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MINING IN \. B. When the country passed entirely 

under British control, the Grand Lake 

may {coal mines were first worked by Jos- 

a grantee of Mauger- 

he wag the grandfather 

on the coal wag near the surface and 

was removed by hand. 

New Brunswick undoubtedly 

claim the distinction of having been | eph 

the first part of North America from ville in 1765; 

which ccal was exported, nearly 300 of William Lloyd Garrison, the Aboli- 

vears ago. John Winthrop, 

Garrison, 

a distin- |tionist of Boston. 

guished citizen of Boston, and Gov- | 

i t in he fi st] ernor of hig State i gi = = AN. INTERESTING EXHIBIT 

ury, has left a g 
Se dea _ ' Distinctive among the display of 
record which clearly establishes this 

farm implements at the Experiment: 

'al Farm field day was the’exhibit of 

, Tractors and Equipment Ltd. of this 

dealers for (Caterpillar Tractors 

fact. In 1643, Charles La Tour engag- 

ed vessels in Boston to attack his 

rival Charnisay, then blockading the 
|city, 

harbor of St. Jolin. When the expedi- 
land allied farming and construction 

tion reached the harbor, Charnisay)’ . = g 
equipment. Thig exhibit which was 

was forced to sail away, one of his | F 
|prominently seen on entering the 

aces, lad vith furs, b a 
pein Tuleh wih Fue, bees ou a showed a Caterpillar Model 
tured. One of the Boston vessels then 

|Twenty-Twc Tractor a model design- 
sailed up the iSt John river through] 

ed for the smaller farmers’ use. Using 
the Jemseg to the north side of Grand : 
Lak oa +f Jow-priced “stove” or “range” oil as 

e, where it took a load of coal for! 
© (fuel the cost of operation of this high 

Boston. There is also a reference in, 
‘grade machine together with itg high 

Massachusetts Colonial records which 
: jane power and ease of operation 

indicates that this export to New 
makes it an ideal type of power for 

England was being carried on as ear! ly | 
farming use. Attractive descriptive 

as 1639. 
[rates drew attention to its many dis- 

It has generally been believed that, 
tinctive points of superiority. The ex- 

Cape Breton mined and exported the 
hibition was in personal charge of 

first coal, but no account has ag yet 
G. E. Howie, Manager of Tractors and 

been found showing that this took 
Equipment Ltd. 

place earlier than 1676. fica 

| Both at Grand Lake and Cape Bret-f 

DR. VAN BUREN THORNE FORMER 
U.N. B. STUDENT AND HIS CAREER | 

Many Friends Here Knew Man Who Dropped 
Medical Profession For That of Journalism — 
Other U.N.B. Men in New York Journalism 

(By Dr. Oscar Watson of New York, 

Formerly of Saint John) 

A very great number of New York 

newspaper men—and others, too—are 

going to miss the quaintly smiling per- 

sonality of Van Buren Thorne, doctor 

of medicine, whose death has been re- 

corded just ag the completion of 30 

years’ service as an editor of The New 

York Times. To a hundred intimates 

he was known as “Van”; the younger 

workers called him Doctor Thorne or 

“old Van"—not old in years, but old 

in the affection of men, that followed 

him al] through life, 

Dr. Van Buren Thorne wag a New 

Brunswicker of staunch United Em- 

pire Loyalist stock. By the strange 

currents of destiny he was carried 

back to the land which his ancestor, a 

generationg removed, abandoned, 

with his earthly belongings, 

few 

together 
~Q9 in 1783, rather than foreswear allegi- 

He was one of 

Brunswick boys, 

ance to the King. 

that band of New 

whose eyes in the early nineties were 

fixed on New York—glamorous city of 

dreams, goal of ambitious youth. This 

group included the Bodens, senior and 

junior Thomas M. 

McCready, Henry O'Leary, “Billy” Mc- 

Inerney, James E. Dever, and John 

Mahony. 

He had not the faintest idea in the 

beginning of entering the newspaper 

hig fond hope was to become a 

So, graduating from 

the University of New Brunswick and 

field; 

surgeon. after 

the elapse of a brief period as princi- 

pal of Superior School at Petitcoadiac, 

he entered New York University Me- 

dical College, from which he emerged 

with high honors and the much to be 

desired Valentine Mott medal] for sur- 

His crucial test came when as 

he 

gery. 

a youthful practicing physician 

realized the trials and tribulations of | 

a country doctor jn the upper part of 

the State of New ‘York and the necses- 

sity of answering all calls, no matter 

their nature, 

One of his experiences left itg im- 

print on his impressionable mind. He 

was summoned to treat a man suffer- 

ing from an extensive injury to the 

brain, and an operation wag impera- 

tive, if the man wag to survive. Such 

an operation was only for a surgeon 

highly skilled in the art. But young 

Thorne, confronted with this emerg- 

ency, and notwithstanding his inex- 

perience, operated with such care and 

confidence that the patient recovered. 

It wag dragging hours before the 

operation was completed, and the 

strain was so great that the young 

surgeon was exhausted that had him- 

self to undergo a period of recupera- 
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Dieuaide, E. Ww. 

| the newspaper, he was a nevr ending 

PLUM SEASON 
WITH SE 

tion. It changed hig ideas of surgery, 

and it was during this enforced vaca- 

tion in New York city that he was 

inducted into the mysterizs of the 

newspaper business, 

It may be of interest to speculate on 

the influences that direct or modify 

the course of a man’s life. Something 

very insignificent may be the first 

moving force. The writer of this lit- 

tle sketch remembers an incident that 

serving but when the plum season and 

pre-election activities open in the 
pame week, the pun is too tempting 

for a modern cook. Of course all am- 

bitious parliamentarians get 

with their poiitical “plums,” 

but the good cook just smiles and 

into 
“jams” 

played its part with Van Buren Es a RG is Ao 

Thorne, when he was vet a wedical | S up pe ect jam from the in- 

student feresting variety of the fruit now sold 
pn Canadian markets. 

Plums may be green, yellow, red, 

blue, purple, or purplish-black —a 

whole rainbow for the jam cupboard. 

And they may vary in size from the 

small wild plum with’ its pleasant 

tartness to the luscious Japanese 

plum. The fancy varieties, sold by the 

dozen, are too costly for jam-making 

Our first meeting in New York was 

on a Sunday afternoon on Broadway. 

I was on an assignment tc interview 

Joseph Chamberlain, who was then at 

the height of his power in British po- 

litics. To the youthful medico this 

represented the very acme of newspa 

per success, It was far from that, He 

expressed astonishment that a cub To 

hailing from Saint John, New @nd the less expensive types make de- 

Brunswick, should have been chosen |licious jams and jellies. 

t meet the great British statesman. 

Though this was an ordinary occur- 

rence in the course of news events, 

i made a deep impression on Van 

who even go short a time ago 

when I dropped into The 

porter 

The fine flavour ard colour of the 

fresh, ripe plum ig easily preserved if 

jam or jeliy is made by the modern 

short boil method. This method is 
Buren, 

as last fall, i / 
of combina exactly 
Times office to chat with him, leaned |, 4 : 

: 5 3 jelly-making substance in the pulp of 
over after & nioment and said: “Do | 

. the plum to get a “set” before the 
vou remember the first time I met you | i y 

flavour and colour of the fruit is 
on Broadway? You were on your way | 

Joe Chamberlain [Spoiled by long boiling. Before fruit 

[pectin was concentrated 
wonderful”. 

| to interview 

! thought it was 

“It was, Van”, I replied. “But Joe (for short-boil recipes, 

had more fun out of it than I had. [cious fruits were boiled and boiled 
| 

| 

’ luntil enough juice evaporated in the 
He was a tough man to talk to”. \ 5 gh j I 

who had something of |S team so that the remaining fruit and 

or thought he 

use with lus 

Thus Van, 
lsugar thickened. 

Plum jam or jelly is 

mysticism in him, saw, 

saw, the romance of newspaper work | 

in a great city, the mixing with Jigs eich ty made by the economic modern 

easily and 

people, the unexpected opportunities method. 

to see things and hear things, the| 4 cubs (2 Ibs.) crushed fruit. 

| possibilities that the newspaper open-| Y2 CUD water 

led up to those who were endowed to a| 7% cups (3 1-4 lbs.) sugar 

reasonable extent with ability and im-| 3 cup bottled fruit pectin. 

felt ‘the spur of the|, To prepare fruit, pit about 21% lbs. 

full ripe fruit. Do not peal. Cut into 

|small pieces and crush thoroughly. 

Measure fruit, solidly packed, and 

water into large kettle. Stir until mix- 

agination, and 

game, 

He did what many others did who 

had friends on the newspapers. It 

became a habit with him to drop in 

on them and listen to the gossip, the |fure boils, cover, and simmer 15 min- 

airy persiflage, the tales that had utes. Add sugar, mix well, and bring 

more than a flavor of the romantic— [to a full rolling boil over hottest fire. 

stances came directly out of the at-|ing. Boil hard one minute. Remove 

mosphere, but were good to hear. 

And no man who does this can hope six-ounce jars. 

to escape entirely the allurement that Plum Jelly 

has itg roots in the musty smells Nad 4 cups (2 1bs.) juice 

7% cups (3 1-4 lbs.) sugar 

JOINS DIEUAIDE 14 cup bottled fruit pectin. 

Among Van's colse friends was T. To prepare juice crush thoroughly 

M. Dieuaide, also a U. N, B. man, who 14 pounds fully ripe fruit. Do not peel 

was attached to The Evening Sun. He [or pit. Add one cup water and bring 

induced Van to try hig hand at report- to a boil cover and simmer 10 min- 

ing—and he liked it go well that he |utes. Place in jelly cloth or bag; 

a newspaper office, | 

| 

simply adding enough fruit pectin to | 

with the pectin or| 

and bottled | 

rare experiences that in most ) in-'Stir constantly before and while boil- 

(from fire and stir in pectin. Makes 11, 

OPENS 
NATE AWARDS 

But Every Variety Makes Fine Jam For Winter 

It’s a long pull from polities to pre-Bring to a boil over hottest fire and’ 

at once add pectin, stirring constant- 

ly. Then bring to a full rolling boil | 

and boil hard 15, minute. Remove from 

fire, skim, pour quickly. Paraffin at 

ence. Makes 11 six ounce jars. 

Jams 

These are normally made from the 

mall fruits. The whole fruit is cooked’ 

with sugar to a desired consistency 

which should be jelly-iike but sof 

and easy to spread. The syrup should’ 

be bright and the texture relatively 

niform. As a rule jams contain but 

me kind of fruit. The taste should be 

ub-acid anc tke flavour characteristic 

“ the fruit, or a pleasant blend if two 

Tr more fruils are used. 

Jellieg 

Jelly is the product of cooking a 

ruit juice with sugar to such a con-. 

istency that it sets when 

old. It ihe product of 

ruit juice entirely free from pulp or 

| oreign materials. Combinations of 

ruit juices for the purpose of improv- 

ng flavor acid 

r pectin content may be The 

exture shculd be uniform free 

or jells 

ig primarily 

or of correcting the 

made. 

and 

rom precipitate or suspended matter. 

t should be tender, easily cut, leaving 

lear shinirg faces and sharp angles. 

It should 

hape when removed from the 

spread eacily, retain its 

con- 

shake, 

should not be 

rubbery. 

The taste should be sub-scid with a 

flavour characteristic of the fruit. 

| Marmalades 

| ainer, and should quiver, not 

when disturbed. It 

sticky, gummy, syrupy or 

As a rule these are made from the 

only 

‘or the entire fruit, except the ~ore and 

seeds may be used. The pulp (ana 

skins when used) occurs in the finish- 

ed product in slices, shreds, or small 

pieces; and should be evenly dis- 

tributed. They may be made {rom a 

single fruit but most generally two 

‘or more are plended. The texture is 

not uniform. The cousistency is jam- 

like or often jelly-like. The syrup 

when present should be heavy. The 

‘taste should be sub-acid, often bitter- 

ish; and the flavour should be char- 

acteristic of the fruit, or a pleasing 

blend. 

nulpy fruits. The pulp and juice 

Preserves 

Preserves are whole fruit or larg® 

pieces of fruit preserved in heavy 

ugar syrup. The fruit should be ten- 

der and plump. While a !args amount 

of sugar is mecessary, it should not 

ibe over-sweet. The fruit favour 

stuck. He entered upon a road from Squeeze out juice. Measure sugar and 

which there was no returning; nor, |juice into large saucepan and mix. 

indeed, was there any desire to return. ~—r— 

should mot be masked by the too 

‘heavy sugar syrup: 

Throughout, he demonstrated the 

value of a medical man’s services to 

a newspaper, for, like other physicians 

who have transferred their talents to 

source of expert knowledge in stories 

involving medical or surgical intri- 

‘Diblees’, the 

cacies. 

| that requires a knowledge of the sci- 

| ence of medicine—and that includes 

| surgery. 

(FREDERICTON, 
It ig an accepted understanding in 

every big newspaper man can write 

intelligently on any subject except one 
ES, BHChe ize —— =i SEE 

‘ROSS -DRUG - UNITED 

SAINT JOHN, AMHERST, MONCTON 
CHARLOTTETOWN 

Rexall Stores 

Fredericton, N. B. 

Without medical training 

he falters, fails to read the signs cor- 

rectly and ig easily misled by techni- 

cal] terms with which attending physi- 

cians and scientists apparently delight 

in surrounding themselves. Therefore | 

to Doctor Thorne was frequently as- 

signed the task of keeping the medi: 

cal stories straight, correcting errors 

and interweaving explanatory clauses 

for the benefit of the lay reader. He 

contributed also many signed articles 

on medical publications, which he 

made clear to the unscientific reader. 

UNDER NOTED MEN 

Quite apart from the medical side 

of hig labors, Van Buren Thorne was 

a real newspaper man; he learned 

the art of the reporter and the edi- 

tor under great men. He began his 

newspaper career when a reporter had 

to depend entirely on his own ability 

and craft. 

a story, he knew he must get it, or 

come back on his shield, as in the days 

of the Romans. He did hig work in 

offices where no excuses were accept- 

Dependable 

When he was sent out for 
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