
THE DAILY MAIL, FREDERICTON, N. B. MONDAY, AUGUST 9, 1937 

TO VISITING ODDFELLOWS 

A Sportsman's Paradise of Woodland Lake 

and River within easy reach of 

Every Guest 

VISITORS! WELCOME TO OUR CITY! 
May Your Visit Be a Merry One 

na 

LUNCH AT OUR NEW MODERN 

LUNCHEONETTE FOUNTAIN 

Lunches At All Hours—Regular Breakfast 

Dinner and Supper Menu : 

SPECIAL 3-COURSE ROAST CHICKEN 

; DINNER WITH ALL THE FIXIN’S 

Tuesday — Wednesday — and Thursday 

! 

KENNETH STAPLES DRUG (0,, LTD. 
Corner York and King Streets 

BE GAY IN CHARMING COMPANY 
—while enjoying perfect food 

~—Quality Foods 
~—Low Prices ! 

You will be pleasantly surprised 

by the extremely good quality of 

our food: you'll be even even more 

surprised by the low prices on 

your check! 

Soda Fountain Bar in 

connection 

GOODY SHOP 

— JUST COME TO 

LANNAN’S LUNCH 
24 Carleton Street ,- Tel. 1133 

To Grand Lodge Members 

of the Independent Order 
of Oddfellows 

We Wish You a Cordial 
Welcome and a Happy Stay 

MODERN LADIES 
TAILORS 

—-— 

Raspberry and Grape Ices Also Included in List 

For Today 

(By Marjorie Mills) 

We just got started on sherbets 

yesterday when the space ran out. 

So this is a ‘continued in our next— 

a second chapter of sherbets that are 

exceptionally good made according 

to the Edison Friendly Kitchen test- 

ed recipes. We're including one of 

two ices, and heartily recommend 

any or all for the summer desserts 

that must delight the eye as well as 

the appetite. 

Peach Milk Sherbet 

114 cups finely chovped peaches 

1 cup sugar 

1-8 teaspon salt 

3; cap walter 

114 cup evaporated milk 

114 teaspoons vanilla 

(Heat milk, sugar and salt on stove 

until sugar and salt are thoroughly 

dissolved. Add peaches to first mix- 

ture and then add cold water. Chill. 

Add vanilla and pour in freezing 

tray of electric refrigerator.” Freeze. 

stirring once ‘when -mixture is 

mushy. Fresh or canned peaches or 

apricots may be used in this recipe. 

Orange Sherbet 

3, cup sugar 

1, cup water 

Grated rind of one orange 

11, tablespoon lemon juice 

114 cups orange juice 

1, cup whipping cream 

Cook sugar and water for 5 minm- 

utes, then add grated rind and cook 

for five minutes. Add gelatine which 

has been soaked in 2 tablespoons 

cold water. Remove from fire into 

mixing bowl and allow to cool. Add 

lemon juice and orange juice. Pour 

into refrigerator tray and allow to 

freeze firm. Remove to ice cold mix- 

ing bowl and beat with egg beater 

until mixture becomes very light. 

| Fold in whipped cream and return to 

{refrigerator to finish freezing. 

Mint Sherbet 

1 bunch mint 

34 cup sugar 

13; cups water 

1-8 teaspoon salt 

2 egg whites 

2 teaspoons gelatin 

14 cup cold water 

2 tablespoons lemon juice 

Steep mint in 1B © cup boiling 

water. When cool, strain. Boil sugar 

and- 3 cup water for 10 min, add 

| gelatin dissolved in cold water. Add 

| lemon juice and mint and pou
r into 

refrigerator tray. Freeze for 34 hour 

and pour into chilled bowl. Beat t
hor 

rome mem — —— "er Jp— fons 

1 nN D’ oughly with electric beater. Add 

ANOTHER GRIST OF SHERBET RECIPEN sur seston ces waiees” 10 waicn 
salt pas been added. Mix slowly and 

thoroughly. ‘Stir mixture twice at 14- 

hour intervals. Green. coloring 

proves the appearance. 

Strawberry Sherbet (In Freezer) 

1 quart strawberries 

1 cup sugar 

Pinch of salt 

2_tablespoons lemon juice 

2 cips evaporated milk 
iSelect well ripened, perfect berries. 

Pick and wash thoroughly. Crush 

bgrries with wire potato masher. 

Press juice and pulp through a 

coarse sieve. There should be two 

cups, Add sugar, salt and lemon 

juice, and set in refrigerator to cool, 

stirring occasionally to dissolve the 

sugar. Pour the milk into ice cream 

can. Chill thoroughly, and then add 

| the cold strawberry mixture. Freeze 

with a 1 to '3 salt mixture. Yields 1 

to 1% quarts. 

! Fruit Sherbet 

2 cups fruit juice—pineapple, rasp- 

berry, apricot, etc. 

Juice of one orange 
Juice of one lemon 

1-3 cup granulated sugar 

1-8 teaspoon salt 

2 egg whites 

1, cup heavy cream 

Combine and strain all fruit juices 

add granulated sugar and stir until 

dissolved. Freeze in tray of refrig- 

erator to mush consistency. Whip 

cream and egg whites. Fold cream 

into egg whites and salt. Add frozen 

(Continued on Page Seven) 
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A Cordial Welcome To Grand 

Lodge Members of the Inde- 

pendent Order of Oddfellows 

KITCHEN BROS. 

550 KING STP | 

We Wish 
} 

You All a 

Pleasant 

Visit 

Science Aids Nature In Bringing You 

Pure Protected Foods For 
Growing Children 

Nature provides the finest foods...but modern living 

conditions make necessary the helping hand of science 

for safe distribution! 

All GENERAL DAIRY Products Are 

PURE! 

GENERAL DAIRIES 

GREETINGS... 
To Grand Lodge Members of 

the Independent Order of 

Oddfellows 

PEOPLE'S BENEFIT STORE 
B. Scammell, Mgr. : 

LTD. 
TEL. 872 

Phone 475 

VISITING ODDFELLOWS © 

—A Queenly City 

—A Kingly River 

AND A THOUSAND RURAL CHARMS 

im-. 

GREETINGS... 

Fredericton 

— 

TO GRAND LODGE MEMBERS OF 
THE INDEPENDENT ORDER OF 
ODDFELLOWS . 

We Invite You to Visit Our Store While in 

. — 

. 

ROSS -DRUG- UNITED 

J
 

YOUR BEST THIS ff 

If so there’s only one answer, for Fashion 

Plate is the Hallmark of Quality 

FASHION PLATE CLEANERS 

WEEK | 

TOASTERS 
CONTROLLED BY 

THERMOSTAT 
Electric Egg Cookers 
Roasters Among New. 

Appliances 

TOASTERS CMFW YMFW MF 

The new: electrical devices should 

help to do away with many an arg- 

ument that might have turned into a 

quarrel 

For instance, there's a grand new 

- egg cooker which knows that when a 

man specifies three or four or five- 

minute eggs, that that ig éxactly what 

he doeg mean. The appliance is 

fool-proof and simply grand. There 

is an attachment that makes the ap- 

pliance work on alternating or dir- 

ect current. 

A new toaster model operates en- 

tirely by thermostatic congroly A 

bell rings when the toast is done; 

you don’t have to do any regulating 

(Continued on Page Seven) 

DRAPED EVENING 
GOWNS PLEASE 

PARISIENNES 
Sleek Crepes Used For 

These Sophisticatd 
Fashions : ! ! 

PARIS—Draped effects provide 
the most intriguing of summer even- 
ing gowns in Paris. Draped bodices, 
swathed waistlines and skirts may 
be adapted to suit the individual, 

Sleek crepes are used to fashion 
sophisticated draped gowns and 

some are shown with skirts that fall 
in uneven pointed hemlines. 

The romantic silhouette with ¥o6l- 
uminoug skirts flaring from a tiny 
waistline is seen in organzas, tulles 

and mousseline de soie. Dainty trim 

ming follows the youthful mood and 

puffed sleeves often complement the 
broad low necklines. 

Laces are adapted to many types 

of summer evening gowns and rib- 

{Continued on Puge Seven) 


