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rersity women from coast to 

§ the eying triennial con- 

on of the Canadian Federation 
University Women, which takes 

its birth six years ago, there is consid- 
ble enthusiasm, and the local club 

x Le Treasurer of the Federation, will 

‘also attend, as well as Mrs. Horace 

f Tunter, the present leader of the To- 

‘ronto club. 

dle affairs and to afford an opportun- 
3 bo. the expression Hy united SR 

Sib hed and to facilitate social 

~ intercourse and co-operation between 

women of different universities. 

bs Largest Membership. ! 

“At the present time it has a total 

embership of 1600, divided among 

4 clubs located across the Dominion 
Since the last triennial seven clubs 

have been. added to the federation, 

‘the youngest being the Dalhousie 
‘Alumnae Association, located at Hali- 

Fass : 

~ From the standpoint of membership 
the Toronto contingent takes, the lead 

~ with an enrolment of almost 250, and 

other centres boasting either a Uni- 

versity Women’s ‘Club, an Alumnae 

Association or both are: Vancouver, 

Victoria, Winnipeg, Brandon, Saska- 

oon, Regine, Edmonton, Moose Jaw, 

Montreal; Quebec, Fredericton, St. 

John, Halifax, St. Catharines, Hamil- 

ton, Kingston, London, Kitchener and 

~ Waterloo, Niagara Falls and Ottawa. 

~ Degrees from 75 universities are re- 

DIAN CONFEDERATION OF UNIVERSITY WOMENTO MEET NEXT WEEK AT MONTREAL 
“Alice Wilson of Toronto, and Miss 

Doris B. Saunders of Winnipeg. 
With International Ties. 

Affiliated -with = the International 

Federation of University Women the 

Canadian Federation has always sent 
able representatives to'the biennial 
meeting of this larger institution. Mrs, 

R. A. McWilliams of Winnipeg, first 

President of the Canadian organiza- 

tion, was present at the Paris meeting 

in 1922 and became on that occasion 

a Vice/President of the International 

Federation. Mrs. McWilliams has 
since taken over the convenership of 

the Committee in International Rela- 

tions in the Canadian branch and just 

now is in Europe attending meetings 

in Finland and Russia. 

Mrs. Walter Vaughan of Montreal, 
retiring President of the federation, 

was the charming and dignified rep- 

.| resentative of the Canadian organi- 

zation at the international meeting 

held in Norway in 1924 and during 

her tenure of office has been most 

| diligent in amassing the money ne- 

cessary to complete the $5,000 which 

the Canadian Federation pledged as 

its share in purchasing and equip- 

ping historic Crosby Hall in London, 
England, as a university women's hos- 

tel and clubhouse. Most of this money 

is now in hand, having been contri- 

buted-by the various clubs by Sir Au- 

gustus Nanton, who before his un- 

timely death was the Honorary Treas- 

urer of the Crosby House Fund in 

Canada, and by Mrs. Vaughan, who 

nas often lectured on literary subjects 

for its benefit. 

One of the principal SEALE at the 

gathering next week will be Miss 

Charlotte Whittonyof Ottawa, who will 

take as her subject “The University.” 

The chief social event will be a 

luncheon at which Miss Hurlbatt, 

Warden of the Royal Victoria Col- 

lege, will agt as hostess. The presen- 

tation of reports and the transaction 

of much important business will fill 

in the remainder of the time, and-it is 

corded on the membership roll of the 

‘Federation, 15 of these seats of learn; 
ing being situated in Canada, 44 in| 

‘the United States .and the remaind- 

er in the British Isles and other coun- 

tries. ‘ 

14 Offer Annual Scholarship. 

55 The maintenance of a scholarship 

each year is the most important con-' 

crete effort of the Federation. This 

undertaking—which necessitates tHe 

‘raising of $1,000 annually—was start-| 
~ ed.at the inception of the organiza-| 

| tion, and at present the sixth candid- 
ate is about to benefit by it. Of these 

appointees two went to France for, 
advanced study, three to England 
“and Miss Alice Wilson, the last to 
win the privilege, has elected to work 

in the United States. All students as- 

piring to the scholarship must possess 

the degrees of Master of Arts, and pre 
ference is given to any who have al- 

ready made some progress in higher 
departments of learning. Those who 

have earfied the scholarship so far 
are: Miss Isobel Jones of Toronto, 

Miss Dixie Pelluet of Alberta, Miss 
Margaret Cameron of McGill and Rad- 

cliffe, Miss Dorothea Sharpe and Miss 

THE DATLY MAIL 
Is on Sale at the following « 
places of business in the city: 

0. H. GROWLEY, 612 Queen Street. 
MISS QUINN, 147 Westmorland Street 
ALONZO STAPLES, 100 York Street. 
“A. J. HANLON, 83 Regent Street. 

; Streets. 
RAY BARKER, Cor. 

King Streets. 
WESLEY ERB, 266 York Street. 

s LN 

Carleton and 

medicine for women. % 
three degrees of strength: Nat $ 
N3,2. $3; No, 3; $5: Sold by 
druggists, or, sent prepaid one 

of puce. Fee pamphlet. (0) oF 

Try Our 

ONLY 50 CENTS A QUART 

‘WE ARE HEADQUARTERS FOR 
TEMPERANCE DRINKS. 

TRY OUR OLD ENGLISH 
GINGER BEER. 

\ 

from my own Hennery 

JW. GRIEVES, Cor. Regent and King 

ICE CREAM 

STRICTLY FRESH EGGS 

Fred. H. Ferguson 

expected that the work of the federa- 

tion will receive a decided impetus, 

and its members a wealth of inspira- 

i tion through the convention. 

CANADIANCOW 
HOLDS RECORD 

soit fir 

Montreal, Aug. 20—A 

bred Ayrshire cow, 

of Elmshade 16th, 

world’s record for 

fat production for the breed in a 

recent 305 days test. This animal 

produced 21,241 pounds of milk and 

909 pounds of butter fat, surpassing 

the old Ayrshire record, held by an 

American cow, by 2,975 pounds 

of milk and 170 pounds of butter 

Quebec 

Nellie - Osborne | 

has broken the 

milk and butter 

fat. - 

Mrs. Youngbride (in tears)—G- 

George has left me b-because of 

vou. 
Her mother—Good gracious, child 

I'm sure I never gave him any 

encouragement, 

FIRE ALARM 
LOCATION IN 

THE CITY 
6 Argyle and ‘ ork Sis. 

7 Victoria Hospital. 

§ Crildren’s Aig Home. 

12 Westmorland and Abel een Sts. 

13 Northumberlan¢ and Sau ders SL: 

14 Brunswick and Symthe Sts. 

15 Charlotte and Smythe Sts. 

16 Georg ang Northnmberland Sts. 

17 King and Northumberland Sts. . 

21 Queen and York Sts. 

23 York and George Sts. 

24 Queen and Westmorland Sts. 

25 Brunswick and Westmorland Sts 

‘26 Chaglocte and Wes stmorland Sts 

27 King and York Sts. 

28 Saunders and York Sts. 

31 Queen and Regent St 
32 Needham oad Regent St= 

34 Queen and Carleton Sts. 

35 Brunswick and Carleton Sis. 

36 Charlotte ang Carleton Stas. 

37 George and Regent Sts. 

38 King and Regent Sts. 

43 St. John and Aberdeen S'- 

44 Queen and St. John Sts. 

45 Brunswick and St. John Tis 

46 Charlotte and 8t. John Sts. 

51 King and Church Sts. 

52 Georga and Churgh S‘s=. 

52 Union and Church Sts. 

54 Shore St. and University Ave. 

56 Brunswick St. and University A 

56 Lansdowne St. and Waterloo Row 

57 Grey St. and University Ave. 

Corner Northumberiand and Brune 

i © wick Streeta. 
112 Smythe and Aberdeen Sts. 

113 Argyle and Nortlnembe-'-ns Sts 

— Sr 

PICKLED PEACH ES. 

16 beaches This 

1 pound brown sugar 

1 cup vinegar 

16 whole cloves 

2 sticks cinnamon 

Remove skins from peaches by 

dipping quickly in hot water and 

rubbing them with a cloth. 

Boil sugar, vinegar and cinnamon |Black 
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Of Interest to 
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bids Check Books 
ALL SIZES AND STYLES 
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THE PYRAMIDS BY MOONLIGHT. 

sheen of light silver 

Has made a mystery of stars and 

sand, 

The desert air, from some far lonely 

land, 

Iy by, 
camels press against 

in scentless flight 

And with long shadows moving slow 

All Orders Filled Promptly and at Lowest 
Possible Prices. 

Mail Orders Receive Careful Attention 

an ar- 

The Mail Printing Co. 

spoonful of current jelly on top of 

each. 

ALMOND CAKE. 

cups shortening 

cup shortening of choice 

cup cold water 

cups flour 

level teaspoons baking 

teaspoon almond extract 

egg whites 

teaspoon vanilla extract 

Cream the butter and sugar | 

until light; add the water and two! 

cups of flour slowly, alternating; 

add the flavoring. Beat the whites’ 

of eggs until light and dry and add 

alternately with the third cup of 

flour which has been sifted with 

the baking powder and a pinch of 

>
 

powder 
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salt. Line one large tube or two 

small pans with paper; put in the 
mixture. Bake in moderate oven 

50 or 60 minutes. It is well to have 

asbestos mats to put under the pan. 
Be sure to sift the flour three 

times before measuring. The egg 

yolks are used for custard. 

LONDONERS 
TOBEONICE 

London, Aug 21—For the first fime 

since the world war, London is to 

have an ice-skating rink. It will be | 

known as the “London Ice Club.” | 

With the announcement recently’ 
that the club would soon be ready for | 

use, there was a rush to secure mem- | 

bership. The club has become a To | 
velty inasmuch as ice is one of the 

great scarcities of the city. 

Some men wear old-fashioned arc- 

tics, but others would rather be in 
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-at Less Than Cost! 

broken in bits 5 minutes; stick gent sky. 

every peach with a clove. Put 

peaches in syrup and simmer until|The mounments of Kings 

soft (be careful not to cook  toolWho hoped to live eternally in TREE SG 
fast) and seal in sterilized jars. stone es RO) 

f Rise up, majestic, terribly alone, | wed ! FALL i ERM 

2 Bereft of secret things i 
PEAR SWEET PICKLE. 3 : If you are In the Poultry busi 

Here is a silence and a space s Jy business: go / 
a " Ge at It systematically. FREDERICTON BUSI- 

1 peck ripe pears | i Kee & 
6 a rit. That Time has sighed and trodded ghar your hens by trap nest NESS COLLEGE 

1 cupful brown sugar a Sa It's the only way to pick out the LE 
1 tablespoonful mustard boar 5 Hl 
Bhd ues seed And then, as now, men lay Aly i Wed., September 1st. 1 

With wistful, upturned eyes that AT OOmPIESS Set bE | : 
2 green peppers Eos rg N00 four nests for only $4.00. Write for full particulars at 
3 cupfuls vi i 
1t Ug iamae Beyond the star-strewn depths of Satisfaction guaranteed. 1H hed; Mand ask. tol haves a 

pe uapatik, alh : God’s dark robe; $end me a trial order. | place reserved for you. 
Pare and core the pears, cutting oe % 3 % | 

in quarters or eights depending on i nt ia ong ley FRE D ¥ | Address: 4 
iho lie, Site tho onlons thingang liso" TOT SF FSAMY 10 TERY YOUNS F. B. OSBORNE, Prin, 
mines: the peppers. Combine all | 4 y 5 e night wind brush- 260 Ab | P. O. Box 928—Fredericton, N. B. 

the ingredients and cook until the jo mig hos LEEUM in The erdeen Street | 
: io Alri J + 2\ ~ | 

yess are tender. Seal in sterilized Minasih, FREDERICTON, N. B. 

jars. i 

\ IS THIS RIGHT. ) 4 , BEET PICKLES. i GETTING HIS REST. MRS. MARY D. COLBY 

Vice is a critter of such charming , ic S BNE a wis i Sah Herne oh sis heit Siie. Ete Li AoA Public Stenographer 
1 qt cabbage 4 said Sandy t is fri 

2 Sis eli horse radish ihe aebiaced IR) beds. bit. £0 “Aye sa I Sak h li Sadhana ; g; E adis Aye, ec ona Ss 

1 tablespoonful salt Pies, pit away on Monday A Sha Work Done Neatly and Promptly. 

3 i But seen too oft, too constantly ad-| , ., ¢ Eg 
1 teaspoonful pepper th GE Sify. ag “A’'m sorry to hear that. When is TELEPHONE NO. 851-41. 
Vinegar ; | the funeral?” 

Cook beets until they are tender Fe idee da tant wen, ak win) “Next Monday.” ! / 

skin them and chop fine enough to oy “Next Monday!” . Frederick H. Peters 

make one quart. Chop Ch an equal Tyre Gul Tiel TIRE SRA RR EG: Ab ba A libe this,” answered | BARRISTER-AT-LAW 

measure ‘of cabbage. Mix together, . =~. . fo ¥ Donald. “The day we were. mar-| Representing 
RE ery i ERE j class hair cut, 36 cents and here| . na | = h Tee 

all the ingredients and cover (with! _ ~~ = ried she’ says tae me, ‘Donald’ |, THE MUTUAL LIFE 

cold vinegar .Seal in sterilized |; i Sd Nera Biv agse says she, ‘you and me will hae al INSUSSNOE. COMER 

jars and store in a dark place. Hp I = Ra : __|nice quiet week together, and. | OF NEW YORK 
ki \ Pha INOW ut you Sandy, we're gettin’ it noo.” | Offices: York Street, over Royal Storag 

aven’t got first class hair.” TURAL a Wa "Phone 847. I 

LAMB HASH 873 Sir arena = = ~ 
| 

Chop enough cold roasted lamb tT EE bn V6 Ch rE le Fo Te STCURAMGR EY his SM i VE TR SA Se hi 

to make two cupfuls. Add: tohat 

two cupfuls of diced cold boiled ! 

potatoes, a tablespoonful of grated . HE ™ Q 

onion, a teaspoonful of powdered, El RE Is A 

dried mint leaves, salt, pepper, aj 

| teaspoonful of sugar and a cupful 

of water with a tablespoonful of 

vinegar in it. Place in a saucepan | 

and add a tablespoonful of butter 

and melt all together. Dredge 

lightly with flour as the hash melts 

together and cover to cook slowly 

and season through, uncover and 

dry off as it, steams, but do not GC ~~ 

cook down dry and hard. Serve on | t A t St yg f t 

a hot dish garnished with parsley a € u O rop ~ al e€ y 

croutons cut in triangles and a \ 

(30 Cents if no Postage is required) 

Safety Razor and case. 

NAME 

Mail Printing Company 
Fredericton, N. B. 

Enclosed find the sum of thirty-five 

for which please send me, A Valet Auto 

cents 
[ag rop 
[eR 8-y 

ADDRESS. 

AND SEND IT TO 

ICE 

fashion than comfortable. 


