
—
 

THE DAILY MAIL, FREDERICTON, N. B. TUESDAY, SEPTEMBER 8, 1936 Page Three 

SUMMER 

COMFORT 
and an attractive appearance 

call for wearing White—which 
means that you need a good Dry 
Cleaner—such as 

Dr: DeVan's Pills 
A reliable feminine hygiene regulator, 
on eple in Canada foe over thirty 
years. Price five dollars. For sale at 

Ross Drug Stores 

Fashion Plate I 
Cleaners 

Cor. Regent and King Streets 

Phone 945 

= == 

DR. A.A. ROWAN 
General Practice 

Ear, Nose and Throat Surgeon 
Phone 321 

117 YORK ST. 
“redericton, N. B. 

THEY'RE ALL 

SAYING 

that our place is noted for ser- 

vice and good food as well as 

entertainment! 

MOONLIGHT INN 
DUMFRIES, R. R. 2 

8 

Dress Up 
The new Fall and Winter 

Samples are here and we invite 
your inspection. 

FREDERICTON 
CLOTHIERS 
TOM 80YD Mgr. 

65 Carleton. St. 

Exclusive Agents for 
“TIP TOP TAILORS” and 
“CLOTHES OF QUALITY" 

FALL TERM 

-— at — 

FREDERICTON 
BUSINESS 
COLLEGE 

A GOOD TIME TO ENROLL 
This is the Time to equip 

yourself with a Business Train: 

ing so you can take advantage 

of the opportunities which come 

your way. 

Write, phone or call for full 

information regarding our 

courses. 

We clothe the best dressed men 

you meet 

F. B. Osborne, Principal, 
Fredericton, N. B. 

WILL IT WORK 

NEXT WINTER? 

Will it heat upstairs and down- 
stairs next winter? 

Will it consume more coal 
than last year? Or will it break 
down during the first ‘cold 
snap” and endanger the health 
of the family? 

x 

From every point of view, now 
is the time to assure yourself | 
that, as soon as cold weather 
appears, your heating plant will 
be in shape to take care of you. 

Call us up and we'll examine ¥ 
thoroughly; and recommend the | 
repairs that will make your 
heating plant dependable for 5 
next winter. 

D. J. Shea 
80 Carleton St. Phone 563-11 
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Fire Side 

Moonlight? 
The ballroom or the 

beach— 
there is a distinctive coiffure 
for your trip. 

If you are “going mative” for 

your holiday, or plunging into a 

gay social whirl, you should see 

us. 

Mrs. Walkers’ 
Beauty Salon 

Tel. 1144 

PROC 

Our Patrons have 

Buzzell's D 
PHONES 487 

PERFECT CLEANING 

SERVICE 

ESS 

vouched for our 

ye Works 
or 865-11 

WE WISH TO ANNOUNCE WE ARE 

NOW DEALERS FOR 

NASH 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# 

GELLAL GARAGE 

Interest to Women 

THE PICKLING SEASON IS AT HAND, 
PICALILLI AND TOMATO CATSUP 

For Those Who Plan to 
There are Several 

for Almost No 

Do Some “Putting Up” 
Recipes That Call 
Cooking at All 

Peter Piper picked a peck of pickled 

peppers, 

If Peter Piper picked a peck of pickl- 

ed peppers 

How many pickled peppers did Peter 

Piper pick? 

The spicy odor of pickles in the 

making always brings that tongue- 

twister to mind. It was overworked 

in the pickling season by us children 

at pickling time. 

‘We are not so fortunate however, 

as Peter Piper. We do not pick our 

peppers or other vegetables already 

pickled. There are, of course, a num- 

ber of recipes which are simple and | 

easy to prepare, because they demand 

no cooking of the ingredients. One of 

my favorite pickles is made from 

small cucumbers, which are merely 

cleaned thoroughly, packed in clean, 

hot jars, and covered with a mixture 

of salt, sugar, ground mustard, vinegar 

and water, After a few weeks a 

grand flavour develops. 

Perhaps an even better product is 

produced when the cucumbers are 

soaked in a brine for twenty-four 

hours op more. After draining, they 

may be covered with heated vinegar, 

spices and sugar. If you would like 

to have your pickles particularly crisp 

they may be soaked in lime water for 

two hours after they have been re- 

moved from the brine. They must, of 

course, he rinsed thoroughly before 

the other ingredients are added. 

There are several uncooked relishes 

which are actually mixed pickles. 

They have any number of names, the 

best known of which is picalilli. This 

name, however, seems to be applied 

to almost any combination of chopped 

or sliced vegetables. Sometimes dir- 

ections call for putting them in a 

brine and sometimes they are com- 

bined immediately with the vinegar 

and spices. 
Sometimes these mixed pickles take 

the name of one of the ingredients, 

which perhaps gives it its outstanding 

character. Corn relish, tomato reilsh, 

pepper sauce, are all examples of 

this type of pickle. Whether cooking 

is demanded or not depends upon 

what vegetables are used in the mix- 

ture. For the always popular mustard 

pickles the vegetables themselves are 

brined, and then covered after drain- 

ing, with vinegar and water and then 

brought to a boil before they are 

packed into the hot jars. They are] 

then covered with a cooked mustard | 

dressing. Tiny cucumbers, small’ 

whole onions, sliced string beans, 

green peppers, red peppers, green to-' 

matoes and flowerets of caulifiower | 

are combined for this piquant mix- 

ture. 

meric is also used with that delicious ' 

sliced and spiced cucumber concoc- 

tion which has acquired the name 

“bread and butter pickles.” For this 

the cucumbers and onions are cooked 

with the sugar, seasonings and the 

spices. While I do not know how this 

pickle acquired its title it does make 

a delicious filling for sandwiches. 

That is also true of that sliced cucum- 

ber pickle which is covered with 

vinegar and olive oil. 

‘While you may like your own re- 

cipe for chili sauce and catsup, the 

materials shrink so much in the mak- 

ing that you will generally find it 

more economical to buy one of the 

commercial products. There is, how- 

ever, an uncooked chili sauce, which 

is quick and easy to make. Of course 

it could be called a relish. 

‘Uncooked Tomato Catsup 
14 to % peck ripe tomatoes 

2 red peppers, finely chopped 

2 green peppers, finely chopped 
2 celery stalks, finely chopped 

1 medium onion, finely chopped 

1 pint vinegar 

1 cup sugar 

14 cup salt 

1 cup nasturtium seeds, small green 

3 ounces grated horseradish 

1-3 cup black mustard seed 

1-3 cup white mustard seed 
2 teaspoons black pepper 

2 teaspoons ground cinnamon 

1 teaspoon ground mace . 

Cut tomatoes in large pieces. Com- 

bine with other vegetables. Mix the 

vinegar with sugar, salt and other 

seasonings in a stone crock and stir 

in prepared vegetables. Cover and let 

stand for at least three weeks. 

iSmall (Cucumber Pickles 
4 quarts small cucumbers 
1 cup salt s 
2 quarts water NR 

+'1 gallon vinegar 

Turmeric, as well as mustard, | jaro 

ig responsible for the characteristic (tied in a bag) to the vinegar. Bring 

color and flavor of these pickles. Tur- to the boiling point and then pour 

4 cups brown sugar : 

3 cup mixed spices 

1 sliced onion 

(Allow the cucumbers to stand 24 

hours in a brine made of the salt and 

water. Drain, rinse in cold water 

thoroughly, heat the vinegar, add the 

sugar, spices and onion and pour over 

the cucumbers in a crock or jars. The 

sugar may be omitted. Soaking in 
lime water, one ounce to a gallon of 

water, for two hours after brining 

makes the pickles crisp. They must 

be rinsed thoroughly before the vin-|; 

egar is added. 
Mixed Pickles 

1 quart small onions 

1 quart small green tomatoes 

1 head cauliflower 

1 quart cucumbers 

5 red peppers 

1 quart string beans 

2 quarts white vinegar ‘ 

11% cups brown sugar 

2 tablespoons mixed spices 

1 cup salt. 

Cut all the vegetables except the 

beans into good sized pieces. Sprin- 

kle with the salt and allow to stand 

over night with water. Drain, cook 

the beans in water with a litttle salt 
until tender. Drain. Mix the vinegar 

sugar and spices together and bring 

to the boiling point. Add the veget- 

ables and let cook ten minutes. Pack 

in jars, fill to overflowing with the 

hot vinegar syrup and seal, 

Piccalilli 

quarts green tomatoes. 

quarts cabbage or celery 

quart onions 

green peppers 

red sweet peppers 

cup salt 

quarts vinegar 

pounds brown sugar 

teaspoon pepper 

tablespoons mustard seed 

2 tablespoons mustard 

11 teaspoons paprika 

Chop the vegetables. Sprinkle them 

with salt and let stand over night. 

Drain and press out as much liquid as 

possible. Pour on the vinegar, add 

the sugar and spice. Cook one hour 

and pack into hot jars. 

Pickled Red ‘Cabbage 

4 quarts thinly sliced cabbage 

‘4 tablespoons salt 

1, teaspoon pepper 

14 cup mustard seed 

1 cup sugar 

1, cup mixed pickle spices 

2 quarts vinega 

Sprinkle the salt over cabbage and 

let stand over night. Drain slightly, 

(add the pepper and the mustard seed 

{and mix and place in a crock or glass 

Add sugar and pickle spices 

[
S
C
R
E
 

CR
E 
CR
E 
E
R
U
U
 
C
R
 

i 
i 

boiling hot vinegar over the cabbage 

to cover. If aftep cooling the vinegar 

does not cover the cabbage add more 

boiling vinggar. Cover crock or 

jars. May be used cold as a relish or 

re-heated and served in place of sau- 

erkraut. 

Bread land Butter ‘Pickles | 

5 medium cucumbers 

3 onions 

14 cup salt 

1 cup vinegar 

1 cup water 

14, teaspoon celery seed 

1, teaspoon mustard seed 

3 cup sugar g 
14 teaspoon ginger 

15, teaspoon turmeric. 

Wash and slice thin cucumbers. 

Peel and slice onions. Combine onions 

cucumbers and salt and let stand two 

hours; Heat vinegar with season- 
ings, sugar and spices to the boiling 

point. Add the cucumbers and onions 

and cook slowly until tender. Pack 

while hot in hot, clean jars. 

(Mustard PiIckles 

1 pint whole small cucumbers 

1 pint sliced cucumbers 

1 pint small whole onions 

1 cup string beans 

3 sweet green peppers 

3 sweet red peppers 

1 pint green fig tomatoes, or 

1 pint caulifiower. 

1 quart vinegar 

3 cup- flour ; 
1 cup brown sugar 

3 tablespoons powdered mustard 

14, tablespoon turmeric 

1 teaspoon celery seed (crushed). 

—tomatoes into halves, cucumbers in- 

to slices, string’ beans into one and 
one-half inch lengths and chop pep- 
pers. All vegetables should be tender 

and the whole cucumbers mot ae 
er than 21% inches. “ 

Put all the Yogotablos inte. a 

Cut all vegetables hefore measuring § 

a 

Try Salada Orange Pekoe 
‘Blend. You'll prefer it. 

SALADA 
TEA 

Ven. Archdeacon A. F. 

Brief Case. 

More than two hundred delegates 

of the Sons and Daughters of England 

coming from Saint John, Halifax, 

Moncton, New Waterford, Springhill 

and Glace Bay, as well as other places 

in the Maritime provinces gathered 

in the Capital over the weekend for 

their annual fraternal visit. 

The fraternal visit began on Satur- 

day evening with a special banquet 

at 6:30 in the Christchurch Parish 

church hall, and was followed by a 

musical and social hour at Castie 

Hall at nine o’clock, as well as danc- 

ing apd cardplayingl later in the 

evening. 

On Sunday a special church parade 

was held at 10.15 to the Christchurch 

Cathedral and at 12:30 o'clock a fare 

well meeting was held in Castle Hall. 

The feature of Sunday's activities 

was the church service at the Cath- 

edral where Ven. Archdeacon A. F. 

Bate preached a special and rarewell 
sermon. It was Archdeacon Bate’s 

final sermon in his capacity as chap- 

lain of the Fredericton Lodge of the 

Sons and Daughters of England. 

Archdeacon Bate and Mrs. Bate left 

for their new home and duties at 

Saint John on Labor Day. 

Great Responsibility 

The speaker emphasized that the 
English speaking people have a great 

responsibility in the upbuilding of a 

modern civilization. Ven. Archdeacon 

Bate pointed out the necessity of good 

foundations in the building and civil- 

ation of an empire. “Old ideas are go- 

ing and new ideas are coming. His: 

tory is on the march, and it is a new 

age and a new day,” he said. We 

should be sure of our foundations, 

he emphasized and spoke of the 

British empire as a bulwark against 

“isms”. The British institution is 

one with a sane outlook, both politic- 

ally and financially. 

The three foundations to he laid are 

the religion of Christ, patriotism and 

brotherly love. By patriotism he did 

not mean the gingoism of Mussolini 

put that of service and peace, 

Enjoyable Banquet 

A feature of the banquet at Christ 

church Parish hall on Saturday even- 

ing was the presentation of a beau- 

tiful - brief case to Ven. Archdeacon 

Bate at the conclusion of the ban. 

quet. About 250 were present at the 

banquet. The presidents and officials 
were seated at the head tables, and at 

the table mounted on the stage sat 

Ven. Archdeacon Bate, Rev. W. J. 

Bate and Mrs. Bate, Very Rev. Dean 

W. H. Moorhead, Ald. F. S. Mundle, 

Alfred Horsnell, chairman, Mrs. 

Roy Bldridge, Mrs. Dorothy Tidman 

of Halifax, A. H. Waterhouse and 

others. 

After enjoying an especially well 

appointed banquet of eight courses, 

the gathering participated in the 

toast to the King, which: was follow- 

ed by the address of welcome by Mrs 

Roy Eldridge. The toast to the city 

of Fredericton was proposed by A. 

H. Waterhouse and responded to by 

Ald. Fred 8. Mundle in the absence 

of Mayor G. Willard Kitchen, The 

toast to the Motherland was given 

very eloquently by Ven. Archdeacon 

A. F. Bate, who referred to the san- 

SONS AND DAUGHTERS OF | 
ENGLAND IN FRATERNAL VISIT 

Bate Preached Farewell 
Sermon at Cathedral Sunday Morning—Splen- 
didly Appointed Banquet at Parish Hall on Sat- 
urdy Night—Archdeacon Bate Presented With 

ity and strength of the motherland in 

the face of all manner of trouble and 

difficulty in Europe today. The toast 

to the departed ones was proposed by 
Fred Barnes and responded to by Ven 

Archdeacon Bate. After fhe observa- 

tion of two minutes of silence the 

gathering sang the National Anthem. 

The delegates left on Labor Day for 
their respective homes in various 

parts of the Maritime provinces. 

Absent From City 
35 Years, Rev. Dr. 

Freeman Speaker 

The usual services were conducted 

at the city churches on Sunday. At 
the George Street and Brunswick St. 

‘Baptist churches united services 

were held and Rev. Dr. J. D. Free- 

man, of Macon, Georgia, was the 

special speaker. The services were 

broadcast over ‘CFNB. Rev. Dr. 

Freeman was pastor in the Bruns- 

wick St. church here thirty-five years 

ago and at the Sunday services he 

made feeling reference to his as- 

sociations here, and to the many old 

friends whom he renewed acquain- 

tance with. Rev, Dr. Freeman has 

heid pulpits in England, United 

States and in Canada since leaving 

this city. He is also the author of 

several books. The usual large con- 

gregations were present at St, Dun- 

stan’s church, Christchurch Parish 

Church, Christchurch Cathedral, St. 
Andrew’s Presbyterian church, St. 

Paul's United church, Wilmot Unit- 

ed Church. Ven. Archdeacon A. F. 

Bate preached the morning service at 

the Cathedral, it being his final ser- 

mon in thig city, He spoke especial- 

ly to the Sons and Daughters of 

England who were gathered here 

over the week-end. In the evening, 

Very Rev. Dean W. H, Moorhead 

was the speaker, 

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

“NOVELTY SHOP” 
A new shipment of Souvenirs 

have just been received, ranging 

in prices from 25¢ up. 

Also Duro-Tex Silk Hosiery— 

Full Fashioned. Call and see 

them. 

EDNA GILMORE Phone 95-21 
| Op. Post Office 

ah aa a 

People’s Benefit 
Store 

Westmorland Street 

HAMILTON'S CENTURY SIX 

Six Tasty New 
Blseuit Treats ..........a 19 

Hamilton’s Fig Rolls, 2lbs 29¢ 
Hamilton's 
Graham Dainties, 1 Ib..... 25¢ 

With A Right 
Start 

Your pups are half-way to a | 

successful finish. 

If you commence feeding your 

fox pups with 

PURINA 
CRACKERS 
You will be so well satisfied 

with the fur at pelting time that 

you will continue PURINA 

FEEDING throughout the year. 

— Sold by — 

A. H. VANWART 

& SON 
FREDERICTON, N. B. 

Fashioned in lesg time 

tion. 

permanent, 

339 KING STREET 

OUR BEAUTY SALON 
—— presents for 1936 — 

Truly Lovely Coiffures , 

Make Your Summer Permanent an 
Improved Wireless 

It's very mild and gentle In Ite effect on the hair. Better yet, 

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

Excellent for white hair because there is no danger of discolora- 
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 2 A EXCHANGE 

and with absolute comfort. 

over night, then freshem In clear 
water for two hours. Let these vege- 

tables stand in liquor of one-half vin- 

egar and one-half water for fifteen 

minutes and then scald in the same 

liquor. 

To make mustard EVR, rub all 

the dry ingredients together, until 

smooth, then add the hot vinegar 

slowly, stirring to make smooth. Cook 

until the sauce thickens. Drain the 

vegetables thoroughly and pour the 

mustard dressing over them; pack in 

hot jars and seal. 

Quick Cucumber Pickles 

4 quarts cucumbers 

1 gallon vinegar 

1 cup mustard 

1 cup salt 

1 cup sugar 

if desired. Drain again, wash and 
place in clean jars. 

over a pan of water, stirring carefully |" 

Soak small cucumbers in brine over 

night. Drain and soak in lime water 

Cover with the 

$pey an with the other ris 

MADE to SERVE YOU 

not pra Was 

To SELL YOU . 

McClary’s Magnet Furnaces 
for wood burning are better because 

THE FIREBOX IS DEEP AND ROOMY. 

THE FEEDING DOOR is exceptionally large to handle 
large blocks of wood. : 

THE FOUR STEEL TUBES entering a steel horse shoe | 
box, with a cast iron smokebox at rear, ensure that | 

with a closed damper heat must pass three times Se ' 
length of the furnace before passing out. 

See us now and be convinced of McClary Furnace 1 
leadership in Real Rosnomy Service. a 


