
THE DAILY MAIL, FREDERICTON, N. B, THURSDAY, MAY 21, 1936 

SPRINGTIME 

Make Your Garden Beautiful |= 
heating plant repaired, ready 

Its recent shortcomings are ( 

for the first cold snap next fall. 

still fresh in your mind and you 

will not overlook any. Repairs 

REPAIR 
TO 

REPARE 
Check up on your Home, Out- 

i building, Garage, and see how 
reasonably you ‘can put your 
building in shape. Building ma- 

Th 
- made now mean insurance |} 

rv wii hs i Paint 
longer. Serve at once on thin toast, 

against disappointment next 

at To erie for yoare niin vn ane ot miiento and| PASS LIST OF RECENT EXAMS AT 
Call in today and ask us to 

garnish with strips of pimiento and L 
winter. 

quote you prices. 
TE OW NE RCRA 

Will gladly come out and in- 
spect your heating plant free. 

D. J. Shea 

{Gloucester [Style Codfish | Of Interest to Women |" ie { 

ow { Two cups cold boiled potatoes, diced | om UNIVERSITY OF NEW BRUNSWICK 

Lawlor&Cainltd | THERE'S NEW METHOD Sh fi Salt g il ay | The pass list of the final examina-; Matheson. 

i pepp _ bap HClO, Tat | tiong at the University of New Bruns- | 

Cut the codfish into small 
¥ | Junior 

pieces 

History—Division TI: Miss 

| Morrison, Porter. Division II: Breen, | wick is as follows: 

(11 
[ enough to fill a cup, and freshen by | : Rdg Gf JG LE 25 : : : 1 

REE Be Oh ols Theme? | 0 F B R 0 | L | N G A N T k A Kisoon several hours in cold Water Junior = Mathematics —Division I: Miss Gunn, Reid, Black, Miss Win-| 80 Carleton St. Phone 563-11 

i! : i : \Drai 4 i: Hi with tat dark Clements, Peacock, King, Miss|chester, Waring, Fisher. Division 11 | 

i | EL x ith potatoes 1D | ygiont Rawland, Thomas, Phillips,| Macarthur, Rommell. | 

fa & . . . - > SL | Baird. Division II: Miss Jewett, Wil-| Junior French—Division I: Ward, |l—= 

Hi ) 101 Q z Q 7 1aes lV 7 | Add enough cream 0 cover ¢ : > a 

po - | Marjor 1€ Mills Explains How X
 oung Bi ides May ’ i , i Rha 1 fou t : he, pn | son, Allen, Boone, Mann, Giberson, | Dann, Miss Thompson, Misg Mathes- 

| While Cooking, Retain Its Flavor. Recipes For | T
n Thoct. [PISEX, Hitter, Diktiee, Willer. | F[ofle JE0s BROS SERS m: Miss| 

=| . § . . { ; ; SIRE ast.| on IM: Scott, Horner, Ralph,| Washington, Miss Atkinson, Miss 

| & y 4 S S tuffed Pe S | \ if | § 2 fe | 

Easily ps epar ed Fish Dishes 
® iced | Bartlett, Logie, MacMillan, Olts,| Carson. 

» | bed ; ¥ ; ; Sh] . | One cup codfish (no hones) walker, Perkins, Springford, Wil-| Junior Honour French—Division I: | 

The broiling of steak—as simple nicely browned while the inside if} Six green peppers | kinson. { Miss Thompson, Ward, Dann, Miss | 

a process as it seems—is quite a |juicy and evenly rare if that is the| Two teaspoons butter i Shar | Fraser. Division II: Misg Washing-| IF ITS 

trick and many a young bride has way you prefer. A steak one inch |Ty, tablespoons flour Junior Honour Latin— Division I: | ton. 

Oné-half cup milk | Miss Mistheson, Miss Thompson. j i ; | 

Junior Latin—Division 1I:. Miss| Junior Real Property—Division I: | 

Salt, paprika El sibbon. Mi rath oI Mies Atkins g A : 

Buttered bread crumbs oer ap i dg Hi. Ho - cor | sie S hy e inson, Reid, Ward, Miss | 

Pick into bits enough codfish tr |; inoue ald Br a and pga Dips Be SRBEaE 
ington. Breen, Waring, Mallory, Miss Car-| 

bewailed the failure of her swell thick at 

looking steak, to come out of the oven [qu
ires approximately fifteen minutes 

{just as «gwell-looking” as when she put |for 
broiling; a steak 1 1-2 inches 

| | 

the lower temperature Te€- 

Your 
Kitchen 

it in. There’s a new method—easier [thick requires 20 to 25 minuteg for! 

than the old—for produc- [broiling to the medium stage. a Electrical 
| make one cupful, Freshen in com ji gh “ 3 Ry 

ing a broiled steak done to a turn. | Ground beef also may be broiled |water for several hours. Drain. Cut | Junior Greek—Division i: Gibbon. ‘son, Hoyt. Division IIT: Gibbon. 

b Temperature has always been an im- with complete satisfaction. It may [tops from peppers, remove goods | Junior Bducation—Division I: Miss Junior Constitutional Lam—Divi- CALL US 

portant factor. Years ago, the accept- be molded into the shape of a DOI |carefully and parboil five minutes in Wright, Miss Thompson, Dann, Miss sion I: Miss Atkinson, Ward, Hoyt, 

ed view seemed to be that a high |terhouse steak and broiled in exactly |gaiteq Water. Make 8 cream sauce | Morrison, Miss Gunn, Miss Jewett, Waring, Miss Winchester, Breen. || 

with electrical [temperature was necssary to broil [the same way and) at the same loW|o¢ the butter, flour, milk and sea. | Miss Atkinson, Miss Fraser, Breen, Division II: Palmer, Gibbon, Block, 

temperature, 
| Miss Carson, 

a good steak, but now this theory |sonings. Mix thoroughly with the | 

has been completely changed and ac- 

cording to several home economists, 

Miss Winchester. Di-|Reid, Miss Carson, Mallory. 

Easily Prepared [Fish (Dishes | ision II: Miss Washington. Division | Junior Physics—Division IT: 

¥: 4 3 fish and fil] the pepper skins Sprinkle 

With warmer weather coming, more | with putte
red crumbs and make tlt | TIT: Smallwood. | er. 

appliances 
Walk- 

We wire your house complete 1 

We install extra lights, recepti- 

4 justly so, a lower temperature a |time in the open. Main-course dishes |peppers are soft Junior Philosophy—Diviision I: | : iq cals or switches 

more evenly done, juicy steak without {which
 can be prepared without too Ward, Dann, Miss Morrison, Miss | Junior : Biology (Invertebrate Z00- We repair your electric washer 

|having the charred and sometimes much time and trouble, are much in [Fish Cakes In Blankets | | Winchester, Palmer. Division I: | togy FT , ee wre or vacuum cleaner and all kinds 

Use your No-Cost |burned exterior so often the result of [demand. Try some of these delicious 
| Rowley, Fisher. Division HI: Block. | Winchester, Miss Atkinson, Logie, of electric appliances 

1 can ready+to-fry codfish cakes 

: 4 | a ER Ww oq FH 4 hi mw | Giberson, Miss Jewett, Misg Morrison 

. |a very high temperature. |fish recipes, from the Gor=on Recipe x % | Junior Honor Philosophy—DiV 1 ind ewett, g 
X 

Electricit 
| Book | Mashed potato | 4 ; rond Te visi ™ | Miss Wright. Division II: Miss Car- We also grind your lawn mow 

| : "PY ak jon I: Ward, Dann. Division II: | || er, repair your bicycle, make 

p o re ar 3e W 2 i | 82 fe | gq is] NT 3 7. tng | 

| And although there ied hose W a Eurried Codfish gi | Fisher. | son, Miss Gun, Miss Washington, your keys and do all kinds of 

HOLE |say that a perfect steak is “burned « u888 ; [i puntor- ie ics (V)—Division II: |Macarthur, Division Il: Miss Fra- light machine work 

jon top and almost rare inside, a! One-half codfish (no bones) Thin out the contents of one can| -~ unior al { gry ore 1 “| ser. 

{more satisfactory steak is really| Two cups milk fish cakes with a small quantity of | Gibbon, Mallory, Breen, HOVE. | Junior Honour Biology (Physiol- 

| 

| 
J v 

Junior Bconomies (II)—Division T: 

walker, Porter, Reid, Cle 
produced by low temperature broil Two tablespoons butter {mashed potato. Then shape into | 

| ogy)—Division TI: Logie, Miss Mc- 

|cakes. Wrap a strip of bacon around Thomas, 

Mar. Electric 

” 

= & 

sate. 
or T-bone, |Soak in cold water 

| 

several hours to|sauce and sprinkle with cheese. 
Bake | ing. Division II: Fisher. | 

Drain off water. Melt but: |thirty minutes in moderate oven (350| Junior Honour English—Division I:|}| an our ew ome ow 

| | 
1 
| 

| method are porterhouse 

| club or Delmonico, or sirloin str
eaks. |freshen, 

These should have a good fat cover- |ter in a 

ling over the outside and plenty of add flour, onion juice, cayenne, and 

| tat flecked throughout the lean. It is |mix thoroughly. Add milk gradually | Chill the contents of one can salad |” § 

| better to have a steak cut thick for land
 stir constantly to avoid lump |fish on ice thoroughly. Arrange in | horseradish, 

| 

broiling, one inch or: more, even if |ing. Stir in cheese and codfish. Cook |oys
ter cocktail glasses and serve with r

adish to 1 tablespoon catsup and a| 

|it means choosing one smaller in until cheese melts, then add the
 egg. cocktail sauce or a sauce made by |little lemon juice. Tastes very much 

area, for then the outside can be {well beaten, and cook five minutes mixing tomato catsup with grated |like crabmeat, 

ling. It is much easier, too, since only| Two tablespoons flour 
shack Shi Al hoard | Intosh, Miller, Thomas, Miss Wright, 

one turning is necessary. The steak| Broiled rice each cake. ; ; biti sp 44 Se # pani | porter, Reid, Giberson, Misg Jewett, PS 9 

lis placed far enough from the flame | One teaspoon curry powder 
| Fasten with a toothpick. Make a fu 5 ogg pil eld "Dib. | Phillips, Richter. Division II: Small- | 

lor heating element that by the time; Shred the codfish into small pieces depression in the center and drop an | MIHer, Baird, Raw Angi AREY | wood, Macarthur, Walker, Palmer, | 1 S 0 

it is nicely browned on top, it will be jand freshen by soaking in cold water. egg 
in each. Place in shallow pan | blee, palmer, Hoyt, Hulibard, Kes | Black, Miss Hood, Keswick. Division 

|| | half done; then it is seasoned with |Melt the butter in saucepan and stir |and bake in hot oven (400 deg, F.)|wick, Allen, Perkins, Boone, AsOat. | 111: Jackson. g& " el 

If |salt and pepper, turned, and allowed |in the flour and curry powder. When [until egg is firme and bacon brown. thur, Donaldson, Phillips. Brvision | Junior Geology (Arts)—Division I: Regent St hone 960 

to broil until done. ‘smooth, add milk, stirring until It |Garnish with watercress. TI: io as borers oo” | Clements, Thomas, Miss Melntosh, | 

< = ee — lthickens. Tt 2 the fisn. Jea Escalloped lish IWith Vegetables ing, Bartlett, Cougle, ennie, mg, Mime Car Lena : | Je 

TRG Sipadtecs ob puny, be SUBIOLE anil oa pdt
 30% fai vo 0h 1 can flaked fish Mann, Wilson, MacMillan, Ralph, [Fe ye, Milley, . KosWIoN, I) 

rt Ge PRN CR 1lin two ways, by placing the steak to 
1 Re Gig § i bi wi 3 Lay Re Block ivision 1I: Richter. == a CE in = 

Wit: Relat i det r py [OF 2 platter with a border , of hot| 1 cup cooked spaghetti LIAO: ; i | Junior Geology (Applied Science)—| 
f ; 

’ [RIORGE distance from the heat, | Or BY I; ited rice. : | 1 cup chopped, buttered carrots | Junior Honour Beonomics—Divi-| op, bo I: King, Corbett. Division Jewett, Macarthury Richter, Miller, 

We re reducing the heat itself. If ‘the oven | 
| 1 small green pepper, chopped | sion 1: Gibbon, Mallory. Division II: Lig Yhibdh both pm ebopnt Miss Wright, Miss Hood. Division 

In Business For 
regulator is turned to “high” the Codfish (Rarebit , 1 small onion, chopped | Hoyt, Kennedy. Intmain prop adi pn 14) 

ly ira 

|steak should be placed so that the | 4 un codfish (no bones) 1 teaspoon salt | Junior Politics—Division I: Gibbon | jo, Ir: Rawland Fry M Millan | Junior Honour Chemistry (4)—Di- 

YOUR Health [top of it is at least three, {HEhon shih 1 tablespoon butter Pepper to taste | Mallory, Miss Atkinson. Division TI: | Soot : de s, MacMillan, |  . Miss McIntosh, Giberson, 

}1the flame or heating SE " Re 1 tablespoon flour | 1-4 cup grated cheese | palmer, Waring, Breen, Block, Miss | Junior Chemistry (5)—Division I: Thomas, Division II: Clements, Lo- 

case it is necessary to place the steak | 4, t.a5p00n onion juice + Fuad Oars Hoy Ee : a Mer. Phill ; +" Dvig 

| J | as [ juice 1 cup thin white sauce Carson, Hoyt. | mo 4 ; * 3 i“ gie, Miller, Phillips, Walker. Division 

TUICREBIC A M.S | lcloser to the ehat, then reduce the| poy grains cayenne | Chop the onion and pepper and| Junior Honour Politics—Division I: hsp bet iy i her pgp p " 

trusted to a trained Phar- |||, f heat in proportion <a 1 § 7 pel padi) TR ; | Reid, Jackson. Division II: Miss | (Continued on Page Six) 

REAR itd |Smouns. of, heal: In. ProDe ‘ | 1 cup rioh milk |parboil ten minutes in one cup salted | Gibbon, Mallory. 

rfp ) oi wife h | The steak, of course, should be a| 1 egg ¢ |water. Drain and mix thoroughly | Junior English—Division TI: Miss | —_— — 

signal Lara : ETE |tender one in the beginning, Steaks | 3-4 cup chopped or grated cheese | with other ingredients, put in buttered | Morris
on, Logie. Division II: Miss 

is not merely “making a { FwhicH are suitably «cooked by this | Shred the codfish into smal] pieces. |baking 
dish, pour over the cream | Gunn, porter, Miss Matheson, war- | 

| 
| 
| 

chafing dish or double boiler. {degrees Fahrenheit) . | Miss Gunn. Division II: Fisher, Miss 

[Fish Flake (cocktail | 
oes i sme ri ~ - orca oe 

about 1-2 teaspoon horse-| 

Mortgage Funds are Available 

On Attractive Terms, for New Construction in the City of 

Fredericton under the Provisions of the 

Dominion Housing Act, 1935 

P. G. Long 
Druggist, Marysville, N. B. 
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TIAL LIST OF BUILDINGS CONSTRUCTED WITH RYAN’S BRICK 
li chr od gE 

4 

hi 
ply 

E INE — Northland MONCTON LIST—The D. A. Mc- Creaghan Co. Ltd. Building; The School; The Ryan Office an | Hi 

Sorel opin Maine; The Boone Beath Brick Block; the Moncton Lounsbury Co. Ltd. Brick Block. Store Building; The Nurses’ [H 

Brick Block Presque Isle; Lime- City Hosptal; St. George’s Church, 
Home: The Saint Andrew Pres- 

| 

stone High School, Me.; North (backed up with Ryan’s Brick); ST. STEPHEN LIST—The Presby- 
byterian Church; The Armoury 

Eastland Hotel Presque Isle, Me. The Salvation Army Citadel; 
The terian Church; The Dominion Buildng; The Loyalist Corpora- 

The Gabriel Block, Fort Fair- Windsor Hotel; The High and Customs Building. tion Building; The J. B. King- | 

i 
i 

Vocational School (stone backed 

up with Ryan’s Brick). 

DALHOUSIE LIST—The 

field, Me. 

SAINT JOHN LIST — The Voca- 
Phesby- 

tional School, Saint John; The terian Church; The Murray Mc
- 

Nesbitt Building, East Saint Kay Residence. 

John. NEWCASTLE LIST — The J. D. 

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

horn Residence; The Ralph Mc- 

Fadgen Residence. 

CAMPBELLTON LIST—T
he Pres- 

byterian Church. 

RIVER GLADE LIST—T
he River 

Glade Sanitorium. 

FREDERICTON LIST—The Lady 

Beaverbrook Memorial Building; 

The Minerology & Geology Build- 

ing; The U.N.B. Library; The 

J. Clark & Son Ltd., Service Sta- 

tion; The High and Vocational 

— 

ots amie brisbane 

WE WISH TO ANNOUNCE WE ARE 

: NOW DEALERS FOR 

ASH CARS 
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 

F. 0. B. FREDERICTON LICENSE EXTR# 

CAPITAL GARAGE 
PHONE 206 FOR DEMONSTRATION 

—— 

COME IN AND LOOK OVER OUR 

USED CAR 
BARGAINS 

THIS WEEK 

Be 

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

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

— ee 

Fredericton 

Representing the MORTGAGE DEPARTMENT 

Central Trust Company of Canada | 

SUN LIFE ASSURANCE COMPANY 
OF CANADA 

| 
: 

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. 

THE NEW BRUNSWICK 
CONTRACTORS, LTD. 


