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MINCEMEAT IS DELICIOUS IN ~~ 
A DIVERSITY OF “GOODIES” 

Better Homes Bureau Offers Recipes of a Cooking 
Expert, Who Explains the Use of Mincemeat in 

Dumplings, Cake, Cookies and Candy 
—— 

ee e—— r (By Marjoris Mills) 130 to 35 minutes. Turn out on waxed 

95¢ 
Permanents 

Eleciric Dressing 
HAIR D° 

Parisian Beauty 
Parlor 

Madame Jac. Vermeeren 
PHONE 908-11 
387 KING ST. 

RE 

There are more things than just | paper and cut while hot into small 

“mince pie” to be madg with prepar- | squares like fudge. Sprinkle 

ed mincemeat—all sorts of holiday | powdered sugar. 

“goodies,”—upside down cakes, ap-| 

ple dumplings, cakes, cookies, fudge | 

squares, etc. Good old-fashioned! 3.4 cup sugar. 
mincemeat is rich with choice fruits | 2 eggs, 

and spices and furnish these ingred-| 1 cup mincemeat 

ients for your baking without time | 1 teaspoon vanilla. 

and effort on your part in assembling | 2 cups sifted pastry flour. 

with 

Mincemeat Cup Cakes 

1-3 cup butter. 

them, - Try a few of these mihcemeat | 1 teaspoon baking powder. 
concoctions suggested by Miss Joseph- 1-4 teaspoon soda. 
ine Gibson of the home economics 1-4 teaspoon salt. 

1-4 cup sour milk. 

Cream butter, add sugar gradually 

|and cream together thoroughly. Add 

Mince Meat Fruit Cake 

1 pound tin or jar mince meat. 

department of Heinz. | 

1 cup raisins. 

IT'S TIME 

to think of 

Mitts, Gloves and 

Hunting Jackets 
Your can be sure of - 

the Best for Less in 

OVERALLS, WORK PANTS 

and 

x HORSE BLANKETS 

at our place 

~ H. A. BURTT 
TEL. 1234 

| eggs, one at a time, beating until 

fluffy after each addition. Add mince 

meat and vanilla, 

powder, soda and salt together, and 

|add alternately with the milk. . Bake | 

{in greased cup cake pans in a hot | 

poyes (400 degrees F.) for 20 minutes. 

| (Loaf pan, moderate oven 375 de- | 

| grees F., for 50 minutes.) Makes 14 

| cup cakes. 

1 cup nut meats. 

1 cup sugar. | 

1-2 cup butter, melted. 

1 teaspoon vanilla, 

2 eggs, separated. 

2 cups sifted all-purpose flour. 

11-2 teaspoons baking powder. 

1-2 teaspoon soda. 

1-2 teaspoon salt. 

To the mincemeat add raisins, nut | 

meat, sugar, butter, vanilla and egg Upside Down Cake 

volks, then beat thoroughtly. Sift | Lining: 
1 tablespoon butter. 

3-4 cup sugar (white or brown.) 
flour, baking powder, soda and salt | 

| together once, then sift, and fold into 

the mincemeat mixture. Fold in the! 1 cup mincemeat. 

| stiffly beaten egg white. Pour into al Melt butter, in a shallow square or 

well-greased tube cake pan and bake | oblong baking pan (12x8x2 inches.) | 

in a slow over 325 deg. F.) for 11-2 | Sprinkle pan with the sugar and line | 

hours. with mincemeat. Turn cake batter | 

over mincemeat and bake in a oo | 

erate oven (350 degrees F.) for 45 | 

minutes. Turn out of pan while hot. | 

Serve with whipped cream or lemon | 

or vanilla sauce. Rings of 

| Fruit Drop Cookies 

| 1-2 cup butter. 
! 1 cup sugar. 
| 2 eggs. 
{ 1 pound tin or jar mincemeat. 

©: 21-2 cups sifted all-purpose flour. 

New Fall Hosiery 

In Service Crepe and Chiffon. 

Sizes 8/5 to 102 

From 75¢ to $2.00 per pair 

Silk and Wool and All Wool 

Hosiery, all sizes, from 

75¢ to $1.50 pr. 

Wool Gaiters in all the Wanted 

Shades, all Sizes, 

At 75¢ and $1.00 pr. 

J. Stanley Delong 
Phone 68-11 63 Carleton St. 

tom of pan after 

sugar, if desired, so ag to have a ring | 

of cherry in the cenirp of each serv- 

ing. 

Cake batter: 

1-3 cup butter. 

3-4 cup sugar. 

2 eggs. 

4 teaspoons baking powder. 

1-2 teaspoon salt. 

Cream butter, add sugar gradually 

and cream together. Add eggs amd 

peat until fluffy after the addition of 

| each. Add mincemeat. Fold in flour, 

baking powder and salt which have 

been sifted together. Drop by tea- 

spoonfuls on greased cookie sheet 11% cups sifted pastry flour 

and bake in a hot oven (400 degrees 2 teaspoons baking powder. 

F.) for 14 minutes. Makes five dozen 1-4 teaspoon salt. 

cookies. 1-2 cup milk. 

Chocolate Fudge Squares Cream butter, add sugar gradually 

1-2 cup buttter. and cream together well. Add eggs, 

1 cup sugar, one at a time, beating thoroughly 

2 eggs. after each addition, until light and 

1-2 cup mincemeat. fluffy. Sift flour, baking powder and 

1-2 cup nut meats. Leak together, and all to butter mix- 

ture alternately with milk. One- 

half teaspoonful vanilla may be add- 

ed, if desired. 
Ten-Minute Cranberry Sauce 

1-4 teaspoon salt. (For Mrs. D. M. L. Boston) 

1 teaspoon vanilla. 

11-2 ounces chocolate (melted over | 

hot water.) 
3-4 cup sifted pastry flour. 

Cream butter, add sugar gradually 1 1b. or quart (4 cups cranberries.) 
—— 

| and cream together thoroughly. Add 2 cups water. 

Winter Term 
— at — 

FREDERICTON 
BUSINISS 
COLLEGE 

BEGINS . 

MONDAY, 
JANUARY 4, 1937 

Write, Phone or Call for full 
information regarding our 

Business Courses 

F. B. OSBORNE, Principal 
P.O. Box 928, Fredericton, N. B. 

ezgs, one at a time, beating after 11-2 to 2 cups sugar, 

addition of each. Add mincemeat, Boil sugar and water together five 

nut meats, vanilla and melted choco- | minutes; add cranberries and boil 

late. Fold in flour and salt, which | without stirring (5 minutes is usually 

| hay been sifted together. | sufficient) until all the skins pop 

| Pour into a shallow pan (8x12 | open. Remove from the fire when 

inches) which has’ been greased and | the popping stops, and allow the 

lined with waxed paper, and bake in | sauce to remain in vessel undisturbed 

a moderate oven (350 degrees F.) for until cool. 

| IRONING IS EASY - THIS WAY 
a 

The real trick about ironing is to choose a good wide one—you can 

get the best possible results with the cover more ground in one big, gen- 

fewest possible motions. Experiments erous gesture. Also, we prefer three 

in the laundry laboratory at the Uni- | legs, rather than four. They seem to 

versity of Nebraska have brought the | jitter about less and there's less-un- 

following conclusions. | der-construction around which to de- 

: d of comfort tour your fabrics. 
Choose an ironing boar tay pane For covering, use felt padding, 

able height. For the average IF otis CORAM: ue wo vaind thlakmNbh: 

this is about 31 or 32 inches, but ex- 
| 

; 4% seh $00 | es of outing flannel. Covers may be 

periment to make sure. | bought ready made, or homemade var- 
low or too high is quite enough to, .. 
make your back ache badly. And | 

be easily attached with 

thumb tacks, or with long narrow 

springs having hooks on each side 

41! to aold the cover together under the 

TO TH 

COLUMBIA C.C.M. BICYCLE 

C.C.M. 

C€.C.M. JOY-RIDER FLEET 

Store Open Even 

LC 

MERRY CHRISTMAS 

SANTA MIGHT BRING A 

COASTER SLED 

ark & Son, Lid. | 
FREDERICTON, N. B.,, AND BRANCHES 

board. 

There are three new ways of taking 

up the siack-in the cord of the iron 

—an iron cord made in elastic folds 

that stretch as needed; an automatic 

reel; or a long flexible arm that holds 
the cord away from the board. Inci- 

dentally, an electric fan will do won- 

ders for your morale on warm days. 

Don't iron a thing you don’t abso- 

lutely have to iron—wash cloths, bath 

towels, dish towels, for instance. In 

the summer time, many women pre- 

fer to dry their sheets outdoors, and 

leave them unironed as well. If your 

conscience won't let you rest easily 

on unironed sheets, perhaps you can 

compromise by pressing the top hem. 

Also—use hand towels of Turkish 

toweling instead of linen, and doilies 

instead of table cloths. Buy house 
dresses and children’s play clothes 

that can be ironed flat or with very 

little fussing—Faye I. Hamitlon and 

Helen Jeffryes in McCall's Magazine. 
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E KIDDIES 

a © C.C.M. JOYCYCLE 

JOY-TRIKE 

WING CART SKI FLIER SLED 

ings from Thursday 

Sift flour, baking | 

| 

1 
| 

maras- 

chino cherries may be placed in bot- | 

sprinkling with | 
| 

Christmas Closing pasa Dorothy McGinn, Cecil O- 

£3 ring Blackiboard Drawings — Kathleen 

G eT Two) : Owens, Lucille Doiron, Ronald Mec- 

By 5a Forts, he First Nowell, by Alinden, Laurie Legere, Rita Kileel, 

Two lesser xnown carols, (a) Come Clarence Swift, Lowi Mannan: A = : d ©" |berry D'Amour, Burton Rideout, Ed- 

With Torches, (b) See Amid the Win- | ward Flanagan, Lawrence Veniot, 
ter's Snow—Pupils of Grades 5 and 6. | 

Accordion solo, Silent Night— 

Florence Rice. 

Tap Dance, by Jeannette Allain. 

Carol, Christmas Bells (Longfel- 

low)—Pupils cf Grades 5, 6, 7, 8. 

Piano solo—Barbara Dewar, 

A Christmas Exercise by the school 

A Wish, by Aulder Gerow, Eugene 

McCarthy, Karl Libbey. 

National Anthem. 

Music under the direction of Pro- 
fessor W. J. Smith, Musical Instruct- 

or. 

James Scully. 
Programme 

At eleven o'clock, grades 4, 5, 6, 7 

and 8 went to the Assembly hall 

{where the following programme was 

carefully carried out: 

Christmas Carols, directed by Pro- 
fessor F. W. Harrison: (a) Deck the 

Halls; (b) Silent Night; (c) The 

First Nowell; (d) Come all ye Faith- 
ful. 

Christmas Fve Dream, by six boys 

and seven girls from Grades 4 and 5. 

Recitation, Christmas Time—2Zita 

Kileen. 

REGENT ST. SCHOOL Girl Guides, a composition by Mary 

Grade 1, Perfect Attendance—Ger- |Simcock. 
ald McAlinden, Cecile McNeil, Patrick | Boy Scouts, a Composition by Ben 
Ryan, Agnes Simcock, Colleen Car-|0L€ary. 
ten. . The History of Christmas, a Com- 

Grade 1, Blackboard Drawings— position, by Kathleen Bowling. 

Gilberte Doiron, Victor Robichaud,| resentation of certificates by 
Patrick Arthur Ryan, Agnes Sim |ReV. Dr. Milligan. 

|cock, Kenneth Ubsdell, Michael Doo-| God Save The King. 
han, Cecile McNeil. 
Grade II, Perfect Attendance—Lau- MORRISON MILL SCHOOL 

30 Carleton St. 

WHY NOT 
HAVE COMFORT? 

Saturday and 
Sunday at the 

NU-PALMS 
A complete assortment of 

Christmas Candies 
Moirs’ and Ganong’s 
Christmas Boxes 

Tom Smith's Xmas Crackers 

“Standard” 

A Modern Sink, an indoor 
Water Closet, a Modern Bath- 
room! These are sanitary neces- 
sities that can all be on your 
farm. 

Make the coming year’s house- 
work lighter and pleasanter for 
your wife. Install a Water Sys- 
tem for Christmas. It requires 
little attention and is easily and 
economically operated. 

We have one for Your Farm 

D. J. Shea 
Phone 563-11 

THE 

NU-PALMS | 

[rence Davis, Robert McAlinden, Wal-| 
{ter McGinn, Joan Myshrall, 

| Grade II, Blackboard Drawings— 
| Kennati Finnigan, Helen George, 

{Rita MeAlinden, Robert McAlinden, 
| Patrick Ryan, Kenneth White, Joan 
| Myshrall, Laurence Davis. 

Programme, Grades 1, 2 and 3 

It Came Upon the Midnight Clear. 

Christmas Day—Ten Girls. 

Recitation, A Christmas Stocking. 

The closing exercises of the Morris | 

Sia Mill schocl wera held in the prim-| 

ary classroom. A number of inter- 

ested friends and parents were pre- 
sent. The boards were suitably de- 

corated with drawings done by the 

pupils. For the first hour the term's 

work was ‘briefly reviewed, after 

which the following programme was 

carried out: 

. : d O Canada. 
My Wish for You—Three girls. Exercise, Welcome, Bight pupils of 
The Christmas Star—Six girls. 

§ E Grade 1. 
High the Christmas Bells are Ring-| (cnorus, Hark the Herald Angels 

ing. 

The Christmas Clock—Seven girls. 

The First Christmas Tree, Reading. 

A High Ambition—Four boys. 
Santa Claus—Ten boys. 

Sing, Grades 4, 5 and 6. 
Recitation, Greater than Columbus 

—Thomas Robinson. 

Exercise, The Old Story—Pupils of 

Grades 2 and 3. 
Recitation, Mamma's Christmas Song, Bring a Torch—Primary 

Present. i Classes. i 
The Christmas Stocking Brigade—| pyepcise, Busy Little Majds—Six 

Eleven boys. irls of Grades 1 and 2, 
Recitation, Kitty, Dolly and I. girls ades 

: | Recitation, Piccola—Alice Jordon. 
ut Junior Red Oross Song, “BUsy| pyercise, The First Christmas—In- 
ees | ; 

: | termediate Classes. 

Mine Little School Boys, “Juniors” | fans iw is Coming on Christ- 

The Builders of My House, 3 Juniors |. Nijght—Grades 1, 2 and 3. 

= I Were a Christmas Candle—SiX| ‘prosentation of certificates. 
irls. : | Salutation of the Flag J

 

Recitation, Not too Little to Help. God Save The King. 

The Christmas Exercise—11 boys. | pov. Douglas Haviland acted: 0% 

ws 22 Lizabeth SY. | iisetas and presented the certi- 

Christmas Letters—Six boys. [ficates to the winners. Mrs. A. J. 
Chorus, Christmas Fairies. | Gregory presented her annual Christ 

Recitation, Two Letters. {mas treat of dainty baskets of candy 

Mogren ds. ve Yola|i, the pupils. Mrs. C. J. Merserean, 
Corsette. - 
Recitation, 

Tree, 

Ere jRecent of the Sir Howard Douglas 
A Pussy’s Christmas|nyapter, 1.0.D.E. and Mrs. J. H. Mal 

a {eolm. were present, and addressed 
The Toy's Shop—10 boys and the children 

girls. X Those having perfect attendance 

Chores Tho Now Your. in the Intermediate classes, Lillian 

Five Songs accompanied by Prof. cumming, teacher, are: Joyce Bar- 

Harrison—(a) In Little Bethlehem;|,.;\ Geraldine Barrett, Jessie Bliz 
(b) Santa's Reindeer; (¢) The Dollys 

Lullaby: (e) Santic Was Good to Me; 

(f) Jolly Santa Claus. 

God Save The King. 

Classwork in rooms. 

»ard, Andrey Gordon, Margaret Hic- 

key, Helen Horne, Greta Lawrence, 

Harold McArthur, Earl, McArthur 

Lillian McArthur, Thomas McDonald, 

Rorald O'Hara, Thomas Robinson, 

Irma Tims, Geraldine Wilson, Jessie 

Glendenning. 
Those having perfect attendance in 

the primary classes, Ruth Hanson, 

B.A, teacher, are: Barbara Anne 

Barrett, Gerald Blizzard, John Boyne, 

Theresa Doherty, Guy Hickey, Pat- 

ricia Timms, Benjamin Weale, Don- 

ald Biggs, Jacqueline Blizzard, Llovd 

Blizzard, Marie Gordon, Jonathan 

Glendenning, Sybil Mofford, Bdward 

Blizzard, Jean Blizzard, Edith Boole, 

Grade V and VI 

Pupilh of this department with a 

perfect record of attendance for the 

past term: Lois Conlon, Theresa 

Doiron, Kenneth Jamieson, Mary Lee, 

Carl Lofstrom, Roy McDonald, Chas. 
Clarke, Doris Crawford, Clement Ow- 

ens, Fernand Robichaud, Mary Whal- 
an. Betty Wolfe. 

The blackboards presented a fest- 

ive appearance, under the skilled 

ha of omas Flanagan, Leo 

pes rl Eugene Mazi Catherine Boyne, Mary Boyne, Don- 

oroll. Arthur Wade, Mary Lee, Mar-|ald Cochrane, Dolly Hickey, Clara 

-aret Clarke, Marie Crawford, Ken-.HOrne, Lloyd Lawrence, Louis Law- 
neth Jamieson. Richard Mazeroll and rence, Lulu Glendenning, 

Theresa Doiron 

Lessons in this department includ- 
NASHWAAKSIS SCHOOL 

ed! History, Grammar, Geography! OR Wednesday evening, Dec. 16, the 

and Arithmetic. The pupils joined Nashwaaksis school held a Christmas 

with the other departments in the concert in the scoho! hall. Principal 

INSURANCE 
OWARD H. BLAI | 

RELIABLE BRI ISH ard CANADIAN 
COMPANIES 1 

PHONES — Office 291 

Residence 345-11 

68 YORK 
STREET 

—You Can Rest Assured— 
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OUR BROOMS 
ARE SPLENDID VALUE AT 

38¢c and 49¢ EACH £73 
WELL MADE AND WILL GIVE EXTRA LONG WEAR 

SEE OUR ASSORTMENT BEFORE YOU BUY. 

HAROLD YERXA'S 
8 YORK ST. PHONE 305 

P
s
 

A MESSAGE TO 
INVESTORS IN THE 
MARITIME PROVINCES — 

Surplus funds invested in sound development 
of natural resources and industry within the 
Maritime Provinces will return maximum in- 
come—Increase Purchasing Power—Create 
Permanent employment and prove the great- 

est benefit to general business. A list of 
carefully selected offerings will be forward- * 
ed on request, 

IRVING, BRENNAN & COMPANY, LTD. 
J G. BADCOCK, Manager. 

Fredericton Office, Suite 1, Loyalist Building 

Fredericton Charlottetown Halifax 

Phone 454 

Saint John, N.B, 

rr er cm men 

Arthur R. Linton acted as chairman 

and the certificates were presented 

by Peter Haines, a trustee. The dis- 

trict is to be congratulated on the 

fine appearance of the school hall 

which has been completely renovated 

recently. After the programme gifts 

and candy were distributed from the 

assembly hall, for a programme of 

Christmas songs, carcls and dialoenes 

at which the presentation of certi- 

ficates took place. 

Grades VII and VIII 

The -blackboards of Grades VII and 

VIII were decorated with drawings 

done by Marion Finnegan, Mary Christmas tree. The programme was 

D'Amour, James O'Neill, Leonard as follows: 

Recitation, Christmas—Mary Myles 

Exercise, The Fir Tree—Grades 1 
Burgoyne, Denis McSorley, Gertrude 

Lorette, Margaret Gahern, Patricia 

Gailagher, Anna Lee, Dorothy Hovey, land 2. 

Perfect Attendance Drill, The Shepherd's Drill—Grades 

Grade VII—Virginia Carten, Harold |5 and 6. 
Playlet, Santa's Recovery. 
Drill, The Doll's Party—Grades 3 

Flanagan, Anna Lee, Myles Lynch, 

Clarice McGinn, John MeCaughey, 

James O'Neill, Catherine Simcock. and 4. 

Grade VIII—Marion Finnegan, Ray- Exercise, The 

mond Goodine, Dick Goodine, Con-|Grades 5 and 6. 

stance Hovey, Gertrude Lorette, John Presentation of certificates. 

McNulty  Katheline Rideout, Mary Christmas tree. 

Simecock. God Save The King. 

Grades IT and III—Yola Corsette,| Certificate winners— 

Aones Doohan, Mary Kileel, Frank Grade VII—Ist, Alexa Cowie 94.2; 

MeDonald, Gladvs Rideont, William | 2nd, Helen Haines 91. 

Wolfe, Charles Bovle, Theresa Burns Grede VITI—Ist, Jack Johnston $0; 

First Christmas— 

vivian Green, Irvine McLean, Shir-|2nd, Florence Delong 88.1. 

lev Veniot. Perfect attendance—Jack MadFar- 

Blackboard Drawines—Frank Me-|lane, Olive Smith. 

Donald, Yvon Rcbichaud, Veronica Arthur R. Linton, Principal. 

MecSorley, Connie Dumphy, Dorothy Grades V and VI 

Hashey, Yola Corsette, Marvy Donhan.| Certificate winners— 

Gladys Rideout, Fvelyn O'Hara, Mav Grade V—1st, Geraldine Willis; 

Kileel, Walter Davis, Mabel Hashey, |2nd, Mildred MacGeorge and John 

Patricia Coombes, Neil T.vnch, . Keavs 

Grades IV and V 

The half-vearly nublic examinations 

was held Friday, Dec. 18. A review of 

the term was taken in Arithmetic 

and Laneuage in the presence of par- 

ents and vigitors. Following thig the 

punils took part in a Christmas pro- 

gramme in the Assembly Hall, 

Perfect attendance—Patrick Cain. 

Gerald Finnegan, Lucille Doiron, Rob 

ert Goodine, Laurie Legere, Clement 

Grode VI—1st, Mary Hawkins; 2nd, 
Phyllis Reynolds. 

Hichest averages— 
Grade V—Geraldine Willis 91; Mil 

dred MacGeorge and John Keays 

89.7; Myrtle Pond 89.2; Robert Vil 

larg 87.7: Ruth Hazlett 86.8; Betty 

Pierce 86.2; Robin Pugh 85.4; Jared 

Boone 79; Rachel MacFawn 76.8. 

" Grade VI—Mary Hawkins 90.7; 
(Continued on Page Six) 
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OUR DRUGGIST SAYS... 
“A prescription filled at ROSS DRUG UNITED 

always lives up to expectations—always ac- 

complishes the exact results your doctor ex- 

pected it te. That's because our registered 

prescriptionists know the meaning of ACCUR- 

ACY . . . and they practice it faithfully in 

all the work they do for you.” 

SPECIFY 

Ross-Drug-United 
PRESCRIPTIONS and be SURE 

TURKEYS, GEESE, DUCKS 
AND CHICKENS 

Give us your order and 
don’t be disappointed 

YORK MEAT MARKET 
QUALITY AND SERVICE 

135 YORK STREET 'PHONE 592. 
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[Dr Woods] Mother Kot to Blame 
For the Children’s Colds 
Despite all the mothers can do the kiddies will 

run out of doors not properly wrapped up; have 
too much clothing on; get overheated and cool off 
too suddenly; get their feet wet; kick off the bed- 
clothes, and do a dozen things the mother cannot 
prevent. 
Half the battle in doctoring children’s colds is 

to give them something they will like; something 
they will take without any fuss, and this the 
mother will find in Dr. Wood’s Norway Pine Syrup. 
It acts promptly and effectively. SUK 


