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Repair that 
Garden 
Fence 

Cedar posts, 

scantling and 
pickets always 

on hand. 

Devon Lumber Co 
Devon. N. B. Phone 316 

Modernize 
Your 
Kitchen 

with electrical 

appliances 

Use your No-Cost 

Electricity 

Mar. Electric 
Company 

CLEAN UP -PAINT UP and 
Make Your Garden Beautiful 

+ ven 

Enthusiastic Board of Trade Supper 
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the appearance of the city and com- 

plete that section of the city. 

The widening of Queen Street will 

not be done at once, but the Police 

Commission will arrange for parallel 

parking, which should eliminate ac- 

cidents. Would it be worth the ex- 

pense to widen the street just now? 

he asked. 

The financial aspect of the city is 

good, said the mayor. Bonded debt 

has been decreased and the sinking 

fund is good. 

An indication of the good standing 

of the city was the recent successful 

sale of $2¢,000 worth of bonds at a 

geod price. ? 

Relief is working out fairly well. 

The Unemployment Relief plan is 

working fairly well and the unem- 

ployed are more favourable towards 

it. 

“The number on relief has been 

decreased fifty per cent,” stated His 

‘Worship. 
The street lighting system is now 

taxed to the limit, he said. The city 

hail and market committee and others 

are working well. 

| He mentioned also the proposed re- 

| vision of the city's charter which will 

{be done this year under the leader- 

ship of the legislation committee of 

which Ald. H. Ralph Gunter, M.P.P,, 

lis chairman. 
J. L. Neville 

J. L. Neville, who spoke next, ex- 

pressed pleasure at, the large attend- 

ance present, He advocated that the 

members get behind every move of 

the Board and work hard in the 

| coming year. “The committees have 

| done their part,” said Mr. Neville, 
(“but do we exhibit the community 

| spirit we should and work together 

to make it a bigger and better city to 

Hive in?’ He said he would like to 

see more boosters. We should get to- 

gether and tackle the things we need 

to tackle, said the speaker. Referring 

to membership Mr. Neviile urged that 

the members pay their dues and be- 

come active members He emphasized 

the youla element on the Board and 

the necessity of youth blending with 

the experience of the older members. 

We need, he said, more community 

spirit and to be more aggressive in 

getting after our rights. At present 

Central and Western Canada are pro- 

fiting at our expense. 

Mr. Miller declared that he hoped 

that each member would try to in- 

crease the membership of the Board 

this year, 

member brirg in one other member. 

“Era of Youth,” Says Forbes 

Ald. Rav T. Forbes in a forceful 

address, stressed that the Board of 

Trade be more active, more energetic 

Every citizen, he said, should be made 

consciong of the fact that new indus- 

tries should be brought in and every- 

one should work to promote industry. 

“We need dynamic youth at our 

board,” he said, “as well as the stab- 

ility of age.” ’ 

Ald. Forbes said that the Maritimes 

was due for a youth movement soon 

—within a few years. In the boom 

years youth went west. Today with 

conditions bad and no west to go to, 

vouth has stayed at home. The result 

is that our best youth is still here in 

these years and they are soon to be 
heard from. “Youth hag been forced 

to stay at home, and will identify it- 
self with the interests of the Marit- 
imes in the years to come.” They will 
identify themselves with vital mat- 
ters, He characterized this new chai- 
lenge as one to youth and for youth. 

“I look for big things for the next few 

and suggested that each | 

years to come,” Ald. Forbes conclud- 

ed. 

Good Report on Tourist Matters 

F. Cedric Cooper, chairman of the 

tourist cominittee, presented a fine 

report on the work of his department. 

He noted ihai the issue of the Fish 

and Game News Bulletin was a tour 

ist edition, and was in the hands of 

those at the banquet. He told of ex- 

tensive plans to distribute tourist 

literature, and also spoke of the pros- 

pected tourist bureau, to be puilt in 

the near future, prokably at the] 

lower end of Wilmot Park. 

The committee has several things 

in mind for tourist encouragement, 

| notably a systematic advertising of | 

| local educational institutions, im- | 

"provement of the Nashwaak as a 

fishing stream, a guides’ meeting, and 

weekly broadcasts over New York 

and Boston radio stations, telling of 

New Brunswick's fishing opportun- 

ities. He told of co-operation secured 

fotm the N. B. Bureau of Information 
and Tourist Travel. 

R. L. Phillips after Mr. Cooper”s 

report, moved a vote of thanks to 

him for his very excellent work. The 

motion was carried after being sec- 

onded by Gordon Scott. President 

Miller said in praise of Mr. Cooper 

that “Fredericton had been well St | 

on the map.” The president also men- 

tioned that care should be taken to 

route touristy along the Saint John 

river and that every courtesy should | 

be shown tourists. 

D. W. Griffiths 

D. W. Gritfiths, director of the N. 

B. Government Bureau of Information | 

and Tourist Travel spoke in his cap- | 

acity as chairman of the entertain- 

ment committee. He assured every 

supvort of the government bureau, 

{although mentioning that it had its 
wide general duty to the province as 

(Continued on Page Six) 

AT THE BOTTOM OF YOUR GARDEN 
A Space Devoted to Aromatic Plants and Salad 

Greens Will Provide Kitchen Bouquets for 

the Whole Year 

(By Florence Robertson) 

When one thinks of an herb gar- 

den one is likely to visualize a tiny 

gmaint, old-world town. But like many 

of the almost-forgotten things, the 

herd garden is re-appearing, this time 

including not only the plants whose 

pungent flavour provides seasoning 

for our winter meals, but also a vari 

ety of plants to keep the salad bowl 

filled from June until late fall, and 

no garden plans this year will be quite 

complete if a salad corner is not in- 

cluded. 

Very ancient and aristocratic am 

the plants that you select to provide 

seasonings. Sage and Thyme; Dil 

and Summer Savory have always had 

"fheir place in an herb garden but tc 

give it the truly old-world touch there 

must also be a few species that pro- 

perly belong in the flower garden: 

Ledvender, Rosemary, Old Man, Old 

‘Woman and that purveyor of evening 

fragrance—Nicotine, 
The Salad Garden : 

There is no difficulty in finding 

“porder” plants for the herb-salad 

garden. Either the curly leaf cress 

that heads in flower-like clusters or 

equally curly-headed parsley are 

Jdeal plants for this purpose. Cress 

and parsley should be given a place 

in all gardens because they form the 

garnish par excellence at every sea- 

gon of the year. Pepper grass—that 

tiny, doubleleafed variety with the 

brown seed may also be grown if there 

is a cool spot which can be kept 

quite moist. 

Green-leaf lettuce seeds should be 

sown at two different timeg and also 

one row of iceberg or head lettuce 

for later use. There is a silver leaf 

lettuce very large in size and very 

crisp that is ready for late fall. 

Baroness Orczy, author of “The 

Scarlet Pimpernel”, 

ducting another resident of Monte 
Carlo through her magnificent gar- 
dens ,in which, by the way, was the 
only maple tree in the principality of 
Monaco. They came to where hun- 
dreds of chrysanthemums waved their 
gorgeous blooms in the breeze. Her 
guest shook her head and murmured, 
“It grieveg me to se these, They have 
no place in a garden”. On enquiry 
Baroness Orczy discovered that in 
Monte Carlo the chrysanthemum was 
reared only ty professionals for fun- 
eral work. 

was once con- 

Like the 

Monte Cario garden one would think 
the dandelion anathema in any gar 
den. but that would be before one had 
tasted a salad off dandelion leaves 
with cress, marinated in oil. These 
dandelion leaves are large and crisp, 
at least twice as large as those found 
{rn the fields, the seeds being listed in 

chrysanthemum in 2 | 

|seed catalogues 
vegetables. 

Mustard sounds very pungent but 

lis cultivated for its leaf which is also 
used for salads. Endive is a late fall | 

with other “leaf” 

Al 

Of Interest 
| 

to Women | 

MEATS 
—— 

FOR SPRING MENUS 

In the Spring a Family's Fancy Turns—to Lamb 

and Veal; and a Clever Cook Captures Their 

Fickle Appetites With Exciting Changes in 
These Old Favorites. 

— —  — 

| 
{product giving a beautifully shaped | Meas dishes may be altered as much ( present problem is to prepare it in 

{leaf to use for 

of fruit salads. 

the 
[ 

Chicory is a two-season chore but 

| worth the effort to those who live far 

[from the source of fresh greens in 

the winter months. First of all one 

grows the long parsnip-like roots. In 

| the fall these are taken up, the tops 

| removed and roots covered with about 

| eight inches of soil and protected with 

A hed of manure. A new growth of 

blanched leaveg is ready for cutting 

{whenever salads are wanted during 

| the winter. 

Trackman—Did you take mv time. 

Timer—You took it yourself. paratively easy to prepare. So, 
1 

of the accessories which accompany 

them. Of the fresh meats, arrayed in 

spick-and-gpan glass cases in butcher 

shops, young veal and lamb are dis- 

tinctly spring perennials. They supply 

the various cuts for some of the most 

savory dishes which appear often in 

spring menus. 

Tet us suppose that ten women 

decide to serve veal for dinner to- 

morrew evening, We venture to say 

that nine of them will order veal cut- 

let, not from habit necessarily but 

because it is a proven favorite in the 

majority of households and is com- 

the 

foundation | with the changing seasons ag any|an excitingly different way, worthy of 

the new season. One delicious answer 

is presented in: 

Veal Cutlet in Crimson Sauce 

21, pounds veal cutlet. 

11, teaspoons salt. 

14 teaspoon pepper. 

14 cup all-purpose flour. 

14 cup butter. 

1 cup canned tomatoes. 

1% cup fresh pineapple, diced. 

1, teaspoon Worcestershire sauce. 

1 tablespoon parsley, chopped. 

Cut veal into six portions. Sprinkle 

with salt, pepper and dredge with 

flour. Melt butter in skillet. Add veal 

and saute on both sides until brown. 

Add tomatoes, pineapple and Wor- 

Listen in on our 

Radio Programme 
every evening at 7.20 over 

CFNB, Fredericton 

We were born away back in the year 1873 when our plant horsepower 
was composed of just one white horse. But as the years rolled on by main- 
taining the same high standard of quality we have developed into large pro- 
portions. And today our firm is manufacturing the only genuine dghimney 
brick made expressly for chimneys to be found in the Maritimes. 

WHEN YOU BUILD YOUR CHIMNEY DEMAND 
RYAN’S GENUINE CHIMNEY BRICK 

Made Expressly for Chimneys 

THIS IS OUR 63rd ANNIVERSARY 
} 

| Listen 
Radio Programme 
every Monday evening at 6.00 | 
p-m. over CFCY, Charlotte- 

town, P.E.I. 
| 

in on our 

Fredericton, N.B. M. Ryan & Son. td. Brick Manufacturers, 

NASH 

F. O. B. FREDERICTON 

CAPITAL 
PHONE 206 FOR 

WE WISH TO ANNOUNCE WE ARE 

NOW DEALERS FOR 

Lafayette from $945.00 to $1130.00 

Nash “400” from $1055.00 to $1220.00 

Nash Ambassador 6 from 

$1335.00 to $1395.00 

Nash Ambassador Super Eight, $1560.00 

CARS 

LICENSE EXTR? 

GARAGE 
DEMONSTRATION QUEEN ST, 

COME IN AND LOOK OVER OUR 

USED CAR 
BARGAINS 

THIS WEEK 

— pp} — 

You will find the car you want at a price that you will like to pay. 

DD. D. MOTORS 
FREDERICTON. N. B. PHONE 286 

ada t ot 

Your 

Plumbing and 
Heating 

Is the most important 
around your building. 
Great care should be exercis- 

ed in the selection of materials 
and mechanics. 

We Furnish the Best 
If we can be of service to you 

in the choosing of your job 

CALL ON Us 
WE ARE AT YOUR SERVICE 

D. J. Shea| 
55 Years Experience 

Plumbing | 
83 Carleton St. Phone 563-11 

item 

IF IT’S 

Electrical 
CALL US 

We wire your house complete 

We install extra lights, recepti- 
cals or switches 

We repair your electric washer 
or vacuum cleaner and all kinds |] 

of electric appliances 

We also grind your lawn mow- 
er, repair your bicycle, make 
your keys and do all kinds of 

light machine work | 

Mills” Shop 
i 

cestershire sauce. Cover and cook 

slowly about 30 minutes or until ten- 

der. Serve at once garnished with 

chopped parsley, This recipe makes 

6 portions. 

Another day you may think a roast 
of lamb is a practical choice, to pro- 

vide cold meat for dinner on the mor- 

row when your bridge club meets, and 

when you will get home too late to 

serve a hot meat. Here is an oppor- 

tunity to do something surprisingly 

unusual. We assume, of course, that 

it is a leg of lamb, knowing it to be 

the most popular piece for a sizeable 

roast, While it sizzles and roasts in 

the oven, baste it frequently with 

fresh-mint-and-apricot glaze. This 

gives it an elusive mint flavor and 

at the same time, gives the roast a 

glossy dress similar to holiday Vir- 

ginia ham, Treated in this way, the 

roast is a mouth-watering sight when 

served on a large platter surrounded 

by golden brown potatoes, You'll want 

to try this recipe: 

Glazed Lamb Roast 

1 (7-1b.) leg of lamb. 

2 teaspoons salt. 

1 tablespoon all-purpose flour. 

Mint apricot glaze. 

Rub leg of lamb with combined salt 

and flour. Roast in a moderate oven 

(350 degrees F.) about 2 hours, bast. 

ing frequently with mint-apricot glaze 
This recipe makeg 12 portions, 

Mint-Apricot Glaze 

1 cup granulated sugar, 
2 cups water. 

1% bunch mint, 

(Continued on Page Seven) 

Is the 

for 

SPRING... 

Time to Build 
which means particularly THIS SPRING 

MATERIALS AND LABOR 
WILL COST MORE NEXT 

YEAR 

THE NEW BRUNSWICK 
CONTRACTORS, LTD. 
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