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STATE OF MAINE — Northland
Hotel, Houlton, Maine; The Boone

PARTIAL LIST OF BUILDINGS

MONCTON LIST—The D. A. Mc-
B-ath Brick Block; the Moncton
City Hosptal;

Isle; Lime-
th:)‘r?e( ?—l[?;:' :crrsggllfe Mse.;' North (backed up with Ryan’s Brick); ST. STEPHEN LIST—The Presby- byterian Church; The Armoury
Eastland Hotel, Presque lsle, Me. The Salvation Army Citadel; The terian Church; The Dominion Buildng; The Loyalist Corpora-
The Gabriel Block, Fort Fair- Windsor Hotel; The High and Customs Building. tion Building; The J. B. King-
field, Me. Vocational School (stone backed horn Residence; The Ralph Mc-
: up with Ryan’s Brick). FREDERICTON LIST—The Lady Fadgen Residence.
SAINT JOHN LIST — The Voca- DALHOUSIE LIST—The Presby- Beaverbrook Memorial Building; CAMPBELLTON LIST—The Pres-

BRICK
School; The Ryan Office and

Store Building; The Nurses’
Home; The Saint Andrew Pres-

CONSTRUCTED WITH RYAN’S

Creaghan Co. Ltd. Building; The
Lounsbury Co. Ltd. Brick Block.
St. George’s Church,

The Minerology & Geology Build-

tional School, Saint John; The terian Church; The Murray Mc- 1 : byterian Church.
! i ildi i i ing; Th U.N.B. Libr ;s The
Toehsn?m e e e i s J.gClark?ﬁ. Son Ltd., lSeravrn)ée Sta- RIVER GLADE LIST—The River
3 NEWCASTLE LIST — The J. D. tion; The High and Vocational Glade Sanitorium.
| ; Ltd. Brick Manuf Frederi N.B
| M. yan, & Son, < Bre anufacturers, Fredericton, IN.D.
| {
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WE WISH TO ANNOUNCE WE ARE
NOW DEALERS FOR

NASH CARS

Lafayette from $945.00 to $1130.00
Nash “400” from $1055.00 to $1220.00
Nash Ambassador 6 from
$1335.00 to $1395.00
Nash Ambassador Super Eight, $1560.00

F. O. B. FREDERICTON LICENSE EXTR#

CAPITAL GARAGE

PHONE 206 FOR DEMONSTRATION

COME IN AND LOOK OVER OUR

USED CAR
BARGAINS

THIS WEEK

— . c—

You will find the car you want at a price that you will like to pay.

D. & D. MOTORS

QUEEN ST. FREDERICTON. N. B. PHONE 286

Plan Your New Home Now

Mortgage Funds are Available

On Attractive Terms, for New Construction in the City of
Fredericton under the Provisions of the

Dominion Housing Act, 1935

For further information @apply to

R
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| Central Trust Company of Canada |

Fredericton

i

LI Representing the MORTGAGE DEPARTMENT
|

|

| SUN LIFE ASSURANCE COMPANY

OF CANADA

It’s SPRING!

—and perhaps the last Spring that
you will have the same Exceptional
Opportunity to build, remodel or add
to your business premises at Rock
Bottom prices for Material and Labor |
—why not Build NOW. i

THE NEW BRUNSWICK
CONTRACTORS, LTD.




