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CHEESE TOAST FINGERS.
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Spread bread on the loaf with| All in all, nothing else is as useless

creamed butter. Slice one-eighth inch|as arriving two hours early to find a
|

Hanson, Dougherty &

:fm‘fl oot Dbohishi thick, trim crusts and cut into finger' good place to see a parade. West
B Wriglev’s Doublemint lengths. Sprinkle with grated Par-| Now comes the story that tur-

Barristers, Selicitors, ete
CARLETON CHAMBERS
— | 61 CARLETON ST. FREDERICTON
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mesan cheese and paprika and bakel keys will cost more than ever before.
in a moderate oven (375 degrees Fah- Not remarkable—they always do.
renheit) until crisp and light brown. |

! i _ Fashion writer says the gown makes
I'rinds and cook in double boiler until

slightly thickened. Add all other in-
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WASSHORT into triangular-shaped pieces and!
: (350 de-

bake in a moderate oven
grees Fahrenheit) until lght brown
Fort Wayne, Ind. Dec. 1—Declaring| or toast lightly on both sides under-
that the only reason she married Al-)neath the broiler. {
van Powell, 25, Waynedale, was be- ’
cause he frequently carried a gun CAVIAR TEA SANDWICHES. '
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d ¥ | and made repeated threats to take her -
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Sore Piaces. Zam-Buk has been for annulment of their marriage. on top another, with one buttered
groved to be the best. Take a § The couple was married on a Fri-|gide on top. Trim crusts. On this|
box ;voit::‘.yao”ubw o ; day and separated the following Tues- spread caviar lightly. Squeeze a !ittle!
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A M. B. Willis of Moncton is in the
T Jotel .« CHEESE AND JAM SQUARES
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Whip one-half cup of cream and

3 mix with one cake of cream cheese.

Add salt if necessary. Cut bread in||§ 5 cents eXtra if POStage iS rCQUired

® ? one-eighth inch slices, trim crasts
Olng to t e OO s H into qpatrers and spread each piece
thickely with the cheese and cream

mixture. On top of each square nail
a teaspoon of raspberry or strawberry

jam or apricot marmalade. The jam
or marmalade may be passed separ-
ately.

WE ARE HEADQUARTERS for b

CREAM OF CELERY SOUP.

Take the coarse outer stalk, scrub
OI well and cut into one-half inch lengths
' put into saucepan, cover with boiling

water and boil until tender; do not

cover. Drain and save the water. Mash
the celery through colander, return
to the water and boil 10 minutes; then

strain into double boiler and to ecach

,'s

cup of celery stock add a cup of hot

milk; season to taste with salt and

GROCERIES, FOOTWEAR and pepper and to each quart add 1 table-

lspoon butter and 1 tablespoon flour

HEAVY CLOTHING  rubbed together until smooth. Boil 5

minutes and serve with a little chop-

Mail Printing Company
O U T Fredericton, N. B.

Enclosed find the sum of Twenty-five B
T H IS Cents for which please send me a Valet Auto P

Strop Safety Razor and case. ,

')
ped celery green on top.
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1 cup cold water.
14 teaspoon salt.

PLACE YOUR ORDER WITH US
(] ORANGE APPLE NUT PIE.
2 tablespoons cornstarch.
3 tablespoons flour.

Currie Brothers | ==

Outﬁtters for Fishing Parties, Guides and 3 tablespoons lemon juice.

1 teaspoon grated orange rind.

14 teaspoon grated lemon rind.

Carloes. Vendor for Anghng Licenses. 3 cups chopped apples.

o

1% cup chopped walnuts.

QUEEN STREET, NEXT GRAND HOTEL || 2% cu st com ssmu

1 tablespoon butter.

Mix cold water, salt, cornstarch and
flour until smooth. Add fruit juice and
‘




