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HOBO KING
IN VANCOUVER

J. J. Roche Arrives There
With Bride— Loses $30,-
000 Wager—Speaks Elev-
en Languages.

Victoria, B. C., Oct. 17 (By Canadian
Press)—Many strange people have come
' to Victoria in the. course of worldwide
perambulations, but there is now on the
island a more than remarkeble wan-
derer in the person of Captain J. J.
Roche, who brought his bride here re-
cently.

The name of J. J. Roche will convey
little, but as H. B. (Hobo) King, witl:
the familiar arrow pointing to the
cardinal points of the compass, many
people have come Aacross his sign
manual in add places of the world.

Mr. Roche has been receiving a great
deal of mewspaper space Owing to his
romantic marriage in Seattle, having ac-
cidently disclosed his identity, and
thereby earning a handsome bonus for

the discoverer, although it loses him his

latest wager.

He has gladly sacrificed the wager
and he has spent & considerable sumn
fixing up a home for Mrs. Roche, while
he hies himself tp Alaska to mush
across the Barren Lands back to
civilization. He is said to have bet a
New Yorker $30,000 that he could
tramp the country from one end to the
other, earning his living as he went
along, and his
identity. )

Money is no immediate object to
him; he’s a hobo from choi.ce.
gporiks eleven languages, a_cqulred, l}e
laughingly states, in securing food in
foreign lands.
Was in Great War.

His experience would fill volumes. He
lost two fingers in the war, having gone
overscas with a Canadian battalion,
being a native of Canada, and has the
marks of several snakesbites on his
wrists and hands. The latest was an
attack at Yuma, Arizona, by a rattle-
snake which had coiled up in his cloth-
ing while he was bathing in a.crcek.
He had to cut a piece ‘out of his foot
to get rid of the poison. -

Roche has spent his meney In many
strange ways during his wanderings
up and down the face of the earth, and
one of the most unusual has been the
. establishment of an hotel for hobos in

Palo Alto, Calif.” 1t is run on a strict-

ly business basis and is of an unusual

type.
DON'T DIVORCE CONVICTS.

When Wives Desert
The Men Break.

without disclosing

Warden Says
Prisoners

Detroit. Mich,, Oct. 17— A pl.ca to
wives of imprisoned men not todivorce
their husbands “and .thus fall at the
most critical moment of their lives those
whom they have sworn to love for bet-
ter or worse,” was made here by H?rry
L. Huburt, Warden of the Michigan
State Penitentiary at Jackson, speak-
ing before the American Prison Con-
gress. ; :

“I have watched the virus working
in men when word was brought ‘tlmt
thetr wives had started divorce action,”
the Warden said, “I have seen first
¢ffenders making every effort to live
down their disgrace and prepare for
better things upon their release, only
to lose their grip and go down when
they realize their wives have cast them
off. Most of such men become repeat-
ers. They go out into the world to
broken home and do not care.”

*Dr. Frank Moore, Superintendent of
the New Jersey Reformatory, urged
more careful classification of prisoners.
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COURT LAUGHS AT
UNUSUAL DEBATE

Lawyers Argue Whether

Animal of “Pearl” Buttons
Fame is Wild or Tame.

Washipgton, Oct. 17—Disciples of
Izaak Walton and wearers of furs have
much at stake in a case upon which
argument was begun in the supreme
court, where it afforded much amuse-
ment to the justices.

The proceeding is docketed as James
S. McKee and others against Benjamin
Gratz, and was brought in an effort to
have reversed the deécision of lower
federal courts holding that the fresh
water mussed, found in the Missigsippi
River and its tributaries, and from
whose shell “pear]l” buttons are manu-
factured, when taken from non naviga-
table streams is the property of the
owner of the land.

Importance attaches to the case be-
cause it is expected to bring from the
court a decision which will define the
liabilities not only of- fishermen and
hunters, but of those who purchase
fish, birds or game killed by trespas-
sers as well as the pelts of animals trap-
ped or killed by them.

Button manufacturers in Iowa are
prosecuting the appeal, they having
purchased quantities of mussel shells
taken from Little River, Mo, from
streams upon property . controlled by
Gratz. During the litigation the mus-
sel has been decided at various times to
be a “migratory fish” and an “animal.”
Some courts have held it to be a “wild”
animal and the property of the owmer
of the soil where taken.

In a brief presentation of the case
counsel for Gratz contended that the
mussel was a “domestic” and not a
“wild” animal. He insisted, as the
chief justice and several of the Assoc-
iate Justices broke into open laughter,
that ' the phlematic, sluggish- shellfish
scmetimes living in one place for twen-
ty-five years, could not, legally or other-
wise, be considered “wild.”

The Hotpoint Iron has taken all the
drudgery out of ironing, and made itone
of the most agreeableof household tasks.

It is comfortable to use, owing to
its perfect balance and highly polished
face which never sticks.

The exclusive thumb rest makes it
easy to guide the iron into pleats and
tucks, and rests the wrist, giving untold
comfort.

HOTPOINT SERVANTS FOR
THE HOME
 Made in Canada "
Sold by Electrical Dealers
everywhere.
Canadian General Electric Co,.
Limited
Sales Branchesin

Head Office,
all Large Cities

Toronto

|WAS WRITING THE

HISTORY OF THE
NAVY IN WAR

Sir Julian Corbett Dead in
England—Had Completed
Two Volumes.

London, Sept. 22—(By mail.)—The
death of Sir Julian Stafford Corbett,
the official naval historian of the war,
took place at Stopham, near Pulbor-
ough, yesterday morning. He had been
spending a holiday with his family at
Stopham, and had appeared to be ex-
tremely well in health. Yesterday
morning his relatives tn London were
informed that he had been taken ill
the night before, and this was quickly
followed by tl€ néws that he had died.

Sir Julian Corbett, Director of the
Historical Section, -Committee of Im-
perial Defence, had completed the first
two volumes of the official naval his-
tory of the war. Able as were his
earlier works, it is by the plan he laid
down for telling the story of the war

at sea, as well as by the manner in |

which be carried out the first portion
of his great task, that he will be ulti-
mately judged. There can be little
doubt that the verdict of posterity will
be not less favorable than that of his
contemporaries. In him the nation has
lost a naval historian of remarkable
gifts, who combined a profound and
detailed knowledge of sea power with
a breadth of view worthy to be com-
pared with that of Mahan.
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. INDEPENDENCE

‘THE DOMINION

u to $5,000 a year for life,
age desired, and to be
ments.

lives of two persons jointly.

GOVERNMENT ANNUITIES SYSTEM

affords an unequalled opportunity for the investment of small
or large amounts for the purchase of an annuity of from $50
to begin immediately or at any f uture
paid in monthly or quarterly instal-

Annuities may be purchased on a single life, or on the

After contract issues, no restriction as to residence.
Employers may purchase for their employees—School

Boards for

their teachers—Congregations for their Ministers.

Cannot be seized or levied upon.
No medical examination required.
Free from Dominion Income Tax.

SECURITY—THE DOMINION OF CANADA

Descriptive booklet may be obtained by applying to the

Postmaster or by writing,
Superintendent Dominion

n When writing, kindly state sex,

postage free, to S. T.
Government Annuities, Ottawa.

Bastedo,

and age or ages last birthday.
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Salesman

field of work

Unusual Opportunity

who desires a new
where his ability, en-

ergy and continuous efforts will be
duly rewarded, can secure & good *
opening with the

EXCELSIOR

LIFE INSURANGE COMPANY

T. Re

SMITH, Provincial Manager,
St. John, N. B.

PLAN TO FOUND EGG CITY.

'Ontario Seeks to Win Hen-Laying

Championship of World,

Toronto, Oct. 17—An “Egg City”
which eventually will accommodate
100,000 layers is te be established north
of Toronto, The community will be
500 acres in extent and wil be sub-
divided into seventy-five poultry plants,
each owned independently, but worked
on a semi-co-operative basis. One hun-
dred cases of eggs a day, it is estimated,
will be produced when the city is fully
developed.

The plan of the promoters is to de-
velop the community along the lines
used in establishing the City of Pata-

luma, Cal, which was organized and

{built on the production of white leg-

horns. The city has grown from a
handful of people to a population of

more than 6,000. There are more than
6,000,000 hens in the district, and 400

Ontario is the leading poult ro-
vince of Canada, followedp closzypn;)y
Saskatchewan, During 1921 the poultry
in the province numbered 11,438,206,
compared with 9,654,000 in Baskatche-
wan. In competition with poultry pre-
ducers in other parts of the Dominion
and the United States, Ontario has been
for years a consistent winner of cham-
pionships.

Policeman Stinson, of Fairville, said
last evening that before he went on his
vacation he had notified both Council-
lors Golding and Campbell of his in-
tention.

cars of eggs are shipped out annually. }

FIFTY YEARS HE
SERVED AS VICAR

Prebendary Harvey’s Father
Held Same Charge for 26
Years.

London, = Sept. 20.—(By mail.)—
P:ebendary Francis Clyde Harvey,
Vicar of Hailsham, East Sussex, died
on Monday night, in his seventy-ninth
year. Only last June he celebrated his
jubilee as vicar of the parish, and be-
fore him his father held the living
from 1846 to 1872.

Prebendary Harvey, who, beside
Hailsham, had. held only one appoint-
ment, that of New Radford, Notting-
ham, from 1868 to 1872, was a well-
known figure throughout Sussex. Edu-
cated at Trinity College, Cambridge,
he distinguished himself on the river
and the cricket-field, rowing in the
Trial Eights, and being a Quidnunc.
Later he played cricket for the {Gen-
tlemen of Sussex. Throughout his
long connection with Hailsham he
played a prominent part in the publi¢
life of the town and county. On the
formation of the parish councils in
1894 he became chairman of the Hails-
ham Council and held that position un-
til his retirement in 1919. Mr. Harvey
was also a member of the Hailsham

'and District Group of Council School

Managers, and was one of the original
members of the East Sussex County
Education Authority, béing co-opted in
1903 and retiring from the office last

¢0Old friends are

best’—RED ROSE

TEA has a multitude of them—often three

generations in one family.
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“is good tea”
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RED ROSE COFFEE is always packed
fresh in doubly sealed cans.
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vear. He was appointed a Prebend-
ary of Chichester Cathedral in 1914,
and had been a member of the Bishop
of Chichester’s Finance Board since its
establishment, Prebendary Harvey

daughters.

bhad ten children,
All’his sons served during
the war, and two were killed. Of the
surviving sons, one is curate-in-charge
at Polegate, Major C. O. Harvey acted

as assistant military secretary during
the tour of the Prince of Wales in
India, and Captain G. B. Harvey of
the 5th Indian Cavalry is a member
of the Viceroy’s Bodyguard.

five sons and five

Scrambled
Eggs
Country Style

Heat omelet
pan, put in
two table-
spoons butter,
and when
melted turn in
four unbesaten
eggs., Cook un-
til white is
perfectly set,
then stir until
cooking is com-
pleted, when
whites will be
therovghly set.
Neasov ,with
selt snd pep-
pyer.

Curried Egge

3 Hard-boiled Eggs,
2 Tablespoons
Butter,
2 Tablespoons
Flour ,
Teaspoon Selt,
i Teaspoon Curry
Powder,
14 Teaspoon Pepper,
1 Cup Hot Milk.

Melt butter, add
fiour and seasonings,
and gradually pour
in hot milk. Cut eggs
in eighths length-
wise and reheat in
sauce.

or  thres

top. films over and white is firm,

" “Mother, It cartt be dane;Ive tried
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"New Laid etcetc,but I cannot depend on ‘them at all?’

HE cld story, and repeated daily in thousands of Canadian homes.

The egg of quality, for which there is a natural demand and eager
desire, is hard to obtain. ' '

There is a solution and it rests with the consumer to demand eggs

that are graded according to the Government standard grades.

A Universal Food

Few people realize how large a
share of the world’s food supply is
provided by the hen. Eggs serve as
human food the world over, and the

variety of dishes in which eggs
included is well-nigh infinite.

are
In

Europe, Asia, darkest Africa, Amer-
ica—among civilized nations and
barbarous people alike—eggs have
been an important item in the food of
mankind since history began. Their

Ask for ‘Specials,’ ‘Extras,f ‘Firsts’ or‘Seconds’

Proper Way to Poach Eggs

Fill two-thirds of frying pan with " boiling salted water,
allowing 3 tablespoon of salt to one quart water.
mufhin rings or egg poac
Preak each egg separately into saucer and carefully slip into
muffin ring or poacher, so that water covers the eggs.

Put two
her in water.

When
carefully remove with but-

iere_d skimmer and serve on buttered toast.

value as nourishment ranks even
ahead of milk. They contain all the
elements needed by the human body
for energy, growth and repair. Eggs
contain the vitamines necessary to
life and health.

Eggs are easy to digest, easy to
cook and prepare. Use more eggs—
eggs on the table, eggs in puddings,
cake and custards, but make sure that
you ask for graded eggs.

Eggs displayed for sale in containers which are marked
or labelled with the name of any Government grade, must be
equal to or better than such class or grade. This is your
guarantee that the eggs you buy, if so marked, are according
to Government standard grades.

Dominion Live Stock Branch

Department

of Agriculture

Ottawa

®

Eggs in
Batter

Mix 1 esg,
134 tablespoons
of thick cream,
2 tablespoons
fine stale bread
crumbs and- 14
teaspoon salt.
Pat one half
tablespoon of
mixture in egg
shirrer. Slip
in egg and
cover with re-
maini mix-
ture. Bakesix
minuates in
moderats oven.

How to Boil Eggs
Properly

Place carefully into
boiling water deep enough _
to cover and remove
saucepan to back of
stove, where water will
not boil. For eggs ‘“soft
boiled,” leave in 6 to 8
minutes. For eggs “hard
boiled,” leave in 40 to 45
minutes. To be perfectly
cooked they should
placed and kept in water
at & uniform temperature
of 1756 degrees.

1¢ hard-boiled ezws are
needed for preparaticn of
salads or other dishes,
when cooked plunge into
cold water to prevent dis-
coloration.

Scalloped Eggs

3 H'nrd-fboiled Eggs, 3, Cup Chopped Cold Meat,
1 Pint White Sauce, 3, Cup Buttered Cracker Crumbs.

Chop eggs finely. Sprinkle bottom of a buttered baking
dish with crumbs, cover with one-half the eggs with sauce,
and then sauce with meat. Repeat. Cover with remaining
crumbs, Bake on centre grate of oven until crumbs are
brown. Ham is best, but chicken, veal or fish may be used.




