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| Of Interest to Women 

OLD MAMMY C 
3 GAVE R # 

00KS 
ECIPE SECRETS 

Down-South Biscuits and Ginger Rolls are Mas- 

terpieces 

The old mammy-cooks inspired the 

legend of Southern hospitality by al- 

ways serving the finest foods. They 

were famous for their quick breads— 

tender, flaky biscuits and delicious 

rolls. 
Many people believed that Old 

Mammy never measured the ingredi- 

ents but carelessly threw them to- 

gether and, by some magic, got re- 
sults. But they were wrong. Mammy 

was an experienced cook—she always 

measured but she used her hand in- 

stead of a measuring cup and she was 

never careless about ingredients. She 

know that flour was the basis of good 

quick breads and cakes and she al- 

ways insisted on the most finely-miil- 

ed flour she could get. 

Now Mammy’s magic cooking has 

been modernized for everyone so that 

-the newest bride can make biscults 

that suggest Southern hospitality. 

Down-South Biscuits 

4 cups sifted cake flour 

1 teaspoon baking powder 

1; teaspoon soda 

1 teaspoon salt 

34 cup lard 

3; cup buttermilk or sour milk 

Sift flour once, measure, add bak 

ing powder, soda, and salt, and sift 

again. Cut in shortening. Add milk 

gradually until soft dough’ is formed. 

Turn on floured board amd knead 

lightly 2 minutes. Roll 1% inch thick; 

cut with msall floure@ cutter. Bake 

in shallow pan in hot oven (450 de- 

grees F.) 12 minutes. Makes 21, dozen 

biscuits. . 

Orange Marmalade Rolls 

Ginger Rolls 

cupg sifted cake flour 

teaspoons baking powder 

1, teaspoon salt 

4 tablespoons butter or other short- 

ening. 

4 tablespoons milk 

1 egg well beaten 

1-3 cup orange marmalade or pre 

served ginger, finely cut. 

Sift flour once, measure, add bak- 

ing powder and salt, and sift again. 

Cut in shortening. Combine egg, milk 

and marmalade or ginger; add to 

flour gradually and mix to a soft 

dough. Turn on floured board. Knead 

lightly 2 to 3 minutes, roll _% inch 

thick, and cut with 2-inch floured 

cutter. Butter 14 of each circle, fold, 

place »n well-greased pan, and brush 

with melted butter. Let rise in warm 

place 15 minutes. Bake in hot oven 

1 (425 degrees F.) 15 minutes. Brush 

tops with melted butter and finish 

baking. Makes 18 roils. 
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CORN HAS NEW CAREER 
~ WITH MODERN RECIPES 

Makes Soup, Pudding, and Fritters Fit for a 
ing 

Corn-on-the-cob is a gastronomic de- 

licacy and unhappy the man with mil- 

lions who can’t enjoy, just once a year 

well-buttered corn. But after these 

golden kernels were out from the cob, 

cookery imagination seemed to stop 

until recently when some delicious 

new corn dishes were developed. 

Corn soup is no longer a glorified 
white sauce affair. With up to date 

«cocking methods, tiny particles 

quick-cooking tapioca “bind” the flav- 

orful ingredients into a creamy, nour- 
ishing soup. It's a perfect dish to 
round out a “slim~ meal, or start off 
a salad luncheon on a chilly day. 

Corn Soup 

11% cups canned corn 

1 cup meat broth or 1 cup water 

and 2 bouillon cubes 

215 cups rich milk 

11, tablespoong quick-cooking tap 

joca. 
1 teaspoon salt 

14 teaspoon sugar 

Dash of Cayenne 

“NOVELTY SHOP” 
Call and select your Boucle de 
Laine for that spring suit. New 
spring colors now available. 

Cronita, Crochet and Knitting 
in colors for the summer dress 
or blouse can also be obtained 
‘here. 

Your inspection is invited. 

EDNA GILMORE 
Phone 68-21 57 Carleton St. 

RAE 

MORE 
HEALTHY BIRDS 
When hens get an abundance 

of Vitamin A their whole system 
is toned up and more resistant 
to disease. 

A defective ration means los- 
ing birds and still worse, losing 
egg production. 

“PUR - A-TENE” 
solves the problem 

PUR-A-TENE sold only in the 

Checker Board Bag 

A. HL VANWART 
AND SON 
Phone 150 

FREDERICTON, N. B. 

of 

1, teaspoon scraped onion 

11% tablespoons butter 

Cook corn in broth "10 minutes; 
force through sieve, Combine with 

milk, tapioca, salt, sugar, Cayenne and 
onion in top of double boiler. Place 

over rapidly boiling water, bring to 

scalding point (allow 5 to 7 minutes), 

and cook 5 minutes, stirring constant- 

ly. Add butter. Serves 4 to 6. 

Corn Puading . 

1-3 cup qnick4cooking tapioca 

2 eggs, slightly beaten. 
1 teaspoon minced onoin 

2 cups yellow canned corn 

2 cups milk, scalded 
2 tablespoons riinced parsley 
114 teaspoon salt. 

Dash of Cayenne 

Combine tapioca, salt, Cayenne and 

milk in top of double boiler. Place 

over rapidly boiling water, bring to 

scalding point (allow 3 to 5 minutes), 

and cook 5 minutes, stirring frequent- 

ly. Remove from boiling water. Pour 

slowly over eggs, stirring constantly. 

Add corn, onion and parsley, and mix 

well. Pour into greased baking dish. 

Place in pan of hot water and bake in 

moderate oven (350 degrees F.) one 

hour and 15 minutes. Serves 6. This 

is delicious "with roast beef. 

Corn Fritters of a new and excep- 

ticnally light texture are made by 

using cake flour in the batter. 

Corn Fritters 

11% cups sifted cake flour 

114 teaspoons baking powder 

1 can (2 cups) corn, drained 

2 egg yolks, well beaten 

2 teaspoons salt 
2 egg whites, stiffly beaten 

14 teaspoon paprika 

Sift flour once, measure, add bak- 

ing powder and salt, and sift again. 

Combine egg yolks, paprika, and corn. 

Add flour, a small amount at a time, 

beating after each addition until 

smooth. Sold in egg whites. Drop 

from tabiespoon into deep fat (370 

degrees F.) and fry 2 minutes, or un- 

til golden brown. Serve hot with 

maple syrup. Makes 12 fritters. 

Chocofate Cup Cakes 

1% cups sifted cake flour 

11, teaspoens baking powder 
1, teaspoon salt 

1-3 cup butter or another shortening 

1 cup sugar 

2 eggs, well Leaten 

1 teaspoon vanilla 

% cup milk 

Two squares unsweetened  choco- 

late melted and cooked. Sift flour once 

measure, add baking powder and salt 

and sift together three times. Cream 

butter thoroughly, add sugar gradual- 

ly. 
and fluffy. Add eggs and vanilla and 
beat well. Add flour, alternately with 
milk, a small amount at a time. Beat 

jalfter each addition until smooth. 
Feld in chocolate. Pour into greased 

muffin pans, filling them 2-3 full. Bake 
in wmoderate oven (375 degrees F.) 15 
minutes, Cover with seven minutes 
frosting and decorate with nuts, 
cocoanut or designs 
late. 
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(ITY COUNCIL COMMITTEES 
FOR ENSUING YEAR NAMED 

At a specially called meeting of the 

city counci] yesterday afternoon the 

new members of thes council were 

sworn to office by His Worship Mayor 

G. Willard Kitchen. Those sworn to 
office were Aldermen W, Raymond 
Crewdson, Murray Hagerman, Dr. B. 

R. Ross, Ivan McKnight and T Earle 
Doohan. The first three are new mem- 
bers of the council, while the latter 
two served on last year’s board. 

After the swearing in of the coun- 
cil, Rev. George Telford, chaplain, 
spoke eloquently and invoked a bless- 
ing on the council and its activities. 
The St Paul’s United Church pastor 
congratulated the new mayor and his 
council. He noted the contrast in 
the government of the city of Freder- 
icton. Here the church and city gov- 
ernment unite in collective effort; in 
Germany the state dictates to the 
church. In this country, in contrast, 
there is a free and willing alliance be- 
tween the church and the state. 

Rev. Mr. Telford declared that at 
one time the church carried on work 
ordinarily a duty of aldermen—such 
work as education, health work, relief 
of poverty, and dispensation of jus- 
tice. The canon of justice is at the 
very basis of city and church life. 
The aldermanic board functions to 
build character in the city. The 
church is concerned chiefly with the 
spiritual] welfare of the individual. 
However the city is much indebted to 
the church, and the church is much 
indebted to the city. Conclud- 
ing the chaplain hoped for the best 
efforts of the aldermen in the ensuing 
year and hoped for a successgfu] year 
of government. At the conclusion of 
his address Rev, Mr. Telford invoked 
the blessing and His ‘Worship Mayor 
Kitchen then shook hands with him. 
Ald. Warren Maxwell was made de- 

puty mayor of the city, on motion by 
Ald. Mundle seconded by Ald. Doohan. 
and then standing committees for the 

Seven-Minute Frosting 

2 egg whites, unbeaten 

1% cups sugar 

5 ‘tablespoons cold water 
13, teaspoons light corn syrup 

1 teaspoon vanilla 

Put egg whites, sugar, water and 
corn syrup in upper part of double 
boiler. Beat with rotary egg beater 
until thoroughly mixed. Place over 
rapidly boiling water, beat constantly 
with rotary beater, and cook for seven 
minutes, or until frosting will stand 
in peaks. Remove from fire, add the 
vanilla and beat until thick enough 
to spread. 

Chocolate 7-Minute Frosting 
Fold three squares unsweetened 

chocolate, melted, into 7-minute frost- 
ing given above. (Do not beat mix- 
ture). Cool and spread on cakes. 

Chocolate Butter Frosting 

4 tablespoons butter 

2 cups confectioners’ sugar 

1% teaspoon vanilla 

1% squares unsweetened 

melted. 

4 teaspoons hot milk. 

Cream butter, add 1 cup sugar and 
cream together thoroughly. Add the 
vanilla and chocolate. Add remaining 

sugar gradually, beating well, Add 
milk until of consistency to spread. 

chocolate, 

Incoming Aldermen Sworn .to Office at Special 
Meeting Yesterday Afternoon, 
Kitchen Presiding—Rev. George Telford Spoke 
Words of Counsel—Ald. Warren Maxwell Ap- 
pointed Deputy Mayor. - : 

With Mayor 

year were appointed. The mayor 

was made chairman of the general 
committee of the council, and an ex- 
officio member of al] the committees. 

Ald. Dr, B. R. Ross was named to 

represent the city of Fredericton on 

the Board of Trustees of the Victoria 
Public Hospital, succeeding ex-Alder- 

man Moses Mitchell, 

Aldermen McCaughey, Mundle and 
Gunter were named to represent the 
city on the board of directors of Fred- 
ericton Exhibition, Ltd, 

Ald. Ivan McKnight was appointed 
Fredericton’s representative on the 
Victoria Order Nurse board. 

No date was set for the by-election to 

fill the vacancy in St. Anne's ward 

caused by Ald. Kitchens promotion to 

the offiec of Mayor of the city. The 

date for such election will likely be 

set at the February meeting of the 

council. In the meantime the ma- 

| chinery to set an election in motion 

"was moved by Ald McCaughey and 

seconded by Ald. Mundle, On motion 
a resolution wag passed declaring the 

seat in St. Anne’s ward, formery oc- 

cupied by Mayor Kitchen, vacant, 

After the busines meeting the m- 

coming Adermen poke briefy Ald. W. 

Raymond Crewdson, the “baby mem- 

ber” of the council arose and said he 

hoped to serve the city well during 

his term of affice. He mentioned that 
he was one of the “young bloods” of 
the city and he hoped that he would 

work in harmony with the rest of the 

council. Ald. Murray Hagerman, 

another new member, thanked the 

people for confidence in him. He de- 

clared he “had no axe to grind” but 

was only on the council board to look 

after the interests of the city. 

Ald. Dr. Ross spoke also, as did alsc 

Aldermen Ivan ‘McKnight, Barle Doo 

han, Maxwell, Mundle and the others 

present. His Worship Mayor Kitchen 

in replying to congratulations offered 

him, said that ex-Mayor Clark’s .ad- 

ministration was a good one and he 

hoped to carry on in that tradition. He 

concluded on an optimistic note for 

the new year and felt that the new 

council would have much success in 

the new year, 

The city council as it is for the en- 

suing year, including standing com- 

mittees is as follows: Mayor G. Wil 

lard Kitchen; deputy mayor, Warren 
Maxwell; Finance Committee—Ald. 

‘Maxwell, chairman; Ald. Crewdson 
and Ald. Doohan; Water and Sewer 

age—Ald, Doohan, chairman; Ald. 

McCaughey, and Ald. Ross; Roads and 

Streets—Ald. McCaugliey, chairman; 
and Aldermen Ross, Mundle, Doohan, 

and Gunter; Street Light—Ald. Ross, 

chairman; and Aldermen Maxwell and 

Crewdson; Fire Committee—Ald, Mec- 
Knight, chairman and ‘Aldermen Doo- 

han, Gunter and Mundle; Appeals and 

Contingenciea—Ald. Crewdson, chair- 

man, and Aldermen Ross, Hagerman 

and McKnight; City Hall and Market 

—Ald. Hagerman, chairman, and Ald- 

ermen McKnight, McCaughey, Crewd- 
son and Ross; Wharves and Cemetery 

and Local Improvement—Ald. Gunter, 

chairman and Aldermen Hagerman, 

Mundle, McKnight and Doohan; Mun: 

icipal Home—Ald. Mundle, chairman; 

and Aldermen Maxwell, Ross and Gun- 

ter; Administration of Justice—Ald. 

not circulate as 

to be. 

‘and retain their 

A Friend to the Aged 
~ As the Years Creep On 

In the later years of life we start to lose that 
snap and vigor of our younger days. The blood does 

it once did, the vitality is on the 
wane, and the nerves not just as steady as they used 

Little sicknesses and ailments seem harder to shake 
off; and evidences of a breakdown begin to appear. 

Those who wish to maintain their health and vigor 
energy should use Milburn’s H. & 

Nerve Pills at this time of life. 

and cream together until light | 

Montreal Quebec 
$i: 38. 

of melted choco-} 

Special Round Trip Bargain Fares 
From all C. P. R. Stations in New Brunswick 

To 

Going Date: Friday, January 24, 1936 

Return Limit — From Montreal, Quebec, 
: Ottawa, January 28, 1936. 

RETURN LIMIT: From Toronto January 29, 1936 

Tickets good in coaches only 

Full Information and Tickets:from Agents. 

CANADIAN PACIFIC 

@& 

Ottawa Toronto 

$9.25 $12. 

ROYAL BAKERY 
EASTERN BAKER 

DUE TO THE RAPID ADVANCE | 
VANCE 

DUNBAR’'S BAKERY 

THE COST OF RAW 

BREADIiIs1lc 
Effective Monday, January 20th 

INGREDIENTS AND WRAPS THE AD- 
F ONE CENT PER LOAF IS NECESSARY 

COY’S BAKERY 
IES, LTD. DWYER BROS. LTD. 

GRAHAM'S BAKERY 

Bread is Your Most Economical Food 
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and Aldermen 

McKnight, and | 
Doohan, chairman, 

Crewdson, Mundle, 

Gunter. chairman, and Aldermen Doo- 

han, Mundle and McKnight; Buildings 

Committee—Ald. Mundle, chairman, 

and Aldermen McCaughey; Insurance | 

Committee—Ald. McKnight, chairman 

and Aldermen Hagerman and Max: 

well, 

It wag decided also that the new 

aldermen to be elected in St Anne's 

ward in the coming by-election will be 

made a member of several of the 

above committees. 

FURNITURE OF 
LAWYER SOLD 
WHILEHE'S AWAY 

(CALGARY, Alberta, Jan. 17—E_ A. 

Dunbar, K. C., of Calgary got a sur- 

prise while visiting friends in Edmon- 

ton at New Year's, Friends here tele- 

phoned him the furniture in hig home 

was being sold. After a fast motor 

trip, he arrived home to find the re- 

port true. 

The furniture sale was made follow- 

ing a party staged at his home dur- 

ing the ChristmasNew Year's holi- 

day. 

The party lasted a week, according 

niture in the house, along with a quan- 

tity of furniture stored in the base- 

ment for a friend of Mr. Dunbar’s. 

‘When the Calgary lawyer left for 

Maxwell; Legislation Committee—Ald } 

to a police report, and was followed - 

by the participants selling all the fur-|_ 

Weird Wails Heard 
Throughout Court 

MONTREAL, P. Q., Jan. 16—“Woo 

Hoo” suddenly wailed a clerk in the 

Recorder's ‘Court yesterday morning. 

While Recorder [LeBlanc looked 

down from the bench in stern disap- 

proval, the door porter stepped out in- 

to the corridor. 

“Woo Hoo”, echoed back from the 

corridor an instant later. 

“Woo Hoo”, Captain Lebeau of the 

prisoner’s Department told the Record- 

| er “is a Chinese charged with operat- 

ing a lottery”. A smile spread over 

Recorder Leblanc’'s face as Woo Hoo 

timidly advanced to ithe dock from the 

rear of the court. 

“Woo Hoo—you are charged with” 

~—the clerk stanted when Woo Hoo 
chimed in to plead guilty. 

He was fined $10 and costs. 

Bulbs that grow in the house dur- 

ing the Winter months like paper 

white narcissus make acceptable 

| Christmas gifts for shut-ins. 

and Dying 

the life and beauty of the hair. 

PHONE 735 

HOT OIL AND SCALP 
TREATMENTS 

Also Hair Bleaching 

Attended to personally by MRS. YOUNG 

Now is the time to condition your hair for 
your Spring Permanent. Our HOT OIL and 
SCALP TREATMENTS are very beneficial to 

Arrange for a series of treatments immediately. 

MRS. YOUNG'S BEAUTY SHOPPE 
78 YORK ST. 

Edmonton, police said, he left his 

home in the (care of a young woman 

who had been employed as a maid. 

Members of the house party are re- 

ported to have posed as Mr. Dunbar’s 

a second-hand dealer. Arrests are ex- 
pected, police said. 

GETTING THE DRIFT OF IT 

Airman (explaining crash)—I just 

‘happened to get into an air pocket. 

Sympathetic 01d Lady—Oh, dear! 

And there was a hole in it. 

If You Eat Starches 

Meats, Sweets Read This 

They’re All Necessary Foods 
— But All Acid - Forming. 
Hence Most of Us Have “‘Acid 
Stomach’ At Times. Easy 

Now to Relieve. 

Doctors say that much of the so- 
called “indigestion,” from which so 
many of us suffer, is really acid in- 
digestion . . . brought about by too 
many acid-forming foods in our 
modern diet. And that there is now a 
way to relieve this . . . often in 
minutes! 

Simply take Phillips’ Milk of 
Magnesia after meals. Almost im- 
mediately this acts to neutralize the 
stomach acidity that brings on your 
trouble. You “forget you have a 
stomach!” 

Try this just once! Take either the 
familiar liquid “PHILLIPS ”, or, 
now the convenient new Phillips’ 
Milk of Magnesia Tablets. But be 
sure you get Genuine “PHILLIPS’ », 

Also in Tablet Form: 

Phillips’ Milk of Magnesia Tablets 
are now on sale at all drug stores 
everywhere. Eachtiny 
tablet is the equiva- 
lent of a_teaspoonful 
of Genuine Phillips’ 
Milk of Magnesia. & 

PHILLIPS VE) 

MADE IN CANADA 

family while selling the furniture to | 

See 
Lines—New Features—New Low 
Prices. Up to and including Jan. 
10th, 1936 We Will Allow $25. For 
Your Old Radio. The Balance on 
Easy Terms. 
1327-21 Today for Demonstration. 

How is your old radio? 
NOT QUITE UP TO PAR 

Why Not Trade In For a 

“Magic Tone” 

General Electric 
Our Advance Styles—New 

Why Not Phone 

L.K. WHITNEY, 1 
Local Distributor 

McINTOSH REDS 
CORTLANDT 
NORTHERN SPY 
BISHOP-PIPPIN 
GOLDEN RUSSETT 
CANADA BALDWIN 
STARKS and 
COOKING VARIETIES 

APPLES... 
AS YOU LIKE ’EM 

{ Standard 

) 
HAWKINS FRUIT & PRODUCE Co. 

LIMITED 

STRICTLY WHOLESALE 

Fancy and 
Domestic 
Pack 

Barrels 
Boxes or 
Hampers 

Dry Cleaned 
Men’s Suits | 

give you an added protection against moths while the garments 
are stored for the winter 

Buzzell’s Dye Works 
PHONES 487 — — — 276 Queen Street 

365-11 —~ — — + 82 Regent Street 

and Pressed 


