THE DAILY MAIL, FREDERICTON, N. B.

TUESDAY, FEBRUARY 17, 1931.

PAGE SEVEN

e r

o e e e e

e T e ———

m—— |

The Magic of Radio

If you are a Radio Fan and own a
Receiving Set you will want  to
keep posted on the daily Programs

The Mail

Features Them Regularly and Pub-
i lishes Details of the Chief
Attractions
ORDER THE MAIL DELIVERED AT
YOUR HOME

L ONLY $4 Per YEAR

But this Is not all the saving

801 Queen 8treet

SPECIAL OFFER FOR THE MONTH OF
JANUARY ONLY

Extra Trousers Free!

WITH EVERY HOBBERLIN SUIT FROM PATTERNED
GOODS8 ONLY

A 8AVING IN MONEY OF 259%

A Suit with Two Palr of Trousers
will give you almost Twice the Service. The suits will be made
to your individual measures with perfect accuracy and tailored

and finished with that perfection of detall which has made the
name Hobberlin Famous from Coast to Coast.

THE BUDGET SUIT—$27.50

Scotch Tweed and English Worsted in wonderful patterns Tailored-
to-Measure with !4-Inch aecuraey

THE EXECUTIVE SUIT—$35

Tailored to your Measure from Fine Imported Woolens In exelusive
patterns tallored like a sult costing twice as mueh

THE ULTIMATE SUIT—$50

Distinetien of 8tyle—Perfestion In Fit—Fine Hand Talloring and
exquisite fabries are features of all Ultimate Sults

CURRIE BROS.

FREDERICTON, N. B.

Ot Interest

to Womengl

SPRING COAT NOTES
In contrast to the smooth surfaces
of fall

textures

and winter woollens, spring

are fine crepes and spongy

weaves.

The utility coat for spring can be

placed in the semi-dress

In the

catagory.
more formal types, monotone
falbrics are first.

Black,
and the pastel tones are the favored

navy, eggshell, red, green
colors.

Novelty tweeds and spongy wool-
lens in nubbed, dotted and flecked
effects are shown in black and white
and navy and white.

Camel's hair and polo coats
tinue to be good for sports both in

single and double breasted stylings

con-

and in biege and eggshell tan colors.
Inasmuch, as many necklines are
flat and collarless or with detatch-
able scarfs, the separate fur neck-
piece is stressed for the tailored suit
and the dressy silk ensemple of
later spring. The two tone lapin
scarf which can be adjusted into a
flat bow on the side is in keeping
with the color contrast of
outer apparel. The scarf of fox re-
mains the classic although there are
in-

theme

interesting short-haired chokers,
cluding those od baum marten, stone
and fisher.

marten, sable

LEMON BAVARIAN CREAM

14 cup sugar

14 cup lemon juice

2 egg yolks

15 tablespoon gelatine
1 tablespoon cold water
2 egg whites

% cup cream

|
l
{

Put one-half the sugar and lemon
juice in a double boiler; heat-
ed, pour over egg yolks, beaten with
to double

when
remaining sugar; return

boiler and cook, stirring constantly

stiff and cream also beaten stiff.

LEMON SOUFFLE
1 tablespoon butter.

7% cup sugar

Safety

MAIL PRINTING GQOMPANY

Name

Address ...

5 eents extra |f Postage I
required

Valet Auto-Strop

Razor

FREDERISTON, N. B.

Enclosed fMwd he m-ﬂ Twenty-flve Cents for
whieh plesses sewmd ms a Valet Aute Otrop Gafety
Razor and ceam
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ThTDaily Mail Office

327 Queen Street - - - - Fredericton, N. B.

Juice of two lemons

4 egg yolks

4 egg whites

2 tablespoons chopped nuts
Grated rind of one lemon.
Cream butter, add sugar,
ally, yolks of eggs beaten until thick
‘ gstrained dJdemon
rind. Beat

gradu-

and lemon colored,

juice and grated lemon

thoroughly. Fold in stiffly bealten
whites of eggs and nuts. Pour in a
well oiled pudding dish, set in a

pan of hot water and bake from 30

to 40 minutes in a moderate oven.
Serve immediately.
BANANA WHIP

1 package raspberry junket

1 banana

1 tablespoon sugar s

1 pint milk

1 iteaspoon lemon juice

1 egg white

Prepare the 1‘;mph0r1‘y. junket ac-
cording to directions on package and
away to «chill. Beat egg white
until stiff, add sugar gradually until
thoroughly blended. Add banana pulp
(prepared by rubbing banana and

set

W.J. IRVINE, L.D. S,
D.D.S.

POST GRADUATE
CHICAGO COLLRBGE OF
DENTAL SURGERY
OFPICE—

FL
FENTON E. WOOD

Contraetor and Builder
171 Sannders Street,
Fredericton, N. B,

PROMPT ATTENTION SCIVEN TO
ALL ORDEAZ
M You Are Thinking of Having Your
House HMumedsiled Let Me Prepare
Plang and Estimates For Yow
<

~ Telephor~ 617-41

"

DR. G. R. LISTER
Dentist

BUROHILEWR.KINSON BLDG,
Quoen Fwreoet, Be law Repon’
PYONEK 08%11.

Corner YORK and KING 8T8.
'PHONE %8

!I i)
Is on Sale at the foliowing
places of business in the clty:
J. H. HAWTHORNE Est. Queen 8treet
WESLEY ERB, 266 Yerk Streot.
ALD. W. G. QUINN, 147 Westmorlané
Street.
ALONZO STAPLES, 100 York Street
RAY BARKER, Cerner and
King Streeta.

ST AR

J. A. MeADAM
Undertaker

Hanson, Dougherty
& West

darristers, Solicifors, etc

CARLETON ©HAMBERS
61 CARLETON 8T.

FREZDERICTON

REBGENT STREET
Best and Moat Modern Funeral
Equipment in the @Ity
Residence Telephone 1047
Business Telephone 1147
Reg. Prof. Eng’'r N. B. Mem. R.A.l.C.
Associate Mem. Eng’r Inst. Canada.
Mem. American Ass'n Eng'rs.

lemon juice through a sieve). Before
serving the junket, heap the glasses
with banana whip.

ORANGE CREAM CUSTARD
6 tablespoons sugar
Grated

Juice two oranges
A

rind 1-3 orange
2 egg yolks

1 cup cream

‘Whipped cream
Dissolve sugar in orange juice. add |
orange rind, egg yolks well beaten,
ok in double boil-
stirring constantly until it be-
gins to thicken. Chill serve in
glass cups with whipped cream. The
beaten whites of
used in place of
desired.

and cream and cook
er,

and

two eggs can 'be

whipped cream if

NEW MODE RICE
1% cups cooked Tice
5 tablespoons sugar
1% cups whipped cream
1% cups nuts
1 teaspoon juice from maraschino
cherries
fold
in whipped cream, flavor with maris-
chino juice. Chill. Serve in tall sher-
bets.
nuts

Mix cooked rice with sugar,

Sprinkle each serving with

and garnish with additional

whipped cream and cherry

COFFEE TARTS
1 cup coffe
1 cup sugar
2 eggs
1% cup butter
1%, cup walnuts
16 cup raisins

add

ASSESSORS NOTICE

The Board of Assessors of Taxes for
he City of Fredericton hereby require
All Persons liable to be rated for the
Year 1931 forthwith to furnish to the
Assessors true statements of all their
personal estate and income, which is
assessable under The City of Frederic-
ton Assessment Act 1926, and true
statements of wages or salaries paid
to employees, and hereby give notice
that blank forms, on which such state-
ments may be furnished, may be ob-!
tained at the Office of the Chairman
of the Board of Assessors.

Also, Special Notice is hereby given
that all owners of automobiles, horses,
boats, radios, etc., which are classified
as personal property, are required to |
file with the Board of Assessors a|
statement of the value of same, other- |
wise they are liable for double taxa-

ion, as provided for under the Assess-
ment Act;

And that such statements must be
perfected under oath and filed in said
ffice on or before the Sixteenth day
of February, 1931.

Dated this Ninth day of January,
A. D. 1931,

PETER FARRELL,
Chairman of the Board
of Asseesors of Taxes.

ARE YOU BULLDING:

Or Making Improve-
ments to your Home? If
so, order your *Doors,
Sashes, Window Frames,
Mouldings, ete from the |

J. C. Risteen Co. Ltd.

Our Fautory is Equipped with
all

moderny machinery and
orders are given prompt at-
tention. .

Sashes or Window
Screens give us your|

|
deg. F.) for 45 minutes. Serve with |

until thickened. Add gelatine, soaked g - 4 o
whipped cream on top, using %% cup|
in cold water; beat occasionally un- s = 4 z |
5 3 of strained coffee mixed in the,

| til cool. Fold in egg whites, beaten
[ cream, |

|

PRI et et

ed on the backs of tape measures.
Pandit Motilal Nehru, independence

1

Cream the butter and sugar, 3 |
the eggs well beaten, coffee, chopped ﬂl'der. :
walnuts and raisins. Line tart tins|=  —
with pastry, fill with the mixture| MALE HELP WANTED
and bake in a moderate oven (325} T ;

|

“Reliable (White) Men Wanted, in-§
terested in distributing from house to|
hours of FIREE circulators, samples, |
etc. in territories having population |
over 3,000. No selling. Spare or full
time. Experience unnecessary. Enclose
stamps for prompt reply. Consolidated |
Advertisers, 1608 Milwaukee Ave,,|
Chicago, IlL.” i
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 FERGUSON'S HOP
AND GINGER

BEER THE BEST

WE KEEP A FULL
LINE OF

GROCERIES

— e

F. H.  FERGUSON

COR. NORTHUMBERLAND and
BRUNSWICK STREETS

————

—— e

THE WINDSOR

THE OFFICIAL A. A. A. HOTEL
The Home of the Tourist, the Busi

Man, the Commercial Traveller,
Running Water, Private Bathe,

Fredericton, N. B,

CORNER WESTMORLAND ang
BRUNSWICK STREETS

PUBLIC NOTICE

We have aceepted the ageney fu
International Made Custom Clothea
There’s Snap to the Fabrics and Snag

.When in need Of OutSide | o the Styles, but the best Snap of ali

is the Prices. Suits $25.00. $80,0Q,
$35.00 and $40.00; Overcoats $25.0Q,
$30.00, $35.00 and $40.00. We have a
very large assortment of patterns foe
you to select from. You will be meass
ured by a cutter who understands the
business.
“TAILORS OF QUALITY”

WALKER BROS., LTD.

MERCHANT TAILORS
Queen St.. Frederieton.

AGENTS WANTED—Reliable Man for
one hundred store route; this county;!
experience unnecessary; no sellingg
distribute and collect. Should net sev
enty dollars weekly. SHAMAS MFGy

—

100., New Toronto, Ont.

“What will

Milk

nourishing.

your free book.

—happily solved if you own a St. Charles
Recipe Book and a supply of St. Charles
Dozens of tested recipes for
delicious .creamed soups and sauces,
breads, fish dishes, salads, cakes, pastries
and tempting desserts to choose from.
Whatever recipe you select will delight
and satisfy the entire family, being made
with St. Charles Milk, pure, doubly-rich,
Clip and try one of the
printed recipes —and send coupon for

2 eggs

bakin,
water
until

35 e

it be to-day ””

1cup
2 tbls

butte

MORE TESTED RECIFES—FREE

tested recipes.

THE BORDEN CO. LIMITED, MONTREAL
Send me, free, St. Charles Book with 85

pour

grant

C/;y these |
ST CHARLES
Aelpe

134 cups Borden’s St. Charles Milk
34 cup water
2 cups corn

Combine the milk and water; add
the butter and seasonings; bring to
scalding point; add the corn and
pour themixture over the well-beat-
en eggs. Pour into a well-buttered

2 cups flour

4 tspns. baking
powder

2 teaspoons sugar 2 egg

Mix and siftflour, baking powder,
sugar and salt. Work in butter with
tips of fingers; add eggs, well-beaten
(reserving a small amount of un-
beaten white), and milk. Turn onto
floured board and pat out to three-
fourths inch in thickness
rounds, brush with reserved white,
sprinkle with sugar, and bake in a
hot oven fifteen to twenty minutes.
For afternoon tea,
diamonds.

salt, 1 tspn. vanil
St. Charles Milk, 15
whites, beaten stiff, 4 tbl
ulated sugar,

3eat together

the milk diluted with the waterand
cook in a double boiler until thick.
Add the vanilla, cool slightly and

with
made
whites and the

Brown lightly in ||
a very slow oven.

BAKED CORN

1 tablespoon butter
14 teaspoon salt
1-8 teaspoon pepper

g dish; stand in a pan of hot
and bake in a moderate oven
firm in the centre.

SCONES

15 teaspoon salt

4 tablespoons
butter

288 @
1p Borden’s St. Charles Milk.

Cutin

cut in small

BUTTERSCOTCH PIE
brown sugar, 2 tblspns. butter,
pns. flour, 2 egg yolks, 14 tspn.

1 cup Borden's
5 cup water,

baked pastry shell.
the brown sugar,
r, flour, egg yolk and salt. Add

Cover

into the pastry shel
meringue
withtheegg

1lated sugar.




