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(Financial Post.)

They tell the ‘story of an American
traveling on a French liner who gdt
friendly with his table steward, a very
intelligent man speaking English welly
and taking an interest in world poli-
tics. The steward had been expound-
ing the beauties of his home province
Brittany—and the American asked
casually, “What is your principal in-

" dustry?”
“Tourists, sir,” was the ready reply.
Tourists are not yet the principal
“industry” of 'Canada, but tourists

o
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bring Canada a yearly »evenue élpmst i

as great as the revenue from our
mines; twice as much as the annual
yinconie of our water power plants;

'/ four times as great as the annual
wealth from our fisheries—a revenue
of tremendous import to our prosger-
ity.

.

Motorists Spent $188,500,000.

The publication Natural Resources
estimates that last year 2,439,144 cars
entered Canada for periods of one day
to six months, and that the gross
value of the traffic, on the basis of an
expenditure of five dollaTs per head,
amounted to $188,555,400.

More consérvative is the estimate
the United States department of com-
merce makes of the amount Ameri-
cans will spend in Canada this year.

Unofficial estimates prepared by
the department of commerce forecast
an expenditure this year of $500,000.
000 by American tourists in Europe
and $190,000,000 as the amount thatl
probably will be spent by Americans
visiting Canada. This figure is, how-

. ever, the total expenditures. The Cana-
dian figures includes motor cars only,
and this is evidence that the American
estimate is conservative.

Our Tourist Credit Balance.

2

Canada’s tourist “balance of trade”
is not easily determined. The United
States government estimates that
Canadian tourists in the United States
spend $25,000,000 a year over there. If
we consider that Canadians spend a
similar amount throughout the rest of
the world, Canadians spend $50,000,-
000 a year touring abroad, leaving
$140,000,000 yearly as the amount add-
ed to our national wealth yearly by
our hospitality to those who fish in
our streams, hunt in our forests,
motor on our highways, view our lake
and mountain scenery, travel cn our
railways, live in our hotels and buy
in our shops. \

. Making a Business of it.

“What the trade of summer travel
will be when the natural beauties of
Canada, the charm of her summer cli-
mate and the excellence of her high-

- ways become more widely known, we
need not pause to estimate; but it will
be a great tidal wave; bringing im-

NOTICE OF SALE

Notice is hereby given that there
will be sold at Public Auction at the
Department of Lands and Mines, Fred-
ericton at 12 o’clock noon on Thurs-
day, the 9th of September, 1926, a
number of rifles, shet guns, revolvers
and traps, the same having been con-
fiscated for violation of the Game Law

during the past two years.

C. D. RICHARDS,
Minister of Lands and Mines.

~ THEDAILY MAII
l Is on Sale at the following
places of business in the city:
D. H. CGROWLEY, 612 Queen Street.
MISS QUINN, 147 Westmorland Street
ALONZO STAPLES, 100 York Street.
A. J. HANLON, 83 Regent Street.
W. GRIEVES, Cor. Regent and King
Streets.
BARKER, Cor.
p King Streets.
WESLEY ERB, 266 York Street.

7

| RAY Carleton and

~ TOURIST TRADE OF CANADA
~ HASBALANCE OVER $140,000,000:
- ISANIMPORTANT INDUSTRY

———— e

mense wealth to these shores,” says
the Maritime Merchant, discussing
this question of ‘tourist traffic. Tt
adds: “In European countries the tour
ist traffic is regarded as a great
source of revenue; and when travel
is light for a season there is very
keen disappointment. ‘A mnewspaper
from Yarmouth (England) came to
hand recently, and in a survey of the
cutlook particular reference was made
to the fear that because of conditions
due to the coal strike, there would be
a falling off in tourist business.
“There are greater possibilities than
the expenditure by the tourist of a
few dollars in passing. Maine recalls
that Dexter Cooper, who is behind the
great proposed tidal power scheme at
Passamaquoddy, first came to the
State as a tourist, and its coasts are
dotted with stately summe’™ homes
erected by visitors who came and
were so well pleased that they wanted
to return each year to a place of their
own. Other tourists saw business
chances and made investments, all for
the financial benefit of the state.”
As an example of the manner in
which the tourist business is being
definitely organized, Cape Breton’s
Old Home Summer is of significance.
Old Home Week Draws Crowds.

The Sydney correspondent of The
Financial Post advises:

Promoters of Cape Breton’s Old
Home Summer are eminently satisfied
with the results of their first season’s
direct advertising for tourist traffic.
The sum available for advertising was
not great, but it was laid out to the
best possible advantage in newspapers
at strategic points east of the Missis-
sippi river and north of the Dixie line.
From July 7 to thé present time, over
1,800 American cars have crossed the
Strait of Canso Into the island—
about four times thé number that en-
tered during the whole of the 1925 sea-
son. -

In addition, many hundreds of for-
mer residents returned by rail and
otherwise for vacations and to attend
special celebrations around Sydney,
Glace Bay, North Sydney, Sydney
Mines, Baddeck and Louisburg. The
committee relied entirely upon paid
advertising—no free publicity space
grafting was attempted.

Valuable co-operation was given by
the Canadian, British and French
authorities, particularly in routing
visiting warships to reach 'Cape Bret-
on ports during the Old Home month;
and the Canadian National system
also rendered great assistance by in-
corporating references to the eastern
celebration in its general advertising
matter, and also by exhibiting in its
show windows, in New York City and
elsewhere, big Cape Breton trout and
other matter likely to prove attrac-
tive to tourists.

They have cut wages
girls in Bombay. Surely this action
was not taken because they were
putting too much money in clothes.

BLUNDERS

of dancing

Cook’s Regulating Compound

A’safe, Reliable, regulating

2 ‘medicine for women. . Sold in

three degrees of strength: No.1, $1:

No.2,$3; No.3, 85, Sold by all

druggists, or. sent prepaid on ‘receipt

of puce. . Free pamphlet,

THE COOK MEDICINE CO.

Toronto (formetly. Windsor)

The Propéletary and Patent Medicine Act

Registered 9807

| carelessly sealed letters,

|

WHY IS THIS WRONG?

One of the many annoyances that
the postal service has to contend
with is the receipt of bundles of
many of
which are stuck together. Since
letters can be run through the can-

| celling machines only one at a time,

all those stuck together must first

' be pnlled apart by some postal em
! ployee. @ This may result in muti

Jation ol the addresses or in placing
the letters to one side until other
mail has been handled. L

Of

CREPES AND LACES IN ST LE.S

’

Although one hears a great deal
about moire, it is by no means the
only headliner for fall, nor the only
out-of-the-usual silk offered for imme=-

|

diate wear. Cabled reports from for-
eign f{lSlliQﬂ centres are largely con-
cerned with crepes, flat-surfacel
crepes, sometimes Satin-backed.

The very effective habit of using
the reverse of the fabric as a contrast
to the fabric itself persists, and such
contrast deemed sufficient trim-
ming in. most instances. Slate blue
finds favor everywhere, and marina
blue grows daily more popular, ai-
though perhaps the numerous red
shades must be cited as the summer
favorites. The very fact that claret
and Burgundy colorings, not usually
Iiki-:d in warm weather, are now much
in evidence, seems proof of their sar-
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torial value. -
Although the world is hardly threat-!
ened with a relapse of the violent pur-
ple plague which swept the land a few
sedsons ago, it is beginning to forget
how weary it grew of purple, and is
wearing it again. Not only purple\, but
some extremely attractive violet
shades are seen. Such colorings are of-
fered with confidence for evening.
There seems to bé an idea that since
black evening dresses have prestige,
dark-colored ones may be fgund ef-
fective by way of compromise.
The number of separate taffeta
coats reported from Auteuil and other
racing centres abroad seems to' indi-
cate that taffeta has not outworn its
welcome, nor even been over-done, as
was the general feeling when first it |
was launched. 1
Paris advices also have much to sayf
about the importance of georgette and ‘
lace. {
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PEACH SHORTCAKE. i

2 cups flour.
2 teaspoons baking powder.

|
|
R |

teaspoon salt.

1 f
2 tablespoons shortening.
14 cup milk.
4 cups finely
peaches.
1 cup sugar.
Sift the flour, baking powder and
salt into bowl, add the shortening and
rub®in very lightly with the tips of.the
fingers; add milk enough to hold to-
gether. Dust pie plate with flour; pai
the dough about one inch thick; brush |
the top with milk and bake 25 minutes
in hot oven. Split and cover with thyz
peaches, which have been sweetened
with the sugar or sugar to taste; dust
the top with powdered sugar and
serve warm with milk.

crushed or slicel|

CHICKEN DIXIE STYLE.

1 three-pound fowl.

1 quart water.

2 teaspoons salt.

4 teaspoon black pepper

1 cup thin cream.

1 pint green corn (drained canned

corn may be used)

Disjoint fowl and stew unt’l tender,
in water. Season with salt and pepner.
Remove chicken from broth and place
alternately with. corn in casserole;
pour over cream and chicken broth
thickened with flour. Set in oven at
350 deg. F. for 40 minutes.

b

BAKED APPLE DUMPLINGS.

4 apples.
114 cups flour.
2 teaspoons baking powder.

1% teaspoon salt.

1 tablespoon shortening.

114 cups milk.

6 tablespoons sugar.

2 tablespoons butter.

Sift the flour, salt and baking pow-
Zr into bowl, add the shortening and
rub in. very lightly with the tips of
the fingers; add just enough cold milk
to form a dough; roll out 314 inch
thick. Divide into four parts. Wash,
pare and core the apples and put one
on each quarter of the dough; put a
spoonful of sugar in the core of the
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FIER ALL
i doling,

one-half hour. Drain: to tomatoes add

’same brine and drain. Then have vine-

Interest to:
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apple. Wet the edges of dough and}

fold around the apple, pressing to-!
gether. Brush bake dish with butter,
put in the dumplings; sprinkle with
the remainder of the sugar; dot with |
the butter and pour the milk over the
dumplings, Put the 1lid on dish and
bake 20 minutes in hot oven; remove
the cover and bake 20 minutes, or un-
til nicely browned.

SWEET TOMATO PICKLE.

4 quarts green tomatoes.
4 sliced onions.
15 cup salt.
1 tablespoon each of clove, mustard
and cinnamon.
cups water.
pounds brown sugar.
cups vinegar,
Speck of cayenne.
Slice tomatoes, add onions and sa't
and let stand 12 hours. Drain, a+d
water and two cups vinegar, and boil

4
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2

remaining ingredients and cook one-
half hour. Seal in sterile jars.

MIXED PICKLES.

Tiny cucumbers.

Large cucumbers cut in piece}.

Little onions.

Cauliflower

Green string beans

Green tomatoes.

Celery.

Soak in a weak brine 24 hours. Boil
beans till first tender, but mnot too
much. After 24 hours scald, all in the

FS
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LL SIZES AND STYLES

All Orders Filled Promptly and at Lowest
Possible Prices.

F.,‘ - .

Eﬂ Mail Orders Receive Careful Attention

i :
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- The Mail Printing Co.
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Trap Nests

If you are In the Poultry business go
at it systematicaliy.
<eep tabs on your hens by irap nest
Ing them.
't's the only way to pick out
bearders.
! make a complete set of
four nests for only $4.00.
Satisfaction guaranteed.
8end me a trial order.

FRED LYONS-
260 Aberdeen Street

FREDERICTON, N. B.
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FALL TERM

Wed., September 1st.

Write for full particulars at
once,

Address:

P. O. Box 928—Fredericton, N. B.

EDERICTON BUSI-
NESS COLLEGE
— GPENS —

and ask to have a
ace reserved for you.

F. B. OSBORNE, Prin.,

ICE CREAM

ONLY 50 CENTS A QUART
WE ARE HEADQUARTERS FOR

gar, spices and sugar to taste boilin

hot and turn over the pickles and seal.

THE THIRST OF VENGEANCE.

e

“Willie, what is your greatest am-
bition ?”

SS-

“To wash mother’s ears.”—Succ
ful Farming.

TEMPERANCE DRINKS.
TRY OUR OLD ENGLISH

Frederick H. Peters

BARRISTER-AT-I.LAW

Representing

THE MUTUAL LIFE
INSURANCE COMPANY
OF NEW YORK

Offices: York Street, over Royal Storey

'Phione 947.

GINGER BEER.

STRICTLY FRESH EGGS

from my own Hennery

Fred. H. Ferguson

Co~ner Northumberiand and Brune
wick Btreets.

3
Wor

MRS. MARY D.
Public Stenegrapher

e ——

COLBY,

33 CHARLOTTE STREET
k Done Neatly and Promptiy.
TELEPHONE NO. 85141,

A Valet Auto
Razor at Less Than Cost!

Strop Safety

COUPON

Mail Printing Company

Fredericton, N. B.

Enclosed find the sum of thirty-five cents
for which please send me, A Valet Auto Strop

Safety Razor and case.

NAME

ADDRESS.

THE DA

ILY MAIL OF

AND SEND IT TO

STREET, FREDERICTON, N. B.




