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Those Spl?tting Headaches
A Symptom of Disease
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. The cause of headache is the accumula-
tion of poisonous matter in the blood which
spreads with it, every moment, to all parts
of the body.

This poisoning of the system. must be
cleared up before you can get rid of the
headache, which is a symptom of an un-
healthy condition of the body. .
blR?lmov'eththlg poisonous matter from the

ood wi urdock Blood Bi
¢‘No more headaches’’. g
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GLOVES

“See our stock before : :
purchasing.” Twenty teeth comprise the first scones. Eggs-Duke-of-Windsor are|Serve this sauce over the stewed| 1 :
set. In the well child, the first ; ; s Y% teaspoon gelatin Individ
made thus: chicken, with a dash of lemon juice ndividual
tooth usually appears between the . ! 3 A0S ! J 2 teaspoons water Cartons
Bt and! il mankkats thie Bes Mix eggs in a bowl with one table- |as the final savor. Garnish with pars- 1 cup evaporated milk
* an ey e ong teeth may, however, in perfectly SRoon of ‘geavy cream tp each Sge.|ley and.lgmon slices. 1% cups strawberries
¢ add salt and pepper and a dash of A Royal Salad Maker 1 cup powdered s‘u"a;
S

. A.Burtt

CURTAINS AND
DRAPES

JUST RECEIVED . .
OUR NEW SPRING RANGE OF
Curtains in plain and figured
Marquisettes, filel and tuskan
nets, Curtains, widths from 27
to 54 inches. Lengths from 2 to
3 yards. Drapes in all the new
shades. Also a full range of Tap
estries and Homespuns.

DIET AND TEETH
 CLOSELY RELATED

iToddler’s_Teeth Shouid 5
Be Examined by Den-
tist Every Six Months.

For the development of stron‘g,‘
healthy teeth, careful attention must ‘
be paid to the diet of the young
child during its growing period, as
diet has a direct relation to the tex-
ture of the teeth and their resistance
to decay. The food should be in such
a form that it nceds to be chewed
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FAVORITE DISHES OF ROYALTY

|
James II Liked a Chicken Stew --- Dictum of a
Most Noble Salad Maker

thoroughly. This encourages an ab-
i undant flow of saliva and an in-
creased supply of blood to the jaws.

The diet should, of course, be bal
anced, including plenty of mflk, eggs
green vegetables and fresh fruits, as
these foods contain a high percent-
age of the lime salts so mnecessary
for the developing teeth. Sugars and
refined starches should be sparing-
ly used. Whole wheat is better than
white flour,

(By Hazel Carter Maxon)

In London during this coronation
month little supper parties will be
the smart thing in entertaining. If
the hostess would serve foods not
only fit for a king but actually king-
Iy dishes—foods "that royalty has
gone for in a big way—here are some
pertinent suggestions.
| The Duke of Windsor's favorite
scrambled eggs will go royally with

normal cases, come much earlier or

. —

ation. Dice your chicken meat, and
stew it until tender. Then cut juicy
stalks of asparagug into one-inch
pieces and parboil it in water with a
little putter and flour. Strain it. Then
place it in saucepan with melted
butter, over a low fire. Add salt,
minced parsley, a little rich cream,
nutmeg, pepper, and keep over a low
flame until the appetizing aroma
makes your hunger too imperative.

HOW REFRESHING

' Foundations in Package
Form Make It Easy

‘While most of us buy ice cream
ready to use for dessert occasionally
we like to make a freezerful at home
or more likely to serve a frozen dish
made with the help of the automatic
refrigerator, My most severe critic-
ism of these desserts is that they
§eldom provide enough extra serv-
ings! Of course, this is not in force
if the family is smell. You will find
useful and easy the foundations that
now come in package form in a num-
ber of flavors and which demand
only the addition of milk and cream.
Time for freezing will vary with your
own refrigerator, but it is not long
if you have a cold control attach-
ment, as the newer models of refrig-
eratorg have.

{Strawberry Mousse

- A SUMMER ICE

ez

during freezing.
French Ice Cream

1 tablespoon flour

% cup sugar

14 teaspoon salt

1 egg or 2 egg yolks

2 cups milk

3 cups thin cream

175 tablespoons vanilla .

Mix flour, sugar and salt, add the
egg, slightly beaten, and the milk
gradually. Cook over hot water 20
minutes, stirring constantly at first
until it thickens. Cool, add cream and
flavoring, and freeze.,
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hone 68-11 63 Carleton St. St Tabar s Ohe Haehe @ hounn EbE paprika. Keep gtirring in the skillet, There was once a royal salad mak- Salt
TEL. 1234 A dren who did mot get a tooth until [OVeF & low flame, to make them fluffy [er—the Chevalier d’Allegrac, who | 1 teaspoon vanilla
the twelfth month. and delectable. /Garnish with pars-|escaped to London from Parig during Dissolve gelatin in water. Heat
The first teeth are usually the two ey and serve with broiled bacon. the revolution. In London he turned | milk, add gelatin. Crush berries, add
—— lower central incisors; generally the Suppdr Breakfastls a natural salagmaking artistry to |sugar and galt. When milk is cold,
four upper incisors and the two low-! For those late suppers that have |good account and thereby earned his whip, add vanilla and combine with
or lateral incisors appear between 'the habit of turning into early morn-|living. One hostess is adapting his | fruit mixture. Turn into refrigerator
A s s s the eighth and fifteenth month. The ;ing preakfasts—to the gurprise of the [art to a Royal Tomate Salad—which freezing tray and freeze three to i
first four molars appear between the hostess who hadn't dreamed of that |requires onme Spanish onion to four | four hours. Fills two pint trays. forﬁnglhyszﬁiatn’i
a_ that has

A TAILORED-MADE SUIT
TAiLUKED OF EXCLUSIVE

FABRICS

N= buy only a limited amount

each pattern and

That's why you can choose your
fabric and know that you won't
ba seeing it on every other man

In town! Our complete

fall fabrics are now in. Call and
select YOUR OWN Distinctive

Pattern.

Alex. Ingram

376 KING ST.

SPRINGTIME
ECONOMY

Now is the time to have your
heating plant repaired for the
first cold snap next fall.

18

fabric.
Its recent shortcomings are

} still fresh in your mind and you

will not overlook any.

line of : X
Repairs now made mean insur-

ance against disappointment

next fall.

We will gladly come out and
inspect your heating plant free.
Write, Phone or Cafi

D.J. Shea

80 Carleton St. Fhone 563-11

| years of age should be examined by
a dentist every six months. If cavi- {posed

A MESSAGE TO OTPEL
INVESTORS IN THE
WARITIME PROVINCES —

IRVING, BRENNAN & COMP ANY, LTD.

J. G. BADCOCK, Manager.

Fredericton Office, Suite 1, Loyalist Building
Charlottetown

Fredericton

1A

‘Surplus funds: Invested In sound development
of nhtural resources and industry within the
Maritime Provinces will.return maximum in-
come—Increase Purchasing Power—Create
Permanent employment and prove the great-

est benefit to general business. A list of congeal and stop it up. This is par- 3
carefully selected offerings will be forward- ti(*urljﬂl']\' true of lamp fat, which will Some Sugg’estlons FRESH :RUITS i l
ed on request. conqeaf into a hard, immovable mass } an I I
(By Edith M. Barber) is used for dressing should be added \ VEGETABLES t CO EGE
to the vegetable which should not || PHONE 313 | F. B. OSBQRNE, Principal,
| Fredericton, N. B. .

Phone 454

Halifax Saint John, N.B.

twelfth and fifteenth months; the happening—she should have on hand
cuspids between the eighteenth and |a batch of English breakfast scones.
twenty-fourth months; the four !/There’ll be more scones eaten in
posterior molars between the twenty h mngland during coronation month
fourth and thirtieth month. {than you can shake a scone cutter
Regularity in the appearance of (.t +Vith a hand as light as, your
teeth is by no means consistent even | ,i.its should you be feeling fine, rub |
in well children. One occasionally 't\vo tablespoons of butter into one
sees the upper lateral incisors appear '()“p of flour and add one-half tea-
first. In delayed dentition the teeth ; g ¥
¢ spoon of baking soda, one-half tea-
are very apt to appear irregularly.

: spoon of cream of tartar and a good
The deciduous teeth are lost ‘be- ™. ok walt. Btir in one well-beaten
tween the sixth and founteenth years pinchiof salldStir in one wel-beale
egg, and add enough cold water or

large tomatoes. For the dressing, mix |
a little mustard, white pepper and
calt with vinegar in a tablespoon.
Pour over the chopped tomatoes and
onion, and then add two tablespoons
of oil. Mix this well and then sprinkle
over the mixture a few drops of Wor-
cestershire sauce. “Do not,” says
his majesty, the chef, “mix tomatoes
with lettuce or endives in a bowl. |
t isn’t done!”

A House Tipple

Variations: Use any other fresh or
canned fruit, cut into small pieces.
Raspberry lce

314 cups ripe raspberries

1 cup sugar

1 cup water

114 tablespoons lemon juice.

Mash the berries through a coarse
sieve or a potate ricer. Cook the sug-
ar and water together, allowing it to
boil for three minutes. Cool. Add to
the raspberry juice and the lemon |

For a royal tippling, there is Home
]

They should not decay, but should | = ;

fall out or be forced out by the sec- milk to make a very light dough. Roll

Ghd. sok: ; out, cut into small rounds and bake
The teeth of every child over two |in a quick oven.

Royalty has always been well-dis-

toward choice cold cuts for

Queen Victoria’s favorite |

ties are discovered in the first teeth | supper.
they should be filled with a tempor- |dish was cold sirloin of beef “with |
ary filling. It is most important that |other joints,” and Peter the Great
these teeth be retained in a healthy | was fond of any cold roast meat with
condition until the second teeth are !rr)ipklﬂd cucumberg or a tart salad.
ready to replace them. | But the Duke of Wellington thought
i nothing more royaj than a “well-made
| Irish stew.” Any one who has tasted
| this dish at itg best will agree with
the Duke.
Jam(zs F’s Favorite

The favorite supper dish of King
James II was stewed chicked with
asparagus. Adapted to the modern
taste, it’s even better than when Pat- |
‘rick Lamb, the master cook, delighted
the English court with his tasty cre-

Homemaking Hints

Put fresh vegetables on to cock in
boiling water in order to preserve all
food value and color.

Dried fruits are usually dirty and |
necessarily have a lot of handling so |
they should be rinsed well in boil-
ing water before cooking.

Rule, the favorite drink at the bars
of the House of Commons during the
reign of the uncrowned king. To the |
well-beaten yolkg of two eggs, add a
little sugar, then a tumbler of hot |
milk very gradually. And Jast, but‘
not least, a large wine glass full of
rye whisky. !

Blue Blazer provides atmospheric |
effects. [Heat a silver mug and put in
it two wine glasses of over-proof or
proof Scotch and one wine glass full
of boiling water. Set the liquor on
fire and pass into another well-heated
silver mug, and pass to and fro amid
admiring exclamations. Serve in
tumblers with a lump of sugar and a
bit of thin lemon peel. The histor-
ian warns, “Be very particular not
to drop any of the blazer on the cat,
or hearth-rug, or youngest‘(’hild!"

Most of the 6lder housewives have
had ome good experience with con-
gealed greas and learned their les-

e

SPINACH RANKS NEXT T0 ICE

CREAM

son. Never pour not grease down
the drain pipe of the sink. As soon
ag it strikes the cold pipe it will

Well, a Survey Shows Ch
on Its Preparation

ildren Did So Favor It---

Spinach for a number of years has |
been the topic for jests and has al-}
most replaced the clagsic mother in |
Jaw joke. It was rather interesting to 1
find that the children, instead of \
disliking this vegetable, actually ;‘
chose it as one of their favorite foods |

If the man of the house carries his
and includes a thermos bottle
enlighten him that a
fruit jar rubber slipped over the
thermos bottle cup permits the hand-
ling of hot coffee without burmed
fingers. The tabs of the rubber form
little places where the fingers can
grasp the cup without touching the
heated metal in any way.

—_—

lunch
of hot cofiee,

ach actually ranked next to ice

crean.
Because of the two types of spin-

their first washing

r— e o 1y B Bt e O

fresh water and to continue this un-
til no more sand is deposited on

the bottom of the pans.

Spinach will need no more water
for cooking than that which clings to
the leaves after washing. It should
be cooked just until the leaves are
tender, usually not more than six to
eight minutes. Butter or cream that

according to a recent survey. Sp'm-;

into a pan of}

be drained of the liquid which re-
sults after cooking. If you like, you
may chop or puree the leaves before
dressing them. iSalt, pepper, a little
nutmeg, lemon juice, vinegar, horse-
radish, sweet or sour ‘cream, as well
as butter, all bring out the flavor of
thig delicate vegetable.

\ Spinach on Toast

| Wash one peck of spinach and cook

% cup grated cheese. '
Make pread cases by cutting bread
into three-dinch squares and cutting
out the cemtres. Roll each case in

l
i

with seasoning and fill the ‘bread

bake in a hot oven, 425 degrees g
until bread is light brown and- the
cheese is melted.

melted better. Chop the spinach, mix

cases. Sprinkle with the cheese and

juice and freeze. Since raspberries
are of such varying sweetness it is
best to taste the wixture before
freezing to make surg sufiicient sug-
ar has been added. It should he
sweeter than you wish the finished
ice to be, since it loses sweetness

turnover tax.

The Post has never argued that
the people of the Hast and the West
do not pay their share of the sales
tax. Of course they do. But it hopes
that so long as the sales tax re-
mains it will be collected and the
proceeds distributed or spent in a
manner that ensureg that they will
obtain their full share of the bene-
fit—Financial Post.

benefited sufferers
over 60 years. Try
be more than pleas-
ed with the quickness
with which it relieves
Asthma and Hay

Fever, preventing

gleedless suffering.

ou simply inhale
the fumes. ¥

Your nearest Drug Store
has it.

$1.00 per tin, trial size 25¢.
Also obtainable in cigarette form.

Northrop and Lyman Co. Limited
Established 1854
- ‘Toronto, Canada

mDo it _
NOW «..

The earlier you start on the
right road to advancement the
farther you will go. Get the best
commercial training while it is

| HAWKINS FRUIT
i Sl
' PRODUCE CO.LTD. |

WHOLESALE DISTRIBUTORS |

|
|

NORTH DEVON

easy for you to do so, rather
than postpone i% until later and
be forced to acquire it under
difficulties.

Write for full information re-
garding our Business Courses.

FREDERICTON
BUSINESS

— >

PAYS THE
SALES TAX?

WHO

in the

Some nNews

of people in Ontario and Quebec.

1

‘ This misses the point made by The
It is true that the man in Brit-
ish Columbia or the woman in Nova

Post.

central prov

Scotia pays ag much

man or woman in the

‘eS8
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rvices

and pays it in the ultimate cost
3 if the

¢ 3 SR A preakfast suggestion for the Der-|ch which are on the market at dif- | covired: aan. tive 1o olzht wiine
There 1S hardly anythmg’" m the World that son who eats lightly at this m.eal is | forent times of the year, and be- | iy s : : nd pr
] to place crisply broiled bacon in the | .o <o geasons in city markets are | utes. Tmnlmtot collander 1‘1111 \IIness
1 s : S e e e . ; < | out as -h water as,possible. Mince
some man can not make a little worse and ||| centre of a cut roil and serve WS |iong exiended  throush SBEUR o e R e
]' l h dth l h delicious sandwich with the coffee. | from various parts of tle country, (Y o 3 PN
Sel} & ltt ec eaper’ an ° peOp € who con- TGy T | we can find it in its fresh form | ter in ?1 fl.\mf;lpa_n. adf1 tw 91 bal Jne(;
3 3 : it ror- | .4 . p BRANNE T S » and stir until wel )
Slder price only are this man’s lawful prey. parsley and watei'mte?s "xé(; fav Glt‘ throughout the year. And, of course :goonicl(lo:;iﬁach5'11111(1 el £
T 3 g ite garnishes for platters. SIiCes o b ERVeE T alwaydr all SOOI Bhe, CRILY T L R S £ : 1ie
(RuSkln) ! 5 lemon dipped in paprika or minced | | o In the preparation of spinach‘;‘“tes- Shslzilltnbalin(lm?ear:;t;i' iii 111;‘1;1;
3 . . L . are also most appetizing. : able most im-| cream. ; ¢
* Insurance is no exception. ovcog ainanis v fqr the table, DEeg O e s ov. | miuntes and serve on toast
s 5 por S v ills, s
3 3 Pears are mighty good. cored and ery grain of sand must be removed. [ Spinach 'Nests
‘ HO ‘:V ARD H BLAIR fhe cavities filled with honey and |y, one likes gritty spimach I T i it . . . NOW comes a new
° then baked. . easiest way to handle this question Melt butter delight in using Bar-
68 YORK ST. YOU CAN REST ASSURED PHONE 291 — !is to use two large pans of dresh 2 cups cooked spinach b 9, ACADIAg kla
= T L0 [ wuter and 'to Mg deaves. attar. ) | Selt SR4 DODRET s bbb
Powder—the new, easy

opening tin. No more
struggles with a stub=
born cover. . . no maore
temper (and Bazking
Powder) lost in a show=
er of wasted powder.
Your favorite, double=
acting Baking Powder
is now doubly easy to
get at.
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ricE 25¢ PER POUND TIN

it's 2 rea! ¢treat to get this wonderful new tin,
with the doubie-a
DIA, at the same low price.
uble -acticn makes it wor
The first action takes place in your

ting efficiency of
ACADIA’S
th double what you
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LEVER SPRING TOOTH HARROW
We have them in 15-tooth and 17-toot
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of their
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Dominion. These editors point ou

inces are mot benefic-|tario and Quebec —
the present system Of?aml trade are relatively -bigger—and
ales tax collected by thoiyet the people in the other provinces
t | would continue to pay the tax in the

‘ This would

cost of what they buy.

where industry

15 astion that ensures your baking success.

DOUBLE

" FEA% 2

that on the basis of individual con-
tributiong the payments of their peo- lbe the situation unless the sales tax
ple are quite equal to the payment§ were abolished in favor of a retail

J. Clark & Son, Ltd

ACTING

| Plumbing and Heating

PHONE b61:

QUEEN ST.



