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| Erin’s Shamrock

Tiny Leaves

oA A,
Plant Honored by St. Patrick Refuses to Grow
in America.

Sure there are shamrocks and
gharmrocks but no son or daughter
of Erin will admit any of the varie-
ties gracing St. Patricks Day this
side of the Atlantic are worthy of
the “trifolilum minus” accepted as
the national emblem of Ireland,
where it greens in profusion in the
woods,

Ireland’s shamrock refuses to
thrive in America. Canadian florists
admit this, There are several tri-
foliate plants boasting the Irish
name and used here as substitutes
but they are “just clovers” to the
exile of Erin. At the same time
there is always a big demand for
the pseudo-shamrock this time of
the year and some growers in vari-
ous parts make a speclalty of its
production.

While there is no commercial im-
portation of shamrocks from Ire-

land many Irish-Canadians an-
nually recelve sprigs of the tiny
three-leaved plant from folks in
the “Ould Sod.” ' Professional as
well as amateur attempts have been
made to transplant the species in
Canada but without success. It's
the  soil entirely—the  patriotic
Irishman is convinced of that.

Tradition has it the shamrock
became the national emblem of
Ireland when it was honored by St.
Patrick who in his preachings to
the Druids used the tri-leaf as an
{llustration of the Blessed Trinity.
“Shamrakh” is Arabic for trefoil,
held sacred in Iran as emblematic of
the Persian Triads.

Irish regiments of the British
army are permitted to wear the
shamrock on their uniforms St.
Patrick’s Day as a tribute to Erin’s
patron saint,

" White And' Green
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By Gertrude Bowen Webster

It's tired T am of jumbled snow,

Of twisted trails between;

It’s lonesome that I am and sore,
For sight of something green.

It's weary that I am of white,
Of winters long and lean;

The heart of me cries out for home,
For something Irish—green.

Faith, and I'm sick of bare-faced months,
And winds that pick them clean:

That bite the blarney from my tongue,
And starve my soul for green.

Sure, and T'll count the mad March days,
Till they are seventeen;

Och! Hope laughs on my coat lapel—
To-day I'm wearing green!

TENDERS

Sealed Tenders will be received by
the undersigned until March 25th
for a manager for the Orwell
Dairying Co,

Tenders to state price per Ib,
butter manufactured. Manager find-
ing a!l supplies, including coal.

Lowest or any tender not neces-
sarily accepted,

REGINALD MacLEAN,
Secretary,
Orwell Cove.
1.-3185-3-17-20.

St Patrick’s Day

In the year 433 St. Patrick made
famous the triple leaved shamrock.
which. tradition has it grows now-
where but on the emerald isle.

Another famous legend  woven
around this good saint, who lived
a life of service to others, was the
driving of all snakes out of Ire-
land.

The legend runs that in the
waters of one of the many lovely
lakes with which the country
abounds, there lived a most hideous
monster, which drove terror to the
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Returns” At
The Capitol:

Gay, romantic and exciting is the
swift-moving Columbia story of in-
ternational jewel thieves, “The
Lone Wolf Returns,” which opened
yesterday at the Capitol Theatre.
Melvyn Douglas and lovely, dark-
haired Gail Patrick are co-featured
in this picture, which is certainly
one of the most enjoyable photo
plays of the current season. And
Douglas adds to the prestige he
earned in his first Columbia picture.
“She Married Her Boss' by his
sterling work as the Lone Wolf in
this excellent story.

“The Lone Wolf Returns” is based
on the famous Louis Joseph Vance
story of the same name. On the
screen the daring intrigues, the con-
nivings of the astute and elusive
jewel thieves ,and the charming
romance between the heiress and
the debonair gem pilferer make
grand entertainment,

Miss Patrick is lovely and her act-
ing is splendid, Tala Birell handles
ner role as the conniving jewel thiet
in a convincing manner. Douglas
Dumbrille, who enacts the role of
Morphew, owner of a night club, is
a handsome villain.

Henry Mollison, Nana Bryant,
Thurston Hall, and the rest of the
large cast give fine llnterpretatlons
of their parts.

heart of the Irish folks. St.
Patrick one day chanced to be
wandering along the banks of the
lake. He was carrying a golden rod
in his hand said to have been given
to him by a hermit. The rod was
supposed to have been carried by
the Saviour, and when St. Patrick
sighted the dreadful monster of
the lake, he slew it with one
strike of his golden rod.

These things were said to have
happened on the 17th day of
March, thus the day bears the
name of the patron saint of Ould
Ireland. Other attribute the above
date to the fact that, as nobody
could agree as to whether 8t.
Patrick was born on the eighth or
the ninth:

“On the eighth day

some people say,
St. Patrick at midnight he
saw the day.
While others declare
ninth he was born—
"Twas all a mistake between mid-
night and morn!”

They simplified maters by ad-
cing the two together, and thus
tix seventheenth was honoured as
the birthday of St. Patrick.

of March,
first

‘twas the

Point Ferry Wharf.
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" ATTENTION
FOX RANCHERS

CANADA PACKERS LTD. have now moved into their
new premises at No. 1 Prince Street, close to Rocky

Our new plant is equipped with up-to-date refriger-
ation where a full line of Fox Meats will be carried.

‘Tripe ‘ Weasand Meat
Boneless Beef = Beef Cheeks
- Beef Hearts Beef Liver
08 : «:x’.‘,su_‘,,‘w!' : :
When buying Fs e
of fresh stock at, M‘ﬂ: pou will be assured

Give us a call for urvkund satisfaction.

OXFORD, England — Monsignor
Frederick C. Kolbe, 82, distinguished
poet and scientist, died here recent-
ly leaving $90 after giving 52 years’
cervice to Cape Town, living as “a
simple man.”

‘| names as DesBrisay,

Begorra and
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BEGORRA, AND

take the part of a pretiy Irish colle

It’s Erin’s | bay

IT'S ERIN'S DAY

Just because Ruby Keeler is a Canadian is no reason why she can’t

en for St. Patrick’s Day celebrations.
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B. I S. Reco

Society in Charlottetown has the
distinction of being one of the
earliest foundsd societies in the
Province and has a long record of
accomplishments and charitable
acts. At the time it was first organ-
ized the Society numbered among
its members many of the lecading
citizens of Charlottetown, such
‘Warburton,
Fitzgerald, Reddin, Whalen, and
McCourt being frequently mention-
ed in the carly records. Some of
the past presidents were Hon. Ed-
ward Whalen, Judge Reddin, Dr.
Kelly, M. P. Hogan, Councillor
Frank McCarron, P. H. Trainor,
Councillor D. O. Reddin, Peter
McCourt, Sergt. Peter Bradley,
Councillor P. A. - Smith, R. F.
Maddigan, Martin Walsh, Council-
lor A. A, Hennessey, J. J. Duffy,
John . O'Nefll, P. B. McTague,
Victor Coyle, John A. Cronin, John
A. Callaghan, and at the present
time James H. McKenna.

The oldest member of the society
today is the patron Mr. Edward
Smith, who emigrated from Ireland
to this country when but a boy
and for some half a century has

been an active member of the
Society.
The society recalls with pride

that one of its outstanding mem-
bers in the early days was the
Hon. Edward Whalen, one of the
“Fathers of Confederation.” The
soclety to perpetuate his memory
recently placed a monument at his
grave and has undertaken to keep
the plot in_constant repair.
Officers o the Benevolent Irish;
Society for 1936 are:
Patron—Edward Smith,
President—James H. McKenna.
Pirst Vice Pres.—Jos. M. Malone,
Sec. Vice Pres—W. H. Dalton.
Treasurer—John A. Cronin.
Secrc{ary—John W. Hogan.
Chief Marshel—Augustine Dowl-

1ing.

Assistance Marshels: Roy D. Mc-
Gillivray, Herbert Mahar.
Door keeper—Francis Prunty.
Standard Bearers—Leo Mahar,
Robert Bradley, Frank Prunty.
Serg.-at-arms: Cornelius Corri-

an,

Charitable Committee—Ward 1,
Joseph Malone, Ward 2, Thomas
Sweeney, Ward 3, Robert Bradley,
Ward 4, John Callaghan, Ward 5,

Agustus Dowling, and James
Gillan, Acting Chairman, Bro.
Dowling.

The Benevolent Irish Soclety was
incorporated in the year 1825 its
object being the relief of the poor
and needy and for many years the
society distributed th& proceeds
from membership dues, annual en-
tertainment and picnic among
these unfortunates, The demand on
the funds of the Soclety was always
greater than all sums realized from
their sources of revenue, and when
the annual picnic was abandoned it
was not an c¢asy matter to carry on
the work. In the year 1931 new in-
terest was awakened by the Society
among the younger men and the

rds Contain

Many Well Known Names

s
Organizcd over one hundred , membership was greatly increased.
years ago Thez Benevolent Irish! Social evenings were organized, a

move which at first some members
were skeptical, but today these
evenings are patronized by people
from East Point to North Cape,
and in the last five years the
Charitable ' Committee has been
able to carry on its work with the
increased revenue, A sick fund s
also carried by the Society for the
benefit of members and a sufficient
sum of money has been laid aside
to take care of this benevolence.
When a Brother passes, the mem-
bers meet at the hall and parade to
the home of the deceased the even-
ing previous to the funeral for a
special service. The members also
attend the funeral in a body.

‘The Society has a strongly or-
ganized debating class which has
aided immensely ‘in interesting
members in education, and enable
members to take their place outside
the Society. Other forms of enter-
tainment sponsored are class danc-
ing, singing, bowling, and hockey.

The annual ' banquet which was
inaugurated under the Presidency
of Brother John Callaghan last
year was an outstanding  success
bringing before the Soclety that
true sense of sportsmanship and
fellowship which has been exem-
plified by the Irish people on many
occaslons.

In 1930 the hall was located in
the Newsom Block but due to the
large increase in membership the
following year new quarters were
secured in the Candalan Bank of
Commerce Building. The growth of
the Society has been heyond expec-
ation.

TODAY THE BIG DAY

Today, March 17th, all Irishmen
will celebrate in honour of their
patron St. Patrick. Members will
gater at the Hall and at 9.30 will
start their annual parade marshal-
led by Augustus Dowling, assisted by
Bro. Herbert Mahar and Bro. Roy
McGilvary. The order of procession
will be as follows; Standard Bearer
Union Jack, Chief Marshall,
League of the Cross Band, Stand-
ard Bearer with flag denoting the
order of the Younger Members,
Legion Band, Assistant Marshall,
Standard Bearer, Older Members,
Officers and Honoury Members in
carriages. The route will be as fol-
lows,— Queen to Water to Great
George thence to the Basilica
where an appropriate sermon will
be delivered by Rev. Father Mec-
Mahon of the Paulist Fathers.
After the service the Bociety will
reform ranks and p by way
of Great George to Water to Wey-
mouth to Grafton. When passing
the monument the order “Eyes
Left” will be given in memory of
their fallen comrades. At the hall
a short reception will be held
which will be attended by many
prominent citizens.

The day will conclude with the
entertainment “Welcome to our
City on St. Patrick's” at the Prince
Edward Theatre.

A Cause of. Fatigue
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LAnel;ia-—Lack of Blood
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“THE GREAT FORBES”
Standard-bred Registered
Stallion.
Axworthy - Peter the Great -
Bingen tribe.

Sired by
The Great Axworthy

Dam

Grace Forbes, 2.09Y;.
He has won five firsts, also
two Grand Championships.
He is square-gaited and
sound, also a good stock
getter.

FRANK McKAY

East Royalty
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—Good Things To Eat

In the year 433 St. Patrick made
famous the triple leaved shamrock,
.which, tradition has it ,grows now-
where but on the emerald isle.
Another famous legend woven
around this good saint, who lived
& life of service to others, was the
driving of all snakes out of Ire-
land

The legend runs that in the wat-
ers of one of the many lovely lakes
with which the country abounds,
there lived a most hideous monster,
which drove terror to the hearts of
the Irish folks. (0. Patrick, one
day chanced to be wandering along
the banks of the lake. He was car-
rying a golden rod in his hand said

loops are made from the center,

then a stem is brought out to the

side and cut off with scissors, mak- .
ing an offective decoration  with

little practice.

8%. PATRICK'S BRACE

This is an old Irish recipe for a
cuke made with yeast for a leav-
en, Sift a pound of flour with 'a
teaspoonful of salt, then rub in
with the fingers a generous one-
half cup of beef dripping. Blend a
compressed yeast cake with a cup
of slightly warm milk, water, or

sugar, stir until this is dissolved.
and to the flour mixture with twa

to have been given to him by a
hermit. The rod was supposed to
Have been carried by the Saviour

and when St. Patrick sighted the
dreadful monster of the lake,  he
slew it with one strike of his gold-
en rod.
These things were said to have
happened on the 17th .day of
March, thus the day bears the
name of the patron saint of Ould
Ireland. Others attribute the above
date of the fact that, as nobody
could agree as to whether 8t.
Patrick was born on the eight or
the ninth:
“On the eight day of March,
some people say,
St. Patrick at midnight he first
saw the day.
While others declare ’twas the
ninth he ‘'was born—
*Twas all a mistake between mid-
night and morn!”
They simplified matters by adding
the two together, and thus the
seventheen was honoured as the
birthday of St. Patrick.

ST, PATRICK CAKES

Cream seven-eights a cup - of
sugar with one-half a cup of
shortening; add two  well-beaten
eggs, stir well, add one cup of
cooked prune puree and mix well
Add three cups of flour sifted with
one teaspoonful of baking powder,
one-half a - teaspoonful of salt
one teaspoonful of cinnamon, and
one teaspoonful of cloves. Add one
cup of sweet milk in which is dis-
solved one teaspoonful of soda.
Beat thoroughly and pour into cup-
cake pans. Bake about fifteen min-
utes at 375 deg. F.

For the frosting, melt fifteen
marshmallows in a double boiler,
add two tablespoonfuls  of boiling
water, stir well, and sift in two
cups of powdered sugar. Add one
teaspoonful of vanilla, Spread on

cakes with a knife, and let cool
until firm.

The shamrock on top are made
by pressing ornamental frosting

through a pastry tube. It must be
mixed soft enough to press through
the tube easily, yet firm enough not
to flow too fast. The tube may be
warmed slightly to - make the
frosting flow more . freely. Ap-
proximately three cups of powdered
sugar aare required. To one beaten
egg-white, add enough powdered
sugar are required. To one beaten
then add one tablespoonful of boil-
ing water, more sugar, then
one teaspoonful of lemon juice, and
more sugar, Color the mixture a
delicat? shamrock green, and add
enough more sugar to make the
desired consistency, baking very
thoroughly. Use the pastry tube tip
having a plain round hole. Four

Scotia Shares
Erin’s Fealty

St, Patrick, the best-loved Irish-
man in history, was born and bred
on Scottish soil 13-odd centuries
ago, according to many genealogi-
cal authorities. Old Scotia there
stole a march on Erin at the begin-
ning of the epistle.

Kilpatrick, near = Dumbarton,
Scotland, is said to have been the
birthplace of Patriclus Magonus
Sucatus Calpurnius—the name be-
speaks Roman ancestry. But
March 17, anniversary of his death
about 461 A.D., is celebrated by
Irishmen the world over.

Scotland also reveres the name of
the great missionary. In place-
names, she as well as Ireland, has
paid him tribute, In addition to
Kilpatrick there is Dalpatrick in
Lanarkshire, Crag-phadrig, near
Inverness and Portpatrick, whence
he sailed 'for Ireland. Many Scottish
churches bear the name. It also ap-
pears Patrick has been a favorite
name in Scottish families down to
the present day.

Captured at the age of 15 by
heathen Irish invaders. Patrick
spent six years in slavery in the
oountry he later was to convert to
Ohristianity. He escaped to France,
returning to Ireland ag Bishop and
missionary 20 years afterwards,
8t. Patrick’s use of the shamrock

in early Ireland may have origina-
ted the tradition he banished all
snakes and serpents from the
country. Pliny in his “Natural His-

follate emblem of Ireland, prevails
against the sting of

naught. There he spent 40 days and
nights in solitude, During the
tourist sedson it is clalmed as
many as 40,000 pligrims a day view
‘the little cell on its crest where
St. Patrick
peri

Tennis Association announces the
re-clection of H, Roper

To St. Patrick |

to explain the gospel of the Trinity |

tory"” say the trefoil, akin to the tri- |.
snakes and

lived during that |

TENNIS SEASON PREPARATION |
LONDON -~ The British Lawn|

well-beaten eggs, ' Beat the butter
until quite smooth and free
lumps. Place in a greased -bowl.]
cover, and let stand in a warm|
place until doublt in bulk. Then;
add to the flour mixture with two,
ral’ins and dojed currants, with a

then bake at 300 deg F. for an hour
or until done, This is an excellent
plain loaf cake for everday use.

SHAMROCK ROLLS

To one cup of scalded milk, add
one-fourth a cup of butter, one-
half a teaspoonful of salt, and one
tablespoonful of sugar; stir until
the butter is melted and the liquid
lukewarm; then stir in a cake of
yeast mixed with one-fourth a cup
of luke warm water, and as much
bread flour as can be conveniently
mixed with a spoon, The dough
should not be mixed stiff enough
.to knead. Mix cut, and turn the
dough-over and over with a spoon
or knife; cover and set aside to be-
come light., When the dough has
doupled in bulk, with buttered
fingers pull off bits of dough and
work into smooth balls one inch in
diameter, and set these in groups
of three in a well-buttered muffin
pan. When very light, bake about
twenty minutes. Brush over the
tops with white of egg, slightly
beaten and diluted. with a little cold
water. Return to the oven for two
minutes to glaze.

ST. PATRICK’S FRUIT CUP

Cut grapefruit in halves, and
with a small, sharp knife remove
the sections of pulp, being care-
ful that none of the white skin or
of the dividing membrane is lefta
Drain the juice from the shells,
and thus proceed until a full pint
of pulp and juice has been collect-
ed. From two to four grapetruit
aocording to the size, will be neea~
ed. Pull out from each shell every
bit of loose’ membrane, leaving
them quite clean. Hydrate two
tablespoonfuls of granulated gela-
tine in one-fourth a cup of cold
water, dissolve over hot water, and
stir into the grapefruit pulp and
julce; add three-fourths a cup of
sugar, and set away to chill. If

milk and water, add onehalf a cup |

from! |

heaping tablespoonful  of fine- |
chopped candied peel. Put into a
greased bread tin, and let rise
again for. perhaps half an hour,

- Pick
of the
Packs!

ROUND TRIP
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- FARES

g To

. SUMMERSIDE

B From Stations on
Prince Edward Island

—Going—
SATURDAY, MARCH 28, 1936
Return Limit:
MONDAY, MARCH 30, 1936

$1.00
FROM CHARLOTTETOWN
Proportionately Low Fares
From Other Stations
Children of Five and under
Twelve years of age
HALF F.

'ARE

For . Further Information
Consult Any Ticket Agent

Canadian National
Railways

Use Oanadian National
Telegraphs.

desired, a few drops of peppermint
flavoring or a spoonful of the
‘minced leaves of frésh mint, or &
little green vegetable coloring may
be added. This part 'of the recips
may be done the day before, the
festival, when ready tc surve, break
up the jelly into rough ctibes, pile
these into the grapefruit shells,
and garnish with green candied
cherries and green voralettes.
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What and Where is it ?
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'THE LIST PUBLISHED UNDER PUZZ
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KEEP THIS WITH YOUR LIST OF POSSIBLE SOLUTIONS

(141) Suez Canal (142) Pamama Canal,
At CLIBY - T Conal, Vonlea (144)- Olo. River,

Central

U.S.A.; (145) Straits of Belle Isle, 146) Assusn
Dam, Egypt; (147) Canal Du Nord, Fiance; (148) Klokuk
Lock, Lower Mississippl, U:S.Auy (149) Au
Loeks, Belgium; (IIO) Lockport -, York State
Barge , U.S.A.

in to

SAVE YOUR LIST OF POSSIBLE ANSWERS, . THE COR«
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PHOTOGRAPHS
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