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ﬂ ne Magic of hadio |||, VI HNETEST [0 Women
If you are a Radio Fan and own a HANDBAG WIDTHS in molds and place in refrigerator.
% : j To serve, sprinkle with ground ma-
Recelvmg Set you will want to At present the correct width forfcaroons and top with a bit of whip-
= a tailored handbag in Paris is around |ped cream.

keep pOSth on the dally PrOgram five and one half or six inches at the

P top. This means the sort of handbag| A farmer near Rothbury, Michigan,
The Mall carried with street or shopping [is preparing for a reunion with a S e

; clothes, either the tailored suit or daughter whom he has not seen for .w @QOB Ll 27
Features Them Reglﬂa.rb and Pub- the very tailored frock. One such|26 years. This is unusual. Even zc“ﬁ‘cﬂ 3\.ENBS-RQAL8%& . ??l‘\()e

2 .h of th . bag of black suede, lined with white though the girls come down late for e
M‘e. Detal e Clue‘ kid, has as its only ornament a small i 5 -

breakfast, and are away in the eve-
A . et black and crystal shield which serves ning, fathers generally see them J, L MCADAM €57
o/ TRVIN
ttracmm . [as a clasp. « |more frequently that that. Unm W. d. kR" I*\TE’ L‘ D’ S’Q
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YOUR HOhm N “What kind of (business do you Bost ..‘I Moat Modern Funomal ., POST GRADUATE
: : : think women are fitted for?” ““::.:::ﬁr.:;:,:‘e?'w bPE;agg'cgt;(EfE%Yow
ONLY $4 Per YEAR . London is going native in the din- “M'm—well, ‘most any kind except Husliave Talouhono {14 OPPICE— L
ng room. Recently she introduced|minding their own.” Reg. Prof. Eng’'r M. B. NMem. RA.LG Corner YORK and KING 8TS.
= all kinds of glass fish motifs in fing- Asseciate Mem. Eng's Inst CGanacha | 'PHONE 888
. er bowls and on place cards. To these T Mem. American Aee'n Engira. T R e
she is adding a bit of jungle as a R p T H E \%'4 IN D S (§)
= centenpiece; a bowlder of glass palm OU
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ALD W. & QUINN, 147 Weetmorians

y . Instead of squeezng lemons when- | AGEINTS WANTED—Rellabie Man for Stresd.
SEASON'S NEW PATTERNS ||/ + e o e & s SEEE eI S R M e i, o v e
squeeze several lemons at a time, Sstbete and eollect ‘“-““-. Py m:.- -
strain the juice and keep it in a bot

ey %
fI'Om the tle for future use. CO, New Toroate, Ont S— e G )

HOUSE OF HOBBERLIN e et vt v vl — = = |ARE YOU BUILDING
and wait 15 minutes. Then wash FH{GUSONS HOP Or P{iakjng Inlpro\;e_

Made ® your meoasure with Hobberllws Famous with warm soapsuds, but do not put

’ :Q:amr#reh"hmur.oy and with a quality of fabric soap on the cloth or the paint will AND GINGI.:" ments to your Home? If
+ n or that h E v
i the largest” Canadian salloring setabiionment o |[| e stresked. |80, order your Doors,
ducing the BETTER Grade of Men's Clothes e H Bm THE BES Sashes, Window Frames
3 If new enamel saucepans are plac-||| T : e GEp L1 y
) te tram the
i BUDGET Sootoh Tweeds, En ik Y ed in a pan of warm water and LTy g MOUldlngS' elc Lirom the | We have aseepied the ageney t
S g rateds 830.00 allowed to come to a boil, and then J. C Risteen CO Ltd | International Made Custom Clothea
! s o p :
; : = - ; to cool, they will be found to last WE KEEP A FIJIL :h:;: s“Snlgs ‘:ut‘ht;::::;::d;nul
; EXECU II V E st of Imported Woollene 835_(” | much longer before either cracking| | LINE OF Owr Faceory Is Equipped with is the Fryiner; Sults $28.00. puo:n.'
; lor burning. | &l medern machinery and $88:00 and $40.00; Overcoats $26:08,
UL’I’MA’I‘E Extulsite Fabries, Ds I Taltoring 850 00 ! ‘ G R O C E R I E S orders are glven prompt at §30.00, §85.00 and $40.00. We have &
i | ! tention, very large assoriment of paterns fou
J When an egg has been boiled too]|f o 3 3 .. |You to sslect fromm You will be meams
: {long it can be softened again by in- ‘ F. H FERGU 4 W hen in need of outside ‘L-”'_"‘i’ by & suiter who understands thy
— (stantly lifting the pan off the fire . s SON § Sashes or Window s n?‘?'AILORS OF QUALITY”
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| and quickly placing it under the tap,

| OOR. NORTHUMBERLAND and [{Screens give us' your |WALKER BROS., LTI,

;allowing a good stream of cold wa- SBRUNSWICK STREETS ﬁrdel‘ MEROHANT TAILORS
\ ROS. {ter to pour onto it. The  sudden e o R e Guisen: Db i silaten:

;shock from hot to cold has the curi-
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PREDERIS L ous effect of softening the egg.
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COCOANUT CAKE

1-2 cup shortening

1 cup sugar

2 cups flour

3 teaspoons of baking powder
1-4 teaspoon of salt

1-2 cup of water

‘C/;y Fhose
ST. CHARLES
Recipes

BAKRKED CORN

13€ cups Borden's St. Charles Nilk
cup water 1 tablespoon butter
cups corn 34 teaspoon salt ;

2 eggs 1-8 teaspoon pepper
&mbinc the milk and water; add
the butter and seasonings; bring %o
scalding point; add the corn and
powr themixture over the well-beat-
en eggs. Pour into a well-buttered
baking dish; stand in a pan of hot
water and bake in a moderate oven

ter. Put on fire and stir until sugar until firm in the centre.
SCONES

is dissolved, then remove spoon. Beat
the whites of two eggs (three will 2 cups flour }4 teaspoon salt

; 4 " v o) : 4ts . baking 4 tablespoons
make it fluffier if you can afford‘ 6/7? Etmal Q\lﬁSTlOﬂ"‘ ;g;&cr butter

them) very stiff. By this time the| 2 teaspoons sugar 2 eggs

1 teaspoon of vanilla
3 stiffly baeten egg whites

Cream the shortening and gradual-
ly beat in the sugar. Sft flour, salt,
and baking powder and add them al-
ternately with the water and va-

nilla. Fold in the egg whites and
5 oents extra If Postage B bake in buttered and floured tins

required in a moderate oven about fifteen
Euminutes. Ice with boiled icing and

Valet Aut St 'sprinkle with ‘cocoanut. To make a
an !
O rop good boiled icing: Mix two cups of

sugar with eight tablespoons of wa-
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i - & 1¢ cup Borden's St. Charles Milk. ™
syrup should be thick but not yet * ‘W}la ll It b -t d ) 2 . :
-] - Mix and siftflour, baking powder,
i RINTlNFG;‘:g:I;::; at the stage when it will “spin a t M e O ay sugar and salt. Work in butter with
o T § hair.” Put eight tablespoons of this e - s ?‘rgjoffxxx:rs;:ﬁw& wdtl-m
whi i m»": ,"" sum aof Twenty-five Cents for E : syrup into the beaten egg whites —happily sckved ’wm:&. Charles baaten whlte), shaliaiihe T ol
ctil dimoser me @ Valet Auto Strop Safety ; and beat to mix well. Let the remain-! Recipe Book and a supply o % floured board and pat out to three-
SRpr apil Al Milk! Dosens of teeted recipes for fourths inch in thickness Cutim
a g ing syrup boil until it spins a thread, rounds, brush with reserved whiss,
s then gradually beat it into the mix- deliciouws creamed soupe and sauces, sprinkle with sugar, and bake in a
L e R S KRR i o B Rt = T ¥ . lads, cakes, pastries hot oven fifteen to twenty neinudes.
g ture. Add vanilla and beat until cold breads, fish dishes, & ’ P For aftermnoon tes, eut in swnedl
Badiess bl o o e e e and a consistency to spread on cake. nndtcxnptinq desserts to S e diamonds.
S ERR ot R G Whatever recipe you eelect will delight : :mmsm pn’.n
5 the ire famil bcing made cup brown sugar, .butter,
s PRUNE CREAM 14 ”“'a” Ak ot b 2 thlspns. flour, 2 egg yolks, I tspo.
The Dall M ‘l Off. l with St. les ¥ 'dou y-n‘:h’ salt, 1 tspn. vanﬂ]{a, 1 cup i’:"ordzm‘.
| i of the St. Charles Milk, 14 cup water, 2 egg
y al lce ! One pound prunes, grated rind and nou.riahin‘. leandandamtrz zgspon for 31“:6\? bcmcnhsxfl{gélézltigréigﬁm =
p!n!wd recipes ilated sugar, bake -
327 Queen Stl'eet - e aaw Fred 'cw N B‘ juice of 1 orange and 1 lemon, 1 your free book. lakjlt btoi,cthd the brown sugar,
ert 119 % l butter, flour, egg yolk and salt. Add

cupful granulated sugar, 1 cup chop-
ped almonds, 2 tablespoons gelatin, 1

the milk diluted with the waterand

RE TESTED RE ES—FREE cook in a double boiler until thick.
- e = et :&.‘{d the vanilla, cool slightly and

p——

cup whipping cream, macaroons.

; ir i the pastry shell.” Cover
Wash the prunes and soak them THE BORDEN CO. LIMITED, MONTREAL t':'oiL;rhm:ge;—i_::ﬂlzc a2 s,,; Co
FEN'I‘ON E VV(X}D DI{. G, R. msm overnight in cold water deep enough to Send me, free, St. Charles Book with 85 \ macicwithclwc‘;g .
cover them. Bring to boiling point tested recipes. g hites and the

granulated sugar.
» Brown lightly in
a very slow oven.

Cﬂntractﬂr a,nd nuilder Dentiﬂt in the morning, boil until tender and

e s g y gelati
171 Saundel's SI et, BURGHILL WILK & then remove stones., Soak the ge Li:

'th Queen Street, Below Rogent in cold water, and boiling water

Freder] n’ N‘ B‘ PXIONE 63%11,. hot liquid left 1in prune dish to

PROMPT ATTENTION GI!VEN TO
ALL ORDEARS

make two cups and then add gelalinl

Hanson, Dougherty mixture to the hot liquid. Add Mmi

¥ You Are Thinking of Having Your grated rind and fruit juices and the|
House fizmodelled Let Me Prepare & West sugar and set aside to cool. Just as |
Plans and Estimates For You. Barristers, SOliCitOl'S, etc | the mixture begins to harden 1'01(1't
\in the cream, beaten until stiff, and |

CARLETON CHAMBERS :
TelephO"" 617'41 61 CARLETON 8T. FRRDERICTON !then the nut meats. Place the mixture

|



