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Asply: G. E.Carter, District Pass. Agent

A MILE HIGH
SO TINDERR
SPRUCE FORESTS

From a romantic Cha-
'teau . . . gaze across the
loveliest lake in the
Canadian Rockies! An
'age-old glacier slowly clips into the still waters. Brilliant,
lceland poppies nod their gay heads. Mountains pierce the
sky. Follow the trails on horseback, on foot . . . or by motor
'to Banff Springs. Dive through the air ... into & pictur-
| esque Grecian pool. Dance moon-lit evenings away to the’
L strains of soft music. For Chateau Lake Louise is a Canadian
‘Pacific Hotel . . . and that assures you the ideal vacation!

CANADIAN
PACIFIC

Summer Tourist Tickets—

Greatly Reduced Fares
Ask the Ticket Agent

40 King 8t., Saint John, N.B.

YT M

WOILEN'S CULUMN
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CORN OMELET

4 eggs
9

1

Salt and red pepper

Beat the yolks and whites of eggs
separately and then Grate
the corn and add it to the ',ezj_:;s,
butter

earv corn
tablespoon butter

together.

with the seasoning. Melt the
in an omelet, or frying pan. Pour in
the omelet. Brown carefully. Fold ov-

er and serve at once.

FIG AND NUT BREAD

2 1-2 ,cups flour

1 teaspoon salt :

4 teaspoons baking powder

1 cup sugar

1 1-2 cups whole wheat or graham
flour

1 cup nut meats

12 cup chopped dried figs

1 egg

2 cups milk

before measur-
salt,

SynL the dark flour
Then white flour,

powder

ing. sift the

and sugar together.
the whole
flour. Add

well beaten

baking

Mix thoroughly with

or gmham nut

Mix the

wheat
meats and figs.
egg with the milk, and add to the
dry mixture. Mix all very thoroughly.
greased and
before baking.

Pour into a well pan

let stand 20 minutes
Bake cne hour in a modera:c oven—
350 degrees F.—This will make one

inches.

TOMATCES WITH MACARONI AND

——

CHEESE

z' Ix

The Fish Are Biting

NOW IS THE TIME TO FISH
We Have Just the Right Dope to Get the
Big Ones.

These diinty dry flies for trout.

All the best patterns of wet flies for
trout, including Spinners, Minnows, Frogs,
Worms, ete., whieh are irresistible.

Trout Rods from . $1.50 to $40.00
Trout Reelsfrom ........... . 13c. to $8.69
Trout Lines from 10c. to $10.00
Seblmon Rods from $5.00 to $60.00
Salmon Reels from . . $5.00 to $25.00
Salmen Lines from $3.50 to $15.00
Fishing Boots, Fishing Waders, Landing
Nets and Gaffs.

If you want to catch ’em you must be

equinped with good tackle

VENDORS FOR ANGLING LICENSES
RELIABLE GUIDES FURNISHED

CURRIE BROS.

COMPLETE OUTFITTERS
Corner Queen and Westmorland Streets

-

Ihm:u;d crumbs.

% oven—350 deg.

] the

2 cups macarcni broken in inch
pieces

6 peeled, sliced tomatoes

1 1-2 cups grated cheese

3-4 cup crumbs

1 cup soup stock or brown sauce

buttered

1 teaspoon sugar X

1-2 teaspoon salt

Few graius pepper

[|Cook the macaroni till tender in

rapidly boiling salted drain.

water,

Place a layer in a/buttered baking dish,
Dust

part

cover with sliced

little

i

omatoes.

of the seasoning and

the cheese. Continue until all is us-

ed. Pour in the stock. Cover with

Bake in a moderate

F.—until well brown-

ed, about 40 minutes.

ORANGE AND CUCUMBER SALAD

13 9 40
and slice 3 tart

Peel
1 medium-sized

oranges an
cucumber. Alternat
it French

ice

slices. Pour over

Serve cold or

paprika dressing.

crisp lettuce leaves.

TOASTED RAISIN SANDWICH

1-2 cup chopped American cheese
1-2 cup nectars raisins
6 drops tabasco sauce

Bread
Plump raisins, drain and chop, us-
ing a coarse cutter. Blend raisins

with cheese and spread on thin but-

iz
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A Sparkling
Summer
Beverage

We have it in the Form of—

“CELESTIAL”
DRY GINGER ALE

WHICH 18 A BEVERAGE AS WELL AS A TONIC. The only dif-
ference between CELESTIAL DRY GINGER ALE and the Best Im-
ported brands is the price. We will deliver a case of CELESTRAL
DRY, put up in eight ounce bottles, at your home for only $1.75.

None but the finest of Fruit Juices and Pure Jamaica Ginger are
used in the blending of CELESTIAL DRY, and you are sure to en-
joy th'e delightful flavor of this sparkling beverage. When your
friends call in the afternoon or evening —treat them to a glass of
CELESTtAL DRY. 8end in your orders at once.

The Capital Bottling Co.

Queen Street Telephone 86

tered slices of bread. Put slices to-

gether sandwich and toast ou

both sides.

as a

Serve hot.

YELLOW CAKE, USING EGG
YOLKS

1-2 cup fat
112

c¢ups sugar

P‘. 6 ezg yolks

2-3 cup milk

1 teaspoon lemon extract
12
1-4 teaspoon salt

teaspoon vanilla

WOMAN SO
SIEK COULD
NOT WORK

Helped by Taking Lydia E. Pink-
ham’s Vegetable Compound

Grainland, Sask.—"I am glnd that
! I heard of that good Lydia E. Pink-
ham’s medicine and

; T will not be with-
2 lout it again. I was
“¥80 sick that I could
not work at all and
i fcould not sew on

the machine. My
“launt told me of
y Lydia E. Pink-

“tham’s Vegetable
Compoundandnow
7 I am telling all of

; my friends how
v Y food it is and T will
answer all letters T get from wqmon.”
— MRs. MARY SCHULTIES, Grainland,

Sagk.

L

9

1-2 cups pastry flour

2 1-2 teaspoons baking powder

Cream the fat and sugar for two
minutes. Add the wrest of the in.
gredients and beat for three min-

utes. Pour into two layer cake pans,
which have been {fitter
Batke

oven for

with waxed
in a moderately slow

30 minutes.

yapers.

Ccol and frost

SRt T

WHITE FROSTING

2 cups sugar
1 cup water
1-8 teaspoon cream of tartar
2 egg whites, stiffly beaten
1-8 teaspoon salt
1 teaspoon vanilla
-3 cup grated cocoanut
Mix :
of tartar.

and

the sugar, water

over

and cream
a moderate fire
until
portion slowly
poured from a spoon. Pour into the
egg whites and eat until thick and
creamy. Add the rest of the ingredi-
ents and frost the cake.

Cock
without stirring
forms

a thread

'‘when a is

WATERMELON RIND PICKLES

Take four and one-half pounds rind
after paring the green outside
and all the red. Cut in small pieces

off

and lay in salt and water overnight.
(Use one-half cup salt to one gallon

water for brine). In the r:nm'nin;'
wash the rind and soak in cold water
about two hours. Put in Kkettle of
cold water and /oil until tender.
Drain. While the rind is cooking
make a syrup of:

3 pound sugar
pints vinegar

1-2 ounce cloves

1 ounce cinnamon

2 sticks green ginger

When the syrup is thick enough,

put in drained rind.

Seal 'while hot.

Perhaps you would like

preserves.

to make
watermelon rind This

1S

how:

Cook’s Reguliating Compound
: . A safe, relicble regulating |
p - medicine. Sold in three de- |
grees of strength—No. 1, $1; |
No. 2, $3; No. 3, $5 per box. !
Sold by all druggists, or sent l

epaxl on receipt of price.
ilet.

ee pa Addresa:
THE COOK MEDICINE CO.

TORONTO, ONT. (Formerly Windsor)

Dring to a boil
and cook five minutes. Put rind in|
jars, pour boiling syrup over rind.

~ |ing a strict companison of the merits

!
]mateﬂals with those of other tailors.

—

Reg. Prof. Eng'r N. B. Mem. R.A.L.C
Associate Mem. Eng'r Inst. canada‘
Mem. American Ass'n Eng'rs

WEATHERHEAD
& WALL
ARCHITECTS and STRUCTURAL
ENGINEERS
60 Prince William St. ’'Phone M.5980

Saint John, - - N. B.

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

CHICAGO COLLEGE OF
DENTAL SURGERY
OFIICE—
Corner YORK znd KING STS.
'PHONE 598

THE WINDSOR
THE OFFICIAL A. A. A. HOTEL
The Home of the Tourist, the Business
Man, the Commercial Traveller.
Running Water. Private Baths

Fredericton, N. B.

CORNER WESTMORLAND
BRUNSWICK STREETS

and

Meals and Lunches
AT ALL HOURS
OPEN FROM 6.30 TILL 12.5C
ROOMERS AND BOARDERS
Telephone 367-3¢ 381 King Street
LINDSAY'S RESTAURANT

Ve lruest lost o

Velwe is covsbar-

Y (o1t of go0ds”

e Brermeld

Many of our customers were men
I\Mxmdecrdeﬂ to come to us after mak-

| of our tailering and the quality of our

“Tailors of Qualit}y”

WALKER BROS.

Phone 276-41 LTD.

TAILORS

THE DAILY M
| 2 i/

Is on 8ale at the following
places of business in the city:

J. H. HAWTHORNE Est. Quecn Streey
WESLEY ERB, 266 York Street.

VALD. W. G. QUINN, 147 Westmo
Street.

ALONZO STAPLES,

rlang

100 York Street.
A. J. HANLON, 23 Regent Street.

RAY BARKER, corn
King Streets.

er Carleton ang

—_— ===

e

J.A. McADAM

Undertaker

RE=GENT STREET
Best anq Most Modern Funera)
Equipment in the City
Residence Telephone 1047
Business Telephone 1147,

—_——

Hanson, Doughert;’ Ez
West

Barristers, Solicitors, ete
CARLETON CHAMBERS

51 CARLETON ST. FREDERICTON

g

DR. G. R. LISTER
Dentist

BURCHILL-WILKINSON BLDG,
Queen Street, Below Regent
PHONE E31-11. 1

365 QUEEN STREET

FERGUSON’S |

~ SOFT DRINKES

are the Best. Try our | |
STONE |
GINGER
BEER
F. H. FERGUSON

! COR. NORTHUMBERLAND and
! BRUNSWICK STREETS
|

e

o

-
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5 cents extra if Postage

Valet

is required

CUT
OUT
THIS
COUPON

.

)

AND SEND

NSRS & S

Address

Mail Printing Company
Fredericton, N. B.
Enclosed find the sum of Twenty-five

Cents for which please send me a Valet Auto
Strop Safety Razor and case.
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THE DAILY MAIL OFFICE

327 QUEEN STREET, FREDERICTON, N. B.
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