
Y
T
 a
p
 3
 

mm
c 

er
es
, 

on
 m
e
m
 

~
 

m
a
e
 

THE DAILY MATL, I'RIDYT INGEN By WEDNESDAY, OCTOBER 31, 1928 PAGE SEVEN 

"TE Ais good ted’ 

Red Rose Orange Pekoe is the finest 
tea in the best package—Aluminum 

BOOTBLACKS 
DISAPPEAR FROM 
LONDON STREETS 

London, Oct. 29—Bootblacks, it 

seems are in a fair way to become 

as rare as hansom cabs in London 

and it may be that to the next gen- 

eration the once familiar chirrup of 

“Shine sir?’ will have as quaint 

a ring as “Milk below, maids” has 

to ours, says Mary Morrissey in the 

Continental Edition of the London 

Daily Mail. 

For the last century has seen a 

complete change in the ethics of boot 

cleaning. “Sir, you are not fit to 

black her boots!” was a pretty insult 

for one gentleman to hurl at another 

when blacking 

coction of lamp black, 

brown sugar, and boot 

grimy and unsavory business at which 

even the scullery maid turned up her 

nose, so that a “boy for the boots” 

was a necessary adjunct to every well 

appointed household. 

It has lost ils sting in these degen 

erate days my lady sees no 

shame in cleaning her own pretty 

shoes with fine creams and a polish 

ing pad dainty enough to grace her 

was a noxious con- 

vinegar anid 

cleaning a 

when 

FOX SHIPMENTS 
FROM SUSSEX 

Sussex, Oct. 28—The first shipment 

of foxes from Sussex this season was 

made by L. W. Smith, manager of 

ranches at Sussex and Petitcodiac. 

Sixty pairs of high priced silver foxes 

left here on the Maritime Express on 

Saturday evening, consigned to breed- 

ers in Quebec. These foxes are being 

forwarded to high class ranches, and 

in looking over the crates containing 

the American Fox Institute score 

shows the whole shipment to be ani- 

mals scoring 92 per cent. and over, 

some going as high as 95 per cent. 

All the foxes in the shipment were 

also registered in the Canadian live- 

stock records. 

It is our observation that none of 

these chummy roadster models ever 

seem to develop clutch trouble. 

dressing table. The elegant hero of 

the Victorian story books who—ifinal 

proof of gentility—had never cleaned 

his own boots is as mythical to the 

modern maiden as the cookery books 

of the period with their pints of 

cream for a “simple sweet.” 

About two hours after eating many 

people suffer from sour stomachs. 

They call it indigestion. It means 

that the stomach nerves have been 

over-stimulated. There is excess 
acid. The way to correct it is with 

an alkali, which neutralizes many 
times its volume in acid. 
The right way is Phillips’ Milk of 

Magnesia—just a tasteless dose in 

water. It is pleasant, efficient and 

When Food |: 

Sours 
Sweeten the stomach—instantly 

harmless. Tt has remained the stand- 
ard with physicians in the 50 years 

since its invention. 
It is the quick method. Results come 

almpst instantly. It is the approved 

method. You will never use another 
when you kmow. 
Be sure to get the genuine Phillips’ 

Milk of Magnesia prescribed by physi- 

cians for 60 years in correcting excess 

acids. Each bottle contains full direc 
tions—any drugstore. 

Going to the Woods ? 

WE ARE HEADQUARTERS for 

SUPPLIES for 

HUNTING TRIPS 
GROCERIES, FOOTWEAR and 

HEAVY CLOTHING 

PLACE YOUR ORDER WITH US 

CURRIE BROTHERS 

Outfitters for Fishing Parties, Guides and 

Canoes. Vendor for Angling Licenses. 

QUEEN STREET, NEXT GRAND HOTEL 

WOMEN'S COLUMN 
LADY FASHION AND HER FADS 

The surplice closing is high lighted 

(this season. 

Informal frocks adhere to straight 

lines this season. 

"To be smart the stockings should 

match the complexion of the wearer. 

Cascading jabots down the front 

add a softening feminine note to fall 

frocks. . 

‘There is no indication of the wan: 

ing of the poularity of the uneven 

hemline. 

Very little black is worn in the 

‘evening as this is decidedly a season 

"of colors. 

‘Children’s coats remain straight 

and are trimmed with Kkrimmer, 

natria, beaver, squirrel and reccoon. 

Gauntlet cuffs on long close sleeves 

are new. 

—— 

A POTATO SALAD 

OYSTER SALAD 

5 oysters 

-4 cupful chili sauce 

-2 cupful of mayonnaise 

1 lemon 

Tabasco 

Drain and wash the oysters by | 

pouring over them a little cold 

water. Put them one or two at a 

time, into boiling water for a minute 

lift them with a skimmer and stand 

to get very cold. At serving time 

put four or more on nests of shred- 

ded lettuce. Mix the other ingred- 

ients and just at serving time cover 

it over the oysters. These are serv- 

ed as first course, with toasted 

crackers and cheese. 

STONE 

GINGER 

BEER 

FERGUSON’ 

SOFT DRINKS 
are the Best. Try our 

F. H. FERGUSON 
COR. NORTHUMBERLAND and 

BRUNSWICK STREETS 

q | 
N W. J. IRVINE, L.D.S., 

D.D. 8. 
POST GRADUATE 

CHICAGO COLLEGE OF 

DENTAL SURGERY 
OFFICE— 

Corner YORK and KING STS. 
"PHONE 398 S90 

DR. G. R. LISTER 
Dentist 

BURCHILL-WILKINSON BLDG. 

Queen Street, Below Regent 3 

PHONE 531-11. 

THE OFFICIAL A. A. A. HOTEL 

FISHDAY IS 
OBSERVED ON 

CNR. DINERS 
Moncton, Oct. 30—Canadian Nation- 

al Fish Week which commenced yes- 

terday and during which Canadians 

are being urged by various means to 

consume more produce of the fisher- 
ies of the Dominion is being observed 

on the dining cars all over the Cana- 

Boil four medium sized 

their jackets. When 

and sjice them. Put a rablespnonfal 

potatoes 

in cool, peel 

of sat, a saltspoonful of pepper in 

a bowl, with a tablespoonful of water. 

Stir until the salt is dissolved add 

six tablespoonfuls of salad oil, mix 

and add four tablespconfuls of tar- 

ragon vinegar, and beat well. Slice 

in one nice Bermuda onion and the 

potatoes. Toss carefuliy and dish 

on a platter. Garnish wita rows of 

chopped pickled beets and choppad 

parsley. 

I 

A RUSSIAN SALAD | 

1 potato 

1 green 

1 onion 

1 box of sardines 

3 hard boiled eggs 

12 stuffed olives 

pickled beets 

pepper 

I 

2 quarts of finely shavel -~abbage 

Cut the potato and heets into dice; 

chop the 

fine. 

pepper, onion and eggs 

Mix all the ingredients except 

the olives and sardines. PPlace 

shallow dish; with the sar- 

dines and shredded let- 

tuce. Serve with French dressing. 

in a 

garnish 

olives and 

TOURAINE SALAD 

Wash a half pound of white grapes 

split them, the 

arrange them neatly on 

hearts of lettuce. 

<over them 

remove seeds and 

nests of 

At serving time 

with mayonnaise. 

ORANGE JELLY SALAD 

1-2 box gelatin 

2 tablespoonsfuls sugar 

1 cupful 

1-2 

Cover 

orange juice 

teaspoonful paprika 

the gelatin with a quarter 

of a cupful of cold water and soak 

for fifteen minutes, add the paprika 

and orange juice and stir hot 

until 

the 

over 

the gelatin is 

and 

away 

| water dissolved, 

add sugar, 

Stand 

turn into 

to 

lettuce with 

tiny 

' molds. 

on 

harden serve 

crisp a white may- 

onnaise. 
| 

| APPLE SALAD 

) 

Select nice sized red apples, cut 

off the stem ends and scoop out the 

flesh in nice balls, leaving a wall 

about a quarter of an inch thick. 

Cut tender celery into thin slices, 

mix it with the apple and then with 

mayonnaise. Fill the apples, heaping 

up a little. Serve on large crisp 

lettuce leaves. Garnish around the 

apples with strips if pimentos and 

cut a round piece about the size of 

a nickel and place it on top. This 

made a most attractive salad, 

serve individually. 

to 

PURSUIT OF THE MYSTERIOUS 

(From the Washington Star) 

I've sought the fortune teller's skill 

I've dabbled in astrology 

And now to get the latest thrill 

I'm fooling with psychology 

Though theories appear to be 

Sometimes remote from sensible 

{ in Maryland blooming at 

dian National Railways, is announced 

| by E. W. Smith, General Superinterd- 

ent of sleeping and dining cars, and 

| every passenger will order meals from 

a special menu which carries the slo- 

gan “Eat More Fish”, 

features various fish 

and which also 

This 
menu will be in general use over the 

dishes. 

may Hol rake! 
tee man bul ley 
tmprove frs| 
appearance” 

A wise man realizes 
that his clothes do not 
help him in business if 

the lack quality and cor 

rectness. So he comes 

And we hold his confi- 

dence by creating the 

“Tailors of Quality” 

Walker Bros., 
: Phone 276-41. LFD; 

TAILORS 
365 QUEEN STREET 

TETRA TR AA 

J oy 
Ving 

Beau Brummad) 

to us to be outfitted. 

finest clothes for him. } 

Canadian National system until the 

close of National Fish Week on Nev. 

3rd. 

New Bride—Those eggs are too 

small.” 

The Grocer—Well they are justi 

fresh from the country. 

Bride—That’s just the trouble— 

those farmers are so anxious to 

make money they pick their eggs be- 

fore they're full grown. 

Everything's upside down nowa 

days, with a night blooming cereus 

noon. 

| The Home of the Tourist, the Businesg 
Man, the Commercial Traveller. 

| REnTg Water. Private Baths, 

Fredericton, N. B. 
CORNER WESTMORLAND and | 

BRUNSWICK STREETS 

J. A. McADAM 
Undertaker 
REGENT STREET 

Best and Most Modern Funeral 
Equipment in the City i 

Residence Telephone 1047 

Business Telephone 1147. 

Reg. Prof. Eng’r N. B. Mem. R-A.l.C. 
Associate Mem. Eng’r Inst. Canada. 

Mem. American Ass'n Eng'rs 

WEATHERHEAD 
& WALL 

ARCHITECTS and STRUCTURAL 
ENGINEERS 

1 60 Prince William St. ’Phone M.5980 

Saint John, - - N. B. 

‘Hanson, Dougherty & 

West 
| 

‘Barristers, Solicitors, ete 
CARLETON CHAMBERS 

a CARLETON ST. FREDERICTON 

THE DAILY MALL 
is on Sale at the following 

places of business in the city: 

J. HL HAWTHORNE Est. Queen Street 
WESLEY ERB, 266 York Street. 
ALD. W. G. QUINN, 147 Westmorland 

Street. 

ALONZO STAPLES, 100 York Street. 
A. J. HANLON, 83 Regent Street. 
RAY BARKER, Corner Carleton and 

King Streets. 

SAFE 

S cents extra if Postage 

Valet 

TY 
Auto Str 

is required 
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oUT 

THIS 

COUPON 

AND SEND 

Name ... 

Address 

Enclosed find the sum of 
Cents for which please send me a Valet Auto 
Strop Safety Razor and case. 

Mail Printing Company 

Fredericton, N. B. 8 
Ed 

Twenty-five 

IT TO 

Our greatest 

In things 

human joy we see 

incomprehensible. 

THE DAILY MAIL OFFICE 
327 QUEEN STREET, FREDERICTON, N. B. 


