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The Kind You Have Always Bought, and which has been 
ars, has borae the signature of 
has been made under his per 

scnal supervision since its infancy. 
Allow no one to deceive you in this. 

All Counterfeits, Imitations and * Yust-as-good »? are but 
it 

Infants and Children—Experience against Exberiment. 

Castoria is a harmless subst 
Drops and Soothing Syrups. 
neither Opium, Morphine nor other narcotic substance. 

bh and endanger the health of 

ute fer Castor Oil, Paregoric, 
It is pleasant. It contains 

Its 
mer? than thirty years it has 

t of Constipation, Flatulency, 
aying Feverishpess arising 
Stomach and Powels, aids LULA Lat 

y healthy and natural sleep. EAL 

The Cuildren’s Panacsa—The Idother’s Friend, 

- Se = GENUINE CASTOR 
2 
w ?Bears th 

EA ALwAYS 

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

THE CENTAUR COMPANY "UW YORK CITY, 
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ADVERTISE ON THIS PAGE OF THE MAIL 
Each day we meet with conclusive evid 

faithfully scanned by our readers as th 

ence that our advertising pages are as 

e news columns. Necessity has cod 

~ Welled the people to seek all the Information possible before buying 

DR. J. B. CROCKER, 
DENTIST 

FREDERICTON, - - CN 

TELEPHONES: 
Residence .. .. .. .. .. .. .. 34941 

DR. GERRARD, 
DENTIST 

TWENTY YEARS’ LONDON, ENG. 
EXPERIENCE. 

King Street, - - - Opposite Boyle's 
Telephone 574. 

" W. 1 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, 
2pm. to 5 p.m. 

‘Phone— 338-14 

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 

Tel. 28241. Burchill-Wilkinson Bldg. 
5 Below Regent. 

“JA. MADAM, 
UNDERTAKER 

REGENT STREET 

Best and Most Modern Funera 

FLOWERS IN 

SEASON 
BE 

FUNERAL DESIGNS A 

SPECIALTY. 

CUT FLOWERS AND 

POTTED PLANTS. 

—— 

ADA M. SCHLEYER, 
FLORIST. 

ma 

LOCATION OF 
FREDERICTON 

FIRE ALARM 
When You Hear the Alarni, Look for 

the Location in the Daily Mail. 

6 Shoe Factory. 

12 Corner Westmorland and Aberdaen 

Streets. 

13 Corner Northumberland and Sauu- 

ders Streets. 

14 Corner Brunswick and Smythe 

Streets. - 

15 Corner Charloite 

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 

and Smythe 

Equipment in the City. 

"Residence Telephone .. .. .. .. 7041 
Business Telephone .. .. .. .. 118-41 

HARRY R. ADAMS, 
8CCESSOR TO THE LATE 

JOHN G. ADAMS 

UNDERTAKER 
610 Queen Street. 

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

notice. 5 

( Streets. 

1 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 

.36 Corner Brunswick and Carleton 
Streets. \ 

36 Corner Charlotte and Carleton 

Streets. 

37 Corner George and Regent Streets. 

32 Corner King and Regent Stireeis, 

44 Corner Queen and St. John Streets 

45 Corner Brunswick and St. John 

Streets. 

CLOTHES CLEANED, 
PRESSED and REPAIRED 

for Ladies and Gentlemen. 
W. E. SEERY 
251 George Street. 

46 Corner Charlotte and St. 

Streets. 

‘64 Gas House. : 

65 Intercolpgnial Railway Station. 

66 Laastoa and Waterloo Row. 

John | 

61 Corner King and Church Streets. 

52 Corner George and Church Streets 

52 Corner Union and Church Streets. 
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GOOD LITTLE CAKES. 

Perhaps the Best of All Little Cakes 

is the Simplest. 

What is better than the little plain 

cakes that are baked just to a turn 

and then eaten crisp, without icing, 

when they have been out of the oven 

only two or three hours, or else fresh- 

ly frosted with plain white or choco- 

late icing? Here is a simple recipe 

for making the plain cake: 

Sift together one cup of sugar, one 

and a half cups of flour, three level 

teaspoons of salt. Now break two eggs 

in a cup and fill the cup with milk. 

Add this to the dry ingredients and 

also add three tablespoons of melted 

butter or cooking oil of some sort. 

Beat it thoroughly with an egg beater 

or spoon and when it is smooth fill 

patty tins half full and bake in a mod- 

erate oven. 

Spice Cakes. 

Mix one cup of sugar and a half cup 

of cooking oil or butter and add one 

egg and one cup of milk. Measure 

out one teaspoon of cinnamon, one 

teaspoon of salt, one of nutmeg and a 

scant teaspoon of ground cloves. Also 

measure out a half cup of seeded rais- 

ons and a half cup or more of broken 

nut meats, preferably English walnuts, 

or pecans, and a little citron cut in 

small pieces if desired. 

Now measure two cups of flour and 

take away enough to mix with the rai- 

sins to keep them from sticking to- 

gether and sift the remaining quantity 

of flour with the spices and salt and|[ 

with four level teaspoons of baking 

powder. Add the flour to the butter, 

sugar eggs and milk and when smooth 

add the nuts, fruit and a teaspoon of 

vanilla. Mix quickly and put in patty 

tins and bake in a moderate oven. 

These cakes really need no icing, but 

they are made more attractive when 

iced with white sugar icing. 

Chocolate Cakes. 

This is another cake that can be 

made either with sour milk or fresh 

If sour cream is_ used the re- 

The rule calls 

milk. 

sult is truly delicfous. 

for one cup of sugar, four tablespoons 

of butter, one egg, a quarter of a cake 

of bitter chocolate, one cup of sour 

milk or cream and a scant teaspoon of 

baking soda dissolved in cold water. 

Add one teaspoon of baking powder 

sifted in the flour; two cups of flour 

measured after sifting, one half tea- 

spoon of salt and a teaspoon of van- 

illa. 

Cream the butter and sugar and add 

the egg. Melt the chocolate in a small 

double boiler and then pour the milk 

into the chocolate, so as to get it out 

of the pan more easily. Now add this 

to the cake mixture and stir well. 

Next add the dry ingredients and 

the avnilla, and last of all if sour milk 

is used the baking soda. Mix well and 

put Immediately into patty tins. It is 

most attractive when iced with white 

icing, though chocolate may be used. 

HEEPFUL HINTS. 

The paraffine paper that comes in 

cracker boxes, etc., can be used to line 

cake tins before the batter is poured 

in. 

Put scrubbing brushes to dry with 

the bristles face downwards, This 

prevents the water from soaking into 

the wood and rotting the bristles. 

To keep linoleum bright and make it 

last longer, apply white shellac with 

a clean paint brush two or three times 

a year. 

When black shoes attain a rusty ap- 

pearance, rub them with an equal 

quantity of black ink and olive oil. 

MAIL, FREDERICTON, N. B., THURSDAY, APRIL 10, 1919 

“SYRUP OF FIGS” 15 
CHILD'S LAXATIVE 

Look at tongue! Remove 

from stomach, liver and 

bowels. 

poisons 

Accept “California” 
only—Ilook for the mame California on 
the package, then you are sure your 

Syrup of Figs 

child is having the best and most 
harmless laxative or physic for the 
little stomach, liver and bowels. Chil 

dren love its delicious fruity taste. 

Full directions for child's dose on each 
bottle. Give it without fear. 

HOUSEHOLD SCIENCE. 

Creamed potatoes with cheese make 

a pleasant change. 

Be sure to have ironing tables of a 

comfortable height. 

In making cake, eggs should have 

yolks and whites beaten separately. 

Milk shoulda ve kept in covered bot- 

tle. A good plan is to wrap the 

milk bottle in a cloth, wet in cold wa- 

ter, and let stand in a draft. Keep the 

CURE FATIGUE! 
BUILD UP! 

GET FAT! 
ONCE YOU START USING THE 

NEW BLOOD-FOOD REMEDY | 
YOU'LL GET WELL QUICKLY. 

You're nervous and uneasy. 

Appetite is poor. 

Sleep is hard to get. 

Still worse, you are thin and fagged 
out. 
Work must be done, but where is 

the strength to come from? 

Make your blood nutritious and 

you'll have lots of strength. 

Your only hope is Ferrozone, an 

instant blood-maker, blood-purifier, 
blood-enricher. It brings keen appe- 

tite, digests food and supplies nutri- 
tion for building up all the bodily tis- 
sues. 

Ferrozone makes muscle and merve- 
fibre, increases your weight, instils a 

reserve of energy into the body that 

defies weariness or exhaustion from 
any cause. 
For men who toil and labor, for the 

office man, the minister, the teacher-— 
to these will Ferrozone bring a new 

life of spirit and robust health. 
For growing girls, women of all 

ages—no tonic is more certain. Sold 
in 50c. boxes by "all dealers, or direct 
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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 Leather 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 rinsed 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 bristles downward 
and avoid wetting the back as far as 
possible; shake until the grease is 

removed; then rinse in cold water and 
put 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 

"HOUSEKEEPERS HANDY REFERENCE 
— 

TIME FOR BAKING. 

Beans—8 to 10 hours. 
Beef—Sirloin, rare, per 1b., 8 to 16 

minutes; well done, per 15-12 to 1k 
minutes; rolled rib or rump, per lb, 
12 to 15 minutes; long or short fillet, 
20 to 30 minutes. 
Bread—Medium loaf, 40 to 68 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 to 
ona. 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. 
raham 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 1lb., 30 min. 

Potatoes—30 to 45 minutes. 
Pudding—Bread, rice and taploca, 

1 hour; plum, 2 to 3 hours. 

Rolls—10 to 15 minutes. 
Turkey—70 1bs., 3 hours. 

Veal—Well done, per !b., 20 minutes. 

’ 

TABLE OF WEIGHTS AND 
MEASURES. 

>
 

teaspoons of a 1lquid equal 1 table- 
spoon. 

tablespoons of a liquid equal 14 gill 
or 1 cup. 

cup equals 1 gill. 

gills equal one cup. 

cups equal 1 pint. 

pints (4 cups) equal 1 quart. 

cups of flour equal 1 pound, or 1 
quart. 

cups of butter, solid, equals 1 1b. 

cup of butter, solid, equals 14 1b, 
or 4 ounces. 

2 cups of granulated sugar equal 1 1b. 

214 cups of powdered sugar equal 1 1b. 

1 pint of milk or water equals 1 1b. 
1 pint of chopped meat equals 1 1h. 

10 eggs, shelled, equal 1 pound. 

cggs with shells equal 1 pound. 

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 tabiespoons of butter equal 2 ounces 

>
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withdraw it until you breathe again). or 14 cup. 

tional Railways will at 2 
ed one hour. 

time. 

folders and public time posters. 

new railway time, passengers 
by mail from The Catarrhozone Co., 

Kingston, Ont. > growing out of the change. 

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- 

a. m. Sunday, March 30th, be advanc- 
To prevent serious confusion and inconvenience 

lo the public the attention of all concerned is directed te the 

following conditions resulling from the important change of 

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 ene hour ahead of present local time. 
Therefore, any municipality where local time is not changed 

to correspond with the new railway time, passengers must 
reach railway stations one hour earlier.than shown in current 

Where municipal time is changed to correspond with the 
will not experience difficulty 

pan te A - 

orders out of town. 

we will do the rest. 

Have Your Job 
Printing Done 
At Home 

BD — 

SS 

EEE aN 
AC 

The Mail now 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 office and up-to-date machinery, all run 

by electric power, and can turn out work promptly and 

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

The Mail Printing Co 
327-329 Queen Street, Up Town 


