aturalness.
ARMY SOCIAL LIFE IN
RLAND, THE ROLLING

K'S GREAT WHITE WAY.,

JANAN WILL SIN
of Yesterday?”
?"—With Hesitation.

VAL ORCHESTRA
RVED ON

of q

In twenty or thirty
minutes there is not a live germ left
in them. J
Of every one hundred subject
to military duty in Germany,
589 per cent. of the farmer
lads are fit for service, against 31.9
per cent. in Berlin proper, which
shows the smallest percentage of able-
bodied youths of any place in the em-
: pire. The statistics, which are for
the year 1912, have just been public.
Wilmersdorf, one of the Greater Ber-
lin munjcipalities, which has the low-
est death-rate of any eity of Germany,
l furnishes 48.2 recruits for service
among every 100 men examined, a
| figure exceeding that of any other
large city in the country.

DIED.

MeAVENNEY-~In this city on July
12, Emily Adele, youngest daughter
of Dr. A, F. McAvenney, in the

| twenty-second year of her age.

Fuperal from her father's residence,
169 Charlottet street, on Tuesday
afternoon at half-past two.

WHILLEY—At his residence, Silver
Falls, on the twelfth inst, James
Whilley, leaving three daughters
and four sons to mourn.

Funeral on Tuesday at 2.30 o'clock.
Coaches leave King square at 1.30
o'clock.

’
: an electrie hm
]

b G, <o e S N2

o g e,

inst., Mrs. Ann Lemmon, widow ¢
. Andrew Lemmon, leaving one son
>1 and one daughter to mourn the loss
| of a loving mother,

“| Funeral from the residence of her son
. William J. Lemmon, 50 Millidga
5 avenue on Monday, July 13. Serws
u ice at son's residence, to begin at
5| 2.30 o'clock,

3

i

‘|| Dominion Trust
r Company

i The Perpetual Trustee.

2 Paid Up Capital and Reserve over
1 $3,000,000.

N

|| HEAD OFFICE, VANCOUVER, B.C
q

o Before leaving the ~ity for an
_t extended trip abroad. it would be
'\; very wise to engage the Dowinion
"] Trust Company to look after every
o |] detail of your business.

t

t Thus, for a small consideration
_9 indeed you could stuy away as
“|} long as you wished and be free

from care or perhaps anxiety,

The company has branches in
the principle Canadian cities from
the Atlantic to the Pacific, as well
as in London, England, and Ant-
werp, Belgium,

] New Brumwlck Board of Directors
Mr. W, S. Fisher,

Mr. .\L G. Teed, K. C.,
. Col. H. Montgomery Camphell

St. John, N. B, Branch

Bank of British Nortk America Bld.
Market Square.

PAUL LONGLEY, Manager,

" s I T

———

10 Evening and 9 o'clock.

THEATRE

WEDNESDAY THIS WEEK

AW MAN”

lilton Royle
" PLAY-

nown Leading Man

N FARNUM

IN SIX PARTS, telling
f a British Army officer,
other, an Earl, from dis-
3 assumes the guilt and
ocates In the West and
he cowboy type. He mar-
twice saved his life and
with their little son.
climbing the Alps meets
he truth during his last
nstituted for the heroic
hen found it is the In-
2d child who complicate
cowboy-husband is faith-
a stirring chapter of un-
rs the atmosphere of all
story abounds in emo-
. is a perfectly natural
ht easily have actually
 is never stagey, his
nviction in every act by
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exposed to' the ultra-violet rays from

LEMMON~—In this city, on the lli.h/(
of
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SALE, Fire, Bargain or any Special Sale
come and get a quotation from us for BIG
SIGNS on cotton or oilcloth, -or banner

signs 3 3 - s 5 %

H. L. & J. T. McGOWAN, LTD.

House and Sign Painters
137 Princess Street

Phone 697

"uymmh.m.cmmcs

_ | am now in a position to build these beautiful
Winter and Summer Cottages

At a Very Low Price

The price for a gix room summer cottage rumns from $650.00 to
$050.00, and the price for the winter cottages from $900.00 to
$1,350.00 the same style.

I now have plans and specifications for thirty different styles of
cottages, prices ranging from $425.00 up. I also have a beautiful win-
ter cottage at Little River and a lot for sale. Size of lot is 50 by 100,

I also do repair work, if you have any work in that line rmg me
up and I will call and quote you a price on the work,

H. B. WHITENECT

GENERAL CONTRACTOR

Office 26 Delhi Street

“Phone Main 1908.
el et
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EVERYTHING IN WOOD AND WOODWORK

FOR

HOME BUlLDING

Rough Eumber, Lath, Etc.

Get quotations and full information from

THE CHRISTIE WOODWORKING COMPANY

LIMITED

ES======"S99 ERIN STREET

»
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STRUCTURAL STEEL

e S~ And Builders’ Castings i s

including Cast Iron Columns, Coal Doors, Sash Wei-
ghts, and. all other castings for building construction.

We carry a large stock of Steel 'Plate, Beams,
Angles, Tees, Channels, Rivets, Bolts, etc, also Old
Rails.

HEAVY REPAIRING A SPECIALTY

Estimates furnished promtply,

)

ESTABLISHED 1835

JAMES FLEMING ceorar fituin a sons

Phoenix Foundry - St. John, N. B.

Artistic Electric
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xtures and Shades

We Will Buld

FROM THIS PLAN

FROM YOUR PLAN.

FROM OUR OWN PLANS.

~ Any Style of House You May Re-
quire, with Workmanship
and Materials Guaran.

teed.

In one or other of the choicest
locations in or about St. John,
such as De Mont's Street, on the
West Side, an ideal residential
district.

PRICES MODERATE.
TERMS OF PAYMENT EASY.

THE

Fenton Land and
Building Co.,

Robinson Bldg. St. John

2o woom
1944« B

e

The design here shown will appeal
to all home builders.
of a simple, homelike style and the

The exterior is

interior i8 a marvel of convenience

and comfortable.

The lving room is exceptionally
large with porches on both sides
a terraced front.
open fireplace is shown and in

and
On one side an
the
up.
Communication is provided either from

corner opposite the stairs lead
the library or the dining room, also
direct communication from the pan-
try through the dining room.
sized kitchen pantry and a small rear
porch complete the first floor.

A good

The second floor provides for four
bed rooms and a bath complete with
all modern fixtures and plenty of clos-
ets.

Flowwdng is an itemized cost of

construction,
EXCRVALION YR onse e onenrnses . f 150
Millwork ...... 600
Stonework ...... s 450
Carpenter work ... 5% 100
Plumbing, ete. ..... Ay | )
Painting and glazing . o 300
Brickwork .... o 50
Hardware . 90
Plastering o 325
Lumber .... .. 1,000
Hot air heati o <110
Range 40
Tolal oiastaes i $4,065
Clyde Smith Adams, Architect.

Study these plans and read the announce-
ments of business houses appearing on. this

Then act.

page.

22cOND T1O00R PLAN

+

and roominess. It is very picturesque [

Nepenset Proslate,

HE cost of shingles has
gone way up—the
quality way down.

Bird NEPONSET Roofings are the answer
to the demand for better, permanent and
more economical roofings. In this section
of the country you can see NEPONSET
Roofings whose long years of service
prove their superior wearing qualitics
and economy. |

NEPONSET
Roofings -

For Different Types of Buildings |

afford protection against fire, save repair bills,
- and are a continual source of satisfaction. - |

Gandy & Allison,

3 and 4 North Wharf.

O a burglar the name Yale
on a front door means
“nothing doing.” To the house-
holder it means that comfortable
sense of security which comes
from the knowledge that a Yale
lock is burglar-proof.

Let us show you our assortment of Yale Locks. You can
choose the particular lock that will meet your requirements

W. H. Thorne & Co., Ltd.

Market Square and King Street

_—

LTD.

MURRAY ~* GREGORY stiun.n.s.

PLATE GLASS
AND MIRRORS

FOR BATH ROOMS, HALLS AND STAIR WINDOWS

——ART GLASS =——
Costs less than Blinds and Curtains— Will

last longer and enriches any home

W—_

|

for Residence and Store Lighting
e AT

Main 2579-11
Main 1595-11

Phones

HIRAM WEBB & SON,

91 GERMAIN ST.

welopment of the Creamery Industry

HOME BUTTER MAKING
IN SUMMER WEATHER;

Notwithstanding the' wonderful de-
can be made from cream raised

shallow tin or poreclain pans.

deep can, and separator. Good butter

on

The

# the patron welghs butter, which con-

in Canada, there is probably as much
or more butter made on farms than is
manufactured in our creameries. Scarc
Jy a farm where cows are kept that
does not turp out some butter at some
itime of the year. Even in creamery
districts, butter will be made from
time*to time.

Not long ago one of our correspond-
jents called attention to the fact that
the cream-hauler had failed to call at
ithe time  he was expected, and they
churned the cream on the farm, and
made more butter than the creamery
would have given them credit for. He
asked for an explanation of this fact.
We sald, it was probably due to the
fact that overrun had not been con-
sidered; or the butter may have con-
tained an excessive amount of mois-
ture. Many creamerymen report to
patrons in 1bs. of butter- fat, whereas

or just when it begins to

on the pans.

for the cream to rise.

the cream.
tains from 16 to 20 per cent. of in-!
grendients (water, salt and curd),
other than fat, mixed with the fat to
make what is known commercially as
;butter. Much farm butter also con-
tains more than the maximum legal
wmmount of moisture, which is 16 per
cent,

turer,

cream.
Creaming the Milk,

There arethree mthods of obtain-
Jug- creawy from -milk-slallow. pan,

the care of the cream.

B G A

chief points are, to have a nice, clean,
cool place to set the pans,—preferably
a milk house, or clean cellar; removal
of the cream before the milk sours,
“lobber”
alonz the edge of the pan; and care-
ful skimming so as not to have too
much skimmilk with the cream,
having cream which is curdy, or dried
because of too great evaporation while

or

Deep pan skimming requires plenty
of cold' water or ice and water, so
that the milk may be quickly cooled
to 45 degrees F. or below, and main-
tained at that temperature for 12 tg
24 ‘hours, which is the time required
Careful skim-
ming is also needed, preferably with
a cone-shaped dipper, having no rim
or 'wire around the top to disturb the
cream when inserted for removal of

The modern separator method re-
quires a cléean machine, warm fresh
milk, the speed up to, or slightly above
that recommended by the manufac-
the cream will test about 25
per cent, fat or cream that will make
2212 to 3 lbs. butter per gallon of

After creaming, or what is common-
Iy called skimming, the next thing is
There is one
safe rule in summer-w-keep the cream

as cold as possible until sufficient is
collected for a churning, then set in
a moderately warm place for 12 to
20 hours or until the cream is mildly |
sour, looks glossy, and is slightly
thickened. It is not a wise plan to
keep the cream too long, nor allow
it to get too sour, Old cream never
makes fine butter, even though it may
be sweet. The shorter the time be-
tween milking and churping, other
things being equal, the better the
quality of the butter,

Adding Sour Milk,

If the flavor of the cream and but-
ter are not good, a marked improve.
ment can be made by adding about
pint of good-flavored sour skim-
milk or buttermilk for each, gallon
of gweet cream. Stir this well thruugh
the cream, cover can or crock, and do
not disturb for about 20 hours. This
should be added as soon as there is
sufficient cream collected for a churn-
ing. Sometimes this can be got from
a neighbor who makes good butter, or
from the buttermaker at the local
creamery. Failing these, a pure lactic
culture may be bought from a firm,
or laboratory who specialize in these
cultures, commonly known as “start-

ers.'

When the cream is ripe and ready
to churn, the temperature should be
carefully taken with a reliable ther-
mometer. Many buttermakers do not
trouble to test the temperature, but
“trust to luck” that it will be all
right, consequently they may churn
one to three hours, or the butter may
come in ten minutes or less. Both
of these extremes should be avolded,
as the first {8 too wearing on muscles
and patience, and the latter means
soft, “mushy” butter, and a high loss
of fat in the buttermilk,

In spite of all our scientific know-
ledge, no one can say what is the
correct temperature for churning all
kinds of cream. It is one of the
things which must be gained by ex-
perience, and can be gained in no
other way. The rule is, to churn at
as low a temperature as possible in
order to have the butter come in 20
to 30 minutes. This will probably be
somewhere between 50 and 60 degrees
F. but the exact point, each butter:
maker must find for him or herself.

After scalding and cooling the churn,
strajn the cream into the chury in

order to remove particles of dried
cream and specks which make the but-
|ter have white specks in it. T1f using

a barrel churn, do not fill over one-|
third to one-half fyll and start the
churn slowly after being sure that
the lid is securely fastened, and the
|plug ‘at the bottom is secure. After

a few turns, remove the plug to allow
escape of gas and air, and do thi
three or four times during the first|
ten minutes. With a dash churn or
any kind of a churn not air-tight, the
gas escapes as it i made, hence it
is not necessary to stop the churnp
to allow gases to escape. If the gas is

pand and either the plug at the bot-
tom, or the lid at the top, will be|
opened by pressure of the gases and
cream spilled over the churning Toom,

Granules Like Wheat.

‘When the butter is like pin heads
im size, a dipper of cold salt water|
may be agded to chill the butter, and
facilitate separation from the buteer
milk
for drinking purposes leave out the
salt, and add cold water only. When
the granules of butter are the size
of wheat grains, and float readily on|
the top of the churning, the butter-

to ‘catch any particles of buter which
may come out. If using a “dash”
churp, the butter would be dipped
from the buttermilk, or a hole may be
bored mear the bottom, and the churn
set on a box or chalir, for removal of
buttermilk and wash water same as
in a barrel churn.

Next add a volume of .cold water
equal to that of the cream churned
and revolve the churn quickly for ten
or twelve revolutions to prevent mass-
ing of the bugter. As a rule, one
washing is sufficient in summer. Too
much washing tends to destroy the
fine flavor of the butter.

After allowing to drain for a few
minutes, fine salt at the rate of one:
half to one ounce per pound of butter
should be sprinkled in two lots on
the granular butter in the churn, or
the butter may be removed to a V-
shaped worker and have the salt
sprinkled on. After standing, say five
minutes, revolve the churn slowly to
mass the butter, mix the salt after

which it may be placed op the worker

If the buttermilk is to be \lmd!

milk should be removed and strained |

and there finished ready for prin!in:,‘

l Working Butter.

Avoid overw nrku , which spoils the
grain and makes the butter ereasy.|
|1t is a nice point in butermaking to|
be able to give sufficient working m‘
{have the salt evenly distributed, the|
color even, the essive moisture |
driven out, and at me time not |
Ispoil the texture or grain. One point|
‘nuxd: careful attention—do not \\ml\’
| with a sliding or grinding motion, |
but always with a downward or sli !
|1y rolling pressure, which acecomplis

not removed, it will continue to ex-|es the desired resuits and avolds the|

| undesirable,

| If the butter is to be used on the
| table at onoe or is to be sold in a
Mnull market, make up into oblong

{ pound prints “nh a printer and wrap
)m parchment butter paper, If desired
}tm winter use, pack firmly in crocks,
| boxes or tubs, cover with a clean cot-
|ton cloth and a half-inch of salt paste
"n exclude the air. Keep as cold as
possible until ready to use. If there is
a ¢old storage in a nearby town or
|£I‘\‘8l’ﬂ€|”\ it would pay to put the
butter in there at a cost of a few cents
until needed.

| Buttermaking {8 a fine art, and as
wmh should be paid for as a product
of an artist. Generally speaking, but-
ter is sold all too cheaply, One rea-
son for this, is the fact that it {s fre-
quently made not by artists, but by
bunglers. The appearance of the. fine
ished product is frequent]y such as
not to commend itself to artistic
tastes, hence it sells for a low price,

and the good is dragged downward
along with the poor article. Let us
have more Butter Artiste—persons

who take as much care and pride in
their work making butter as do paint-
{ers, sculptors, or musicians. All these
| have probably spent years in prepar-
ation for their life’s work. They have
made a thorough study of the ground-
work a technic of their profession.
Why should not the Buttermaker or
Butter Artist do the same? If he cr
she did, the rewards would probably
be much greater.

As a rule, rewards are made
cording to the time and care in p
paration, and skill shown at least
these ought to be the chief factors in
the case. One of the reasons that

Make Your Home Fireproof

“Asbestos” Shingles,

**Asbestos” Siding,

““Asbestos” Building
Paper,

Pressed Brick,

Concrete Brick,

Estimates and Information Cheerfully Given

J. C. BERRIE,

’Phone Main 715 48 Princess Street, St. John.

“B" Weatherstrip will keep your house warm and clean.
““If It’s Asbestos, | Have It”

“Linobestos” the Fireproof
Wall Board,
“Asbestos’ Building Lumber,
Metal Shingles and Sldmg.
Metal Lath.

hat You Should Know
About BEAVER BOARD

3rd—Decorative Possibilities of Beaver Board

Rooms finished in Beaver Board are rendered most attractive and

restful, because of its adaptability to artistic decoration Innumera-
ble tasteful and conv 1t panel arrange 1t le with Bea-
ver Board, and through the use of any pair or wood and
the use of stencils so eas btainable there is no it to the possi-

bility for ar ic decoration,

All dealers carryi

Beaver B

position to sug

tion

proper panel arrangements ai 5 for specific rooms.

Schofield Paper Co.:.

Distributing Agents

Watch this space for further information.
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July 8.—A view recently ex-
by the British Admiral,
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dreadnaughts and large crui obso- | the

lete has caused much discu tric shock it could be

German naval circles. So far as as ed that t a great prob-

public utterances go, German naval that the n s \‘vmp‘.-lmwl of

experts unanimously reject Admir al | had such a shatte ffect upow the

Scott’s view plaintiff’s nerves ti is subsequent

The German Fleet Society has pro- maladies could properly be considered

pounced itself decidedly against it,|as due to an accident, within the

and how Admiral von Breusing s | terms of his acecident poliey,

published an article taking the same PROOF UP

position., He admits that the subma- i i R R

rine has recently made great progress |DREDGE IROQUIS

and now exceeds the hopes that were AT WORK AT DIGBY

at first held for it; and he also admits —

that the means of protection against The dredge Iroquis, Capt. McGuire,

the submarine had not been developed which arrived on Saturday from St

at an equal ce. Nevertheless the.[John in tow of the tugs Lord:Kitche-
.| submarine's range of activity is a lim- ner and Lord Beresford, lost no time

ited one, Even if it should put the|in getting to work. The gear was

dreadnoughts out of commission ‘h;lulklli\i into place and the big digge?

shore waters, the latter would still|started operations Monday morning in

be needed for operations on the high Il'n immediate vicinity of the steam-
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