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The Legacy on Wheels

—Il-—lJ

By Dorothy

Donnell Calhoun.,

Canning Time.

Summer came so quickly to us in
ﬂnt-lri_u this year that canning time
Was upon us almost before the fur-
nace fires were out. But, of course,
We must can. Qur war lessons show-
ed us the desirability of taking care
i of our surplus fruit and vegetables,
 and if we lived in a section fortunate
enough to have a home agent or a
visit from a specialist we have had

vent bleaching, and store.

Of course, you are going to make
some of your berries into sun pre-
serves, :
doing this. Heze is one. Pick the
berries early in the morning, choos-
ing weather which promises to be
hot and dry for two or three df]i"l*
Wash and hull berries and weigh.
Allow equal quantities of sugar and
demonstrated to us the superiority of | Derries. Place the berries on a shal-

i {
home-ca ff low platter. Make a _thu:_k Byrup o
Eumil::rr?:fd ﬂ.]'l]l]l:eri::_ Shat. put - the sugar moistened with just enough

be juice to dissolve the
Of course, You canned your rhub- WS o Sy .

sugar. Pour syrup over berries,
arb by the cold water method. That nd set in
i, you peeled cover berries with a glass a

packed it and cut the rhubarb,| ey "o " e berries are soft and

L}
- =)

CHAPTER 1.

Suddenly Julie began to
aloud,
of my head but I can™

sameness of things any longer!

stand the

]ﬂ“ifhi with a gentle sigh,
“I know you think I'm out!

If—|in his ways but he was

Gran'ma Bradley broke the silence

“Poor Henry!" she said.

a4 master

Lf we !h“uhl Eet- l‘nar]'iiE‘[L“ ht.r vnirer hﬂnd -ﬂ.t m-ﬂkinﬂ' “Fi].]ﬂw W!'.Iilﬂﬂ. Hf
tripped over the words, “in a :.'mr.] used to make two dozen for the Sun-
John, you'd be taking me for grant-| day school Christmas tree and I re-

ed same as vyou do everything else,
I'd just be a part of the farm bke |
the potatoes and the plowing, that's | ary barrel.

all I'd be”

She pointed to the Fleming roof
“There’s | 8Ty thus performed, everyone spoke

showing through the trees.
Gran'ma Bradley and Ma and Mrs
John Leggett—what have they got to
look forward to and count on”
yes, | know they're happy in a way
but 1 don't want to be dead-and-
akive happy! I'd rather be regularly
unbappy than that!"

Bhe puused for breath then swept | €ould make a first-rate place out of for everything.

om. “I'm going to et free of the
loneliness and drudgery and wishing
for tl

Bow yvet but I'm going. That's what's
the matter with R ymey, too. He isn't
bad. He's just young and there does-
n't seem to be much chance for
youngness in Farmington!

“It isn't because you're a farmer,
John, that I'm not going to marry
Jyou, not even becayse you're not a
frood f.‘-tf Mier. IH beq AUSE YO .rll.' 80
contented, You're 'ni_'l.r.g to take
hard work and poor crops and same-
ness for granted. I'm not. 1 want

te do new things and find new Wiys
of doing old things—I want to plant
Py potatoes in a different field every
_1'1:“‘!1

Before John Massey could find a
word of argument or pieading, she
had whirled about and was gFone
moment later her bright
mischievously at him
tangle of sumach.

“Don't pretend your heart is
broken!" Julie laughed. “You can
thank your Jlucky you don't|

I'd be sure to fill

stars

ave to marry me

| the milk pitchers with bouquets |
of black-eyed Susans. and do the
spring  house-cleaning in November, |
And I'd break all your piatters. I'm
very hard on platters, John!" I

In spite of her wayety Julie's heart'
was h ¥ as she crossed the fields
ind turned into the familinr vard

nder the el she and John Mas-

; roir together” so
P 1 1 g him ife streiched
dls iTTen and purposzeless
e projects of the afterncon
i | lenly to have 08T thel il
b of pose’bilit)

“I'm a sil fool she thought
nope ! essy “Everything's the Sfime.
Nothing's chaneed I'll Jive here all
my lhfe and die an ol maid."”

Peleg, the ancient horse, lifted
hoary, hopeful nose and sniffed her
for --.[1:||t'-= as she ﬂ-.-.r.x‘l'rl. |_'.' Thl."'
hitching ring Julie paid no heed. |
She was thinking vaguely that Pa

must have come home with the mail,
probably a vellow patent medicine
circular for Ma, or Gran'ma’s Zion's
Herald. But she opened

A8 BROON A9

the door into the sitting room she
saw that something uwnusual had hap-
ll;'||l'l'i [

Fa had just finished re ading a let-
ter; Ma's rocking had ceased, and the
patchwork had slid from Gran'ma’s
tremulous old hands. Romey alone!
Was able to respond to the question!
In his sister's gaze. He turned a!
somersaunit, uttered a war whoop and
flung his long arms about Julie in an/
infrequent careas. '

“Guess what's happened!" hell
shouted. “(ive you my golden n!lrr'
if you hit it right first time'"

Julie's knees grew suddenly wab-
bly under her.

“Uncle Henry—" she
“Not —the—the Legacy 1"

Romey delved into the grimy deeps
of his pocket and handed it to her
with a low bow. In total violation of
all rules of etiquette, Romey's face
to the last freckle expressed almost
indecent resignation at the passing
away of his relative. Julije crept
across to Pa end read the letter over
his shoulder,

“Painful duty inform—mm-—death
of Mr. Henry Bradley—mm—" Julie's
lips made soft hissing sounds as her
eyes traveled down- the page. “As

faltered.

—sent within few days as soon as all
debts paid and formalities concluded
~—Yours respectfully, J. Tobip.”

“J. Tobin,” Julie repeated dazediy.
I was a beautiful name. S:il] none
of the others spoke; they seemed to
be waiting for something. At last)

Oh, |

ff_-- i 'JPE"{{II
through al

i .‘1'r!|| {'I'r_‘rs ?J'-Hl:'s.:'l,{!*-;-

| collect once he gave Annie Summers
& bundle of "em to put in the mission-
He was a genius at whit-
| tling, Henry was"”

The duty of Uncle Henry's obitu-

At once.

I *“1T'll put
Pa looked
| eyes that
grain and
| rocky fields.

' I always had

my share into the farm.”
out of the window with
saw visions of golden
Ereen corn instead of
“Do you know, Emmie,
a kind of a notion I

this if I had the money. The land's
- there but it's pindling and sickly, It

‘ gt , g : T i : ' clubs and th
iings I can't have! I don’t know| Needs feeding up and coaxing “mermurse, strongly in favor of the new/ deal of sugar, a pound and a quarter |

as folks—"

Ma was not listening.
touched her sallow cheeks,
were bright.

{ Hope,” she said as a devotee might

Speak of visiting a shrine. “I'm go- |
ing to get him to make up a medicine|
special for me. Land! Seems ac jf!
I feel better already!”

- "You going to Toronto. Emmie ?"
Gran'ma leaned from her sea of red
and green calico squares, “Maybe 1|
could go along!” '

. “When the money comes, bet }fuur!

A flush
her eyes

life. I'm not going to stay in this!
| dead town!” Romey declared. “I'm |
| going to Alberta and own a big)

ranch. I'm going to buy a six-shoot-|
er and a gold watch and a aeroplane,
I'll take you flying, Jule!

“We'd better not count our lega-
| cies—till they're hatched,” laughed
Julie mnervously. But already she!
was flying! |

In the week that followed, the
Flemings kept one eyve on the clock|
as they went about the prosaic busi-
ness of living. Pa’s sagging shoul- !
ders straightened gz little and to the!
mild amazement of the cows, he took
to whistling Rule Britannia over h.:si

milking. Gran'ma’s quilt bloomed
forth in cheery hues of pink and
lavender: and Julie, visiting the

‘Pare room unexpectedly, surprised
Ma making over her black silk for
the trip to Toronto. The days slipped
into a fortnight and at last the
eageriy-waited-for Legacy arrived. |

It was John Leggett who h'l'ﬂlill‘.—:‘hi'l

| it, fastened behind the load of feed |

he was hauling from the station. |
Steering the Legacy was
Romey's confederate in  cigarettes
loafing, As they
drove into the yard, Romey, chopping
kindling in the woodshed,
yell that brought the whole family to
the stoop. In dazed eilence they |

viewed what Leggett had brought,

glossy with green paint and varnish, | covers.

“H..
y| might bave been a little near and set

“I'm going to see Dr,:

| touches the rubber. Then set in water mixed with two parts of apple juice

gon Hen, jars.

water-seal outfit or a five-pound | cream. Beat together thoroughly,
raised a steam-pressure outfit, sterilize six | chill and serve.—Mrs, J. J. 0°C,
minutes; or if using an aluminum Strawberry Shortcake—To serve

into sterilized jars, filled | lited The thas g
the jars to overowing with cold water,| T'¢ SYTUp has jellie

using new rubbers, and sealed tigkt-
ly. Do not “orget that gooseberries
may be cannéd in the same way,
saving both time and sugar. And
next fall if you want to experiment
:t:lt'li ;;a:uﬁ;n;ilte:h:ﬂthﬁ A g h_rll‘! used. Make a syrup by allowing

| When you open these fruits pour off tW° cups of water for every three

ten minutes in hot water bath.

1 Pounds of sugar and boiling until it
errimater and cook down to half . Add the berries and cook

spread on'

- original quantity, Then add the fruit! threads. .
and cook until of the desired con- ffteen minutes.
sistency,
moving from the §re,
soda added while the fruit is cooking
will neutralize some of the acid and
lessen the amount of sugar needed.
Now as to cold pack. BSince the
‘armistice has been signed and we feel
'we can speak our mind freely, I have
heard a number of housekeepers say |
' they were not thoroughly cnnvincedrtﬂ size.

. Then
|

A pinch of SYTup jellies. This may then be stor-

paraffin.

Raspberries, cherries and peaches
may be preserved by the sun method. |
The cherries should be pitted before:
weighing, and the peaches pared and
cut in eighths or quarters, according
Cherries are especially good. |

'as to the superiority of this method | Use the juice of the cherries to moist- |

These were women' en the sugar for the syrup. ‘
who have been canning for years with| One woman always stores some
good luck. The girls of the fanningf strawberries uncooked and preserved |
¢ younger women are, of | 8imply with sugar. This takes a great

method. The others, while admitting for every pound of fruit, but the”re-
it is best for vegetables, yet main-'sult is more than satisfying when
tain that many fruits are just as well ' winter draws around. The fruit should |
done the old open-kettle way. And be mixed with the dry sugar and
many mainta'n that the old way is every berry crushed. A wooden po-
much less work, tato masher is a good “weapon” to
Berries, however, keep their shape use for erushing the fruit. Berries of |
bester and look better if done the all kinds, and currants may be kept in
cold pack way. To make the syrup this way. The jars should be ﬂl‘ledl
for berries allow two quarts of water to overflowing and nw rubbers used.
for every three pounds of sugar and Of course, jars, tops and rubbers
boil five minutes. This makes a med-| must be sterilized.
ium thin syrup. Wash and hull ber-| If you have quantities of straw-
ries, pack in ji"'. of course, j,pr; and berries bottle some juice to cumbinel
tops and rubbers must be boiled up later with apple juice for Jelly. |
in water, adjust rubbers and put on Strawberry juice itself is lacking inf
tops, turning down until the edge just pectin and will not make jelly. But
Wwhich is boiling and boil ten minutes, | it makes a pretty and delicious jelly,
Remove jars, tighten tops, Invert to For raspberry jelly use equal parts
see if they do not leak, and store in| of raspberry and apple juice.
a dark place. A good way is to save
all your paper bags and slip each
can in a bag. This helps to keep thej Contributed  Recipes. !
color. Raspberries are apt to settle] Steawberry Meringue Pie.—Have
a great deal. To get around this let ready a baked crust, then wash and |
them stand fifteen minutes after the sweeten thoroughly one quart of fresh
syrup has been added, when you will| ripe berries. Fill in crust and cover |

find they have settled enough so that with the beaten whites of two eggs, |
|

you may add more berries, to which has been added one-half cup |
The favorite method of canning of sugar and one-half teaspoon of |
strawberries in cur household is the | vanilla, Place in oven and brown!
following: Use only fresh, firm, ripe quickly. This is excellent.—H, E. M. |
and sound berries. Prepare berries., Fruit Sandwich—A pleasing srnd-
Add eight ounces of sugar and two| wich is made by mashing berries, |
tablespoons of water for every quart’ adding sugar and placing between
of berries. Boil slowly for fifteen
minutes in an enameled or acid-proof the sandwiches are made, place beal'
kettle, covered with a well-fitted cov-' tween hot plates unti] the brend"isl
er while boiling. Allow berries to, a little softened and some of the|
cool and remain over night in cover-| juice absorbed.—Mrs, L. M. T |
ed kettle. Pack cold berries in glass Fruit Eggnog—For each person |
Put rubber and cap in position, | beat one raw egg quite stiff, add one-
not tight. Sterilize for ten minutes | half cup of fruit juice and beat again,
in hot water bath outfit; if using a/ then add one-half cup of whipped

pressure-cooker outfit sterilize for six, use two cups of pastry flour in
four minutes. Remove jars. Tighten| which is sifted three teaspoons of
Invert and cool to test the baking powder. Mix in two-thirds of |

bright with nickel, smelling faintly|

of leather and gasoline, a brand new, |

five-passenger automobile! ’
(To be continued.) |
——— !
The Little Path.

strolling slowly down o sun
EwWepl way,
I spled, half hidden ‘neath an alder
lree,
A hittle woodsy path that beckoned
Imne -
I Thought | should come back another
day
And through its lure of leaf and blos-
s§0m stray,
And so 1 sauntered merrily along,
Humming a stave of some old lilting
SOng
That ran, "Seize joy and beauty while
¥You may.”

Uince,

But when fate gave me leisure to re-
turn
I searched the hedge rows hour by
hour in vain
Where summer's growth veiled all
with vines and fern:
And, though life's gifts haye brought
me treasured gain’
Each June I mourn when dreams drift
down the mind,
The little path that 1 eoulq never find.
_'-—
1,229 British prisoners in German
hands are still unaccounted for,

waters need not be so many.
Horseshoes were formerly regard-
ed as luckbringers for ships; Nelson
bad one on board the Vietory,
The Isle of Sheppey has lost over
80 acres during the last 40 years
owing to the action of the sea,

lence are not easy things to devise, but

;sulls can be obtained by the most em- |

misleadiyg
period, it gives a very fair gauge if ex-
tended over a sufficient lapse of time.
The plays of Shakespeare, the novels
of Sir Walter Scott,
been sold in far larger numbers than
any other volumes of poetry or prose | Of perilous seas, in faery lands for.
fiction. And Shakespeare's predomin.
ance is, as it should be, by far more
marked than Scott’s. In the same Way
one would Incline to assent that the
most quoted poet is also the best. *

be put too low, while Pope would be
put too high;
value to the literature and to the na.
tion would not be altogether inade-
quately expressed. * * =

comparably the most cited, partly be-
cause Latin is still familiar to every | produced at the opposite occasion gnly
educated man, but largely also because t

of the practical bent of Latin ge E}l.

Horace is more quoted nof Enfg ? an
Vergil, but than any poet in the world,
yel no one assigns to him a rank cor.

anl ﬁ;Et wa responding ‘o this fact, Wealness | the most, while George Eliot is
.pﬁifﬁ’%lﬁﬁ n—then ﬁgﬁ": 0 u‘ﬁ;}g Hes fust %n g? un!&ﬂrh! l haps more quotable than either. H
applicability of his sentiments; hig!
counsels are so far-reaching in thuj;I
wisdom that they approach to Hlati.
tudes,
observe how ip
“"Hamlet,” the r,ost eubtle and elusive
Lur dramas, is, nevertheless, a perfect

[— — |

© Most Quoted Author

Ideal standards

of literary excel- | storehouse of aphorism and familiar
reflections, * *

All men ecannot fairly be judged by
their best known phrases. From Keats
Take, for | 3 thousand people have echoed the

Entirely | phrage about a “joy forever” ag again.

limited | g¢ one that ever cited appositely those
lines, infinitely more (-hnranteriz-tin,
 that tell of

' “Magie Casements, opening on
' foam

it is curious to observe what fair re-

pirical and vulgar methods.
instance, the test of sales
as applied to a

have probably the

lorn.”

It was Shakespeare's way magnifi-
cently to encroach upon the common
domain and say, “This is mine, though
millions have used it Keats wapn.-
dered in lonely places; he does not
come to us, we have to Eo to him. It
is only from the lettered that he or
those of whom he is the chiet receive
the tribute that quotation conveys, A
phrase remembered for its mere
beauty, a thought kept in mind for fts
strangeness, not for its tamlltq,rltr. is

* * A writer like Spenser would

still their respective

Of all literatures Latin has been in-

i o a

¥ men va;g;I_g & Jreal sense of Jit.
erature. * * mb him
one of the prose writers w o H‘mﬁ%
* of the great men,

quotable * #
Dickens

Scott is the least quotable,

ut jt is a faif way of estimating
¥réatness 15 Say E-FR’I- lmgﬁ! .
who has had Mést influencd 55
And jt *3 curious to | manity, and the authors who have had
Sur own literature | most influence are on the whole those

whose words have been most frequent
on the lips of men,

TEy e
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ONTARIO ARCHIVES

Joint. Wrap jars with paper to pre-

until it
Bake in two pie tins

when it is a golden brown. For

ers. :
' absence of strawberries

"Miss Z. 1. D.
———

NEW FACES FOR OLD.

Wonderful Work of London Surgeon
Briefly Described.

A studio in a hospital'! It sounds
incongruous, but after one has gpent
an hour in Captain Derwent Wood's
studio at the 3rd London General Hos-

pital, all sense of incongruity disap-
pears, says London Answers, »
Here it is that Captain Derwent

pends upon weather conditions. Then, ft by the
store in fruit jars and simmer for the task where it has been left by

as jelly, covering the top “’i“‘} juries even more vividly.,

Wood, A.R.A., RAM.C. (T), takes up

surgeon, and if he does not heal as

ino | LHE Burgeon has done before him, at
hﬁbm?ndhzethodl;:a_lh ?“thhmzﬂfi least he ameliorates the lot of those
the berries ore placing in the . disfigure-
Equal quantities of fruit and sugar

i

who have suffered facial
ments through wounds, and makes life
again possible.

In the picture gallery you may see
photos of these sufferers, before and
after—the former often terrible; the
latter, at the worst, odd—no more.

sweetening just before re-| Platters and put in the sun ““ﬁli“ﬂmen there are the rows of plaster

casts showing the nature of the in-

The task i1s to hide these injuries
artifically and the modus operandi is
somewhat as follows: The patient on
coming to the artist-surgeon, is al-
ready healed of his wounds, First, a
plaster cast is taken, upon which the
artist works with plasticine, moulding
the damaged features anew. From
this cast a maek is made of COopper-
plate; this is fitted and then silvered.

After this comes the enamelling of
the mask. and this is where the art
comes in. Several coats are applied
to the metal surface, and fnally it is
carefully and skillfully colored to re-.
semble the complexion of the wearer.
At a little distance the features ap-
pear perfectly natural, and the decep-
tion is complete at ten vards or 80,

Most of these masks are held in
position by means of spectacles. which
incidentally further aid in the decep-
tion, and add to the comfort of the
wearer,

In this way new noses, eyves, fore-
heade, cheeks and jaws are fashioned,
and the patient s able to E0 once
more among his fellows without the
fear in his heart that he will be either
an object of horror or of compassion,
It i a great work.

R
> Callahan's Call.

There had besn a slight aceident in
A coal mine, with the result that Casey
was partly buried by a small quantity
ol earth.

Callaghan, the leader of the rescuing
party, called down to Casey: “Kape
aloive, Casey. We're rescuin’ ve.”

Whereupon s there came from the
earth a muffled voice: *Jg that big
McIntyre up there wid ye?l”

“Shure he is.”

“Thin ask him plaze to gtep off the
rooins. I've enough on top o' me wid.

| out him."

—

Minard's Linizient Cures Diphtheria.

of
equal size, meufmmthtﬂ:ih:

fruit filling, take a pint of fresh
hulled strawberries: crush them and|
add one cup of sugar. Mix them with
a cup of whipped sweet cream. Spread
each piece cf the cake with butter
and place the fruit between the lay-
Serve while it is warm. In the
any fruit

There are several ways of may be used, even canned fruit.—

KINGSTON,

" OF BELLE ISLE.

| ARTS
Part of the Arts course may be covered by —
correspondence, Arcti e
MEDICINE EDUCATION [ | Thereby Close Off the Arctic Cur

From Gulf of Bt. Laurence and
Heat Maritime Provinces.

AI'PLIED SCIENCR
Mining, Chemical, Civil,
Mechanicel und FElectrical

and caldron are sometimes, in the | .y
of hospitals or other large bullding;
placed et a distance from the apart
ments to be warmed. In such i
pipes conduct heated water into the
radiators and back again when cools
| Thus, cold water is continually ent,

The wetter clothes are ironed, the
|more glossy and starchier they will
‘look, and this is the way sheer col-
[ lars and lingerie blouses should look.

e . &

Ilhente-d Water flows from the top
War pensions in New Zealand are is now proposed to apply the wp;
expected to cost £10,000,000 :nnunlly.f' waters of the Gulf Stream to the e

' ern portions of Canada-and the Unifte

.I States, that such réegions might enj
All grades. Write for prices,
TORONTO BALT WORKS
G J. CLIFF . . TORONTO

the year and permit a more luxuri
. Vegelation,

| The closing of the Btreits of Bells
Isle, which are about 11 miles wia.
at the narrowest point Lthereby sh:
ting out the Labradtr current
harbinger of Arctic blasts ang
reason why B8t. Lawrence port
closed during the wianter

would divert the “Cold Wa)
Atlantic and allow the w

of the Torrid Zone to ci

around eastern shores, & .

it is thought, would increye., e vi
|of lands and natural 1 Fey -
billions of dollars: would §

| u"AUTY’ prove living and public heals
- | tions; would release vast

1 of fuel, now necess; ry fo

’ purposes, to be used in
7 | would be the means of augent
population, commerce

w "T Canada.

Advantage Would Outweigh Cost

The project has been pronoy
possible by engineers. The coot w.
| be great, but nothing in « 1
.. to “'I.E results o be Eadlned Ths

Ing In fuel alone to the b
|-H.I'L'-'..1H, it is thought, would
entire expenditure,

] The Labrador current sends
| volume of water through the Siy,
' of Belle Isle: thence south-west

Il[.._' Ll

| lent of territory. It n Imgs winter eug

{ Island, having an area of 2,184 squure
| ciles, and & population of about 14

'all}' lowers the winter W wiperature

| Island labors under is its long winte:
| owing to the piling up of fce in the
| Gulf of St Laurence g
lepiperatures caused by the Labrador

' of the valley of the St Lawrencs

thin slices of hot buttered toast. After | ==

4
N
%

| |

the I=land of Antic 1i. the ]
lands and 1 Magdalen s,
o Throughout al! th
Lére are long and cole
mers short and hot
Benefit of the Gyt Streams
The Province Gf New Brupnsw
has an srea of ab UL 284
‘lll“l'l—- Bnd a populatis
0. The winte:
- :[]Hl the entire Provinee ary Felil
more difficult by the
Labrador current
The Province of N,

I-I1 = 'l.-‘ T

sl Il rl.!

—S

M i|T U RETHETR i

conditions {1y e

- .
IMDUCHCe o1

e bl LLLT

va Scolia has

h T |IT"Fﬂ of about 22,000 “quare miles ang
.'j-’llill A 5*, & population .h-” dabout Lo0,000

THH B it explanation of the certainty wihjcp

| I8 stated of benefits resuiting frop

. "l!ﬂ | the bringing inshors of the Gult

..H”H! Stream current, one may, as a particy

N lar instance, refer to the case of At

-’ Hi lantic City, New )¢ 'seyY. which owes

its world-wide fame as a winter resort
o entirely to the there local effect of the
Gulf Stream.

The stream may, by way of aAverage
- be etated to pass 20 miles offshore at
Cape Hatteras: &0 miles off Nantye.
ket Bhoals, and 120 miles southwarg
of Novn Scotia: the WArm waters of
the Gulf Stream being there shut o
from the Canadian coast by the “Cold

Wall” of the Labrador eurr nt
through which no heat can pass
'——'—\—_.*——.
One More Thing.

Pat and Bridget were being marvied.
and the whole village was asti; Pat
Was respleddent In a tag eoat (bor
rowed), patent leather boots  (too

tight for him), g white vest und a
bright green tie; Bridget shone glort
ous In most of the colors of the roin
bow,

The fateful words were spoken, arnl
the happy pair walked down the alele
and out into the street, where a great
crowd greeted them with loud cheers

Al last they were safely ensconced
in their cab, ang Bridget sank buck
with u sigh of satisfaction.

“Sure, Pathrick" ehe gpid sadly,
“there’s only one thing Ol regret. 11
we cud have gtood on the pavem«nut
&nd watched curselves pass, wonidn 't
it Lave been bivinly

e ]

It is not a.ways the fast farncr
S —— that gets thire,

 Minard's Liniment Cares Garget in Cows D€ the bottom of the ealdron hile

i more cven temiperature throughoq!

EASTERN CANADA

PROJECT TO DAM THE BTRAITS

Engineering Modern ingenuity has discovere:
SUMMER SCHOOL  MAVIGATION SCHOOL most efficlent mode of heating liou..
July and August, December toApril § | winter—that of hot water. Furn. .

along the coast of Nova Scotia New
| Brunswick and the United Slates, cre
AUNE a ocold current te hnically
known as the “Cold Wall" between
the Gulf Stream and the North Am
erican coast,

The climatic effect of thi Labrador

jcurrent on Canada covers a wide ex.
| lier; makes spring later. and materi-

In the Province of Prince Edward

000, the only disadvantage this Tertile

the low

| current.
The portions of the Provinee of
Quebec l..l."-'lhp waler frontage on the
BEANS ertluary of the River Bl Lawrence
Gulfl of St Law rence nnd the Sty it of
W.CLAHHu—u-a..-.., Belle lsle, including the Laure
e = | Highland region substantial

4

—

Burning
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