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“FISHERMAN 

SHOULDN'T BE 

CAUGHT” 
! without at’ least one pair of 

! stout, comfortable boots for 

woods travel. 

So why not look over that 

spare footwear in the cupboard 

and let us have it ready for the 

next fishing trip. 

ROY SMITH 
| Westmorland St. 
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Modernize 
Your 
‘Kitchen 
with electrical 

appliances 

Use your No-Cost 

Electricity 

Mar. Electric 
Company 

We're 

In Business For 

YOUR Health 

Your Health can best be 

trusted to a trained Phar- 

macist who has a profes- 

sional responsibility—who 

is not merely “making a 

sale.” 

P. G. Long 
Druggist, Marysville, N. B. 

PREPAIR 
TO 

REPARE 
Check up on your Home, Out- 
building, Garage, and see how 
reasonably you can put your 
building in shape. Building ma- 
terials and High Grade Paint 
are the lowest in price for years. 
Call in today and ask us to 
quote you prices. 

There's A 
Card 

There's a card for every loved one 
And a card for every friend, 
With a happy little greeting 

That's JUST RIGHT for YOU to send. 
‘There's a card for Mother's birthday 

That will make her mighty glad 
For your Daughter, Aunt or Sister 

Or your Sweetheart or your Dad. 
There are cards to send with presents, 
And to show you're grateful, too; 
Why, for almost any purpose 

There's a card JUST RIGHT for you. 

520 Queen St. —:— Phone 239 
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G.K, BELL 0 9 

Housewife’s DAL Ph. 
Chiropractor 

Workshop {ll (P.S.C. Graduate) 
—is her kitchen. Compared to | 
her husband’s office, it often 

sadly lacks conveniences. 

She needs a modern, sanitary OFFICE HOURS 
kitchen sink just as much as a 
stenographer needs a typewriter. 
It saves the housewife’s health 
and strength — makes good 
housekeeping easier. 

Morning—10-12 a.m. 

Afternoon—2-4 p.m. 

Monday, Wednesday 

and Friday evening 
7-8 p.m. 

D.).Shea| — 
Phone 563-11 606 Queen St. 

Phone 415 

Have yours installed on time 
payments if you wish. 

80 Carleton St. 
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IF IT’S 

FUR COAT 
- STORAGE 

at the Modern Ladies’ Tailoring 
covers INSURANCE protection 
from MOTHS. 

The cost is only 
2 per cent 

on YOUR OWN valuation of the 
amount your coat is worth! 

We give SPECIAL PRICES on 
all Alterations and Remodelling 

from 

NOW to FALL 

Modern Ladies’ 
Tailering 

Phone 692 

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 
Phone 960 84 Regent St 562 Queen St. 

| Of Interest to Women 

Buffet suppers have increased in 

popularity because they're so friendly 

and comfortable and easy on both 

hostess and guests. Men particularly 

enjoy helping themselves and it is 

interesting to watch them dodge the 

“greenery” as they describe the bits 

of parsley and cress that garnish the 

supper dishes. But men seem to pre- 

fer hot dishes—flaky hot biscuits and 

tender scones, and a generous slice 

of delicioug cake. 

With 4 hot casserole main dish or a 

cold plate, cream scones are delici- 

ous. They're a credit to any cook, 

made from this carefully tested re- 

cipe. 

Cream Scones 

2 cups sifted cake flour 

2 teaspoong baking powder 

15 teaspoon salt 

2 teaspoons sugar 

4 tablespoons [utter or other 

shortening - 

1 teaspoon grated lemon rind 

2 eggs 

1-3 cup light cream 

3 tablespoong sugar 

is, teaspoon grated lemon rind 

Sift flour once, add baking powder, 
salt and sugar, and sift again. Cut 

in shortening and lemon rind. Re 
serve about 15 egg white for glaze. 

Beat remaining eggs well and add 

cream; add to flour mixture, and stir 

carefully until all flour ig dampened. 

Then stir vigorously until mixture 

forms a soft dough and follows 

gpoon around ‘howl. Turn out on 

slightly floured board and knead 30 

seconds. Roll 1 inch thick and cut 

in triangles. Place on ungreased bak: 

ing sheet. Brush tops lightly with 

reserved egg white, slightly beaten; 

sprinkle with mixture of gugar and 
grated lemon rind. Bake in hot oven 

(450 degrees TI.) 12 minutes, or until 

browned. Makes 18 scones. 
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SPRING FRUITS 

Spring fruits are refreshingly good 

to the taste and to the human system. 

They're filled with all those min- 

erals essential to buoyant health. 

Rhubarb, pineapple, and strawber- 

ries have such attractive colours that 

they make splendid company dishes. 

Spring Fruit Tapioca combines fine 

fruit in a velvet smooth tapioca cream 

costs put little. 

Spring (Fruit Tapioca 

2 cups water 

1-3 cup quick-cooking tapioca 

114 cups gugar 

1-8 teaspoon salt 

214 cups rhubarb, cut in %%-inch 

pieces 

1 cup shredded fresh pineapple 

Place water in top of double boiler 

and bring to a boil ‘over direct heat. 

Combine tapioca, sugar, salt, and rhu- 

beating thoroughly after each. 

yet the dessert is simply made and | 

FRIENDLY COMFORT RULES PARTIES 
Easiest Way for Hostess and Guests Best Form 

One of the nicest supper cakeg is 

Orange Layer Cake. 

Orange Layer Cake 

11% cups sifted cake flour 

11 teaspoons baking powder 

14 teaspoon salt 

1 teaspoon grated orange rind 

1, cup butter or other shortening 

1 cup sugar 

2 eggs, unbeaten 

1, cup orange juice 

Sift flour once, measure, add bak: 

ing powder and salt, and eift togeth- 

er three times. Add orange rind to 

butter and cream thoroughly, add 

sugar gradually, creaming until light 

and fluffy. Add eggs, one at a time, 

Add 

flour alternately with orange juice, a 

small amount at a time, beating after 

each addition until smooth. Bake in 

two greased 8-inch layer pans in mod- 

erate oven (375 degrees F.) 25 min- 

utes. Spread generously with Orange 

Butter Frosting. 

Orange Butter Frosting 

1 tablespoon grated orange rind 

1, teaspoon grated lemon rind 

4 tablespoons orange juice 

2 teaspoons lemon juice 

3 tablespoons butter 

1 egg yolk, unbeaten 

1-8 teaspoon salt 

3 cups gifted confectioners’ sugar 

Add orange and lemon rind to fruit 

juice and let stand 10 minutes, strain 

if desired. Cream butter; add egg 

yolk and galt and mix well. Add part 
of sugar gradually, blending after 

each addition. Add remaining sugar, 

alterantely with fruit juice, until of 

right consistency to spread. Beat 

after each addition until smooth. 

Makeg enough frosting to cover tops 

and sides of two 9-inch layers, or top 

and gides of a 8x8x2-inch cake (gen: 

erously) or about 3 dozen cup cakes. 

MAKE 
DELICIOUS DESSERTS 

Combine in Velvety Smooth Tapioca for Healthful 
: Pudding 

barb; then add to water and bring 

to a brisk boil, gtirring. constantly. 

Place immediately over rapidly boil 

ing water and cook five minutes, stir- 

ring ocdasionally. Remove from the 

boiling water—mixture clears and 

thickens as it cools. When slightly 

cool, fold in pineapple. Chill. Serve 

with plain or whipped cream. Serves 

8. 

Strawberry Tapioca Flamingo is 

one of those gparkling colorful des- 

sertg that give a glorious finale to 

luncheon or dinner. 

Strawberry Tapioca Flamingo 

1 quart fresh strawberries, hulled 

1 cup sugar 

2 cups water 

154 teaspoon salt 

1-3 cup quick-cooking tapioca 

1 cup strawberry juice and water 

14 cup cream, whipped 

MINISTER OF AGRICULTURE WOULD 
HAVE N. B. SELF-DEPENDENT IN THE 
PRODUCTION, PURCHASE BACON HOGS 

In connection with Hon. A. C. 

Taylor's plan to make this province 

self-dependent in the production ana 

purchase of bacon hogs the following 

ration tables, compiled by the Live- 

stock Division of the provincial De- 

partment of Agriculture, are suggest- 

ed for best results in feeding: 

JRation 1 

Young pigs 2 to 8 weeks of age. 

Sifted ground oats or ground hullesg 

oats and white middlings equal parts. 

Skim milk 2 12 to 3 Ibs, per lb. of 

grain of 4 per cent. sh meal. 

Growing pigs 8 weeks to 100 Ibs. 

live weight. 

Ground: ontg Jui Anns 300 lbs, 

Ground wheat ..... ol ww 200 lbs. 

Ground ‘Darley i. «iG Daidey in 500 lbs, 

MInerala’ ch Cl res ali 20 1bs. 

BYsh- meal": Yo is iat 70 to 100 lbs. 
Note—Skim milk at the rate of 1 1-2 

to 2 lbs. of skim milik to 1 1b. of 

grain may replace fish meal in the 

above rations, Suppiry water in addi- 

tion. 

When fish Theal is not fed it might 
be advisable to increase the minerals 

from 2 per cent to 4 per cent. of the 

grain ration. 

Finishing pigs 10% 1bs. to 220 lbs. 

live weight. 

Ground oats ...........o0.s, 100 Ibs. | 
Ground wheat ......c.ccenns 300 lbs. 

Ground barley ......covese0t 600 lbs. 

Minewals = ;. % pulsar ion 20 lbs. 

Fish-meal (7: ih aniar 40 to 70 lbs. 

Note: Skim milk at the rate of 1 to 

1 1-2 Ibs. of skim milk to 1 1b, of 

grain may replace fish meal in the 

above ration. Supply water in addi- 

tion. 

I {7 ’|Ration 2: 

Young pigs 2 to 8 weeks of age., 

Sifted ground oats or ground hulless 

oats and white middlings equal parts. 
Skim milk 2 1-2 to 3 lbg per 1b. of 

grain or 4 per cent fish meal. 

Growing pigs 8 weeks to 100 lbs. 

live weight. 

Ground oats 

Ground barley .............. 100 lbs 
Middlings oo ofvveeesasdosdals’s 100 1bs 

NEIRONRLE 5 5 rie 8 4 bv asim, pik a a7 6 1bs 

Fish meal ...ciisedses 21 to 30 lbs. 

Note: Skim milk at the rate of 1.1-2 

to 2 lbs. of skim milk to 1 1b. of 

grain may replace fish meal in the 

above rations, Supply water in ad- 

dition. 

Finishing pigs 100 lbs, te 220 1bs. 

of live weight. 

Ground oats .......covv00es 100 lbs 

Ground barey .......coe0cea 200 1bs 

MIGAHAES Jodi Ba Ts es 100 lbs. 

MIROral icv. roiisidie niihinm vie ss 8 lbs 

Crush strawberries slightly, add 

sugar, and let stand 30 minutes or 

longer. Place water in top of double 

hoiler and bring to a boil over direct 

heat. Add salt to tapioca; add grad- 

ually to water and bring to a brisk 

boil, stirring constantly. Place im- 

mediately over rapidly boiling water 

and cook five minutes stirring occa- 

sionally. Remove from boiling water 

—_mixture clears and thickens ag it 

cools. Drain strawberries; add water 

to juice to make two cups. When 

tapioca mixture is slightly cool, add 

strawberry juice. Pour 1% of this 

mixture into parfait glasses; chill. 

When remaining tapioca mixture is | 

cold, fold in cream; pile lightly in 

glasses. Just before serving top 

with crushed strawberries. Ser
ves 6. 

— i — pm — 

DR. A.A. ROWAN 
General Practice 

Ear, Nose and Throat Surgeon 

Phone 321 

117 YORK ST. 
“redericton, N. B. 
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Why Have Dangerous Chimney Fires? 

Fish meal 16 to 28 lbs. 
Note: Skim milk at the rate or 1 to 

1 1-2 Ibs. of skim milk to 1 lb. of 
grain may replace sn meal ip the 
above ration. Supply water in addi- 
tion, 

If either of these rations appeal to 
you as fitting your farm operations it 
is estimated that for eight growing 
hogs the following quantities of feed 
would be necessary based on a con- 
sumption of 4 1bs. of grain to 1 Ib. of 
gain fn hogs. 

For Ration No. 1 the amount of 
feed and the approximate acreage 

| would be as follows: — 

Approximate 

acreage 
Oats ...1576 Ibs. or 46/3 bus. 134 acres 

Wheat ,.1216 lbs. or 20 bus, 1 acre 
Barley .2520 lbs. or 52/5 bus 13 acres 
Middlingg 720 Ibs. Purchased 
Total grain 6032 Ibs. 4 acres 

For Ration No, 2 the amount of feed 
and the approximate acreage would be 
as follows: 

Approximate 

acreage 

Oats ...2128 lbs. or 62.6 bus. 1% acres 

Barley 2048 lbs. or 42.6 bus. 11% acres 

Middlings 1,888 lbs, Purchased 

Total grain 6064 lbs, 3 acres 

The following has been suggested a 

a ration for Brood Sows: 

Ground oats 

Groudd barley Jia indie, 100 1bs. 

Wheat. bran «vals contis tea 100 lbs. 

Minerals’ hai diiany Gy Eh 10 lbs. 

Fish aioal ii snis dle casi ose 30 1bs, 

Note: Skim milk at the rate of 1 to 

1 1-2 Ibs. of milk 1 to lb. of grain 

may replace fish meal in the above 

ration. Supply water in addition, 

The amount of grain that a rood 

sow will consume will depend upon 

how many letters she is raising dur- 

ing the year, size of sow and the 

amount of milk, roots, pasture and 

other feed available on the farm We 
nave records of brood sows consuming 

a ton of grain in a year, a ton of 

mangels and 1 1-2 tons of skim milk 

in addition to pasture. On that basis 

with the ration outlined for brood 

sows there would be required about 

1,100 lbs. of oatg and 360 lbs. of bar- 

ley in addition to bran, minerals and 

fish meal, which roughly speaking re- 

quires three-quarters of an acre of 

oats and one-quarter of an acre of 

barley. Under farm conditions this 

can be adjusted according to other 

feeds available. 

If you plan on utilizing potatoes in 

your hog feeding ration the following 

has been recommended by the Experi- 

mental Farms, 

| This is a potato ration, From 2 to 8 
| weekg feed as indicated in Ration 1. 

Growing pigs 8 weeks to 100 lbs, live 

weight. 
| 
Ground. eBay oli datin Sl iS Eels 100 lbs 

| Middlings » = sviiaido tig Soin 100 lbs. 
[Minerals iv ali saa 8 lbs. 

{ Fish meal: Jini sr Eile ith 28 to 40 lbs. 

| Note: Skim milk at the rate of 3 ta 
| 4 ibs. of milk to 1 1b. of grain may re- 
| place fish meal in the above rations. 
| Supply water in addition. Feed cooked 

potatoes at the rate of 4 1bs. raw 

| weight to 1 1b, of grain. When fish 
| meal is not fed, it might be advisable 

cent to 6 per cent of the grain ration. 

Finishing pigs 100 lbs. to 220 1bs. 

live weight. 

Potato Ration.— 

Ground ORfa: 4u.v «Jl withen do dks 93 100 lbs. 

Ground barley: i nino 100 1bs, 
Bangs, LX Ne LN 100 lbs. 
Minerals; us. odin arate in PYRE 1 12 lbs, 

Fishomeal i doioass divs 24 to 42 lbs. 

Note: Skim milk at the rate of 2 to 

to increase the minerals from 4 per 

You very rarely, if ever, hear of a chimney setting fire to a building 

if constructed with Ryan’s Cherry Red Brick, made expressly f
or chimneys. 

If you will examine the brick of a building that has been destroyed
 by fire, 

if the brick fly to pieces when hit with a hammer or if they require a cold 

chisel to break, then you can realize the cause of the loss of your building,
 

which is the result of using ordinary brick in your chimney, and when you 

rebuild don’t build to burn—don’t tempt the flames—don’t let the contractor 
put one over on you by using ordinary brick in your chimney just because 
they probably look better and he does not know one brick from another. 
Build for the future—demand /Ryan’s Cherry Red Chimney Brick, made 
expressly for chimneys. 

M. Ryan & Son, Ltd. Brick Manufacturers, Fredericton, N.B. 
pro 

NASH 

F. 0. 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 

COME IN AND LOOK OVER OUR 

USED CAR 
BARGAINS 

THIS WEEK | 

_——— 

D. ¥ D. MOTORS 
QUEEN ST. FREDERICTON. N. B. PHONE 286 

It’s SPRING! 
—and perhaps the last Spring that 
you will have the same Exceptional 
Opportunity to build, remodel or add 
to your business premises at Rock 

Bottom prices for Material and Labor 

| —why not Build NOW. 
You will find the car you want at a price that you will like to pay. f 

THE NEW BRUNSWICK 
CONTRACTORS, LTD. 

P
r
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3 Ibs. of milk to 1 1b. of grain may 

replace fish meal in the above ration. 

Supply water in addition, Feed cook- 

ed potatoes at the rate of 4 lbs, raw 

weight to 1 1b. of grain mixture. 

When fish meal ig fed, it might be ad- 

visable to increase the minerals from 

4 per cent. to 6 per cent, of the grain 

ration. 

If the potato ration is based on the 

feeding of cooked potatoes at the rate 

of 4 lbs. raw weight to 1 1b. of grain 

the grain requirements for eight (8) 

growing hogs would be approximately 

1720 lbs, of oats, the crop from one 

and one-quarter acres and around 560 

| Ibs. of barley which is approximately 
‘the crop from four-tenths of an acre. 

Jin addition to 1480 lbg of middlings. 

| The total grain acreage for eight (8) 

{ hogg on the potato-grain ration would 
be approximately one and one-thirds 

lacres, ee 

In future regard to potatoes these 

{are fed to best advantage when cook- 

| ed. A yearn ago this Department ex- 

| perimented with the conversion of po- 

I'tatoes into ensilage and it was found 

that this material could .be fed to 

hogs with good satisfaction. This 

might be of interegt to potato grow- 

erg n a season such as 1935 when 

large quantities of potaotes were 

dumped. The fact that potatoes can 

probably be held for 2 or 3 years in 

the form of ensilage makes the ensil- 

age system worthy of consideration in 

years of potato gurplus. 

In regard to mineral mixtures the 

(Continued on Page Seven) 


