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The “Albacore” a Trim Craft

Sir William Price’s Yacht combines recreation
with business.

REPRESENTATIVE of the “Illustrated - Cana-

dian Forestry Magazine” recently had the oppor-

tunity of paying an unofficial visit to the handsome
yacht “Albacore” owned by Sir Wm. Price of Price
Brothers, Limited, Quebec. This very trim, yet most
practical craft (pictured herewith) is used both as a
recreational and business adjunct to the vast enterprises
of the Price Brothers’ Company and it must be recognized
by all who have the opportunity to visit this miniature
liner, that the facilities it offers for these purposes cannot

be denied.

Sir William Price’s yacht “Albacore”, photographed ‘at Chicoutimi, Que.

_The “Albacore” is 106 feet long, 16 feet beam and is
equipped with two 250 H.P. Winton engines, developing
a speed of 15 miles per hour. Capt. D. T. Horton a
native of Shelburne County, Nova Scotia, is officer in

charge, having occupied that position six years, the first

two years of which were during the ownership of Comm.
J. K. L. Ross, for whom the yacht was originally built. A
crew of eight men is required to navigate and operate
this very handsome little craft.

The living accommodations on the yacht are most
comfortable for both passengers and crew. For the former
there are four roomy staterooms and a perfectly ap-
pointed bathroom, while the saloon of the vacht, situated
on the main deck and finished in white mahogany, leaves
nothing to be desired in the way of comfort and restful
surroundings. The “Albacore” after being stored for the
winter in the plant of the Montreal Boat Builders,

imited, Lachine, Quebec, was refitted to go into com-
mission about May 20th.

MONTREAL BOAT BUILDERS BUSY

Lachine Firm has designed special workboat for
Lumber and Pulp Industries

TTENTION is directed to the announcement, in the
advertising section of this issue, made by the
Montreal Boat Builders Limited, in connection with

their new model work boat, especially designed for the
~umber and Pulp and Paper Industries. This craft will,
It is believed by its builders, prove of exceptional value
to firms requiring a sturdily constructed work boat
Capable of both towing and carrying heavy and bulky
oads. The builders have tried out various work boat
types and are combining the good qualities of each in this
Special design. Montreal Boat Builders Limited, whose
Plant is situated at the entrance to the Lachine Canal are
Spendidly equipped to undertake marine construction,
Or refitting work of practically every character of craft
UD to eight feet draught. With three marine railways and

A NOVEL FIRE DEPARTMENT

A type of gasoline speeder frequently used in railway forest protection
in Manitoba.

storage space sufficient to accommodate seventy boats
of various sizes, this enterprising young firm has become
a very important unit in Canada’s ship-building industry.
Its workshop is equipped to handle any carpentry or
woodworking repairs and the staff of sail-makers, riggers
ancl_ mechanics are qualified to undertake work in their
various departments.
he firm specializes in original designs of speed and
plea_sure boats, also in the standardized production of
family runabouts and cruisers. Among the most recent
products of Montreal Boat Builders Limited, is the
vacht, it is proposed to christen “Mademoiselle (from
Armentiéres)” which has been constructed for an un-
named group of Royal St. Lawrence Yacht Club sports-
men, who intend challenging tor the Duggan Challenge
gup, won last year from R. S. L.. Y. C. by the challenger
Bootlegger” of the White Bear Yacht Club, St. Paul,
nn. This international classic will, it is expected be,
sailed on the Upper Great Lakes at the end of July.
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BOVRIL--the
Summer Nourisher

However light your food, you
are sure of being well nourished
if you take plenty of Bovril.
Bovril contains the goodness of

the beef.

Add a spoonful of Bovril to all your
meat pies. It imparts to cold dishes a

rich savouriness.

Use Bovril with a little gelatine dis-
solved in it as a savoury jelly for meat
shapes, jellied salads, and “aspics.”’

BOVRIL




