DAY - uoo-

avour,

-

Vs

F1

‘Fresh from

Incomparable!

Complete enjoyment
in this wonderful tea

M 1M

the gardens’

Al
ON
ST

"7 (Continued from page 11)

1. Roper Bros, Ch'Town, R. R. 6;
4, Beech Hill Farm Ltd; 3. Guy
Rodd, Brackley Pt. Rd.; 4. Beech
Hill Farm, Ltd.; 5. Roper Bros.

Sec. 3. Bull Junior Yearling.

1. Henry Hurry, West Royalty; 2.
James E. Hurry, Winsloe R. R." 2;
8. Margaret K. Rodd, Harrington;
¢ Roper Bros; 5. Vernon Hughes,
Harrington. :

Sec, 4. Bull Senior Yearling,
::51. Margaret K. Rodd.

“Sec 6. Bull 3 Yrs. Old and Up-
wards.

1.Beech Hill Farm Ltd.; 2. Roper
Bros.; 3. Roper Bros; 4. Green
Harrison, Clyde River.

Sec. 7. Junior Male
-«1. Roper Bros.

.Sec. 8. Senior Male Champion,
741, Beech Hill Farm Ltd.

;Sec. 9, Grand Champion, Male,
11. Beech Hill Farm Ltd.
{Sec, 10, Heifer, Junior Calf.
1. Beech Hill Farm Ltd.; 2, Beech
Hill Farm Ltd.; 3. Roper Bros; 4.
Roper Bros; 5. Vernon Hughes,

Sec, 11, Heifer, Senior Calf,

1. Beech Hill Fanm Ltd.; 2. Beech
Hill Farm Ltd; 3. Roper Bros; 4.
Roper Bros.

Sec, 12. Heifer, Junior Yearling.

' 1. Beech Hill Farm Ltd.; 2. Roper
Bros.; 3. Roper Bros; 4. Mae E.
Prowse; 5. Bruce McDonald, -~ W.
Royalty.
. Sec. 13. Heifer, Senior Yearling.
' 1. Beech Hill Farm, Ltd.; 2. Beech
Hill Farm Ltd.; 3. Roper Bros; 4.
Roper Bros; 5. Roper Bros.

Sec, 14, Heifer, 2 Years Old, Dry.

1. Beech Hill Farm Ltd.; 2. Jam-
s E. Hurry, Winsloe; 3. Roper Bros
L Russel Bell, West Royalty; 5.
Guy Rodd.

*, Sec. 15, Cow, 3 Yrs. Old, Dry.
*<1. Guy Rodd; 2. Roper Bros.

" 'See. 16. Cow, 4 yrs. Old and over,
Dry.

1. Beech Hill
Beech Hill Farm Ltd.;
Bros.; 4. Roper Bros.;
E. Hurry.

.-Sec, 17, Cow 2yrs. Oid in milk,
='1. Roper Bros.

=% Sec, 18, Cow 3yrs.’ Old in Milk,
_: #1. Roper Bros.

_'?’Sec. 19. Cow 4 Yrs. Old and over.

‘1. Beech Hill Farm Ltd.; 2. Beech
Hill Farm Ltd.; 3. Roper Bros.; 4.
Margaret K. Rodd.

{ Sec. 20. Junion Female Champion,
241, Beech Hill Farm Ltd.
..{ Sec. 21 Senior Female Champion,
i1, Beech Hill Farm Ltd.
Sec. 22. Grand Champion Female,
' 41. Beech Hill Farm.,, Ltd.
15 'Sec. 23. Breeders Young Herd to
R Fonsist of 1 Bull and 4 Fémales,
ptc.

1. Beech Hill Farm, Ltd.; 2. Rop-
er Bros.; 3. Roper Bros.

| ‘Sec, 24. Herd, Consisting
$Bull and 4 Females, Etc.
J: 1. Beech Hill Farm Ltd.; 2. Roper
iBros.; 3. Roper Bros.

| ‘Sec. 25. Best Exhibit
Dred Guernseys.

1. Beech Hill Farm Ltd.;

Bros.

Champlon

Farm Ltd.; 2.
3. Roper
5: James

of 1

of Pure

2.

ot —
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Fitting
Glasses, etc.

Montague, P. E. L
Office Connected With
Drugstore

il

Canadian Bank of Commerce
Special Prize for Junior Champion
pure bred Guernsey Female a-
warded to Roper Bros. °

GOLDEN GUERNSEY HEIFER
CLUB

gec. 1. Herd to include only
Foundation or Replacement
Females and their descendants.

1. James E. Hurry, Winsloe; 2.
Vernon Hughes, Harrington; 3. Mar
garet K. Rodd, Harrington; 4. Mae
E, Prowse, Brackley; 5. Mr, Gor-
don Roper

Sec. 2 Yearlings.

1. Margaret K. Rodd; 2. Mae E.
Prowse; 3. Vernon Hughes; 4.
James E. Hurry.

Sec. 3. Calves,

1, Vernon Hughes;
Hughes.

Sec. 4. Bulls,

1, Margaret K. Rodd; 2. James E.
Hurry; -3. Margaret K. Rodd; 4.
Vernon Hughes. i

Sec. 5. Junior Stockmen’s Award.

1. Margaret K. Rodd; 2. Mae E.

Prowse; 3. Vernon Hughes; 4.
James E. Hurry; 5. Gordon Roper.
Bank of Montreal's Special for
Best Female shown by a Member
of the Golden Guernsey Cattle
Club, awarded to James E. Hurry.
Bank of Nova Scotia’s Special for
Best  Female of any dairy Breed
shown by a Member of the P, E, L.
Calf Club awarded to Doretha
Easter, North Wiltshire,
The Royal Bank of Canada's
Special . for the Champion Female
owned by a member of any Boy's
Cattle .of Calf Club in P, E. Island
awarded to Doretha Easter.

2. Vernon

CLASS 24—GUERNSEY GRADES
DAIRY CATTLE

Sec. 1. Heifer Calf, Under 6 mos.
over 3 mos.

1. Wilbur Younker, Clyde River;
2. Harry Rodd, Harrington; 3.
Harry Rodd; 4. Harrison Green
Clyde River. :

Sec. 2. Heifer Calf, under 1 yr.

1. Guy Rodd, Brackley Pt. Rd.;
2. Mae E. Prowse, Brackley; J.
Roper Bros.; 4. Roper Bros.; 5.
Harrison Green.

Sec. 3. Heifer, 1 Yr. Old.

1. Roper Bros.; 2. Eugene Cullen;
Ch’Town R. R. 6; 3. Eugene Cullen,
4, Peter Craig, Ch'Town; 5. Willlam
W. Easter. North Wiltshire.

Sec. 4. Heifer, 2 ¥Yrs. Old.

1. Eugene Cullen; 2. Guy Rodd;
3. Harrison Green, Clyde River; 4.
Stanley Hurry, West Royalty.

Sec. 5. Cow, in Milk, 3 Yrs. Old.

1, Eugene Cullen; 2. Eugene Cul-
len; 3. Roper Bros.

Sec, 6. Cow, 4 Yrs, Old and up-
wards.

1. Peter Martin, Hunter River;
2. Bugene Cullen; 3. Roper Bros. °

CLASS 29, R, O. P, GUERNSEYS
Sec, 1. Bull, 1 Yr, Old.
1, Margaret K. Rodd, Harrington,

2. James E. Hurry, Winsloe; 3.
Margaret K. Rodd.

Sec 2. Cow, 6 Mos, Old,

1. Beech Hill Farm Ltd.; 2.

Beech Hill Farm Ltd,
Sec. 8. Cow Under 6 Yrs,
1. Beech Hill Farm Ltd.; 2. James
E. Hurry; 3. Margaret K., Rodd.
Sec. 4. Group of 3 Females.
1. Roper Bros; 2. Roper Bros.

STIFFNESS

Plenty of Minard’'s well
rubl in soon.sets you
right. Bathe the sore part
with werm weter before you @

start.

u You'll soon limber up !

MINARD'S

Quicker, Better Repairs—

in the home can be made when you
use our high grade tools. Sturdy,
well-made planes; hatchet screw
drivers that always work; saws that

cut free and easy — these are but

a few typlcal suggestions for the
handy man in the home,
spection of our large stock will be
well worth your while. .

An in-

WESTERN GUARDIAN

~MUFFETT FOX FEED sold at
Brace's. 8484-9-3-21

‘

—BRAN, CORN, OATMEAL, sold
right at Brace's. 8484-9-3-21

—HOME ON VISIT—Mrs. James
Hopgood, of Cape Wolfe, motored to
Borden on Friday to meet her son,
Fenton, who arrived from Quebec
to spend a few weeks vacation at
his home to recuperate from a .sev-
ere illness.—S.

—CORRECTION=It is to be re-
gretted that in the report of the
Provincial Rifle Shoot at Summer- |
side last week Col. D. A, McKinnon's
nare was given in mistake for Col
Leigh as range officer for the day.
—S. 3

—FINED FIVE DOLLARS AND
COSTS—A man appeared before J.
E. Campbell, JP, at the Court
House, Summerside, on Friday
morning for creating a disturbance
at Richmond. He was found guilty
and fined $5 and costs.—8.

—RETURNED TO FORMER
HOME—Friends are extending the
glad hand to Mr. and Mrs. James
McKinnon, who have come - from
Berlin, New Hampshire, U.S.A,, to
take up their residence on the Is-
land. Mr. McKinnon was bormm in
summerside and his wife, formerly
Miss Mary Durdan, is a native of
Cape Wolfe, They have been abroad
for nearly forty years and have been
very successful in life, They pre-
fer, however, to return to their na-
tive Isle to enjoy the (ruits of their
labors abroad. It is their intenticn
to buy a small farm and settle down
somewhere near Cape Wolfe.—8.

—LARGELY ATTENDED FUN-
ERAL—The funeral of Mr, Patrick
Watson, of Summerside, which was
held on Saturday morning, was very
largely attended by all classes of
citizens. The services were held in
st. Paul's Church, where Requiem
High Mass was said by Rev. J. J.
McDonald. The service at the grave
was conducted by Rev. Bennett Mc-
Donald. The pall bearers were Ma-«
yor W. J. Lidstone, Mr. A. S.Mc-
Kay, Mr. A, E. McLean, M.P,, Mr.
Daniel McNeill, Mr, McCarthy and
Mr. Max Gallant, (Jr)—S.

—ATTENDED CONFERENCE —
Mr. G. Shelton Sharp, of East Bide-
ford; Mr., L. M. McNeill, and Mr.
Adrian F, Arsenault, of Summerside,
members of the new government
and Mr. J. F, Arnett, of Summer-
side, attended a conference in con-
nection with the oyster fisheries
held in Charlottetown on Friday,
at which Mr. W.'A. Found, Deputy
Minister of Fisheries, was present.
Mr, Sharp, Mr. Arsenault and Mr.
McNeill remained in Charlottetown
and ‘were present at.the ceremony
on Saturday of the swearing in of
the Stewart Government. Mr. Sharp
and Mr. McNeill were given posi-
tions in the Cabinet and Mr. Arsen-
ault was made a member without
portfolio.—S.

—VISITS LOT 16 LODGE.—On
Tuesday evening Mrs, McLean,
Provincial Grand Mistress of the L.
0. B. A of Prince Edward Island,
paid a visit to Good Hope Lodge at
Lot 16. There were a number of
visitors from other Lodges, includ-
ing a number from Summerside
Lodge. Mrs, Elijah Simpson,
Worthy Mistress of the local lodge
presided. After the usual business
of the Lodge had been conducted,
Mrs. McLean gave an interesting
speech on the word of the order.
Short speeches were made by others
present. A very enjoyable social
hour was spent at the close of the
meeting and refreshments served
by the local members.—S.

PERSONALS

—Mr. Davis Lidstone, of Summer-
side, has returned from an enjoy-
able visit to Boston, Mass.—S.

—Miss Adel Bowness, RN., is vis-
iting her sister, Mrs. Gzorge Bow-
ness, of Summerside.—8.

—Mr, James McDonald, of West
Devon, was a visitor’to Summerside
on Friday.—S,

—Mrs. Charles McArthur, of West
Devon, was a visitor to Summerside
last week.—S. -

—Mr, Eugene Adams, of Moncton,
N.B,, spent some days visiting rela-
tives and friends on the Island.—8.

—

—Mrs. Charles Connolly of Roll-
ings, Mass.,, is the guest of Mrs. E.
P. Foley of Summerside.—8.

—Mrs. Artemas MacArthur, of
Port Hill returned with her broth-
er, Mr, Herman Maynard, to Dor-
chester on a month’s visit.—8.

—Mrs, Gordon McQuarrie and

had as thelr guest last week Mrs.

Mrs, Elmer Burke, of Summerside,

—Mr, Charles Maynard, of Port
(Hill, has as his guest his brother,
Mr. Henry Maynard and his wife,
of Waltham, Mass.—S.

—Mr. and Mrs. Herman Maynard,
and Miss Isabella Maynard, who
have been visiting in Pors Hill, re-
turned last week to their home in
Domhes\tex'.—s.

—Mrs. D, J. Coffey of Boston,
Mass, is the guest of her sister,
Mrs. J. M. Noonan, Summerside.
—8.

—Mrs, Nickerson and her child-
ren who have been 'spending the
summer months in Summerside
left this week for their home in
Moncton, N. B—S.

—Mrs. Frank McFarlane and son
Gordon, and daughter Janet, whe
have been visiting Mrs. McFarlane's i
sister, Mrs. L. A, B. Horne, of Sum- |
merside, and other relatives in Bed-
eque, has returned to Watertown,
Mass.—S.

—Mr, Lomer McLellan, manager
of the Royal Bank at Glace Bay,
arrived in Summerside to -join his
wife and two small children, Miss
Ilene and Master Everett, who
have been spending the summer
with Mr. and Mrs. J. M. Noonan,
Mrs. McLellan’s parents.—S,

—Miss Jean Morris, Miss Mary
Clark and Miss Louise Tanton of
Summerside left on Tuesday to
enter the City hospital at Malden,

flowerettes; cut the peppers very
fine: cut the others into desirable
sizes, mix and cover with brine—
1 3-8 cupfuls salt to 3 quarts soft
water, Dzain at the end of 24 hours.

Make a mixture of 2 quarts vine-
gar, 1 cupful sugar, 3 teaspoonful
celery galt.

Bring this to the boll and pour
it over the vegetables, When cold,
drain off liquid and bring it to boill
again,

Mix to a paste 1-2 cupful flour,
1 teaspoonful turmeric, 6 teaspoon-
fuls mustard, cold water.

Add this paste to the bolling
vinegar mixture and stiz constant-
ly until it thickens smoothly. Pour
it over the vegetables and heat all
to the simmering point, but do not
boil. Pour into sterilized jars and
seal,

Sweet Pepper Relish

1 dozen sweet red peppers,

1 dozen sweet green peppers.

4 hot red peppers.

5 onions.

1 1-2 quarts vihegar.

3 tablespoonfuls salt.

Wash all the peppers, remove
theiz stems and - scoop out the
seeds, Put the peppers through the
food chopper and cover with boil-
ing water. Allow to stand a few
minutes, pour off the liquid, cover
once more with bolling watler, let
stand and drain. Do this a third
time. Boil the vinegar and salt to-
gether four minutes, add the minc-
ed peppers, cook fifteen- minutes

Mass., where they take a course in
nurses training. Word has been
received that they have arrived
safely.—S. i
1

Eastern Guardian

..*UNITED CHURCH OF CAN-
ADA, Georgetown and Sturgeon,
Services Sunday, Sept. 6th: Sturg-
eon, 11 a. m.; Milltown Cross, 230
p. m.; Georgetown, 7 p. m, Sabbath
School in both Sturgeon and Geor-
getown at 10 a. m. Rev. C. U. Mac-
Nevin, Pastor,

..*THE UNITED CHURCH of
Canada, Montague, Rev. F. Arnold,
Wightman, D.D., will ‘conduct ser-
vices of worship in this Church on
Sunday, Sept. 6th at 11 a. m. and
7 p. m. and at Lower Montague at
3 p m

Spice Are So Nice

The principal role of the pickle
or relish, is that of appetizer—
sometime a very necessary one,
too. Most practical is the service it
renders when by merely adding its
own touch of zest, the relish gives
interest, to a rather too-bland or
dull main dish. Of course it has
piquancy that we value in making
sandwich fillings, salads and made-
up dishes of many kinds,

A few jazs of a number of spicy
good things will provide the means
of adding just the necessary touch
of interest to many a Winter
menu, The rather sharp pickle that
gives a touch of zest to fish; stim-
ulating ‘mustard or peppery mix-
tures to serve with ham or beef,
with paked beans and with pork;
delicate sweet pickles to serve with
meats such as veal or chicken—a
small quantity of relishes that rep-
resent these three types, will prove
a reliable aid to the housekeeper
and a joy to the hostess.

A few important ’generalities
{irst. $

Good vinegar is essential—the
better it is, the better the pickle.
Keep it always closely corked, and
preferably in a dark place, at mod-
erate temperature, J

Fresh spices, full strength, ave
the only ones that will do what is
expected of them. You can buy all
the usual spices separately and the
handy mixture ocalled “pickling
spices,” which includes peppercorns,
whole cloves, stick cinnamon, tiny
red peppers, bay leaves, mustard
seed, mace, allspice and root gin-
ger. If the spices are tied in a
piece of cheescloth and cooked with
the pickle they are easily removed
when the flavor is right. The spices
are often left in the pickle if it
s being stored in a single large
crock or jar. There are many
pickles which will keep their way,
but the crock should be fitted with
an air-tight cover.

and bottle,
Easy-to-Make Pickle
1 quart chopped celery.

2 quarts chopped tomatoes.
2 chopped red peppers.

1-2 cup finely chopped onion.
1-2 cup mustard seed.

1-2 teaspoon mace,

1-2 teaspoon ginger.

1-2. teaspoon cinnamon.

1-2 teaspoon cloves.

1 cup sugar.

2-3 cup salt.

1 quart vinegar.

2-3 cup grated horseradish,
Put the chopped celery, tomatoes,

FREE! FREE!
$350.00 Given Away In Prizes

1st prize, ladies’ diamond ring set with eleven stoncs, valued at $150
2nd prize, ladies’ diamond ring, valued at $100.

. 8rd prize, gentlemen’s smoking sei consisting of red moroccan
Jeather easy chair and reading lamp, valued at §75.00. And three other
prizes of large boxes of Moirs’ chocolates.

These rings are genuine and were vzlued by a local Jeweller, G. H.
Taylor. They will be on display in the windows of the Venetian Gar-
dens on Wednesday next.

_ With everything you buy at the Venetian Gardens over 5¢ you will
be presented with a coupon- These coupons will be given out until the
30th of November. When the contest closes the person holding the most
coupons receives the prize. : :

This contest is open to everyche in Prince Edward Islay. except the
employees of the Venetian Gardens and {heir tamilies, \

Further announcements concerning this contest will appear later.
Everything in candy $1.00 and over and meal tickets double the amount
coupons will be given. ;

We believe we have the best restaurant and fountain service in the
Maritimes and the object of this contest is to get the people of Prince
Edward Island bu'isi acquainted with the Venetian Gardens.

Our Chefs: Mr. Alcorn was seven years with T. Eeaton’s Ltd., and
Mr. Hennessey is well known here. We know that their meals will please
the most fastidious. Any suggestions to improve our service will be
gladly appreciated by the management. ) :

Next Saturday and Sunday we have .very special 60c full course
duck and chicken dinners, good as any at $1.25 elsewhere. We call these
the chefs’ best. Don’t forget next Sunday. |

It’s the Chefs’ reputation that depends on this dinner, Saturday and
Sunday.
. The $1.25 dinner for 60c, the management strongly recommend as a
leader. for future Sunday dinners.

Don’t forget our week-end fruit and candy sales.
Watch our windows.

VENETIAN GARDENS LIMITED

peppers and onion in a colander to

drain, Turn into a clean crock,
adding the spicestied in a cheese-
cloth. bag. Mix the vinegar, sugar,
salt and horseradish, bring to the
boil and pour over the mixture.
Stir well at intervals. Keep closely
covered.

Chow-Chow
2 quarts green tomatoes.
12 small cucumbers-

. 1-4 pound myustard sced.

*1 caulifiower. _ bers, peppers and onions through -
3 red peppers. 1-2 ounce allspice, salt. the food chopper. Bring the vinegar
2 heads oelery. 1 gallon vinegar. to bolling point, add the season-

1 pint small onions.
2 quarts string beans,

ings moistened to a paste with cold
vinegar, add the vegetables and .
cook until quite tender. Turn into -
sterilized bottles and seal,

———eee

Prepare all the vegetables and
cut them in suitable pleces. Cover
with salt and allow to stand
twenty-four hours. Drain off the
liquid; - put the tomatoes, ' cucum-

2 ounces turmeric. :
1-2 ounce peppe:.
1-2 ounce- cloves.
‘Minard’s Linimext for Neuralgis.

— ' )

2.85
3.45

On account of their acidity,
elled kettles.

Boft water is s0o much superior
for pickling brine that hard water
should be boiled first to soften it.

Mustard Pickle

2 heads cauliflower.

1 quart gilverskin onions.
2 quarts ripe tomatoes,
1 quact string beans.

6 large green peppers,

James Adams, of Moncton, who

The Rogers Hardware
Co., Limited

spent a deli “ul visit among old
friends.—8.*

Belect good heads of cauliflower
and very fresh tomatoes, beans and

peppers. Waeh the vegeables; ep-

pickles should be cooked in enam-

full fitting with clatter plate heels.
(.

GOODYEAR WELT

OXFORDS, English Shapes , Heavy
Slip-§oles, a sturdy Fall Shoe of fine
quality. Our Biggest Bargain yet.

ALLEY & CO. LTD.

RETIRING FROM BUSINESS SALE

Alley & Co., Ltd.

foer a Thousand Pairs
MEN’S OXFORDS at
Sensational Prices.

New Fresh Lots
Placed on Sale
. This Morning.

Values That ™Vill

Surprise You.
FAMOUS BLACK

345y

Blucher BOOTS at the Lowest Price
ever attempted here, our standard

GOOD
SOLID
WEARING
OXFORDS

FINEST CALF

NOTE :—Mr. Alley’s Orders are to Clear This Stock
Regardless of Former Price. If Low Prices Will Do It
We’re Determined to Put It Over.




