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TERDAY LED HIS 

GHT HON. W. L. MACKENZIE KING, LIBERAL LEADER, WHO YES- 

PARTY TO VICTORY. 

e working basis of co-operation, 

between the Canadian Good Rogds | 

Association, and the American Road | 

uilders’ ‘Association, reached at | 

the Canadian body's convention at | 

Quebec last year, has resulted 
oser relations and the finter- change | 

of mutually beneficial information | 

pr and services. Another evidence of the 

ternational reapproachment between | 

these two important national organiza- | 

tions is seen in the communication re- 

ived by the secretary- treasurer of | 

the Canadian association from H. G., 

Shirley, of Richmand, Va., state high- 

way® commissioner and president of | 

he American Road Builders, stating 
that he is naming delegates to repre- 

sent his association at the thirteenth 

annual C. G. RB. A. convention, which 

is to be held at the Macdonald Hotel. 

monton, on September 28th, 29th 

and 30th. " 
The hospitable citizens of Edmon- 

ton, as represented by Influential local 

committees, will give the convention 

‘delegates a cordial greeting and have 

arranged a variery of entertainments 

for the occasion. Eastern delegates 

will be able to take advantage of the 

summer tourist rates, which are low- 

r than the usual convention rates. 
and in addition they will have the 

privilege of extending their, trip to 

the Pacific Coast at a slight addition- 

al fare, with choice of another return 

route if desired. 

‘Social and recreational features of 

the convention will include a recep- 

‘tion by the Lieutenant-Governor on 

Tuesday afternoon and a concert and 

dance in the evening, a special lunch- 

‘eon on Wednesday and the annual din- 

ner at night, and a drive over the pro- 

Wtricial highways as guests of the Al- 
. berta Government on Thursday. Oth- 

er special functions are being arrang- 

ed for the ladies attending the con- 

vention. 

w 

Qutline of Programme. 

The programme’ for the Good Roads 

‘Convention, now assuming its final 

form, shows few changes from the 

tentative programme sent out a month 

ago to the members of the associa- 

tion and to the press. The convention 
Eo will be officially opened at 9.30 a. m. 
E ~ on Tuesday, September 28th by His 

~ Honor William Egbert, M. D., Lieut- 

~ enant-Governor of Alberta, the initial 

“session being devoted to addresses by 

highway ministers and other prom- 

‘inent delegates and to replies by offi- 

~ cers of the association to the address- 

session, on Tuesday afternoon, S. I. 

5 Squire, chairman of the executive, will 

| D AlL . MAI : | 
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‘MEET AT EDMONTON SEPT. 28; 
; AFINE PROGRAM ARRANGED 

speak on “Highways.” follobrad by a 
paper on “Road-Building and Mainten- 
ance Machinery,” by Major A. M- 

Jackson, engineer of Brant county, 
Ontario. R. M. McCologh, chief high- 

Kin ; way engineer of Nova Scotia, will give 

a paper on “Road Grading and Brain- 

age,” the discussion being led by H. 

R. MacKenzie] chief field engineer of 

Saskatchewan. “Alberta's Gravel 

Roads” will be the topic of C. A. Da- 

vidson, chief engineer of the Alber- 

ta highway commission, and W. F. 

4 a maintenance enginger of 

i the stats of Minnesota, “will follow | 

Of 

BEADS AGAIN FASHIONABLE. 

Curious that though Paris con- 

tinues to impress us with the spark- 

ling quality of her dance frocks, yet 

one hears that black worn to 

everything worth while. This sure- 

ly is accounted for by the fact ¢that 

a black sequin gown may be as 

brilliant a highlight in an assembly 

as any color could be. 

Reports of all the gala dinners at 

Deauville, of chic premieres in 

Paris, and of the exclusive Biarritz 

colony, continue to be that beads 

are “in” again, if indeed they were! 

ever that embroideries are 

is 

out,” 

once more of moment and, that sequ- 

ins have at, (dst arrived. The result 

of all this, plus gold lace and jewels 

is most impressive and conjures up 

a picture which quite banishes 

simplicity. 

One reads of blue, which has not 

particular brilliancy of suggestion 

until it is vistualized in such terms 

as Capri, Mediterranean and sap- 

phire. One reads, too, of lacquer red 

with gold, and one needs no further 

aid to conjure up a vivid picture. 

Even the white frocks worthy of 

mention are sparkling with crystals 

or néwer still, with diamante trim- 

mings, while gowns continue to be 

lovely in motion not only because 

cf their ability to catch and reflect 

light, but because of the swirl o! 

the flying draperies, as Paris goes 

Charleston-mad these nights. 
An exaggerated V decolletage 

most slenderizing—and—flattering 

is 

in 

with an address on “Maintenance of | SO extreme but equally fashionable 

Gravel Roads,” with M. A. Lyons; chief! 

engineer of the Manitoba good roads 

board, opening the discussion. An in- 

teresting list of subjects and speak- 

Org # for Wednesday's ¥ sessions © 

cludes: “Constructing Provincial 

Highways and Bridges in the West 

under the Vie aR Railways Act” (il- 

lustrated), by H. S. Carpenter, deputy 

minister of asd Ling Saskatchewan; 

“Bituminous Applications for Gravel 

Roads,” by R. M. Smith, location en- 

gineer of Ontario, discussion led by 

Patrick; Philip, depif-y minister of 

public works, British Columbia; na- 

pers- by S. (C. Ells, mines branch, Do- 

minion Government, and Prof. K. A. 

Clarke, industrial research depart- 

| ment, University of Alberta, on “Al- 

berta Tar Sands”; “Modern Use of 

Road Materials,” by T. J. Denaghey. 

in- 

commissioner of highwa¥s, state of 
Wisconsin, discussion led by J. D. 

Robertson, deputy minister of high- 

ways, Alberta; “The User of the 

Highway,” by A. R. Hannay, manager 

of the Rubber Association of Canada; 

“Commercial Use of the Highway,” 

by J. P. Bickell, registrar of motor 

vehicles, Ontario; “Signs and Sig; 

boards on the Highways,” by W. Find- 

lay, Toronto; “Municipally-Ownad As- 

phalt Plants,” by F. P. Adams, city 

engineer, Brantford, with discussion 

opened by W. P. Brerefon, city en- 

gineer, Winnipeg. For the closing day 

the programme includes: “Necessity 

for Further Federal Highway Aid.” by 

A. W. Campbell, chief commissioner 

of highways, Dominion Government; 

“Uses of Cement for Highway Pur- 

poses,” by A. E. Foremhu, district en- 

gineer for the Portland Cement As- 

sociation in British Columbia; “The 

Responsible Body for Road-Building,” 

by R. A. C. Henry, director of burezu 

of economics, Canadian National Rail- 

ways, with discussion led by T J. Ma- 
honey, Ontario highways advisory 

board; . Tourist: Traffic byi-J.. M. 

‘Wardle, chief engineer, Canadian Na- 

tional Parks, Mayor Ralph H. Webb of 

Winnipeg leading the discussion. 

Mr. Boom and Mr. Steady were 

business enemles but chance had 

placed them on the same board of 

directors. 

One day, after an important meet- 

ing, Mr. Boom was holding forth. 

“There are hundreds of ways of 

making money,” he said, provocative- 
ly. 

“Yes,” put in Mr. Steady, “but only 

one honest way.” 

“And what's that?” 

Boom, sharply. 

“Ah,” retorted Mr. Steady, 

thoughts you wouldn't know it!” 

asked Mr. 
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A SIMPLE DESSERT. 

Cut stale bread in six one-half 

inch slices, shape in rounds with a 

large biscuit cutter (three inches in 
diameter‘. Beat two eggs slightly, 

dijute with one half cup of milk or 

thin cream, add a few grains of salt 

and arrange rounds in the mixture, 

letting them stand until the bread 

has absorbed all the moisture. Have 

ready equal measure ‘of butter and 

lard melted in a hot frying pan, 

saute the prepared bread a golden 

first on one side, then turn 

brown the side. Caqver 

each round” with 

sliced, sugared peaches. Mask 

whipped" cream sweetened, 

with sherry ‘flavoring and 

with macs. 

MUNROMAY 
YET COACHRUGBY 
Montreal Star—It was rumored 

last night that Dune Munro had 

changed his mind ahout keeping out 

of rugby activities this fall and that 

he will take over the coaching duties 
of Loyola College gridders on four 

afternoons of each week. He will be 

assisted by Montague, a pupil in foot 

ball coaching under Knute Rockne, 

the famous Notre Dame mentor. 

Stands will be built at the Loyola 

Campus to accommodate well 

other 
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Counter Check Books 

a1 

ND STYLES 

Possible 

All Orders Filled Promptly and at Lowest 
Prices. 

Mail Orders Receive Careful Attention 

The Mail Printing Co. 
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Trap Nests 
If you are In the Poultry business go 

at It systematically. 

Keep tabs on your hens Ly trap nest 
Ing them. A 

to pick cut the 
boarders. 

| make a complete get of 
four nests for only $4.00. 
Satisfaction guaranteed. i 
8end me a trial order. | 

| 

FRED LYONS 
260 Aberdeen Street 

FREDERICTON, N. B. 

FALL TERM 
FREDERICTON BUSI- | 

NESS COLLEGE, 

| 

— OPENS — 

Wed., September 1st. 
Write for full particulars at 
once, and ask to have a 
place reserved for you. 

Address: 

F. B. OSBORNE, Prin, 
P. O. Box 928—Fredericton, N. B. 
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Try Our 

ICE CREAM 
ONLY 50 CENTS A QUART 

Frederick H. Peters 
BARRISTER-AT-.LAW/ 

Representing 
THE MUTUAL LIFE 

INSURANCE COMPANY — 
UF NEW YORK 
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Sift together one half cup of | = = nn ee — 

sugar, three tablespoons of flour and | Se 

cne eighth #seaspoon of salt, add the | 

| beaten yolks of two eggs, 

on 

then pour 

one-fourth | 

in the 

constantly, 

Chill 

gradually one rand 

top milk. Cook 

double boiler, stirring 

until the ' mixture thickens. 

and beat in one fourth cup of rich 

cream, three fourths teaspoon of 

vanilla and three mellow peaches 

peeled and sliced thin. Chill on ice; 

turn into a previously baked pastry 

shell and spread with meringue 

made of the whites of two eggs, two 

tablespoons of sugar and flavored 

with a few drops of almond extract. 

Place in a mbderate oven to cool 

and brown meringue. Serve cold 

cups of 

a 

PEACH COMPOTE. 

‘Scald two cups of milk in the dou- 

ble boiler, gradually add one half 

cup of farnia, while stirring con- 

stantly. Then the mixture thickens 

add one fourth cup of sugar, one 

half teaspoon of salt and continue 

cooking twenty minutes; then fold 

the whites of two eggs beaten 
until stiff. Turn into a slightly but- 

tered shallow pan and keep warm 

until serving time. 

Peel six ripe peaches, put into a 

saucepan, and three tablespoons of 

water and a scant half cup of sugar, 

cover and simmer slowly until the 

fruit is soft. Cut the farina into 

squares set a peach on each square 

and pour over all a sauce made as 

follows: 

Dilute one half tablespoon of corn 

starch with one tablespoon of cold 

water. Stir it into the remaining 

syrup in the saucepan and heat to 

the boiling point let boil gently five 

minutes; then pour slowly, while 

constantly stirring, over the yolks of 

two eggs beaten until thick and 

lemon tinted. Add two teaspoons of 

lemon juice and a sprinkle of salt. 

Stomach So Bad Can’t 
Eat Even Fruit 

“For years was badly constipated 

and troubled with gas after eating. 

np things. Adlerika has done me good— 
can now eat anything.” (signed) W. H. 
| Fletcher. Adlerika removes GAS and 

| stomach, 
[amount of old waste matter you never 

| full bloated feeling and makes you en- 

+, | stipation. Dibblee’s Drug Store, Ltd. 

Could not eat fruit and many other 

{often brings astonishing relief to the 

Brings out a surprising 

| thought was in the system. Stops that 

{joy eating. Excellent for chronic con- 
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