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VEIVE MINUTE SPICE. cake two put a teaspoon of the following 

3 Ce filling: 
FTES an Shdranine 1-2 cup chopped fruit (figs, dates! 

1 13 cups brown sugar or raisins) 
A 1-2 teaspoon salt 

p 2 tablespoons sugar 
2 eggs : 

1-2 cup mikl § 5 

GOOD COAL! 

JusT ARRIVEDIARG AR LOAD OF 
SPRINGHILL COAL 

Only $11 per ton. 

R.T.BAIRD 
PHONE 413-11 

THE DAILY MALL 
Is on Sale at the following 

places of business in the city: 

J: H. HAWTHORNE Est, Queen Stree 

WESLEY ERB, 266 York Street, 
ALD. W. G. QUINN, 147 Yestinorins 

Street. 

in daughter's room. I hope she didn’ 

read it. 

Mather—Read it. She wrote it. 

1-2 cup water 

‘Cook these ingredients 

until 

L54ged cups flour 

' 3 teasoons baking powder < ! 

1-2 teaspoon salt : 

1-2 teaspoon cinnamon 

thick. cookies 

erate oven (350 degrees Fahrenheit) 

Jake 

smooth. Bake in loaf pan in a moder- 

ate owen, 360 deg. F., 50 to 60] 1-4 pound figs | 

minutes. Tee with white or caramel] "1-4 pound seeded raisins { 

y $rosting . May also be baked in 1-2 cup water y 

cup cakes. 1:3 cup sugar 
/ 

Chop figs and rz 1S. in | 

the water until the figs 

Add sugar 

Cook 

CARAMEL FROSTING are tender. 

and cook slowly 

Cook the sugar with the milk until 

it forms a soft ball when dropped 

in cold water. Stir in the shortening 

EGGS SOQUBISSE 

1 can sliced pineapple 

(Any kind of cooked fruit may be 

substituted for the pineapple.) 

dividual baking dish. 

six dishes. 

(375 degrees Fahrenheit) 

until the eggs are set, 

minutes Buttered crumbs may be 
sprinkled over the top of the eggs 

before baking. 

and 

BATTER 

eggs 

cup sugar L
N
 

together | 

in. mod-| § 

1-2 teaspoon grated nutmeg for ten or fifteen minutes. 

1 cup chopped raisins # : 

Put all ingredients together in ‘@]FIG AND RAISIN FILLING FORT 

bowl and beat thoroughly until CAKE. 

8 
It 

until it} 

2 cups brown sugar thickens. Cool before using. Put 

1 cup milk or cream between layers of cake. Frost top|! 

1 tablespoon shortening with white icing. 

1 teaspoon vanilla Fo 

and vanilly and a pinch of salt and 6 eses 
eit Th fle units ho SARE. 1 cup sliced cooked onion 

Make the frosting while the cake| * AA A i ad 
Sbkthe. 2 cups milk 

- 3-4 teaspoon salt 

/ 1-2 teaspoon paprika 

UPSIDE DOWN CAKE Melt butter, stir in flour and sea- 
soning and when well blended add! 

4 tablespoons shortening the milk. Stir until smooth and 
1 cup brown sugar thick. Drop each egg into an in-j 

Mix the onion | 

with the sauce and divide among the 

Place in a moderate oven! 

bake! 

about fifteen | 
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GINGER 

BEER 

COR. NORTHUMBERLAND and 

BRUNSWICK STREETS. 

Father—I found this terrible book 

| HANSOK, D 

FERGUSON | 

ALONZO STAPLES, 100 York Stree 

A. J. HANLON, 82 Regent Street. 
RAY BARKER, Corner Carleton ame . 

King Streets. 

ti 

Sere 

THE WINDSOR 
THE OFFICIAL A. A. A, HOTEL Ts 

Bi Home of the Tourist, the Business 
Man, the Commercial Traveller. 

[Running Water. Private Baths ; Sn 

Fredericton, N. B. : 
CORNER WESTMORL \ 

BRUNSWICK 8TR? 

dl Ett wii rT — 

‘Barristers, tors, ete 
CARLETON CHAMBERS 

61 CARLETON ST. FREDERICTON 

nit pre DO1ICT 

DR. i R. u IS STER 

R. 3. Prof. Eng'r N. B. 

Associate Mem. Eag'r 

Mem. American Ass'n Eng’rs. 

WEATHERHEAD 
& WALL 

ARCHITECTS and STRUCTURAL 
i ENGINEERS 
60 Prince William St. 

|Saint John, 

| 

mem. R.A.L.C, 

Inst. Canada 

"Phone M.5980. 

N. B. 

SR Ee BLDG. 
Queen Street, below Regent. 

PHGNE 531-11. 

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

POST GRADUATE 

CHICAGO COLLEGE OF 

DENTAL SURGERY 

OFFICE— 

Corner YORK and KING STS. 

"PHONE 388. 

r
o
 

tablespoons water 

cup flour 

a
 

1 teaspoon baking powder 

1-2 teaspoon vanilla 

1-2 teaspoon salt 

Heat shortening and sugar 

gether in a heavy skillet until the 

sugar is all melted. Cool. Arrange 

pineapple slices over the surface of 

this caramel mixture. Beat eggs un- 

til very light and frothy. Beat 

sugar gradually. Add alternately the 

water and the sifted dry ingredients. 

Pour the batter over the pineapple. 

Bake in ga moderate oven, 350 de- 

grees F., about 40 minutes or until 

the cake is set. 

‘While still hot turn out of the 

skillet upside down on a serving 

plate. Cover with whipped cream and 

decorate with cherries. 

to- 

in 

FRUIT COOKIES 

cup sugar 

cup shortening 

egg 

cup sour milk 

teaspoon soda 

teaspoon lemon extract 

cups sifted pastry flour 

teaspoon salt 

Cream the sugar with the fat, add 

the egg well beaten, the sour milk 

and soda, the lemon flavoring the 

x 
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(25 Cents if no Postage is required) 

Auto Strop | 

at Less Than Cost! | 

Safety 

flour and the salt. The dough should 

be thick enough to roll very thin. 

I cut in rounds and between each 

CAUGHT BAD COLD 
SWHILE OUT PLAYING 
HOT PROPERLY BRESSED 

Mrs. L. Mantie, Millet, Alta., writes: 
—4¢My youngest child had a very bad 
cold which she got by going out p 
ing in & strong, cold wind not p: 
dressed. 

f¢Bhe got so hoarse she could hardly 
speak, and her throat and chest were 
very sore. 

¢*T used everything availab 
sho reccived no relief until, 

| secured o hottle of 
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Mail Printing Company 
Fredericton, 

Enclosed find the sum THIRTY CENTS 

for which please send me 

Safety Razor and cace. 

NAME 
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A Valet Auto Strep 

ADDRESS. 

IN ah tan oats tated i 

lanl AND SEND IT TO 
til = Pine — 

Lom “THE DAILY MAIL OFFICE 
eT QUEEN AS FREBERICTON, N. B. 


