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Fletcher's C 
Foods are ally prepared 

is evenjmore essential for Baby. Remedies primarily prepared © for grown-ups are not interchangeable. 
a remedy for the common ailments of Infants and Children 
{that brought Castoria before the public after years of research, | and no claim has been made for it that its use for over 30 

years has not proven.” 

Drops and Soothing Syrups. 
~ @ neither Opium, Morphine nor 

age is its guarantee. 

Wind Colic and Diarrhoea; 
therefrom, and by regulating 
the assimilation of Food; 

- The Children’s Comfort—The Mother’s Friend. 

o ~ GENUINE CASTORIA ALWAYS 
Bears the Signature of 

FJ 

In Use For @ver 30 Years 
THE CENTAUR COMPANY. NEW YORK CITY « 

a 

ia is strictly a remedy for Infants and Children. 

"What is CASTORIA? 
Castoria is a harmless substitute for Ca-tor Qil, Paregoric, 

] For more than thirty years it has 
been in constant use for the rolief of Constipation, Flatulency, 

giving healthy and natural sleep. 

for babies.” A baby’s medicine 

It was the need of 

It is pleasan’. 1t contains 
other narcotic substance. Its 

allaying Feverishn ss arising 
the Stomach and Bowels, aids 

gw 

NEWSPAPER ADVERTISING IS THE BEST 
ALL THE BES7 AUTHORITIES AGREE that the most profitable form 

of advertising Is through the dally newspapers. 

dell must get the fact to the public the quickest and surest way- 

tisers show thelr confidence In the Mail and we have every reason to boast 

that our advertising service Is rellable and valuable. 

People who have gooas to 

Local adver 

A word to the wise. 

DENTISTS, ETC. 

DR. J. B. CROCKER 
DENTIST 

FREDERIETON — — — 
OFFICE: — 

McLELLAN & HUGHES BLDG. 
Phone 54-21 61 CARLETON ST. 

W.J.IRVINE, 
DENTAL SURGEON 

Opp. Soldiers’ Barracks and Next 
Door to Bank of N. S. Building, 

Queen Street. 

OFFICE HOURS—10 a. m. to 1 p.m. 
2p. m tob5 p.m 

‘Phone 388-11 

DR. G.R. LISTER, 
DENTIST 

Tel. 232-41, Burchlll-Wllkinson Bidg. 

Queen Street, Below Regent. 

DR. GERRARD 
DENTIST 

671 KING STREET. FREDERICTON 

'PHONES: 

Residence 796 

N. B 

= 

Office 674. 

Extractions with chloroform, gas, etc. 

- JAMADANM, 
UNDERTAKER 

REGENT STREET 
pt Bs 

BEST & MOST MODERN FUNERAL 

EQUIPMENT iN THE CITY. 

Residence “Telephone ......... 70-41 

Business Telephone 118-41 

 LORK HOTEL 
¥. HOWARD YOUNG, Proprietor. 

Cor. Westmorland and King Street 

Good accommodation and service. 
Cogch and Auto Service to all trains 

and Tuts. Stalble In connection. 

1 PRESSED and REPAIRED. 

' For "-adles and Gentlemen. 

W. E. SEERY, 

BARRISTERS, ETC. 

J. BACON DICKSON 
LL. B., 

Barrister, Etec. 

632 Queen Street, Fredericton, N. B. 
'Phone 561. Bor 883 

F.M. O'NEILL, LL. B.. 
Barrister, Notary, Etc. 

Insurance 

N. B. TELEPKONE BUPILDING, 
GAGETOWN, N. B. 

= ek 

For FIRE INSURANCE 

—: Call on 

DAVID W. OLTS 
Insurance and Real Estate 

604 Queen St. Phone 689 

We are now fully established at 607 

Queen 8t. where we are ready to 

attend to business. 

WE BUY AND SELL 

SECOND HAND 
FURNITURE 

CLOTHING, BOOTS AND SHOES, 

ETC. Give us a Call 

Uncle Sam Exchange 
Phone 284-31 Queen Street. 

a : Sale 
at the following places of business 
In the city:— 

D. LENIHAN, 522 King Street. 

D. H. CROWLEY, 612 Queen Street. 

MISS QUINN, 147 West. Street. 

ALONZO STAPLES, 100 York St. 

E. A. EARDLEY, 704 King Street. 

A. J. HANLON, 83 Regent Street. 

JANUARY 3rd 
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COOKIES FOR THE YULETIDE. 
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When the recipe calls for sour 

cream it means real thick rich sour 

cream and not sour milk. This may 

be ordered from ithe milkman the day 

before it ig used. 

I have particulary mentioned the 

space allowed on the baking sheets 

between small cookies macaroons, 

kisses and the like. If they are crowd- 

ed they will spread and meet in a 

solid mass and their original shape be 

lost. They must be dropped or placed 

on the baking sheet‘s at least one and 

one half inches apart. 

ALMOND CHOCOLATE RINGS. 

To one half pound of almond paste, 

work in gradually the unbeaten white 

of three eggs adding them one at a 

time and beating each one into a mix: 

ture before adding another. beat in 

gradually two thirds cup of sugar add 

two squares of chocolate melted; beat 

until thoroughly blended. Cover and 

set aside in a cold place until chilled 

Shape in the hands in small balls of 

uniform size; roll balls under the fin- 

gers to lengthen to pieces the size of 

a lead pencil and tapering at the 
ends. Roll in finely chopped pecan 

nut meats bring the ends together to 

form rings about one and one half in- 

ches in diameter. It may be necessary 

to moisten the ends to make them 

remain in place. Remove each with a 

spatula to buttered baking sheets set- 

ting them one and one half inches 

apart. Bake in a moderate oven untli 

delicately browned and crisp. 

SOUR CREAM COOKIES. 

Cream one half cup of butter add 

gradually one cup of sugar stirring 

constantly; beat two eggs until thick. 

Sift together two and one cups of 

bread flour and one half teaspoon of 

soda. Add to mixture continue stirring 

until ingredients are well blended. 

Chill the dough thoroughly. Roll in a 

thin sheet shape with a small cutter 

and arrange on buttered baking sheet 

one inch apart. Brush tops over with 

slightly beaten whites of eggs sprink- 

le with granulated sugar and bake in 

a hot oven. More flour may be needed 

if necessary, add it in very small 

quantities. 

FIG BARS. 

Use the recipe for sour cream cook- 

ies, adding just enough extra flour to 

make a soft dough to roll. Chill the 

dough thoroughly. Roll part of the 

dough at a time to one eighth inch 

thickness cut into strips the shape 

and size of Saratoga wafers. Arrange 

them evenly on buttered baking 

sheets one and one half inches apart, 

spread not quite to the edge with fig 

paste; brush the edges with cold wa- 

ter, set another strip above paste, 

press lightly together on the edges 

brush over with slightly beaten white 

of egg, sprinkle with coarse granulat- 

ed sugar and bake twelve minutes in 

a medium oven. Remove from baking 

sheets to cake coolers with a spatula. 

FIG PASTE 

Cook one half pound of washed figs 

in water to cover until sking are ten- 

der and water is almost entirely evap 

orated. Then turn into a @ouble boiler 

add one fourth cup of sugar and con- 

tinue cooking until sugar is melted 

and figs have absorbed the syrup. 

Cool and finely chop; flavor with 

grated orange or lemon peel and use 

as directed. 

PEACH FILLING FOR CAKE. 

Beat cream enough to measure 

and add a cup of powdered sugar and 

one cup of peach pulp made by mash- 

ing a can of peaches with a fork. Mix 

these ingredients gently but thor- 

oughly, add the juice of half a lemon 

and a little salt and spread between 

layers of fresh cake. 

PEACH MERINGUE. 

is the opening day for the 
WINTER TERM at 

FREDERICTON 
BUSINESS COLLEGE 

In order that provision can be 

made for all who wish to enroll 
for the January Classes, you are 

asked to apply for admission as 

soon as possible. If you have not 
had full particulars, write 

- W. J. OSBORNE, 
Fredericton, N.B. Principal. 

| 

| 
| 

George Street. 

Put peaches which have been quar- 

tered into a buttered dish sprinkle 

with sugar and bake until done cov- 

ering if necessary. Then cover with 

a stiff meringue and bake until brown. 

Cool gradually to keep the meringue 

from falling. 

PEACH COBBLER. 

Make a rich biscuit dough with 

eggs and sugar added and put it in a 

thick layer over the deep dish filled 

with peaches and place a cup in the 

centre of the dish to hold the crust 

in position. 
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18¢ per package 

end in tins of 50 and 100 

wo for 35¢ 

TLC 
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Superb Duality 
Finest Uordmans ip 

Greatest Urlue 
in the World 

BANK OF MONTREAL 
Capital Paid Up $22,000,000 

R. B. Angus, Esq. 

Lord Shaughnessy, K.C.V.O. 

C. R. Hosmer, Esq. 

H. R. Drummond, Esq. 

D. Forbes Angus, Esq. 

Wm. McMaster, Esq. 

Lt.-Col. Herbert Molson, C.M.G., M.C. 

Reserve $22,000,000 

Total Assets §560,150,312.85 

BOARD OF DIRECTORS 

STIR VINCENT MEREDITH BART., President. 

SIR CHARLES GORDON, G.B.E,, Vice-President. 

Harold Kennedy, Esq. 

H. W. Beauclerk, Esq. 

G. B. Fraser, Esq. 

Col. Henry Cockshutt, 

J. H. Ashdown, Esq. 

E. W. Beatty, Esq., K.C. 

Sir Lomer Gouin, K.C.M.G. 

Gen. Sir Arthur Currie, G.C.M.G., K.C.B., LL.D. 

SIR FREDERICK WILLIAMS-TAYLOR, General Manager. 

HEAD OFFICE: NNJONTREAL 

Branches in every important city snd town in Canada and 
Newfoundland. Offices in London (Eng.), Paris (France), 
New York, Chicago, San Francisco, Spokane, and Mexico City. 

Correspondents in zvery par of the world. 


