move-
ment did not own an acre of land, to-
day owns more land than any man
in Mexico. Whatever else he may be
he 48 not, on the face of it,a dis-
interested patriot. Nor will it do to
say that here is no such person as a
disinterested patriot. For the two
Latin, dictators who have  recently
loomed large in the public eye,
Mussgolini and De Rivera —with
neither of whom this journal has had

the' slightest sympathy—have never
been eharged with  enriching
themselves. De Rivera died poor
and Mussolini  lives simply and
without estates.

Pafriots are always more or less

LOVES TO EAT THIS
CEREAL, IT CHECKED
HER CONSTIPATION

Kellogg’s ALL-Bran Helped
" Miss Kesterke

We quote from her letter: “Three
},ears ago, 1 became constipated.®
igd many laxatives, But as socn
T got nsed to each kind, I began
get, the same trouble.

st summer I was on my vaca-
tion. They served Kello lg;w ALL-
BRAN. 1 ]ust loved it. I eat Kel-
Iogg’a ALL-BEAN every morning,
nd eyer since I have not had to
ta@': ny more laxatives.”—Miss
Marg: _' Kesterke. Address on

to.

we to insufficient “bulk” in

-show Kellogg s ALL-BRAN
#pulk” to aid elimination.
is also rich in vitamin B

” in ALL-BRAN is gen-
digestion better than
fruits and vegetables,

¢ re'lllg"wuénlead;r w'r'hé amasaea

11 be very gl;ntefuily g by |
e College mbraridn The follow-

1893, January 5, April. 18, June 15,

“the

Archie McDonald Crlenroy

fram. his religious activities.

THE FLOWEB. Ol" LITERARY
y GENIUS

The death of Arthur Somers
Roche took from us a writer of fie-
tion that probably never will rank
even with the least of the classics,
but that, nevertheless, played its
part well in the entertainment of the
modern world. He has been called
American = Oppenheim,  but,
though his work was similar, he
was entirely  original. Romances
with fast-moving action and sinister
intrigune were his forte.

His prolific brain turned out near-
ly a novel a year for twenty years,
besides many short stories, but he
always insisted he hated to write,
In an interview once he told for the
benefit of aspiring young writers
that at & certain hour every morn-
ing he locked himself in a room with
a typewriter, said to himself grimly,
“Write, darn you, write!” and forth-
with proceeded to turn off page after
page of copy that brought him fame
and fortune.

Every young writer would do well
to adopt such an arbitrary regime,
for the flower of literary genius is a
blossom forced by only the most in-
tensive cultivation.—Millard F. Ev-
erett in Denver Register.
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SUBSCRIPTIONS RECEIVED

J. D. McLeod, Knoydart ... ..... 4.00
St. Joseph’s Rectory, Grand
Prairie, Alta, .. nalidl . 2.00
J. D. Kennedy, Broad Cove
Chapel .. e 400
? 0. Gaetonguay, ‘Halifax . .... 4.00
osephine McDonald Roxbury.. 2.00

Wm. Martin, Hyde Park, Mass. 2.50
Rod McDonald Big Beach ........ 2.36
Mrs. Angus Doyle, Mabou Ridge 4.00
G. R, Waldren, New Glasgow 2.
Rev. A, Mclsaac, Thorburn ........ 4.
J. E. McEachern, Lismore ..... 6.
Mary E, McDonaId Allston,
Mass. .. . &
2.
2.
. o
o

8 888!

Alex J. McDonald Improyal
Mrs. D. D, McLellan,
15424 1 A
Minnie E. Geu‘mr,

mouth .

Jamalca

@
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“COARSE-CUT’
means C-O-O-L

There is only one way to

cut tobacco for a pipe.

Cut it COARSE!

That's how MASTER
MASON is made.

"Coarse-Cut” means slow
even buming . . . a cool
steady smoze every ftime
without a trace of gurn or

bite. MASTER MASON
is just right for a pipe,
because it's made for pipe
smoking.
has it.

Your tobacconist

10%:/15¢

PACKAGES

Y3/, Tins

MMCP 15

ROCK CITY ronAcco COMPANY LTD.
An Independen| gompany , , . 1009, Canadian Capital

F ertilizer
Requirements

of the

Crop Rotation

The SUCCESS of a Crop Rotation depends largely on the supply of
AVAILABLE PLANT FOOD in the soil to meet the DEMANDS of

each CROP.

Different methods are followed, such as:

1.—APPLYING TO THE HOED CROP a fertilizer in kind and
quantity sufficient for the needs of that crop and those fol-

lowing in the Rotation, or:

2—SUPPLYING TO EACH

INDIVIDUAL CROP the

FERTILITY necessary for its immediate needs.

The FERTILIZER to be applied for the ROTATION depends
largely on the nature of the soil, the kind of erop, and the amount of

barn manure used.

[FOR POTATOES, one may apply from 1200 to 2000 lbs of
4-6-10, 4-8-10, 4-8-13, or 5-8-12, with or without magnesium, or their
equivalents in home-mixed chemicals.

FOR TURNIPS, from 600 to 1200 lbs of 2

2-12-6, or 2-10-4 with

manure, or their equivalents in home-mixed chemicals.

ON EXTREMELY POOR SOILS, if no manure has been used

on the hoed crop, it is good practice to apply to the

Grain Crop

following, especially if the latter is seeded down, about 500 lbs of
a fertilizer sufficiently high in Nitrogen such as 4-8-10 or 5-9-8,

These same mixtures

FOR FURTHER INFORMATION,

are also recommended on
rates from 500 to 600 lbs per acre.

HAY at

WRITE

The SECRETARY

MARITIME FERTILIZER COUNCIL

101 John St.

Moncton, N. B.

P 0 801—262

Smea,

PHONE——M.IJ], 18: Rel.. 132

J. F. MacLELLAN
BUILDERS’ SUPPLIES
- ANTIGONISH, N. 8.
Doors and Sashaa of all kinds
and Dmclm Fir

5 _m wenx mn xr saom ﬁm..'
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LOCAL ITEMS

The wrist wateh donated recently
by Leon Neima and raffled off in aid
of the Bulldogs hockey team was
drawn for at Memorial rink last Fri-
day evening b'y Father McKenna.
The winning ticket was held by
Charles G. Whidden.

While Rose Ann Robichaud, Lower
North Grant, was cleaning the
kitchen stove in her home last Fri-
day, a wire sticking out of the brush
handle pierced her hand and broke
off in the flesh. She came to St.
Martha's Hospital the following day,

and after the wire was removed was
]

able to return home.

Seymour Somers, aced 17, Sand
Point, Guyshore county, who had
been on the danger list at Aberdeen
Hospital, New Glasgow, since Jast|
December, died at that
last Saturday night. Young Somers,
who was\a son of Capt. and
Somers, left his home Dec. 21 to go
to Mulgrave by car. Engine trouble
developed on the way and he had to
crawl underneath the car to repair
a gas line.
zot considerable gasoline on  This|
clothes, and a little later when he
struck a match to light a cigarette
his garments broke into flames, The
boy was terribly burned about the
back, chest, legs and arms, and his
condition had been considered erit-
ical ever since he entered the hospi-
tal, following the accident.

Golf.—Tupper [Foster, druggist,
was elected president of the Antigo-
nish Golf Club for the ensuing year
al the annual meeting of the organ-
ization held last Monday evening at
Curlers’ rink. The retiring presi-
dent, H. R. Chisholm, was in the
chair. Reports of the secretary-
treasurer and committees showed
that the past season had been a sat-
isfactory one. This was brought
about largely through the co-opera-
tion of the lady members, to whom
a vote of thanks was extended. The
guestion of appointing a caretaker
was deferred to the first meeting of

the executive committee, the mem-
bers of which are as follows: Past
presidents Chisholm, Monahan and
MacGillivray, with Dr. W. F. Mac-

Kinnon, Dr. MacDonald, J. A. Chish-

olm, Dr. Agnew, A. A. Morrison, W,
Vinten, S. Hanrahan, and J. P. Mac-
Innis.

institution |

Mrs. |

Without knowing it he | chewan.

LA o anhal s A L et S L

Lester Oickle, employed at St.
Martha's Hospital, had his left hand
badly injured 7last Saturday. His
hand got jammed while he was hoist-
ing a 200 pound ash bin, " and the
flesh was torn from the top of his
left thumb.

The teachers of the Havre Bou-
cher group held their monthly meet-
ing at the Convent classroom, Fri-
day, March 15. . The  principal
speaker was Miss Mary K. Sullivan,
helping teacher.

The mninth annual banquet of the
Maritime Provinces Association of
Regina was held at King's Hotel,
Regina, Tuesday evening, March 5.
A program of solos, community
songs, and speeches added flavor to
an appetizing menu. Prizes were
given to the longest married couple
present, to the couple with the
largest family, and to the Maritimer
longest in the west. Prize number
two was awarded Mr. and Mrs. A.G.
MacKinnon. By  general opinion
the best address of the evening was
that delivered by Mrs. Agnes Hay,
in proposing the toast to Saskat-
The song sheet included
| Tipperary, John Brown’s Body, The
Bells of St. Mary’s, and My Wild
Irish Rose adapted to suit the occa-

’ sion, the chief purpose of which was

the right proper one of Maritime
glorification. Ho Ro, Mo Nighean
Donn Bhoidheach brought the pro-
gram to a close,

A man mnamed Hamilton was
arrested a few days ago by the
Mounties in Sydney on a charge of
working a picture-contest racket all
over this province. It 1is alleged
that the practice complained of was
as follows: One man of a pair went
over the territory first, offering to
enlarge snaps of children for one
dollar, and then to enter the picture
in a photographic contest. Some
days later a second man would call
and tell the parents that their child’s
picture had an excellent chance of
winning a place in the big contest,
but that its prospeet for a big ecash
prize would be greater if g hand-
painted enlargement were entered.
This would cost almost sixteen dol-
lars extra. Very often of course
the parents trusted the agent and
gave him the extra money. Two
families near Stellarton told their
story to the police, and the dragnet
was spread.
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Three-Star Tea
Jello
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Parsnips

- SPRING TIMB **-s
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SPECIALS
Friday - Saturday - Monday

Great West Flour
Standard Oatmeal

Fresh ground Coffee

SPECIALS

98 Ibs. $2.95
10 Ibs. 45¢
I1b. 47¢
4 packages 25¢
........ 1 1b./ 598
4 lbs. 15¢

—T

FLOUR AND FEEDS

Purity Flour, 98 lbs_$3.25
Maitland Flour,

98 lbs $2.69
Feed Wheat, 98 lbs _$2.10
Pioneer Scratch Feed,

100 Ibs
Shorts, per bag —.__$1.756
Pastry Flour, 24 lbs___85¢
Pastry Flour, 7 lbs_.._29¢
Graham Flour, 6 lbs__25c

MISCELLANEOUS

Bacon, 1b
Pork Sausage, Ib
Shortening, 2 lbs _.__25¢
Pure Lard, 2 lbs
Table Salt, 2 boxes ___15¢
Icing Sugar, 2 boxes__19c
Cream Tarter, 1 1b____82¢
Bulk Soda, 2 lbs —__.-15¢
Maple Leaf Baking
Powder, 1b
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FRUIT SEASON
IS HERE AGAIN

Large Oranges,

per doz
Med. Oranges, per doz 50c
Grape Fruit, 3 for ___2b6¢
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Bananas, per Ib ______ 10c
Avpples, 5 Ibs, <o 25¢
PREPARING
FOR SPRING
Floor Mops, ea. —_____ 35¢
Good Brooms, ea. ____65¢

Dutch Cleanser, 2 tins_19¢
Gillets Lye, 2 tins ____27¢
Pearl Soap, 10 cakes__32¢
Ringo, 2 pkgs . .. ZL 19¢
Lux, 2 pkgs
Palmolive Soap, 5 for__25c

Carrots, 5 lbs

________ 26¢
Cabbage, per Ib _______ be
Good Turnips, b ______ 2¢
Pork Chops, 1b - _____ -20c
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SINGAPORE PINEAPPLE, 2 tins __
JAM—RASPBERRY OR STRAWBERRY, 32-0z jar
HAMILTON’S DAINTY CREAM SODAS. 2 pkgs

ROYAL YORK COFFEE, per Ib
Treat yourself to a cup of good coffee

BONELESS COD, 2 lbs ..  __._ _____.2bB¢c OLD CITY MAPLE SYRUP
MIXED STARCH, pkg .. ____ __10c AUNT JEMIMA PANCAKE FLOUR
KARBOL SOAP, cake _________.__-____b¢ 1 bottle syrup and—
SHREDDED WHEAT, 2 pkgs . __ 2B I 0 piekace Bt dor 39¢
SUPERIOR TEA, perlb . ____ . ___  45c
B ROYAL YORK JELLY, 4 pkgs ________ 2?0 RAJAH
l CHAMPION COCOA, n,’ Ty g Peanut butter, glass barrel ____ ______ 19¢
KIPPER SNACKS, 4 tins __________ 25¢
. R Y 6 5 A VS I 55 /5
BRUNSWICK SARDINES, tin _._______ 6c T
# FARNE FISH PASTE, tin _________ ___be
8 LYNN VALLEY PEACHES, tin ______2lc FREE! FREE!
 GediR el e g oty 25¢ ||| 2 cakes P & G WHITE NAPTHA SOAP
CAMPBELL’S SPAGHETTI, tin ______ 10c with 1 large pkg CHIPSO for —______21c
M ST. CHARLES MILK, 2 tins ... _.___2le (SRt Saho s sear Sy oRDeR SaTe o inely NI D |
[ MACARONI, 3 lbs - = Ao le oS 256¢ SUPERIOR BK. POWDER, 1b ____ _25¢
I KRAFT CHEESE, 146 1b. o e . 15¢
‘ SHAKER SALT, 2 pkgs . ____ ~17¢ LUX HAWES
BeCLARK’S BEANS, 2 large ting - 25¢ TOILET SOAP FLOOR WAX
1 4 cakes ______23¢ thistin .. -4ba
| ALL BRAN, per pKg - occeee 93¢
f § BREAKFAST COCOA
| !
Half Ib. . . . .. 22c EXTRA SPECIAL!
PINK SALMON, 2 tins..____ 2588
PURITalY FngUR 6 CUPS AND 551:
Best for all your ing
(2= ot Ve L VTRV N e 4 [0 $3.15 S A U C E R S
ShIE Hag e b S B R
LEMONS, per doz - .- 3¢ e cll
RO — 59¢ WATER TUMBLERS |
TOMATOES, 2 Ibs -~ 39¢ 1

| New Glasgow, says
1ppn$.ld St. Joseph’s, Antigonish, are

Ivan A. Bailey, aged 58, who on
several occasiong visited the schools
of this county to speak on Nova
Scotia’s migratory birds, died fol-
lowing a heart attack in his home at
North Sydney last Saturday morn-
ing.

Allan MacMillan, aged 78, Mary-
vale, fell on the ice near his home
last Friday breaking his left arm.
He was brought to St. Martha’s Hos-
pital* for treatment, and remained
there a few days, returning home
Monday.

To aid Father Burrell.—Last week
a twelve-dollar donation to Father
Burrell was credited to the Altar
Society, Inverness. The money was,
actually contributed by Mr., and Mrs.
Alex Dan Kennedy, Corner, Inver-
ness. i

Speaking of a recent meeting of
the Ladies’ Liberal Club at Clare-
mont, Alberta, the Northern Tribune
says: “J. P. Maclsaac, K. ,C., Sex-
smith, was the guest speaker of the
evening. His talk on ‘Tariffs’ was
thoroughly enjoyed by all present.
He stated that he was glad to see
women -taking a more active inter-
est in politics because women were
more apt to get at the bottom of the
trouble immediately. He traced tar-
iffs from their beginning up to
their present complex condition ete.

St. Patrick’s Day.—The Irish Club
at St. F. X. University observed the
17th with a banquet, after which
there was an interesting program of
songs and speeches, with Ray Larkin
in the chair. The introductory re-
marks and the toast to the
were given by the chairman. Other
numbers were as follows:

The Day We Celebrate—Ken Bur-
bridge; toast to Ireland—E. O’'Mears;
reply to toast to Ireland—Ed. O'Fla-
herty; violin solo—Paul Batscheck;
talk—Gerald Richardson; chorus—
Wearing of the Green; toast to St.
Patrick—Charles Kelly; reply to
toast to St. Patrick—John O’Brien;
talk—Ted Robertson; chorus—the
Minatrel Boy; toast to the ladies—
Owen Hartigan; reply to toast to

the ladies—Major Dalton; Come
Back to Erin.. ' :
Four genenations.—Four genera-

tions of one family are at present in
the Evenmg
‘News. Mr. and Mrs. John C. Mac-

king |
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MEN’S SP.GB'I‘ OR DRESS SHOES
MEN’S FELT HATS

FORSYTHE, TOOKE and ARROW SHIRTS, HOS

UNDERWEAR, NECKWEAR. SWEATERS, W
+4 CLOTHING, BAGGAGE, '
Z RUBBERS.

No clothing can impart that feeling better than
QUALITY TAILORED CLOTHING we sponsor.

No matter what price you pay, you will pay more

PALACE CLOTHING LT
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New up-to-the-minute lines of

SHOES

BOOTS,

Nothing like feeling correctly dressed.

— And —

similar clothing elsewhere.

HOME OF BETTER SERVICE
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All fishermen are fully aware of the shortness
the fishing season.
this, fishermen should endeavor to have their gear °
the best possible shape on opening day. Now is

you may do this we have already laid in a supply of—

ROPE, SALMON, HERRING AND LOBSTER INE:
HERRING NETS, HEMP, MARLIN, CORKWOOD
CUTCH, BOAT NAILS, SWITCHES AND '

D. G. KIRK & SON LTD."

ANTIGONISH 5

/SN

To take the fullest advantage

enlarge on, or repair your present gear.

BATTERIES

& o

THE BIG BUSY HARDWARE
NOVA SCOTIA
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THE FIRST RECORD

HONEYMOON POLKA
CROOKED STOVEPIPE
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GH MacDONALL

IS NOW ON SALE

ARCHIE MENZIES
FlSHER’S_ HORNPIPE
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