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Bdught, and which has been

in use for over thirty years, has borne the signature of

and

has been made under his pere

£ /752 sonal supervision since its infancy.
: mj Allow no one to deceive you in this.

All Counterfeits, Imitations

and * Just-as-good *? are but

Experiments that trifle with and endanger the health of

: Infants and Children—Experience against Experiment.

What is CASTORIA

Castoria is a harmless substitute for Castor Oil, Paregoric,

Drops and Soothing Syrups

neither Opium, Morphine nor other narcotic substance.

age is its guarantee. Kor

. It is pleasant. It contains
Its

more than thirty years it has

been in constant use for the relief of Constipation, Flatulency,

Wind Colic and Diarrhoea;

allaying Feverishness arising

therefrom, and by regulating the Stomach and Bowels, aids
the assimilation of Food; giviug healthy and natural sleep.
The Children’s Panacea-—The Mother’s Friend.

ceNvinEe CASTORIA ALways

In Use For Over 30 Years

The Kind You Hezve Alw=ys Bought

THE CENTAUR COMP
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ADVERTISE ON THIS PAGE OF THE MAIL

There is more truth than fiction in
the old saying that “A woman can
throw away more with a spoon than a
man can bring in with a shovel.” I
heard a thirfty little woman who, out
of her years of experience, has learned
to set a splendid table for four adults
on a $10 a week instructing a new
maid as follows:

“Mary, don't you throw away a bit

anything good to eat. Put all the
pieces of meat on one dish, the vege-
tables on another, the left-over butter
on another and put them in the refrig-
erator. You'll marry some struggling
young fellow some day and you’ll be as
poor as poverty all your lives if you
throw good food away like that.”

Besides enabling the mature house-
wife to live within her food allowance
this is wonderful training for the maid.
All left-over vegetables and meats
are saved for soup, combination salad,
pot pies, stews, etc. All butter left
from the table is saved for baking.
Bacon dripplings should be saved sepa-
rate from all other dripplings. This
makes a very good and nutritious
spread for bread and is greatly relish-
ed by children. Spread the bread thinly
with the bacon driplings and sprinkle
with salt. This brings the expense of
a side of bacon way down. Using the
bacon dippling for butter and shorten-
ing has been a general practice among
European nations for many years.
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CLAMLESS CLAM CHOWDER.

Try this clam chowder for two or
three. Cut 2 slices salt pork or bacon
into cubes. Fry nice and brown in your
soup kettle, pour off some of the
grease, as it can be added if required.

Hach day we meet with conclusive evidence that our advertising pages are aa | Cut uncooked potatoes into dice (about

falthfully scanned by our readers as the rews columns.

Necessity has com

Pelied the people to seek all the Information possible before buying

DR. J. B. CROCKER.
DENTIS

FREDERICTON, - - - - . N.

TELEPHONES:
Residence .. .. .. .. .. .. .. 349-41
Office ee 40 ea se ae oo 41911

e I ae) ke
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DR. GERRARD,

DENTIST

fWENTY YEARS’ LONDON,
EXPERIENCE.

ENG,

King Street, - - - Opposite Boyle’s
Telephore 574.

" W. LIRVINE,

DENTAL SURGEON

Opp. 8oldiers’ Barracks and Next Door
to Bank of N. 8. Building,
Queen Street.

OFFICE HOURS—-10 a.m, to 1 p.m.,

2 p.m.te 5 p.m.
'Phone— 338-11

DR. S. W. SPROULE

DENTAL SURGEON

@raduate 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

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

"1 A MPADAM.
UNDERTAKER

REGENT STREET

Best and Most Modern Funera
Equipment In the City.

Reslidence Telephone .. .. .. .. 7041/
Business Telephone .. .. .. .. 11841

HARRY R. ADAMS,

S8CCESSOR TCU THE LATE

JOHN G. ADAMS

UNDERTAKER

610 Queen Street.

'Phone or Telegraph 'Ordera Shipped
on all trains or boats at short
notice.

CLOTHES CLEANED,

PRESSED and REPAIRED
for Ladies and Gentiemen.

W. E. SEERY
261 George Street.

FLOWERS IN
SEASON

FUNERAL DESIGNS A
SPECIALTY.

CUT FLOWERS AND
POTTED PLANTS.

ADA M. SCHLEYER,

FLORIST.

LOCATION OF

FREDERICTON
FIRE ALARM

When You Hear the Alarns, Look for
the Location in the Daily '‘Mail.

6 Shoe Factory.
12 Corner Westmorland and Aberdaen

21 City Hall.

23 Corner York and George Streets.

24 Corner Queen and Westmorland

Streets.

25 Corner Brumswick and

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 Queeun and Carleton Streets

36 Corner Brunswick and Carleton
Streets.

26 Corner Charlotte and Carleton
Streets.

37 Corner George and Regent Streeta,

32 Corner King and Regent Stieeis,

44 Corner Queen and St. John Stree:s

45 Corner Brunswick and St. John
Streets.

46 Cornefr Charlotte and St.
Streets.

51 Corner King and Church Streets.

52 Corner George'and Church Streats

53 Corner Union and Church Streets.

54 Gas House.

65 Intercolonial Railway Station.

656 Lansdowne and Waterloo Row.

Westmor-

John

L3

Streets.

13 Corner Northumberland and Saun-
ders Streets. .

14 Corner Brunswick and Smythe
Streets.

15 Corner Charlo’te and Smythe
Streets.

16 Corner George and Northumbei-
Jand Streets.

17 Corner King and Northumperland
Streets.

1 pint), 3 or 4 medium-sized onions
Jhopped fine, celery tops, parsley, chop-
ped pepper, salt, a dash of paprika 1%
can tomatoes. Put all together, boil
slowly until potatoes are done, stir-
ring so they won't cling. Keep enough
hot water on just as you would if you
made the real. Then just before you
take it from the stove use a generous
bit of thyme. Season highly. A couple
of crackers can be broken in also.

HINTS TO HOUSEWIVES.

Milk will remove discolorations from

| gilt frames,

Do not limit supplies of milk and
butter, but do not waste them.
Apples cored and baked with raisins
in the cores are delicious.

Beef can be made more tender by
soaking in vinegar and water,

To bake potatoes, either sweet or
Irish, pour boiling water over them
and let them stand a few minutes.
They will bake more quickly, and
seem more flaky.

Cheese cloth bags are almost invalu-
able for lettuce, radishes, etec., in the
ice box. Any hot green pepper can be
used the same as sweet, if you will re-
move the part to be used without cut-
ting the rein of the pepper.

You can clean any white paint with
warm water, using a little whiting on
the wash cloth, and rinsing afterward
with clear water.

If the pans in which milk, custards
and salad dressings are to be boiled,
the first wiped with a soft cloth greas-
ed with a littde lard, they will not

scorch.

The sputtering of hot fats can be
avoided when eggs are dropped in the
pan to fry, by sifting a little flour into
the fat just before the eggs are added.

If the sewing machine band becomes
loose drop a little castor oil in the
groove in which the wheel turns, and
turn it rapidly for a few moments.

When your sink is clogged, flush it
with kerosene, later with boiling wa-
ter. This will cut the grease,

“DANDERINE” FOR
FALLING HAR

Stop dandruff and double
beauty of your hair
for few cents.

Dandruff causes
ion of the iscalp, the hair comes out
fast. To stop falling hair at once and
rid the scalp of every particle of dand-
ruff, get a small bottle of “Danderine”

a feverish irritat-

at any drug store for a few cents,
pour a little in your hand and rub it
inte the scalp. After several applica-
tions the hair stops coming out and
you can’t find any dandruff. Your hair
appears soft, flossy and twice as thick
and abundart. Trv ‘t.

U.S.SOLDIER
ACTED AS SPY
FOR GERMANY

..New York, April 10.—Because Mrs.]
James W. Gerard, wife of the former|
American ambassador to Germany, has!

|
an excellent memory for faces, Henry|

Bode, the only American soldier con-
victed of serving Germany as a spy,
is now serving a ten year sentence in
the disciplinary barracks at Gover-
nor’s Island.

Bode, according to his confession af-
ter Mrs. Gerard had identified him as
a man in German uniform who had ap-
peared one day at the American em-
bassy in Berlin, wearing the Iron
Cross, deserted from the American
Army at Fort Bliss, Texas, in July,
1914, and made his way to Germany,
where he entered the German army.
After winning his Iron Cross in ac-
tion, Bode entered the German intel-!
ligence service and was sent fo New
York and eventually to Mexico, where
he was ordered to work toward em-
broiling Mexico and the United States
in war. Fearing for his life in Mexi-
co, Bode crossed into California and
surrendered to the authorities. At his!
court martial Mrs. Gerard identified
him. J

A recipe for washing soda. Dissolve
1 pound sal soda in 1 quart of water
and boil together. When cool bottle for
future use, and label, liquid soda. Sal,
soda used in this way will whitten|
clothes.

Medical authorities are certain there

stopped—or even definitely hesitated?
“You never can tell—a bad man oft-
times delivers the goods,” says a Phil-
adelphia paper. True enough; but not|
all drivers of delivery wagons are bad |
men. l
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 HOUSEKEEPERS HANDY REFERENCE

BRIEF BUT USEFUL RECIPES.

Restore Gilt Frames.—Rub with a
sponge moistened with turpentine.

Drive Away Ants.—A little quick-
lime placed in the infested places.

Kill Insect Life—Burn sulphur in a
tightly closed room. It will kill al-
most all insect life and their eggs and
larvae.

Make TLeather Waterproof.—Satur-
ate it with castor oil; to stop shoes
squaking, drive a peg into the middle
of the sole.

Remove Tar from Cloth.—Rub it
well with turpentine till every trace
is removed.

Egg Stains on Spoons.—Rub with
common salt.

Fruit Stains on Hands.—Wash the
hands in clear water, dry slightly and
while still moist strike a sulphur
match and hold your hands around the
flame.

Clean the Hair.—-Wash well with a
mixture of soft water, 1 pint; sal soda
1 ounce; cream tartar 14 ounce,

Clean Gloves.—Pour a little ben-
zine into a basin and wash the gloves
in it, rubbing and squeezing them un-
til clean. If much soiled, they must
be washed again through clean ben-
zine and rinsea In a fresh supply.
Hang in the air to dry.

Clean Hair Brushes.—Dissolve a lit-
tle soda in warm water and pour in a
small amount of amonia. Hold the
brushes with the Dristles downward
and avoid wetting the back as far asg
possible; shake until the grease is
removed; then rinse in cold water and
nut in the air to dry.

Remove Stains from Linen.— Wet
the part stained and lay on it some
salt of wormwood; then rub without
diluting it with more water.

How to Remove a Rusty Screw.—
Apply a red hot iron to the head for
a short time, the screw-driver being
applied immediately while the screw
is hot.

Remove Mildew from Cloth.—-Puta
teaspoonful of chloride of lime into a
quart of water, strain it twice, then
dip the mildewed places in this weak
solution and lay in the sun. If not ef-
fective the first time repeat.

Cure Mosquito Bites.—Put ten drops
of refined carbolic acid into an ounce
of rose water; shake well and apply
(If you hold your breath while a mos-
quito has its bill in you it cannot
withdraw it until you breathe again).

TIME FOR BAKING.

Beans—S8 to 10 hours.
Beef—Sirloin, rare, per 1b.,, 8 to 10
minutes; well done, per lb., 12 to 15
minutes; rolled rib or rump, per 1b.,
12 to 15 minutes; long or short fillet,
20 to 20 minutes.
Bread—Medium loaf, 40 to 66 min.
Cake—Plain, 20 to 40 minutes.
Biscuit—10 to 20 minutes.
Sponge Cake—45 to 60 minutes.
Chickens—3 to 4 lbs weight, 1 te
on2 and a half hours.
Cookies—10 to 15 minutes.
Custards—15 to 20 minutes.
Duck (tame)—40 to 60 minutes.
Fish—6 to 8 1bs., 1 hour.
Gingerbread—20 to 30 minutes.
Graham Gems—30 minutes.
Lamb—Well doe, per 1b., 15 min.
Mutton—Rare, per 1b., 10 minutes;
well done, per 1b., 15 minutes.
Pie crust—30 to 40 minutes.
Pork—Well done, per 1b., 30 min.
Potatoes—30 to 45 minutes.
Pudding—Bread, rice and tapioca,
1 hour; plum, 2 to 3 hours.
Rolls—10 to 15 minutes.
Turkey—70 1bs., 3 hours.
Veal—Well done, per 1b., 20 minutes,

TABLE OF WEIGHTS- AND
MEASURES.

4 teaspoons of u 1lquid equal 1 table-
spoon.

4 tablespoons of a liquid equal 1% gildl
or 1 cup.

Y% cup equals 1 gill.

2 gills equal one cup.

2 cups equal 1 pint.

2 pints (4 cups) equal 1 quart.

4 cups of flour equal 1 pound, or 1
quart

2 cups of butter, solid, equals 1 1b.

% cup of butter, solid, equals 1 1Ib.,

or 4 ounces.

2 cups of granulated sugar equal 1 1h.
2% cups of powdered sugar equal 1 1b.
1 pint of milk or water equals 1 Ib.
1 pint of chopped meat equals 1 1b.

10 eggs, shelled, equal 1 pound.

8 cggs with shells equal 1 pound.

2 tablespoons of butter equal 1 eunce,

2 tablespoons of granulated sugar
equal 1 ounce.

4 tablespoons of flour equal 1 ounce.

4 tablespoons of coffee equal 1 ounce.

1 tablespoon of liquid equals a half-
ounce.

4 tabrespoons of butter equal 2 ounces
or 4 cup.

Canadian National
Raiiways

OPERATING ONE HOUR EARLIER

Important Daylight Saving Change of Time at Two a. m.
Sunday, March 30th, 1919.

All clocks and watches used in operation of Canadian Na-
tional Railways will at 2 a. m. Sunday, Marech 30th, be advanc-

ed one hour.

To prevent serious confusion and inconvenience

to the public the attention of all concerned is directed te the
following conditions resulting from the important change of

time.

If cities, towns, villages and other municipal bodies do not
change their local time to correspond with the new railway
time, all concerned should keep in mind that while trains con-
tinue to leave railway stations on present schedule, such sched-
ule will be operated one hour ahead of present local time.

Therefore, any municipality
will be another epidemic of “flu” next| 0 correspond with the new railway time, passengers must
winter. Another? When has this one|peach railway stations one hour earlier than shown in current
folders and public time posters.

where local time is not changed

Where municipal time is changed to correspond with the

new railway time, passengers
growing out of the ehange.

will not experience difficulty
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orders out of town.

efficiently.
we will do the rest.

Have Your Job

Printing Done
t Home

-
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The Mail row has every facility for turning out High
Class Job Printing work and there is no longer any reason
why manufacturers, merchants and others should send the

Give us a trial order and be convinced.

We have a new nffice and up-to-date machinery, all run
by electric power, and can turn out work promptly and
If vou have a job of printing call up No. 67 and

The Mail Printing Co

327-329 Queen Street, Up Town



