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CANADIAN STORES.

You cannot do better than stock up here now the holiday season
quality nmorluA at the lowest prices possible—then, too, there I8

High Quality Always F

¥

~ The Central Guardian

'CHARLOTTETOWN, P. E. I

it Is our alm to provide the largest assortment of high

of

the added

SPECIALS ON SALE FRIDAY, SATURDAY, MONDAY

particlpating In our many week-end specials.

SPECIAL—Tsland

BAKED BEANS, Yellow Eyed or White ...... ..,

.l"ira‘nd No. 2 Tins

Stock up for future Needs and Save

coC

 SPECIAL! Try'ﬂ'ln of FRY'S Breakfast

OA

\
y

it's deliclous
¥, Ib. tins each

19°]

Fresh Stocks are always found here.

SPECIAL! St. Charles Evaporated

Buy several of

these tall tins | ._ 2 for 21° |

HMILK

|
|

EATON’S Household Blend Black

delightfully flavored
Lb.

@

§ swift’s Superior
SAUSAGE ..ccveee.

2

Swift’s Jewel (1 1b. blocks)
SHORTENING ...... 2 for

23c

1)

BOSTON BUTTS,
1b.

secescccccccne

EN Fresh Pork (Average 4 to 8 lbs.

LUNCHEON LOAF
for Sandwiches, per Ib. .....

29¢

21c
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AYLMER ORANGE

40 0Z JaTeieeees

1
i
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MARMALADE

Each 23e

§

s
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IA Choice Red Ripe Island Grown - per doz.

‘M TOMATOES ...... 3 Ibs. 19° GOLDEN BANTAM CORN 256

1

i Local Grown * Med. size ORANGES sweet

§4 CELERY 9 bunches‘250 and, *juicy. Per doz. ........ 350
- :

off
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.| GRILLED SARDINES
R}

i Jags

i appetizing  little dish when
mpthing hot and flavorsome is
med, grilled or sauteed sardines
yeasy enough to prepare for one
p nclude them amongst those
igsof-thee-moment chafing dish
s that many people use in their
plgmal entertaining.

T sardines from the can care-
fully, 50 as not to break them. Slip
pil or & frying pan; broil quickly
pir the flame, or saute them in
f pan, and serve on squares or
fgts of hot  buttered toast.
Wze & dash of lemon juice over
'dlop. A strip of pimiento laid
pvise on the fish, will give a
Jath of color—or if they are to be
moged on a hot platter or in an
fire dish, lemon slices and sprigs
esh parsley will make them at-

ER CONDITIONS

FOR. FUR FARMERBS
i CTORIA, B. C., Sept. 10.— (By
HCanadian Press)—Fur farming
wmsed the stage where it should
Mministered by game it-
;1n the opinion of leaders of the
Wiry, who are urging the gov-
mt to place their business un=-

+h

\ '
““THERE'S MORE CHANGE B

LUMS ARE IN NOW—BUY EARLY

ACK FOR YOUR DOLLAR HERE

der control of the agriculture de- ‘dlsclosed tentative plans for a cam-
partment. | paign to call attention to the high

The fur farmers’ council, repre-(quality and grade of fur produced
senting fur producers in several|in this province. From a small
sections of British Columbia, ex-|start a few years ago, fur farming
pressed its desire to bring about | has grown to extensive proportions
better conditions generally for thet in Britih Columbia, under ideal
British Columbia fur farmer, both climatic conditions, and favored by
through recognition as a definite | results that have already drawn
part of the livestock industry of | more than passing attention from
the province, and also through 'ac-.l international sources,
tive measures to lessen munlcipali More active support on the home
and school taxation, as well as to | market, however, ,is seen as essential
stimulate the home market for the | to enable the expansion and im-
fur, inferior types of which figure j provement of the industry on the
largely in the imports into the | scale its initial success Is asserted
province, to. warrant.

Administration under the game
board, as at present, made some

of these objectives difficult of at- RECALLS THE BATTLE

'BELFAST PRESBYTERIAN
Church, Sunday, September 13th.

| Bervices, 11' . m, 7.30 p. m. Rev.

Ford Willlamson, Malpeque, will be
the ypreacher for the day.

RETURNS TO NEW YORK-—Miss
Flora Murchison, who has had a
year's leave of absence from her
school, which was spent with her
mother, Mrs. P, Murchison, West
Royalty, has left on retum to
Brooklyn, New York.

=
! |- HUNTER RIVER CHARGE
<|United Church of Canada. Services

for Sunday, September 13th: Hun-
ter River at 11 a, m.; Wilishire at
3 p. m.; Wheatley River at 7 p. m.
CALEDONIA AND MURRAY
HARBOUR Presbyterian Churches,
Sept. 13th, Rev. T. Jphnlwne Wat-
son will preach-at Caledonia at 11
a. m. and 7 p. m. ‘Mr, Watson, who
is' just back from a trip to his
native Scotland is a young man of
much promise as an able and evan-
gelistic preacher. Everybody wel-
come. - Rev. Allister Murray, Min-

- | ister,

PASSED EXAMINATIONS —Mr.
Alfred E. Doucette who wrote the
August examinations set by Laval
University, for the B. A. degree has

|received word of his successful pas

sing, securing his B. A, degrée
(cum laude), Mr. Doucette was' &
graduate last year of St. Dunstan's
University and has now accepted ‘a
position as teacher in  Queen
Square School, 3

PHILLIPS—~CALDER — A wed-
ding took place on Monday morning
at ten o'clock in St. James' Manse,
Truro, N.8, when Janet Georgina
Calder, daughter of Mr. and Mrs,
James Calder, of Stellarton, became
the bride of Willlam Russell Phil-
lips, son of Mr. and Mrs. Jokn Phil-
lips, of Summerside, P. E. I. Rev.
C. Ritchie Bell, minister of” 8t.
James Presbyterian Church offici-
ated, using the Liturgy of the
Church of Scotland. - 'The bride
looked very charming in a: blue cos-
tume trimmed with grey squirrel
and carried a bouqist of sweet peas
and fern. The bride and groom were
unattended.

HONESTY REWARDED .— Says
the Saint John Telegraph Journsl:
“One hundred dollars! To & wo-
man whose back and knees are
aching from the labor of scrubbing

more than a—why, It means;
for a while, at least rest, good
things to eat, comfort, almost ev-
erything! One hundred dollars
came into the life of such a wo-
man Monday, but it was not hers,
She found it—five crisp 20-dollar
bills — near the grandstand at the
exhibition. No one saw her pick
up the folded bits of colored paper,

floors, that much” money means !

‘CORRECTION—Class 57, Section
51, Number 533. Tufted Quilt, reads
first prize, Mrs. Sarah Jones, Char-
lottetown, R. R. No. 1, should read
Margaret ‘A, Jones, Charlottetown,
R. R. No, 1.

HAMPTON PASTORAL CHARGE
—The services for Sunday, Sept.
13th are Hampton, at 11 a, m. and
Victoria at 7 p. m. Preacher, Rev.
John Wright, of Alta., also Appin
\Rmd at 11 a. m, De Sable at 3
p, m, Bonshaw at 7 p. m. Rev.
George Ayers, Minister, !

CATCH UP TO AVERAGE~Re-
cently it was reported that a pro-
nounced slump was noticed in the
lobster fishing industry. This ‘was
true at the time of the report, but
it was learned from Mr. S, T. Gal-
lant, fisheries inspector, that the
catch to date this year is about
equal to that of last year. The
catches during the last few weeks
have been exceptionally good.

IN MEMCRIAM

MISS MARY BRUCE

Miss Mary Bruce, daughter ‘of
Mr, and Mrs, Lachlin Bruce, Mill-
town, Caledonia, suddenly depart-
ed this life Aug. 20th, 1931, at the
age of 20 years. Miss Bruce was in
poor health for some months
past, but few, if any thought her
condition serious. She was in
church on Sabbath and died the
following Saturday. Her death
came as a grievous blow to her be-
loved parents, who were bereaved
of a young daughter only fourteen
months before. It came as & shock
also to her sister and brother and
the whole community, many .of
whom had not heard that she was
taken seriously ill.

Miss Bruce was a young lady of
fine Christian qualities, leading &
clean modest life, quietly and un-
assuming, following Jesus = Christ,
Whom she publicly professed as
her Lord and 8aviour. Though
naturally of a quiet and reserved
disposition, yet she was cheerful
and bright, the Ilife of her own
family circle, She was a member
in full fellowship in the Church.of
Jher fathers and her own, The Pres-
byterian Church, Caledonia.

She leaves to mourn and miss
a dear loving dutiful daughter, her
parents, one sister and one broth-
er—Miss Christy Bruce, Nurse-in-
training at the Boston City Hos-
pital and Duncan John Bruce, at
home on the farm, :

The funeral services, which were
largely attended at the home and
grave, were conducted by her min-
ister, Rev. Allister Murray, Cale-
donia, assisted by Rev. Daniel Mc-
Vicar, of Thornhill, Nova Scotia.
The pall bearers were: Messrs.

but she left them at the exhibition
ofice. Tuesday & Prince Edward

Archibald - Matheson, Archibald
Campbell, Ernest Nullinough, EI

taining, it was represented, as the
regulation of the industry was
not entirely on a commercial basis;
such as were the better known
livestock industries of the province.

The delegation made a four point
plea to the Goverhment on these
and other grounds, and was advised
to put its submissions in the 'form
of a written brief for the consider-
ation of the Cabinet. This is now
being done, spokesmen for the fur
farmers said,

Outside of its appeal for a new
method of control, the delegation

; ¢
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OF HASTINGS

VANCOUVER, B. C., Sept. 10.—
(By the Canadian Press)—It is &
far cry from the Battle of Hast-
ings in 1066—that date so well re-
membered by all school children—
to the present day, but that gulf
will be bridged by ceremonial fet-
es at Willilam the Conqueror's
birthplace this year, and a Van-
couver woman, one of six repre-
sentatives from Canada, has been
i invited to take part in the cele-
brations.

Mrs. Eliza P. Edge of Vancouver,
is one of the six people in Canada,
who claim descent from the Knight
{of Hastings—nobles who = fought
i with the Norman conqueror when
:he invaded England. One of her

Island man who had lost $100 tele- :Thompsom, Wm> Stewart and Leo
phoned that oifice just on a chance (Clarey. The interment was in
that his money had been found by yqaieyiield Cémetery, where we be- :
an honest person. It had, OVer--jeye the damsel is not dead but
Joyed, he left one of the bits of jjeepethh until the daybreak and
colored paper for the woman WhO tne shadows flee away. |
was too honest to profit by his losg.: The genuine sympathy of this
5 whole parish and many of the dis-
LODGE ORGANIZED—On Tues- tvjcts around go to the sorrowing
day night, a Ladles’ Lodge, under tamjly in their sore bereavement.
the Ladies’ Orange Benevolent As-,
sociation was organized by Mrs, Mc- |
Lean at Ellerslie. Mrs, MacLean
was assisted by Mrs. Weekly and  There passed to her eternal re-
Mrs. Dickie and Rev, Mr. Nichol- ward on Aug, 15, 1931, at Seattle,
son, The: following ladies were Wash, the late Mrs. John M. Mac-
present and became members. ILeod
Mrs, B. MacDougall, Mrs. J, Mac-| Deceased had been in. her usual
Dougall, Mrs, J. Nicholson, Mrs. 8. health up till thirteen days before
Millar, Mrs. L. Burleigh, Mrs. A.'her death when she was stricken
MacLean, 'Mrs. P. MacCaull, Miss /and succumbed on the above men-'
Hardy, Mrs. Sharpe, Miss Phillips. | tioned date, at the age of fifty-

MRS. JOHN M. MacLEOD

Wa_fch for the Opening of the Finest Little
Dance Hall and Private Dining Room for
Parties, Lodge Clubs and Guests of the

Venetian Gardens

-

The Venetian Contest is now in full swing. See the prizes valued at
$500.00 displayed in our windows, each one numbered.

tra.

be tolerated.-

The dance floor will be for
our guests and customers
with finest 4 piece orches-
It will be clean in
every respect and no row-
diness or drunkenness will

Don’t lose any time. It
costs you nothing, simp-
ly ask for your ciupons
when you buy anything
at the Venetian, We sell
the best for less. We

Don’t forgét we make ou

ials every week.

candy right on the prem-
ises, watch for our spec-

know and want you to

The Private Dining
Room will be true Ven-
etian style a nd will ac-
commodate ten people
and up without cover
charge. Prizes will he
the:same as in the din-
ing room and parlour.

r
know that we have the

best Restaurant in the
Maritimes.

Jur special Sunday

din ners at 60c and 50¢

are the best money can
buy.

IT IS THE BEST

The Venetian'welcomes everyone as Gentlemen and treat them as such.
We expect you to respect our rights and help us to make the Venetian
the cleanest and mostup-to-date restaurant and fountain service. We
will give you the best of quality and quantity. We want to make the
Venetian a place where you would be g lad to take King George as your
guest. Poor and rich are treated with the same courtesy. We will have
our own police with permission from the Mayor, who will eject any unde-
sirables who molest others.

Try The VENETIAN Next Time

Corn Bread
In Variety|

Fond of cornbread? Then how do
you like it best? Rich and crumbs,
with shortening enough to make it
so? Rather fine in texture due to a
goodly proportion of white flour to
.céornmeal—or the reverse, decidedly
grainy, with a bit of crunch to it?
Or perhaps it is the batter-like
spoon-bread that is your favorite.

And if you are not very familiar
with the many types of cornbread
that exist, perhaps you will ike to
get better acquainted with them, It
is worth while, Try these and be-
come experienced:

Plain Cornbread

1 cup yellow or white cornmeal.

1 cup flour.

1 tablespoon sugar,

% teaspoon salt.

3 teaspoons baking powder.

% cup melted shortening.

1 egg.

% to 1 cup milk,

Mix and sift dry ingredients. Beat
egg, add milk and stir into dry
mixture. Beat until smooth, stir in
the melted fat and pour into a well
greased shallow pan or into muffin
pans, Bake for 30 to 40 minutes

time of baking depends on depth of
the pan.

Molasses Corn Cake

113 cups cornmeal.

12 cup flour.

4 teaspoons baking powder.

1 teaspoon salt.

% cup molasses.

% cup milk,

2 tablespoons melted fat.

Mix and sift dry ingredients. Beat
egg, add milk and molasses. Com-
bine mixtures and add melted fat.
Bake in well greased muffin pans
in hot oven—400 degrees—about 20
minutes.

in a moderate oven—330 - degrees— |

1 cup sour milk,

1 teaspoon soda.

2 eggs.

2 cups sweet milk.

% cup sugar.

1 teaspoon salt.

2 tablespoons butter.

Mix and sift dry ingredients. Add
sour milk, well-beaten eggs, half the
sweet milk, the sugar and salt. Heat
& frying pan, and add butter. When
melted pour in the mixture, Pour
the rest of the sweet milk on the
top and bake in a hot oven—400
degrees—about 35 minutes. Cut in
ple-shaped pieces for serving.

Thin Corn Bread

2 cups scalded milk .

1 cup cornmeal.

1 teaspoon salt.

Put meal in '‘bowl, pour milk in
slowly to prevent jumping. Add salt.
have baking pan well greased and
very hot. Pour in batter not over
half. inch deep and bake in a hot
oven - §00 degrees—until brown and
crisp.

Spoon Bread

2 cups cornmeal.

215 cups boiling water,

2 tablespoons melted shortening.
11 teaspoons salt.

2 egg yolks.

1% cups buttermilk or sour milk.
1 teaspoon soda.

2 egg whites.

THIS FELLOW REALLY
WAS WAITING FOR CAR

BUFPALO, N. Y, Sept, 10 —

I"I'm not kidding you,” 12 police-

men were told when they doubted
a young man's explanation that he
was “waiting for a trolley car,” at
3 a. m., The policemen, answering
a burglar alarm, had found the

young man crawling on his hands :

.y

and knees over the cellar grating

of a store.

“Honest,  I'm not kidding you,’ 2

the young man pleaded “I droppec
my car fare down the grating, and
I haven't any more money. I'm
only waiting for a trolley car.”
The policemen helped the young
man find his car fare, and sent
him home.
STATE FORESTRY SQUAD
BURNS OUT HORNETS

SYRACUSE, N. Y. Sept, 10 —
The forestry department’s catres-
cuing squad drew a crow to Euclid
Avenue when it tackled a new job
—exterminating hornets.

Paul A. Well's “firing squad”
climbed ‘a high three with blazing
kerosene torches and burned out
a hornet’s nest the size of a foot-
ball.

“It's a good thing we got rid of
them,” one of the squad remarked
afterwards, “they were the most
vicious hornets T ever met. My
face and hands  were protected,
but I eat standing up.”

Mix meal gradually with water.
Stir until thick and set aside to
cool. Then add other ingredients, |
folding in egg whites last. Pourl_
into a greased pudding dish and |

Etiquette

By Roberia Lee

bake in a hot oven—400 degrees—
about 40 minutes.

YELLOWSTONE BEAR
SEIZES TEACHERS' AUTO

GOUVERNEUR, N, Y., Sept., 10
—The west 15 still a bit wild and
wolly, Miss Ruth Freedman observ-
ed on her return from a vacation
trip to Yellowstone Park.

Miss Freedman spent her vaca-
tion in a tour of Western states

Potato Cornbread

2 tablespoons shortening.
1 tablespoon sugar.
1 egg, well beaten,

HICKEY & NICHOLSON'S

 TWIST

ancestors on her mother’s side was
of the Norman family of Millet,
which preceded Willlam to Eng-
land and later fought for him at
the Battle of Hastings, It is through
{ this line that Mrs. Edge traces her
ancestry.

Two invitations have been receiv-
ed by Mrs. Edge from the mayors
of Ville de Caer and Ville de Fal-
alse, both of which places will take
part in the eceremonies, Professor
Macary, eminent French historian,
states that the names of Canad-
ians, whose: clalm his committee
have accepted are Mrs, Edge of
Vancouver. Mrs, Helen Orispin
Owens ‘and her daughters, M d'Ar-
oy of Winnipeg and M. Arthur Le
Cresley of Montreal,

Mrs, Edgé traces her family
through Sir Humphy Davy, well
known for his invention of the min-
er's lamp and his later association

>

worth.

WIND BLOWS LAKE AWAY

LAKEVIEW, Ore., Sept. 9. —Sum-
mer Lake was literally blown away
recently when a strong wind swept
over. Lake Ovunty. Reduced to a
shallow sheet'of water by drought
the lake vanished when the water
1was blown on the exposed bed and

limmediately sank from sight, ' |

with Sir Walter Scott and’ Words- |

Mr. P. MacCaull also became a
member, Orangemen ' with  the
Royal Arch degree are eligible for
membership. It is understood that
at’ the next meeting in October
others are to become members and
the election and installation of of-
ficers is to take place, The Lodge
is also to be named at that meet-
ing. 3

PERSONALS

The Misses Bobby and Roma
Wright, Charlottetown, have return-
ed home, after spending a very
pleasant week with Mr, and Mrs.
E. A. Wright, of 8t. Peters

Mr, Eri¢ Found, New London, has
returned to Dalhousie, after the
summer holidays to resume his stud-
{es.—N.

Miss Ethel Beatty, of Moucton,

four years,
She was a daughter of the late

Kenneth gnd Margaret (Finlayson) |

MucKenzie of Melville, Belfast.

There are left to mourn the loss
of a devoted wife and mother, her
sorrowing husband, one daughter,
and three sons, namely: Marion,
Kenneth, Melville and Rodney, all
at home, also one brother Alexand-
er K. on the old homestead at Mel-
ville, whom she visited only one
year ago, after an absence of eigh-
teen years, little thinking it would
be her last visit, but God’s words
are set forth in her sudden passing
that “In the midst of life we are
in death.”

She was a true Christian which
was evidemoe in her dally walk
of life, When but a girl she united
with the St. John’s Presbyterian
Church, Belfast. She was a woman
who was possessed of many fine
qualities—to know her was to love
her, Y e $op ¢
By her fine qualities of mind and

/| N.B,, who has been the guest of Mr.

and Mrs. Garnett Campbell, Gra-
ham’s Road, has returned to her
home.—N,

. Mr. and Mrs, E. A,

River, left yesterday afternoon by
motor car on return home
Toronto and Detrolt,

\

Means of
Wollaston, Mass, who have been attended, was held on Augusi 18th.
visiting Mr. Frank Cook and fam- | Interment was in Acacia Park Cem-
ily and other relatives at Murray ' etery, Seattle, Wash.

heart her eptimistic temperament
and lovable disposition,. she made
many warm friends, who will learn
with deep regret of her passing.
The funeral which was- largely

The many beautiful floral tribut

via es testified to the high esteem In
| which the decessed was heid.

1 cup milk.

1 cup mashed potato.

1 cup corn meal

4 teaspoons baking powder.

1 teaspoon salt.

Mix in order given, Bake 40 min-
utes in muffin tins or 35 minutes in
shallow an in a moderate oven—350
degrees,

Southern Corn Bread

2 cups white or yellow meal,

1 cup flower.

2 tablespoons sugar.

2 teaspoons baking powder.

1 teaspoon salt.

3 egg yolks.

3 tablespoons melted shortening

2% cups milk.

3 egg whites,

Mix and sift flour, salt and baking
powder and stir into the cornmeal.
Beat egg yolks, add milk and then
stir into the dvy mixture, Add the
fat and beat until smooth. Then
fold in the stiffly beaten egg whites
until thoroughly blended. Pour into
a well-greased shallow pan and bake
in a hot oven—400 degrees—for 26
to 30 minutes. Serve hot with but-
ter.

Spider Corn Cake

1 1-3 cups cornmeal.
13 cup flour, .

with a group of school teachers, |
“We had camp all set up and
jwere getting to sleep in Yellow-
stone Park,” Miss Freedman said.
“when the automobile horn start-
ed to blow. We climbed out of bed
iand tip-toed over to the machine, |
There was a great black bear sit-|
ting in the front seat.
“And were we girls frightened!
We didn’t know what else to do so
we said ‘shoo’ This made the bear
mad, and he growled ever so fer-
oclously, When we said ‘scat,’ he
chewed a big piece of the uphol-
stery. We decided to leave him
alone then, and called the park
guards. They got him out of the
auto all right, but the brute had
eaten up all our provisions.”

the sides and
shoulders.

Q. How should a letter of intro-

duction be presented?

A. In person, or mailed.
Q. At a formal dinner, where are

the glasses placed?

A. To the right of the plate, at

the ends of the knives.

Q. When riding horse-back, how

should the elbows be placed?

A. They should be held closely to
in a line with the

RADIO RELIGION CAUSES

THE DALLES, Ore, Sept 10
(U. P.)—Fred and Joe Zurlinden
take up their .religion seriously.

They appeared in justices court
charged with “beating up” a neigh=
por, whose electric wabter pump
interferred with . the Zurlinden’s
reception on the radio of a Sun=
day morning sermon hbroadcast.

It's A Hard Life

Doctor (questioning negro appli-
cant for chauffeur): *“George, are
you married?”

“No, suh, boss, ng suh, A makes
my own living."

Mr.

AM-BUKisa

all over the World for its wonderful
soothing and healing properties, It

ly stops pain and irritation,
inflammation and grows new

skin. Zam-Buk is equally

a8 good for eczema, ulcers a:

as for the daily mis-

such as burns,

scalds, cuts, bruises

oold.

application
to Zam-
BukC
Torento.

herbal ointment known

Thomas
Carpenter,
376 - Third
Ave., Verdun,
Que., writes:—“I
have been a user
of Zam-Buk for more
than thirty years, dur«
ing that time I have u
it for cuts, bruises, chapped
hands, skin troubles and rheus
matism, and it has always given
faction in_healing wounds,
ln:nrehevmg pain, My al opina.
jon is that it is one of best Ointe
ments on the market.




