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ORDER 

¢ Magic ot Radio 

3 : keep posted on the daily Programs 

~~ The Mail 
~ Features Them Regularly and Pub- 

~ lishes Details of the Chief 

Ea Attractions : 

THE MAIL DELIVERED AT 
YOUR HOME : 

BUDGET 
EXECUTIVE 

801 Queen Street 

in the 

SEASONS NEW PATTERNS 
from the 

HOUSE OF HOBBERLIN 
Mtl to your measure with Hobberlin’s Famous 
Quarter-ineh"” aecuracy and with a quality of fabric 
and tailoring that has made the House of Hobberlin : 
the largest Canadian tailoring establishment pro- 11a 8ucing the BETTER Grade of Men's Clothes, | 

Scotch Tweeds, English Worsteds 

Finest of Imported Woollens 

ULTIMATE Exquisite Fabrics, De luxe Tailoring $50.00 

|| kerchiefs for the most part are large 

Ot Interest to Women 
POCKETS, POCKETS 

Another way to get that dash of 

dark-toned costumes must have this 

color accent which all netural or 

spring is through the use of a gayly 

colored handkerchief inserted in the 

pockets, which are appearing every- 

where ou tailored anda sports clothes. 

The handkerchief departments are 

fascinating this year, and the hand: 

—especially when they are intended 

merely for ornament, In linen there 

are gay red, yellow, green and blue 

ones in solid color, in addition to] 

blocked designs, plaids and stripes. | 

Large chiffon square 

Algerian colors are seen, and thes 

a intended for the tweed suit in! 

BANANA WAFFLES 

§30.00 
535.00 

CECE E—————— 
NR RL SSA a. nl 47 

Safety 
Valet Auto-Strop 

5 cents extra If Postage fe 

required 

Razor 
MAIL PRINTING COMPANY 

Razor and case. 

Name 

Address 

FREDERIGTON, N. B. 

Enclosed find the sum of Twenty-flve Cents for 
which please send me a Valet Auto Strop Safety 
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The Daily Mail Office 
~ 327 Queen Street - - - - Fredericton, N.B. 

ontractor and Builder 
1 Saunders Street, 
Fredericton, N. B. 
MPT ATTENTION GIVEN TO 
; ALL ORDEARS 

You Are Thinking of Having Your 

use Hgmodetied Let Me Prepare 

DR. G. R. LISTER 
Dentist 

BURCHILL-WILKINSON BLD@, 
Queen Street, Below. Regent 

PHONE 63%11, 

Hanson, Dougherty 
& West 

garristers, Solicitors, etc 
CARLETON OHAMBERS 
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When slightly thickened, 

| dividual molds. Chill in refrigerator 

| Garnish with mayonnaise. 

2 ips pastr flour; or 

iF cups bread flour 

4 teaspoons baking powder 

1 teaspoon salt 

2 tablespoons: sugar 

1-2 melted shortening 

1 

1 | 

Mix and sift the dry ingredients. | 

melted st the milk 

| then th ] at once.| 

| th ba waffle | 

| 

SPICED BEANANAS { 

2-3 cup 

24 whe loves 

1 sn ick cinnamon 

b 

Bo ug i; 
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Peel ba ) 
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JELLIED FRUIT SALAD | 

1 package lemonflavol gelatine | 

1 cup boiling water | 

1 cup canned pineapple juice 

1 tablespoons vinegar 

1-2 teaspoon salt 

1 cup canned pineaapple, diced 

and drained 

2 slices bananag 

Dissolve lemon or lime flavored 

gelatine in boiling water. Add pine: 

apple juice, vinegar and salt. Chill 

add pine- 

apple and bananas. Turn into in- 

until set. Unmold on crisp lettuce. 

JUNIOR CUSTARD 

4 tablespoons sugar 

1 tablespoons cornstarch 

1-4 teaspoon salt 

1 or 2 egg yolks 

2 cups scalded milk 

1-2 teaspoon milk 

1-2 teaspoon vanilla 

Mix sugar, cornstarch and salt; 

egg slightly beaten. Pour in scalded 

milk, stirring constantly. Cook in 

double boiler until thick enough to 

goat the spoon. Cool, flavor and top 

with whipped cream and diced bana- 

na, 

ada 
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Summer 

COLDS 
Most people today know how 

Aspirin tablets break a cold—bu 

why not prevent it? Take a tablet ot} 

two when you first feel the cold com: 

ing on. Spare yourself the discomfor 

of a summer cold. Read the prover, 

directions in every package for head | 

61 CARLETON 8T. FRRDERICTON 
a 

aches, pain, etc. 

| 

BANANAS WITH BACON 

6 bananag 

1-4 pound bacon 

Roll half lengths of peeled bananas 

in strips of bacon. Secure with tooth- 

pick, if necessary. Broil under flame; 

or bake in oven-proof dish in 

oven, 460 degrees F., about 15 

utes, or until 

and bacon in 

a hot 

min- 

bananas are tender 

crisp. at least 

baking. Whole hana- 

Jaste 

once during the 

nas may be wrapped in ‘bacon and 

cooked in the same way. 

a, 

A CHOICE BLENDS = Red Lave & Orange Pekoe 
—~ 

er ene 
NTS WANTEI VANTED—Relic 

1 store r 

1i bute and collect. 

enty dollars weekly. S 

CO., New Toronto, Ont, 

) » 

Se Eternal 

Milk 

nourishing. 

your free book. 

J. A. Mc ADAM 
Undertaker 
REGENT STREET 

Best and Most Modern Funeral 
Equipment in the Ci 

Residence Telephone 

Business. Telephone 1 
’ NN 

ty 
1047 
147 

uestion:- 

“What will it be to-day /” 
'— 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 

MORE TESTED RECIPES—FREE 

tested recipes. 

THE BORDEN CO. LIMITED, MONTREAL 

Send me, free, St. Charles Book with
 85 

NAME 

ADDRESS 

538 

3 

ZEEE 

W.J. IRVINE, L. 
D.D. 8S. 

POST GRADUATE 
CHICAGO CO 

| 3 ; DENTAL SUF 

BD. Ses 

LEGE OF 

[. CHARLES 
’ 

BAKED CORN 
134 cups Borden's St. Charles Milk 
87 cup water 1 tablespoon butter 
2 cups corn 14 teaspoon salt § 
2 eggs 1-8 teaspoon pepper 

Combine the milk and water; add 

the butter and seasonings; bring to 

scalding point; add the corn and 

pour the mixture 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 

until firm in the centre. 

SCONES 
14 teaspoon salt 

4 tspns. baking 4 tablespoons 
powder butter 

2 teaspoons sugar 2 eggs 
14 cup Borden's St. Charles Milk. 
Mix and sift flour, baking powder, 

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

BUTTERSCOTCH PIE 

1 cup brown sugar, 2 tblspns. butter, 
2 tblspns. flour, 2 egg yolks, { tspn. 
salt, 1 tspn. v 1, 1 cup Borden's 
St. Charles Milk, 14 cup water, 2 egg 
whites, beaten stiff, 4 thlspns. gran- 
ulated sugar, baked pastry shell. 
Beat together the brown sugar, 

butter, flour, egg yolk and salt. Add 
the milk diluted with the waterand 
cook in a double boiler until thick. 
Add the vanilla, cool slightly and 
pour into the pastry shell. Cover 
with meringue _——————rs 
made withtheegg i 
whites and the 
granulated sugar. 
Brown lightly in 
a very slow oven. 

2 cups flour 


