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Readymade Clothing
Commencing To-Day, March 6th, and ending on Saturday, March 15th, our entire stock ot

Men’s and Boys* Readymades at Keenly Cut Prices as itemized below
MEN’S TWEED PANTS.

NOW ...... $1.
Now . . . . . .: . .V. .$!• 

Now .. .... ... .$2.
Now .. .. ..... .$2.
Now .. .... . . . .$2.
Now .. .. .... . .$2.
Now .... «"v. .$3.
Now.... ...... $3.
Now .. ...... . .$3j
Now .. .... .. . .$3.1
Now .... .. .... $4.1
Now.......................... $5.

rash only, no approbation, goods
CHARGED AT REGULAR PRICE.

BOYS’ NORFOLK SUITS, 
from $3.00 up.

According to size. We have a large -range of .these 
Suits, sizes 1 to 8.Men’s Tweed Suits.

Regular Price $2.60 
Regular Price $3.30, 
Regular Price $3.40, 
Regular Price $3.50. 
Regular Price $3.75. 
Regular Price $3.90. 
Re<njl?r Price $4 00. 
Regular Price $4.50. 
Regular Price $550. 
Remilar Price $6.00.

Regular Price $10.50. 
Regular Price $13.00. 
Regular Price $15.00. 
Regular Price $18.00. 
Regular Price $20.00.

egular Price $25.00. 
Regular Price $28.00* 
Regular Price $30.00. 
Regular Price $32.00. 
Regular Price $34,00.

>r*i r«rei BOYS’ RUGBY SUITS.
f»->7 >;•' »: >t*i »i :»'-«i w Regular Price $6.00. 

Regular Price $8.00, 
Regular Price $10.00. 
Regular Price $13.50. 
Regular Price $15.00.

M»1 >>1 r*TO
•i >>i r*’«i r*r*i

f*»1 >-«*1 >1*1
• '*! r«r*i >'•' >>i rw- >r*i r*m >r*i w<

•11*7*1 -*:«i :*"*i i*i*i >*• >t*i >$*i r*i*i >r.

■v» r* w »i «*>>*>1 >'*i r*v*i »i >■**] >i*i r*>
Sizes 4 to 12.

MARSHALL Brothers
rices which 
hr. Terms 
ers.

Milady’s Boudoir.
CARE O THE HAIR WHILE CAMP­

ING.
At some vacation resorts the care of 

the hair is a problem unsolved. There 
are no available shampooes biding in 
the woods that surround the mountain 
camp and none inhabit the haystacks 
of the country farm.

So the woman spending her vacat­
ion in a remote place should master 
the art of shampooing her own hair. 
And an art it. is, although it can be 
mastered easily with a little patience.

In the first place, you must have all 
the required ingredients for a good 
shampoo at hand, including a suit­
able soap or shampoo mixture, plenty 
of hot and cold water, a spray for 
rinsing and plenty of suitable towels 
for drying.

The towel should he as free from 
lint as possible and a bath towel 
ought never be used. If you have no 
shower bath or spray—nothing but a | 
little spray that may he used attach- |. 
ed to a faucet
Some of those are made with a brush ! 

attachment and this sort can be used 
for a good friction bath as well as for 
the shampoo. If there is no available 
supply ot hot water a spirit lamp and 
kettle in your room will supply the ! 
water.

With the woman of dry, brittle hair j 
shampooing is indeed a delicate pro- i 
cess. She must exercise the most1 
exquisite care or pay a heavy price 
for her indiscretion. Amonia, washing 
spda, borax or patented shampoos of \ 
those ingredients she is ignorant may j 
crack her hair and destroy what little 
life exists in the roots.

To Cook Brine
To Speak, or Not to Speak Our Stock is CompleteSalted Fish,

By RUTH CAMERON,
Although when one speaks of "salt 

fish,” the mind ot the uninitiated at 
once reverts to cod or hake, many 
ether fish, such as markerel, shad, 
salmon, whiting and herring may be 
purchased fresh. It is customary, how­
ever, to salt such fish in brine, in­
stead of drying them, as is done with 
cod and other fish. Here are some 
good ways of cooking brine-salt ,<1 
fish:

Baked Salt Fish.—Put the fish in a 
pan, cover with cream or rich milk 
and place in the oven. Cook until 
cream is brown. About five minutes 
before it is dished add a small piece 
of butter and some pepper. _

Broiled Salt Fish. — Dry the fish 
carefully and butter; lay the fish in 
the broiler and broil to a nice brown. 
Lay on a heated platter and pour 
over it a tablespoonful of butter 
mixed with a taespoonful of lemon 
juice or vinegar, a tablospoonful of 
boiling water, a pinch ot black pepper 
and a tiny sour gherkin or cucumber 
pickle minced fine.

Boiled Salt Fish.—Boll from one to 
one and a half pounds ot fish ten 
minutes, or until the meat leaves the 
bone. Serve with boiled potatoes.

Creamed Salt Fish.—Wipe the fish 
dry and broil until well done, but not 
too brown. Lay on a hot platter; 
make a cup of cream sauce; season 
with salt, peper and a little paprika. 
Just before pouring over the fish, 
which should have the bones remov­
ed, add to the sauce a well-beaten 
egg and a little lemon juice. Do not 
let the sauce stand after adding the 
egg and lemon.

Pickled Salt Fish.— Pour boiling 
water over the fish and let It stand 
fifteen minutes; drain off, and then 
pour on boiling vinegar with cloves 
and mace added.

ENAMELWARE, TINWARE,

Double Saucepans. 
Pie Dishes.
Tea Kettles.
Dish Pans.
Saucepans (al1 varieties) 

Milk Kettles.
White Water Pails.

Milking Pails.
Flour Sifters.
Tea Kettles.
Bread & Cake Boxes, 
Patty Pans.
Pie and Cake Pans. 
Wash Boilers.

Peels
in Volume

Ex S. S. Sagona, landed 
March 7th:

1 Car

PRIME HORSE HAY

EGGS.
Boxes.

Fads and Fashions
Copper Nickel Plated Kettles, Nos. 6, 7, 8, 9, 

Steel Frying-Pans, Steel Fire Shovels. 
Sad Iron Handles, Meat Mincers.

The new silk gloves have stitching 
in contrasting colors.

Cream color and black is a first 
choice in color combinations.

Broad picture hats are often trim­
med with bands ot ostrich.

Embroidery appears in the most un­
likely place on suit qoats.

Paris" has a great vogue for under­
wear trimmed with color.

Orange and black is a popular com­
bination for embroidery.

A novel coat sleeve has stole ex­
tensions which suggest a mantle.

The latest corsets have straight 
sides and curved front closings.

Some of the latest brassieres are 
being made of chiffon-veiled silks.

Black net and gold passementiere 
are charming for evening turbans.

The favorite trimming for coats 
and cloaks is and always will he fur. 
_^A good deal of crewel yarn ap­

pears in the fashionable embroideries.
High collars are not in favor. The 

graceful open throat is preferable.
Hercules and Titan braids are fre­

quently seen as trimmings for tailor­
ed suits.

Many women are wearing Persian 
cassocks of Oriental design at home 
dinners.

■ girls. One of them told now sne 
■gone up to a counter to buy some 
E and how the two clerks were 
fcg about a party they had been 
Ee night before and did not pause 
Ek her what she wanted; "I didn’t 
la word to them," she said, “I just

there for a few minutes and 
led. Then I went and spoke to 
Floor walker and told him what 
■ught ot them."
Hasn’t that outrageous,” said the 
1er woman, “l wouldn’t have stood 
Itat long, I always report them 
hi away quick."
■ I listened I could almost feel my 
kathies rushing out to those shop 
la. Had those women no memory 
their own youths that to want to 
6 about a party one has been to 
inight before seemed such a car- 
ill sin to them?
Iippose It Meant A Lost Job.
he, the girls had no right to m. 
I the shop’s time, but why didn't] 
woman speak to the girls? Wo- 
l often stand in front of a counter 

wait for someone. The girls 
It have thought this woman was 

have

Soper & Mooren 30 ib. tuba
lb. slabs.

Creamery Wholesale Importers and 
Jobbers.Ib. slabs. JOHN CLOUSTON’S,

bids, Canary, 
remium (Sliced 140-2 Duckworth Street, St. John’s. 

Phone 406. P. O. Box 1243,

'edar Rapids, 
Majestic,

The First Principle oi Modern 
Business

ED HAM.
MORE WORK IN SHORTER HOURS.ice our Bacon 

|s by Machine. is SERVICE
trial Organization” read before the 
Royal Statistical Society recently 
Captain M. Greenwood, Ministry of 
Munitions, stated that continuous 
night work ‘Ted to diminution of ef­
ficiency and probably deterioration of 
health."

Evidence showed that reduction of 
hours, produced not only a relative 
tut an absolute increase of output 
"In one instance a reduction of more 
than 10 hours a week was accompani­
ed by an increase of 8 per cent, in 
output.”

That is where we shine.
Good Goods well made, mod­

erately priced, and honest effort 
made to deliver on time. Expert 
accounting and satisfactory set­
tlements of all claims.

The biggest clothing manu­
facturing organization in New­
foundland backs up its claim 
for Superior Service.

WHOLESALE ONLY.

FIRST NAME FRIENDS.
Though some may yearn for titles 

great, and seek the frills of fame, 
I do not care to have an extra handle 

to my name.
I am not hungry for the pomp of life’s 

high dignities,
I do not sigh to sit among the honor­

ed LL. D’s.
I shall be satisfied if I can be unto the 

end
To those I know and live with here, 

a simple first-name friend.

There’s nothing like the comrade­
ship which warms the lives of 
those

Who make the glorious circle of the 
Jacks and Bills and Joes.

With all his majesty and power, Old 
Caesar never knew 

The job of first-name fellowship as all 
the Eddies do.t

Let them who will be “mistered” here 
and raised above the rest;

I hold a first-name greeting is by far 
the very best.

Asquaintance calls for dignity. You 
never really know

The man on whom the terms of pomp 
you feel you must bestow. 

Professor William Joseph Wise may 
be your friend, but still 

You are not certain of the fact till 
you can call him Bill.

But hearts grow warm and lips grow 
kind, and all the shamming ends 

When you are in the company of 
good old first-name friends.

The happiest men on earth are not 
the men of highest yank,

That joy beongs to George, and Jim, 
to Henry and to Frank;

There prejudice of race and creed and 
caste and wealth depart 

And men are one In fellowship and 
I always light of heart.

So I would live and laugh and love 
until my sun descends,

And share the joyous comradeship of 
honest first-name friends.

N that. One word would 
hilly brought her attention. In- 
Iti she spoke to the floor walker, 

I you know all the possibilities that 
soies! I suppose it was simply 
l oi a sympathetic

T. J. EDENSSpanish Flu By S. S. Adolph from New 
York:

CAL. ORANGES—176’s. 
CAL. ORANGES—216’s. 

CAL. LEMONS.
GRAPE TRUIT.

TABLE APPLES.
NEW CABBAGE. ,
OLD CABBAGE. 

ONIONS.
CARROTS. " 
PARSNIPS.

10 bags TURNIPS.
10 boxes CREAMERY BUTTER, 

2 Ib. prints.
Salt Meats—1Selected-

FAMILY MESS PORK—Rib 
Pieces.

PORK LOINS.
PIGS’ TONGUES—Corned. 

JOWLS—Small, with Tongne. 
NEW YORK CORNED BEEF.

imagination, j 
BS flier woman has ever had to work I 

her living and neither could put | 
fit *11 in the place of a girl who had. 
iej 1 these things went through my 

rJjo Hand I opened my mouth to speak 
imt defense ot the shop girl and 
y» 11 closed it again. The conversa-

Claims Many Victims in Canada 
and should be guarded against. FATHER TIME.

yg—When our livesi __ _
SL Y are fined with! WOUUTfl

pleasure, we ob- |g y jjj | y 
■ serve that time is !

fleet, and we wish | mar6,eod,tf 
that he would 
measure shorter | 

jPpËsM strides with lag-1 
gUgwaA gard feet. We 

■ would have the j 
B glad days linger, j 

H have the minutes j 
seem like hours; I 

MASCII l. j but time halts no

lus Gotha Almanack 
lv made its appearani 
I s are sorrowfully a] 
r-r," they state, “i 
I century and a half _ 
knack had such difflcultie was not directly addressed to 
pith.” As an illustrât» tod 1 wasn’t sure it was my place 

ut that long articles e peak- Besides, it would only make 
land, and Ukraine, alretd PWular. And I kept silent.
3 to be altered owing h 0Bld Have Done No Good Simply
ie theatre of war “whid T° Antagonize.
ispect of nearly the wboi Awards I was angry at myself

Minard’s Liniment
Is a Great Preventative, being one of 
the oldest remedies used. Minard’s 
Liniment has cured thousands ot cases 
of Grippe, Bronchitis, Sore Throat. 
Asthma and similar diseases. It is an 
Enemy to Germs. Thousands of bot­
tles being nsed every day. For sale by 
all druggists and general dealers.

MINARD’S LINIMENT CO., Ltd., 
Yarmouth, N.S.

7

The Piano Used at
Irtion devoted to reigflMB 
l-nd their dynasties, It 
[to notice that William B 

to as “formerly Germe 
pd King of Prussia.” Kb*
. is also mentioned * 
lug of Bavaria,” and otW 
iue German ex-Empire *f 
similarly.

I to Russia, the almaead 
at the former Em perd 
I. was assassinated 4 
burg on July 16, 1911
.revitch, the Tsaritza, s» 
îesces are not mentions

- foot or finger,
toiling on through sun and showers. 
He is like some locoed sprinter hust­
ling for a golden prize; spring and 
summer, fall and winter, each he 
brings and each one dies. When our 
lives are bright and joyous, full of 
laughter and of song, time seems anxi­
ous to annoy us, by the way he hlkss 
along. When we’ve pain that naught 
can deaden, when we heave the bitter 
sob, then the steps of time are leaden, 
he is loafing on his job. Says the 
optimist, “The morrow will be gay, so 
help me John;” but we cross a sea of 
sorrow ere we see the smiling dawn. 
■When we’re crossing time’s a laggard, 
he's begrudging every step; he is tired 
and spent and haggard, and he has 
no sign of pep. When we are in jail 
for arson, or for sampling too much 
fizz, vainly does the village parson 
say that time like lightning is. Time 
ie going, like a turtle; time is going, 
Atijje a hare; it depends, believe me, 
Myrtle, on our gladness or despair.

Peg 0’ My HeartStaple Things for 
Ready Use.

end admired, for its beautiful tone and magnifi­
cent case, by tho thousands rr-jo attended the 
three performances, was an

California “Newton” Apples
boxes.

"Wine Sap” Apples.
California Pears.
California Oranges.
California Lemons.
Hew York Cabbage.
Yellow Onions, \
American Parsnips.
American Carrots.

Bran, Kellogg’s—Nature’s own 
Laxative Food.

Corn Flakes.
Shredded Whole Wheat Biscuits. 
Bacon In Glass.
Tomato Catsup—Libby’s.
Sultana Raisins—1 lb. ctns. 
Cube Sugar.
Dates.
Flake Tapioca.

ha, It Is recorded that 
M monarchy has, in conse 
ï revolutionary event! 
led into several lndepo0 
?al states,” and In respui 
les and navies of what w* 
•uadruple Alliance, the si 
either discreetly vague o 
silent.

Corned Salmon, tine large Fish, 12c lb, 
Fish Sounds.

C. P. EAGAN.

Exceptional value at 
"60c. lb.; 5 lbs., 46c. lb.SPLENDID RECORD LONDON TO 

PAMS.

T. J. EDENSThe British Air Ministry announces 
that a French service machine made 
a record flight between Paris and 
London, covering the distance in one 
hour arid fifty minutes. The distance 
covered was 270 miles.—Canadian 
Motor Boat
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