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on Thursday at 8
Army Corps Pipe Band; now on a coast-to-coast

Shown here is the talented Canadian Women's
tour of the Deminion, which will offer a concert here

Also taking part in the concert will be the big 35-
plece C. W. A. C. Brass Band. )

P. M. in Queen Square Gardens.
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Gristu! And Vicinity

The fish canning plant at St.
Peter's Harbor was running every
day last week. The help has done
real well this summer and of course
| the fishermen had the best season
in memory of the oldest.
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Mr. Danny Conohan has taken a
vosition in the city.

Mr. James Conohan left last week
on return to his work in Boston,
after spending a short vacation
with his wife and family here.
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Miss Sivilla Drake who has been
in the western part of the Island for
some months has returned to her
work | home here.
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Miss Margare:{ Kelly has entered
P. W. C. for the ceccnd term.

Frank Alyward returned from the
Eastern Seaboard last week where
he was employed since college clos-
ed and re-entered S. D. U.
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1t is reported here that the starch
factory at St. Peter’s is being rush-
ed into readiness to handle Potatoes
and grind them into starch this fall.
Owing to the blight practically every

field here has been Kkilled, some
burned right to the ground.

Pte. Ralph Sinnott, has returned
J to his training center after two
weeks at his home here.

Word has been received from Pte.
» Pius MacDonald .in England by his

W sister Mrs. W. A. O'Brien, stating
wlioned?
'

* eyes, she
he'p had seen her
ing industrious, There
men  shopping, for

were

he was enjoying life over there but
asked for more cigarettes as they
were very hard to get.

Says Captured
Nazi Officers
Head Peace Move

MOSCOW, Sept. 20—(AP)— The |
Communist Party newspaper Pravda
sald today that more than 100 Ger-
man Generals and other officers
who lost the battle of 3talingrad
have formed a ‘union of German
officers” and called upon _their
S to overthrow Hitler
and establish a “Government hav:
ing the confidence of the people”
and strong enough to bring about
peace.

The announcement, reprinted in
Pravda from the newspaper “free
Germany,” organ of the National
committee of free Germany,” said
the officers, who came to Moscow
Sept. 11 from five Russian pri-
soner-of-war camps set up che
union, would form part of the nat-
fonal committee.

Artlllery Gen. Walter Von S8eid-
litz, wo commanded the German
51st army corps at Stalingrad, the
annc tald, was elected
chairman of the officer group and
vice-chairman of the national com-

R
Then check your breath

76% of all adults have
bad kreath. That's why
it pays to use

COLGATE'S TOOTH POWDER

Scieniific tests prove ely
that in scven out of ten cases
Celgaic's Tooth Powder instantly
stops oral bad breath.

SAVES YOU MONEY!
Compared to other leading
brands, a large tin of Colgate’s
gives you up to 30 more brushings,
& giant tin up to 46 more brushings
~for not a peany more!

mittee,
Calling themselves the “Generals
and Officers of the German €th
Stalingrad army,” annihilated by
the Soviet counter-offensive It
winter, they appealed to the Ger-
man people and army for an end to
“the senseless, futile war” which
“might any ~day cause a national

TIP TO SMOKERS! ChishuopHe;
by " ¥ In a long chain of Htical set-
Colgate’s Tooth Powder is one of bncrll(s, 1h§y con‘tlnue?:lc.’ Finland,

the quickest, casiest ways to guard
against tqh::ccn stain and tobacco
breath! Ge: Colgate’s today.

Hungary and Rumania might drop
out of the struggle shortly, ciusing
Germany to lose a war for whicn
only Hitler and his Regime are to

COLGATE'S biame. b e
1 RHIN ny, ay, e
TEOTH ROVIRER sta faces a-worse isolativnthan

stated,
in 1918’ “It now is necessaty to 8ave
5.

»
25¢. all German

All candidates for ernlistment in
R.C AF, are given tests to de-
terinine their suitability fcr em-
p]oy;{lent in the various trades ap-
plicable, to that Service.

Maritime Men
Helped To Clear
Convoy GChannels

AN EASTERN CANADIAN PORT,
Sept. 21, Tuese are the men whose
courage and brains and brawn
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ars.
In preparing vegetables for
pickling, they are usually put in
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a salt and water
hours or overnight. This draws out

firmer. It also enables them to

absorb the vinegar solution later,

making them firm and crisp.

addition, the salt checks
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salt or too strong & viuegar.
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swept the convoy channels when
Germany tried to seal Halifax
Harbor — men from all walks of
life and all parts of Canada.
Men from the Maritimes played

and Halifax, captain of one of the
ships of the mineswezping fleet
and with more than 10 years
merchant service sea time b2hind
him—*“The excit:ment was terrific
and a welcome break after plug-
ging away cince the start of the
war, It was nice to know we at last
had results after months of work
and training.

througl, We worked long hours
with little rest but as long as we
kept getting mines nobody cared.
The crews did a wonderful job.

“We like to brag of the fact
that our ship destroyed the first
enemy mine ever to be blown up
ky a Canadian minesweeper. We
were in on the blcwing up of 15
of them.”

Leading Stoker Vernon Brown,
R.C.N.V.R. of Amierst, N.S,
found mineswzeping 1ather dull
during his year at sea-—“But boy
it soon became a different story.
1 was telow when the first one
exploczd. I thougnt we had col-
lided with anoilier ship—it could
have bezn an iceberz. A fre ex-
t'nguizher jumped right out of its
holder, I was ready for them
after the next few explosions.
Pretty soon we just got used to
them.”

Even after three ycars in the
navy Able Seaman Thomas Lif-

ford R.C.N.V.R.,, of S John, N.
B.—the ship's gurne rating —
never gct into anything 1ke this.

we worked long, from five
in the morning 'till 11 at nizht
but we didn't care gs long as we
could ke2p explodiny mines.
saw at least 15 go oif and could

~

~'cel every one of thicen.”

Petty Officer Mintor Mechanic
George Parsons, R.C.N V.R, of St.
Jchn's, Newfoundland, had the
biggest scare of anyon2, “I was on
the contro’s in the engine rcom
when the first mine went off. It
upset the vlicle work-, The ship
lurched and the whole
seemed to shift. I starled to rush
up top to tece what was happen-
ing but torn tlwought better of it
and returned to the controls, No
damage was done.

“I was up top when the others
went cff. How did they lock? They
looked marvellous, I'd. like to see
a h‘gll of a lot more of them go
o

Lieut. Commander R. M. Bark-
Gouse, R.C N.R, of Halifax, pcrt
minesweeping officer, veteran of
British minesweeping in the last
war, the man immediately re-
sponsible for destruction of the
mines—“The crews did a wonder-
ful job. They worked untiringly
for long hours days ocn end and
there wasn't a complairit, The
more they swept the more they
wanted to. Every man—from sea-
man to C.O.—were wonderful.”
What he did not tell was that
he himcelf went to sea during the
first tlree nerve-wrecking —days
to direct his fleet personal'ly on
knowledge gained
captain earlier in )
Skipper Sam Lillington, R.C.N.
R, or Port Aux Basque, Newfound-
land, captain of ons cf the-mine-
sweepers and a former merchant
sea-going man with more than 16
years sea time behind h'm—“It
was a good job dcne but a nerve-
wracking one. We hed a clos: .call
when we were forced to cut across
the bow of a merchantman which
was heading straight for a mine in
a heavy fog. We went as close as
25 feet to the mine to make the
ship cut around us. We .didn't

Shaw Awaiting
Own Death With
““Perfect Serenity’’

LONDON, Sept, 20—(CP)—George
Bernard Shaw, whose wife died
Sept. 12, inserted the follow! in
the personal column of ay’'s
Times of London:—

“Mr. Bernard Shaw received
such a prodigious mass of letters
on the occasion of his wife's death
that, though he has read and val-
ues them all, an attempt to ac-
knowledge them individually is be-
yond his powers.

“Therefore he begs his friends
and hers to be content with this
omnibus reply and to assure them
that the very happy ending to a
very long life has left him await.
ing his own turn with perfoct se-

appeal | renity

nity.
The playwright is 87.

Lack of High School Bducation
js no longer a bar for enlistment
in the R.CAF. To be eligible, &
candidate mneed onl¥ be betw:
the prescribed age limits, physie-
ally fit and have the ability to abe
sorp training,

an important role.
Lieut. John A, MacKinnon, R.!
CNR. of Charlotteotwn, P.BE I,

|
“It was hard work al! the way

engine '

dare get any closer. It was a close P!
shave.”
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To retain crispness and firmness,
| pickles should ke merely scalded,
| not cooked.

Most pickles should stana at
|least s month before using in or.
der that the flavours well
blended.
| It pickles are kept in crocks,
they should be well covered with
vinegar solution to prevent mould-
ing. A plate or wooden board (cut
| to shape of crock) should be plac-
jed on top of pickles and weighed
down with a clean stone or weight.

Nine Day Pickles

i

{ckles, L 2

Hhould’ be used but for cooked | piakling spice
les, egar may 1 quart vinegar

diluted in three

brine for some |ch,

some of the water and makes them | bag,

whole mixed

dl cup brown sugar, firmly pack.

2 teaspoons powd
2 teaspoons m« .
-3 teaspoon

1
] umupoomm"
4 quarts sliced peeled medium

sliced, peeled, small
ns
1 z:eden or sweet red pepper,

spices in cheesecloth
bine  vinegar, sugar,
cwrry, mustard, saelt and pepper.
Bring to boil with spices. Add cu-
cumbers, onions and
bring to boll. Cook 5
Drain and save liquid. Remove
spice bag and fﬂck vegetables into
ar

e whole
. Com|

hot sertilized s, Bring vinegar
mixture to boiling point and pour
to overflowing over pickles in seal-
ers, Seal airtight, Yield: about 4
quarts.

Carrot Relish

2 cups chopped sweet red peppers
2 cup chopped green peppers
4 cups chopper cabbage (1 small
head)
3 cups choppsd carrots
cups chopped onions
cup sugar
quart vinegar 4

.tablespoon celery seed
abl

2
1
1
:} tablespoons salt
1

Cut up 6 quarts
Place in brine (1 cup salt to 2
quarts water) to cover, for 3 days.

Put in cold water for
changing water each day.

Put in weak vinegar solution, §

curs water to 1 cup vinegar; add,about 5 pints,

1 tablespoon alum. Bo!l cucumbers
in this mixture § minutes; remove
and put in crock.

Boil 3 pints vinegar, 38 cups
i prown sugar, 1 ounce allspice, 1
| cunce cinnamon (powdered or
sticks), 1 ounce celery seed and
pour hot over pickles, drain, re-
heat and rour hot over cucumbers
each morning for 2 add‘tional
mornings, Bcttle and seal. Yield:
about 5 quarts.

Ripe Cucumber Relish

3 large ripe cucumbers (3 quarts
chopped)
2pl%€rge onions (1 1-2 cups chop

e
1 pint vinegar
y  1-2 cup sugar
' 1-4 cup mustard
1-4 cup flour
|1 teaspoon turmeric
Peel and remove seeds from cu-
cumbers. Cut in cubes (abcut 1
inch). Chop onions, add to cucum-
ber with 3 tablespoons salt. Let
stand 1.2 hour, Drain. Mix flour,
sugar, turmeric and mustard to &

smooth paste with vinegar. Add
vegetables and cook slowly until
tender — about 20 minutes. (Stir
to prevent burning). Seal in hot

sterilized jars. Yield: 4 pints,
| Vegetable Marrow Chutney

5 poun-i- vegetable marrow

1 cup salt

3 teaspo.us mustard

3 1-2 pints malt vinegar

1 pound small onions (chopped
fine) )
| 1 teaspoon ground ginger

1-4 cup brown sugar or honey
| 3 red peppers :

2 teaspoons turmeric

Peel a ripe vegetable marrow,
cut in half and scoop out all seeds
and stringy ‘mrts. Cut the mar-
{row into small pieces. Cover with
isalt and leave for 12 hours. Mix
'mustard and turmeric with a little
of the vinegar, then add the re-
| mainder of the viregar and all the
other ingredients, except the mar-
row, and boil together for 16 min-
utes, Drain marrow, add to boil-
ed mixture, cook till soft. . Pour
into sterilized jars and  seal.
Yield: about 2 1-2 pints.

Malt vinegar is used in this re-
cipe to approximate colour and
flavour of imported chutneys.

Uncooked Vegetable Salad Pickle

gallon ripe tomatoes
green or red peppers
medium_onions
head celery, finely chopped
cup salt
1.2 cups sugar -
tablespoons -cilnnamon
g:blespoon cloves

aspoon pepper
small hotp peppers (chillies)
OR 1-4 teaspoon cayenne pepper
1 quart vinegar.
lPeel andA é}gt W}l:lnm into small
eces. chop) pe
onlons and celery, Put ulm
vegetables and let stand overnight.
Drain well. is 1s most im
ant as other wise a very Jjulcy
mixture will result. Mix sugar and
spices with vinegar and pour over

N L T

vegetables, Pour into sterilized
sealers and seal tightly. Makes
about 8 pints,

Green Tomato Pickle

3 days, Ad

, utes.

| Salerno Landing

mustard seed

| Combine sugar, vinegar, salt and
spices and bring to b:iling point.
d chopped vegetablcs and bring
just to boiling .pcint. Pour into
hot sterilized jars and seal. Yield:

| Green Tomato Relish

% 1 galion green tomatoes
1-2 cup calt

1-2 medium cabbage
i 3 green peppers
i 2 sweet red poppers

3 medivm onions

6 1-2 cups vinegar

1 3-4 cups sugar

1 tablespoon celery seed

1 tablespcon mustard sezd

1-2 tablespoon whole cloves

Put tomatces through food chop-
per usirg coarse blade Combine
with salt and let drain overnight,
in a ch lotlh bag. Add cabb:
peppers  and anions, also put

thrgugh food chopper. Mix vege-
tab'es together and acd vinegar,
sugar and the soices, tied in a bag.
Cook over low heat until t-e ve-e.
tehles ara tender. about 20 min-

Pour into hot sterilizzd jars
and ceal. Makes 6 to T pints."

Allies Took
Big Risk in

By E.C. DANIEL
Associated Press Staff Writer
LONDON, Sept. 20—(AP)—There
was only one morning of victory
hangovers in London after Italy's
capitulation, Public jubilation was
sobered by the cold water shock
of the first reverses at Naples and
Salerno. Optimism wavered, broke
!nnd finally steadied only towards

the end of last week.

The same thing had happened
with Tunisia and it had taken
weeks for the public to readjust
its _perspective,

This time the adjustment came
more quickly. It was ti,'plrled by
two comments from military men.

“We came perilously near disas-
ter at Salerno,” a Briton said.

“But from the long.term point
of view the Germans’ position in
central and southern Italy is stra-
tegically impossible,” declared an
American, and here's why:—

The landing at Naples and Saler-
no involved what at times is called
"great risks rightly taken.”  For
the first week at least nearly every
advantage was arrayed on the side
of the Germans:—

Terrain— The Salerno beaches
are ideal for landing but the allies
were able to seize only a 35-mile
strip compared with 100 miles
available in S8lelly.  Determined
German troops were ensconced with

Today You Need
Healthful Food

G0OD FOOD is essential to good
health—and never befote was good health so
important. Eat nourishing Grape-Nuts Flakes
regularly, with milk, sometimes with fruit, too.

You see, Grape-Nuts Flakes is made from
two grains—sun-tipened wheat and malted
barley. So it provides high quality carbo-
hydrates and proteins, useful quantities of
iron and phosphorus, and other food essen-
tials.

Decide now to make Grape-Nuts Flakes
a “regular” on your breakfast table. Order
from your grocer—either the regular pack-
age or the giant economy size.

Grape:=Nuts
- FLAKES

A Product of Genedbl Foods
S—

Girl Pipe and Brass Band Here

name for itself in the few months since it was
formed. Its members, wear the familiar C. W. A. C,
unitorm with their Balmoral bonnets.

No less an attraction is the C. W, A. C. Brass
Band, led oy vivacious Bandmaster Nadia Svarich, of
Vegreville, Alta,

Ofricer 1n charge of the two bands is Lt. Anne
Ve:onica Lendrum, of Duncan, B, C.

Both bands have been extremely popular wherever
they have played. Last week they took Halifax by
storm playing to thousunds of persons. After leaving
Charlottetown they will proceed to the C. W. A, 0
pipes skirl as well as any native-born Scotsman, di- | training centre at S.c. Aanz d  Bellevie, Que, for g
rected by auburn-hai:ed Pipe-Major Lilllan M. Grant, | week's rest before continuing with the western part
of Victoria, B. C. The band has already won a | of their coast-to-cousv .o

GF73

A special musical treat is in store for Charlotte-
town with the visit tomorrow of the Canaaian Wo-
men’s Ariny Corps Pipe and Brass bands, These two
unique all-gi.1 bands are on a coast-to-coast tour and
will give a concert at 8 P. M. in Queen Square
Gardens.

Arriving on the evening train from Saint John,
N. B,, the bands will parade, playing alternate num-
bers from the station, via Weymouth street to Kent
streets Queen and Grafton strects to Queen Square
Gardens.

The 17 C. W. A, C. Pipe Band can make the bag-

hips have shown them to be an ex- (the women's land army for racial
cellent source of this difficult to |reasons.
secure vitamin. By using them, and | While Mr, Constantine kept his
they are free for the picking, Can. [case allve with a decision to sus
adian housewives can do much to|the hotel for breach of contract,
t the limited vitamin C|British newspapers discovered that
supply during the winter months. |# 26-year-old West Indian girl
Jam, juice or syrup, as well as amelia King, had tried to join the

this is probably exaggerated. The
best guess Is that the forces were
roughly et}ual in strength by the
migqdle of last week.

The arrival of the 8th army and
the landing of reinfor ts prob-
ably gave the Allies early predom-
inance.

Morale—The tenacity of the 5th | pjckles, may be made from  rose land army several times but always
5 g 4 had been turned down although,
army is already becoming a milit- [ hijps, and one of these products 1h the words of & WLA. om‘éfd.

ary by-word despite the heavy cas-
ualties reported, .

The Experts Say...

should be on the preseive shelf of
every family with access to the
country, where these little red ber-
ries are ripening in abundance at
this time of year.

“she was a likely recruit.”

“There was no question of a col
or bar,” this official sald. “Our
KEssex county committee chairman
made considerable efforts to place
her, but we cannot force farmers
to -employ colored girls.” This of-
ficlal said tuat Miss King would
have been enrolled immediatelv
had there been any likelihood of
placing her with a farmer.

Miss King’s family RQas lived in
Stephney. East within sight of the -
Thames for three generations, and
her father is in the British Mer-
chant Marine. -

Her rejection will be brought up
in Commons during the next sit
tings, along with that of Mr. Con-
stantine, Tiis case eusited  such
public comment that despite the
.av. 1t arose during the first days
of the invasion of Italy, Britain's

By The Canadian Press

Color-har
s o, | Gontroversy
busy ol SR ) oxl Is Expanded

SHINE REMOVER

Solution for shine is found in a
quick little recipe that requires
such homely ingredients as vineg-

i orak, & bt ron and ﬂ“ﬂﬁi; famous British West Indies crick.

LONDON, Sept. 20—(CP)—The
color-bar controversy that stnrtc.rl
in Britain with a hotel manager's
request that Leary Constantine, the

ette.. The solution requires ] ound
eter, leave his hostel has expand- war.skimped  newspapers
g‘!m:legg;‘rmax:?tg;é txgxffg’éﬁimﬁi od to include the case of a West |space for long stories on the sube
5 Indian girl who was kept out of ject.

18X,
A flanneletie cloth wrung out of - —— o=

the solution shculd be placed fiat
on the ironing board and the sniny
part of the garment laid rightside
down on that cloth. It shomnd then
be covered with a drv clath and

pressed. Be suce to stop  pressing

befo:e the damping cwoth L5 dry,
?lthlerwlse the nao wi'l be pressed
at,

Shake the garment, let it dry and
then brush with a clothes brush,
This treatment is designed to bring
uF the nap, take off the shine and
give the wool new life.

Women .who prefer to make their
own preserves aré permitted to
buy sugar as an alternative to com-
mercial sweetspreads. Right now
this will mean more preserves in
the fruit closet, and later on it
will_mean more sugar for apple
sauce and that extra bit of baking.

VITAMIN SOURCE

Pickled rose hip berries sound
like an exotic acompaniment to a
meat or fish dish, but, nutritionists
say, they are a sensible one, for
unlike most pickles, which have
practically no food value, pickled
TO8e tl’!"lps are a valuable source of

vitam }
Tests of Canadian grown rose
\_———

artillery in the hills ov
the beaches
Alr support—The Allies long ago
established air domination in the
Mediterranean but the Allles’ alr
mer over the battlefield” was
aired in the initial stages by
the lack of nearby alrdromes.
Artillery—While e rmans
were able to mass artillery in the
hills in close support of the defend-
ing troops the Allies had to de-
pend largely upon the lonc-nnf’e
dispersed all_xxpport of naval vessels,
Tactics—Having falled to surprise
the Germans the whole of the 5th
army came within the range of

peppers to the vinegar, then add,
the tomato and onion. Ccok for !
1-2 hour, stirring occasionally -to -
vrevent burning,

Remove spice
ibag. Pack into hot s'erilized fars !
| and !0:‘1 imenediately. Yield: ubout'sc

|4 pin
Mustard Pickles
3 quarts pickling cucumbers

1 gallon_green & ous G fire while t
Ty
}”fa'l? :%%’hmm sugar ing—without the advantage of a
2 swgez m"‘ major port—to land heavy weap-
Rt ons and vehicles,
h oy A i ktard - sed . Forces—Five German divisions
i “"lm h ) ot were_identified in action at Saler.
1 ::1::5’333 ;]:ry” 1) no, The Paris radlo reported seven
1 tablespoon cloves feied L QIOORRII (e Riack [but
} ::;imoon wholsubtlluck pepper
espoon mustar, i

(,Flice tomatoes and onions thin; USED BY

A\ rinkle =3 oup sali,

Let stand overnight in a crock or "A"

enamel vessel, Tie all spices in a

| cheesecloth bag. Chop _ pepper

,pods very thinly, Drain the to-

matoes and onjons well. Add the |

sugar, mustard, seasonings and’

soap

- i

Only all-girl active force brass band in the  part in the concert will be the unique C. Wo.“ft o?"
British Empire, this is the Canadian Women's -Army | Pipe Band, Both bands are on & coast-to-C

CUTICURA

OINTMENT

Corps Band which will give a concert in Queen Square | of the Dominion,
Gardens here on Thursday at 8 P.M. Also taking




