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, and a lesa well advertised secondary

SCENE: LATE WINTER

(By James Doyle in Coluthhia)
Cold moonlight on the silver crust
Of windpacked driven snow

Slips_quiet through the woods' to
thrust

Small lances far below
The hill's immaculate crest.

gun and water, wind and cloud
Conspired this early morning,

Mantled skies, produced a shroud,
Killed spring just now aborning,
The shy and timid guest.

5 ¢

CRYSTAL

ATl in a cold moon’s eerie light
Gleams the crystal Lree.

while,
And snow falls fitfully
And snow falls fitfully
Through the blue hours,
Like frozen flowers
Of never earth’s gardenry.

Once was a crystal tres which grew
Purer than that is clear,
As lily as white, as strong as the
yew;
And the leaves of that crystal tree
were blue
Its odors dz2arer than dear.
That tree gave birth
On a barren earth
To the Tree of the Nail and Spear;

To fha Tree of Love, to the Tree of
Pain
Who bloomed on a Friday's hill,
The blood-red bloom of eternal gain;
Yet the crystal mother shall here re-

main,

The ladder shall linger still.
And we throueh the eold
Of earth’s night, may fold

In blue leaves out of the chill.

—Bsniamin Francis  Musser in
America.
x
NEW SELVES

Some Puritanic minds still give
vanity the whole eredit for prompting
women to put time into making them-

attractive, but that is giving vanity |

a lot more credit than it deszrves.
Graciousness is what does most of the
year-round prompting toward that
good end. Now spring comes along,
with its instinctive desire for new-
ness, ozdnd 58 !ipT

ness, and does a little special urging
besides. A rew self would be such a
satisfying climax to new chair covers
and wallpaper!

The naw self, of course, would have
to start with the face. Does it need
renovating?  Well, if it does, the
material necessary are: a few min-
utes a day, some cream, and a lot of
humility. The humility is the most
important, particularly for those who
have reached or passed the middle
thirties, From that time on, the at-
tractiveness of one's face depends not
10 much on freadom from lines as on
the proper placement of lines. It will
be those who have grown humble en-
ough to acknowledge the truz value
of their total possible output of
worries as zero, and so have taken the
pledge not to dissipate God-given
eénergy in them, who will have the
lines in the right places. Worry and
chronle onhappiness are worse foes
of attractiveness in middle life, and
harder to correct, than dry skin and
wispy hair. They dig into tha face,

drageing lines which are ugly and,

aging,

Important, too, is the always re-
commended faithful expenditure of
fifteen minutes evary day
massaging the face with good cream.
This performs the primary duty of
keeping the skin in good condition,

duty which is quite as effective in
ereating charm. Practically all facial
massage, instructions call for up-
ward strokes which life up the con-
tour of the face. That is a simple en-
ough procedure; but the amazinyg
thilng about It Is that this pushing-up

of facial muscles, mechanical though
it is, induces the feelinz of pleasant
humor that goes with the expression

prodoced. Try it, and see.

Frequent upward massages, there-
fore, help to develpp the habit of urg-
ing the faeial muscles upward rather
than alowing them to droop—as if
there were not too many drooping |
fuces in the world now! They remind |
one throughout the day, of the desir-
ability of lifting the face into
Measanter lines. The pleasanter lines

Blue-cold the air, blue-chill the night,
And snow in the eaves blows bluely

tha.n induce bleasanter dispositions—
which makes everything just dandy,
doesn’t it ?—even if the method is of
the cart-before-the-horse variety!
Physical attractiveness does not, of
course, begin and end with the face.
It includes posture, figure, good
grooming, and many other details.
As posture is almost entirely a
matter of habit it can only be im-
proved by conscious attention to it
until a better posture becomes one's
habit. The figure of a normal,
healthy person is said to depend al-
most entirely upon diet, A sensible
diet of foods which fills the body's
requirements of mineral salts and
vitamins but avoids an oversupply of
fats and starches will probably pre-
serve any healthy person from
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scales-shyness. A too-thin persom, oL
the other hand, benefits by being e’;
ceadingly generous to herself in suc
matters as cream on her cereal an
butter on her baked potntoe%-
Mrs, Jack Spratt inclination in_ the
matter of meats nl;o does
things to toothpick figure:.

Grooming is a large word. Goou
'grnoming includes hair healthy from
, brush-induced scalp circulation an
“clean from weekly (more frequent in
summer) washings. It requires clean
skin and nails, polished shoes, and
straight stocking seams, clothes
that are becoming and kept well
brushed and pressed. A well grnomed
women must have the ability to select
clothes that go well together, an eye
for the ensemble, and a recognition
of the importance of small dress ac-
cessories.

To keep one’s self well groomed is
to make one’s small contribution fo-
ward maiting the world a pretty place
to live in. And isn't is a pretty place
when people are physically and
healthy enough to be attractive and
generous enough to try to be easy on
the eyes ?—Columbia.

Things to Know about Curtains

Women sometimes find it puzzling
to know just how long their curtains
or draperies should be. Here are a
a few rules:

First, when used with draperies,
glass curtains should hang level with
the window sill. X

Second, when used alone and when
hung outside the window frams,
glass curtains should extend to the
lower edge of the apron, or wooden
frame under the window. When both
walls and woodwork are light,
glass curtains may reach right
the floor. But if the woodwork is
dark, this is not advisable, as the line
of the woodwork will show through.

Draperies should just clear the

baseboard. They should never stop
half-way between the window frame
and the baseboard.

Even when a radiator is directly:in
front of a window, the draperies may
be pushed back on the rod and ex-
tend to the floor on either side, with-
out interfering.

A very good way to dry net cur-
tains of wide mesh is to wring them
out well then hang them up on the
window while damp and put a curtain
rod in the Jower hem until they dry.
The lower rod can be caught down
by putting nails at each end of
the window and stretching until the
lower rod goes under them.

Quietness in the House

Little noises in_the Thouse are
irritating. Some of them may be un-
obtrusive, but they contribute to an
atmosphere of unrest. Regular at-
tention to datail will prevent many of

them and an oil can is the best
preventive against noise.
Take a look at hinges and  locks

sometimes. Push an oiled feather in-

Day By Day in the Home

the | treatment to drawers
to | slide easily. Watch out

floor. They should never stop at the |

‘to &eyholes, and twist it about a bit.
Smear oil on the latches as well,
turning the handles backward nnfi
forwards to lubricate the works. Oil
the hinges of the doors and the?"ﬂ
closz softly without the banging
which has been shattering  your
uerves,

Window sashes that stick and
drawers that jam are both causes of
noise in the house. Rub the inner
nart of the window frames with a
dry cake of soap and apply the same
which won’t

for the
squeaks and creaks which crop up in
the best-organized houscholds. Find
out the cause and attend to the
trouble before it has time either to
develop into a chronic complaint or
to g2t on your nerves.

How to Remove Stains from
Carpets

The removal of stains from carpets
requires careful treatment. If the
nature of the stain is unknown try
washing it with warm water or ap-
ply a paste of carbonate of soda.
When dry brush off with a hard
brush or the vacuum cleaner.

For ink, coffee and tea stains
mop up at once with a clean blotting
paper, then rub with a fresh half
lemon. If the stain has become dry
rub heated sikim milk and vinegar in
a circular motion, then rinse with
fresh warm vinegar water,

Soot can be lifted off gently by
slipping stiff paper or  cardboard
under it; then sprinkle with dry salt
and brush up.

Grease should be scraped off with
a blunt knife. Cover with blotting
or brown paper and press the spot
with a hot iron, being careful not to

touch the carpet with the iron. Brush
up the pile with a stiff brush while
still hot.

(By Helen G. Campbell, in MacLean's
Magazine.)

Somz omelets I've known deserve
poetic phrases, while others receive
full justice from the dictionary’s
description:  “Eggs beaten up with
milk or water and fried.” So let’s ba-
gin by admitting that anyone can

th | everybody doesn't.

make a perfect omelet, but doubtless

Choose your eggs for freshness,
not according to a color line , for
white, brown or speckled have equal
sccial and culinary standing. Fresh
extras or fresh firsts are the two
rrades best suited to this dish. Allow
one to two for each person, which is
a good rule to be broken on occasions, |
as Diamond Jim Brady might have |
told you. As a matter of fact, vou can
get away with even fewer in a Puff
omelet, when you beat the whites tu!
twice their size and thereby  fool
your particular publie.

The liquid may vary in kind and |
to some extent in amount, thoughl
milk or water is generally used in |
the proportion of one tablespoonful
to each ege. Milic gives a slightly
richer and more nutritious product,

water a rather more tender texture.
Or you can sometimes -suit the
liquid to the accompaniment—
tomato juice for an omelet to bel

served with raw or fried tomatoes,
the juice of canned wvegeotables —
whatever variety is used in or on the
dish before folding; meat stock or
gravy when diced meat is the ad-
dition, and fruit juice if yon are
making a sweet omelet. The thing is
to have the flavors in agreement.
Some cooks like to use a thin white
sauce in place of other liquid, as the
finished product has a little more
body and is not quite so apt to fall.
For the same reason, a few bread
crumbs or a small amount of Minute
Tapioca is often added, and does the

trick, ensuring fine appearance and

OMELETS

#ood texture. Be careful, though, not
to use too much of either; a little
goes a long way.

Season according to judgment or
caprice; it's your omelet. Salt and
pepper are the usual stand-bys, to be
sure, but there are other things to
lend wvariety and character. Wor-
cestershire and other savory sauces
give a certain something, and often a
little grated onion or onjon Jjuice is
an improvement. Rub tha bowl with a
cut clove of garlic oradd a  little
curry, powdered thyme or celery salt
for a more unusnal flavor, Fresh
seasonings used alone or in combina-
tion with other savory ingredients in-
clude such things as chopped green
pepper, parsley, chives pimients and
herbs of different kinds, Of course,
there are “out” for a sweet omelet, be
sure to put in a little salt, and, if
you like, a bit of powdered sugar.

To a plain omelet pither French or
I-‘gnm‘\', you ean make any number of
additions in the mixture before
coofcing, or spread between the fold.
Almost any canned op
vegetables, diced ham.

left-over
bacon, saus-
or other meats, flaked
fish, grated cheese, cookeq rice or
macaroni are all aceeptable and tasty
variations. And if voy happen to run
out of ideas for something different,
try serving your omelet  with a
piquant sauce,

Unless you know all about omelets,
read the directions carefully  for
there are pitfalls along  the way.
The method of mixing and the tech-
nique of cooking make the difference
between the two types, as in both
cases you start off with the same
ingredients. For the Fresh variety
the yolks and whites are beaten to-
gether, but only enough to blend
them, not to make them light. The
mixture is poured into g hot, well-
buttered, heavy pan, and cooked over
a low temperature in a way to set
the eggs slowly and evenly, and pro-

chicken

age,

i

Those who set great store by an
omelet’s lightness and airiness begin
by beating the egg whites separate-

d | ly and folding, not stirring, tham into
A | tha seasoned yolk mixture. Pour then

into a smooth, heavy pan, buttered
on the bottom and sides and already
heated. Never hurry the cooking of
an omelet. Let it take its own time
to brown lightly, and afterward
finish it off in a moderate oven or
under a very slow broiler.

There is an art in the folding un-
less you use a hinged omelet pan,
when it's no trick at all. It’s differ-
ent from flapping fiapjacks, and you
have to use a little gentle persuasion
to get it into shape and roll it with-
out lifting on to your platter. And
once it's there, serve it immediately
—for breakfast, lunch, supper or the
midnight snack.

Plain or French Omelet

6 eggs

6 tablespoonfuls of water or
milk

% teaspoon of salt

Pepper

1% tablespoonfuls of butter or
other fat

Beat the eggs only until the yolis
and whites are well mixed. Add the
milk or water and the salt and
pepper. Melt the butter or other fat
in an omelet pan or heavy frying pan,
and when hot, pour in the omelet
mixture carefully from the sides to
allow the liquid to run down, until
the whole is lightly cooked and of a
creamy consistency. Increase the heat
slightly to brown the omelet, fold
and turn out on to a hot platter.
Garnish as desired and serve at
once. Six servings.

Foamy or Puffy Omeled

4 eggs

4 tablespoonfuls
milk

% teaspoonful of salt

Pepper

1 tablespoonful of batter er
other fat

Separate the egg yolks and whites.
Beat the yolks until thick and light
colored, add the water or milk, the
salt and pepper, and beat until
thoroughly combined. Beat the egg
whites until stiff but not dry, and
fold them into the yolik  mixture.
Melt the fat in an omelet pan or
heavy frying pan, and when hot,
turn the omelet mixture into the pan,
spread evenly and reduce the heat.
Cook slowly, turning the pan if
necessary so that the omelet will
brown evenly. When the mixture is
light and puffy and set and the
bottom nicely browned, place in a
moderate oven and bake until it is
firm when pressed with the finger.
Fold and turn out on a hot platter,
rarnish as desired and serve at once.
Six servings.

Bread Omelet
%2 cupful of stale bread crumbs
3% cupful milk
4 egps
% teaspoonful of =alt
% teaspoonful of pepper
1 teaspoonful of butter

Soak the bread crumbs in the milk
for about fifteen minutes. Separate
the cgg yolks and whites, beat the
volks until thick and light colored,
1dd the seasonings and combina with
the bread and milk mixture. Beat the
whites until stiff but not dry, and
fold into the first mixture. Turn in-
to a hot pan in which the butter has
been meltad, and cook slowly until
set and lightly browned. Finish
rooking in a moderate oven, fold,
turn out on to a hot platter, garnish
as desired, and serve at once. This
omelet does not fall as readily as
the puffy omelet. Six servings.

Spanish Omelet
Make a French omelet and serve it
with the following sauce:

2 tablespoonfuls of butter

1 tablespoonful of finely chop-

ped onion

2 tablespoonfuls of chopped green

pepper

1% cuopfuls of canned tomatoes

1 to 2 tablespoonfuls of sliced

mushrooms

1 tablespoonful of

choppad olives

4 teaspoon of salt,

cayenne
Cook the onion and pepper in ‘the
butter until lightly browned, add the
tomatoes, and cook until the moisture
has almost evaporated. Add the
mushrooms, the capers or olives and
the seasonings. Spread part of this
mixture on one-half of the omelet be-
fore folding, and pour the remainder
of the sauce around it.
Onion Omelet
Make a French omelet or a bread

omelet and serve with the following
sAuce -

of water or

capers or

dash of

1 Bermuda onion

2 tablespoonfuls of butter
2% tablespoonfuls of flour
1 cupful of milk

1 egg yolk beaten with two
tablespoonfuls of milk
Seasonings to taste
Pecl the onion and cut in small
pieces, cook with the butfer until

lightly browned. Add the flour and
stir until  thoroughly  blended.
Gradually add the milk and eook,
stirring constantly until thickened.
Add a little of this hot mixture to the
egg yolk, which has been beaten with

duce a fine delicacy of texture.

t
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is delicious
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bine thoroughly, return to the hot
mixture and cocic for two minutes,
Cheese: Omelet
4 eggs
2 tablespoonfuls of butter
3% teaspoonful of salt
Dash of cayenne
2 tablespoonfuls of
cheese.

Beat the eggs until the yolks and
whites ara combined, add one tea-
spoonful of the butter which has been
melted, add the salt, cayenne and
grated cheese. Melt the remainder of
the butter in an omelet pan, add the
egg mixtura and cook as for plain
omelet, When firm and lightly brown-
ed on the bottom, roll, sprinkle with
grated cheese and serve at once on a
hot platter.

Oyster Omelet

Make a plain or French omelet or
a bread omelet and before cooking
fold in one pint of oysters, parboiled,
drained from their liquor and cut in
halves. Cook as directed, fold and
turn out on to a hot platter. Pour
over and around the omelet a white
sauce made as follows:

1 tablespoon of butter
1 tablespoonful of flour

grated

1 cupful of milkk or oyster
liquor

% teaspoon of salt, dash of
pepper

Melt the butter, add the flour and

stir until blended and smooth.

Gradually add the liquid and cook,
stirring constantly until the mixture
is thickened and smooth. Add the
seasonings and place over hot water
until ready to use.

Ham Omelet

Make a plain, puffy or bread ome-
let and add to the uncooked mixture
one-half to one cupful diced cooked
ham. Or made and cook the omelet
and spread one-half of it with the
diced cooked ham, plain or mixed
with a cream sauce. Fold the other
half over it and serve at once.

Other meats or fish may be used in
place of the ham, e.g., diced cocked
bacon, torgus, corned beef, chicken,
flaked salmon, ete.

Asparagus

Make a plain or bread omelet, add-

ing asparagus to the uncooked

whole asparagus tips on one half
before folding. This may be served
with a hot medium thick white sauce
poured over the top and sprinkled
with grated cheese, if desired. Place
the omelet under the broiler for a
minute or so to melt the cheese, '
X

“I can assure you,” said the
philosopher, “that a good woman's
thouehts rise above dress.”

“That’s right,” agresd the eynic.
Shﬁ:s probably thinking of a new
at

h
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“The directors of this road are a
precious lot of grafters.”

“Why do you say that?”

“Every man of them had his ap-
pendix removed and charged tha cost
to operating expenses.”

mixture. Cook and fold, placing some |
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like to know if he still has it.”

D’ye ken our stove with ite
top so gay?
Sultana keeps it €’er that

way,
We polish it ot the break
of the day
With Sultana every morning!
[ ]
Be Proud of your Stove.
Use . E

SULTANA

STOVE POLISH

Sultana Limited, Montreal

Dissolve

SKIN
BLEMISHES

b Rubbacn
MINARD'S
LINiME

Sales Agents: Harold F, Ritchla
& Co, Limited, Toronte

A refieshing dish of
Brookfield Ice Cream in
mid-aftemnoon will give
you pep, keep you in
step, till the day’s work
is done. It’s a habit that

helps busy workers.

AFTER EVERY.

WHAT ARE YOU
MAKING,GRANDMA 7

F

DEAR, PLEASE
HAND ME

DON'T RISK FAILURES
Women long experi-
m@:ﬂ in home baking know

the two tablespoonfuls of milk, com-

Magic for delicious cakes
and light, flufly biscuits.

Magic costs go little to
use. Actually—less thaw 1¢

m

\THAT'S BECAUSE }
IVE USED MAGIC [
BAKING POWDER |-

BAKING
POWDER

makes a big cakel

iw
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THE MEN B

UGHT THE CAR
LINE

Motormen who clang the gongs on
trolley cars in Martin’s Ferry, Ohio,
own the balls . . .

Conductors who collect the fares
have a share in the cash that jingles
in their pockets . . .

Track workers who shove ballast
into the roadbed buy the rocks that
surround the rails.

All because they are omployml'

and owners of a co-operative traction
company in this Ohio industrial
section.

Badk four years ago, the Wheeling
Traction Co., when it went into a
federal court receivership, was call-
od a “dead horse” and “white eleph-
ant” Operators of the car line
said it was a money loser and headed
for the business graveyard.

But 240 employees who bought the
line to save their jobs had different
ideas. They were not afraid to buy a
“dead horse.” g

Today, the system for which they
paid only $75,000 could mnot be
duplicated for millions. They mot
only held their jobs, but they have
kept trolley transportation alive in
14 Ohio and West Virginia towns.

The workers went into  federal
court, after five auctions had failed
to bring any buyers, and bought
the system for themselves. They in-
corporated it as the Co-Operative
Transit Co., and have kept 78 cars
rombling over 50 miles of track,
gerving a population of 200,000.

The ear workers pooled their sav-
ings and accumulated a fund of $25,-
000 to make the first payment on
their venture. They took over opera-
tion of the system Ang. 1, 1933, Last
year they paid off the last install-
ment on the $75,000 purchase.

The 240 original employees own all
the stock in the company. In order
to meet the payments on the pur-
chase, each-of the stockholder-em-
ployees was required to put aside at
least 10 per cent of his salary. Each
stockholder has at least $800 invested
in the company.

Since they bought the company,
here are somo of the things the men
have done:

Kept up tax payments of
proximately $32,000 per year.

Added 78 new employees to the
co-operatives payrolls.

Met every payroll of about $34,-

ap-

Taken over two bus lines in east-
ern Ohio and northern West Virginia
and purchased two new busses at a
cost of $6,000 each.

All of this was done, according to
H. B. McCune, president and general
manager, without accumulating new
debts. The ability to keep out of debt
was termad the “secret of success"”
by Mr. McCune.

“We never overspend our income,”
he asserted. “If there is a purchase
to be mads and we do not have the
money in the treasury, we do mot
make the purchase. We wait until we
have the money to spend.”

In spite of rigid economy, the
system has been kept in first-class
condition. This is taken care of by
the stocictholders, who, in addition to
those who operate the cars, includ

i T ————y
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consumer, the farmer’s wife, like her
city sister, is going to have to give
a good deal of attention to the prob-
jem of making her income stretch as
far as possible.

My emphasis on this as a problem
for the women is based on fact, for
it is estimated that about 859 of
the money spent = for  consumers’
goods is spent by the women of tne
country. We are the ones who have
the problem of buying food, whether
or not we produce part of our needs,
ard we all must buy clothing and the
multitude of misctligneous  items
which scem as necessary  in this
twentieth century as the basic needs
for physical life. Just as producers’
|coopemtiv~es have helped the farmer
"to grade and market his produce to

his advantage, so cooperation ought
to help the consumer to know what
'qua‘lity of goods she is getting and
' to lower the price by cutting down
the costs of distribution to a mini-
mum. These matters of quality and
price are the main difficulties we
face in trying to buy intelligently.
That cooperation can do this is not
guesswork or wishful thinking. Con-
sumers’ cooperatives are doing just
this thing in many countries of
Europe and in parts of the United
States as well.

Farm women probably <o not have
that problem of trying to see inside
a tin can which baffles city women,
but they know mo more than anyone
clse about what is in a piece of dress
goods or what kind of a cooking
utensil is the best buy. Advertisers'
claims have grown so extravagant
that we are all sceptics and long for
techniceal advice, whether we are
buying soap or coal. A beginning is
being made by the Government to
etsablish grades and  labels, but
progress is going to be extremely
slow. If we can band together as
consumers and do our own testing,
and use our own informative labels,
we will not only help ourselves but
also exert an influence which will
greatly accelerate the work of the
government, to the advantage of all
consumers. It might be added that
universal grading and labeling would
also be to the advantage of the
reputable manufacturer. By com-
bining in consumers’ cooperatives we
can be sure we are getting our
money's worth in quality and quantity
and solve one-half of our problem as
the family purchasing agent.

Thoe second factor is price, and
here the obvious place to cut is in the
cost of distribution. The waste in
superfluous middlemen and jn  ad-
vertising is notorious. If we can be
assured of quality, it should not
matter to us whether or not we are
getting a nationally advertised brand
of goods. By pooling our buying
power we can gradually work back
to the producer and save ourselves
the expense of unnecessary handling.
A genuine spirit of cooperation
means an adequate return to all who
have a legitimate part in the pro-
duction of goods, but the elemination
of all whoe are unnecessary; or
rather their transfer to some  oc-
cupation which would be  socially
'usetu!. An ideal situation would be
; direct dealing between  producers’

the men who work in the

vialders, machinistls, carpenters,’

blpr¥smiths, electricians and other
mechanies,

Every year the ‘trollay line trans-
ports about 9,000,000 passengers with
a gross revenue of $500,000 in fares.
Busses owned by the system are
used to supplement service in com-
munities where the cost of construct-
ing trolley lines would be pro-
hibitive.

Steubenville and Wheeling bus op-
erations of the Ohio Valley Transit
Co., and the Eastern Ohio Transport
Co., another bus system, were taken
over by the Co-Operative Transit
last year.—The Progressive.

olo

STRETCHING THE INCOME AS
AR AS POSSIBLE

(By Mrs. Ralph W. Powell, Franklin
County Consumers’ Council, in
Farm Bureau News),

Whether we are women who live
on the farm or in town. most of us
are faced with the problem of pro-
viding our families with what they
need, or think they need. There are
only two ways we can o about solv-
ing it, eithor to increase our income
or to try to make what we have go
further. Farmers have found that by
cooperation in purchasing supplies
and marketing their produce, they can
increase thair income and no doubt
farmers’ wives are in hearty sym-
pathy with efforts to solve the prob-
lem of their family finance by this
method. But these producers’  co-
operatives have to find a place in a
eompetitive marfcet and the advan-
tage which can be gained will always
be limited. Until the spirit and
method of cooperation ean be  ex-

shops— |

and s' cooperatives and
| there are already many examples of
such arrangements. The consumers’
in Columbus are already buying eggs
directly from the producers and will
make similar arrangements for other
products as rapidly as possible. It
| thus many happen that farm women,
b)f pr ting s’ —
tives, will not only help

themselves
to buy more economically but will
also increase their own incomes!
As womén, then, we should all be
lintenstcd in starting consumers' co-
operatives in our own communities,
After one is started, however, our
part has only begun, for its success
or failure will depend almost entire-
ly on whether or not we patronize it.
A cooperative is like any-other busi-
ness enterprise and it cannot suc-
ceed unless its volume constantly in-

chase of goods may have to be by
trial and error, and our part will
be to stand by loyally and buy as
much as we can, if mistakes are made
and merchandise does mot  exactly
suit our families. Only by con-
structive eriticism and much patience
can be build up a stodk of reliable
goods at reasonable prices. Such
constructive criticism and  loyalty
must come largely from us who do
the family buying.

It is not difficult to see that groups
of cooperators, whether producers, or
consumers, might very well davelop
into competitive groups, trving to
take advantage of each other and
earing only for their own private
profit. If this were to happen, we
would bs no better off as a nation
than we are at the present time. If
the promise of a good life for all is
ta be realize, there must be such a
deep spirit of cooperation that it will
mean a fair deal all around. The

tended to reach all the way to the

creases, In the beginning, the pur-|

Secretary's Report, April 1935—
April 1936

The following is a resume of the
activities of the Catholic Women's
League during the past year:

Local Work

A regular schedule of  business
meetings and lectures was followed
except during the summer months, It
was varied by study club meetings
and occasional social evenings. The
members were addressed at various
times by Rev. J. R. MacDonald, also
by Rev. Sister Marie Michael, or the
St. I, X, Extension Department, Rey,
Sister St. Andrew, Mt, St. Bernard,
Miss Gertrude Boyd, River Bourgeois,
and Mrs. M. F. Ronan. Also under
the auspices of the C. L. W. the Ca-
tholic societies of Antigonish were
entertained with an  illustrated
lecture on Oberammergau by  Miss
Boyd one Sunday evening at Mt, St
Bernard.

The usual donation of $20 was given
as prize money to Mt St. Bernard
and Morrison schools.

The proceeds of two  telephone
bridges and one pantry sale were used
to finance the work of the socicty.
Total receipts for the year were
$463.02.

The Antigonish Company Girl
Guides (C.W.L.) has continued to
function successfully, and has as-
sisted the members of the Catholic
Women's League on various gc-
casions. A Brownie Pack, also under
the auspices of the C.W.L., has been
organized for the younger girls.

One hundred and thirty five pack-
ages of fruit and candy were dis-
tributed to patients at St. Martha's
Hospital at Christmas time. The
institution was visited regularly by
members who brought magazines and
newspapers.

The parish library, entirely direct-
ed by members of the C.W.L., now
contain 206 volumes, apart f{rom
some thirty volumes kindly lent by
A. A. Morrison. Receipts for the
year amounted to $85.

As usual a committee co-operated
with Rev. Sister Marie in her work
with the Maids’ Sodality.

The sub-division now numbers 130
paid-up members, and fifty honorary
members, religious of the Congrega-
tion of St. Martha and of the Con-
gregation of Notre Dame.

Social service activities included
the visiting of the sick and the prov-
iding of supplies and delicacies for
them; the collecting and distributing
of large quantities of second-hand
clothing; the buying of new clothing
where necessary; the outfitting of
poor children for their first Holy
Communion in June; and the provid-
ing of complete cociked dinners at
Christmas time. Two members,
trained nurses, gave splendid help in
one particular case. This committee

ANTIGONISH SUB-DIVILION C. W. L

expended $106.31.

Three study club groups met week-
ly during the winter months. The
members of these groups, one of
which met monthly at Mt. St. Bern-
ard, were greatly indebted to Rev.
Sister St. Andrew and Rev. Sister
Marie Michael for assistance given
them. In fact they could not have
functioned successfully without the
help and kindly interest of these selt-
sacrificing religious,

The visiting committee performed
a gracious service in  contacting
members unable to attend meetings
through illness, and in welcoming
new-comers to the parish.

The league helped defray the ex-
penses of an outing for the altar
boys in August last year.

On the spiritual side the members
of the league received communion in
a body once monthly, arrangea for
adorers during Forty Hours, and had
Masses said for deceased members.

We gratefully acknowiedge the re-
ceipt of $50.00 from the St. Vineent
de Paul Society for socinl service
work.

Diocesan Work

The per capita fee of $52.00 was
paid, as well as $25.00 to the con-
tingent fund. A box of clothing,
sleds and toys, donated by members,
was sent to the diocesan orphanage
at Christmas. Through the interest
of one of our members 139 pairs of
shoes were obtained for, and sent to
the same institution, under our
direction, so to speak.

National Work

Donations to national activities in-
cluded the following: $5.00 for mem-
bership in the Catholic T'ruth Society;
$10.00 to the Sisters of Service;
$5.00 to relief wonk in the Arch-
diocese of Regina; $5.00 to the na-
tional scholarship fund; $6.00 to a
needy western priest; $5.00 to the
Lady Bessborough pgift collection;
and the sum of $20.00 to a western
priest, a son our one of our mem-
bers, "

The per capita fee of $12.30 was
paid, and fourteen subseriptions were
taken to the Canadian League, the
official organ of the C. W, L. On re-
quest the C. W. L. organized a
school children’s collection for the
Lady Bessborough fund.

Our national connection was main-
tained by the re-clection of Mrs, M.
F. Ronan as fifth national vice-presi-
dent at the annual convention at
Ottawa in June.

Our sincere thanks are hereby
tendered Rev. J. R. MacDonald for
his untiring interest in and encour-
agement of our activities. We are al-
so very appreciative of the many
courtesies extended to us by Leo
Chisholm and staff, and by the
Casket Publishing Co.

Respectfully submitted,
CATHERINE J. MacDONALD,
Seeretary.

CANADIAN FEDERATION OF
CATHOLIC CONVENT ALUM-
NAE SCHOLARSHIPS

The following is the list of scholar-
| ships which have been presented in
the past two years, the majority of
which are available for 1936. In
every case the requirements are
honor matriculation, or its equivai-
ent for scholarships tenable in
Toronto, and on the basis of pass
matriculation or its equivalent for
scholarships tenable in college  out-
side of Toronto. The committee of
award is under the direction of Rev.

E. J. McCorkell, principal of St.
Michael's College, Toronto. The
other members are Dr.  Victoria
Musller (Loretto College) and Dr.

Florence Quinlan (St. Joseph's Col-
lege.) ¥ -
All scholarships are open to Reli-
gious women of Canadian convents
whose alumnae are federated with
the C. F. C. C. A.

uSt, Joseph’s College, Toronto”—
Scholarships, two in number, of the
valua of free tuition for four years

St. Michael's College, donated: by
Sisters of St. Joseph of Toronto.

“Loretto Abbey College.”—Scholar-
ships, two in number, of the value of
Il.'m tuition for four years in  the
University of Toronto, through St.
Michaels College, donated by the
Institute of the Blessed Virgin
Mary, Toronto.

“Congregation de Notre Dame, Ut-
tawa.”—Scholarships, two in num-
ber, of the value of free tuition for

same spirit of mutual consideration
which we women know lies at the
| bottom of family happiness must be
" extended first to our fellow co-opera-
. tors and then to other groups of co-
l operators in our own land and finally
to all the world. Many of us have
been spared the experi¢nce of in-
tense competition which has come to
the bread winner, with its resulting
scepticism of human possibilities. In-
stend, we have cultivated cooperation
in our homes and realize it has to be
made, and can be made, an actuality.
_Upon us, therefors, may fall a larger
“ share of the burden of furnishing the
faith and enthusiasm  which  will
pring in an economic system based
not on greed, but on mutee! helpful-

in the University of Toronto, through |

two years, and half tuition for two
years in the University of Ottawna,
through the Congregation de Notre
Dame College donated by the Con-
gregation de Notre Dame, Ottawa.

“Brescia Hall, London.”—Scholar-
ships, two in number, of the value of
free tuition for four years in
Brescin Hall, Ursuline College, in
the University of Western College,
in the University of Western On-
tario, London, donated by the
Ursuline Religious of the Diocese of
London.

“Mount St. Bernard College, An-
tigonish, N. S."—Scholarships, two
in number of the value of entire
maintenance for four-year courses at
Mount St. Bernard, in  affiliation
with St. Francis Xavier University,
donated by the Congregation de
Notre Dame of Antigonish, N. S.

“Holy Angels’' Convent, Sydney, N.
g§."—Scholarships, two in number of
the valug of free tuition for four-
year course at Mount St. Bernard
College, Antigonish, N. 8., in affili-
ation with Saint Francis Xavier Uni-
versity, donated by the Congregation
de Notre Dame, Sydney, N. S.

“Mount St. Vincent College, Hali-
{ax,” Scholarships two in number, of
the value of free tuition in Mount
St. Vincent College donated by the
Sisters of Charity, Halifax, N. S.

Summer School Course  Scholar-
ships for Oral French Course at the
Marguerite Bourgeoys College, Mont-
real, Quebec.

«The Mary Lou Roesler” Scholar-
ship, donated by Mrs. H. T. Roesler,
in memory of her daughter,

«The Irene McLaughlin” Scholar-
ship, donated by Frank c-
Laughlin, memory of his wife, who
had donated “Tht Graduate of 9905”
Scholarship in 1934,

“The Mary Andison"” Scholarship,
donated by Mrs. T. H. Andison, in
honor of her daughter.

“The Mary O’Connor” Scholarship,
donated by Frank  O'Connor, in
honor of his daughter.

“The Barbara Daly” Scholarship,
donated by Miss Agnes Daly, in
memory of her sister.

w)fargueritz Bourgeoys  College,
Montreal”, Scholarships, two in num-
ber, to the value of enmtire Summer
School Courses in Oral  French,
donated by the Congregation de
Notra Dame, M?rguerite Bourgeoys

; Montreal.
co'l'!;“g: C.C.C.A. Bursary Fund," for
assistance to Sisters studying at

any Canadian college, to be m‘:nrdcd
by the Department of Education of
this Federation.

i

CRUCIFIXES REMOVED BY UNI-

VERSITY STUDENTS AFTER
APOLOGY

90 Placed in Rooms Without Per-
mission.

The 90 erucifixes placed in all the
rooms of University College, Dublin,
were a few days ago taken down by
the students responsible for putting
them up and given into the keeping
of Dr. Coffey, President of the Uni-
versity, until he ean make arrange-
ments officinlly to replace them.

It appears that the students on dis-
covering that their action in erecting
the crucifixes without requesting

= e — e

the permission of the President
Council was regarded as an act
jnsubordination by the
authorities, decided to apo)
take down the crucifixes,
1t is understood that the affajy
discussed at a meeting of the Gover
ing Body of the University ang

angd
Yot of
Lmvp"“r
logise ang

view of the students’ apology, uiﬂ
matter was allowed to rest. i
The University charter Prohibisy

the holding of religious Ceremones
in the College, but it does not Pm.
hibit the use of religious pictureg 5.
symbols, and it is understoog thay
the crucifixes will shortly be s
replaced by the University author.
ities.

Meanwhile the students have mag,
a collection among themselves ty po.
compense the purchaser of the
| erueifixes.—London Universe,
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mental stores

Ask your dealer.

ITISEASY TOB
ALABASTINE

5000 Hardware, Paint and Depart-
in Canada have it.
Alabastine is a household word for
low cost, and sanitary wall decoration.

Gypsum, Lime o Alabasline.

Canada, Limifed
PARIS, ONTARIO, CANADA

%
¥

B
Ut

2

e
i

=P WPr>

ey

m=

Y|
Al

Your

electricity.

gas, electricity.
Name..ovuunee

roast is in the oven.

out if everything is O.K., so you light a

match, search for a flashlight or as a last

resort you pull out the pan from the oven.

This experience is no longer necessary

because you can have installed in your
kitchen a

~ steel or cast for coal or wood or gas or
This Range can be equipped
with an electric lamp which lights auto-
matically as you open the oven door; light
takes the place of darkness; you can see
exactly how your baking is getting on.
You can have a Fawcett Better Baking
Range for as low as $41.
Ask your dealer about Fawcett ranges or
write direct.

Enamel & Heating Products, Limited
Sackville, N. B.

A S —" S w——— — — o — ————— A
Clip and Mall This Coupon
Enamel & Heatlng Products, Limited, Sackvliile, N. B.

Please send me lllustrated folder showling the new
Fawcett ranges, furnaces, heaters. | burn coal, Wi
(Check one In which you are interested). 4D

Oven

BRIGHTLY ;
LIGHTED °

It is baking day and the cake or bread or

~

T

A '

You want to find

Better Baking
R ANGE

— —

every week day from 11 to 11.15 am”

“Listen in to the Ename! & Heating broadcast
of orgun music from Station CFCY, Charlottetown,
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CROP CONDITIONS

Farming operations which were
in many parts of the prov-

ince carlier were stopped during the
t week due to the cooler weather
with some Enow falling over much
of the province. The weather has
tpus retarded development of vege-
tion which particularly in the
anpapolis Valley has been of very
, material advantage as. there s
ve danger of frost damage should
the bud development of apple trees
advance too rapidly. However, with
the temperature falling only a few
degree: below freezing and much of
the time varying up to approximate-
Iy 40, prospects of such frost dam-
age have materially lessened. It is
the early starting of bud: followed
by frosts which often causes heavy
damage in the fruit districts of Vir-
ginia, but in the Annapolis Valley
the years have been rare where
serious damage has resulted. The
year 1910 was such when the crop

however,

the loss of population is
is shown by the fact that while the
decrease in Antigonish County
amounted to 54 percent over the
fifty-year period, the mnext county
was Bruce County, Ontario, with
49.5 percent, followed by four other
counties in Ontario, three counties
in_ Quebee, and one in New Bruns-
wick tefore we come to the second
courgty in Nova Scotia in loss of pop-
uJ_at:on, namely, Victoria County,
w_lth 358 percent. The bulletin
gives the results of a farm furvey
of 163 farms in a cross section of
the county, together with a study of
factors affecting production and rur-
al living in the county as a whole,
Abandoned farm land areas in An-
tigonish are large and this phase of
the situation is discu:sed, but it also
shou'ld e stated that no county in the
province has as large a proportion
of its area in occupied farms in No-
va Scotia. At the time of the 1881
census, this proportion amounted to
323 percent more than for the

was approximately a third of a mil-
lion barrels. Even yet it would ap-
pear that spray operations will bhe
earlier than usual and growers are
getting prepared for them. Already
orchard ealls are coming in to the
extension men on this work. In a

few districts of the Province stock |

has been out on paiture. Where
this is done, often considerable dam-
age is done to pa:ture and it is this
early grazing before pastures have
anything to offer stock that accounts
in part for the lack of growth dur-
ing the spring.If stock were kept
off pasture: until they were ready,
the improvement in milk returns
wounld be very material. In the ap-
plication of fertilizer to pastures
this is one thing which must be kept
In mind and it is the correction of
thi: that is one reason for the im-
provement in pastures which aids in
results obtained.

Quantities of Potatoes in Storage

Storage Small

The Weeckly Crop and Market Re-
port of the Dominion Fruit Branch
for April 9 places the quantity of
potatoes in storage at principal
centres in the Maritimes on April 1
at only 27,308 tons. Last year at
the same date the quantity on hand
amounted to 147,492 tons, or more
than five times as much. The re-
duction during the month of March

province. The 1931 census shows
that the proportion of land area in
Antigonish County in occapied
farms is still 59.9 percent as com-
pal‘ﬂ_‘l with 324 percent for the
province,

The main headings in the bulletin
are as follows: Introduction, Farm
Survey, Population Trends, Public
Services, Community Organizations,
Markets and Marketing, Summary,
Appendix, \

Copies are available from the Ex-
tension Division, Nova Scotia De-
partment of Agriculture, Truro.

One of the men in flock-approval
work this year, in sending in his
monthly report, writes that his birds
have given him $1.17 each over and
above paying for feed and other like
costs this gyear. He had nearly
900 chicks three weeks old on April
8

WHY A CROPS PROGRAM
IN ANTIGONISH COUNTY

The Antigonish County Survey

Sales of milk and milk
products from Antigonish
County farms decreased 10.7

per cent during the ten-year
census period 1920-30, while
sales of milk and milk products
in Nova Scotia increased 22.9

amounted to 24965 tons as com-
pared with 11,283 tons for the same
month Inst year and 26,823 tons for
the month of February thiz year.
In Canada the quantity of potatoes
on hand April 1 amounted to 48,152
tons as compared with 246,673 tons
last year at the same date. The re-
duction during the month of March
amounted to 67,173 tons as com-
pared with & reduction of 48,838
tons for the month of February.

Agricullaral Trade—Canada and the

United States

Trade returns for the first two
montha 6f 1936 show ome increases
in export of agricultural products
from Canada to the United States.
Cheese exports for the two months,

 January and February, increascd
Hrom 109,228 pound- last year to 1,-

! 370,479 pounds this year; live poul-
try cthipments increased from 1,-
226 pounds to 103,350 pounds; hor-
se:, from 403 head to 2,700 head;
turnips, from 13,263 tons to 19,401
tons; bay <hipments decreased;
maple sugar shipments increased
gbout one-third. The suorprising
thing is that potato chipments for
the first two months decreased as
compared with last year, dropping
from 62,473 bushels to 45,543 bush-
els. Certified seed potatoes in-
creased from 14,600 bushels to 28,-
838 bu:hels.

Imports of canned fruits, apricots,
peaches and pineapples, from the
United States, increased from 12,-
487 pounds in the two months to
569,623 pounds. Imports of dried
apricots more than doubled, while
fica imports increased from 1.631,-
000 to 5,388,000 pounds.

Antigonish County

“A S8tudy of Land
Farm Production and Rural
Antigonich County, Nova Scotia" is
the title of a bulletin just issued by
the Nova Scotia Department of
Agriculture. This study was made
possible through the co-operation of
the Agricultural Feonomics Branch
of tha Dominion Department of
Agriculture and the Extension Divi-
sion of the Nova Scotin Department
of Aericulture. It is the first study
of it kind Lo be undertaken in Nova
Scotig and, in some respects, the
first in Canada. The county of An-
tigonish was selected as being the
tounty jr the province which has
lo't g greater proportion of its pop-
ulation during the fifty-year period
_1881-19:11. than any other; in faet,
it hae lost a greater proportion of
ite population than any  other
County im Eastern Canada. That,
Dot due to causes confined alone to
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per cent during the same
period. The average yield per
cow in Antigonish County in-
creased during this time from
2,822 pounds of milk to 3,927
pounds, while the average
vield for the province in-
creased from 3,854 pounds to
4,131 pounds. The question may
well be asked—Why the
reduction in Antigonish County
as compared with the increase
in the province and why the
much lower production per
cow in Antigonish County? To
answer questions of this nature
was one of the reasons for the
Antigonish County farm sur-
vey which was conducted in the
summer of 1935 by the Nova
Scotia Department of Agri-
culture and the Agricultural
Economics Branch of the Do-
minion Department of Agricul-
ture cooperating.

Any study of Antigonish
County indicates that there is
much excellent bred stock in
the County, with a considerable
number of agricultural societies
and  bull-loan associations,
also pure-bred bulls have been
used in many districts for
years. Still, when you come to
look over the stock more
closely. you will find that it is
not producing what it should—

and the reason for this non-
production is lack of crops
for the feeding of live stock.

This is the weak point in live

namely, the lack of sufficient
crop production. Thus it is that
an aggressive crops program is
one of the first essentials in
agriculture in the County.

Crop Production

The results of the
show only too well this
Thus, the average farm
'[]I‘OIIUC(’(!. in the year under
survey, 18 tons of ‘hay, 124
bushels of oats, 36 bushels of
| other grain, 103 bushels of
potatoes, and 107 bushels of
roots. ‘True, it was a very
difficult year, but what of the
acreage? The average crop of
oats per farm amounted to 4
acres, wheat acreage 1.1, bar-
ley .4, buckwheat .03, mixed
.1, O.P.V. .01, grain for hay .7.
The total grain crop per farm
amounted to 6.3 acres. In for-
age crops, the turnip acreage
only averaged .3 acres, mangels
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.02 and corn .01. These acre-
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THE CASKET. THURSDAY,

ages only too well show the
lack of crop rotation and of 1;
in
districts surveyed. .

Clover and Lime.—Any crops
program must, of necessity, 1n-
clude clover. One of the great-
est deficiencies in Antigonish
County soil is lack of lime, and
still deposits of marl and lime-
stone rock are common through
the County.

Many farmers are already
using lime, 59 of the 163 re-
porting its use. Of this num-
ber 28 are using it in the form
of marl, 26 ground limestone
and 5 lobster and mussel shells.
There is a very close connection
between the use of marl and
the growth of clover on farms,
in fact many men in the county
are now growing alfalfa and
that successfully. This, though,
requires even a greater supply
of lime than red clover. This is
well shown by the fact that a
four-ton crop of alfalfa re-
moves from the soil 20 times
as much calcium (element
obtained from lime,) as _the
grain and straw of a thirty
bushel crop of wheat. One of
the first essentials in a live
| stock program in Antigonish
{ County thus comes down to

the use of lime in order to
make possible the growth of
clover.
| Rotation of Crops—Any
crops program must consu}er
i the question of crop rotation
and, on farms such as we have
in many parts of the province,
one may well ask the question
—Should we try to rotate all
parts of the farm? There are
many farms that have _fields
| that can be easily cultivated
with little or no wash and that
are fairly clear from stones and

rocks. Other parts of the same
farm may be more or less hilly
and thus subject to wash and'
may be too stony for easy
cultivation and still capable of
producing good crops. It may
thus be a question of placing in
rotation those parts of the
farm suitable for cultivation
and other parts of the farm
given over to permanent
pasture or hay fields. Per-
manent pasture can be main-|
tained through a proper
fertilization  program. The
same is true of hay fields. Al-
so, some of these fields can/
undoubtedly be placed in
alfalfa, which need not be
plowed up for years. One of !
the most successful farmers
of the County is following a
four year rotation, two years
of hay, followed by roots,
followed by grain seeded to
clover. This farmer obtains a
good stand of clover and for!
years has been applying marl.|
using some twenty tons a,
year. The manure is kept inI
covered sheds in order to re-
tain a greater quantity of the
liquid manure, thus aiding in
| maintaining soil fertility

Crops for Live Stock pro-
duction—Soil and climate are
factors affecting the growth of
crops. Thus, Nova Scotia
should be an excellent country
not only for hay but for grass
and also for oats and root crops.
What do we find? Antigonish
County had some 66 per cent
of its field crop acreage
in hay, with a very small per-
centage of clovers, only 19
per cent of the acreage in oats
and one per cent in roots, This
indicates the necessity of in-
creased acreages of oats and
roots.

A live stock farm in Antig-
onish County can, by the pro-
duction of clovers, including
alfalfa, and pasture fertiliza-
tion, thus giving the cows good
pasture during the summer, |
and through the growing of |
oats and roots, supply
| roughage, including the sue-|
culent feed, for the live stock.
The greater growth of these
crops will not only mean a
greater production of cream
and other dairy products but
also of other live stock as
well.—Prof. W. V. Longley in
Extension Bulletin.

—_—:

TURKEYS

Artificial Incubation and Brooding
(Prepared by C. E. Benoit, provin-
cial poultry promoter).

Under present conditions in Nova
Scotia, artificial  incubation and
brooding seems essential for an ef-
ficient production of turkeys. The
few producers using this method
last year were very successful. In
other provinces, and especially in
the United States where the turkey
business is followed on a large
scale, the artificial incubation and

] strong shells are the ones

the l

artificial brooding is a common prac-
tice.
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Artificial incubation permits the
continued use of the turkey-hen for
€gg production and, in this way, it
is possible to hatch many more
POUlts per breeder. It is also pos-
sible under this system to have
more uniform feeding and rearing
practices. It also saves labor and
lessens the chance of contamination
of the young stock by dizeases and
parasites from contact with the par-
ent stock.

In the artificial incubation of tur-
key eggs, the operator must remem-
ber the fact that he is handling thick
thelled eggs ns compared to hen
©ggs, which means that they require
more: moisture and ventilation. In-
termittent adding of moisture does
not take the p.ace of an even sup-
ply, for eggs unduly dry become gel-
atinous and cannot supply the neces-
sary food to the living embryo.
Selection and Care of the Hatching

Eggs

The successful hatching of turkey
€Ees depends to a large extent on
the zelection that has been made of
the breeding stock, from the stand-
point of health, vigor, development
and type. The physical condition of
the birds during the breeding season
is of first importance. The success
attained will therefore depend in
large measure on the care and man-
agement of the breeding stock dur-
ing the winter months.

When turkey-hens are trap-nest-
ed, the eggs will necesarily be
gathered cvery few hours. When
trap-nests are not in use, gather the
eggs at least twice a day in order to
prevent freezing or any other ex-
posure that would tend to adversely
affect their hatchability.

Turkey eggs intended for hatching
purposes should be given such care
and attention before being set that
their hatching power will not be im-
paired before they go into the incu-
bator. A certain amount of varia-
tion in temperature for short per-
iods is possible without seriously af-
fecting their hatching qualities, but
there is always a great risk of re-
duced vitality with undue exposure.
They should be kept as much as pos-
sible at a temperature of 50 degrees
F. A temperature of 68 degrees is
sufficient to start the development
of the embryo, hence, the import-
ance of the temperature near 50 de-
grees. A room or cellar with a rel-
atively high humidity is recommend-
cd. The best way of keeping them
is in an egg-case which can be laid
on its side and turned every day to

the “opposite side. Eggs should not

be kept for more than fourteen davs
before putting them in the incuba-
tor. Hatching eggs. with good
to set.

never

Porous, thin-shelled

hatch.

Incubators,—Any good incubator
that hatches hen eggs successfully
can be adjusted eazily to hatch tur-
key eggs. If turkey eggs are
placed in the incubator that has been
used for chicken eggs, the thermo-
meter should be raised so that the
bulb of the thermometer will just
clear the top of the eggs.

Incubation.—There are three fac-
tors in artificial incubation, namely,
temperature, moizture and ventila-
tion, that must be thoroughly under-
stood and properly managed if good
results are to be obtained. Proper
incubation requires definite temper-
ature, moisture and ventilation con-
ditions in order to get a maximum
hatch of good strong poults,

Temperature Raquirements. —The
most sati:factory temperatures for
the ordinary small incubators, hot
water heated, are 100-101 degrees
F. as a starting temperature when
the bulb of the thermometer is even
with the top: of the eggs, and 102-
103 degrees for the second, third and
fourth weeks. At hatching time,
have the temperature up to 103%
degrees.

Turning, Cooling and Candling.—
The eggs should be turned at least

egEs

twice a day in the incubator at reg- .

ular intervals from the 2nd until the
24th day. It is not mecessary to
cool the eggs in the incubator other
than what they will get when -turn-
ing them by hand. On the cighth
day, all eggs should be candled and
all infertile eggs removed. Candle
agdin on the 20th day and remove
all dead grerms, After the 24th day,
the incubator should not be opaned
other than for adding moisture in
the moisture pans if necessary.
Moisture Control.—Turkey eggs
requiring 28 days incubation will
evaporate too much unless a good
deal of moisture is furniched. For
best results, the evapcration during
the entire hatching period should
not exceed 13 per cent. This neces-
sitates  keeping moisture on the
floor of the incubator all the time
as well as keeping water in the
moisture pans under the egg trays
throughout the hatch. As a Ttule,
two-thirds of the surface of the egg
trays should be in moisture pans,
Low metal pans can be easily made
and fitted wunder the egg trays.
Keeping sand or sawdust in them
partially covered with water is sat-
isfactory under average conditions.

Inexperienced users of incubators
will do well to set a few turkey eggs
under a hen at the same time as the
eggs are set in the incubator and
obgerve the size of the air eell each
day by candling as compared with
those in the incubator.

Ventilation— Ventilation and
moisture conditions are very inter-
dependent. The distribution  of
moi:ture in the incubator is depend-
ent on the ventilation process. Be-
sides, the distribution of moisture
through the air chamber and the in-
troduction of fresh air and the ex-
pelling of impure air constitute the
ventilation proce:s.

Due to the fact that the living em-
bryo in the eggs require a constant
supply of oxygen, it is important
that the room in which the incuba-
tor is installed is well ventilated.
Follow as cloiely as possible the di-

rections given with the incubator
for ventilation.
Taking off the Hatch—On the

28th day, or when poults are hatched
and dried off, remove them to chick
boxes or to the brooder and keep
them at a temperature of 95 to 98
degrees F.

Brooding.—The essential factors
in the efficient brooding of poults
are the proper temperature, sanita-
tion, plenty of rtoom  (100-150
poults to one brooder stove) and an
nbundance of good feed and drink-
ing water. :

Any good chick brooder house will
be satisfactory for poults. The tem-
perature requirements for poults is
relatively higher than for young
chicks. This is likely due to the
fact that they are less active and
are more inclined to crowd.

A guard enclosure fifteen inches
high made of cardboard or chick
wire netting covered with bags will
assist in preventing the poults from
going too far away from the heat.
This will also prevent drafts -from
hitting them when the door of the
house is opened. Xeep this guard
for the first five or six days.

Sanitation.— The brooder house
should be thoroughly cleaned and
disinfected before poults are to ar-
rive. U:e cut straw or dry wood
shavings for litter and change reg-
ularly every week. Clean sand is
also used for litter.

Crowding and Smothering.— This
trouble can, as a Tule be overcome
by maintaining a regular even tem-
perature under the brooder and by
keeping an obstructed path from
any part of the house to the brood-
er. Cuatting the corners of the
house with boards or wire netting
will also prevent crowding in the
corners. Correct conditions during
the first days of the poult’s life will
do much to prevent the formation
of bad habits that may lead to much
trecuble and loss later.

Feeding.—The poults should be
fed 36 to 48 hours after they are
hatched. Their feeding habits and
requirements are similar to those
of chicks with the exception that
they do not get used to feeding as
casily and require a& ration higher
in protein than chicks.

The best kind of feed is undoubt-
edly a good commercial chick start-
er. The:e feeds are usually of good
quality and uniformly mixed. With
these feeds, use liquid sour skim-
milk or buttermilk all the time in
order to have the right amount of
protein in the ration. For the first
days, damp some of the chick start-
er mash with some milk in a way to
have a good crumbly mash, Fegd
five times a day and the quantity

&

30 1bs. ground yellow corn.

10 lbs. middlings.

10 1bs. bran. -

10 lbs. finely ground heavy eats.
10 1bs. finely ground fish meal

10 1bs. finely ground meat zerap.
1 lb. finely ground oyster shell
14 1b finely ground salt.

The feeding of grain is not recom-

After the poults are a fow weeks
of age, let them go outdoors in =

good bone development. It ja im-
portant, however, that they have
nothing but clean dry ground om
which mature stock has not been
ranging. If this is not posiible, a
wooden platform will also serve the
purpose very well.

Green Feed—Until poults are put
on the range, it will be necestary
to supply them with green feeds.
Tender clover, onion tops and
sprouted cats are readily eatem by
young poults.

X

The man at the theatre was anmoy-
Ie:g xy conversation in the row be-

in

“Excuse me,” he sai turning.
“but we can't hear a wor%."

“Oh,” replied the tahtative one
“And is it any business of yoars
what I'm telling my wife?"

Public Auction

The following articles will be seld
at public auction on the premises of
the late John R. Thompson, South
River Road, Antigonish County, on
the 25th day of April, 1936, at 10
u'céoeg:edin t ch forenoon: T

5 with ¢prin ning
suite, 1 extension hﬁ', 2 kitchen
tables, 1 china cabinet, 1 card table,
1 grate heater, 1 coal heater, 1
kitchen range, 1 bureau, 2 g'l:n
showcases, 3 dre:sers, 2 commodes,

2 lounges, 2 couches, 1 rocker, 18
household chairs, 1 Stromberg-Carl-
son radio, 1 office desk, 1 Edison

phonograph, 1 wicker rocking chair,
1 hall table, mi:cellaneous articles.
1 Shorthorn Durham pure bred

bull (2 years old), 13 milch
COWS (fres!s 4 yearlings, 4 two-
year olds. 30 sheep and, lambs

and 1 ram, 2 sets of bot sleds, 1
<ingle wood sled, 1 manure spreader,
1 gas engine (6 H.P.), 1 horse rake,
1 mowing machine, 1 pung, 1 rid-
ing sleigh, 1 rubber-tire wagon, 2
express wagons, 1 3-horse disk har-
row, 1 spring-tooth harrow, 1 ¢pike-
tooth harrow, 1 gang plow, 1 Mas-
tey-Harris binder, 1 double raking
machine, 3 sets double harness, 1
set tingle harness, 1 single set
driving harness, 4 collars, pads, zad-
dles, etc.,, 1 DeLaval cream separa-
tor with motor, 1 grindstone, 1500 -
ft. pine boards, 2{ =cale), timber
and boards (by stcale), 2 fanners, 1
hay loader, 1 cultivator, miscellan-
eous articles.

TERMS—cash.

J. M. GRANT
Auctioneer,

Also the farm at South River
owned by the late John R. Thomp-
<on, subject to withdrawal by the
Executors at any time during the

sale.
OSWIN MacDONALD, and
THE NOVA SCOTIA TRUST CO.,

Executors.
4—16—2¢

Deparf

ment of Highways

Motor Vehicle Branch

The following is the new '_achedule of rates for

trucks for 1936:

6000 1bs. and under $
7000 a“ I! a“
8000 “

9000 *

10000
11000
12000
13000
14000
15000
16000
17000
18000

i
o
i
€
0
di

195
1.00
1.05

-40 per 100 Ibs of fraction thereof

&“ “w

No increase has been made effective for trucks

registered for 7000 1bs., and under.

A slight increase

has been made in the rates of trucks registered for over
7000 lbs,, and in cases where the rates are increased the
initial registration payment may be one half the yearly
fee, the balance to be paid before the first day of Aug-
ust, 1936. Any cars registered after June 1st will not
be entitled to pay the registration in two instalments.

Renewal notices will be mailed within a few days.

E. S. CAMPBELL
Registrar of Motor Vehicles
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LOCAL ITEMS

Mrs. John A. MacDonald, Hillerest
street, was called to Lower River In-
habitants, Richmond Co., last Wed-
nosday by the sudden death of her
brother, the late Joseph McCarthy.
She was accompaniad by Mrs. Dan
Hanrshan, niece of  the deceased.
During their stay at Lower River,
Mrs. Hanrahan slipped on a door-
step one evening, and fell, splintering
her left elbow. She came to St. Mar-
tha's Hospital Monday for X-ray nnd
treatment.

The Dufferin Paving Company,
Montreal, has bean awarded the con-
tract for hard surfacing No. 4 high-
WRY fmn\ﬂﬂeather.on church west-
ward to Broadway, Pictou County,
a distanece of 32.2 miles.

William J. Bray, Upper Spring-
field, formerly of Montana, has pur-
chased the farm at Polson’s Broua
formerly owned by Nelson Camaron,
and recently occupied by Arthur
Stewar®.

Veteran miner.— Roderick Chis-
holm, picneer citizen of Westville.
who worked continuously in_  coal
mines for 71 years, died last Fridav
morning following two weeksa' ill-
ness, at the age of 83. Mr. Chisholm
was born in Ant:ec-msh Co., and went
to live in Naw Glasgow in 1863, his
father finding employment in the
shipvards. Two ears Iater at the nge
of 12 years, Roderict Chisholm began
to work in the Albion mine at
Stellarton, starting as a trappar, In
April, 1869, he ‘went to Westville to
work in the Drummond mine. Mr.
Chisholm worked at practically all
phases of mining and for the past
year or so until his final illness was
engaged in trapping, the sama work
he started in the mine when a lad of
12 vears. His wife, nee Annie
Watte-s, diad {ifty one years ago,
and of their four childven only one
survives, Thomas Ch'sholm, barber.
Deceased was a devout worshinner
at Ho'l'v Name Church, Westville.

R.

Schoo‘l Board.— R. L. B. Simpson
has be:n appointed government re-
presentative on tha board of schco!
ermmissioners, successing Chas.
Whidden, who resigned a few wu.-ks
ago. The comm'ssioners visitad the
5zhools of Antigonish last Friday and
were much pleased with that they ob-
served of teaching methods,  dis-
cipline and training, and attractive-
ness of school rooms.

the Eastern Auto

a\ visitor al
are last Saturday  afternoon
mdered into a quiet corner of the
edare and finding a large valve

handle, turnad it to see what would |
happen. The valve was a part of the |
garage's automatic sprinkler system,
and as soon as it was opened the
big gong outside the building set
up a clatter that alarmad the town
for blocks around. The garage staff
dashed around looking for the fire,
but soon found there was none, and
did not send in an official alarm.
Amateur Show.— Celtic  Theatre
was crowded even to the aisles last
Thursday evening for the first local
fashion show and amateur night, an
a program that was, on tha whoie,
very good sent the patrons home
happy. First among the entertain-
ers, by vote of the audience, was
Allister Barter, who sang “The
Road to tha Isles” with a lilt that
scarcely needed the balmoral and the
touch of the Doric to make it a hi.
Allister won a prize of five dollars.
In second lace, winning three
dollars, was Lloyd Allen, South
River Lnke, with a  variety turn
which included a =ong, dance and
whistle series, Third prize, two dol-
lars, went to Teresa  MacDonald.
Church street, who sang and danced
har way to popularity. Just outside
the prize money were P. D. MacDon-
ald, B. Wheten, D. Cameron and
John Barry, with Frank Chisholm, ac-
compani:t, who harmonized ture-
fullv. William Pocler, St. F. X,
rendered a Negro spiritual with a
dramatic touch that earned him fifth
place among the twenty seven enter-
tainers. F. Robertson, assistant
principal of schools, made an _ac-
ceptable master of ceremoni>s. Num-
bers on the prozram in addition to
those mentioned above included:
Harmonica number—J. J. MacNeil,
St. F. X.: song—Zita Cameron: st2p
dance—David Steven; duet—Blase
and Carmelita Cameron; song—Mary
Zachary: skit for gong, “Maegie
Pretty Maggie”—Miss  Per  Mac-
Gillivray and T. R. Robertsen: tap
dance—Mies  Vinlat MacFarlane;
duet—Gloria and Donald B. MacDon-
ald;: songs—Messrs, Toomey, Hus-
sain and Pooler, St. F.-X.; violin and
n'ano—Mike MasNe’l and Hurh Mac-

Phavsnn, St. F. X.;  song—Tom
Zashary; orchestra— Neil, John,
Fileen ard  Alice Mr¥enna® dnet—

Blase Cameron and Kent Wheten;
sang—Jamee Fraser: dvet—John Me-
Kenna s»d Jobhn MacKinnon: tan

Picture House. —C. W. Spencer,
Sanint John, head of tha Spencer chain
of picture houses, was in Antigonish
last weut on -business. Street talk
says that Mr. Spencer and a number
of Antigonish men are going to
erect a naw talkie house here in the
‘m{ near {uture. The site
spoken cf is the one whose Main
street frontage is a prasent occupied
by Murray's barber shop. It is a
good centrsl location all rizht, but
there isn't much parking  space
around there, on a busy Saturday
night for instance. Mr. Mu-ray will
wvacats the pro‘mrw next wecit, and
will move to the store formerly oe-

damce—Miss Marirrie MacDonald
ani W. MacDonne'l, St. F. X.: nikit
—Tahn Stanton. St. F. X.: song—
Cnlin MaecDou~all: song and uke —
George Lent, St. F. X.

The oast bound express last Sun-
day morning pulled into Antigonish
at s'x o'clock, ;'ast about five hours
Inte. The lost time was put in on the
siding at Avondals, the lire being
blocked by a derailment of a freight
~ay  between James River and
Marshy Hope. Considerable damage
was sustained by tha car which left
the rails—n un’t on the west bound
freight—and the line was cleared by
the wrerzer from Stellarton.

cupied by J. H. Stewart, corner of
Mam and Sydney street.s

Additien~l lo~als on page 6.

TIE

=

!\wmmmifi

CASKET, THURSDAY.

MACDONALD BROS.

CHOICE GROCERIES —FRESH MEATS

APRIL 23, 1936

SPECIALS

SPECIALS
Friday - Saturday - Monday

SPECIALS

Purity Flour .
Great West Flour

Shortening

o A I T P O I e,

New Onions

Granulated Sugar ...

10 lbs. 61¢
98 lbs. $3.45
98 lbs. $3.25
10 Ib. pail $1.39
2 lbs. 15¢

Liquid Veneer, 1 bot. _25¢
Serub Brushes, ea. 25¢
Big Time, 2 tins _____ 9¢c
Duteh Cleanser, 2 for_25¢

WA N

YY) .\'.tm!:.f.r_\w.\wm&m&m&m

OUR MOTHER'S

FRESH OR
SMOKED MEATS

Reef for stew, 1 1b ___12¢
Pork Chops, 1 1b -.._ 23¢

OLD MILL B. POWDER, 1 1b __ 5
CREAM OF TARTER, 1 1b _

COCOA, 2-1b tin ________ 29¢

10 lbs Oatmeal __

Corn Flakes, 3 pkgs._25¢
All Bran, 2 pkgs --256¢
Tomato Juice, 4 tins__25¢
Tomato Soup, 2 for._.__19¢

S . +.{

MISCELLANEOUS

10 lbs Beans, white___35¢
6 lbs Barley —_._____ 25¢
~--4bc
2 lbs Ginger Cookies._25¢
2 lbs Sodas —... .. ..__33c
Calf Meal, 24-1b bag, $1.35
Rolled Oats,

90-1b bag - $3.65
Cr. Corn, 1 bag ____$1.75

i Spring Suits and Top-coats

Corn Meal, 1 bag . 3170
Pioneer Layving Mash,

Sugar, per bag __

i Choice Steak, 1 1b ____20¢
Bologna, 1 1b ——__._..16¢
Racon; 1 1b . ... 32¢
Fat Pork, 1 1b ______ 20¢
Garrots, '8 b8 - 25¢

&8 Turnips, per lb ... 2¢

&4 Potatoes, per peck ..-20c

;'4 Sliced Ham, per 1b __ 32¢c

LA

A bill is before the local House to
parmit the Municipality of Antigon-
ish County to borrow $25,000 for
payment on overdraft.

* LEAD with Good Foods
== AT LOW PRICES

Woodbury’s Facial Soap with “Filtered Sunshine”

Superior
Stores.
PURITY FLOUR
Best for all your baking
93-Ib bag ——co--. $3.49
24 b vag ool 95¢
3 cakes ...
L O MATCHES. ) 8 hoXes e o 23¢
HILLCREST SHORTENING, 2 1bs oo oo . 29¢
CEDARVALE CHEESE, per pKg - - ccmmo e 10c 5
MIRACLE YEAST—Pure—Dry—Fast-rising, pkg____._ 10c
GRANULATED SUGAR, 10 lbs ___________ 6lc
SUPERIOR BAKING POWDER, ver Ib e 25¢
CHRISTIES' WHOLE WHEAT FIGNELS, perlb _______ 19¢
CAMPBELLS SPAGHETTI, per tin e~ 10¢
DAINTY CREAM SODAS, two pKES ——mmemmmmmmmmmmem 33c
JAM—Raspberry or Strawberry, 82-0z jar . 29¢
NATIONAL PEA SOUP, tin ———____ 10¢
ASPARAGUS TIPS, per tin - — bbbt
LOCAL CREAMERY BUTTER, 2 IbS e 29¢
NHEERID IO sner il s il 45¢
SULTANA STOVE POLISH—Special price—2 fins._._. 25¢
SANI-FLUSH—{or cleaning toilet bowls, per tin_ ... 25¢c ¥
DERBY CHEESE, per pkg ... AR e b e 15¢
NO. 3 BROOMS, each ____. B 7
DAISY BROOMS, each __..__ o 45¢
NESTLES MILK, 2 tall tins el 19¢
SPRINGTIME CANDY, per Ib _____ = 15¢
BENS BAKED BEANS, two tins - 25¢
AEL BRAN, per pkg o 230
CORN FLAKES, three pkgs oo oo e abinmmna 25¢
sErswe—mETmeT e CHIPSO
SILVER STAR Soaks Clothes Clean
: g}mm‘ PAPB‘fz i 1 large pKg ——-—nv_ 23¢
TOlUS cmcemm=== ']
And 1 dishcloth— Free
COWAN’S COCOA
PHr I i o 25¢ NEW CARROTS
WINDSOR SOAP B ADRY e e
B DTS < roemmeets BANANAS

- 25¢

2IN1
SHOE POLISHES
= Shine better, last longer

Paste, per tin —____ 12¢
% Liquid polish,
Frs  per bot:) =L 15¢
{ 7
ﬁ HAWES
é%"g FLOOR WAX
=S For beautiful floors
S0 per 1-db tin 43¢
1ey)
- £y
T C & S COFFEE

4 Treat yourself to a good
cup of coffee

Periilbi=—= ——CCuri 39¢

'i
v5e - HAMILTON’S
5& NOVA SCOTIAN
- MIXED BISCUIT
42'52 S The, s 29¢
-“
)@;’r) MAPLE SYRUP
e IBothe it e 28¢
R
SO NO. 4 MOPS
é Bath oo G20

CHICKEN—} 1b {iin
Each

® QUNKIST ORANGES
WS Per doz —29, 39 59 cts

We have—FRESH LETTUCE CEI ERY AND
RHUBARB—AL all times.

| geamnl

| blight can be prevented easily enough

The members of St. Martha's Hos-
pltal Alumnae Association will meet

Fridny evening at 8 o'clock at the
Hospital.

K. of C.—The regular mzcting of
St. Ninian’s Council, K. of C, will
be hela at the council chambers next |
Sunday evening.

Potatoces.—The shipping of pota-

toes stil goas on from this county. | b=

The St. Ardrew’s Co-operative ship-
ped a car Monday; while the Peo-
ple's Co-operative sent two out Tues-
day and Wadnesday, the good looking
stock coming principally from Ohio
and James River. P, E. Island papers
are pradicting a  general potato
fargne this spring. The Ontario sup-
|)I;§5 about exhausted, and the Is-
land is sending heavy shipmants to
the States and also to  westerly
points. Antigonish growers  were
fortunate in that there was no blight
last fall, and hence thay had a good
supply oi‘ potatoes on {mnd to help
meet the demand. The loss from
a1 ght practically evary year is very
high, and it is likely that-after this
year it will be easy to interest farm-
ers hereabouts in methods of blight
control. S. J. MacKinnon, agricul-
renresantative, says that

by spraying—an  operation that is !

very important if good crops are |
wanted.
Car Theft.—Poor driving, owing
ly to drunk , twice de-

feated a ear thief in Antigonish at |
an early hour last Monday morning. |
The ctlzens who nearly lost their |
mevs are C. D. Chisholm and Robert
McConnell. At Chisholm's, the thief
tried to back from tha garage to the
e'reet. and eouldn’t manage it..pus
tinz the richt hand side of the car |
over the edge of the roadway, thus
tyinr up all traffic. At the home
of Ronald A. MacG'llivray. Haw-
tha-ne =treet, where Mr. McConnell
lives, there was a better chanca for
success, for the yard is large en-
ouzh to make turning ensy. At
that, though, the thief backed imw.
ths corner of the dwelline in getting
around, then zig-zagged down the
long driveway until finally he got
the Chev. in a ditch, and had to
leave it there. The police are work-
ing on thz case, and in the meantime
a lot of car owners in this neizhbor-
h-md are locking their garages at

night.

Accident,—Three younr men from
Lochaber sustained painful but not
garious injuries W
last week when their car turned over
on the lake road near Sylvan Hall.
They were Bernard nnd Ambrose

nesday night of |

i RELIABLE GOODS s

Cleary, and John A. MacDonald, and
their car, owned by the Clearys, was
a 1934 Chev. The boys were out for
a snin and as they neared the hall |
*a front tire blew out, throwing the
car over a highway bank towards the
Jake. The machina skidded along on
its top for a short distance, strudc a
stone, and Iooped the loop onto its
wheels, coming to rest astride &

jumber pile.  The windshield was
broken, an top, fanders, ete,
damaged. Pernard Cleary, at the

whetl, received head injuries, and a
cut across the back of one hand. Mac-
Donald ;180 wi& eut nbout thejfncs.
bhny Am roze Cleary was uninjure
; walked torytha hall where a
and from
thers were tal‘:en inw " Antigonish by
Stanley MacDonald, Middleton, for
medieal attention. The owners of the

ear are busy at %‘.ment getting it in-

to shape at the

WITH STYLE, FIT AND LONG WEARING
QUALITY IN THEM

Most every day finds new goods arriving from the I
better men’s wear makers of Canada.

SUITS, TOPCOATS, HATS, CAPS, HOSIERY,
SHIRTS, UNDERWEAR, WORK CLOTHING,
GLOVES, BOOTS, SHOES, AND RUBBERS,
TRUNKS, BAGGAGE, TIES, ETC.

The quality is the best, that is why so many buy from,
THE HOME OF BETTER SERVICE

PALACE CLOTHING LTD.

CALL AND COMPARE THE GOODS
BEFORE YOU BUY

Ve _"}'l\ }l\.“)l'\"}l\"'-’l\J!Ulk"fl\‘?l\.}l’\!'flk"ﬁ\")l'\ '_l\ ' L

Paint - Up

At this period of the year, family heads should
drect their efforts to cleaning about their buildings and
interior decorating of their homes.

It matters not what the value of your properly
may be, a change in your interior color scheme adds
greatly to the comfort of your home.

We furnish you with interior decorating schemes
at your asking. We have just opened up our spring
supply of paints.

FOR BEST RESULTS TRY SHERWIN-WILLIAM'S
PAINTS AND VARNISHES

THE BIG BUSY HARDWARE

D. G. KIRK & SON LTD.

ANTIGONISH i NOVA SCOTIA

CLOTHING, FOOTWEAR

MORE RITCHIE
SPRING COATS FINE FOOTWEAR
Newest patterns, new for men, selected up-
models. Price— per and sole stock

Goodyear wolter,
best $5.00 value offe
Other lines_$2.65 to $3.70

LADIES’ FOOTWEAB
“Swagger,” “Strider,”
“Clinic”
Black, brown, blue, Wwhite
Oxfords, Ties, Pumps:
T-Straps
A big stock o select o
from. Also ladies’ sPO
cxfords.
BOYS' MISSES’ AND
CHILDREN'S F =

== --$14.00 to $21.00
FASHION CRAFT AND
ART CRAFT SUITS OF
QUALITY WORSTEDS,
SERGES, TWEEDS.

Price __$19.00 to $24.00

Other lines—

______ $12.50 to $18.50
SMALL BOYS' SUITS
Age 2 to 6, grey or
navy flannel with
knee pants
20 to 25 percent off

clearing lines, boys’ and

Youths’ suits. Cheviots, WEAR the
and tweeds, long pants, | SNEAKERS—for all
size 82 to 37. family

D. D. McDONALD

BETTER VALUES

LOBSTER FISHERMEN

Last minute SUg =
seine twine, marlin, YOF® o 1
woad, cutch, batteries, swl
es, marine paint, ct.e-I
Special price on Herrinf

KIRK'S

We have on hand 5, 6, 7
strand wire fence, also

barbed and brace wire,
and our prices are right.

Get our prices Nels
before buying

SEARS & MCINTOSH

'Fol: Sale or To Let

The farm owned by Joh
Eachern at Craiz morz, lm:ml':.“hl&o-
is for sale or will rent to reliable

FISHERMEN

We have a shipme?
Iobster bands in S‘fkﬁ
can supply your d

I"or particulars
PRl apply to owner.

SEARS & Macllﬂ'osﬂ'




