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WHY ALWAYS MAYONNAISE? 

: Use Some Other Salad Dressing, for 

Variety if Nothing Else. 

For some reason the present day 

The Kind’ You Have Always Boubhe, and which has been American “cook seems to feel content 
in use for over thirty years, has borne the signature of and has*bien made: under hig per- if she knows how to produce two salad h 

: / : sonal supervision since its infancy. dressings—Mayonnaise and French. 

! Z (5 Tz: Allow no ong to deceive you in this. Doubtless these are the two most 3 

: All Counterfeits, Imitations and ‘‘ Just-as-good ” are but useful dressings, but for the sake of 
Experiments that trifle with and endanger the health of al Ta over. th N ’ 
Infants and Children—Experience against Experiment. : : Grad a : WwW good cookery—as well as of life—one 

: a hat is - AS 1 O = 1A should know how to make some other 
a is a harmless substitute for Castor Oil, Paregoric, A= 

Drops and Soothing Syrups. It is pleasant. It contains fi = ay ey pio Si E were among the first to put up tea in 
neither Opium, Morphine nor other narcotic substance. Its apa ts sealed packages i 
age is its guarantee. For more than thirty years it has With Pineapple Juice. p yr 
bee Lin constant use for th relief onsti y ; i i 

uarter of a cu h jui : 1 1 1 therefrom and by regulating. the Stomach and Foe Sr aids ¢ 5 oh io a ip Re weighing machines so as to insure accurate 
the assimilation of Food; giving healthy and natural sleep. a RN weights. 
The Children’s Panacea—The Mother’s Friend. Ba Rie bellon amd; sii Top 

: stantly until it thickens. Season with We were the first to make %nown the qualities of 
GENUINE CAS 1 ORIA ALWAYS a little salt and set in the ice box to the now world-famous ASSAM teas. 

b > . cool. This is delicious with any fruit 
Bears the Signature of salad, but especially so with one made 

of apples, nuts and celery. 

For Potatoes or Cabbage. 

Beat slightly two eggs in a double 

boiler and add a rounded tablespoon 

of butter that has been slightly melt- 

And we are now the first to adopt a new package 
for the better protection of these fine quality teas. 

The lead package has served its purpose well for 
generations, but it was easily broken or torn, allowing 
not only a loss of tea from the package but exposing the 
tea to the air, odors and dust that it was so necessary 

In Use For Over 30 Years 
The Kind You Have Always Bought 

THE CENTAUR COMPANY, NEW YOR city, 

ADVERTISE ON THIS PAGE OF THE MAIL 
. Each day we meet with conclusive evidence that our advertising pages are at 

” falthfully scanned by our readers as the news columns. 

-~ 

CwW'TWENTY YEARS’ 

¢ 
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Necessity has cod 

welled the people to seek all the Information possible before buying 

DR. J. B. CROCKER, 
DENTIST 

FREDERICTON, - - N. B. 

TELEPHONES: 
Residence .. .. .. .. .. .. .. 340-41 
OMICe . .. .: mses avy 9-11 

DR. GERRARD, 
DENTIST | 

LONDON, ENG, 
EXPERIENCE. 

King Street, - - - Opposite Boyle's 

Telephone 574. 

W. I. IRVINE, 
DENTAL SURGEON 

Opp. Soldiers’ Barracks and Next Door 
to Bank of N. 8. Building, 

Queen Street. 

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

'Phone— 338-11 

DR. S. W. SPROULE 
DENTAL SURGEON 
Graduate of Univ. of Toronto, Ont. 

: OFFICE : 
Inches Building, Queen Street, lately 

occupied by Dr. L. R. Davison. 

Telephone 261-21 

"DR. G. R. LISTER, 
DENTIST 

1. 23241. Burchill-Wilkinson Bldg. 
Below Regent. 

J. A. MADAM, 
~ UNDERTAKER 

REGENT STREET 

Te 

Best and Most Wodern Funera 
Equipment in the City. | 

| 
70-41 

. 118-41 
Residence Telephone .. .. . . Fo 
Yigg Telephone .. .. .. 

HARRY R. ADAMS, 
SCCESSOR TC THE LATE 

JOHN G. ADAMS 

UNDERTAKER 
gr 810 Queen Street. 

"Phone or Telegraph Orders Shipped 
on all trains or boats at short 

notica. 

re 

CLOTHES CLEANED, 
: PRESSED and REPAIRED 

for Ladies and Gentlemen. 

-W. E. SEERY, 

FREDERICTON 

FLOWERS IN 
SEASON 

. FUNERAL DESIGNS A 

SPECIALTY. 

CUT FLOWERS AND 

POTTED PLANTS. 

® 

ADA M. SCHLEYER, 
FLORIST. 

FIRE ALARM 
When You Hear the Alarm, Look for 

the Location in the Daily Mail. 

6 Shoe Factory. 

12 Corner Westmorland and Aberd2en 

Streets. 

13 Corner Northumberland and Saua- 
ders Streets. 

14 Corner Brunswick and Smythe 

Streets. 

15 Corner Charlo’te 

¢ Streets. 
16 Corner George and Northumber- 

land Streets. 

17 Corner King and Northumberland 

Streets. 

21 City Hall. 

23 Corner York and George Streets. 

24 Corner Queen and Westmorland 

Streets. 

25 Corner Brunswick and Westmor- 

land Streets. 

26 Corner Charlotte and Westmorland 

Streets. 

27 Corner King and York Streets. 

28 Corner Saunders and York Streets. 
31 Corner Queen and Regent Streets. 

32 Corner Needham and Regent 

Streets. 

34 Corner Queen and Carleton Streets 

35 Corner Brunswick. and Carleton 

Streets. 

36 Corner Charlotte 

Streets. 

37 Corner George and Regent Streets. 

33 Corner King and Regent Streets. 

44 Corner Queen and St. John Streets 

and Smythe 

and Carleton 

54 Gas House. 

55 Intercolonial Railway Station. 
56 Lansdowne and Waterloo Row. 

tage.  ?51 George Street. 

) egar. 

45 Corner Brunswick and St. John 

Streets. 

46 Corner Charlotte and St. John 
Streets. 

51 Corner King and Church Streets. 

52 Corner George and Church Streets 

53 Corner Union and Church Streets. 

ed. 

season with mustard, pepper and salt. 

Cook until it thickens. 

Add a half cup of sour cream and 

For Plain Lettuce. 

bio lp cup of mayonnaise dressing 

add a cup of whipped cream, measured 

Stir a’ little 

paprika and chili sauce to make it a 

light 

after it is whipped. in 

/ 

pink, also a little sugar. 

With Boiled Eggs. 

Mash the cooked yolks of three eggs 

until smooth and then the yolk of one 

and work in a half teaspoon 

Add 

a gill of olive oil, drop by drop, mixing 

raw egg 

of salt and a dash of mayonnaise. 

in gradually three tablespoons of vin- 

This is good with any sort of 

salad. 

THE SEASON FOR WAFFLES. 

Just Waffles. 

Sift together 2 

flour, 

cupfuls of white 

half teaspoonful of salt and two 

To 

the dry ingredients add two cupfuls of 

teaspoonfuls of baking powder. 

sweet milk and two tablespoonfuls of 

melted butter or lard. Beat the mix- 

ture very thoroughly and bake on hot 

irons. Irons should be very hot be- 

‘| fore the batter is poured in. 

Southern Waffles. 

Make a smooth batter by mixing two 

cupfuls of flour with two cupfuls of 

milk and half cupful of soft butter. 

Beat the yolks and whites of three 

Add the yolks to the 

batter, then the stiff whites. Just be- 

fore baking, add 1 heaping teaspoon- 

eggs separately. 

ful of baking powder. Bake fast on a 

very hot iron. 

Buckwheat Waffles. 

Mix and sift together 1 cupful of 

buckwheat flour, two teaspoonfuls of 

baking and a quarter teaspoonful of 

salt; add to the flour 1 cupful of milk 

1 tablespoonful of molasses, 1 table- 

Beat 

separately the yolk and white of one 

spoonful melted lard or butter. 

egg, adding first yolk, then white to 

the batter. Bake on, hot iron and 

serve with thin marmalade, 

Hominy Waffles. 

Mix two cupfuls of flour, a pinch of 

salt and 1 teaspoonful of baking pow- 

der with 1 cupful of cold boiled hom- 

iny, 1 egg well beaten, 1 tablespoonful 

of melted butter and two cupfuls of 

milk. Mix thoroughly and bake in hot 

irons. Serve with maple syrup. 

KNOWING CHILD. 

Pointing to the picture of a tiger in 

a book on animals, the fond father ask- 

ed little three-year-old what it was. 

She answered promptly “Kitty.” To 

the same question about the lion came 

Elated with the 

the little 

father turned to the picture of a chim- 

panzee and asked, “And what is this?” 

the answer “doggie.” 

quick, perception of one, 

“Papa” was the reply. 

Ty RE Wood's Thoeyhodise. 
Before frying anything in egg, dip BPN The Great English (Saag 

. : : “ ) 0 
the mixture in bread crumbs, then in iid i a Hs Blood 

the egg, then again in the crumbs. Debilicy in, ST IRALLISBL AY ed 
One tablespoonful of cold water may gma, wate ori: Siri Li HA 

: forss pang te e. Bold by all 
be used with the egg to good advan- druggists io deal Lin la in pkg. on recei it of 

rice. Newnpeomplhlet mailed rree. THE WOOD 
EDICINE CO., ZCRONY J, ONT, (Formed, dled.) 

more secure 

144 

to protect the tea against. 

Our new package —the waxed board carton—is stronger, 

best container for tea that has yet been devised. 
and more completely air tight; altogether the 

Red Rose Coffee is as = 
generously good as W 
Red Riad et 

ou b oh 2 PA IRAE A 2 

WHY BELGIANS 
STILL NEED HELP 

“In travelling through Belgium with 
nthe Belgian armies, I have been able 

to see the country recently tenanted 

bv the Bochs in tke condition in which 
they left it, and never was there such 

desolation anywnere. One cannot get 

away from signs of destruction, np 

matter where one goes, along the coun 

try roads or in the city streets. 
Not only has property been destroy- 

ed and every means of livelihood tak- 
en away from the people, but the peas 

ants, especially in the country dis 

tricts, have been left destitute both of 
home and food. We travelled twelve 
miles yesterday through open conntry 

and as but one small instance or the 
vast plundering of the Germans, let 

me state that in all twelve miles not 
one solitary live animal did we sce, 

and practically every" tree had besa) 

felled, so vou can imagine the dreary | 

aspect of the scenery. | 
All the peasant women and children| The late John Purroy Mitchell, when 

we met on our way, said a news cor-| mayor of New 
respondent, while they greeted us with! 

cheers and received us into their |Prices. 

EASY ENOUGH. 

York was discussing 

“Some of them are stagger- 

homes with open arms, those that had | ing” he said, “but most of the sugges- 

homes, showed the greatest suffering | tions for reducing them are as ab- 
from insufficient food and nourish: | 
ment. They did not complain, but|surd as Joshua's. 

merely stated as a fact that they had | to cut your bills 
not tasted meat for' two months and | 

“I'll tell you how 

had lived largely on soup and coffee. (in half,” said Josh one night at the 
The cry of the Belglans today is for club. 

food and clothing and those whe| AEN 5 4 

would help, no matter how little, How?" came ‘the chorus, 

should send their contributions to| “Use a pair of shears,” said Josh. 

their committee, or direct to the Cen: | 

tral Committee, Belgian Relief Fund 
59 St. Peter street, ‘Montreal. 

Fully two-thirds of a yoman's trou- 
| bles result from reasoning with her 

_| heart instead of her head. 

The peace Foolishness doesn’t make so much 

covering everything FR! Greenland’s [trouble unless it is combined with 

icy mountains to India’s’ coral strand. | stubbornness. 

Have 

gov. ) GC UTR 

why manufacturers, 
orders out of town. 

by electric power, 
efficiently. 
we will do the rest. 
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Printing 
At Home 

-- hi 

a Job 

; w ow Xai 5 ETE Seas oF Si 

| 

weal a 

The Mail row has every Facility for turning out High 

Class Job Printing work and there is no longer any reason 

merchants and others should send their 

Give us a trial order and be convinced. 

We have a new office and up-lo-date machinery, all run 

and can turn out work promptly] and 

If you have a job of printing call up No. 67 and 

The Mail Printing Co 
Queen Street, Up Town


