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Freddie Bartholomew In “Little Lord

Fauntleroy”
An old friend In a new guise wag
warmly welcomed at the Prince _P:d-
ward Theatre last night \\hll-n ll.ltle
ddie Bartholemew ncquuinted us
:::I'. a completeley de-gissified “Little
Lord Fauntleroy,” berefit of the tradi-
tional long golden curls, plush sult,
lace collar, and baby blue ribbon
sash, but none the less lovable for
that.
It also marks » triumphant returm
to the »screen after four years for the
lovely Dolores Costello Barrymore,
who Is co-starred with Freddie in the
role of the L ttle Lord's adored young
mother, “Dearest.”
It tells, In  heart-warming terms
the fandar story of the little Amer-
fean lad, wio became a Lord and went
' to England to live in a castle with his
grandfather, the gruff, goutridden,
old Earl of Dorincourt, (C. Aubrey
Smith), and was separated from the
dear widowed mother whom the stub-
born Earl refused to receive inside the
castle gates beenuse his son had mar-
pied her against his wishes.

How the child wins his way l,ltd

At Prince Edward

the old man's heart and transforms
him into a loving delightful grand-
father is charmingly depicted amid
smiles and heart-tugs and tears.

Eventually the old Earl softens
even toward “Dearest,”. but is too
proud to seck her out until his new
found happiness is endangered by th>
appearance of another clalmant to the
title of “little Lord Fauntleroy” in
the person of an unpleasant little
chap named Bevis, (Jackle Searl).

Freddie Bartholomew 1Is even bet-
ter than as “Copperfield” and Dolores
Costello Barrymore is as effective aus
she is beautiful as “Dearest.” C.
Aubrey Smith is perfectly cast as the
old Earl, and the remainder of the
cast, which also includes Henry Ste-
phenson at Havisham, Guy Kibbee,
as Mr, Hobbs, the grocer, Mickey
Rooney, as Dick, the bootblark, E. E.
Clive, Una O’Conor, Ivan Simpson
and Constance Collier, 1is uniformly
brilliant.

“Little Lord Fauntleroy” s perfect
entertalnment for every mother of
every family in town. You'll love every
minute of it!

“Pursuit” At Capitol

Comedy romance and action pack
wpyrsuit,” hilarious romance of
carefree adsenture on the open
road, which, with Chester Morris
and Sally Eilers, is now playing at
the Capitol Theatre.

It is the story of the motoring |
adventures of a young couple smug-
gling a child out of the state mn a
guardianship fight. Their adven-
tures, some hectic, some humorous,
occur in auto camps and barns,
farmyards, a veterinary hospital
and in many locations along the
open road between San Francisco
and the Mnxican border.

Morris is perfectly cast as the
adventuring aviator, and Miss
Fillers a beautiful as well as a per-

- fect partner in adventyre for him.

“1dttle Scotty Becketf, of “Our
QGang” comedles,” scores heavily as
APe child fugitive.

" "O. Henry Gordon plays one of

Henry Travers
provides comedy as the itinerant
paperhanger who turns amateur
detective. Dorothy Petterson, Har-
old Huber, Granville Bates, Minor
Watson and other clever players
are in the cast.

WAKE UP YOUR
LIVER BILE—

And You'll Jump Out of Bed in the
Morning Rarin’ to Go

The liver should nur out two pounds of
liquid bile into your bowels daily. If this bile
fsnot flowing freely, your food doesn't digest.
It just in the bowels. Gas bloats up

Youget eon:t?cud. Harmfal
poisons go into the body, and you feel sour,
sunk and the world looks punk,

A mere bowel movement doesn’talwaysget
8t the cause. You need something that works
on the liver as well, It takes those old
Carter's Little Liver Pills to get t! two
pounds of bile q?wlnz freely and mul.n‘{ou

detective, while

feel “up and up”. and r
make bile flow freely. They do the wo
of calomel but have no calomel or mercury in

-| equipment and our comrade Nik-

this rare sympathetic roles, and is
Yonvincingly clever as the kindly

thém, Ask for Carter’s Little Liver Pills by
namel 8 ruly refuse anything else. 2c.

Spectators at any Island Horse Race, ¢

Picnic, or Festival would be disappointed [

if that indispensable delicacy a ,
- - "‘

PERFREOTION ICR CREAM
* was not on sale.
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Perfection

Made by

- Central Creameries Ltd;

THEREFORE—Ordet your suppliés early
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See_whot_happens
when ‘PUBLIC HERO?
fries to tame ‘BAD GIRL’I;
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[ONE SURVAVOR
JELLS STORY OF
GRIM VOYAGE

Ten Companions Die
From Exposure And
Exhaustion In Open
Boat.

ACHANGEL, U.S.8.R., July 6—
(A.P.) — Twenty-year-old Ivan
Krukhoff related today the stcry of
a grim voyaze through the wild
and icy waters of the White Sea,
with a cargo of 10 edad men.

Krukhoff was the lone survivor
of a party of 12, all members &f a
eclentific expedition. He reached
safety in a li’eboat loaded with the
bodies of 10 of the others. The 11th
body was not recovered.

Thousands of persong attended a
mass funeral yesterday for the
victims.

The 12 headed by the Hydro-
graper G. Bardinoff, left the ex-
pedition’s steamer Torcs on June
27 in a small boat to make a study
of the depth of the sea between

Archangel and Kandalashka Bay,
on a route crossing the Arctic
circle.

“After three days’ worfs,” said

the youth, “we decided to return to
the ship.
“We were
Mountainous waves cap:izzd
boat and swept away the

caught by a storm.
the
oars,

holai Fedoseyeff, whem we never
saw again. Struggling in the water,
the rest of us with great difficu'ty
managed to right the boat and
climb in.

“Then for a day and a night we
were the prey of a furious sea.

“We had no oars; we tried fran-
tically to row with our hands. The
boat constantly shipped water. We
scooped it out with our hand; and
our caps. It was Lorr.bly cold. One
after another, my companions died
of exposure and exhaustion until I
was left alone with 10 bodles.

“The sea grew rougher and it was
only by tying my right wrist to the
oarloock that I was able to stick to
the boat. I was several times wash-
ed overboard, beinz held fast only

Uses for the Berries

Red Raspberry Pudding

Turn a pint of red raspberries
into a buttered pudding dish and
cover with the following mixture:
One cup flour, one teaspo:n baking
powder, one-half cup milk, one egg
well beaten, two tablespoons melted
butter. Sift flour and baking
powder together. Add rest of in-
gredients with a little lemon ex-
tract. Beat for two minutes, bake
in a medium oven and eat warm
with cake or any favorite pudding
sauce,

Black Raspberries

Pick the berries over carefully
and place them in the kettle, add-
ing nearly enough water to cover
the berries. As soon ag they begin
to boil, add one-half cup sugar to
two quarts berries, let boil until
scalded and then can as directed.

Red Raspberries

Sprinkle sugar over the rasp-
berries in the same proportion as
for strawberries. As soon as the
fruit comes t a boil, carefully re-
move the scum and fill the cans. A
cupful of ripe currants added to
each quart of either red of black
raspberries greatly improves their
flavor, as raspberries are rather
insipid without the addition of
sometart fruit.

Green Gooseberries

Canned goozeberries are both
healthful and appetizing, and also
make excellent ples. Pick over the
berries carefully, caver with water
and let come to a boil. Add one
pound sugar to one pound berries
and cook until thoroughly scalded
through. Do not a'low the berries
to burst open. Can as heretofore
directed.

Currants

Currants should be canned when
just beginning to ripen. Make a
syrup of one quart sugar and one
quart water to two quarts currants;
cook until the fruit is scalded
through. ‘A mixture of half
currants and half strawberries is
very fine.

Raspberry and Currant Jam

Either raspberries or currants
may be made into jam by this rule,
but the mixture of raspberries and
currants is much more deliclous. To

by my lashed wrist.”
The dead men were buried in the

five pounds granulated sugar, mash
the fruit and sugar together, and

same grave. The government will
build a monument over it and pro-
vide 5,000 rubles ($1,000) to the fam-
ily of each.

Nurses Conclude
Convention

VANCOUVER, July 6—(CP.)—
The Canadian Nurses' Assoclation,
ooncluding its biennial oconvention
here, wag on record tonight as urg-
ing further study of the problem
of Dominion registration for nurs-
es to replace the present system of
provincial registration.

Another resolution asked plans
be completed for institution of ex-
perimental ocommunity nursing
bureaux throughout the Dominion
and suggested universities set jun-
jor metriculation as the minimum
education standard for entrance to

previously. Other officers:
vice-president, Grace Fairley, Van-

boil gently until it will jelly upon
a celd plate. Put in small jars and
cover.

Strawberry Jam

Tt is always better to have the
strawberries a little under than
over-ripe, but over-ripe berries may
be made into jam. Take equal
welghts of strawberries and sugar,
mash well and hring jo a boll. Let
bofl until it will jelly. A cup of
currant juice improves this jam
and also insures its jellying. Jams
should be kept in a cool, dry closet.

Gooseberry Jam

Take equal quantities of goose-
and sugar and mash
thoroughly. ILet stand for two
hours and then cook over a hot
fire until the fruit settles to the
bottom of the kettle. Care must be
taken not to scorch the jam, as any
frult cooked with the seeds is llable
to stick to the bottom of the kettle.

Raspberry or Strawberry Mousse

One cup heavy cream, 1-2 cup
powdered sugar, few grains salt, 2
cups strawberry puree (berries
pulled “through sieve). Beat cream
stiff and fold in sugar, salt apd
stra . Pack in lce an

puree.
salt, and let stand three hours. O

d

May Convert Con-
struction Camp Into
A Veterans Hospi-

WASHINGTON, July 6—(AP.)—
Plans to abandon, at least t -
arily, the Passamaquoddy Bay tida
project in Maine and convert the

ed today in authoritative quarters.

With money to continue the tide
harnessnig project refused by Con-
gress, President Roosevelt was said
to plan a definite decision later
this month on what to do with the
model village bullt to house the
Pagsamaquoddy workers.

At one time the $7,000,000 work
relief allotment to start the huge
project had 5,000 men at work.
Army engineers spent hundreds of
thousands of dollars in constructing
permanent homes and barracks,
but they are now almost dererted.

The $9,000,000 additional request-
ed for Passamaquoddy was refus-
ed by Congress at the same time
that it rejected a regular approp-
riation for the Fiorida ship canal.

The construction camp, located
near Eastport, Maine, was said by
officials to be ideal for either a
veterans hospital or a suburban
community similar to those now
being bu!lt by the resettlement ad-
ministration.

Plans to generate electrical pow-
er from the high tides prevalent
on that section of the Maine coast
were prepared by Dexter P. Coop-
er, who subsequently was retained
as a consulting engineer o the
project. Two huge reservoirs were
planned to impound the water at
high tide, which was to be releas-
ed gradually until the ebb.

Lack of a market for the power,
which friends of the project said
wou'd be provided by new indust-
ries, was asserted by Senator Van-
denberg (R. M'ch.) in his attacks
on the project in the United States
Senate.

Maple Syrup
For Tobacco

Maple syrup is wced in a variety
of ways. Besides being a diztinciive
comestible in itsclf, it is employed
in the manufacture of candies,
confections, chocolates, jams, ice-
cream and tobacco. Tobacco seas-
oned with Canad.an maple cyrup
is popular in many parts of Eur-
ope. Maple syrup is also used in
commercial blending with other
syrups and commod.ties. With re-
gard to these uses of maple pro-
ducts, two self-explanatory addi-
tions to the Maple Syrup Industry
Act of Canada are published offi-
cial'y in the Canada Gazetle of
June 20, 1036.

Containers of maple productg in-
tended for export for tobacco man-
u'acture must be marked “Not for
food uses: for use in tobaccos,”
and containers of maple products
intended for export for blending
purposes must be maried “For
blending purpose:.” These marks
are additional to the usual iden-
tification marks required by law,
and the documents covering tl¢:
shipments must indicate direct
sale by llcensed manufacturers to
tobacco or blending company as
the case may be.

STUDENTS BREWERY
VISIT PROTESTED

HALIFAX, July 5—(C.P)—A re-
port that Dalhousie University
students inspected a local brewery
during convocation week and were
entertained there stirred the Hali-
fax-Dartmouth district council of
the Song of Temperance. Numerous
proests had been received from all
parts of the province, it was stat-
ed. The Council appointed a com-
mittee to carry a formal protest to
the President of the University and
the Board of Governors.

pour into inset pans of refrigerator
and let stand 3 to 4 hours or until
firm enough to serve. Serves 4 to 5.

MINT VINEGAR RECIPE SIMPLE

Two bunches mint, 2 cups hot
vinegar, Wash the mint, tear up the
leaves, place in a-jar and pour on
the vinegar. Cover and let stand
for two or three weeks, then strain
the vinegar into a bottle, and use
as desired in making French dress-

construction camp there into a| @

Colliery League
Seeks Affiliation
With National

Players from those circuits would
“farmed out” in the Colllery
League for further ceasoning, he

Under Olass “O” qualification
each club is entitled to nine im-
ported professional players, with a

am limit of from $1145 to

veterans hospital or resettlement| $1200 & month. Local ‘players also
- | may be used.
administration project were disclos A definite . DA

or 24 ounces; Quebec in ocertain
municipalities at one and one-hall
pounds or 24 ounces, while in the

YOLY 7, 1638

HAYING TOOLS

NOW IN STOCK
‘A full line consisting. of

MAPLE LEAF HAY CARRIERS
(for both Wood & Steel Track)

D. H, FORKS LEVER FORKS
STEEL TRACK RAFTER BRACKETS
HANG HOOKS <

WO0OD AND IRON PULLEYS
PURE MANILLA HAY ROPE and
WIRE CABLE

all of which we are selling at Towest prices,

A. HORNE & CO.

l Charlottetown
R

It was stated that women hyq
only one representative at the con-
ference for 1350 members, while
men had one for every 400. Of the

parts of the

organizations
n:inde shortly, Judge Campbell stat-
ed.

o na.

Canadian Honored

r
the average weight is
stated at four, five and six pounds;
Ontario, 24 and 48 ounces, except
in small bread; Manitoba generally

outlying parts of the
where the average is stated at three

144 delegates 18 were women.

One woman de'egate said that her
sex needed a sense of responsibility.
Another said: “We want the women
in our branches to wake up, be.
cause the future of our trade ig for
women.”

province
variously

16 and 20 ounces, except in the
province

Saska

ds; while

By U.S. Society

OTTAWA, July 6—(C.P.)—Law-
renie J. Buree, Ottawa, president
of the Royal Society of Canada,
has been unanimously elected a
life member of the Nationa! Geog-
raphic Society of the United States,
it was announced following a spe-
cial meeting o the board of trust-
ees held in Washington,

Mr. Burpee, for six years editor
of the <Canadian Geographical
Journal, shares this honor with Col.
Charles A. Lindbergh, Sir Wiltred
Grenfell, Admiral Joseph Straus,

berta, and British Columbia
16, 18, and 20 ounces as the aver-
age weight of the loaf. -

LEAVE IT TO MEN

—(C.P.)—Women are too shy to
take their part in the trade union
movement and prefer to be repre-
sented by men.

delegates at the conference of the
National Union of Boot and Shoe
peratives at Bournemouth.

Exports of Canadian live cattle to
the British market totalled 1383
head during 1836, up to June 13,
The cattle exports to the Uniteq
States for the same period amount.
ed to 139.082 head. The exports for
the corresponding period of 183§
amounted to 4817 to Great Britain
and 90,253 to the United States,

'nport

AT UNION PARLEY

BOURNEMOUTH, Eng, July 6

No cracked eggs, however good
he quality may be, ‘are allowed in
the Canadian egg grades A and B,
Cracked eggs fall into grade C
are required to be packed separate.
ly from the eggs of that grade.

This conclusion was reached by

Capt. Donald B. MacMillan, Dr.
Herbert Putnam, R. G. McConnell
a'so of Ottawa. and former direce
tor of the Geological Survey of
Canada, Dr. J. B. Tyrell of Tore
onto and others.

Mr. Burpee is the author of more
tha a score of books relatinz to
Canadian history, geography and
related subjects and has also writ-
ten special .articles for the Encyc-
lopaedia Britannia and other sim-
ilar works of reference.t

He is a gold medallist o’ both
the Royal Society of Canada and
the Academy of France,

Celebrate End
of Section 98

TORONTO, July 6—(CP.)—In a
coffin borne shoulder-high and fol-
lowed around Queen's Park by a
crowd of silk-hatted men, the “re-
mains” of seciion 98 were burled
here Saturday as Communists cele-
brtted the end of the famous eec-
tion of the Criminal Code.

Tim Buck put in the pzni‘entiary
through enforcement of the sec-
tion, helped officiate at the cere-
mony. In an adress in which he
appealed to the crowd of about 1,-
200 to embrace Communism, Buck
said: “We have won a notable vic-
tory but the forces of reaction are
advancing on other fronts.

Weight of Bread
In the Dominion

The weizht of a loaf of bread
throughout the Dominion is not
standardized. In Nova Scotia, Que-
bec, Ontarlo, Saskatchewan and
Alberta the weight ig vegulated
under the statutes of each province
separately. In Nova Scotia, the
statute (R.S., 1923, Chap. 107, sec.
2) states “bread intended for sale
€hall be made to the folowing
weights respectively, and no other,
namely, four pounds, two pounds,
one pound and eight ounces. and
shall be marked in Roman oharac-
ters with weight thereof.” The
Quebec statutes declare that eight
hours afer being baked, sold, or ex-
posed- for sale, the loaves which
must be made of good, wholesome

S
Annual Meeting

PRINCE EDWARD ISLAND
BIBLE SOCIETY

At KENSINGTON P.E.L
Wednesday July 8th.

You sre cordiaHy invited to attend the sessions of this
annual meeting. The story of the work of your Soclety will
be presented, briefly and in interesting fashion. The fol-
Jowing is the R
11.00 A. M.—PRESBYTERIAN CHURCH
. Moeeting of Executive Committee,

2.30 P. M.—UNITED CHURCH
General Business Meeting

His Honor Lientenant Governor DeBlols
Presiding

Devotional Exercises — — = — — — — Rev. B, Fream
The Chairman. Minutes, Appointment of Committees,
Reports, Discussion, Business,

Address — — — — — — Rev. Hugh Miller, M. A, B, D,
Trinity Church, Charlottetown
Adjournment.
8.00 P. M.
UNITED CHURCH
PUBLIC MERETING

Devotional Exercises — — — «= «— — Rev, W, O, Rhoad
Report of Committees.

Address—Rev. J. M. Murchison.
Rev. Hugh Miller

Offering. Special Musio,

The Kensington Br&¥ch desires to extend hd
visiting delegates. Please notify Mr. J. P. Gordon of Char-
lottetown or Mr. John A. Thémpesh of K , of your

intention to attend.

WHO ARE ELIGIBLE? All Ministers of the ¥Frovines,
and all subscribers to and friends of the Bible Saciety. |
Meetings held on Atlantic Standard Time,

The Day—July 8th, 1836,
The Place—The Town of Kensingtom.

Rev. H. D. Raymond, J.P. Gordon, Dr. H. D. Johnson,
President Secretary Treasurer

flour, must weigh twelve or

—

any multiple of that weight, while
in Ontario, Chapter 268, sec. 1 of
the 1927 statutes orders that the
weight of bread for saie shall be
24 ?luxll)ou avoirdupois, unless for
small bread which may be sold in
any weight not e:wbednyx 12 ounces.
The statutes of Saskatchewan fix
the net weight of an unwrapped
loaf at 20 ounces, or 40, or 60 oun-
ces avoirdupols, except fruit loaves
and sole bread which must weigh
not less than 16 ounces. The statutes
ol Albverta 1934, Chapter 34, fix the
weights of standard bread loaves
at not less than 20 ounces or in
the oase of 1 loaves at any
éven multiple that weight. Fancy

E.R. Brow & Son

Fire, Life, Accident, Sickness
_and Plate Glass Insurance

at Lowest Rate

bread is limited to 18 ounces, fruit
bread to 16 ounces. and small bread
or cakes must not weigh more than
eight ounces each.

The average weight of a loaf in

ing.” This "is” especially good with

tnmaters,

P.EI, N8, and N.B. in every
day use is one and one-half pounds

SUKDOUN FIFE, Soldier of Fortune "~

Into the

HOLD EVERYTHING,CHIEF
ﬁlt’ﬂ GOING

Depfths!

Agent  at Summerside, Lloyd Lewis
144 Richmond St. Charlottetown
|

—

By Bob Moore and Jolin Hales

I-1| CAN'T LET YOU DO
| THIS, FIFE.....LET

DOWN AND

| GET HER....SHE MAY
HAYE STRUCK HER HEAD

&{ SHELL DROWN Wi
ME G0... | You TALK, AN o OUT
i | OF Thkg WA

WITHOUT HESITA! FIFE FLINGS HIM-

i SELF HEADFIRST INTO THE BUMK CUR-
Bl RENT......




