
Lavert. ... tut mres
2.29 F a 1.02 ..... - -weedcper

Merrem-ou." -90-7. 2.556500
1

04

are:

fott
roromererr-e1/----- 

11.

.1... 5=1-, 

15-1 A* 7+
■2"‘..-• i 1CA o  ̂e,THE CAMPBELLTON GRAPHIC, CAMPCELLTON, NEW BRUNSWICK, THURSDAY, JULY 5,,1928PAGE SIX

S+t‘eI

Tales of a Wayside Tee 
. By GRANTLAND RICE OF INTEREST U ew M

#

itnes E particular p°1 it smells”—for 
th roasted, and

matter. The field here will be hard
er to overwhelm than the field at 
Troon.

Sarazen to repeat, must set the 
pace for Hagen, Hutichson, Barnes, 
Farrell, Mac Smith, Kirkwood, Bobby 
Jones, John Black, • Melhorn, Deigel, 
Evans, Ouimet, (possibly), Swettser, 
Walker and many others of fine abil
ity.

The odds will be heavy against the 
one man, where it must be remember
ed that no golfer has repeated in the 
U. S. Open since McDermott turned 
the trick in 1912, just eleven years a- 
go.

Secrete of Boning 
Meat Successfully

In considering the gathering storm 
of golfing talent that is to strike In- 
wood presently for the Open Cham- 
pionship of the United States, one 
might consider this predominant fact:

That the greatest golfer of present 
times, modes and manners is now with 
out a crown.

We refer to Walter Hogan, the most 
consistent performer now wedding 
wood or iron.

This statement, perhaps, will be chal- 
lenged. But suppose we consider the 
crude and unadorned facts.

No one tournament in golf is ever 
conclusive. The shifts and sudden 
swirls of the old game are too well 

known. •

Two New Recipes

Comes 
from this Shampoo

% cup sugar, 2 cups seeded, raisins, 
1% cups boiling water, % teaspoon- 
salt, 1 tablespoon grated orange rind, 
3 tablespoons orange juice, 2 table- 
spoons lemon juice, 2 tablespoon grat-

"How
}F

Boning of small meats is not ex- 
travagant, provided the bones are ut- doubly sealed can pres 

rare aroma and flavor.ilized in the making of soups, broths, 
ed lemon rind, 2 tablespoons corn-! gravies or sauces, and the meats so
starch, % cup walnuts.

Cook raisins in boiling water for 5 
minutes; pour into sugar and corn- 
starch which have been mixed. Cook 
until thick, about 5 minutes. Remove 

from fire and add other ingredients. 
Bake between two crusts. Walnuts 
may be omitted if desired.

It is a treatment for which you would pay 
a specialist high prices. And it is most con- 
venient to use. Cleanses the scalp and hair 
of all oil and dirt. Removes dandruff most 
thoroughly.

And it leaves your hair with new richness 
and life—the softness and gloss of new silk.

Send coupon for free trial bottle—15c size. 
Or get full-sized bottle at your dealer’s. Try • 
it—soon. Amazing improvement from even 
one shampoo. *

boned are properly and carefully 
cooked after the process.

Take lamb chops, for instance. In- 
stead of having them “frenched” or 
just skinnd and the bone cracked, 
take off the skin and with a sharp

Try the shampoo which is giving new 
beauty to thousands of women’s hair!

All hair specialists agree that hair cannot 
be beautiful if it is left dry and brittle by 
shampooing. They tell you that the olive oil 
shampoo is the surest way to have clean hair 
—without leaving it dull and colorless, 

homes eomoby. IE PALMOLIVE 
SHAMPOO you have olive oil in its most 
perfect form for the hair. Women by the 
tens of thousands are attaining new hair 
beauty by its use.

THE PALMOLIVE COMPANY OF CANADA, Liuited 
Montreal. Que. Toronto, Ont. Winsilpes, Man.

Resumption of Freight and Passenger Service between St. Jobs
• 49. INTERNATIONAL LINE

Resumption of Freight and Passenger Service betwe enu—vt 
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a a.m. and
52.-01 tie fir V,knife remove the bone.

the flank and pin it with
Then roll

wooden
Then it

Hagen and Sarazen.
The Inwood battle between Hagen

Eccles Cakes.

Rich pastry, % chopped seeded rai- 
sins, 2 tablespoons chopped citron, 
% cup brown sugar, 2 tablespoons 
melted butter, 1 tablespoon grated 
orange rind, 3 tablespoons corn syrup 
or honey.

Cut 3-inch circles from rich pastry 
rolled to 4-inch thickness. Allow 2 
for each cake Mix raisins, citron, 
grated orange rind, sugar, syrup and 
butter. Spread the centres of half 
the circles with a little of the mixture 
to within 72 inch from the edges. 
Moisten edges with a little cold water 
and cover with remainder of pastry, 
circles. Press edges firmly together 
with tines of a fork. Roll lightly with 
a rolling pin to make as flat as pos- 
sible. Prick tops with a fork to al-

ALtooth-pick or a tiny skewer.
is ready for broiling or frying care- 
fully.

Shoulder chops or steaks and loin 
chops may have the round bones re- 
moved, the gristle chips taken out 
and then can be pinned in shape.

The different cuts of steak all have 
bones of varying sizes and when the

One must consider incidents along and Sarazen, home-breds,’ will be a la beviesd. AC
leading feature.

It is no part of a certainty that 
either will beat Hutchison or Barnes. 
Or Bobby Jones if he back upon the 
stride.

But these two will draw big galler- 
ies and will carry their keen rivalry 
to a new war.

It has now been four years since

an extended hike.
In the case of Hagen he won the 

British Open last June and finished 
just one stroke out last week.

His showing for the two champion- 
ships, over 144 holes at Sandwich and 
Troon, is easily ten strokes better 
than any other player.

After winning the British Open last

15e TRIAL BOTTLE FREE
PALMOLIVE 

,HAMPOO 
The Blend of Palm and Olive Oils‘

Just fill in
to The Palmolive Co., of Canada, Ltd., Dept. 7949 Toronto, Ont., for 15e trial bottle free. OTE

CGASPE, QUB.
Baker’s Hotel, The Lodge and One Ash Inn, 

Open on the First of June for Tourists 1 
General Travellers.

Refined family hotels. Excellent cuisi 
ceptionally pure and bracing air. Private bat 

and cold water. Beautiful scenery, driving, 
boating, sea-bathing. Private trout and 
fishing lakes and streams.

For Booklet, rates, train connections, r 
servation, apply to JOHN BAKER.
June 7-8-w.

Addrem

City — ..Province_______bones are removed— which must be 
done with the sharpest of knives— 
the meat should be pressed together 
and the opening closed by skewering 
it together. Or in case of the flank 
being cut and chopped finely, it may 
be seasoned and stuffed in to take 
place of the bone.

| A thick breast of lamb may be bon- 
ed, the skin peeled off, the meat

1921

summer he finished only three strokes Hagen won a U. S. Crown. His 
back of Sarazen in the U. S. Open, last achievement was at Braeburn in 

Add to this his five consecutive win- |and he will have a great chance if he 
• ter and spring victories from one 1919. He feels he is about due again 

-ocean to another, culminating in his doesen’t become overgolfed, which he 
Pinehurst triumph for the North and ma do through too much exhibition 
South. play.•

Some Rare Consistency. | Hagen played Inwood well. It was 
Golf is a game in which consistency here he won his last P. G A. champion-

is one of the rarest of all jewels, and ship from Jim Barnes in the final 
one of the most limited in production. round.

Even Sarazen and Barnes, two of Yet he will find Sarazen battling

preciate owning a pair of poultry 
shears. Wings may be snipped off 

easily with them when impervious to 
the knife, and the bird may be held 
in place while the carving is done 
with the shears.

Gas on Stomach
Won’t Let You Sleep

Gas often presses on heart and 
other organs, causing a restless, nerv- 
ous feeling which prevents sleep. 
Simple buckthorn bark, glycerine, etc., 
as mixed in Adlerika, expels gas and 
relieves pressure almost INSTANT- 
LY, inducing restful sleep. Adlerika 
often removes surprising old matter 
from BOTH upper and lower bowel 
which poisoned stomach and caused 
gas. EXCELLEN Tto guard against 
appendicitis. A. McG. McDONALD, 
Druggist.

ORRHSubscribe for the Graphic, $2.00 

per year.

low steam to escape. Put into hot lightly spread with a savory stuffing, 
oven. After 10 minutes reduce the rolled and tied, then cooked in a cass-

uccessfully treatederole. After the meat is boned, cut 
the bones apart and put them into a 
saucepan with a small can of tomatoes 
a few stalks of celery, a little parsley 
a sliced onion, a quarter bud of garlic, 
pepper, salt and a tablespoonful of 
sugar. Add two cans of water meas- 
ured in the tomato can, cover and 
cook gently for an hour. Strain,

heat and bake 25 to 30 minutes longer.

the greatest, fail to qualify among the with everything he has to offer, 
first eighty-five, where they are cer- spurred on by memories of Troon. The Problem of WE EMPLOY THE MOST

APPROVED METHODS
NOTICE OF SALE

A universal custom 

that benefits every- 
body.

Aids digestion, 
*

tainly to be listed among the first All of which gets back to the point 
five or six. that in a game noted for its inconsis-

It is for this reason that one cannot tency among star and duffer alike 
predict what even a Hagen will do at Hagen’s record has been well beyond

Efficient Tools
For Housekeeping

After 
Every 
Meal

To the Canadian Cooperage Company, 
Limited, head office Moffats in the 
County of Restigouche and Province of 
New Brunswick, and all others whom it 
may concern:-

Notice is hereby given that under and 
by virtue of a Power of Sale contained in 
a certain Trust Mortgage bearing date 
the first day of July, in the year of our 
Lord one thousand nine hundred and 
twenty-one, and made between the Can-

of treatment pyorrhea, or what was 
long known as Riggs’ disease. We 
can effect a permanent cure in many 
cases, and bring about great relief 
and improvement in all othr cases.

that of any other star, with no one else 
quite close. It remains to be seen

Inwood early in July when the great 
roll call is sounded and the best pros- 
and amateurs gather for the annual 
jubilee.

Sarazen, by defending his title.

Manufacturers are always busy
cool, remove the grease, then reheat 
and thicken. Cool slightly, then add 
it to the casserole dish with the rolled 
breast meat. A few button onions, 
potato balls and peas may be added 
and an entire meal is cooked at once.

The chop bones of mutton, or lamb, 
make excellent broth.

Pork bones and veal bones may be 
made into stock for sausages.

Steak bones make excellent stocks, 
or a foundation for food sauces that 
may be made into curry, or highly 
cutlets. Not a small bone should be 
seasoned sauces for stuffed steaks or 
wasted, for remember that we pay the 
butcher for as almost much bone as 
porterhouse steak and it must be made 
to count.

Fowl and small chicken bones 
should be made into a broth which 
must be strained, cooled, skimmed, re- 

heated and cooked, down to a jelly. 
Then it is useful in dozen ways— 
as broth, bouillon, foundation for sau- 
ces or cream soups and in fancy sal- 
ad jellies.

whether or not he can carry this same with first-aid improvements to help 
consistency on through the Inwood the • housekeeper with tools which 
scrimmage, where only great golf is lighten her labors. Sometimes it is

Do you know that you may, have 
»yorrhea and not know it yourself? 
Let us examine you today. Electric 

massages and mercitan Treatment

adian Cooperage Company Limited, of 
the first part, and The Royal Trust 
Company, of the second part, and regis- 
tered in the office of the Registrar of 
D6c4store H2.721.7 The Most Famous.would jump to equal fame with Hagen going to finish among the first five. a long wait before these new things

—yet up to date Hagen’s record for 
two years if far and away the best in 
golf, as it extends from the $1,500 
prize money in San. Antonio to the 
coast of Scotland.

For Inwood is going to be the hard-are distributed enough to reach the 
est test golfers have known for some smaller towns. But in the busy 
years, a test that will call for control centres they seem to come so fast 
over every shot in the bag. It will be that unless we visit the big stores 
a whale of a party, a carnival that frequently they get ahead of us and

1921 as No. 19986 on pages 696-739 in Book 
"X2" of the said records of the County 
of Restigouche, there will, for the spur- 2. C82.2026 
the said Trust Mortgage, default having 
been made in payment of principal and 

ecn a the Sria Moffats in the County of Restigouche on 
Thursday the sixteenth day of August, 
the kiuch.da- 
described in the said Indenture of Mort- 
Ease, bounded and described as follows: 
2 =she.cit.-ian 
in the Parish of Addington, in the County it 

eribed as follows, viz: Beginning on And 
from 

Intercolonial Railway Reservation, eight chains and thirty-five links to a DOLL 
thence North Five degrees Jan. 
chains and sixty links to Wane nine ML 
sopra 
zaoninkale R-arvauen,opine1 
SS Heata =: 
For n bencae, corethet = f sa = ==== 

EEt 1 line on the Northern BE- 
cession of the said line dividing Lots == 

the bank or shore of the Restisorche 
River a distance of One Hundred feet he
Psi-et == Tohn 
------ 
Hankute.

Hishsah 
2-L05

Dr. BRE The Studebaker Ltaho8in Sedan p222s 

: — But You Can’t Ric 
on the Paint!

Imitation diamonds can be made to look so 
and sparkle so brightly that it is difficult to them from the genuine. S

But try to sell one and you will find out its 
". worth in a flash..

Same with automobiles. Weaknesses of const 
tion in a closed car can be hidden, for a time, 
paint and varnish and fancy fittings. But all is 
quality that glitters. X-
.You can’t ride on the paint. And when you; 

such a car in the second hand market, you suf 
heavy depreciation, because it lacked real intr 
‘value at the outset. Use will never impro 

mediocre product.
Motor car owners tell us that the trade-in val 

any Studebaker car at the end of three or four o 
years of useful life is greater than on any othe 
built today—the percentage of depreciationi 

g /No wonder the Studebaker Lisht-Sie Sedan! 
sit fastest selling quality Sedan in the world!

The name Studebaker stands for quality,- 
bility, comfort and integrity.

ILOUNSBURY COMPANY, 

Campbellton, N.B.•

good thing 
remember 7 Office in McLean Bldg,

Sealed in its Purity 
PackageThe amazing feature of Hagen’s will draw out many thousands through we feel quite old-fashioned.

showing at Troon is that while ap- the week and that will help to solve a Modern homes and apartments are 

parently stale and overgolfed after a number of interesting ranking prob- all electrically wired for the use of 
six month’s campaign from California lems now under discussion. |many of, the appliances that would be

New Floor Scraping Machine
I have just received a new 

‘Universal Floor Scraping 
Machine” (one of the best on 
the market) and am now pre- 
pared to scrape hardwood floors

10-

THE q€z
FLAVOR LASTSto Scotland he was able to emerge suf- 

ficiently from his slump to finish only 
one stroke back of Havers, the win- 
ner.

To win one year and only finish one 
stroke out of a year later is phenom- 
enal showing in this day where there 
are so many able to stand with the 
elected.

Sarazen at Inwood.
Sarazen, through his failure to 

qualify at Troon, will put his entire 
soul into battle at Inwood, L. I., when 
the defense of his Skotie-won crown 
begins.

His Troon failure has rankled deep- 
ly. By repeating at Inwood he can 
gather back his glory at Hagen, Mac 
Smith and Kirkwood who ran 2-3-4 
will be among those present.

But repeating at Inwood is another

!useless in homes where the wiring is 
only done for lighting, although theSTUDENT AWARDS

every description in a thor-Ottawa, June 29—The research |additional expense of a few more plugs 
council of Canada announces the is not serious, if there is not too 
granting of a studenship to L. A. much wiring to be done.
Munroe of Dalhousie University, and But there are also many unelectri- 
a bursary to K. S. Wyatt of Mount fied first aids.

bughly first-class manner at 
most moderate prices.

A trial order solicited. 
ERSON

Victoria Street West,

RED" 
BLUE

Allison University. For instance, there is a wide choice 
of fireless cookers that make life easy 
for the busy woman. One of the best 
is made of copper-steel and has seam- 
less containers—the whole thing be- 
ing of enamel finish and rust proof. 
The initial outlay of all conveniences 
of this sort seems large, yet when we

Box 78 Feb. 22-8-mos
Phone 465

DON’T
EXPERIMENT 
Act on the forty years’ 
experience of farmers, 
horsemen and veter-| 
inarians all over Cana- 
da. They will tell you 
that any form of lame- 
ness, whether from 
cut, bruise, strain or 
swelling, will answer 
immediately to Kendall’s Spavin Treatment.

Get a bottle al your druggist’s. Ask also for 
"A Treatise on the Horse," one of the most 
useful books ever written for horsemen, or 
write direct to

Dr.B.J.Kendall Co.,Eno@burg Falle,Vt.,U.S.A.

Well. 
worth 
12 OTICE OF SAL

The brilliant head—a 
band of blue, tipped wit. 

4% red—is the mark by 
ST, which you can always 
PAST distinguish a MAPLE 
E LEAF MATCH 
285°

Where boned steaks are to be 
calculate the saving in time and labor cooked, * the broiler should be well 
they are not an extravagance. These greased and hot when the steak is

To William Maltais of the Parish of. 
Balmoral in the County of Restigouche in 
the Province of New Brunswick, Farmer, .6. to 

NOTICE is hereby given that under and 
by virtue of the power of sale contained 
in a certain Indenture of Mortgage bear- 
ing date the thirty-first day of January, 
A. D., 1921, made between the said wn- liam Maltais and Celina his wife of the 
arm nng = 

Province aforesaid. Merchant, of the sec- 
and part, and registered in Book VS of 
the Records of the County of Restigouche, 
on pages 497 to 501, as Number 19556, there will for the purpose of satisfying 
the moneys secured by the said Mortgage 
and interest thereon, default having been 
made in“ SPA E

sofeetreeplaced on it. And in case of the 
steak being broiled in a gas oven, 
that enough vapor may arise to keep 
have a little water in the drip pan so 
the meat from drying out and become- 
ing hard and tasteless.

up-to-date cookers have a rigid steel 
stand like a trunk rack on which to 
rest the cooker about 18 inches. This 
makes work over the cooker easier.| 

The half-round and triplicate cook-, 
ing utensils are such a convience and| 
such a gas saving that it is well to 
remind the housewife of them.

The woman who has not the knack 
of roasting her meat so that it is al- 
ways done to a turn will appreciate 
the help of the oven thermometer. 
This little convience will tell her just 
when the oven is right to put in her

This distinctive head means 
to you that the matches are 
sure and safe—always 
dependable—non-poisonouc, 

- no glow, the kind rats won’t 

Front E“L..

KENDALL’S war5
SPAVIN TREATMENT

%EBERE

calat
ed to trust herself on it, but the stool 

is quite different and has a wide 
spread of leg and strong hinge clasps

AT THE MERCY eot.metein the Poesaid westerly side line

=2--Che 
lands and premises described in said In- 

4. - bees as barer 
------ 

renwunr.... 
reserving hereout to the “aid.ware 7s ern half or molety of 502Fare, I6 
are.otti 

= = = 
------rearas 
cher ith..’ —ten an and singulars anteribed in said Grant as

OF THE ELEMENTS
Buildings are — in winter and summer — at the mercy 

of the elements.

For that reason they should be built of the best. We 
have that

0that make it very steady.
Many of us when dusting chair 4. 

rounds have wished that some one / 
would invent something whereby the. aid K. &MATCHES 

gownt and belien
ADANtOCaT CP UNrFED.NDEEA.

Easterly along the same 19." 

Dears IUNLESS you see the name “Bayer” on 
are not getting Aspirin at all

arm D. Duncanwork could be done quickly and effic- 
both sidesiently instead of having to wipe each

meat, 475 to 500 degrees. After the

EDE 
s said molety con-

meat has been seared on
to keep in the juices, the temperature round with a dust cloth. Now the 
may be lowered to 800 or 825 degrees wish has come true, for there is a = 
and kept there until the meat is a brush shaped like a human hand 
done. Of course, follow the general that dusts the rung on each side at 
rule for roasting meat, which is fir-the same time as quickly as it could 
teen minutes to the pound for beef be done by hand and with little labor, 
and fifteen minutes extra if the fam- The brushes are inexpensive enough 

ily like the meat well-done. Lausu -Vo anow ineli war

curtainALSO 2-5Dur line of Builders Hard- or parcel of land 
lying and being Balmoral, and beamuWH I

ware Includes 3= if 7.Makes White Shoes to.

Blocks, Hinges, Nails, Building Paper 
Door Knobs, Door Sets,[Glass and,Paints woman of slender pocketbook.

The wire globe to wash lettuce in 

is a great convience. in the kitchen 

where salad is, an every day occur- 

ence. None of the heavier and 

closely meshed strainers do this work

hits 
it is easy. Takes only a

and mutton need 18 to 20 minutes per 
pound, while veal and pork should be 
cooked 20 to 25 minutes per pound.

The’covered roasting-pans are uni- 
versally liked and come in various 
sizes in the different popular wares.

tate. ===== 
= furores 
=- 

premises or any of them belonging or in 
“." wist of-| 
fice furniture and furnishings and other i 
moveables now situate or being on thei =5" a mere or -

2 • antes

is nothRuberoid Roofing

The Roofing that will stand the severest tests
ed and thirty minutes east eighty 
no to-a spruce tree thence south

few minutes time.
.Remember the name 

WHITE-

Boston Blacking Company % morrruEaL “7-4 
ous 

.1

tre.Rrae 

south one degree and thirty minutes west 
eighty chains to the aforesaid northern 

derumtrs are 
minutes west twelve, chains and fifty 
links to the place of beginning, contain- 
ing one hundred acres more or less and distinguished as lot number fourteen, 

wares"halls 
at the City of Montreal in the Dated this thirtieth day of Bay. A. D.

Quebec, this 11th day of June, 1923. Bronone *

N. A. CARL, May 31-3-mes.,Solicitor for Mortgagee. I

Accept only an “unbroken package” of “B: 
Aspirin,” which contains directions and dose 
physicians during 22 years and proved safe

Colds Headache Rh 
Toothache Neuralgia Ne Earache Lumbago

But “Buyer” bore it is tables—Ate bottles of 9

of Rain, Sun and Frost There is a new kitchen stool that well and most of them are heavy to 

is strong and sturdy which may be handle. But the wireball is light and 
turned into a ladder" tall enough to non-rustable. When the lettuce is

ALEXANDER & SON
LIMITED pole tcmou?

washed, the ball may be set right in 

the ice-box until the lettuce is needed 

which saves an extra handling and 

means saving time.
In homes where the carving is still 

done on the table, the carver will ap-

7

reach the top closet shelves with ease. 
And the stool when not in use may be 

folded and stood behind a door where 

it occupies but a very small space. 
The kitchen chair ladder was such a 

frail affair that a heavy woman fear- may n1-3-mon..

--, 

laterzos 
-X- 

03 2-3121-2-33371 12 1---


