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QPPORTUNITY OUTLINED FOR
OUR CANADIAN SALESMAN

British Federation of Industries Look Hopgfqlly
"To the Orient—Material Needed For Building

Up of State—Early Development in Fields of |

Communications, Housing, Modern Amenities
and Mining.

(By J. E. POOLE) cent of its population ere engaged in
London, Jan. 14—The group of rep- agriculture, for which its rich soil,
resentatives of the Federation of Brit- particalarly in the south is well adapt-
ish Industries which went to the Far ed.
Bast with the object of studying con- Agricultural products linclude the
ditions in Manchukuo on behalf of the soya bean, Kaoliang, millet, cotton, to-
Federation have just issued their re: bacco, while wheat is grown in the
fert and in this there is a great deal|north and there is a thriving cattle
of information regarding that mystery and shaep intustry.
nation and its future which should bei In addition Manchukuo has valu-

lable timber resources and also is re-

of particular value to Canadian indus-|
trialists interested in developments in [ported to be mineralized to some ex-
iron ores, coal,

the East.

The State of Manchukuo, the report i and :
points out, has an area of over 460 deposits, The importance of its min-
000 square mile, and thus is larger €ral wealth, however, is speculative at

than France, Germany, the 'so.me\'\'TTzl‘t
and Austria, combined. Its populatio;\‘SketCh.V character of all existing sur-
is estimated to be in the neighborhood i\‘eb’s. ‘

of 30,000,060, of whom 28,000,000 are | One Crop Weakness :
Chinese, and between 70 and 85 peri Manchukuo, like some of the west-

v}tent with lowgrade

shale oil, and some alluvial gold

Switiberland dresent, because of
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erre countries, suffers from its reliance
upon one crop, the soya bean, in the
past; and as in the case of Canada
|and her wheat crop, when world prices
jof that crop slumped, the resultant
{loss gravely upset the balance of
trade.

Up -to 1932, the trade balance of
Manchukuo was a favorable one but
in 1933 the unfavorable balance had
ireached 91,000,000 yuan and for the
first eight months of 1934 it has been
estimated at 74,000,000 yuan.

With the Government of Manchukuo
determined to continue its widespread!
|development policy necessitating ab-
normally large imports, this balance‘
seems likely to remain unsatisfactory
for some years, and indeed, the back-‘
vard conditions of the country com-|
pels this if its future is to be assured.

‘While hoping for a in the
prices of its agricultural products the
Manchukuo government
jurging and supporting the- diversifica-
agricultural products, especial-

rise

is strongly

|
‘tion of

\lv toward increasing the growing of
V3

cotton and tobacco in the south and
iwheat and cattle in the north.

‘ Japan a Big Factor

Japan is, naturally lending her ad-
assistance in this
development of a

vice and perhapg
policy, since the
near-at-hand supply of cotton, grain
and otherA products is of immense im-
portance to the Island Kingdom, par-
ticularly view of the close rela-
the Manchukuo

in
tion between yuan
the Japanese ven and also because of
the fact that development of the new
Kingdom means the establishment ofa
new market for Japanese manufac-
tures, and, as Japan has poured money
into Manchukuo it ig to be expected
that Japan will reap the larger bene-
fit.

Railways Are Modern

“It is difficult,” says the report,
overestimate the importance of tne
part played by the South Manchuria
Railway in the development of Man-
chuktuo.] The S. M. R, is not only an
important railway, it is, in addition,
the instrument which has mainly been
responsible for the development of the
lcountry. It can, perhaps, best be com-
|pared to the Canadian Pacific Rail-
|way in the early days of Canada, and
fwith the Chartered Company in Rhod-
lesia.”

|

| It is a vast organization. Not only

does it own 700 miles of its own, but
it also has been handed over {he
foperation and administration of the
| entire railway system of Manchukuo,
the Chinese
| Eastern Railway and when a final
:settlement has been reached between

;With the exception of

Soviet Russia and Manchukuo regard-

|ing that railway it is expected that

it also will be operated under the di-
rection of the S. M. R.

The main lines of the S. M. R. are
excellent and the rollingsstock good
and its time-tables are steadily be-
Locomotives
and carriages are streamlined and the
trains

ing improved in speed.

air-conditioned while vibration
and noise have been almost eliminat-
ied, even at high speeds. The finan-
cial condition of the railway is on a
sound basis. Fifty per cent of its
shares are held by the Japanese gov-
ernment which gularantees the for-
eign loans of the company floated in

London,

not only in the railway zone, but out-

‘to |

There is great activity in building, '

Manchukuo Government has adopted’
the principle of economic state plan-'
ning with a view to controlling the de-
velopment and dispersal of her
tural resources.

The Committee of the F.B.I. in sum-
ming up their views of the immediate
future of the State say:

na- distress.

qualities

“No one can fail to bhe impressed
with the activity which is being mani-
fested. We believe that development
in the future will be chiefly in the

Ooughingﬁiﬂrecks Your

Evory time you cough, dozens of muscles
receive a terrific shock causing pain and

cold may lead to serious results.
measures are only temporary.
Dr. Wood’s Norway Pine Syrup. Its healing

The T, Milburn Co., Limited, Toronto, Ont,

Systenr

Besides, a neglected cough or
Half-way |

For relief take

penetrate and slowly ooze through

the germ-laden phlegm, relieving oppression
and tightness.

Sold everywhere,

‘rh'nee of communication, housing, mod-
ern amenities and mining, We hardly

, < s
think that any very great mdustrml‘

development in [the ordinary sense|
of {he term is to be anticipated in the |!
near futur
special products.”

e in Manchukuo except for |

It may be surprising to learn that
this new State established its
Central Bank as far back as 1932. This
institution has the sole right to issus

|
|
|
|
|
own |
|
[

notes and to coin money. Practically

all the old notes have been redeemed
and the position of the yuan has becn
rendered stable.

The state budget is claimed
balanced for 1934, but its future
more problematical because of the

is | Mixing and
\
drafts upon the State finances which‘ (By Marjorie Mills)
must ensue when Japan presents her| The “hot roll” boy with his warm-
bill for the cost and upkeep of Jap-|ing oven hung around his neck, is
anese troops which maintain order in‘C'el'tﬂi“l.\' a popular new addition ta
Manchukuo. The first instalment of the dining room of one of Boston's
these costs reached the sum of 9,000,.101(1 hotels, where we frequently have
000 yen, while the expenditure for the our Junch.

And when he slides the top of that
oven open and you sniff the delicious

present year for these services is v?sti-‘
mated to amount to 159,000,000 yen,
Manchukuo has in the past obtained 1crusty rolls, corn muffins baking pow-
a good revenue from the import du-|der biscuits, little sugary-topped bis-
ties, especially in view of the heavy
shipments into the country in connec-
development

cuits or melba toast, you will under-
stand why hot/breads served at any

tion with the wvarious meal are always acclaimed

schemes, but this revenue is bound to| It's strange that hot biscuits or hot

~decrease as time passes. mutfins or cornsticks are not served

. S g oftener in restaurants and in our own
Banditry is Passing

homes.

Of the conditions in respect to ln\v‘ It takes such a few minutes for mix-
and order the delegation says that as | ing
recently as two years ago there were ‘the
probably 350,000 bandits at large in|hot breads
Manchukuo, but adds that the Japan-|and they're so good.
ese troops have proved highly effic-}are making your resolution to become
ient

and baking and for re-heating at
second or third appearance. Quick
are numerous in variety

And while you

in handling this problem aud‘?better acqutainted with them, resolve
banditry on a wide-spread scale has‘too, that they will be served piping
disappeared, and such activity of thislhot. not discouraging lukewarm. Far
type today is confined to a few groups |better to forget about them entirely
of individuals and waged for gain rath-|if they can’t be served hot. They must

HOT MUFFINS AND ROLLS
e POPULAR WITH MEALS

l Why Not Have Hot Breads More Often at Home,
o ve| Since You Always Enjoy Them at Restaurants;

ifork,

Baking Rules

pastry blender, blend fat with flour,
work lightly, rubbing the particles to-

gether; not the hands, just the fingers
showld be used.

Add the milk.
all at once.

It is best to add it
You probably will need
about two teaspoons more than 2-3
cup, this may be added later. Quick-
ly with a wooden spoon or a sturdy

stir the fatfiour mixture and

milk together as vigorously as the
bowl will permit.

Turn the dough onto a lightly flour-
ed board or cloth and kneed as you
would light bread for about twenty
seconds. This gives the biscuits uni-
formity of shape. Roll out, cut, and
The
smaller biscuits bake more quickly,
giving a lighter biscuit than when the
larger cutter is used. Have your
oven heated to 425 degrees Fahren-
heit, and the biscuit pans ready. Melt
one square or one tablespoon butter
in the large pan and the

amount in a small pan. Turn the

do not use too large .a cutter.

one half

biscuits over in this melted butter.
Now they are ready for refrigerator

or oven. Slip them into the oven just

er than for any political reason, There e feather-light, too. and well salted
is still a good deal of this class of‘so they won’'t have that flat, uninter-
crime in the mountainous parts nndfesu‘ng taste.
along the Korean border, but litlle; With all the prepared flour mix-
in the more settled districts. [tures on the market, it-.takes but a
The courts of justice, formerly mest |few minutes to mix and bake fresh
unsatisfactory, have made some pro- hot breads for every meal. Or if you
gress toward a sound basis but there ::pror‘er. you may have the dry ingredi-

need \for

remains considerable fur-| ents, for a corn bread or muffin mix-

ther modernization, [ture, or example all measured and
‘While the mission, @onsisting Df’sifted, the mufin tins
Rt. Hon. Lord Barnby, Sir Charles Sel-

igman, Mr. Guy Locock and Mr. Julian

greased and
| then it takes but half a minute to
beat the egg, add milk and stir in the

: Piggott, made their report primarily dry ingredients. For the

biscuits,
for the business interests in Grent;dl._\v ing
Britain, there should be opportunity|gsitted into the howl, the fat measured
in Manchukuo for Canadian industrial- | it all that the

combining

is
1t
ktichen is small and serving space at

‘into and remains

ists engaged in the production of ma-
chinery and other material needed for

of ingredients. your
the building up of a new State, and

this report offers a birds-eye view of

a premium, make your biscuits before

the “last minute” rush and slip them
the situation there and the conditions

which would have to be faced by any-
one planning to enter that particular
market.—Montreal Star,

|into the refrigerator until baking

[time. This chilling before baking

may even make them a bit lighter.
Here’s a baking powder biscuit that

will not fail if you follow the simple

e
5

Sim—W. a > Y | s .
Sim—What you to hert irections.

for Christmas?” !
! Jim—“Why, 1 don’t have to buy her: |

goin buy

3

gredients may be measured and

12
159(‘011(1 sooner. It is better to let din-

minutes Defore serving—not one
|ers wait for the biscuits than have

fthe biscuits done too soon.

VARIATIONS OF BAKING

POWDER BISCUITS

Add one or two egg yolks and use

|less milk for a richer biscuit,

‘ For tea biscuits add ene tablespoon

sugar to dry ingredients and stir in

after the fat is worked

additional

top before baking,

‘chopped nuts

“in. Sprinkle with nut
meats on the

For late supper, add chopped cook-
{es 1-4 to 1-2 cup. Or roll out

|{the dough, sPread with deviled ham

ham,

|well seasoned and moistened with
|melted butter. Roll up as you would a
!jelly roll. Cut off in slices and hake
fz’n muffin tins in a hot oven.

‘J For
“gmted cheese into the fat-flour mix-
ltm'e lightly before adding milk. Roll

out quité thin and serve with salad

cheese biscuits, mix one cup

Tor for afternoon tea.
! For
|

[TR===="
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orange tea biscuits, roll out

cut, dip half pieces of
f ,

{loaf sugar

| into orange juice, press

side it, including
municipal offices,

government and

V\ private houses and sports grounds and

DESIGN

ed. here' is, moreover, much work be-!
ing done in the extension tele-
graph, telephone and radio ser\'ice's
and in the establishment of water andi
sewage services. here is some ques-|
{tion as to whether the pace is not too
(fast in providing all these facilities at
such a heavy capital cost, in view of
|the fact that Manchukuo is a newl
Ecounty and the drain upon her Cnpitall’
|in providing such a rast buildingi
scheme must be especially
‘since a. proportion of the work must
|be classed as non-productive,
National Plan Ideal
Manchukuo offers a picture of indus-
trial development under modern condi-
tions which should provide an dllus-
tration of what it is possible to do
along these lines under rather strict
Igovernment guidance, The govern-

l ment has

Walnut Tarnish-proof Chest,
containing 32 pieces of Rogers
1847 Sylvia Design Silver—the

Newest and Best on the market
today. :

i

heavy,

For Sale by local jewellers and |
Colwell & Jennings, Frederic- \
ton’s complete home outfitters
and furnishers.

declared intention ot
keeping conirol over industry in re-
spect to the extent to which it may es:
tablish itself in the States, with par-
| ticular reference to basic industries.
These may not be estahlished without
the consent

its

Manufacturers

INTERNATIONAL SILVERWARE (0.

HAMILTON, ONT.

of the Government and

the Government will retain a varying
meacsure of control over

| |establishment, In other

them after

words thel

hospitals, schools,

the cities are being rapidly moderniz-|

anything because I'm going to give her BAKING POWDER BISCUITS

J e ;
| |one piecd inte each biscuit and sprin-
|

the goby”. e 2 cups all purpose flonr Bileaoratadioeaoy 1'1'11‘2 855 the ¢
; ‘w 1-2 teaspoon salt Bb i 5 b L
‘What kind of fur is her new coat?”| 4 teaspoons baking powder »‘ e mf‘ql,mal‘ld‘g .and. T mezfts
B rnionhe ot 4t om o Botk IR ‘;make a'delfcu)us filling for the pin-
& 4 o he s doar”. ‘ e e A ]wheel biscuits. Rol] out the douph,

| s
\

|used in making biscuits. When using
tho latter, allow

pread with softened butter, orange

All purpose or cake flower may be
marmalade

and sprinkle over with

|finely chopped nut meats.
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Roll up,

92 9.9 A ‘
i R !uu in slices and bake
s on ral i § . 1t DAL L
o] e at the following places o ‘ For the fat, you may have your|
iginess in the city— | 3 B, | For tea table scones make stand-
UP-TOWN: lchaice. TLard or a similar product, |

jard biscuits, adding two well beater

W. G. Quinn, 147 Westmorand St. {one of the vegetables fats is pest. But- % N -
(eggs and using cream for the liquiod.

F. Denahoe, Smythe, & Charlotte Sts. |

Geo. A. Farris, 332 York Street. t(‘)r § dpa Eaoduirer hgtats saehy Roll 3-4 inch thick. Cut into large
W. A. Erb, grecer, York St. [sive and more is needed than the oth-| . k =
Alonze Staples, York Street, ‘er 3 | triangles and bake in hot oven 15

ats, since it is not highly concen-| .
- |minutes.
half lard is |

S. Keetch, grocer, Chariotte-York Sta l( e -
J. E. Saunders, 199 Northumberian¢ | ‘T&ted. Half
Street. very good.

butter and

DOWN-TOW N ; “So Mame didn’t win that base ball

i
Sweet milk, sour milk and i)uttt‘r-l

Crowley’s Cigar Store, Queen St. e : player, after all?”
: {milk are interchangeable. Wi i 3 - . ;

E'oyal ClgaYr Store, Queen street, | o R geable. With “”hm\ No. He's a good catch all right,

awthorne’s Cigar Store, Queen St. of the latter allow one third teaspoon - &

T. M. Boyd. | y |but he threw her down”,
.8 J |soda to two-thirds cup milk and re- |

- =. Eardley, Grocer, St. John and| i t RAT RS e | -

T R duce the amount of baking powder to | T

H. C. Jewett, cor. Charlotte & Regent. | two and one half teaspoons.
VanWart Grocery, Cor. Charlotte andj
St. John Streets, | -
C. C. Wood, Grocer, University Ave.| MIXING AND BAKING
O’Neil’s Bakery, Regent Street. ’ Sift the flour, measure and return
John F. Timmins, Grocery, King St.
Devon, N. B.
Claude J. MacDonald, South Devon,
J. R. Monteith, North Devon.
J. K. Morrison, North Devon,
and from the carrier boys In the
city and in Devon and Marysviile.

{
|
|
|
[
|

| WHEN THE OCCASION REQUIRES
"THE PURCHASE OF A FUNERAL
Those who investigate will find
our prices lowest. Prompt and
efficient service. Complete stock
and equipment. Complete funeral
including motor hearse and ser-
vices $50, $75, $100 and upward.
J No* extra charge for delivering to
bowl. | rural districts.

H R. ADAMS

459-461 KING 8TREET
(Next Wilmot Church)

| to sifter. Measure baking powder and

the

salt_ turning them into flour as

you measure, All measurements must

be level. Sift flour, baking powder and
salt the
One-third cup equals

directly into
| Measure the fat.

1-3
for you to measure that way. Put into
the flour and with the finger tips or a

mixing

[f you have any trouble in the deliv |5
ering of your paper, please com:
plain to us. Ring Phone 67 and
we will have your paper at your

door at ONCE!

tablespoons—it may be easier

|




