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The Magic of Radio 
I 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- 

lishes Details of the Chief 

: Attractions 

ORDER THE MAIL DELIVERED AT 
YOUR HOME 

ONLY $4 Per YEAR 

But this is not all the saving 

801 Queen Street 

SPECIAL OFFER FOR THE MONTH OF 

JANUARY ONLY 

Extra Trousers Free! 
WITH EVERY HOBBERLIN 8UIT FROM PATTERNED 

GOODS ONLY 

A BAVING IN MONEY OF 25% 

A Sult with Two Pair of Trousers 
wlll give you almost Twice the Service. 

to your Individual measures with perfect accuracy and tallored 
and finished with that perfection of detail which has made the 

name Hobberlin Famous from Coast to Coast. 

THE BUDGET SUIT—$27.50 
Scotch Tweed and English Worsted In wonderful patterns Tallored- 

to-Measure with !4-Inch accuracy 

THE EXECUTIVE SUIT—$35 
Tailored to your Measure from Fine Imported Woolens In exclusive 

patterns tallored Ilke a sult costing twice as muoh 

THE ULTIMATE SUIT—$50 
Distinction of Style—Perfection In Fit—Fine Hand Talloring and 

exquisite fabrics are features of all Ultimate Suits 

CURRIE BROS. 

The sults will be made 

All young children need a daily 

| nap. 

Individual pumpkin pies served 

Of Interest to Women 
BL TENSE 

HOUSEHOLD NOTES 

with plum jam and whipped cream 

make delicious desserts. 

Help the small child to establish 

good food habits by allowing him at 

least twenty minutes for each meal. 

For successful laundering, thor- 

ough rinsing is as important as thor- 

ough washing, Soap or soda left in 

clothe tends to yellow them and to 

make them scorch more easily when 

ironed. 

The modern kitchen is the house- 

keeper's office as well as workshop. 

A small desk built in the wall and 

equipped with cook books, pamphet 

and recipe files, as well as a tele- 

phone, will be a great convenience. 

Much confusion and disorder in the 

household can be avoided if a first 

floor closet is equipped for the chil 

dren's outdoor’ clothing. Low shelves 

hook and 

placed low 

for overshoes and skates, 

rods for small hangers 

for encourage 

to put 

enough easy reach, 

small members of the family 

away their own wraps. 

FOUNDATION CAKE 

cup flour 

tablespoons butter 

eggs 

1 3-4 cups flour 

1-2 cup milk 

3 teaspoons baking powder 

1 teaspoon vanilla 

d 

5 

2 

FREDERICTON, N. B. 
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Valet Auto-Strop 

5 cents extra W Postage I 

required 

layer pang for 30 minutes at 350 de- 

| grees 

Safety Razor 
MAIL PRINTING COMPANY 

Razor and case 

Name 

Address 

FREDERICTON, N,. B. 

Ensieved fwd the swum of Twenty-five Gents for 
which plesse send me a Valet Aute Strop Bafety 
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Cream butter and sugar, add eggs 

one at a time and beat until very 

light. Sift flour, salt, and baking pow- 

der together and add alternately with 

milk to the first three ingredients. 

If a layer cake is desired bake in 

grees F. For cup cakes, make 15 

minutes at 375 degrees F. For a 

loat cake, bake 1 hour at 325 de- 

F. For a square sheet cake, 

bake 30 minutesat 350 degrets F. 

Variations in flavor may be obtain- 

ed by adding one of the following: 

2 teaspoons cinnamon 

3 squares chocolate omit 4 

spoons lour) 

3-4 cup chopped nut meats 

table- 

BUTTER FROSTING 

4 tablespoons butter 

1 teaspoon vanilla 

1 3-4 cups confectioners’ sugar 

Warm milk 

Melt butter, stir in sugar and van- 

illa and add enough warm milk to 

make frosting of consistency to 

spread. 

DEVIL'S FOOD CAKE q 

(3 small layers or 2 large layers) 

2 cups sifted cake flour 

1 teaspoon soda 

1-2 cup butter 

2 cupg sifted brown sugar 

2 eggs, unbeaten 

6 squares unsweetened, melted 

chocolate. 

1 1-4 cup sweet milk 

1 teaspoon vanilla 

Sift flour once, measure, add soda 

and 1 cup sugar and sift together 

three times. Cream butter thorough- 

ly, add sugar gradually, and cream 

light and fluffy. Add 
a time, beat well. 

together until 

eggs, one at and 

~The Daily Mail Office 
327 Queen Street - - - - Fredericton, N. B. 
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FENTON E. WOO 
- Contractor and Builder 

~ 171 Saunders Street, 
Frederieton, N. B. 

PROMPT ATTENTION GIVEN TO 

ALL ORDEA% 

Mf You Are Thinking of Having Your 

ouse Hemodelled Let Me Prepare 

DR. G. R. LISTER 

Dentist 
BURCHILL-W KH KHOSON BLD&. 
Queen Otreet, Below Regent 

PMONE 831-11. 

| THE DAILY MAIL 

Hanson, Dougherty 
& West 

darristers, Solicitors, et 
CARLETON CHAMBERS 

| 61 CARLETON ST. FRXDERICTON 
3 - t KE 

Is on Sale at the following 

places of business in the city: 

J. H. HAWTHORNE Est. Queen Street 
WESLEY ERB, 266 Yerk Streot. 
ALD. W. G. QUINN, 147 Westmorland 

Street. 
ALONZO STAPLES, 100 York Street 
RAY BARKER, Cerner Carleton and 

King Streete. 

J. A. McADAM 
Undertaker 
REGENT STHSET 

Best and Meat Modern Funeral 

Equipment in the €ity 

Residence Telephone 1047 

Business Telephone 1147 

Reg. Prof. Eng'r N. B. Mem. R.A.I.C. 

Associate Mem. Eng’r Inst. Ganada. 

Mem. American Ass'n Eng'rs. 

Add chocolate well. Add 

flour ,alternately with milk, a small 

and beat 

Beat after each 

Add vanilla, 

Bake in oiled layer pans 30 minutes. 

amount at a time. 

addition until smooth. 

Spread boiled frosting between layers 

and on top and sides of cake. 

BOILED FROSTING 

1 1-2 cups sugar 

1-2 cup water 

Whites of 2 eggs 

1 teaspoon vanilla 

1-2 teaspoon cream of tartar 

Boil sugar, cream of tartar and wa- 

ter until it threads. (Do not stir). 

Beat whtes untlil stiff, pour syrup 
until stiff enough to hold 

its shape. 

mixture 

pa 

ORANGE CREAM LAYER CAKE 

4 egg yolks 

1 cup granulated sugar 

3 tablespoons cold water 

Grated rind of one orange 

1 cup pastry flour 

1 1-4 teaspoons baking powder 

1-8 teaspoon salt 

‘Whites of 4 eggs 

Beat egg thick 

light in color. Add sugar gradually, 

beating with egg beater all the time. 

yvolks* until and 

Add water and grated rind. Fold in 

the sifted dry ingredients and last| 

of all the egg whites, beaten stiff. | 

Bake in two nine-inch, layer pans for 

30 minutes. Temperature 350 degrees | 

F 

Often it is the mediocre youth who 

rises to great heights in later life. A 

sketch of Stalin, the head man in Rus- 

sia, says his boyhood nickname was 

“Sos0.” 

“Forty Love” would be the obvious 

title, if the Metro people want heart 

interest in the first Tilden firm, starr- 

ing the “aged net champ.” 

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- 

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

And that such statements must be 
perfected under oath and filed in said 

ftice on or before the Sixteenth day 
of February, 193d. 

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

PETER FARRELL, 
Chairman of the Board 

of Assessors of Taxes. 

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

POST GRADUATE 

CHICAGO COLLEGE OF 
DENTAL SURGERY 

OFFICE— 

Corner YORK and KING 8TS. 
'PHONE 898 

ARE YOU BUILDING 
Or Making Improve- 
ments to your Home? If 
so, order your Doors, 
Sashes, Window Frames, | 
Mouldings, ete frsm the 
J. C. Risteen Co. Ltd. 

Our Fautory ls Equipped with 

all modern machinery and 

orders are given prompt at- 

tention. 

When in need of outside 
Sashes or Window 
\Sereens give us your 
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FERGUSON'S HOP 
AND GINGER 

BEER THE BEST 
WE KEEP A FULL 

LINE OF 

GROCERIES 

—
 

NS FERGUSON 
COR. NORTHUMBERLAND and 

BRUNSWICK STREETS 

ee pe —— 

THE WINDSOR 
THE OFFICIAL A. A. A. HOTEL 

The Heme of the Tourist, the Businoeg 
Man, the Commereial Traveher. 

Running Water. Private Bathe 

Fredericton, N. B. 
CORNER WESTMORLAND and 

BRUNSWICK STREETS 

PUBLIC NOTICE | 

o
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We have accepted the agency fu 

| International Made Custom Clothes 

| There's Snap to the Fabries and Snap 

to the Styles, but the best Snap of all 

is the Prices. Suits $25.00. $80,00, 

$35.00 and $40.00; Overeoats $25.00, 

$30.00, $35.00 and $40.00. We have a 

very large assortment of patterns for 

{you to select from. You will be meas« 

ured by a cutter who understands the 
business. 

“TAILORS OF QUALITY” 

WALKER BROS., LTD. 
MERCHANT TAILORS 

Queen $t., Fredericton. 
’ 

tained water, 
other solids. 

more nourishing 

when made with 

St.Charles ‘Milk 
If you analyzed whole bottled 
milk just as it came from the 

cow, you would find it eon- 

a
S
 

rotein, fat and 
t. Charles Milk 

TEMPTING 
GRIDDLE CAKES 

1 cup Borden's 8t. Charles 

butter; 2 tblspns. sugar; 

tspn. salt; 4 tspns. 
Combine 

Beat thoroughly and fry as 
on a slightly oiled griddle, 

griddle. 

St. Charles Milk and water. 

is the very same cow's milk, 
except that most of the water 

has been removed. When milk 
is evaporated in this way it 
keeps perfectly in a sealed tin. 
Also itis creamier, doubly-rich, 
hence, better for every milk use. 

I cup water; 2 tblspns. melted 

well beaten; 3 cups white flour; I 
Efe powder. 

the milk and water, 
add the shortening, sugar, and the 
egg, and beatin the dry ingredients 
which have been sifted together. 

an unoiled aluminum or soapstone 
If very thin cakes are 

desired, add two more tblspns. of 

DELICIOUS 
WHITE SAUCE RECIPE 

eup Borden's St. Charles Milk; 
cup water; 134 thlspns. butter; 

114 tblspns. flour; 1 scant half 
tspn. salt; high seasoning of 
epper or paprika. 
+3 t the butter in a smal! sauce- 
pan, stir in the pepper and salt 
mixed with the flour and stir until 
well blended, away from the heat. 
Then gradually stir in the milk 
and water mixed, preferably using 
) wire whisk, and taking care that 
all of the liquid is thickened before 
a further amount is added. Let 
boil a moment or two, then add 
the vegetable and let stand over 
hot water for t€n minutes to be- 
come thoroughly heated. Serve 
with asparagus, string beans, peas, 
‘brussels sprouts or potatoes. 

Milk; 

1 egg, 

usual 
or on 

STEAMED SALMON WITH 

1 slice salmon, about 2 pounds; 
once the recipe for white sauce as 
printed at left; 2 hard cooked 

eggs; parsley. 

Wipe off the salmon with a damp 
cloth; lay it on a well-oiled plate, 
dust lightly with salt and pepper, 
and steam for thirty minutes. Then 
carefully remove the skin, transfer 
the fish to the center of a medium- 
sized platter, surround with white 
sauce and garnish with the egg cut 
in sixths, and the parsley. 

WHITE SAUCE 
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THE BORDEN CO. LIMITED, MONTREAL 

Please send me, free, St. Charles Book with 85 tested r
ecipes. 

NAME. 

ADDRESS 


