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DR. J. B. CROCKER,

& DENTIST

»~=DERICTON, N. B.
TELEPHONIf

wesldence .. .. .. . . 34541

. 419-11

OUIoe .. o s o« ee

-

'DR. GERRARD
'#  DENTIST

—

1‘we;:t; Years' London, England
: Experience.

KiNG STREET, OPPOSITE BOYLE'S
SHONES—Office 574, House 2600-41

W.J.

DENTAL SURGEON

Oop. Soldiers’ Barracks and Next Door
to Bank of N. S. Building.
Queen Street.

OFFICE HOURS—10 a.m. to 1 p.m.;
2 p.m. to 5-p.m.

Phone—338-11

DR.L.R. DAVISON,

NENTAL SURGEON

-Graduate of R. C. D. 8, Tcfnto, Ont.

©FFICE: Inches Bullding, Queen St,
Lately Occupled by Capt.
F. W. Barbour.
‘elephone 261-21.

1. A. IeADAM,
UNDERTAKER

REGENT STREET
Best and Most Modern F.neral
“Equipment ‘in the City.
Residence Telephone .. .. .. .. 70-41
Business Telephone .. .. .. .. 11841]

‘HARRY R. ADANS,

John G. Adams
UNDERTAKER

610 Queen Street.

Phone or telegraph -orders
shipped on all trains ¢r boats
at short notice.

{F YOU ARE THINKING OF AT-
TENDING THE

FREDERICTON
BUSINESS COLLEGE

NEXT TERM, NOW is the time to
send to us for full particulars, which

will be.supplied on application.

There is a great demand for young
men and women to take the places of
*hose. who have gone to the firing dine.

Address
W J. OSBORNE, Priz:zal,
Frederict:© N B..

When Your Clothes
‘Need Pressing and
Repairing

SEND THEM TO

i
H. L. ROGERS

,And Have Them Done in First Class
Style—" The Old Made New.”
83 REGENT STREET.

e

NOTICE.

The undersigned is prepared to de-
liver cream in the city on Wednesday
.and Saturday for 35 cents a quart.

Celery plants for sale at 75 cemts
iper hundred. Telephone 3300-62.

MRS. E. W. DARCUS,

it Fern Hdll.

# BETTER STREETS”

\

TEPMDERS

Sealed tenders addressed to the
City Clerk, Fredericton, will be re-
ceived until turday noon the 4th
day of August, r the purchase by
ihe City of Fredericton of the whole
“or part of the following road plant:

One 5-ton and 3-ton Motor Truck;
2 Trilers; one Grader and Scarifier
attachment therefor; suitable Scar-
ifier to attach to Steam Roller, Re

crusher for Trap Rock;
Waggon Loader; one Drag.
’\ R. W. McLELLAN,
Chairman Roads and Streets Com.
12ins

A safe, reliable regulating
medicine. Bold in three dee
grees of strength—No. 1, $1;
No. 2, $3; No. 3, 85 per box.
8old by all druggists, or sent
prepaid on receipt of price,
¥ree pamphblet. Address
THE COO0OK MEDICIME CO
TORONTD. ONY. (Formerly Winpser

| ncuncement under the plea of econo-

one Truck or

SOME VALUABLE POINTERS ON
METHODS OF HOMF CANNING

(Continued from page 3.)
Pack whole, quartered or sliced, as desired. Add hot syrup to fill jars.
rubbers and tops in position and sterilize length of time given in table.
BERRIES.

The following method is used for berries: Gooseberries may be canned
in cold water the same as rhubarb; if cooked they require more sugar than
other berries, the proportion being 6 cups sugar and 4 cups of water.

Clean berries carefully, put in colander or bowl strainer and wash.
in jars, fill with syrup and proceed as with fruit.

CANNED STRAWBERRIES.
Pack berries eclosely in jar and fill jar

Place

Pack

Stem berries, wash in cold water.
with syrup. Place rubbers and top in position and sterilize length of time
given in table.

VEGETABLES.
ould be blanched and cold-dipped bef
This treatment

All vegetables except tomatoes
being packed in jars. Tomatoes are scalded and cold dipped.
makes unnecessary the three days’ sterilization method which is given in so
many of the canning instructions. The boiling water followed by the cold
water treatment is very effective in destroying bacteria spores and moulds.
Atter blanching and dipping, pack closely, add 1 teaspoonful salt to every
{ quart jar, pour boiling water down through the vegetables until the jar is
full. Adjust rubbers and covers loosely and sterilize the proper length of
time for each vegetable. Remove from boiler and seal.

CANNED BEANS. |
Can same day vegetables are picked. String, cut in ‘small pieces if de-|
sired, or leave full length. Blanch 5 to 10 minutes, then plunge quickly in
cold water. Pack in sterile jars, fill with hot water, add .1 teaspoonful salt
to each quart jar. Place in boiler and sterilize length of time given in.table.

CANNING OF SOUPS AND MEATS.

After learning how to can fruits and vegetables successfally,
step is to-can meats, buying them in the winter, when they are comparatively
cheap. Bones that are very often discarded may be made into delicious soup
stock and:canned. It will be a delight to the housewife to ' be able to take
from her supplies a jar of home-canned soup and serve it within a few min-

the next

utes’ time.
CANNED MEAT.

Cut meat in small pieces, pack in jars, add salt, adjust rubbers and covers
and steam 31% hours. Or roast or boil meat for half an hour, then cut in small
pieces, removing bone, gristle and excessive fat, and pack directly into jars.
Fill with gravy from roasting pan or pot liquid, concentrated to-:one-half its
volume, put rubber and cover in position, and sterilize 3 hours. Seal.

CANNED POULTRY.
Boil fowl:until meat can be removed from bones, remove meat from bones
and pack in’jars. Fill jars with pot liquid after it has been concentrated
one-half, add: 1 teaspoonful salt per quart jar of meat, put rubber and cap in
position and sterilize 3 hours. Another way to pack fowl in jars before cook-
ing, adjust covers and sterilize 3% hours.

SOUP STOCK.

Secure’25 1bs. of beef hocks, joints and bones containing marrow. Break
bones, place in a thin cloth sack and simmer 6 or 7 hours in five gallons of
water, putting: bones on in cold water. Do not salt while simmering. Skim
off all fat, pack while hot in jars, adjust rubbers and covers and sterilize 40
minutes.

CANNED SALMON.
Make a brine of salt and water that will support a potato, and after clean:

ng the fish properly, place in the brine for one-half hour. Remove from brine

i
Add+1'teaspoonful salf

Gut into convenient sections and pack in glassijars.
per quart; adjust covers and sterilize for three-hours.

TEMPERANCE |COMISKEY GIVES
RALLY 10 RED CROSS

. | Comiskey, president of the Chicago
A!Ameri(-ans‘ made his fourth contribu-
tion to the 'American Red:Cross, pre-

3,702.98, This
evening, the 29(h| ,.1pes o total of 71 he has
Hon. Robert| given since the baseball season start

A meeting of all those ‘mterested ir
the repeal of the Scott Act in Fred-
ericton will be held in the Opera
House on Sunday
instant, at 8.15 o’clock.
J. Ritchie, Police ;Magistrate of the|ed, representing 10 per cent

City of St. John, will tell of the won- | receipts.

Coppimgia i g HIGH HEELED SHOES
PUT CORNS ON TOES

lates itself to the administration of
justice. The Rev. W. D. Wilson, Chief

Tells Women How 'to Dry 1Up :a ‘Corn

So (1t Lifts Out With-

Inspector for New Brunswick, will
caut Pain.

| senting a check for §

$10,763

explain some of the provisions of the
Prohibitions Act, and also tell how the
Act is being enforced in other parts of
the Province where it iis in effect.

A GOVERNMENT THAT FAILED.

(Moneton Transcript.)
The government professes to have
discovered that there are 1,750 civil
service employes with whose services
tt might dispense. It makas this an-

Modern high-heeled footwear;huckles
the toes and produces corns, and many
of the thoumsands of ‘hospital cases of
infection and lockjaw are the result of
women's suiciddl habit-of trying to cut
away these paininl pests.

For little cost there can be obtained
at any pharmacy a quarter-of an-ounce
of a drug called freezone, which is
sufficient to rid ones feet-of every hard
or soft corn or callus without the
slightest danger or ‘inconvenience.

A few drops apjlied directly upen
the tender, aching <onp sstops the sore-
ness and shortly the entire corn, roet
and all, lifts right out. It is a sticky
substance, which dries the moment it|
is applied, and thousands of men and |
women use it because the corn shrivels
up and comes out without inflaming
or even irritating the surrounding tis-
sue or skin. Cut this out amd try it if
your corns bother you.

my. The fact that the government
claims that this is so shows tthat for
three years at least it has mot been
practising economy at Ottawa. *While
it hasileen preaching to the masses of
the pegple to stint and scrape and
save, it ‘kas been wasting their money
in reckless prodigality. It is evident-
ly time to turn out such an incompe-
tent governwent.

EXTRA STRONG CELERY

PLANTS MO K (TTRES
CABBAGE AND CAULI- MOKE CURES b
FLOWER AT THE SHRINE
N, Quebee, July 26, ;, Four confirmeil
CUT FLOWERS and miraculous cures were recorded at
. Ste. Anne de beaupre taoday. Toiay i

POTTED PLANTS

urrant Jelly

The best zest with
all red meats

A pretty and eco-
nomical cake filling
A beautiful garnish
for fancy desserts
MAKE plenty of currant

. jelly.  Allmen like this
piquantsweet. Childrennever

get enough it. You can
use it in m s by itself
or in other dishes. Good

home-made jelly is not only
an enjoyable relish but a
nourishing and valuable food.

A Reliable Recipe for
Currant Jelly

Gather the currants as soon as
!!iey are red. Do notlet them over-
ripen. Wash and mash them lightly
in the kettle. Heat slowly until the
skins look blanched and transparent.
'_l‘urn the hot fruit into a flannel:
jelly bag wrung out of warm: water
and let the juice drip through slowly.
It will take several Hours. Measure
the juice into-a-clean kettle and boil
hard for teniminutes. Do not boil
more than six or eight cupfuls. at a

| For all Jellies
Use Lantic Pure Care Sugar

It is pure and reliable and dissolves quicker.
At preserving time you will find the larger packages
specially convenient.

2 and 5 lb. cartons

> Feast of Ste. Anne, and some 10,

At Reasonable Prices. 000 piigrims 1re g ing at the sirine.

The certified :n les are as fol-

lows. ™Mrs. Mary Russell, 96 Beach

X1 ’[‘elephone orders will re- |street, Holyoke, Mass., left her
ceive our prompt attenticn. crutches at the foot of the statue of
the saint, cured of chronic lameness;

Gregoire Bellivean, Three TRivers,

Que., left his crutches and now walks

Ad M S { without them. Leona, six years old,
a c eyer daughter of Leo Picard, Lauzon,

o W 4 |

Levis, cured of lameness and defec-

tive sight, and a

I ] ‘“{181\ from the

Charlutte Stres. ¢

little Syrian

ime Proiaces, recov

'q Jost sigl

: time. Meantime heat in the oven i

10’ 20 and 100 Ib. sad“ a cup of LANTIC PURE €ANE. i
SUGAR for each cup of juice and:
: add this at the end of the- ten,
Preserving labels free : minutes. Under the most favorable
Send a red ball trade-mark conditions the jelly will begin to
cut from a bag or from the coat the spoon by the time the sugar
top panel of carton and we is all dissolved. Sometimes it will
will mail you a book of need to be boiled for a few minutes
;sls;rtecili p:lese.rv:ng l.ct])eb, modre. You can tell when the jelly

med and printed ready to i b i

attach to the jar. Address le‘oldc'grey p)l'attlzmg ot
ATLANTIC SUGAR REFINERIES, LIMITED,
Power Building, Montreal. 162

! p

Many people think they are saving money by buy- &

- . . i3

ting that itis not the cost per poun &

ing cheap tea,forge g
1 . ’ .
- but the cost per cup that determines a tea's economy.
You may pay 5 or 10 cents more per Eound for Red Rose
Tea than for coramea tea. But because Red Rose Teais a
blend of Indian-Aszam teaswith Ceylons, consisting of the choice
tender shoois and buds—ths parts of the tea plant that yield
the largest amount of liquor and the hnest {lavor—one-third less
is required in the pot

1.
to make the same number of cups.

The cost per cup between Red Rose Tea and common tea is .then

But the flayor—what a difference.

And this distinctive and
delightful flavor and rich strength
is protected by the Red Rose
sealed package. No air, odors
or dust can get in to injure
Red Rose Tea's splendid
quality and economy.

Order a package
your grocer.

In sealed packages only.

Red Rose crushed coffee is as

St. John ‘Toronto  Winnipeg Tea and just as easy to make. 3

-practically the same.

from

Holiday Days are Here

He or she when going on a holiday will need one or more of these
new books:

LIDIA OF THE PINES
BINDWEED

GOODL-MORNING,
THE LIFTED VE£IL
THE BROWN STUDY

The Mcl

Gabrielle Vallings
Honore Willsie
ROSAMOND Skinner |

Basil King

Grace Richmond
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