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INSURANCE COMPANIES
) IN CANADA

BOILS

Why do we get boils? Why is
one boll frequently followed by a
veritable crop of them?

Bolls are due to a disease germ,
oddly enough a germ which is al-
most always present on the hum-
an skin. If so, why does it cause
a boil sometimes and not at other
times, or in other people?

One important reason is that
the unbroken skin is a wonderful
barrier to the entrance of germs.
Surface germs cannot penetrate
this covering unless it be broken
or injured in some way. If the
skin- be broken by a scratch, cut,
or bruised, as by the squeezing of
a blackhead or a superficial pim-
ple, the germs are given an op-
portunity to penetrate to the deep-
er layers of the skin and a boil
may result. If the infection
spreads through the deeper layers
a carbuncle is the result, Some-
times, as in the case of a deep pin
prick, the infection may go right
through the skin and get into the
blood stream, in which case we
get not a boil, but a cellulitis pos-
sibly complicated with blood pois-
oning.

Another factor is that of the
general health of the individual,
for this affects the “resistance” of
the skin. People who are rundown
or debilitated, who have faulty di-
gestion, or follow a faulty diet,
who have certajn, perhaps unsus-
pected diseases like diabetes, or
who are overtired or worried,
whose clothing is too heavy or hot,
or who burn the candle at both
ends, are prone to develop this,
Once a boil has developed, great
care must be taken to prevent
spreading of the infection. The
boil should not be squeezed, par-
ticularly in its early- stages before
the “core” is formed. Boils should
be kept covered with sterile dress-
ings, not only to protect them, but
to prevent the spread of pus
should they spontaneously open.
The adjacent skin should be kept
free from contamination and the
hands should be scrupulously g
cleansed both before and after do- N e s
ing any dressings.

For FREE sample Book mail this
coupon to—

R, T. HOLMAN, LTD.,,

Charlottetown, P.E.L

NAME

ADDRESS
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DAILY BUS SERVICE

Leaves White’s Restaurant, Charlottetown, at 8.00
AM, 12.00 noon, and 4.00 p.m.

Leaves Gourlie’s Drug Store, Summerside, at 10.00
AM, 2.00 P.M. and 6.00 PM. Two regular return
trips Sunday and regular late Saturday evening
service.

For further information phone Charlottetown 248 or
Summerside 36.

ISLAND MOTOR TRANSPORT LTD.
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Georgetown —
Charlottetown
Bus Service

STARTING MONDAY, MAY 10th

Georgetown — — 8.00 A.M.
Cardigan — — — 830 A.M.
48 Station — — 8.40 A.M.
St. Theresas — — 8.50 A.M.
Peakes — — — — 9.00 A.M.
Pisquid — — — 910 A.M.
Fort Augustus — 9.30 A.M.
Webster's Corner 9.35 AM.
Chariottetown — 10.00 A.M.
Charlottetown — 4.00 P.M.
Peakes — — — — 5.006P.M.
Cardigan — — — 5.30 P.M.
Arrive Georgetown — — 6.00 P.M.

Leave

Arrive

Leave

Passengers are fully protected by
Insurance for any accil?ent t'hat may
happen while driving in this Bus.

ALLISON HUESTIS

FARM FOR SALE

Over 100 acres, 50 acres clear and
in the best of cultivation, balance
under wood, lumber and pasture.
Never failing spring 100 yards from
barn. House practically new, out
buildings in good condition—reason
for selling, ill health.
PARMENAS HUGHES,

ey Union, Lot 33.
V0000000000000 000000000
L-186-5-7-31,
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ware For Your Eyes

If you consider the value of
your eyes, you will not hesi-
tate to give them proper at-
tention, Should overwork
cause strain have them ex-
amined and fitted to reHeve
the strain,

Naturally weak eyes may
see clearly but still be strain-
ed, even when not subject to
overwork.

Neglected eyes may fail in
later life. |

G. F. Hutcheson

SO MANY FIREPLACES SMOKE;
SIMPLE TO BUILD PERFECT
ONE

O,

It is curious that so many fire-
places smoke when it i simple to
build those that don’t. A chimney
expert gives the following direc-
tions on how to build them.

Determine the size and opening
desired and then select a flue lin-
ing that has an area equal to at
least 10 per cent of that opening.
Use either a square or round flue,
preferably a round one, as that is
more efficient. Do not use rectan-
gular flues unless absolutely neces-
sary, and in that case increase the
size so that the area will equal at
ledst 12 per cent of the opening.

Build the fireplace with a depth
of between 18 and 24 inches. More
than that depth robs the fireplace
of a good deal of its heating effi-
ciency. Install a cast-iron damper
for the full width of the opening.
This should be set so that the curv-
ing back of the fireplace makes a
continuous line with the back. of
the damper opening.

Above the damper at the back,
flush with the top edge of the open-
ing, build a horizontal smoke shelf
about 8 inches deep and for the
full width of the opening. Also
above the damper build a smoke
chamber with the front rising as
a continuation of the front plece of
the damper opening and the back
rising perpendicularly to the smoke
shelf, The sides should slope up
at an angle of about 6o degrees
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Prince Edward
Island Hospital
Annual Meeting

Notice is hereby given that in
pursuance of the Act of Incorpor-

Paul's Parish Hall, Charlottetown
8.00 p. m. for the purpose of eleot-

the Institution in accordance with

the Bye-Laws, and for the trans-

action of such business as may be
brought before it.

ADA E. HARRIS,

Secretary-Treasurer,

Board of Trustees

Prince Edward Island Hospital.

~160-5-6-71.

Professional Cards

EGAN & CO.
Chartered Accountants
140 Richmond Street

Phone 47, P, 0. Box 12.

FOR SALE

Building Lot, 90 ft. Front

165 ft. Back. Formerly Lowe

Garden, situated Kent St.
Apply

L. M. POOLE & CO.
L-267-3-6-Lf

McLeod & Bentley
W. E. BENTLEY, K, C,
J. A. BENTLEY, K. C.
{ Barristers and Attorneys-at-Law
MONEY TO LOAN

AllGTIOltl SALE

WHEATLEY RIVER

Alex. W. Matheson
BARRISTER, SOLICITOR, ETC
Money to Loan Collections
Office: 90 Great George Street

M. ALBAN FARMER

.
BARRISTER  €OLICITOR. ETC
MONEY TO LOAN

Bank of Canada Bldg.

. e,

MAY 10th, at 1 p.m.

Farm, farm implements, and
stock belonging to late Wat-
son Smith. Farm may be
,sold privately before date
of sale.

Terms at sale cash.
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ing Trustees for the government of |

ation a public meeting of all con- |
tributors to the Prince Edward Is- |
land Hospital will be held in St. |

on Thursday, May 20th, 1937 at |

i
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LIKES NEW SPEED LIMIT

Why do crops of boils so fre-
quently break out in school teams?

More than one championship has 20
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been lost becauseof crippling boils. Norroy, King of Arms, pr

ing the of George VI to the throne of Britain. This

proclamation is read on. the steps

Skin abrasions and overheating
may be factors, but greater care
should be taken to avold passing

Walter R. Henry of Goderich,
astride hig single cylinder motor-

cycle, on which he went for aspn
on. his 79th birthday. He pur-
chased his motorcycle on his 72nd
birthday.

infection from one player to an-
other, Common towels and soap,
borrowing of uniforms and cross-
infection during the rubdown pro-

of the Royal Exchange, Temple Bar and at Charing Cross.

The Royal Herald, clad in robes of ‘medieval

NOSEGAY BOUQUETS

For afternoon dress wear old-
fashioned nosegay bouquets in pas-
tel shades are circled with lace.
grammed orament.

with the horizontal. This smoke
chamber must be perfectly sym-
metrical and the first tile of the
flue lining must start at its apex,
directly over the centre of the fire-
place. This first tile must be per-
pendicular, but succeeding ones
may be set at an angle to pull the
flue over as the exigencies of the
situation may demand. Turns
should be made as gradual as pos-
sible, and slopes in the flue' should
be at an angle of not less than 45
degrees. Each flue must be obso-
lutely independent from fireplace
to chimney top.

The top of the chimney should
extend at least two feet above the
highest point of the roo! or any
nearby roof.

If these directions are carefully
followed and if there are no large
trees or other obstructions that
could cause down draughts near
the house, and if the house is not
set at the base of a hill, the fire-
place should draw perfectly.

Don't
BREAK YOUR BACK
fidin lssrs

This amazing new O-Cedar self-polish-
ing wax gives your floors a beautiful
finish in 20 minutes. Simply apply, let
it dry—your work is done! It polishes
itself! Non-slippery, won't check.
Greater water resistance —longer wear.
. .. Insist on genuine
O-Cedar for full satis-
faction. ONS
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of considerable benefit
the body resistance to this par-

dressed to the Canadian Medical
Association,

Toronto, will
ally by letter,

et G g
BEST-DRESSED LADY

Reventlow, the former
Hutton of the
Store millions, and the Duchess of
Kent appear to have entered into a

bably play as great a role.

In addition to the proper care

of the boil itself,the general helath

of the patient and his daily hy- i
giene should be considered. Diet, ' -
body elimination, rest, exercise,
clothing, fresh air — all must be !
checked. Sometimes vaccines are :

in raising /

ticular germ.
Questions concerning Health, ad-

184 ' College Street,
be answered person-

AT CORONATION
Kurt

Countess von Haugwitz-

Barbara

splendour, maintains an unbroken tradtion in the formal
declaration of a new king to the throne of Britain. ... In a’
different way Buekingbam ocigareMes, created for extra
smoothness, extra satisfaction, maintain that reputation for
uniform superb quality which thousands of Buckingham

smokers have acclaimed. Enjoy this finer cigarette.

8.37

five-and-ten . cent with sllver stars and outlned

in equins with matching cape
and star-sprinkled transparent veil
'covering the face and head.

The Duchess of Kent’s chief pur-
chase was her Coronation gown,
from the house of Captain Moli-
neux, in gold brocade embroidered
in gold and silver sequins and

contest for the title of the best-
dressed woman at King George
VI's Coronation. Their spending
Sprees at Paris couturiers have
reached a total of $26,000, and
\;;:)men of the international set —
ey pay $500 for a dress without a
jeweled cabochons. The gown is
ﬂ&k? tgt ax} eye-lash—are calklng’;" made with short sleeves, is fitted |
?n ;ea.rs e biggest “fashion battle” | at the waist and has a long, tight
The Oountess and the Duchegs | Sk ending in a large irain.
WHERE FLAVOUD COUNTS

apparently are unaware of the
Tasteless, insipid food is a real

“battle,” but one hears women

h;ll]dng about it in’ almost every

S o -

Dﬂ:hess?aggo r::l{s w“j;fgufs‘g&? menace, for it completely robs us
pute as the best-dressed memher ©f the enjoyment which should be
of the British family, Ours when eating, so that instead
has spent about $15,000 on her cos- ©f “Living to eat,” s 1t were, we
tumes for the Coronation festivi- merely “Eat to live’— a different |
tles. The Countess paid $10,000 for, Mmatter.

thirty eostumes, and D | ~ When we consider how very easy
Biiving st bl ) TR vyl B delicately, it
Friends sald that the Count apd I8 really exasperating to be served
tess were devoted to each! With tasteless food. Here are a

other. They termed “utterly ridiou-
lous” rumors that the helress —
first married to the late Prince |
Alexis Mdivani—would divorce the
Count and marry g young and
wealthy Belglan Baron.

Most of the  Countess’ new
clothes are for evening wear. One
is a frothy gown of white lace
tulle with white flowers at the
waist and a full skirt in graduat-
ing flounces of lace. Another is of
pale blue crepe—the exact color of
her eyes—with low-cut decollete
back and front. She has ordered

few tips which are sure to prove
nseful in regard to flavouring.
There need be nothing elaborate
about it, for most of the more
frequently used flavourings are ob-
talned from simple ordinary things.
Lemon juice is perhaps one of
the most used flavourings. There
is one important point to remember
in flavouring, and that is the fact
nat it is necessary to be light-
anded with it. for many flavour-
ings are not used ' as flavourings
snlely, but more often to bring
it a more delicate flavour strong-

a navy blue tulle gown splattered | 1y,

Ground ginger 1s useful when |
sprinkled over meats with a delicate
flavour, such as veal for instance.
Those who are apt to consider
apparagus somewhat tasteless will
find it greatly improved by a little
grated nutmeg. I always find that
a hottle of Maraschino syrup is
invaluable in the house, for there
are so many things where just
half a teaspoon of it will give that
piquancy to things which would
otherwise be lacking—almond paste
peach jam, sweels, custard, syrup
for fruit salads, drinks, and a
hundred and one other things. A
bottle of this costs very little, but
it lasts for ages.

If you want to have grated lemon
peel ready for use when making
cakes, &c., grate the rind of three
lemons, mix with ,it an equal
amount of sugar, then store in a
glass jar. This saves a great deal
of time when one is busy. Orange
rind can be treated in the same
manner,

It you like the flavour of onions,
Wwut do not wish to eat them, the
best plan s to squeeze to extract
the juice, then add this to what-
ever has to be flavoured.

Incidentally, this method should
always be used where an invalid’s
food has to be considered.

Flavouring is an art, but un-
fortunately, one which is too often
neglected.

FOOT EXERCISE

Do your feet and legs often
seems years older than _they |

are? Then for the next few weeks,
concentrate on improving them.
Stiff legs spoil one’s posture. Ach-
ing feet will put lines across a
brow quickly.

Do foot exercise once a day for
two weeks and note the difference.
Lie on a bed and, keeping heels
flat, point toes toward  the foot-
board. Now bend them upward
toward your head. Repeat six
times. 8it on the edge of a chair,
holding feet off the floor and,
making ankles do the work, de-
scribe circles with' feet. Walk
barefooted around the room. Pick
up marbles and small pebbles with
toes. To strengthen arches stand
(barefooted) with toes on the edge
of a stop so heels and centres of
feet are without support. Now rise
up and down on toes. Repeat eight
times.

Live Stock Feeds

The greater part of the Canad-
ian barley crop which enterscom-
merce 15 used as live stock feed. It
is belleved, however, states the
Report of the Special Barley Com-
mittee, that a better quality of
finish of meat animals, particular-
ly hogs, would result from its
greater use. As a feed, barley has
several competitors, Many poul-
trymen and poultry nutritionists
are not satisfied that barley may
completely replace corn in poul-
try rations, but the necessity for

Barley Competition In

has convinced many farmers and
poultry extension workers of the
merits of barley and that corn it
not - essential in poultry rations
where vitamins are supplied in
green feed or in vitamin carryir;g
oils. Imported corn, however, will
continue to be fed to several
classes of live stock in ocean
coastal sections wunder present
trade conditions.

Oats are more generally grown
throughout Canada than barley.
Practically all farmers ralse &
supply of oats to use as feed. Too
frequently, continues the Report,
this is used as hog feed without a
proper proportion of barley, and
such practice is evinced in the re-
sulting bacon quality. Sentimeut
in support of greater self-suffici-
ency in several provinces would
indicate that efforts will be dir«
ected toward securing better bals
ance in acreage as between these
two crops.

Feed grade wheat and wheal
screenings will continue to come-
pete with barley as feed. Reclean=
ed wheat screenings have bqen
found satisfactory for many live
stock feeding purposes, The vol
ume of feed grade wheat variet
from year to year and feedert
cannot be sure of securing re-
quirements annually.

The greatest source of compeh-
ition for barley comes from bran
shorts, middlings, and other mill
by-product feeds.

Use Minard’s for Bites.

BRINGING UP FATHER
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