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Tender budding leaves grown 4,000 to 7,000 feet [ S Nice Clean THE DAILY MAIL

- ti ed in “SALADA”. Packing done 1vas
:Legm:.t'ica:lliywit:out human hands touching tea ACADIA COAL o s Ak
nt erest EO $10 Cash. $11 Booked places of business in the city:
i _ |
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—hence outstanding strength and purity of
“SALADA”. At all grocers—75¢ to $1.05 per Ib.
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; [ o A TaYiTaY: S A SR b S B ALONZO STAPLES, 100 York Street.

‘ |FaTotivey AR : | | A.J. H 3 Re
X | CREAMLESS CARAMEL ICE has been brushed with butter; brush RVINE’ L' D' S"‘ RAY B':r;;zr:; 8C R-gen:: i it
Y , Corne i
; CREAM. the top with milk; cover and bake D’ D' S' King Streets. el i
ges ten minutes, or until nicely browned. POST GRADUATE

J. H. HAWTHOPNE Est. Cucen Stree

R° T B A l R D WESLEY ERB, 266 York Street.
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1 quart milk Brush the roll with one teaspoon CHICAGO COLLEGE OF (AR e ]
7 e 2 cups evaporated milk butter and sprinkle with one table DENTAL SURGERY
Hubby—What ‘ive we [ a1p- He—Tell me you'll marry me. 1 1-2 cups brown sugar gpoonful of sugar. OFFICE— T H E W I N D S 0 R
gart 3 She—1 told you that last night. 1-4 cup cornstarch Corner YORK and KING 8TS. |
W.le—Weil,. wanuidly speaking We g b wasn't here last uigit. 12 teaspoon salt ORANGE CREAM CHEESE SAND- 'PHONE 398. THE OFFICIAL A. A. A. HOTEL
R 3 ) 1-2 cup chopped nut meats or {fresh WICHES. A T TheM::mteh:féS;lil:;:::. ;r;z\iml:\e‘
o S e rated cocoanut R for d i : L
: : Ice and salt Make these in the same way, the DR, G. R. LISTER Vel atil Private Bath
Put the milk on in top of double |orange marmalade being first mixed Dentist I?rederlcton’ r"l B.
boiler (or over water). When boil-{with an equal quantity of cream BURCHILL-WILKINSON BLDG. CORNER WESTMORI AND and
ing add the cornstarch  half  the|cheese. Use orange bread for any Queen Street, below Regent. BRUNSWICK STH_ETE.
gugar and salt, which have Dbeen variety of jam or jelly sandwiches PHONE 531-11.
mixed with a little of the cold milk. and toast it sometimes. Cut very| —/m/m————t—> . — -
boil 15 minutes. When cold add the thin and curled in a hot oven it is a - ShE — J. A. IVICAD‘\M

evaporated milk and caramel which | unique toast Melba. '

is made as follows: The other half | F E R G U S O N ’S
of sugar is put into frying pan over ORANGE SANDWICHES \
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| Undertaker

| REGENT STREET

} Best and Most Modern Funerat
|

l
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Equipment in the City.
Residence Telephone 1047.
Business Telephone 1147.

brown (do not burn) Remove from, to the afternoon tea table. Slice the

slow fire until it is melted a light These make a delicious addition
SOFT DRINKS

Are the best. Try our |

fire and add 1 cup of warm water bread wafer thin, butter and then |

return to fire stir until -dissolved then  spread with a mere film of orange

add to cornstarch. marmalade. Put the slices together!

. " . , |
in pairs, trim the crust away if you|

RASPBERRY AND CURRANT ICE. do not care for its delightful crisp-|

STONE

R.J. Prof. Eng’r N. B. i..am. R.ALC
Asscciate Mem. Eng'r Inst. Canadi
Mem. American Ass’'n Eng'rs.

ness and cut in disks no larger than/|

~ups red raspberries a silver dollar or in triangles. ‘1! JOOR
cups red raspberries GH\(JILR

2
1 quart ripe red currants

!
|
. |
3" cugs sogar DYSENTERY BEER k WEATHERHEAD
4

cups water i IS DANGEROUS & WALL
Wash the currants, put in sauce- CHECK |T AT ONCE

Sealed for You

F. H. FERGUSON

d

o= pan with 2 cups of water; boil 5| phs ARCHITECTS and STRUCTURAL
i ‘e | [mtomnind Fergidd 9 | . NORTHUMBERLAND and | ENGINEERS
wrlgley s ls made Of ey n’\mulua and jl].li]'l ‘(Inuu\h‘ .~1|I111:r. %  Fietern it STREETs'an ’ el el (gl e
h' l and Other S—— Put the raspberries on with kll]l. f 7 .
pure c lc e e of water, bring to a boil and mash P ks L i} Saint J()hn, = e B.
ingredients Of hiEhest g through strainer '.ho!n add lhcl «l:m.’; ‘ %% TR :
= - TR rant juice, sugar and water anc yoil b — =
quallty °btalnabie' o SE— 2 minutes. When cold, pour into H[ Pygow RS
- . = freezer pack with ice and salt; ; ! R SOI UQUI:I{ERTY
BUt |t ls no use to ;—‘: . |freeze as usual .The currants and { Lo K ! I V}'C(‘
make WRIGLEY’S 100% —3"._ [r.‘hhhf”iw \]‘;n; be 1\1'«;[1:;111“.1”v:n‘l_\'hin 18 ?}’;p:?;d;"\.'nyzgpihrll';xl;t\:l,ﬁ;ut‘ s AND vV L DT
> 5 [ o] the day and frozen 30 minutes be- ot 1 $ht dhin Boas I p R
in quality and then reach == |n. worvns e o BTt il S i
- e g P T ] years for a owel complamts, € L o Vidier,
pr— @ Price, 50c. a bottle at :\l} dm;:,gists or . WTEL -réuiuf“mmm{dggfm CARLETON CHAMBERS
you in poor condition. e ansc PEACH 'SHORTGARS ‘ g:rxi;r:‘:o.’,minngz:f:l}ﬁ'l%nB:OOLLM”_ ‘ e |61 CARLETON ST. FREDERICTON
So we put it In the wax- e g i | ———
Sy 1 cup flour
wrapped package and ASC— 1 W‘x,-lzxili1\«\.»):1“'11;(1;'}nL’ flour e e neeay
SEaLED IT TIGHT 12 teaspoon salt
[0

to keep it good

Aids digestion
—keeps teeth
white -- helps
appetite.

Wrigley’s Doublemint

, ls pepperminy flavor
in doubie strenzth.R

1 tablespoon shortening
1-4 cup milk

2 finely crushed or sliced peaches

1-2 cup sugar

Sift the flour, baking powder and = ) )
salt into bowl, add the shortening &
and rub in very lightly with the :‘
fingers; add milk enough to hold

together. Dust pie plate with flour |

pat dough about one inch thick; ||

T

brush the top with milk and bake

twenty-fiv minutes i hot ove \’ l t A t St Q f t
Split nn(lP (‘0‘2:'; (\\'ill}ll‘ Iht‘ln}v-‘(.lj‘:l’u]'l a e u O rop ~va e y

which have been sweetened with

e——— LT Razor at Less Than Cost!

PEACH ROLY POLY ?

ENGLISH MADE -—

FISHING TACKLE| :=="

cups flour

teaspoons baking powder

2
o
3
1 teaspoon salt
9

tablespoons shortening

Sift the flour, baking powder and'

salt into bowl; add the shortening

and rub in very lightly; add just

enough cold milk to hold together. |

Roll out on floured board 1-4 inch (25 Cents if no POStage iS re(IUiT(‘ld)

thick; cover with peaches, sprinkle

with the sugar and roll the same as v T ~r D — S il
jelly roll. Put into bake dish that | a}T g h
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All the best patterns of TROUT and SAL- | Pinkham’s Vegetable ; CO UPO N
MON FLIES. Compound

PR SRl AN R {

ADDRESS.

Complete line of Dry Fly Fishing Tackle, e aing i

Compeund for nerves and
== nther troubles and

[ must say I felt ol oty

lifferent alter the

irst dose. I have

Sibeen told this last

agsix months that I

AND SEND IT FO
Mook twenty-five

CURRIE BROTHERs | . ... || THE DAILY MAIL OFFICE

327 QUEEN STREET, FREDERICTONy N. B.

Toronto
Z ¥

We stock all weights and lengths of Sal-
mon and Trout Reds.

8ee our split cane 9 f4. Trout reds. Woods
Travel Permits.

Outfitters For Fishing Parties, Guides and ‘Canoes. e LT
Y VENDOR FOR ANGLING LICENSES IR SRR ey kel
3 {BE, 18 Laurier
io.
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