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¥106H LOMOND
FAR WAS VERY
- SUGoESSRUL

Ydeal weather conditions greeted a
large attendance from the city and
different parts of the county at the an-
nual Simonds and Loch Lomond fair

held yesterday in the Agricultural

- Hall. This year’s fair in many re-
speets surpassed the high standard set
by former offerings of the officials in
charge;” who are to be congratulated
on the success attained. /

Keen interest marked the various
exhibits and in this respect the judges
had a difficult task in awarding the
prizes. The exhibits of butter and po-'
tatoes were particularly good and the
high grade of these exhibits set a
standard that will be hard to beat.

A new prise, a finely designed cup,’
was offered this year by Manchester
Robertson Allison, Ltd, for the best
dairy show. G. Fred Stephenson, of
vGolden Grove, who occupies the old
McGuire homestead, captured the prize
this year. It will be offered in year/‘/ i
competition. Mr. Stephenson, how-
ever, was forced to give way yesterday
in the J. M. Robinson & Sons’ cup to
George Crozier for the best collection
of potatoes. 2

Considerable amount of yesterday’s
success was due to the efforts of W. T.

- Boyle and Squire A. F. Johnstone, of-
ficials who had the fair in hand.

Among those who visited the fair
during the day were: A. F. Bentley,
M. L. A, Hon. J. B. M. Baxter, M. P,,

Dr. Murray MacLaren, M. P., and Mrs. |1

MacLaren, Councillor Donovan, Coun-
cillor J. P. Mosher, Mr, and Mrs. E.
L. Rising, Harry Smith, Charles H.
Jackson, Joseph H. Noble, Clarence P.
Sherwood, C. J. Kane, John Jackson,
E. J. Henneberry, Mr. and Mrs, G. W.
Morrell, William Walsh, John Wallace,
Struan Robertson, Mr. and Mrs. J. F.
O’Neil, the Misses Catherine and Ger-
trude Lawlor, Mr. and Mrs. Roy
Fraser, Mr. and Mrs. Hazen Brown,
James Ryan, the Misses Frances and
Helen Ryan, Mrs. Barker, Gertrude
O’Neil, F. D. McGuire and Clarence
P. Sherwood.

.Followlng is the official list of prize
winners:

Horses,

Best pair of horses for agricultural
,“gurposes——lst, Fred Waters; 2nd, John
tephenson.

Single horse for agricultural purposes
~—1st, Albert Stephensony 2nd, Wil-
liam Porter; 3rd, James McFarlane.

Breeding mare with foal for agri-
cultural purposes—I1st, William Mec-
Farlane. 5

. Y
Street Cars) |
To cap the troubles of {1
the tired business man
riding home in a crowd-
ed street car, someone
has to step on his corns.

"Twas ever thus!
But why?

your T
used acids on -
them—but all to
no purpose.
Y op- ?o life is

ick as that. i i
Shoe, Drug or Departmental store.
They’re waterproof, antiseptic, adhe-
sive, absolutely nlé and easy to put
on,
They protect while they heal.
¢“Put one on--the pain

”»”
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bolt,‘ one year—Iist, William McFar-
ane,

Driving horse—Ilst, William Mec-
Fate; 2nd, Ernest Graham; 8rd, George
Crozier.

Pair of draft horses—Ist, E. Graham;

James McFarlane.
ge draft horse—Ist, E. J. Young;
2nd, William K. McFate.

Judges—R. T. Worden and W. H.
Bowen.

Cattle.

Ayrshire heifer, two years—Ist and
2nd, T. E. Desmond.

Ayrshire cow—1Ist, 2nd and 8rd, T.
E. Desmond.

Ayrshire heifer, one year—Ist, T. E.
Desmond.

Ayrshire bull, under three years—
1st, T. E. Desmond.

Heifer calf, Ayrshire—ist, T. E.
Desmond.

Holstein cow—1st, A. E. Joselyn.

Best Jersey cow—Ist and 2nd, Fred
Stephenson; 8rd, E. J. Young.

Heifer, two years old, Jersey—Ist,
A. E. Joselyn; 2nd and 8rd, E. J.
Young.

yifer, one-year-old—Ist, A. E. Jos-
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fitted on living models.
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{| A. E. Joselyn; 8rd, Harry Smith.

i | Sheep.

'| Stephenson; 3td, James McFarlane.

,{2nd and 8rd, Albert Stephenson.

| Fate; 2nd, H. Smith; 8rd, Albert Mc-

! William McFate.

‘| Waters.

[ 4

elyn; 2nd, William Porter; 8rd, E. J.
Young.

Heifer calf, one year and under—
1st’and 2nd, Ernest Graham; 8rd, Wil-
liam Porter.

Jersey bull, three years—I1st, William
Porter.

Spring bull calf—Ist, William Por-
ter; 2nd, Frederick Stephenson.

Grade Cattle,

Cow, three years—Ist, E. J. Young;
2nd, T. E. Desmond; 8rd, A. E. Jos-
elyn.

Grade heifer, two years—Ist, A. E.
Joselyn.

Grade heifer, one year—I1st and 2nd,

Heifer calf—1st, William Porter; 2nd,
A. E. Joselyn.

Leicester ewe—l1st and 2nd, Alfred

Shropshire ewe—1st, 2nd and 8rd,
James McFarlane.
Grade ewe—Ilst, James McFarlane;

Pair of grade spring lambs—Ist and
8rd, James McFarlane.

Swine,

Yorkshire boar—I1st, E. Graham.

Yorkshire sow—I1st, E. Graham.

Judges for cattle—Arthur Rankine,
James McBean.

Produce.

White oats—1st, G. Fred Stephenson;
2nd, Albert McFate; 8rd, Harry Smith,
Yellow buckwheat—I1st, John Me-

Fate.

Peck of beans—Ist, J. A. McFate;
2nd, G. Fred Stephenson; 8rd, John
McFate. >

Beets, Egyptian blood—1st, Fred
Waters; 2nd, John McFate; 8rd, Wil-
liam McFate.

Beets, long red—Ist, William Mec-
Fate; 2nd, Fred Waters; 3rd, Fred
Stephenson. 7

Mangles, any kind—Ist and 2nd, Wil-
liam McFate; 8rd, Fred Waters.

Table carrots—Ist, R. E. Gilmour;
2nd, W. R. McFate; 8rd, G. Crozier.

Largest red carrots—I1st, Fred Wat-

ers; 2nd, Albert McFate; 3rd, William |-

McFate,

White -carrots—I1st and 2nd, Fred
Waters.

Turnips, Swedish—Ist, H. Smith;
2nd, Albert McFate; 8rd, H. Smith.

Turnips, any kind—1st, Fred Waters.

Parsnips—1st, E. J. Young; 2nd, John
McFate.

Kidney potatoes—Ist, George Cro-
zier; 2nd, Albert McFate; 3rd, R. C.
Gilmour.

Delaware potatoes—Ist, George Cro-
zier; 2nd, R. C. Gilmour; 8rd, William
McFate.

New variety—Ist, Fred Stephenson;
2nd, George Crozier; 3rd, R. C. Gil-
mour.

Rose potatoes—Ist, George Crozier;
2nd, Fred Stephenson; 3rd, Albert Me-
Fate.

Snow flakes—Ist, W. R. McFate;
2nd, Fred Stephenson; 8rd, Albert Me-
Fate.

Irish cobbler potatoes—Ist,
Stephenson; 2nd, Albert McFate.
Abundance potatoes — 1st,
Stephenson; 2nd, Albert McFate.
Dewey potatoes—I1st, Fred Stephen-
son; 2nd, Pred Stephenson; 8rd, Wil-

liam McFate. :

Assortmeut of potatoes—I1st, George
Crozier; 2nd and 8rd, Fred Stephen-
son.
Green mountain—Ist and 2nd, Fred
Stephenson; 8rd, William McFate,

Assortment of apples—Ilst, John
Stephenson; 2nd, Albert Stephensonm;
8rd, John MecFate. -

Half bushel apples—I1st, John Steph-
enson; 2nd, John McFate; 3rd, Albert
Stephenson.

Crab apples—Ist, William MecFar-
lane; 2nd and 8rd, John McFate.

Three pumpkins—1st, Fred Stephen-
son; 2nd, Fred®* Waters; 8rd, William
McFarlane.

Three squash, hubbart—Ist, Fred
Waters; 2nd, Fred Stephenson; 8rd,

Fred
Fred

Any kind of squash—1st, Albert Me-
Fate; 2nd, Fred Waters; 8rd, William
McFate. ) !

Six cabbage, white—1st, 2nd and 3rd,
Fred Waters.

Onions—1st and 8rd, Fred Stephen-
son; 2nd, Albert McFate.

Red cabbage—I1st, 2nd and 8rd, Fred

Cauliflower—1st and 8rd, Frederick
Waters; 2nd, A. E. Joselyn.

Tub butter—1st, John Stephenson;
2nd, William McFate; 8rd, William
Porter.

Roll butter—Ist, John McFate; 2nd,
William Porter; 8rd, James McFarlane.

Judges—William Walsh and John
Jackson.

Ladies’” Work,

Patchwork quilt—I1st, Henrietta E.‘

Johnstone; 2nd, Mrs. John Btephenson;
8rd, Mrs. J. A. McFate.

Pair of socks—I1st, Henrietta John-
stone; 2nd, Mrs. John Stephenson; 3rd,
Mrs. William McFate.

Two pair mittens—Ist, Mrs. Albert
McFate; 2nd, Mrs, William McFate; |
3rd, Mrs.. Fred Stephenson. \

Rag matt—Ist, Mrs. Wm. McFate;
2nd, Mrs. John McFate; 8rd, Mrs.
Harry Smith.

Yarn mat—Ist, Mrs. J. McFate.

Braided mat—1Ist, Mrs. Wm. McFate.

Lady’s work apron—I1st, Mrs. John
Stephenson; 2nd, Mrs. William McFate;
8rd, Mrs. Fred Stephenson.

Worklng shirt—Ist, Mrs. A, McFate;
2nd, Mrs. H. E. Johnstone; 3rd, Mrs.
William McFate.

Sample embroidery—Ist and 2nd,
Henrietta Johnstome; 8rd, Miss Coles.

Sample crochet—1st, Henrietta John-
stone; 2nd, Miss Coles; 8rd, Miss Des-
mond.

Lady’s sweater—let, Miss Desmond;
’nd, Henrietta Johnstone; 8rd, Mrs. A.
McFate.

Gloves—I1st, Mrs. A. McFate; 2nd,
Mrs. J. McFate; 38rd, Mrs. William
McFate.

Preserves—Ist, Mrs. A. McFate; 2nd,
Mrs. F. Stephenson; 8rd, Mrs. William
McFate.

Pickles—1st, Mrs. Fred Stephenson;
2nd, Mrs. A. McFate; 8rd, Mrs. Wil-
liam McFate.

Cookies—1st, Mrs. J. Stephenson;
2nd, Menrietta Johnstone; 8rd, Mrs.
W. McFarlane.

Tea biscuit—Ist, Mrs. J. McFate;
2nd, Mrs. J. Stephenson; 8rd, Mrs. ‘W,
McFarlane.

Brown bread—Ist, Mrs. J. Stephen-
son; 2nd, Mrs. W. McFarlane; 8rd,
Mrs. A. McFate.

White bread—Ist, Mrs. A. McFate;
2nd, Mrs. J. Stephenson; 3rd, Mrs. W.
McFarlane.

Judges—Miss Anna J. Miller, Miss
Hilda Shaw, Miss Bessie Sands and
Mrs. W. H. Shaw.

FIRST MEETING
OF THE SEASON

The Royal Arms Chapter of the
Iy Order of the Daughters of

Call for them by name,
It is your safeguard.

the Empire held its first meeting of the
season last night at the residence of
the regent, Mrs. W. H. Turner, who

\

I
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presided. The members showed much
interest and enthusiasm in taking up
the new season’s work, One new mem-
ber was elected. A considerable sum
was brought by the members as. talent
money and it-was thought that when
all of the talent money earned during
the summer was handed in a yery
satisfactory sum would have been add-
ed to the chapter’s funds. A report
was given of the presentation of prizes'
in Dufferin and Winter street schools
at the school closings. The chapter
voted to give its share towards the
expense of the municipal chapter. Ar-
rangements were made for preparing
wreaths and for decorating the soldiers’

graves on the Sunday after Armistice

day. The suggestion that a tea and,

sale be held next month was favorably
received and preliminary plans were|
made in this connection. The chapter
sent five sofa pillows to the East St.
John Hospital,

Man—Do you collect pennies?

TWO ST. JOHN BOYS
WIN RIFLE MEDALS

There were 1,337 boys and girls un-
der the age of eighteen who won med-
als in the Winchester Junior Rifle
Corps competitions during the month
of August, of which number 616 won
pro marksman’s medals, 829 marks-
mans’ medals, 107 sharpshooters’ med-
als, 148 won bars, nine won experts’
rnuedals ana instructors” medals went
to eighteen, This makes 7,640 medals
given in W. J. R. C, competition so
far this year, August was the biggest
month of the present season for in this
month more than three hundred boys’
and girls’ camps conducted champion-
ship rifle matches for their members.
There was a time when a rifle was
taboo in practically every boys’ and
girls’ camp, now no camp is complete
without a rifie range, in fact rifie shoot-
ing is one of the most poular sports in
the camps, Put a rifle range within a
reasonable distance of .a number of
boys and you will have just as many
riflc shooters as baseball players.

Here are the mames of the medal
winners in Canada. for the month of
August:

Russell Monteith, 108 Elm street, St.
Joha.

Roland Young, 9208-116 street, Ed-
monton S. !

Douglas 1. Macklin, 282 N. Forsythe
street, Sarnia (Ont.)

Dick Petrie, 145 Wright street, St,

Teenie—Yes, sir.
Man—Well, here are two for your .

collertiom " - how wmany have von?
Teenie—~Two.

John.

the sea naturall
when they want

e very best.

Our home folks in these Provinces by
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=S/

A

L L T T O R T I Rt

RED ROSE COFFEE is free of dust—
seltles clear as a bell—no egg needed.
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LABORITE LEFT FORTUNE.
Estate of Willfam Abraham Valued at
$375,000,

London, Oect. 5—Williama Abraham,
South Wales Labor leuder, who died
recently, left a forture equivalent to
$175,000, it was announced recently. He

Helen Buckholz, Linton Apartments,
Sherbrooke street, Montreal.

was a member of partiament for thirty

years, being associated with the mod-
erate Laborites. i

Abraham was noted as a Welsh
bard. He weighed about 200 pounds,
and possessed a good tenor voice. He
is said to have made his money by in-
vestment in Welsh mining propetty.
Abraham’s fortune is the largest left by
any British labor member.

Miss Gretchen Skinner, daughter of
Mrs, Charles S. Skinner, left yester-

day for New York, where she will
enter on a course in art training. Miss
Skinner has shown herself to have con-
siderable artistic skill and her draw-
ings and paintings exhibited in the
work of the pupils of the St. John Art
Club classes have attracted consider-
able attention and called forth much
praise. = Miss Skinner left by autemo-
bile in the company of Mrs. E. M.
Skinner and Miss White who were re-
turning to New York.
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Yes, even richer than it comes from the cow, for
most of the natural moisture has bc?en removed
from St. Charles Milk which makes it so creamy.

Always fresh, pure and sweet, St. Charles Milk _
should be used every day for every cooking and owe scc caxe—y et st.
table use. It is the finest milk you can buy.

Depend upon it—absolutely—for the name St.
Charles is our good name. It always stands for
the best—the highest quality.
With a few tins of St. Charles on your pantry

shelf you are always assured of a plentifql supply
of rich, pure milk to use as you need it. Your

supply you.

The Borden Copk-book FREE on request to
The Borden Company Limited, Montreal

' “Bordens :
STCHARLES MIL

“Pure CountryMitk With The Cream [eft In”

ing, as. if just fiom the cow

Charles Milk diluted with 14

fuls baking powder; 1 cupful
flour; 2 cupful comstarch;

extract.

the sugar, salt, and flavourings.

y; ecz]ié]’ .
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cold water; 14 cupful vegetable cook-
ing oil, ecant; 2-3 cupful sugar; 1
egg; Y4 teaspoonful salt; 1% teaspoon-

1% tea-
spoonful vanilla; 13 teaspoonful lemon

Beat the egg light and cream #t with

bine the milk, diluted, with the cooking
ail. Sift together the dry ingredients
and add them alternately to the first
mixture with the milk. Beat thorough-
ly, turn into a lined, medium-sized pan
#nd sprinkle nut meats, chopped raisins
or cocoanut over the top. Bake in a
moderate oven, for forty-five minutes.
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