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If you want the very best, ask 

for Red Rose Orange Pekoe 

on In clean, bright Aluminum 

pe 

/ A 

Sealed for You =“ 
Wrigley’s is made of == 

pure chicle and other == 
ingredients of hignest == 

== quality obtainable. Ears 

rT But it is no use to == 
—= make WRIGLEY’S 100% == 
=== {0 quality and then reach === 
=== You in poor condition. == 
——] So we put it In the wax- ==" 
==mw wrapped package and sores 
— SeaLep It TiGAT cocaarie» 

====m fo keep if good 
me=m  —for you. \ 

Aids digestion 
==  —keeps teeth 
mma white -- helps 
=‘ appetite. 

rams Wrigley’s Doublemint 
Is peppermin; flavor 
in double strength. 

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 
CHIC FUR COATS 

HAVE ODD BANDS 

coats of the sea- Even if the fur 

son are long in front they give the 

appearance of ‘shortness. This is ac- 

complished by banding the hem with 

fur of a contrasting color deeply in 

front and narrowing the band at the 

back. For example a black broadtail 

may be banded with gray squirrel in 

such a way as to look as though the 

front were cut away. p 

MY NEIGHBOR SAYS 

Bread a day old makes better toast 

than freshy bread. 

The term “beat well” used in 

cooking means to beat until jall in- 

gredients are thoroughly mixed in. 

Never allow silver spoons stained 

with egg to stand. Put them 

cold water to soak as soon as they 

are removed from the table. 

into 

Add ome fourth package of black 

to a package of navy blue dye if 

you wish a garment to dye a good 

navy. 

COCOANUT CREAM _ 

1 cup cocoanut 

2 tablespoons gelatin 

2 cups milk 

2 eggs 

1-4 cup cold 

1-3 cup sugar 

1 

water 

teaspoon vanilla salt 

Scak gelatin In cold . water five 

minutes. 

egg yolks, salt and sugar. Cook over 

hot water until slightly thickened. 

Add the gelatin. Cool until the mix- 

ture begins to thicken, then fold in 

two thirds cup cocoanut and stiffly 

beaten egg whites and flavoring. 

a mold with fruit in sem 

pour 

Line any 

son, in the mixture spread re- 

maining cocoanut on top and chill. 

COCOANUT BROWNIES 

1 cup sugar 

1-3 cup butter 

2 eggs 
1-2 teaspoon salt 

2 squares chocolate 

1-2 flour 

1-2 cup cocoanut 

Cream the butter 

the eggs well 

chocolate the flour, 

nut. 

cup 

sugar, add 

the melted 

and 

beaten 

salt and cocoa- 

Bake in a slow oven (300 de- 

grees Fahrenheit) about twenty-five 

minutes in a seven inch pan and cut 

in small squares. 

COCOANUT SQUARES 

1 1-2 

Logs 

1 cup brown sugar 

cups cocoanut 

1 square chocolate 

1-4 teaspoon soda 

1-4 cup flour 

Salt 

Beat the egg, add the sugar, melted 

chocolate, salt and soda dissolved in 

@ tablespoon of hot water. Stir in 

the cocoanut and the flour. Bake 

about tewnty minutes in a square, 

buttered tin in a moderate oven (340 

degrees Fahrenheit). Cut in two-inch 

squares. 

COCOANUT MARSHMALLOW ICING 

cup shredded cocoanut 

cup granulated sugar 

tablespoons water 

egg white unbeaten 

marshmallows 

the 

E
N
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Put sugar, water and egg 

To the hot milk add beaten 

(white in a double boiler and beat 

with a Dover egg beater for seven | 

minutes after the water is boiling. | 
- g A 
Have ‘the marshmallows chopped in | 

a bowl. Pour the mixture over them | 

laud thick. beat until Stir in half | 

the cocoanut spread quickly ance 

sprinkle the remaining cocoanut on 

top. 

COCOANUT CUSTARD PIE 

1 cup shredded cocoanut 

2 cups milk 

3 eggs 

3-4 cup sugar 

1 tablespoon melted butter 

1-4 teaspoon salt 

1-2 cup powdered sugar 

Separate the eggs and beat yolks, 

add sugar amd beat until light and 

lemon colored. Add butter. Stir 

in hot milk, salt and three quarters 

‘cup of cocoanut. Pour into a pastry 

FERGUSON’S 
SOFTDRINES | 

are the Best. Try our 

STONE 

GINGER 

BEER 

F. H. FERGUSON 
COR. NORTHUMBERLAND and 

BRUNSWICK STREETS 

shell and bake in a moderate oven 

(350 degrees Fahrenheit) thirty min- 

utes. 

ple is cooling heat the whites of 

eggs to a stiff froth add powdered 

suglar and spread pie. Sprinkle 

remaining cocoanut on top and brown 

in a slow oven 

heit) 

on 

fifteen minutes. 

| 

| 
| 

N 1 
Remove from oven and while 

(320 degrees Fahren- | 

| ¥ 
4 
” 

Tay ol ake 
te warn bul Lrey 
trprove firs) 

7 7 ECR ir ail 

TTR A wise man realizes 

# that his c'othes do not J - 
A f% help him in business if 
AK the lack quality and cor 

A A 

rectness. So he comes 

{to us to be outfitted. 
po And we hold his confi- 
J dence by creating the 3: 

A484 finest clothes for him. pif 
Zo] 

! “Tailors of Quality” 
WR boi} 

-— Walker Bros., |; 
"Phone 276-41. LTD. Kt 

TRTIEGRS ET 

W. J. IRVINE, L.D. S,, 
POST GRADUATE 

CHICAGO COLLECE OF 
DENTAL SURGERY 

OFFICE— 

Corner YORK an 

"PHONE 

DR. G. R. LISTER 
Dentist 

BURCHILL-WILKINSON BLDG. 
Queen Street, Below Regent 

PHONE 531-11. 

THE WINDSOR" 
THE OFFICIAL A. A. A. HOTEL 

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

"Running Water. Private Bathe, 

Fredericton, 1. B. 
CORNER WESTMORI.AND and 

BRUNSWICK STREETS 

J. A. McADAM 
Undertaker 
REGENT STREET 

Best and Most Modern Funeral 

Equipment in the City 

Residence Telephone 1047 

Business Telephone 1147. 

Reg. Prof. Eng’r N. B. Mem. R.A.L.C. 
Associate Mem. Engr Inst. Canada. 

Mem. American Ass'n Eng’rs 

\ WEATHERHEAD 
& WALL 

ARCHITECTS and STRUCTURAL 

ENGINEERS 

i 60 Prince William St. ’'Phone M.5980 
Saint T + Saint John, - - 

| 
| 

CARLETON CHAMBERS 

|G1 CARLETON ST. FREDERICTON 

-| THE DAILY MAIL 
is on Sale at the following 

places of business in the city: 
J. HL. HAWTHORNE Est. Queen Stree¢ 
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 Ftent Meds 
OT King Streets. 

Severe Colds 

Always Ended In 

Bronchitis 
Mrs. John Wilson, 143 Mamelon St., 

London, Ont., writes:—“I have always 
been troubled with severe colds which 
always ended in bronchitis, but since 
taking 

Dr. Wood's 

Norway 
Pine 

Syrup 
I have no fear of this trouble, as it 
acted like magic, and the desire to cough 
was entirely gone. The soothing feeling 
it imparts to the bronchial tubes is 
simply wonderful. 

“One day my husband came home 
with a heavy cold, but after a few doses 
he was entirely free of it.” 

Price 35¢. a bottle; large family size 
60c. at all druggists and dealers. 

Put up only by The T. Milburn Co., 
Litd., Toronto, Ont. 

For 

5 cents extra if Postage 

Valet 
Auto Stro 

SAFETY RA 

required p
d
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CUT 

OUT 

THIS 

COUPON 

AND SEND 

Mail Printing Company | 

Fredericton, N. B. 

Enclosed find the sum of Twenty-five | | 

Cents for which please send me a Valet Auto 

Strop Safety Razor and case. 

ES ERE a GER TIR AY wy he eee 

| 

$ 

IT TO 

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

| 

§ 
NE TET ROE ORL TRAST LT 


