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: bate, due to the action of the Two| Arnett, Velma McNally.
: ﬁhﬂl‘ members for w%mnm- Sr. I—Olive Newell,
over =
Government of the Seven Sisters’ Falls Jr. I—Charlie Brown, Murray Green

t inersiteinﬂa.nitnhsmnpﬂmtawmd.

. e Lmu?emhﬂ'-s mﬂ*’;ﬁ sr. Pr—Doris Pratt, Harold Atche-
That in opinion of this House son. Jean Jacques, Jimmie Armett
disposition of the natural resQurces ’ -

3 under the control of the Gov-| Jr Pr—Grant Greenwood, Archie

2 ernment shall be effective nntil ratified | Lawrence.

” by Parliament” The debate was par- —Donalda Nichol, Teacher.

| ticipated in h{nl;:;lﬂi the C h?lmt];; i

Manitoba members, Who we:ie thus S. 'S. No. 11, Bentinck

& | crowded into declaring themselves on| gr IV—Clarence Ritehie, James

i a ﬁm“mjmﬂn of vital interest to ] trong, Raymond Hopkins, Ar-

% I:.:"'I'l'ua debate put Mr. Stewart on the | netta Manto.

x carpet, mdn! ad 1{31 o e %"mﬁ sr TII—Irwin Hiscox, Wilhelamine

N discussion ; Roseborough, Gordon

% (1) How far should Government of Manto, Fred ug

Ih"'l.
o
#
=]

]

the Provinces of

w and Saskatchewan, the right to con-
" trol their own water power, and the
% debate incidently provided an answer
to the q . “What can a few
members hope to do in the Commons?
The next day the W Free
Press, a Liberal paper, the most. influ-

; \ ential in Western Canada, carried n
: red hea “prairie Provinces Given
% Water Powers”, and further said: “Al-

most in a twinkling of an eye the

the Government to do what the
Provinces have wanted

since
birth. Most of the ory will go to the
6] uﬂkﬁgﬁmu

ernment when the
o tter? The people

comes. But what ma
have been well

SCHOOL HONOR ROLLS
FOR PAST MONTH

U.S.S.Lﬂgmlandﬂmn&hr

Sr. TV—Velma Blyth, Dorothy Bogle,

Marjorie EerT.
Jr. IV—Elgin Blyth, Clements Pat-
terson, William Caldwell (absent for

Bryans. =
gr. 1—Edith Bryans. P :
~ 1—Cameron EKerr, James Wilton.

Jr

gr. Pr. A—Norman Eden.
Sr. Pr. B—Ross Kdller.
Jr. Pr.—Orville Bryans.

C.-R. Morrison, Teacher.

U. S. S. 2, Bentinck and Glenelg

IV—Muriel Brown, Rena Clarke. | sidering a bill designéd to reduce tral-|
Hmmmmmmmmm It goes much farther

Ritchie. I

III—Johnny V ,wm.mm
: Gmuwmm 3 To begin ‘with, it would license all
Vessie, Ewen Ritchie. drivers, make of license
Sr. I—Marjorie !Vessie. mandatory, on conviction of careless
: Jr.I—BnIthﬂhr,ﬂudm‘?uﬂe. mmmmmm
- Pr —Margaret Vessie. carry liability insurance. ¥ would in-
-mmm.mmmw on all
+ 'mmmpmmm
: S. S. No. 3, Glenelg the speed limit. It would borrow

T

M

Dorothy, Lawrence, Cecil Brown, Harry
Lawrence,

the| ohie, Doris Dyer,
Sarah Dyer®.
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March 15 and May 1.
Also Other Furs

B able lazative.
AlTinianov |||
1 Door North McLaughlin's
Garage
Phone 66.

Durham

S a preventative and

Na:hfg*s keep a che

~ Beth’s medicines. For ser1ous
youy doctor. ‘

Mercuro-Chrome, 6 gen-

for salad dressings. An

BEEF HIDES i . .
HORSEHIDES  ° eral tic for minor D,
SHEEPSKINS cuts and wounds. Does : |
HORSEHAIR not burn, sting or smart 25(, ﬂk, sl
and FEATHERS i 2&
Bring them in to my ware- . e
house or write or phone s Bayer’'s As?ﬂrg ::; }{:
and I will call for them. Lymas’ Olive Oil, fine Wj’eﬂﬂ. To bozes of .25

bottles of 24 and 100.

MacBeth’s Drug Store

= E—— — —
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Clifford Lindsay, Victor

Jr.' III—Dawson Vollett Freda Rit-
Dan Armstrong,

Jr. II—Ella Vollett, Margaret Mur-
dock, Smith Hopkins.
Sr. I—Elmer Noble, Milton Manto.
gr. Pr—Catherine Dyer, Wilhela-
mine Hopkins, Ernest Murdock.
Jr. Pr.—John Murdock, Alvin Manto.

*Ahsent through sickness.
Marjorie C. Ritchie, Teacher.

Jr. IV—Norma Perguson®, Vera

Johnson*, Sadie Davis®.
gr. III—Douglas Johnson, Norman

Wilne

—
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What is

Required of
Persons Acting as .
Trustees

Dominion of Canada Income Tax Information Réports

Are due March 31, 1929
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- Corporations

By Crporation i Camtts e -

quired to file a return of its dividends
or sharcholders’ boauscs paid or
1928. epnt < g g
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pan which is hot and
one one-half tablespoon:
has melted. Cook as ordinary «
and serve immediately.

Tomato Scramble.—Melt o
one-half tablespoons of butter
ing pan; break eggs into Iry
and stir quickly with a kmf
they begin to cook. Have res
milk, tomato and seasoning
well, and pour.over the eggs
tinue stirring until consiste
scrambled eggs. Serve hot on

Tomato scramble.—Melt o
one-half tablespoons of butter
ing pan. Beat together egg
thickened tomato and seasonin
mixture into hot pan and s
consistency of thick cream. S
on toasi

. Eggs in Potatsc Nestis)

Mash potatoes, and as soon
are cool enough to handle ta
large spoonful and make int
With the bowl of the spoon
depression in each ball to res
nest. Put the potato nests ol
tered dish and bake until ho
remove from oven and break
into each hollow., Season w
pepper and butter, or a table
cream instead of butter, and 1
oven long enough to cook egg
around the nests creamed
creamed carrots or asparagus

Japanese sumbie
. One and one-half cups cook
one and ore-half cups grou:
beef, one cai tomato soup, th
green onions, one tablespoon
salt, pepper, bread crumbs an
cheese.

Place the butter in a frying |
brown the onions, which are m
it, being careful not to bur]
Then put in the ground
brown it well. Then add the |
matoes, salt and pepper and n
Place in a buttered baking dis
with crumbs and cheese and

minutes in a hot oven. S
Once.
Vegetable Pie
Take any two or three le

vegetables to the amounti ol
pint, and put in the bottcm of
pudding dish. Add three tab
of hot water, a small piece 0
or left over gravy. Put over |
etables 8 crust of mashed

three or four inches in dept
until thoroughly heated and
on top.

Tomato and Tapioca Combi

Three tablespoons minute &
teaspoon salt,  teaspoon [E

mustard, 1= cups 1
& slices bread, 6 slices cheese
bacon.

Cook tapioca and tomatoes |
boiler 15 minutes, stirring off
seasoning, arrange breac slices
ing pan, put on cheese, then

spoonful tomarto, then slic
bake in oven till crisp.
Potato Cakes

9 cups flour sifted with 3 |

baking powder and 1 teasy
Five medium sized polald
mashed. Add to other In

Wwhen well mixed add enou
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