THE DISABLED HERO. \

Before polishing furniture, wipe |
over with a cloth dipped in hot water
and wrung out. If this is done, fin-
ger-marks will not show.

If furniture is washed with luke-
warm vinegar and water before polish

‘ SoRE |
LORENZO CHAPMAN, M. D

Physiclan and Surgeon

e

No Effort Too Great to Restore His

Ability.

GRAND FXLLS, - - - NB

There are already about 1,700 dis-

{
[
?
1
: si g 11 abled soldiers now under treatment
is applied, very little will Le required \in Canada, and almost every reek

and Zgreat‘savirllg inllabtor effe'Ic‘t(‘a(d. | sees more of them arriving from the
use for old velveteen—Take a | e n¢

piece the size of a duster and tie it
over the head of a broom used for
wiping down walls. It cleans them
beautifully.

BUILDER OF CANALS

CONTRACTOR IN CHARGE OF NEW
WELLAND CANAL.

Telephore connections

B. A. PUDDINGTON, M. D.
Office Hours : 1to 4; 7to 8 p.m.

GRAND FALLS, N.B.

Special appointmerns may be made hy
malil or ‘pbhone.

e

Some of them, of course, are. 8O
geriously disabled that it is impossible
for them to take up again their form-
er occupations, or, at all events, to

To shine shoes quickly do not |take them up again without the aid
blacken but rub on a piece of orange | of artificial appliances and training
and let the juice dry in, then polish | in their use.
with a roft brush and then they will They are heroes, we say; but the
shine like a mirror. \ glamor of heroism will not content

If clothes are to be ironed soon af- | them long.  The same quality of self-
ter they are dry use hot water for | respect that made them freely en-
gprinkling them. They will dampen | list, will make them as eager to r}tle-

Was Member of Bisley Team In 1896
*and Served In North-West
Rebellion.

minutes, bottle and geal. This s
much richer than the juice made with
the tame grapes.

Earth Peach Preserve.—Procure
fresh peaches, free from bruises, and
peel. Secure alarge old-fashioned
stone jar, the sort that comes with a
closely fitted stone cover, something
on the fashion of the old-style churns.
Place in this alternate layers of fresh-

Canning and Preserving Fruits.

There are two distinct general
methods of treating fruit so that it
will not change or be changed though
held for atime ranging from a few
weeks to three or four years. These
methods are termed canning and pre-
serving. Many people do not realize
the difference. We find, however,
that canned fruit depends for its keep-

Maj. J. 1. Weller, on whose shoul-
| ders rests the main burden of the
' mammoth construction work now in
| progress on the new Welland Ship
' Canal, 18 & native of Ontarlo, having -
| been born at Cobourg in this Province,
| some 56 years ago. He was graduated

J, M. KEEFE, LLE.

Barrister, Solicitor, etec

o4

M

" Phone 2738 of the

Grand Falls, - -

ly peeled peaches and granulated su-
gar, using about pound for pound of
sugar and fruit. Place the stone cov-

ing qualities upon heating and per-
fect sealing, whereas preserves need

4

EXCHANGE HOTEL
W. F. Thornton, Prop.

Hartland, « - = N. B.

not be sealed because their high sugar
content prevents micro organism from

acting upon the fruit.
Strictly speaking canned fruits and

preserves should keep the fruit in its

exact original condition. This, how-

ever, is an ideal which is never re-

alized. If fruit is sealed in tin cans

and then cooked long enough to kill
all the minute forms of life within the
can there are still several changes
which may occur. Red fruits—
strawberries, raspberries, and cherries
—are high 'in acid. The acid at-
tacks the tin, forming salts of tin,
and the latter quickly destroy the co-
lor of the fruit. Such a change has
little effect on flavor and digestibility.
Canners have largely overcome this
difficulty by obtaining a special kind
of tin plate and by covering this tin
with gold colored enamel.

Fruit canned in glass jars cannot
lose color through tin salts. There i-
sometimes a change in color due to

\

W. FRED KERTSON
Barrister, etc.

i ‘Grand Falls, N. B.

J. W. P. DICKISON, D.DS.
DENTIST

Boxz 136 Perth

Dentistry in All Its Branches

er tightly in place—seal around with
sealing wax and bury in the earth,

leaving the jar low enough in the |

earth to prevent freezing or mound
enough earth over it to prevent freez-
ing, just as one does when burying
cabbages or apples. -~ Do not disturb
these for three months, and five is
better. When opened you will find
the most delicious preserves that can
be imagined—better in flavor and dif-
ferent than from any other method.
Something 6f the flavor of brandied
peaches, rich and smooth and “better
than by ahy other process. '
Chipped Gingered Pear.—Use
eight pounds of pears, eight pounds
granulated sugar, one pound candied
ginger root and four lemons. Chip
or slice the pears fine, simply coring
and not peeling them. Slice the gin-
ger root and boil with the sugar and
pear. and four tablespoonfuls of wa-
ter for one hour., - Boil the lemons
whole in a little water till tender, then

more quickly and evenly than if cold
water is used.

When madras curtains are launder-
ed they can be easily dried by hanging |
them on their own curtain rod and ‘
patting a heavy rod in the bottom
hem to hold them steady.

When reheating meat place some
gravy in a deep frying pan, season it
and make quite hoy, put in the meat
and simmer gently, but do not anow
to boil, as boiling makes the meat

enlist in the peaceful work
community that they have helped to
preserve. The pensions that are due

from the Royal Military College with
honors in 1883, taking the first prize
in civil engineering, physics, and artil-

lery. He has been constantly in the
a substitute for honest livelihood ini%r:ﬁloymentdoé thle })eé)artglent of
the days that liec before them. 1 ways and Canals of Canada from

Do we quite realize that our coun- 1883 to tihe present date, being con-
try, till lately, had no organized sys-' nT?_gt:td ‘&!fm;he :ggsﬁ“i%‘a::e;%g
tem estabhs_h‘e'dforqﬁttmg thefse men | o ior  He was superintending en-
to turn to civil life? o | Bineers of the Welland Canal from

And do we realize the waste of 11900 t0.1912, and at present is engin-

them will be an agsistance but never

touch.

To clean dark varnished front doorr,
rub over, after dusting, with a little
brown shoe polish on a piece of cloth;
polish with a dry duster, and the door
will look as if newly painted.

To remove the shine from serge,
sponge the dress or suit with hot vine-
gar and press in the usual manner and
all shine will disappear. The vine-
gar leaves no stain.

A small sponge the size of an
orange will be found very practical to ‘
have to wash the little ones with, and
more satisfactory than acloth. Tie
on astring so it can be hung up to

they were left, untrained and unaid- |

ed, to remain idle or to pick up any
casual or temporary job they might
happen to come across?

In France, skilled scientists are set
apart by the
their whole time to directing and
training the permanently disabled so
that they may do the best for them-
gselves. The same problems in
are being met by the same wise con-
trol, and will be solved, we have every
reason to hope, under the guidance
the Military Hospitals Commission.

It is the business of every true
Canadian to help the Commission and

,and

| aistrict.
of !

good humen material and ability that  eer-incharge of the survey, design
the country would suffer from, if 1 construction of the proposed
Welland Ship Canal, which is esti-
mated to cost $560,000,000.

. He has had a varled experience

both as a soldier and as an engineer.

| He served in the North-West Rebel-
: devot | Hon in 1885, as lieutenant in
Government to devoleanq Battalion, and as staff

e Mid-
jutant

éat the base under Major-General J. W.
| Laurie.
‘and adjutant in the 59th Stormont and
Canada l

“Later he served as captain

Glengarry Regiment, retiring when
senior major on moving out of the
He was a-member of the Bis-
ey team of 1896, winning many prizes,
among others the High Commissioner’s
Cup. He was also a wember of the
kolapore Cup team of that year, which
was_guccessful in winning the cup.

its Provincial auxiliaries by backing
up its efforts to restore these men’s
capacity, and by helping to get them
work they can do with profit to them-
selves and to the country.
—p—————

light. Here again the red fruits suf-
fer most severely.

Probably the most important fact
to remember regarding canned fruits
is that changes such as fermentation
due to micro organisms are not pre-
vented by the sugar added. The
{sugar used'is for flavoring. Heating
and sealing kill the harmful molds
and yeast and then keep others from
coming into the conbainer.

There are two away in canning

ent them up in small bits, removing dry after using.
the seeds, and add to the pears and
boil one hour longer. Can in jelly
jars or large topped cans.

Peach Mangoes.—Use the large
frea~bone peaches, pare with silver
knife as thin a peeling as possible.
.Cut in halves and remove the seed.
iFil] the cavity with the following mix-
ture: Cut one cup of preserved
ginger into thin slices; add one tea-
: spoon grated horseradish, one table-
fruit. Some people cook the fruit |spoon each of black and white mus- |
before placing it in the jars or cans, |tard seed, one teaspoon célery seed ‘
others pack the raw fruit, cover ib 'and one-half teaspoon- black pepper
with hot sugar syrup, seal or partly ;ceed. Tie the halves together care-
seal, cook and then sedl if sealing has fully and drop into asyrup made as
not been done first. If the fruit is follows: To one quart .of vinegar
cooked before placing in the contain- add three pints of sugar, two ocunces
er the latter must be thoroughly steri- !each cloves and cinnamon bark, pub
lized first. In the second case the spices in a muslin bag and drop in
container need only be washed. |the syrup. Let the fruit cook very

Preserves include jam, jellies and 'gently in the syrup until tender, then
marmalade-. If'a fruit product con- '1ift from the syrup and place in the
tains 70 per cent. of sugar, by weight, jars. Cook the syrup until slightly
molds and yeast cannot live in ib. ‘thick, then pour over the peaches and
Hence, if a person knows the weight seal.
of the ingredients put in a preserve
as well as the yields of the preserve
one can usually predict whether the
product will keep. Teke the follow-
ing case:— /

Weight of fruit

Weight of sugar

R S

MOTORCYCLE FIRE ENGINES.
Carries Apparatus and a Crew of Two
Fire-Fighters.

. The motoreycle, which has distin-
guished itself as a family vehicle and “Why have you never married,
? 't;ef.rer ;)tddespatches in war-time, ' qolonel 27 '

s being tried as a supplement to muni- “ . o ANo
cipal firefighting. A machine of thel Becats f{el (;hatda ?atr}lx cannc:,
gide car type is equipped with racks be a good husband an a il
for chemicals, axes, and other light btime 2 good warrlor.

fire-ighting apparatus and manned by| “You overlook the advantage of be-
a crew of two men. It thus provides ing always in training.”

a light, speedy mobile unit which can
make fast time to the scene of a fire,
and may be able to check a serious
blaze in its inception by virtue of sheer
speed.

R. W. L. EARLE, M.D, C-M.

Perth, N.B.

. Telephone 7 Strong Point.

" QUAINT OLD WALLS.

Furnish One of the Charms of Eng-
lish Countryside.

_ The stone walls of the Cotswolds,
in England, one of their most per-
sonal charms; are called “mounds.”
“As in New England, they border the
roadg everywhere. »

The conventional hedgerows are
still planted, in this part of the coun-
try, only to divide field from field.
But . New England farm folk never

- knew how to build a “dry” wall like
“this. -

It is of fairly even stones, laid
without mortar—in fact, with hardly
a chin’ where mortar could be in-
serted. Some surfaces ' are marked
by a sort of rough string course, and
for coping the top stones are set up
on end close together.

It. must be admitted that a shelf
of asphalt occasionally replaces them,'

" and is not beautiful.

‘" But far more often you get, by way
of variety, a primitive battlement of
mud, in which seeds find lodgment
and where they begin at once to
weave .a curtain of falling verdure lbs. of sugar or 68.9 per cent.

and moss and to fill all the crannies To this may be added 3 per cent.
with green as years go by, so that for the sugar naturally contained ir
the “mound” becomes really what it the fruit, making 71.9 per cenb. sugar
is ‘called, and is hardly distinguish- | This shoald keep.

able from the i A drop of water on the surface of a

massive granite and
. earthemwork walls of the Cornish | yreserve dilutes it at that point and
will likely start mold growth. Hence

Times Changed.

Newcomer (at resort)—“Is this a
restful place?” .

Native—“Well, it used ter be until
folks began comin’ here fer to rest.”

+

Costs Maore.

“I’ve tried to teach my boy
value of money.”

“Good thing!”

“Well, T don’t know.
behave for ten cents,
wants a guarter.”
Baking Soda Uses. -

There are numerous uses to which
| baking soda can be put, apart from
10 Ibs. Ethe accustomed and legitimate ones of
10 1bs. ‘;cake and bread making. First of all,
" lit is an excellent family remedy for
20 1bs. |scalds. When milk is on the point of
Yield of jam 14.5 1bs. | turning sour a pinch of baking soda
Loss in evaporation 5.5 1bs. | dropped in it will restore it to its na-
Thus 14.5 lbs. of jam contains 10 itura] sweetness.

et

Girls who want to marry are always
looking in'shop windows for new
brands of bait. ,

For every million tons of coal mined
tour or five men are killed and from
550 to 600 injured.

the

He used to
but now he

Major J. . Weller:

Road Construction and Maintenance

The Part Played by Refined Tars in Modern Road Building.

He was placed in charge of the re-
pairs of the disastrous break in the
Cornwall Canal bank in 1908, which
was repaired by buildipg a timber crib
dam 428 feet long by feet wide and
20 feet high around the washout, in
ten days, and the canal was in opera-
tion in less than three weeks after-
wards. Among his other claims to
distinction may be mentioned the fact
that he was the original inventor of
reinforced concrete poles for electric
lines.

Total ingredients By J. RANDALL ROBERTS, B. Sc.

than the corresponding plain mac-
| adam, depending on length of haul of
| material, width of roadway, etc. In
considering-the question of road cost
on a five-year basis, or longer, which

It is a well recognized fact among
: highway engineers that one great
A thick paste made of soda and wa- | cause of the disintegration of water-
ter is excellent for cleaning glasses in | bound macadam and gravel macadam
which milk, ice cream or other greasy roads is “internal attrition.”
substance has been standing, or even | When a heavy motor truck or auto-| is really the proper method, it has
when there is no time to make a | mobile is travelling up a grade or been proven many times that th1§ ex-
paste, if the fingers are dipped in wa- | even along the level, there is a strongl tra initial ouf'ay is more than justi-
ter, then in dry soda, and the greasy | thrust developed under the driving | fied
part of the glass is rabbed around | wheels, which, while propelling the
with them, the marks will quickly dis- | vehicle forward, tends to push the

His Great Daring.

Major Weller’s great daring and re-
sourcefulness have won him a reputa-
tion. Some years ago he accompanied
a pafty of Government officials on a
trip of inspection from Port Colborne
to Port Stanley, on Lake Erie. The
party travelled on a tug boat and the
trip was made in November, when the
| weather is usually cold and the lake

The consideration of road costs over
an cxtended period brings up the
question of maintenance, the import-

Things Worth Remembering.

as this leave no ragged edges.
The small pin feathers that are so

e
QOur Langnage.

“«Qur languve is, beyond a doubt,
A joke, said Mr. Blinn,

“«Tor when aman ‘s ‘down and out’ !

. ihethe’s ‘all in.”

ay thot’he's ‘all Tn. Seasonable Recipes. \
Wild Grape Juice.—Pick over wild | vinegar.  This makes it tender, and

grapes.-and almost cover with cold | gives a good flavor.

water; bring slowly to aboii. When | When no suet is at hand, and a lit-

all juice seems free strain thirough a !‘,ﬂe is required for puddings, ets., chop l‘

jelly bag. For each quart of juice | some dripping finely and usc. It will

allow one tea cup sugar; bhoil five ianswer the purpose quite well.

roadsides.
TRAINS BLOWN AWAY jars to be filled with jam or jelly | " thewl b e TRt £ of th, 3 backward. Th
' . should not be covered until cold be- |2PPear an eglass become bright. | upper part of the roa ackward. The Jaat ; Py
) Lamp chimneys treated in the same | same is also true in thié case of horse- | ancbe of which (;sbontlg Just beg’;"’::lg ‘
Ballast Used on Narrow Gauge Rail-|or hot product will condense on the ‘ ¢ Thi to be recognized by the averags 1
ains During Gales. lamp burner is boiled for half an |is under the horses feet. is | X
way Tr g G cover and have the same effect as an hourp i aaly orilh weeten S :villacausz ' «ihrust” causes a slight rubbing of 1be wazchedl.gloselyth@n.ng :}l:e ﬁrs’: l hind the tug, and on the way fotol egoi,-t
3 | year of its life, as this- is the moOst|Stanley the tow line became fou n
6ff the rails, not uncommon on light, | ed to cover prererves waile they are | L . d d
ge railways, has been vir- thot, sterilize the top, seal perfectly liancy. ~ Soda is alo excellent to | \c:}\:izf in0fa cp(:z:narg?‘:; ;ar:hortrognfé ! which develop, such as formation of | Efforts to free it were unavailing and
clean silverware. ~Make it into a| 4 : | depressions, or buckets, ‘due to poor |navigation of the boat was rendered
thirty-six miles along the Atlantic down. By this method molds are : : | foundation, or lack of
. b qe e . " ; - the formation of depressions and hol- | 10U , : 1 ¢
coast of Ireland, forming part of the ' eliminated to begin with and as with in hot water. ‘1 lows. even though tﬁ)e foundation may | “binder,” should be repaired at once,) one of the party to go down under the
’
it-Bi ' i i _ : | very inviting prospect in the ice cold
nT:mem PrBo::Pslz ;s;rse e::pr;g egth:: ‘mgP afterwards. | To overcome this difficulty, dense, formly. Upnder a comparatively | waters of the lake, and with a fair gale
e 1n ine = reserves also lose color through : ’ heavy, refined tars have been used as | : . '
years prior to 1909 as many as five o 7o Renoge el S e a “bi);;der” for many years in Eng- !horse-draw;mi:ﬁ sr.;;%?;at(iigrll‘;ezf \llfghl:t-; | fﬁr th?;est)'e?:rcxi'eﬁil: ’v%;.tsell‘oisgxpepdm(ﬁgg
In case of jam and marmalade mod- . . ; his ou ’ 4
“plow-offs” occurred, in which the - : - Ether is good for removing grease | : 5 refined tar
‘ erate firmness is desired.  Jellies re- | stains from clothing. | years on this continent. Abroad, tie give the most econo: : " Owing tobtihetCOIdIcle;?pﬁt hth&a1 ewg:e;
| oy el . 4 s init "I he was unable to acco 8 s
tl;o;ligh tlllerihw:s fort\;dr;‘at;{y}rilo é?:: | the solidifying is due to the combina- | I hi | crushed stone or slag with the heavy mical malgtiﬁance. . Thtg L Odf refin-,
0 e. In that year s " | i tom cellar steps. white. Ereﬁned tar (at boiling temperature) ied tar in both construc 10:1 and mailn- |again. In & short time he again went
way a pressure tube anemometer | fruit called pectin. The jellying or | All suet puddings should be cooked | 5ng place the mixture on the prepar- tenance prevents in greater measur® g,, anq succeeded in partially free-
= d ’ . g0
: : s 1 i ; : : . 'ing the propeller, but not sufficiently
with electrical apparatus for giving |5° idifying only takes place when the Add a teaspoonful of salt bo starch, | with a suitable roller. This method 11;‘se1f,b which helps the maintenance ;. enable it to be operated. It was
. - : s ther 5
station-master’s house at Quilty; tent by' evaporation. Some fruits !yien, | has been follow ed on this continent to thg sozd material in place, eliminates  lowered five times before the task was
the first when the velocity of the wind | are low in pectin and will not properly ' age of “tar macadam” is built by the the cost of water sprinkling where | completed, and by that time he was
: 2 . : ironing board to take the place of ati od. is the : . :
the second when it reached eighty- ed. A viscous, sticky syrup result-. ‘lf;:tr,l-lil;fn S(;::;d ¢ the place bE®.) penatraticn mighass Lt]htmc?hs:, re- | and also prevents the formation of |as to the state of the elements. With
five miles an hour. When the first : 1 foaudstion o the pos pre= careful attention, however, and, thanks
if a juice such as crab apple or cur- ot :pare N o S P he | It might be thought to be more :
able ballast, kept for the purpose at rant juice is added.  This juice is i‘:;ter I]tnw‘zl}lllg};s::f;t;?::t:re wash- | ness, and then “grouted” with 1h¢ s g uzlly brought back to normal, but not
every stca,tlon,t 18 plact%de l?r?e ateiﬁ}; | A ] ) ;i boiling temperature, The road is then road and maintain it by surface treat- as to the possible consequences of such
{ an ram on | S [ ! B s . ) . . - ~ s " 1
+ ‘frst __,,,\,;0:; }i,t “eaches, When the tzgglo;‘mf‘x)-’uite us';;il,ussaythto meseuga; :}bakmg powder to each cup of flour | finished by covering this course with ments of refined tar, than to build | exposure. By next day he was himself ‘98
nitaud . 3 F) 0
. : ! when no eggs are used. ‘ ’ . ‘
::gontids;i!;iﬁl the storm abates. Since tained. th : S ‘i ditional refined tar, and then covering the first place. This might be true to the many where his daring has<
- . are . .
o retained, the yield is increased | ¢, the table, use a coarse wet thread i all ded hefo | . :
mber. 1909 there has been only Is will b h | There are several refined tars on the ?}ut 12113 gelnc—xab y concteilet, wtﬁr::\ His Fine Marksmanship.
ce s OBV : wl e seen that canning and market, one of the best linown being the choice ies, between the two, tha ) . _
one storm derailment, and this Was | preserving depend upon fixed 1aws. '1,14 to clean from very young chick e | Major Weller W \ES 2 sglendld —
. 1 | | ens can be wiped off ,-fhy 4 g ¢ f‘“,'{ I corresronds very closely to the stand- P‘nese types of road are warrapted, _1t 'a member of the Bisley/ Team of 1896,
signals. | an operation or proportion is required. ‘ ped off with a damp cloth | 3 English practice in new construc- 13 cheaper and more economical " in|from which he brought ack many tro-
i A good set of scales might
| m ‘ .
- g ean a .Cold water clf)ses the pores of .the ' Tar macadam is an especially suit- macadam. However, both tar bound  Just mentioned, he would often enter-
wife.—Ontario Department of Agri- | skin and makes it firm. Alittle vire- | zple type of road for trurk line high- and tar surfaced macadams are far 'tain the party by shooting pennies
assi-ts in the hardening. on account of its durability and adam road, no matter how well built | panions, who had such confidence in
When boiling meat which is inclin- \ In the vil- ' this may be, as the well-known de- | lis aim that they were not at all dif-

e cause the steam rising from the warm ‘ X :
. way will shine like crystal, while if a | drawn vehicles, only here the “thrust” | *¢ i
! cipal official. Tar macadam Should'rough. A skiff was being towed be-
The danger of trains being blown ‘added drop of water. It is is desir- . t 5 .
i one on another in the wearing |
the lamp to burn with renewed bril- one stone on a T 1 g eritical period, Any  weaknesses \ oo serew of the propeller of the. tug.
tuslly eliminated on a stretch of while hot and turn the jar wupside |~ < ey
y ' thin paste and rub briskly. then wash | ¢auses internal wear, and results In| sufficient : impossible. The only solution was for
’ . : 2 . h away—not a
West Clare Railway, says London | canned fruits prevented from enter- be still firm and unyielding. so that the whole road will wear uni-| water and cut the rope away—no
: | ' heavy mixed traffic, composed of both | hiowing. . Major Weller volunteered
such violent gales, and during a few l the action of light. with hot vinegar \cles figit
; ‘ df bout twelve ’ S ]
land and France, anc 291 &7 (gold application) with f behind.
carriages were completely smashed, | . ive 1o be quite solid. In all cases | %o nrevent accidents, painb the bot | method followed has been to mix the sand covering,
. : RX » P 2 |at once, and was raised to the boat
tis, an inventor devised for the rail- | tion of sugar with a substance in the |
'a long time to make them digestible. 4 foundation, consclidating the whole | the formation of dust from the road
two warnings by ringing a bell in the | Preserve is condensed to a certain ex- | when making, if a gloss is desired on owing to the retention of |pecessary for him to be raised and
| some extent, but the greater percent- |
= Drive six brass-headed tacks in th ‘
reached sixty-five miles an hour, and | solidify no matter how much condens- S B D b nlace Bl such would otherwise be necessary,, completely exhausted and indifferent
Nay s is placed
In .ay case the preserve is improved . . . . layer of stong is-p : : ‘ d i ret th
= k- | mud in wet weather. ) '
warning is given, 2,400 lbs. of mov- \ It is wise to put a little salt in the desired thick-| to his robust constitution, he was grad
b kol 4 ti B . | heavy refined tar, at approximately economical to build a plain macadam | without serious cogitation on his part
g | n pectim. y using it more | . ‘ :
ichic) Allow two level teaspoonsfuls of
i iven, trains are ki | smaller stone, sealing same with ad- the road as a tar bound macadam in: again, and had added another instance
15 cook1 i - =
given, oking is reduced, color and flavor To cut butter in, small even squares ; T € s > | 0 ercome difficult situations.
3 i | with sand cr screenings and rolling. under very light traffic conditions, | 0V
the apparatus was installed, in De- | and solidifying results.
§ : tarvia. A tarvia “X” macadam road for practically all locations whereiman having been, & tioned above,
due to deliberate disregard of the One should always try to explain why .
in much less time. | tion. i the long run to build the tar bound phies, and on such trips as the one
' saving of material to many a house-
culture. iigar or cologne added to thé water also | ways, where the traffic is fast and | superior to a plain water bound mac- | from betweer’ the fingers of his com-
: low cost of maintenance. o
ed do be tough add one teaspoonfnl of |  fident about offering 2 mark of thi

heavy,
We

lages and towns, tar macadam is' also fgvts of ravel}ing, results of frost ac- kind for his revolver.

very satisfactory, on account of its ticn, and of internal wear, also eX- Major Weller in 1885 sareled. Miss
Justlessness, as well as du cability and cescive dust, which are common t0 a|whitehead of Kingston. e hns one
low maintenance cost. Under ordin- twater Lound. are practically eliminat-|gopn and two daughters. The son is
ary conditiong, this type of read costs ed in a tur Lound, and overcome, to a | Mr. W. H. Weller, general contracticg
between sixteen hundred and twenty- crest a—tivt. in a tar surfaced mac- engineer, who also graduated from

five hundred dollars per mile more adom road. ’ - | the Royal Military College.
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