
FILL YOUR PICKLE JARS 

It’s Time to Prepare Those Tasty Relishes That 

ame 

Of Interest to Women 
~ em mn 

And now readers are reminding NE See that the 

that it is time to think of 

making. 
But before giving any recipes here 

are a few rules which must be kept 

if your pickles are to be successful. 
First, 

vinegar. 
_‘saucepans for pickling. The action of [pickled onians: 

the vinegar 
causes small portions of it to dissolve 

+ in the liquid. 
Use 

and put the pickles in 
glass jars. They may have patent stob- 

pers or corks, or be tied down with 

parchment paper, 

perfectly 

WITH SPICY CONCOCTIONS 

Add Zip and Tang to Meat Dishes 
te om 

vinegar completely 

covers the pickies. If after keeping, 

the vinegar appears cloudy, it may be 

poured away, and the jar filled with 

fresh vinegar and spices. Store pickles 

in a dry place. 

pickle- 

Onions always buy the best quality | n } 
The family favorite is Second, never use copper generally 

[Skin two pounds of small onions or 

shallots, and pack them into jars, tak- 

ing care not to break them. 

Boil up a quart of vinegar with a 

tablespoon of salt, one ounce each of 

chillies and mustard seeds, three 
pieces of bruised ginger and a few 

cloves, and continue boiling for 20 

minutes. 
‘When slightly cooled, fill each jar 

affects the metail, and 

a wooden spoon for stirring, 
wide-necked 

provided they are 

airtight. 

to the top with the vinegar. Make 

MAILED TO YOU POSTPAID 

All are proven 

quite , airtight, and store in a dry 

. | |place. 
- Piccalilli 

Mustard pickles are liked by most 
RE |{ lpeople. 

Remedies 
[{{liftower, 
{seeds, peeled cucumber, gherkins and 

lapples. 

The 4 Leaders Are (Clean and prepare four pounds of 

Chlor-Elix (for Flu) ...... mixed vegetabies and cwenty small 

Headache Powders ........ 25¢ onto: STE the vegetables into 

Boren ToRiont eae 50¢ jal pieces, but Lies the onions 

Aethma Belfer. ©. Jone a, 40¢ {whole, sprinkle with salt and leave 

overnight. Boil together two quarts of | 

vinegar, three tablespoons of salt, 2 

~
 

o
m
 

[2
] 

products of 

Merit guaranteed to relieve and |llounces each of bruised ginger andj 
manufactured in Our Own Pro- {imustard seed, cup sugar and eight] 

vince, by chillies. Continue boiling for twenty | 

minutes, then strain off the salty wat- | 

er from the vegetables, and add to 

|the vinegar and spices. | 

Boil gently for another 20 minutes, 

then add a paste made with 14 ounce 

turmeric powder and a little vinegar, 

and continue boiling fcr a few min- 
utes. 
Thicken with a tablespoon of corn- 

L. M. WHITE 
DRUGGIST 

The Rexall Store 

McADAM, N. B. starch, ther pour into glass bottles 
Phone 12 and when cold, cork tightly. 

Mixed Vegetables 

Almost any vegetable may be ied 

| 
| 

2 MILES WEST OF HARVEY ON McADAM AND ST. STEPHEN 

R I 

CRAIG'S GARAGE 
A Good Place to Stop 

For Gasoline, Oil, Tires, Batteries and Accessories. 

OAD 

' | 

SWAN'S GARAGE | 
HARVEY, N.B. | 

Genuine FORD Parts and Service 

General repairs to all makes of Cars 

Cylinders Rebored and honed 

Gutta Percha Tires and Tubes 

Acetylene Welding and Brazing 

New and Used Parts for Ford and Chevrolet Cars 

Wrecking Service Trucking 

EXHIBITION 

VISITORS 

are cordially invited 

to call in and inspect 

our new store in the 

Edgecombe Building. 

Colwell & J ennings, 
Lanth te.d 

The Home Furnishers 

Store Open Saturday Night 

covering the vegetables. When cold, |cups sugar, 1 pint vinegar and 2 
tie down. spoons each whole cloves and 

Red Cabbage cinnamon (tied in a piece of muslin). 
Another favorite, red cabbage, is !Add cucumbers and ¢ 

into easily made: 
Remove the outer 

AND 
THEIR BUYING 

OPPORTUNITI 
for this mixed pickle. Most people go  Bleliing « cabbage, 
for the cauliflower 

allow plenty of both. 

Cut 

Put the onions and cucumber into 

them carefully into warm, 

jars. 

quarter it and 
so out the centre stalk. 

Shred each quarter 

spread out on a large digh. 

and onions, 

finely, 
up a ‘caulifiower into small 

Pour oif the liquid, 
[into small oblong oughly drain, 

Leave to cool, 
a brine made by dissolving 13% pound cabbage, completely filling each jar. salt to a gallon of water. Leave for Cover and tie down, and it will 
(three dyas, then take them out and ready for use in one week 
drain weli. It is a good plan to dab i CA 

{men lightly with a dvy cloth, to be | Ripe Cucumber Pickle 
sure they are free from moisture. Mix 

with the other vegetables and pack | Cut cucumbers in halves 
dry glass | Wise. Cover with alum water, 

quart of water. Heat gradually 
Boil a quart of vinegar with a. few | boiling point, then let stand over slow 

{| Vegetables of all kinds can be used |peppercorns, } 
j—shallots, small onions, sprigs of cau-|salt, 1 ounce ginger and % ounce ali | water and chill in ice water. 

green tomatoes, nasturtium |spice, then pour it into the jars, well 

chillies, tablespoon of |fire for an hour. Remove from a 

syrup by boilirg for five 

{Put cucumbers in 
leaves of a firm over, 

eg 

cut 

then] 
Sprinkie 

pieces, skin a pound of shallots, peel thickly with salt and let it stand fo: 
and slice two pounds green tomatoes,|24 hours. 
cut a cucumber 

pieces, slice a few runner beans and |into jars. 

scrape one or two carrots. | 

and thor- 
then pack the cabbage 

Boil a quart of vinegar with Yo 0z. 

| peppercorns an d the same of allspice. 

then pour it over the 

length- 

allowing 
wwo teaspoons powdered alum te each 

Make ¢ 
minuteg 

vanle- | 

4 constantly 

stick | 

ten minutes. pecially 
jars and pour syrup adjustments in the past five years, for 

Harvey Creamery 
Harvey Station, N.B. 

(The Home of the Pure Bred Jersey Herds) 

we, ve 

Butter being our only product, we 

specialize in the manufacture of the 

highest quality possible. 

During June and July we manufac- 

tured 80,000 1bs. of butter and we did 

not have sufficient to fill our orders. 

Quality counts — and when you buy 

Harvey Butter you are sure of getting 

a fine quality product. 

tyoung man in 

| 
I 

| ial from the Rotarian 

\ 

| 

McClary’s 

Magnet Wood Furnaces 
1. For 30 years “MAGNET” has 

- among wood burning furnaces. 

2. It delivers a maximum amount of heat with a minimum 
of firing. 

3. It will produce results for you year after year. 

4. If after years of service any part need replacement you 
can always get repairs from the old established manu- 

facturers McCLARY’S at lowest possible cost. 

Albert J. Gunter 
PHONE 290 

retained its leadership 

PHOENIX SQUARE 
(Opp. City Hall) 

Write us for folder describing 

THE WONDERFUL MAGNET FURNACE 

Agents for Subscriptions to 
THE DAILY MAIL 

——— 

HALFORD’S ICE CREAM PARLOR 
HARVEY 

WHITE’S DRUG STORE 
McADAM 

BOY PROBLEMS GROW UP 

To most men, a boy is one of thell 
most interesting things on earth. No 

itwo are alike. To one, the description 

“a noise with dirt on it” may apply. 

Another will be shy and serious with 

oddly conflicting ideag struggling for} 

expression in action. Wise adults un-f| 

derstand this, for they know that the 

growing period of a youngster is)! 

above all a time of adjustments to all 

expanding social and phy- 

EMBLETON 
sical environment. 

But ‘boys pa up, and so do their)! DRY and FANCY 
problems. Youngsters have had an es- 

difficult time in making their GOODS 

the conditions about them with which 

they would come to terms have th m- CLOTHING 
selves been shifting. Uncertainty in BOOTS and SHOES 
(the world has hyper-complicated thell GROCERIES 

task of “getting set” faced by youth 

in the late teens and twenties. Abr oa 
Every naticn has itg “youth prob-| GENERAL 

| lem.” Superficially, it may vary from || MERCHANDISE 

| country to country, but the same econ 

| omic and social factors that baffle all 

North America today || 

the situation of the unadjust-|| 
cd youth in England, or France, orl} 

Australia, or elsewhere—An editor- 

Magazine. 

(underly 

Phone 29 

LISTER and 

McAdam Junct, N.B. 

| BRIGGS & LITTLE 
Woollen Mill 

PURE WOOL YARNS 
’ —_— 

Over Sixty Years of 
Continuous Operation 

1 

Experience in Manufacturing a 

High Quality Product 

- - N. B. 

0 ale 

York Mills 

Il Dependable 

Re-Conditioned 
Cars 

BACKED BY OUR 30-DAY GUARANTEE 

D.ana D. MOTORS 
344 QUEEN STREET, FREDERICTON, N. B. 

DISTRIBUTORS of DODGE — DE SOTO AUTOMOBILES 
for Queens, Sunbury, York Counties 

TOUR the WORLD! 
with the New 1936 

PHILCO 
Thrill to programs from foreign stations all 
over the world with this new Philco 36108. 
You will be amazed at the quality of recep- 
tion on both long and short-wave stations. 
Beautiful satin-finished cabinet. Sensational 
value! 

Liberal Trade-in Allowance EAZY TERMS 

Ryan’s Electrical Dept. 
55 Carleton Street (With Philco All-wave Aerial, 

$75.95 
Fredericton 

We a aT TREN TENT ee 

Dry Cleaning, Dyeing and 
Pressing 

Called for and Delivered. 

Truck Service to Minto and Chipman 
Mondays and Thursdays. 

To Harvey and McAdam Tuesdays 

and Fridays. 

Buzzell’s Dye Works 
— 276 Queen Street 
82 Regent Street 

PHONES 487 — 

865-11 =— = — — 


