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A MESSAGE TO

Fredericton Charlottetown

INVESTORS IN THE
MARITIME PROVINCES —

Surplua funds Invested in sound developmeri
of natural resources and Industry within the
Maritime Provinces wlli return maximum in-
come—Iincrease Purchasing Power—Create
Permanent employment and prove the great-
est benefit to general business.
carefully selected offerings will be forward-
ed on request.
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(By Marjorie Mills)

‘We were all excited a day or so ago
ahout a Five Minute Cabb
| which we thought you'd
it didn’t get printed.
givi
admit.

We discovered something else
think you’d like. That’s a recipe
stuffed clamg that is so savoury and
rich and hearty you'ra sure to aant

age

So today
it to you rather belatedly,

A
ing

!l to try it.

We do get ever so many different
questions in this corner,
very young mother who
about hoiling milk for her baby’s for-
mula. .She doesn’t want to Io:o the
value of the milk by discarding the
scum or skin that forms on top. Here
is the way to do it. The usual for-
mula for a paby is on€ of boiled milk
water and sugar in certain propor-

is lwm'ul'

tions. Keep the doctor’s formula pin-

same reputation.

t

Fawcett Ranges

Make Warm Friends Wherever They Go.
FAWCETT FURNACES, CIRCULATORS and HEATERS have the

There must be a reason for this popularity.

See us if you need a Range or Heater

[RESEEDENE S —

“A Good Place To Deal.”

ned up near the place you prepare
it for consu.tation.

Measure fl.p amount of water into
your saucepan, and let it come to a
boil. Shake the bottle of milk well,
then measure off the required am-
ount of milk, and as soon as the wat-
er is boiling rapidly, pour in the
milk and bring the mixture rapidly
to a boil. Stir while adding the milk
and until it boils and no scum
form. Let it boil about three min-
utes, remove from fire and continue
with formula, adding sugar as direct-
ed.

Five Minute Cabbage

1 pint shredded cawba

1 cup milk

1-3 cup thin cream
tablespcon butter

1 tablespoon fiour

Salt and pepper

Boil cabbags 5 minutes in the milk.
Add the cream, the blended butter
and flour and the asoning and cook

ge

bt

Here’sa New Way to Have Candlelight
' Without Gloom or Glare

By Jean Prentice

Candielight glves a pleasing effect, but often is tiring to the eye.
cealed light coming from behind a drapery lambrequin, as shown, here,
enftens the brilliance of the candles and enhances the general scheme.

Con-

HE dining

room in the average | the men.

The thoughtful hostess

home 11(15 come to be the “coat ‘ certainly wants the charm, but nct

of many colors.” Sometimes it must
he the efficient study or game room,
or even the sewing room, for often
t¢he table is the only area in the
house big ‘enough for

gain it is the family dining room,
and in this use-it must take on the
more festive atmosphere suited to
the afternoon tea, buffet supper, or
formal dinner party.

Lighting Can Be Flexible

One ceiling lighting fixture—even
one of those fine modern ones—is
scarcely resourceful enough to
serve all these varying demands
equally well.

Many a homemaker prefers eat-
fng by candlelight, and- usually
does, when entertaining. Now there
fs no gainsaying the fact that din-
fng by candlelight is delightful and
most desirable, However, unless
there are many candles of the taper
height in the room, candlelight
alone is tiring to the eyes and an-

| poying to many poople. and, almost
€ _alwars (Dpran'i mer chasrred

MARITIME ELECTRIC COMPANY, LIMITED

594 Queen Street

cutting. |

| at the expense of her guests’ com-

fort. Fortunately there are lighting
compromises which will insure
both delightful and comfortabia
effects in any setting.

Variety of Effects Possible

The flickering light of the can-
dles—and you know it is usually
-right at the level of the eyes—
needs other light in the room, soft
and® unobtrusive, to be sure, and
of small amount so that the spark-
ling brilliance of the cundlw will
not be wiped out but merely soft-
ened. This additional light may
come effectively ZIrom carefully
shaded wall brackets, from indirect
urns, or still more subtly from be-
hind drapery lambrequins. The lat-
ter method is the newest, and is
becoming extremely popular, It
employs a concealed metal trough
equipped with several of the new
lumiline lamps, and sheds a soft
radiance that is really a joy to be-
hold. Any good electrician can
install it for you in very little time,
azd the cost is quite mioderate.

. Phone 256

Fredericton, N. B.

'rapidly for 5 minutes. The result is
a sh of superior flavor and texture.
Sour Cream Biscuits

2 cups flour

1 teaspoon soda

1 teaspoon faking powder

1 teaspoon. salt g

1 cup sour cream or buttermilk

Mix ang sift the dry ingredients.
Gradually work this into the cream,
making a soft dough and roll out

about 3% inch thick. Cut with a large

bhiscuit eutier, place on a greased pan
and bake in a moderately hot oven,
} 2350 degrees F. Serve hot with map-
{1e syrup, preserves or honey. The
same recipe may he used for short-
cakes or az a pasiry for meat pies.
Stuffed Clams

24 little neck clams

3 fresh mushrooms, chopped fine

2 slices cooked bacon. chopped fine
] 1 teazpoon minced parsley

Bread crumbs
Salt and pepper

will |

|

Here's® a!

u,ClDLI
like and theni s
we're |
\VG? ¥

(

we |
for

Remio clams from: 24 large little
neck « shiodls. Seruwp sheils thor-
cug vo remove all sand and then

I e in boili water. Chon the
clams and comibi with the mush-
ocan hacon, parslgy salt and pep-
per. Add enough bread crumbs to

thicken so that the mixture will hold
shape in sghells. Mix
fiill the . clam shells.

with bread crumbg and place

its

ana Sprinkle

piece .of butter on each shell. Bake in
a moderate oven. 350 degrees F. until
brown oic top. about 12 minutes.
Date Rocks

1 cup sugar

1 cup shortening

Pinch of salt

2 eggs

6 tablespoons hot water
1 teaspoon soda

2 cups flour, or more
15 teasiocn cloves

1, {erspoon cinnanon
2 cups dates, cut fine

1 cup nutmeats

15 cup raisins

After mixing all ingredieuts togeth-
g

er, lei stand 15 to 20 minutes. Drop |
on greased -ting, Bake in moderate
ven.

Pineapple Cheese Pie

tablezpoong flour

u.)]upnon» butter,
3 talblespoons sugar
1-8 teaspoon salt
Gratedq rind of lemon
1-8 teaspoon vanilia
1 whole egg
3 tablespoons
1-3 cup milk
2 egg whites
2 tablespoons sugar
3Jaked pastry shell

1 S-ounce jar cream cottage cheese
3
2 softened

(pinch)

cream

2 cups crushed pineapple, drained.

A\Ii'x creamed cottage cheese and
flour thoroughly, Add sugar and
softened butter. Mix weil until fluffy
and smooth. Add egg and beat in
well, then grated lemon peel, salt,
vanilla and cream. Then add milk.

Beat egg whites until stiff, add sugar
by tablespoons and beat until merin-
gue standg in peaks. Fold into the
cheese mixiure, mixing rfther well,
but do not beat. Spread drained
crushed pineapple over baked pastry
shell and pour the cheese mixture
over the pineapple. Bake at once in
a hot oven for 20 minutes. Tempera-
ture should be 450 degrees F. for
first five minutes, then reduced to
400 degrees F. for rest of hakKing time
Build up sides far ag possible
when making pastry shell. Will make
nine-inch pie.

as
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Reach For Tt
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NO MORE LAZYBONES ! STRETCH!

Moon If You Would Have a Waist-
ke a Thread of Spaghetti

line’
(By A nette)
) ) wing ta DIro-
1 1 Empire-Stat-
The p.m.s lo niore
[ long drawn out
| 1 models
hav y to do
witp it, has gone
off -its i course, there’s
‘better he no time wasted talking
jul)tm: it. Instead, oifer your waistline
something good what ails it.

Get up out of 'bed to : do your
stretching. No more lazybo stuff.
Get out on the floor and st >tch ev-
ery muscle from: teces to f..:gertips
overhead. Sthetch, stretich. Relax.

iStrmcll. Relax. A dozen times.

| Now, here’s a grang one: Still on
{ the stretching principle, which I
heartily adv the older woman to
cling to. Your arms are overhead,
fingertips touchinz. Now, stretching
fromy the waist up and from waist
down by forcing your hands (uprais-
ed overhead) back., back, back afl
same time bend your knecs slightly
land keep pulling down on the knee
i:-'tre‘.rh. Yon get a grand pull on the
| waistline with this exercise.

And a third for your neaier waisi-
line is a tree-twisting one. You're
standing erect, with head up, ahdo-
men pulled in, arms ehretched over-
]head reaching for the mcon. Your
{knees are straight. Now bend fer-

I\\urd at waistline to touch fingertips

|/to flocr. Do this a few timecs. ‘Then
rotate from waistline to the right
until yjpu are hent over sideways
pretty well, your fingertips trailing
jthe floor.. Keep on going around to-
|ward the right, to the back till your
ibody is bent back as far as possible.
’; Keep on rotating, throuzh the ;eft
isido bend, right back to original po-

guises for wear at informal evening
events. A green wool one sports Sfx-l
ble tr and is worn with a
skirt of ed velvet, For dinner,
therc’ W 0 equins.
i at mealtimes.
|

Scquins are a favorite fashion su—i
quenec. A black :A”‘. dress for "‘\‘itl-i
SBEIRas 8 dong 11 Wit Sequin delicious change that Fish makes in his diet.
embroidery in peacock design, Hll-l
other black drezs emphasgizes its hip- |
line with a band of red sequins. f

g ‘ tial for growing children.

Schiaparelli presents lots of new
clips, which she'd like to have you i
wealr in sets of two, one on (‘,u(‘h{
lapel of suit, jacket dress or evening . W . .
Skt Thm“.JS & el i il i are over 60 varieties of Canadian Fish and
rhinestone stwddedr wings, a gold !
cupid clutching a rhinestone pointed '
arrow; swallows and ducks of color- 1
ed enamel, |

There’s plenty of gaiety at hand. |
Gloves sometimes Mave each finger |
lof a different color in suede or fab- |
ric, for wear with afternoon clothes. )
Others are in such solid colors as N
rose, green, yellow, violet. |

turns arc

und,

n in the opposite dir-
rEvs
i'he
) . A
&
Fashion Pront
Muff it you'd b mart this sea-
som. Huge pillow-shaped muffs - of
fur. A Persian lamb muff in shape
oi a six-pointed star. Muffs of stitch-
ed and shirred velveteen to match
hats of the same. An evening muff
of sequin wviolet t corsage to
match.

Sweaters ap glamorous

thoroughly |

a small |

the Communists, and you have seen
recently how we treat them.”

Thus spoke Mayor Raynault, dis-
cussing his ideas with regard to the
possibility of
debt to a lower average rate of inter-
est. He had not spoken about it to
anyone recently, he said, but for a
(Iong time he had been turning it over
in his mind, and-had heen making a
| lot of quiet investigation.
| Some of the bond issues at the |
ihigher rates of interest, he believes,
lare based on contracts that were dis-
ihonestly arrived af.
| He does not promise to respect
1 such contracts, but ‘“‘every respect-
able contract will be respected.”

He has seriously considered the
possibilities of a municipal savings
bank, as a means of financing re-
funding, operations, if they are ever
undertaken.

He had also considered issuing
bhonds direct to the public, and selling
{them over the counter. The city, he
gaid, has the right to do that.

He has not been talking to anyone
lately on the subject, and he suspects
‘“‘someone on St. James street”
having launched the rumors that were |

on the subject.

“I think it is someone, not far
moved from places where Finance
Director Roberge visits the bankers
from time to time, who set this rum-

re- |

or going. He wants to mak~ me
come out and give explanaticas of
what I have in mind. I think it is
his turn to speak first.”
Nothing ‘Revolutionary
After administration that he had

been gtudying the subject quietly for
‘a long time, he said: “Don’t be afraid.
}There is nothineg revolutionary in
| view. Every respectable contract will
be respected.”

“Are there some that are not res-
pectable?”
| “I have been carrying on a spe-

| cial investigation on that subject. I
started even before I was mayor. But
since I have been mayor I have learn-
ed a lot more. There is competition

converting . Montreal’s ;

of !
i bonds.

|

current last night and this morning

irate, you must

thmgs

He hinted that some of the high in-
terest-rate bond issues had been ob-
tained by such manipulation as would
justify asking the courts to annul the
contracts. “And that will teach peo- !
ple to buy bonds as carefully as they

{
wculd buy anything else. If yon buy!
a diamond ring for $5, you f-‘houlds
know that you are in danger of hav-
ing it taken away from you by the

i police ag stolen goods.
offered a

When you are
high interest
be careful too.”

ridiculously

Thinking Out Plan
Asked whether he had any ideas
of conversion of the whole debt,
or only of that part which he consid-
ered “not respectable”, he said he had
been carefully thinking out some plan
which would be so fair and (:quitablel

that no decent bondholder could re-|
fuse it.
“Can you ever raise énough money

to refund the whole $200.000,000 of
city debt?” :

“Undoubtedly. There is competi- !
tion in finance. And with the low

rate paid by the banks on deposits.
the people will be glad to buy our
We have the right to sell
over the counter.”

“And have you thought of
i cipal Savings Bank?”

“Oh, yes, I figured on that
i here, now, stop these leading
ition or you will have the whole
scheme out of me. I don’'t think I
should reveal all that I have in view |
yet.”

a Muni-

too. But !
ques-

‘“Have
and financial interests for
vergion ideas?

“I have the support
majority of the people who electeid
me to this position; and that is far |
more important. You cannot pratend
that three men, however big, can run
the city of Montreal in defiance of the X
will of the pecple? !

“You saw how we traced the Com- |
munists who want to do that: who
want to that their little group
can impose its will on the great mass
of the people. Well, if fthe bankers |

you the support of the panks |
your con-

[
i
|
i
|
1
|
of the 11\!1‘,(‘!
!
|
1
|
|
1
|

say

i want to act like the

makes happy, healthy chil.
dren. No doubt about that,
for doctors say it creates
Energy and helps to build
strong, sturdy bodies. Chil-
dren love it and never tire gl

L
“Crown Brand” Corn Syrup & {
=N

of its delicious flavor,

(4
The CANADA STARCH COMPANY Limised

Communists, weé
as we (ireated ' the
The will of the people

will treat them
Communists.
must prevail’

“Have you talked about this to-
the Executive Committee and the dir-
ector of finance?”

“So far, no. I propose discussing
the question with the Ex=cutive to-
day for the ¥irst time.”

I\

Wice
Man's
Smoke/

WHITE OWL

&aa/ut

INTwUr SHAPES P 8
INVINCIBLE
D  and STREAMLINE

Watch that boy of yours grow when you
give hirz plenty of good Canadian fish

He'll grow sturdy and strong, as healthy as a
horse, and that appetite of his will relish the

Fish is the greatest known food source for

available to you

Vitamin “D”, the sunshine vitamin so essen-

The whole family will enjoy Fish. It can be
served in so many appetizing ways . . . there

Shellfish from which to choose . . , and no

Name.......

Address....

— FOR EAMILY HEMTH

other food gives you so much health-building
nourishment for so little money.

No matter in what form you like Fish, it is

in Canada from Coast to

Coast. Serve it often . . . it makes a welcome
change in your family menus,
DEPARTMENT OF FISHERIES,,

.fadiexi.’
WRITE FOR FREF
RECIPE BOOKLET

Department of Fisheries, Ctrama

Please send me your free 52-pae PRn@vwn
“Any Day a F
delightful and economical Fish Recipcs.

ish Day”, conraininz 100




