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ARTHUR F. BETTS 
Plumbing and Heating 
315 QUEEN ST. PHONE 812 

COLIC AND CRAMPS 
PAINS IN THE STOMACH 

NOTHING 
but the 
BEST 

We do the finiest work possible 
using only the most modern and 
sanitary methods and charge on- 
ly one price. 

Fashion Plate 

on sale in Canada for over thirty 
years. Price five dollars. For sale at ; 

po Ross Drug Stores 
A HEALTH SERVICE OF 

THE CANADIAN MEDICAL 

ASSOCIATION AND LIFE 

INSURANCE COMPANIES 
IN CANADA 

PRSERVE HEALTH 
) 

a Ar Et, 
“NOVELTY SHOP” 

! J WHEN YOU CAN 

Cor. Regent and King Streets : PERFECT JEI LY DEPENDS ON USING Fruit " : A shipment of Milk Pitchers to 
Phos ob AT THE COTTAGE its and vegetables every day soit at Ms Shen: 

in the year and every meal in the 

day are necessary to perfect health. 

To assure this one must look ahead 

and prepare now for the coming 

winter. Canning is one of the lab- 

ours of the home which show results, 

Just the thing for the summer 
cottage—you will be sure to 

want one. 

Also showing Coates’ New 
“Pebble Twist” suitable for 
blouses, purses, scavers, etc. 

has been on the market for the past 
88 years; its action is pleasant, rapid, 
reliable and effective and relief from 
cholera, colic, cramps and pains in 
the stomach comes promptly. . 

How many of us gaily driving off 

to the summer cottage—perhaps a 

rented one we have never seen—have 

any real knowledge of the purity of 

INGREDIENTS IN RIGHT PROPORTIONS 

Amount of Acid Present in the Juice Also Had ss and successful food pres ti 5 Price, 50c. a bottle at all druggists Films Developed and Printed at 
the drinking water there? tn HE Tr de or dealers: put up only by The T. 45¢ per roll, including FREE 

i pends on destruction of bacteria, Milb Co Lim & £ “ENLARGEMENT 

o &Bo ERe We sometimes forget that pare-| Much to Do With Successfully Turning Out [yeasts and molds, and prevention of oy JOE oy Te : 
tically all cases of typhoid in the further development. To accomplish EDNA GILMORE Phone 91-21 

autumn in our cities are brought in 

from outside places, the purified wat- 

er supply and pasteurized milk elim- 

General Practice 
this the food must be thoroughly 

heated to destroy the organisms and - 
must be kept sealed and air tight 

a Tasty Product 

’ It would be interesting, at least to|jelly. If sweet plums or freestone t hE ; 4 o prevent the entry of other an- 1 1 
Ear, Nose Lk hag hosp Surgeon ming the most common former me, to know what clever old-time |prunes are used, substitute one-half Ahi e y organ Specials for Friday 

one sources. housekeeper, perhaps in the still-|{cup strained lemon juice for an equal PRE, BA it athe a P 1 y B efit 

r 7 room of the manor house, discovered |amount of prepared juice in this x shi A FIEPRAT BEDE SAE SAE CRI eopie’s en The fact that people have used that prep J preservation of foods but years of B P 

that fruit juice and sugar when cook- 

ed, would jelly. We know that the 

time does not date back many cen- 

turies, because sugar, the necessary 

factor, in the fine granulated form, 

well for many summers, or have al- 

ways dipped out of the lake or the 

stream, does not mean safety for you 

this year. A typhoid carrier, ignor- 

ant of his condition, may have stayed 

recipe. Store 
Westmorland Street 

SPECIALS FOR 

117 YORK ST. experiment have shown that steriliz- 

rredericton, N. B. ing the food in jars or cans in which 

it is to be stored is the most suc- 

cessful method of home canning. 

Blackberry Jelly 

4 cups (2 lbs.) blackberry juice. 

2 tablespoons lemon juice, 

8 cups (31% lbs.) sugar. 

Combination Sale 

4-5 |b. Roast Veal 

at the neighboring farmhouse, or any- 

where for several miles upstream. 

Many disastrous epidemics have been 

has not been generally available until 

a comparatively recent time. Many 

must have been the experiments be- 

1 bottle fruit pectin. 

"Wash about three quarts of fully 

ripe berries. To prepare juice crush 
od, also, the product keeps its nat- 

This is really an easier way of can- 

ning than the old open kettle meth- 

S
n
 

1 can Tomatoes 

1 can String Beans 

2 Ibs. Carrots 

Friday — Saturday 
SHORTENING—2 Ibs. for 25¢ 

Libby’s Beans, Large, 2 cans 25¢ 
ural color, shape and flavor better. 

that our place is noted for ser- 

vice and good food as well as 

entertainment! 

That worn-out, all-in feeling iis 
cleared up by a bath a day. 

Try a hot path to soothe 

nerves fand relax muscles—or a 

cool one to set you all a-tingle. 

how moderately priced bath-a- 

day equipment is. 

D. J. Shea | 
80 Carleton St. Phone 563-11 | 

The clarity or sparkle of water 

means nothing to the bacterioliogist. 

A glass of sparkling cold water may 

contain enough germs to knock out a 

regiment of men, 

The only way to be sure is to have 

the water tested by the government 
health service. ‘Special containers are 

gladly furnished. Bacteriologists like 

you to use their own containers, 

which they know to be sterile, but if 

stopper, sealed and properly labelled 

The results depend upon using the 

proper proportions of fruit juice and 
sugar. They also depend upon the 

amount of acid present in the juice. 

Not all fruits supply the proper am- 

ounts of pectin and acids. For this 

reason our grandmothers through the 

trial and error method limited the 

number of fruits for jelly. Strawber- 

ries and peaches for instance were 

reserved for canning and preserving. 

juice from 1 medium lemon. Measure 

juice into kettle, add lemon and 

sugar and stir well. Put over hot 

fiame, bring to a boil, stirring occa- 

sionally. As soon as the mixture 

boils, stir in the fruit pectin, bring 

to a hard rolling boil and continue 

boiling and stirring for just half a 

minute. Take from fire, skim quick- 

ly, and pour at once into scalded 

jelly glasses. ‘Cover with an eighth 

amount of 

and the result 

overripe, however, this 

with full description of the source. 

The sample is not tested for typh- 

oid—that would be a very difficult 

task—but is tested for germs aclied 

“coli ‘communis.” These indicate in- 

tains a few c.c. germs, but beyond a 

ease. 

Tf there is any doubt about the safe- 

ty of the water, it should be boiled, 

not only for drinking purposes, but 

for cleaning vegetables, etc. Most 

governments supply at nominal cost 

simple devices for chlorinating the 

water by merely adding a few drops 

of concentrated solution per gallon. 

Some people prefer to use certain 

tablets which can be purchased for 

this purpose. 

FRESH AS 
YOU are going to wear lots of white this 

Summer. Naturally you will want to feel as 

cost as possible. Let us solve that problem 
for you with our perfect cleaning process. 

Buzzell’s Dye Works 
PHONES 487 or 365-11 

A FLOWER 

NASH 

F. 0. B. FREDERICTON 

CAPITAL 

WE WISH TO ANNOUNCE WE ARE 

NOW DEALERS FOR 

Nash “400” from $1055.00 to $1220.00 
Nash Ambassador 6 from 

$1335.00 to $1395.00 
Nash Ambassador Super Eight, $1560.00 

PHONE 206 FOR DEMONSTRATION 

CARS 

LICENSE EXTR# 

GARAGE 

| was a soft syrupy mixture. 

sugar was too much 
This was 

sometimes prevented by combining 

the fruit juice with the green apple 

or with green grape juice. This cus- 

tom eventually resulted in the pre- 

By the use of this fruit pectin in 

the proper proportions we are now 

cooking. When you glance over a 

recipe of this sort and notice the com- 

parative amounts of sugar and fruit 

juice, you may remark upon the seem- 

ingly high amount of the former. 

When you remember, however, that 

the pectin is merely concentrated 

fruit juice, you will realize that your 

comment is undeserved. 

* The short time of cooking preserves 

the fresh flavor of the fruit, and for 

this reason pectin is sometimes used 

with fruit juices, such as currant. 

which will jelly without it. 

‘While your fruit juice is cooking 

and dripping through the jelly bag, 
the glasses, which have been thor- 

oughly washed, may be heating in 

warm water so that they will be ready 

to be filled when the jelly is done. As 
soon as they have been filled, they 

should be covered with an eighth of 

from molds which, although invisible 

to us, are floating in the air in search 

of food. It was formerly the custom 

to add more paraffin after the jelly 

was set. Recent experimental work, 

however, has shown that jelly liqui- 

fies, or according to cook's parlance, 

‘weeps less,” if the one thin layer is 

ased. The glasses, however, should 

be covered with tin covers, before 

they are put away. They should also 

be labelled plainly with the name of 

the fruit flavor and, merely for in- 

terest, with the date of their prepar- 

ation... / 

Plum Jelly 

4 cups (2 lbs.) plum juice. 

7% cups (3% lbs.) sugar. 

1% bolite fruit pectin. 

Wash about four pounds of fully 

ripe plums. To prepare juice, crush 

fruit well without peeling or pitting, 

; add one cup of water, bring to a [again through jelly bag. Test for 

Lafayette from $945.00 to $1130.00 boil, cover, and cook over a low |pectin and if the test shows suf- 
; flame ten minutes. Put fruit in |ficient pectin present a third extrac- 

double cheesecloth or one thickness 

Canton flannel and squeeze out juice. 

Measure juice into kettle, add sugar 

and stir well. Put over a hot flame, 
bring to a boil, stirring occasionally. 

As soon as the mixture boils, stir in 

fruit pectin, bring to a hard rolling 

boil and continue boiling and stirring 

for just half a minute. Take from 

into scalded jelly glasses. Cover 

with an eightth of an inch layer of 
paraffin. Yield—ten to eleven six 

ounce glasses. 

Sour clingstone plums make best 

‘I but do not squeeze as this wii give 

fire, skim quickly and pour at once 

1 cup mint leaves and stems. 

1, cup vinegar. 

| 1 cup water. 

31 cups sugar. 

Green coloring. 

1% bottle fruit pectin. 

i 
1 

bring to a boil over a hot fire. While 

glasses. 

Red ‘Raspberry [Jelly 

4 cups red raspberry juice. 

7% cups sugar. 

1 bottle fruit pectin. 

Wash about three quarts of ripe 

| berries. To prepare juice crush well 

ho grind the berries. Put berries in 

| double cheesecloth or one thickness 

{Canton flannel and squeeze out the 

juice. Measure into kettle, add sugar 

and stir well. Put over hot flame, 

bring to a boil, stirring occasionally 

to make sure that the sugar is dis- 

solved. As soon as the mixture boils, 

stir in the fruit pectin, bring to a 

hard boil and continue boiling for 

half a minute. Take from fire, skim 

quickly and pour at once into scalded 

jelly glasses. Cover with an eighth 

of an inch layer of paraffin. Yield— 

Preparing Juice for Old-Fashioned 

( , Jelly 

Select and wash fruit. Remove the 

hulls, stems and blossom ends. Cut 

hard fruits into pieces without peel- 

ing or coring. 

For soft fruits use just enough 

water to prevent sticking. Heat 

gradually, mash while heating and 

cook until the pulp has lost its 

color. 

For hard fruits, cook with just 

enough water to cover until the fruit 

is tender. Do not mash if you wish 

to have a clear jelly. Strain the 

juice through awet flannel jelly bag, 

a cloudy jelly. 

When the juice has stopped drip- 

ping from jelly bag return the pulp 

to the preserving kettle, add enough 

water to cover, heat gradually and 

simmer for thirty mintues and strain 

tion may be made. Keep the juice 

obtained from first extraction sep- 

arate from juice obtained in second 

and third extractions, as juice from 

the first extraction usually makes a 

clearer jelly. 

Test strained juice for pectin to 

determine whether it contains suffi- 

cient pectin which in turn indicates 
the proportion of sugar to be used. 

/ Test for Pectin | 

Put one tablespoonful of hot juice 

into glass or cup. Add one table- 

spoonful of alcohol and stir ounce. 
Let stand two minutes. If a thick 

heat controlled 

prefer to use the water bath. Of 

course, the pressure cooker is quick- 

est and sure, put 

does not possess one. 

wives use a steamer, others like the 

others 

should be emphasized, 

the usual “don’ts.” 

time, pack and sterilize as soon as 

that the rubbers fit the type of jar |}! 

Wide rubbers for spring top jars— 

narrow ones for screw top jars. 

jars covered with 
over the top. 

oven, still 

every housewife 

There are a few points which 

rather than 

1. Use fresh products. 

2. (Handle small quantities at a 

1 Loaf Bread FREE 

Modern 
Food Shop | 

369 KING ST. 
(Next Door to City Dairy) 

Free Delivery Phone 603 

5. If the water bath is used keep 

water—2 inczes 

6. Keep the water boiling or the 

oven heat regular, 

8. Remove the jars at the end of 

the required period. 

licity and Extension Branch, Domin- 
ion Department of Agriculture, Ot- 

tawa. : 

jelly which can be taken up on a 

m
e
r
 

Fire Side 
OR 

Moonlight? 
The ballroom or the 

Mrs. Walkers’ 
Beauty Salon 

Tel. 1144 

spoon, without breaking, one cup of 

CHICKS 
Means 

found out that there’s money in 

chickens. Some of them are turn- 

ing “chicks” into “cheques” on 

poultry farms. 

—And the most successful by 

testinal tract contamination and |paration for market of a concentrate Wash mint. Measure into sauce- 7. Use approved methods and al- pong rvs hot Beghambomcin 

therefore the possibility of typhoid |of apple juice which we know as fruit | pan and press with potato masher. i i hte Tis lies dno their chicks on 

zerms. Most untreated water con-| pectin. Add vinegar, water and sugar and by ¥ G PURINA CHICK 

& SON 
FREDERICTON, N. B. 

sugar to one cup of juice may be 

used. If jelly forms, put breaks as 

it is taken up with the spoon three- 

fourths cup of sugar to each cup of 

juice should be used. If there is no 

jelly formation, the juice must be 

combined with sour apple juice or 

currant juice and wetested. 

Old Fashioned Jelly 

To obtain best resutsin jelly mak- 

ing, it ig advisable to work with a 

small quantity of juice. Two quarts 

of juice is a sufficiently large quan- 

tity to handle at one time. 

Measure juice, add sugar and stir 

until sugar is dissolved. Boil rapidly 

from a spoon which has been dipped 

into the boiling mixture, the jelly is 

ready to be skimmed and to be 

poured in clean, hot galsses. Pour 

hot paraffin immediately over the 

jelly to the depth of one-eighth inch. 

When cold cover with tin lids. 

| You Will 
Enjoy 

Fashioned in less time and 

b! 1 ten to eleven six-ounce glasses. til jelly test is obtained. When 
: i - > an inch layer of melted paraffin, J DAL FRLING ES Is ; 

spick and span as 1s possible and at as low a YAR HIT rr the jolly Pid " rim tha ary may be made bY |two drops will hang side by side It’s very mild anda gentle in its effect on the hair. Better yet, 
: e the above method. 

Excellent for white hair because 
tion. 

permanent. 

339 KING STREET 

OUR BEAUTY SALON 
—— presents for 1936 — 

Truly Lovely Coiffures 

~ Make Your Summer Permanent an 
Improved Wireless 

there are no chemicals used to obtain heat and you are not anchored 
nervously in a chair for several hours. 

We specialize in children’s permanents. 

Let Mrs. Vermeeren advise you and help you to select the right 

FOR APPOINTMENTS CALL 908-11. 

The Parisian Beauty Salon 
ABOVE UNCLE SAM'S EXCHANGE 

with absolute comfort. 

there is no danger of discolora- 

a Game of 

BILLIARDS or 
SNOOKER 

c
a
n
t
a
r
 

Capital Billiard Parlor 

Shoe Shine, 10¢ 

STOP AT THE 

Queen 
When in Fredericton 

TELEPHONE IN EVERY ROOM 
PRIVATE BATHS 

; ( 

HOT and COLD WATER 

J. P. CORKERY, Prop... | 
i BE 

COMFORT! 
FIRE PROTECTION! 
ECONOMY PROFITS! 

WATER SYSTEM. 

Are all embodied for YOU in the 
CRANE AUTOMATIC RUNNING 
WATER SYSTEMS. 

A family of four uses 36,500 gallons of water per 
year. Think of the drudgery of pumping that much water 
by hand! Turn the job over to a CRANE AUTOMATIC 

DECIDE TO DO IT NOW! 
LET US EXPLAIN THE CRANE LIBERAL BUDGET 

PLAN TO YOU 

A.J. GUNTER 
Phoenix Square — Tel. 290 

" traced to one apparently healthy in-|fore more or less accurate recipes |well or grind the berries. Put berries | gag orate polis Sg inl oe 1 1b. Onions Corned Beef, 2 cans for 25¢ 

THEY RE ALL dividual, or to the careless treatment | were developed. in double cheesecloth or one thick- NP eine ch + ak R a aed ie ALL FOR 98¢ a 

of one single patient. The perfect jelly should be clear, ness of Canton flannel and squeeze | 

SAYING firm enough to mold but not stiff. |out the juice. Squeeze and strain pa | 

: The standard proportions—1 cup of |of an inch layer of paraffin. Yield— | Possible after blanching or pre i 
hurr sealable bottle and stop- fly 3 fe ! 

MOONLIGHT INN rb ge sid boiled. filled sugar to 1 cup of juice—were not al-|eleven to twelve six-ounce glasses. Cooking. § b i 

DUMFRIES, R. R. 2 diiactly rom: tha water supply with: | Vays ‘successful | ¢or other. Jellies: | ..Stwerberty JEU Say ve mde, bY J [LUBE SI} JME SOLACE HR | ; : 

Boat 405 fede dr Ah They usually work for currant, green |the above method. 4. Buy new rubbers each year. 

out touching the inside o afi oo WE Baia rapes. | If fruit was Test each one before using. Be sure |! : 

tainer or the inner surface of the |2PP"¢% dark rm | Mint Jelly H A lot of smart people have 
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certain number the use of such water mixture is coming to a boil, add 9. Seal jars tightly at once b h STARTENA 

for drinking purposes is strongly dis-| able to make jelly of practically any | coloring to give desired shade. As 10 haga oh) Sty €ac ) 

couraged. oe a tha hdd ptt ha 8 py yi re Se In fruit}. ,1 dark place. : there is a distinctive coiffure 

If the stream runs through a pas- : a ; : ich pectin, bring to a hard. ball.and col} | jyji givections for canning. are for youe tripe GE e uns ¢ nile supplied with the pectin and which | tinue boiling for half a. minute. Re- given in the new Bulletin $34 “Can- If you are “going native” for 

" 4 ture, many intestinal germs wi be tells ‘us the ‘amounts’ of sugar ‘4nd |miove trom fire and. skim. + Cover =. ; : " ¢ og gil. Cosy AE 

Coolin Relief found, especially in the spring. This, Ty g ¢ i ; nings Fruits and Vegetables,” which y y, or plunging into a aa at / 
g 4 J iy fruit juice needed for each variety of |jelly into clean hot glasses. Cover|.. . . : ial whirl d 2 So y | 

\ f course, does not indicate typhoid, |. 3 : 1 £ is in the press and will be available gay social whirl, you should see 1 

Is YOURS o { : di jelly, our results are insured, unless | with an eighth of an inch layer of |i; , few weeks time from the Pub-|[| us. A.H VANWART - for cows are not subject to that dis-} disregard the stated time for |paraffin. Yield—five to six six-ounce # o 


