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STANDARDS RISE

KINGSTON, Jamalca, ®—Pro-
gress In Jamaica's colonial de-
velopment and welfare scheme.
despite shortage of equipment
and trained personnel, has been
impressive. Notable achieve-
ments have been attained in the
fields of agriculture and health.
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TCODTH DECAY

It is estimated that more than
nine of every 10 children have
one or more decayed teeth by the
time they reach the age of six.

FAREWELLS AT
ARMORY SAID

o farewell vie personnel of
Prince Rupert Defences who are
| leaving Prince Rupert Ar-
mory was the scene of a laree
dancéing party Fridav night by
| Prince Rupert Machine (‘:11&:-
| Regiment. Three or four hundred
| PEISONS were present and the

evening was happily spent

dances to the

the

1
- YN i & g ™
alternate strains

| of the Acropolis Hill Sophisti-
| cates and the Regiment's own
| band under the
| Sgt. Peter Lien.

leadership of

Feature ot the evening’s pro-
ceedings came just before the
supper hour when
of farewell were exchanged be-
tween Major C. J. Toombs M.C.,
officer commanding the Prince
Rupert Regiment, and Lieut. Col.
R. Richmond, officer command-

expressions |

|

Major Toombs expressed appre- |

clation of
which had

the cordial

always existed be-

relations |

tween the personnel of regiment
and area. Pleasant memories of

co-operation, mutual under-
standing and good fellowship
would long be retained. Col.

Richmond spoke of the pleasures
there had been during the post-
ing at Prince Rupert of the ac-
tive army. He acknowledged the

splendid hospitality of the people |
of Prince Rupert generally and |

particularly the Prince Rupert
Machine Gun Regiment. associa-
tion with which had always been
most cordial and amicable. He

extended best wishes to the]

Regiment and its officers and
men in the future.

Taking a leading part in the
arrangements for the big party |

were Sgt. Majors Percy Bond, C.
G. Brechin and N. S. K. Brewer,
Sgt. Hugh Ferguson and Cpl.
Jack McRae. Y.M.C.A. supervisor
Bob Morris also gave assistance.

Responsible for the dispensing
of refreshments were Mrs. C. J.
Toombs, Mrs. J. H. Engelcke, Mrs.
Gladys Holt, Mrs. Percy Bond,
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Mrs. May Bond.

REVISED MEAT COUPON VALUE CHART

(EFFECTIVE OCTOBER 11th, 1945)

All products shown below are derived from beefl, veal, lamb, mutton, pork or combinations of them.

Any product or cut shown below has the coupon value indicated, whether or not it contains dressing.

BEEF —Smoked
Sliced dried beef

GROUP B - 11, LBS. PER COUPON - 3 0ZS. PER TOKEN

BEEF —Fresh or Cured

Round Steak or Roast—bone in
Round Steak or Roast—boneless
Round Steak, Minced

Sirloin Tip —boneless

Sirloin Tip, Cubed or Minute
Steaks —boneless

Sirloin Butt—boneless
Flank Steak —boneless
Strip Loin=—boneless

Rib Roast, 7 Rib Bones (rolled
whole)—boneless

Prime Rib Roast, 5 Rib Bones
(rolled )=boneless

Rib Roast Rolled, 6th and 7th Rib
Bones—Inside Roll=<boneless

Tenderloin

GROUP C -

REEP —Fresh or Cured

shank, Hindquarter—boneless

Rump Roast, Round or Square End
~hone in

wirloin Steak or Roast—=bone in

Porterhouse Steak or Roast—
hone in

T-bone Steak or Roast—bone in

Wing Steak or Roast—hone in

GROUP A - 1 LB. PER COUPON .-

PORK —Cured
Back (sliced) boneless

VEAL —Fresh

Cutlets or Fillet Roast—bone in
Strip Loin Steaks—boneless
Front Roll=—boneless

Leg Roll—=boneless

Loin Strip—boneless

Tenderloin

LAMB or MUTTON —Fresh

Frontquarter (rolled )=boneless

PORK —Fresh
Butt, Whole, Pieces or Chops
(rindless)—bone in

Butt, Whole, Pieces or Chops
(rindless)—boneless

Ham. Centre Slices—bone in
Ham., Whole, Pieces or Slices—
boneless

Blade Roast, Blade and Backstrap
out=bone in

Chuck Roast—=boneless
Neck—boneless

Shank, Centre Cut—bone in
Shank Meat—boneless
Stewing Meat—boneless
Hamburger

VEAL—Fresh

bone in

bone in

—hone in
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bone in

bone in

- VEAL-—Fresh
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VEAL —Fresh

Flank—hone in

HM from I

Prince Ruper!
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Rib Roast, 7 Rib Bones, W hole—

Shank. Hind=—=boneless

Blade Roast—bone in
Chuck Roast—bone in
Shank. Frontquarter, Whole==

#'_

Sausage
Comminuted (Ground) Pork....

Prime Rib Roast, 5 Rib Bones~
Rib Roast, 6th and 7th Rib Bones

Rolled Rib Roast, 6th and 7th Rib
Bones., Outside Roll=—=boneless

Plate Brisket (rolled)—boneless
Brisket Point (rolled )=boneless
Rolled Shoulder—=boneless

Short or Cross Rib Roast—bone in

Rump, Knuckle Bone out—bone in
Sirloin Butt Roast—bone in
Sirloin Butt Steak—bone in

Leg, Sirloin Butt End—bone in

"Loin, Full Cut, Flank off, Kidney

and Suet out=bone in

Loin, Short Cut, Flank off, Kidney
and Suet out—bone in

Loin Chop or Roast, Tenderloin
End=—bone in

Loin Chop or Roast, Rib End
~=bone in

PORK —-Smoked

Back Bacon (sliced)

Side Bacon (sliced) (rind on or
rindless)

Pienie, Hockless—boneless
Back, Whole, Pieces or Slices—
boneless

Side Pork, Whole, Pieces or Slices
—honeless

Trimmings, Extra Lean (skinless)

Tenderloin

PORK —Cured
Cottage Roll or Butt, Whole or

Pieces—boneless
Pienic, Hockless—boneless

Ham. Whole, Pieces or Slices—=
boneless

Ham, Centre Slices—bone in
Back, Whole or Pieces—boneless
Skinless Roll—=boneless

Ham Butt Roll—=boneless

Round Bone Shoulder Chop or
Roast—bone in

Shank, Front—=boneless
Neck—boneless

Veal Loaf or Patties
Stewing Veal—boneless

LAMB or MUTTON—Fresh

Sirloin or Chump Chop=bone in
Loin, Whole, Flank off, Kidney and

Suet out—bone in

Loin Roast or Chop, Tenderloin
End—bone in

Patties

PORK —Fresh

Pienie, Hockless—bone in

Butt (rind on), Whole, Pieces or
Chop—bonein

Butt (rind on), Whole or Pieces—
boneless

Ham, Trimmed, Whole. Butt End
or Shank End=bone in

2 0ZS. PER TOKEN

COOKED MEAT

Any uncooked Group B item (bone

in or boneless), when cooked

Pork Butt—boneless
Pork Ham—boneless

- .

PORK —-Smoked

Picnic, Hockless or Hock one

boneless

Cottage Roll or Butt, Whole or

Pieces—boneless
Skinless Roll—boneless
Ham, Centre Slices—bone in

Ham, Whole (skin on or skinless),
Pieces or Slices—boneless

Back, Whole or Pieces—boneless

Side Bacon (rind on or rindless),
Whole or Pieces

COOKED MEAT

Any uncooked Group C item (bone
in or boneless), when cooked.

2 LBS. PER COUPON - 4 0ZS. PER TOKEN

Loin, Trimmed (rindless), Whole,
Pieces or Chop—bone in

Side Pork, Whole or Pieces—bonein
PORK —Cured

Pienie, Hockless—bone in

Ham, Trimmed, Whole., Butt End
or Shank End=—=bone in

Side Pork, Whole or Picces—bone in
Shoulder Roll (skin on)—bonelecss

Prince Bupert
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e new mood of elegance, sum-
marized by a suit: Rose Barrack, top-
flight New York designer, shows a
beautifully shaped jacket with double

revers, defines the moulded waist
with a sequined belt,

Would a few pounds less let you
wear fashions like this? Then write
for the “ Kellogg Weight Control Plan,”
a purse-sized guide with 63 reducing
menus planned for your own needs.

These menus include Kellogg’s All-
Bran because it is guaranteed, on a
double - your - money - back basis, to

Daily News 3

Monday, October 15, 1945

Dress up to Slimness

'''''

'''

keep you regular naturally, And;
being made only from the wital outer
layers of the wheat, it is rich in ocer-
tain “protective” food elements your
body must have, diet or no diet,

No wonder this delicious cereal is
served by nearly one out of every two
families in Canada. Order Kellogg's
All-Bran today. To get the “Kellogg
"*{‘i'ghf Condrol Plan,” cut the bO!-toOp
from the package; print your address
and request on the back and mail to
Kellogg Co. of Canada, Ltd., London,
Ontario, Dept. 145.

— e e e —

A. MacKenzie Furniture

“A GOOD PLACE TO BUY"

bedstead, upholstered
burl.

Dry Salt Belly==boneless
Dry Salt Lean Backs—boneless

PORK —-Smoked

Picnic, Hockless—bone in

Ham, Trimmed or Skinned, Whole,
Butt End or Shank End-—
bone in

Mim:ql Bacon Ends

COOKED MEAT

Any uncooked Group D item (bone
in or boneless), when cooked.

Sausage, Smoked or Cooked.

GROUP D - 2, LBS. PER COUPON - 5 0ZS. PER TOKEN

BEEF —Fresh or Cured

Short Ribs, Braising=—bone in
Plate Brisket—bhone in
Brisket Point—bone in
Round Bone Shoulder Roast—=

Flank. Trimmed-—bone in

Leg, Long Cut—bone in
Leg, Short Cut—bone in
Leg, Shank End—bone in

| Loin, Full Cut, Flank on, Kidney
/ *  and Suet out—bone in

BEEF —Fresh or Cured
Shank. Knuckle End==bone in

Shank, Front=—bone in

Shank, Hind=—bone in

Comminuted (Ground) Pork. . ..

Roast Beel
Stews. boiled dinners, hashes. .

Stews. boiled dinners, hashes. . ..
Pork Tongues

GROUP E -

iiiiiiiiiiiiiiiiiiiiiiii

Blade Chop or Roast=—bone in
Breast—bone in
Neck==bone in

Forequarter, Whole, 7 Rib Bounes—
bone in

Rack, Whole—=bone in

Rack. Shoulder off, Knuckle Bone

out—hbone in

SAUSAGE —-Fresh or Cured

Pork Sausage

Commercial Sausage

LAME or MUTTON —Fresh

leg, Full Cat, Whole or Half—
bone in

Leg, Short Cut=bone in

LAMB-—-Fresh

Flank=bone in
Neck=—bone in
Breast=—bone in

3 LBS. PER COUPON -

Loin, Whole, Flank on, Kidney
and Suet out—bone in

Loin Rib Roast or Chop—bone in

Frontquarter, Whole or Half—
bone in

Rack or Shoulder. Neck one
bone in

Rack or Shoulder. Neck off

bone in :
Rack or Shoulder Chop—bone in

PORK —-Fresh

Pienie, Hock on=bone in

Loin (rind on), Whole, Pieces or
Chop=—bone in

PORK —Fresh

Lacone=bone in

Hock=bone in
Jowl

PORK —-Cured

Hock=bone in

Mess Pork—bone in
Short Cut Back—bone in
Jowl

E—— c ANNED MEAT — MEAT PIES

MEAT (IN SEALED CONTAINERS)

Container
|14 0oz.—~4 tokens

|—=12 02.—-2 *¢
[—16 02.—<3 ¢
............... l—16 02.<-2 ¢
, . g S pp—" | “
316 0oz.—4 “
............... =12 02.~2 ‘

-

Meat Sandwich Spread. .........
Meat Sandwich Spread . ..., ..

DR FOBRDG. 605 o6 06'vessd .00
Meat Balls. .. ..
Beefsteak with Mushrooms,......
Beefsteak with Onions
Beefsteak with Kiduoeys, . .......

- MEAT PIES

For any size Meat Pie, 16 oz. per token

NOTE TO RETAILERS

Please make necessary revisions in coupon values on Beef, Lamb and Mutton, and Veal Price Charts

PORK —Cured

Dry Salt Long Clear—boneless
Dry Salt Short Clear—boneless
Dry Salt Clear Back—boneless
Picnic, Hock on—bone in

PORK —-Smoked

Picnie, Hlock on—=bone in
Jowl

COOKED MEAT

Any uncooked Group E item (bone
in or boneless), when cooked

6 0ZS. PER TOKEN

COOKED MEAT

Loaves made from chopped or
minced meat. Cooked meats or

jellied meats, in loaf form or
otherwise,

Brawn or Headcheese
Liver Sausage, all types
Bologna

Wieners
Cretons Francais

.

Container

l— 7 0z.—1 token
2= 3 oz.~] .
132 0z.—5 tokens
=16 0z.—2 %
=16 02.,~3
216 oz.~3 , *
216 02.—~3

THE WARTIME PRICES AND TRADE BOARD

|

Phone 7575

Waterfall design.
S96G.50 and $115.00

Piince Rupert

10 BEDROOM SUITES in four pieces—vanity, chiffonier,

bench. Walnut veneer and
Priced per suite as stated

66 DINETTE SUITES in six pieces, in walnut and natural

shaded finishes. Buffet, four upholstered chairs,
and flipleaf table. Prices per suite as stated, from
S6H.00
Watch our windows.

We appreciate having your mail orders.

327 3rd Avenue

Any type of construction undertaken.
Engineering and plans supplied.

NORTH WEST CONSTRUCTION CO.

(General Contractors
HOUSE REMODELLING FINANCED ON BUDGET BASIS

2925 First Avenue East .

Phone Black 884

Evenings Black 969

Able-bodied men, willing workers for cold
storage and fish floor work. Have steady
work for capable men. Can also use some

~asual labor.

— APPLY —

Cold Storage

COMPANYX

LIMITED

PRINCE RUPERT, B.C.

We can say this in
three words . . .

' BUY
COAL.

NOW ie-m




