SIREA

THE DAILY MAIL, FREDERICTQN, N. B, SATURDAY, JANUARY 9, 1937

o s

b ok 2 1

Page Threg
o w—

v

R U ST R RN TSR YRR S IS

MOTHER ...

will say “Oh, my cold is better,” but
just jet one member of the family
catch a celd and she will be up night
and day—_24-hour duty.

RELIEVE YOUR COLD WITH

CHLOR-ELIX

the New Remedy for Colds
— TF NEVER FAILS —

Get a wottle from your druggist today

ESTEY & CURTIS, DISTRIBUTORS
Fredericton, N. B.
(
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COMPLIMENTS
OF THE
SEASON

Parisian Beauty
Parlor

MADAME JAC. VERMEEREN
Phone 908-11 337 King St.

i
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TS TIME
to think of
 Mitts, Gloves and
Hunting Jackets

You can be Sure of
the Best for Legs in
OVERALLS, WORK PANTS
and
HORSE BLANKETS

at our place

H. A.Burtt

TEL. 1234

COMPLIMENTS

OF THE
SEASON

J. Stanley Delong

Phone 68-11 63 Carleton St.

e o

. Winter Term

i R

FREDERICTON
BUSINESS
COLLEGE i,

BEGINS

MONDAY, 7
JANUARY 4,1937

Write, Phone or Call for full
information regarding our
Business Courses

F. B. OSBORNE, Principal
] P.0. Bex 928, Fredericton, N. B.

(By Elizabeth O. Hiller)

Children are’ very fortunate who,
for a small sum each day, ‘tan buy a
nutritious, carefully prepared lunch
at the school lunchroom, Mothers of
children who must carry their Ilun-
ches should make every effort to see
that there is one hot dish available
at the schoolhouse, g

This may be prepared by the teach-
er of domestic science, or by one of
the older girls in the cooking class,
or perhaps one of the mothers who
lives nearby might be able to prepare
sach a dish. If this is not possible, a
place, with the proper equipment,
should be provided where food,
brought from home, could be reheat-
ed; or, if each child could own a half
pint vacuum bottle, this important
part of the lunch could be taken care
of with little trouble and be much
more satisfactory to the children. A
great help”to the mothers who have
daily Iunches to prepare will be
found in an ‘emergency sheH{ on
which the following articles should be
kept at hand. A supply of waxed pa-
per, paper cups, plates, spoons and
straws and paper napkins, half and
quarter pint glass jars with rubbers
and closed{fitting tops, two or three
aluminum custard cups, bottles of ol-
ives, ripe, green and stuffed, sweet
pickled gherkins, pimentos, mustard,
horseradish and catsup, a jar of sar-
ad dressing and peauut butter, sar-
dines, tuna fish, salmon, devilled ham
potted chicken and tongue, figs, dates
raisins, crystallized ginger, sweet
| chocolate, nut meats and jam, jelly
and marmalade, all of which can be
used in making up the menus for the
lunches. With such a supply at hand

icomfus*ion and hurry at the last mom- |

{ent will be avoided.

‘Wrap each sandwich in waxed pap-
|er. Have a vaniety, such as savory
‘sandlwich, made of cold meat, sliced
rthin and spread lightly with a little
| mustard or horseradish; another with

moistened wit hsalad dressing; or a
mixture of fish; and a sweet sandwich
with a filling of dates, raisins, nuts,
moistened with orange marmalade.
The latter serves as a dessert when
cookies and cakes are not at hand. It
is gurprising how many delicious sand
wiches can he made with hits of left-
overs. Stuffed eggs are always a
,t‘avorite with children, and hard-
| cooked eggs made mildly acid by
| placing them in a jar of pickle beets
ifor an hour or more will prove “ac-
ceptable and furnish variety.

The following recipes for hot dishes
that may be conveniently carried in
ithe vacuum bottle are offfered as sug-

a filling of celery, lettuce, green pep-|
per, onion and egg chopped fine and |
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Interest to Women

SCHOOL AND SHOP LUNCHES I

gestions for these lunches and the re-
cipes for delicious breads will make
most delectable sandwiches. The
small cakes and cookies will furnish
the dessert accompanied with fresh
fruit.
Macaroni with Cream

Cook until soft three-fourths cup of
macaroni, broken in inch pieces, in
boiling salted water, to which has
been added one half tablespoon of
butter and one small onion stuck with
one clove. Remove onion, drain in a
strainer and pour over one half cup
of hot cream, sprinkle over. one half
cup of cheese cut in thin small hits.
Reheat, season with salt and a few
| grains of cayenne. For the children’s
lunch the cayenne may he omitted.
Turn while piping hot into vacuum
bottle, cork, adjust the cover and
pvack in_lunch box. This simple way
of preparing macaroni has proved a
favorite with children.

Cream of Spinach Soup

Wash, pick over one-half peck of
tender spinach, cook for thirty min-
utes in the wtaer that clings to the
leaves. Drain, chop and rub through a
strainer; add four cups of white veal
stock and heat to the hoiling point,
bind with four tablespoons of butter
rubbed to a creamy consistency with
one-third cup of flour, pour on enough
of the hot mixture to make thin en-
ough to !pour; comlbfin'a mixtures,
stirring constantly until well blended.
{ Bring to the boiling point, add one
I cup each of scaided milk and cream,
season with salt and pepper and pour
the required quantity into a hot vac-
| uum bottle, cork, adjust the cover and
I pack in the lunch box, together with
| some crisp crackers.
| Date Bread
| Into.a mixing bowl put two table-
;s»poons of butter or substitute, one
{teaspoon salt, one-fourth cup of mol-
jas‘ses or brown sagar, one cup dates
| stoned and each cut .in four pieces.
Pour over all one cup of scalded milk
and stir until well mixed and luke-
warm, then add one compressed
iyeas‘t cake, softened in one-fourth cup
| of lukewarm milk or water. Mix thor-
| oughly, add three cups of whole
"wheat or graham flour and one cup of
white flour. Mix te a dough, adding
gradually enough white flour to make
it stiff enough to knead until elas-
tic and smocth., Cfover and set aside
in a war mplace until double in bulk.
Turn on a lightly fleured board, knead
slightly and shape into a loaf, cover,
and when again light bake 45 minutes
This bread when cut in thin slices
spread with a filling of chopped nut
meats mixed with cream cheese, will
rmake most appetizing sandwiches for
the children’s lunch box.

a

One of the pleasures of school and
cellage life is the receiving of an oc
casional package of good thinzs to
!eat fromn home. Boys and girls who
are at work in distant cities also en-
| joy and apprevfate this thoughfuf

{1 | ness on the part of the home folks.

G (1n the package is to be mailed onlyi
{ a short distance, it is possible to send |
[almost anything in mild weather. |
{ Baked and fried chicken, boiled ham, |
*homemade raisin bread or a pan of

| rolls, with butter for spreading them, |

:pm‘d[i! chips, cakes of all kinds, dou-|

1| grapefruit peel,

NO GIFT MORE WELCOME TO STUDENT
THAN A BOX OF EATS FROM HOME

hermits, cocoanut cookies and brow-
i nies.

| TFudge, penoche and divinity should
{be kneaded, shaped into loaves and
| packed without slicing. In this way
{they remain soft and fresh for sev-
eral davs. Candied fruit, orange and
stuffed dates, figs
and prunes keep almost indefinitely.
A fruit confection popular with boys
and girls is made with equal parts of
Jates, figs, raigins and nuts chopped

|fine and flavored with a few drops of

lemon
grated lemon rind.

juice and a small amount of
Shape this into

young housewife. Listen to this cake
recipe: Take a large lump of butter,
some sugar, a number of eggs, some
soda and some vinegar and emough
flour to make a batter. Beat all to-
gether, for half an hour. If my great
great great grandmother had any luck
with that cake it was a mere chance
and the long beating that broaght it.
But how silly to waste so much time
in beating.

One often is amused in reading
very old recipes for making cake be-
fore the use of baking powder was
understood and before cake making
had become an accurate science. Yet
even today one frequently hears a
housewife complain that sometimes
her cake is good and sometimes it is
not. She never can be certain when
preparing a company dinner that her
cake is coming out all right. She has
not learned that cake making is a
science. Definite proportions, proper
mixing and correct oven temperature
comprise the principles of making
cake. If these are followed a reli-
able recipe will not fail. In butter
cakes the fat should be well creamed

SUCCESSFUL CAKES ARE MADE
BY RULE BUT NOT BY LUCK

Who would think that a cookbock|and thoroughy blended with the
could be so funny, commented a |sugar. The eggs next should be

mixed with the butter and sugar, or
the yolks of the eggs if only this part
is designated. Milk and [flour, sifted
with baking powder and other dry in-
gredients, should be added alternately
to the first mixture, if best results
are to be obtained. If whites of eggs
are to be beaten separately they
should be folded in last—folded in-
stead of beating, as beating breaks
down the air cells.

Oven temperatures required for cake
baking varies with the size and kind
of cake. Loaf cakes require a slower
oven than layer cakes. For accuracy
an cven thermometer should be a
part of the housewife’s equipment. A
slow oven registers from 250 to 300
degrees Fahrenheit. - a3 moderate oven
| 350 to 375, a hot oven 400 to 450 and
a very hot oven 500 to 550 degrees.
If one has no thermometer the flour
test should be used. A small amount
off flour sprinkled in a baking pan
will brown in two minutes in a hot
oven, in three minutes in a moderate
oven and in five minutes in a slow
oven.

The very best way to cook an onion
according te chefls and connoisseurs
in onions is to bake them. Why? Be-
cause all the delicacy is preserved,
the fine flavor, but the strong part
evaporates in the cooking. Also, the
onion, baked, doesn’t cling to the
breath so affectionately. The onion
broiled is as delicate but a little more
trouble to prepare. In either case
the onion should be parboiled as a
starter, the water poured off, save
only a little in which to bake it and
for bastimg purposes. Large onions
are, of course, the sort to be used,
such as the Bermuda types.

Boil in milk and water until tender.
Place in haking dish or frying pan,

pake until browned.

Another and more elaborate method
is to cut the onions in half crosswisc
make a pnaste of butter, chopped pars-
ley, lemon juice and pepper, adding
finely chooped garlic if. desired.
Spread upon the cut side of the onion
place in covered baking wish with a

sprinkling bread crumbs upon the cut
sunface, which of conrse i nnnermost
in the baking dish and browning.

If you wish to keep your oven hot
for cooking don’t draw off any hot
water, as that sends a rush of cold
water to replace it and cools off the
oven.

BAKED ONIONS

buttered, add a little of the liquid and |

|

SHORT-CUTS

Before washing new lace curtains
you should soak them all night in
water in which salt has been dissolv-
ed. This takes out all the lime and
saves much soap and labor.

Large sheets that have become
| worn in the middle should be torn in
{halves and what were the two outer
edges joined together. The shabby
ipart, which is now the outside, should
;then be trimmed away and the raw
edges neatly hemmed.

|

Dishes in which flour and eggs have
|been mixed can be quite easily clean-
|led if they are allowed to stand in
icold water for a few minutes before
| washing,
‘ture and makes it difficult to remove.
! In case of illness, when ice is not
procurable for cooling the head of a
faverish patient, cut a strip of cu-
cumber peel rather thick and lay the

little water or milk and cook for |inner part on the forehead. It is deli-
about three-quarters of an hour. If |clously cool, and remains so for some
desired, & nice finish is added hv,time.

? .
Dr. PeVYan's Pills
A reliabie feminine hygiene regulator,
ca esle in Canada for over thirty
sesrs. Price Sve dollars. Por sale o

Ross Drug Stores

1.

Take 2 “ASPIRIN"
tablets and drink a full
glass of water.
Repeat treat-
ment in 2 hours.

Here’s Simple Way
to Curb a Cold

Hot water hardens the mix- ||

| ple crust pies, and Banbury or other | S p
ble % P s B‘. : y 1 v’smnll pieces and roll in powdered or
| tarts will ecarry well if carefully

'egranulated sugar. This mixture may
| packed. 1= ; 2 S BE
| | aso be used for stuffing dates and
| Foods to be sent further away must | prunes.
| be selected with regard for their keep | Salted almonds and peanuts, and
|ing qualities. Apple sauce cake, date olives either stuffed or plain, are al-
| cake and fruit cake keep fresher |ways welcome.
|than plain cakes because of their In seading a variety of foods for a
| moisture. Powdered swgar frosting|‘spread’ include a few paper plates,
iis more satisfactory than boiled icing. }laea paper doilies and paper napkins.
las it does not dry out and crack so | There are never enough dishes to go
|readily. Nut bread is good, as are|around at a school feast, and there
| will probably be no napking at all un-
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less you send them.
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i

Care should be exercised in pack-

THERE IS NO SUBSTITUTE
FOR HOME LAUNDERING
AS DONE THE CONNOR WAY

Let us explain about the double-guarantee of this washer. See

it in operation and then you can be the judge.

PHONE US FOR A DEMONSTRATION

J. Clark & Son, Ltd.

FREDERICTON, N. B.,, AND BRANCHES

\ing even the smallest hox. Nothing is
more disappointing than good food
ruined by careless or inadequate
packing. All foods which will dry
out shouid be wrapped in several lay-
ers of heavy paraffin paper. Reen-
force cakes with a strip of cardho~rd
laid "etween the jayers of parffin
paner. The pasteboard containers in
which ice cream is sold are good for
protecting jars of olives, jelly -or
salad dressing.. Wrap pamer around
the jars until they fit tightly into the
containers. Place it in a firmly pack-
ed box along with other things there
is little danger of breakage. Bits of
crushed paper should be stuffed into
all cracks and crevices, so that no
food shakes or rattles. If a box is
firmly packed through and through,
so the contents do not slide around,
it will carry well no matter how lone
the journey. Wrapped carefully with
heavy paper and string, addressed
plainly, and marked ‘perishable’ it
| will reach its destination with all

| possible speed.

2. If throat is sore, crush
and stir 3 “ASPIRIN"
tablets in 14 glass of water.
Gargle twice. This eases
throat rawness and sore-
pess almost instantly.

Two “ASPIRIN” Tablets—A
Full Glass of Water—That’s All

we know, will endorse it. For it
is quick, effective and ends the
taking of strong medicines for
a cold.

@ ‘““Aspirin” tablets are made
in Canada. ‘““‘Aspirin” is the
registered trade-mark of the
Bayer Company, Limited, of
Windsor, Ontario. Look for the
name Bayer in the form of a
cross on every tablet.

Demand and Get

ASPIRIN

TRADE-MARK REG.

The modern way to
curb a cold is this:
Two “‘Aspirin” tab-
lets the moment you
feel a cold coming
on. Then repeat, if necessary,
according to instructions in the
box.

At the same time, if you have
a sore throat, crush and dis-
solve three “Aspirin” tablets in
one-third glass of water. And
gargle with this mixture twice.

The “Aspirin” you take in-
ternally will act to combat
fever, cold pains and the cold
itself. The gargle will act as a
medicinal gargle to provide al-
most instant relief from raw-
ness and pain. It is really
marvelous; for it acts like a
local anesthetic on the irritated
membrane of your throat.

Try this way. Your doctor,

‘s
f
1

N S )

THE KING OF INDOOR
SPORTS

BILLIARDS

It cultivates the mind, an
equable disposition, and Im-
proves the physical condition.

It Spells Health, Entertain-
ment and Skill.

The Maritime
Billiard Hall

415 KING STREET
One Door Below York St. Store

1

HAND TAILORED
“ . GARMENTS

WILL SATISFY THE
MAN
who demands
Durability and Style
combined.

—TRY —

Karl A. Walker

LOYALIST BUILDING
FOR YOUR NEXT SUIT

WHY NOT
HAVE COMFORT?

A Modern Sink, an indoor
Water Closet, a Modern Bath-
room! These are sanitary neces-
sities that can all be on your
farm.

Make the coming year’s house-
work lighter and pleasanter for
your wife. Install a Water Sys-
tem for Christmas. It requires
little attention and is easily and
economically operated.

We have one for Your Farm

D. 4. Shea

80 Carieton St. Phone 563-11

THE

NU-PALMS

A Good Place to Eat

Dinner Served Daily
from 12-2 p.m.
Supper from
5.30-7 p.m.

Try our Hot and

» Cold Sandwiches

All Cold Sandwiches

served with Lettuce
and Mayonnaise

Special Afternoon
Teas Daily from
2-5.30 p.m.

TO OUR AGE

NCY FRIENDS,

OUR CLIENTELE
AND OUR COMPETITORS

GREE

APPY
OWARD

TINGS

NEW YTIA

H. BLAI

YOU CAN REST ASSURED

68 YORK ST.

PHONE 291

38¢ and

WELL MADE AND wWiLL

80 YORK S8T.

OUR BROOMS

ARE SPLENDID VALUE AT

SEE OUR ASSORTMENT BEFORE YOU BUY.

HAROLD YERXA'S

49¢ EACH

GIVE EXTRA LONG WEAR

PHONE 305

A MESSAGE TO

of natura
Maritime
come—In

carefully

IRVING, BRENNAN

Fredericton Charlottetown

INVESTORS IN THE
MARITIME PROVINCES —

Surplus funds invested in sound development

Permanent employment and prove the great-
est benefit to general business.

ed on request,

J G. BADCOCK, Manager.
Fredericton Office, Suite 1, Loyalist Building

| resources and ind 'stry within the
Provinces will return maximum in-
crease Purchasing Power—Create

A list of
selected offerings will be forward-

& COMP ANY, LTD.

Phone 454

Halifax Saint John, N.B.

——

always
complishes the exact
pected it to.., That’s
prescriptionists know
ACY . . . and they
all the work they do

SPECIFY

OUR DRUGGIST SAYS ...

“A prescription filled at ROSS DRUG UNITED
lives up to expectations—always ac-

Ross-Drug-United

PRESCRIPTIONS and be SURE

results your doctor ex-
because our registered
the meaning of ACCUR-
practice it faithfully in
for you.”

138 YORK STREET

CHICKENS, TURKEYS, DUCKS
and GEESE for your

NEW YEAR’S DINNER
YORK MEAT MARKET

QUALITY AND SERVICE

'PHONE 5%2.




