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" CURTAINS AND
DRAPES

2JUST RECEIVED ...
DUR NEW SPRING RANGE OF
" Qurtains 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

WANT A GOOD
LAWN? HERE'S

Just as soon as tie soil is dry and
firm enough to walk upon after the
sLow has aisappearcd is the time to
commence op.rations for ensuring a
good lawn. The first thing to do is to
remove all the dead grass by giving
the lawn a thorough raking and at-
tention should be directed to fixing up
the bare patches by sowing fresh
seed. The seed should be broadcast
evenly on the bare patcheg after they
have becn raked to the depth of two
inches. The seed should then be cov-
ered lightly with a sprinkling of sift-
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POINTS ON BISCUITS TO REMEMBER -
THEY SHOULD ALWAYS BE StRVED HOT

The North and the South Have Their Own Ways
of Making Hot Breads---There’s a Choice Be-

THE NOBLEST FLA

Chocolate Is In

a Class By Itself '

o S e e et~

(By Katharine Baker)

Every woman wants to play the
role of a gracious and popular host-
ess. And every woman knows that to
be successful in this depends, to a
larze extent, on food—delicious food
beautifully prepared
leurplaugty served! So whether you
want to bask in the sunshine of your
guesis’ approval or that of your fam-
iy, which is harder to win and real-
ly worthwhile to keep, locok to your
menus. Frlan them wisely and be
sure to get variety.

One way to insure variety iz to
k& ome squares of ungweetened

and always |

ed soil and packed down firmly. The
patches should be kept moist, but not
fiooded, for at least two weckg through
the application of a fine spray.
Fertilizer is necessary for the lawn
and should be applied just as soon as
the raking and sceding have been
done; and ag soon as the fertilizer
has been applied it should be well
watered in, care being taken to use a
fine spray, so that the seed is not dis-
turbed in the newly seeded arcas.
When the time for cutting arrives,
which is as soon ag the grass is long

y ——F — - — -
] nough to allow the mower to func-
o | tion properly, regularity in the pro-
| cess should be observed, and it is a
Now ...

lmistako to allow the grasg to grow
The earlier you start on the

two inches at any time.
pight road to advancement the

Reliable grass mixtures may be ob-
taincd from seedsmen but for those

farther you will go. Get the best

commercial training while it is

| people who wish to mix their own,
|L. C. Young, of the Dominion Experi-
[mertal Farm at Fr dericton who, as a
easy for you to do so, rather g(’?anadia.n authority on .grasses: 'hasi
than postpone i’ until later and ilectured on home lawns in the United !
be forced to acquire it under | States, recommends for the average
difficulties.
Write for full information re-
garding our Business Courses.

estries and Homespuns.

“See our stock before
purchasing.” |

I Stanley Delong |

Phone 68-11 63 Carleton St.
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| lawn a mixture of four parts Ken-
|tucky Blue grass and one part Red
[ Top at the rate of three to four
‘1)ounds per 1,000 square feet of lawn. |

FREDERICTON JIf it is desi;ed to itnclhudrlld\\;hitedg’(;
ver, one-eighth part shou e adde
BUSINESS ‘(; the mixture. Where the above mix-
COLILEGE

ture does not give satisfactory results
4 ine to local conditions, Rhode Is-
F. B. OSBORNE, Principal, owing tg
Fredericton, N. B.

lard Bent grass $hould be used at the
rate of two to three pounds per 1,000 |
square feet. For shady areas, one-l
third the quantity of Rough-Stalked
Meadow grass should be added. Fail-
ure to grow grass in shady places is
Ane more often to conditions of low
tertility and lack of moisture than to
trenlf, 1‘
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HARNESS

OVERALLS
WORK PANTS
GLOVES
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PYORKHEATS
CURABLEN.Y.U. |
PROFESSOR SAYS

S. C. Miller Finds That
It Strikes =t Children,
Too

HA Burtt | |
® - - | MINNEAPOLIS, Aprili19—Pyorrhea

|
!
{

| is

TEL. 1234 curable, in the opinion of Dr. Sam-
 we; C. Miller, associate professor in
| & » o b > 5 P
|the New York University College of

Dr. Miller
opinion”

presented his
Minnesota

De nlisll"\'..

| “minority to

by

’Iiued itself to older persons. It has
been noticed in children as young as
«ix, he said, and a large proportion of
the cases occur in late adolescence.
“Tjve years b-fore the patient him- |
self realizes he has the ailment,” DY.T
Miller said, “the dentist can detect it |
by Xwray. The X-ray will show a |
thickening of the membranes.”

FABRICS

We buy only a limited amount
In ‘each pattern and fabric.
That's why you can choose your
fabric and know that you won't
be seeing it on every other man
in town! Our complete line of
fall fabrics are now in. Call and
select YOUR OWN Distinctive
Pattern.

i cough drop medicated with
‘ throat-soothingingredients
] of Vicks VapoRub.

Alex. Ingram

376 KING ST.
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SEEDS

WHOLESALE AND RETAIL
Timothy and Clovers
Choice Seed Grains
Turnip and Mangel Seed
Field and Garden Seeds.

GET OUR PRICES FIRST.

=

WE SELL QUALITY SEEDS.

). Clark & Son, Lid

. breads, which are all called biscuits,

 rather than sweet milk and baking

| cuits. In this case the

linto one-inch siices

;\Vi“l cocktailg or with a salad.

tweon Baking Powder and Buttermilk and

Soda.

(By Edith' M. Barber)

Hot bpiscuitgy for lunch! Just an-
nounce that they are waiting and you
will need no bell. They are just as
good for dinner and in certain South-
ern homes I have had them for break
fast. i

Have you noticed how these bot

. — e

vary in texture and flavor? They are
all simple combinations of flour,
shortening and liquids, plus the ris-
in. In my opinion the shortening
should be added with a heavy hand. A
liberal amount is necessary in order
that biscuits may be flaky and ten-
der. Most of us here in the North
use baking powder for ‘ligh’nin’ but
some of my Southern friends are
convinced that buttermilk and soda

powder should be used.

Whatever the ingredients, the
shortening must bhe cut or rubbed
into the flour until the mixture is as
fineg as cornmeal. Care must be used
in adding the liquid, as if the mix-
ture is too wet, the addition of extra
flour is quite likely to result in
toughness, If you are planning to rols
and cul the biscu.ts, it is well to add
the liquid, using a little less than |
you think you may need at one side
of the flour and then to draw in all
the dry ingredients with a knife. For
dron big~uits the liquid ghould be
added all at once and the mixture
shou.d be stirred vigorously for a
moment.

The addition of sugar and an egg
to replace part of the liquid will
make a rich, sweet biscuit which
should always be dropped. Cut rais-
ins or dates or nuts may also be add-
d. I also peanut butter bis-
peanut butter
is eut in with the shortening.

Quick cinnamon buns may be made
from the roiled dough by spreading
it with softened bputter, brown sugar,
cinnamon and raisins if you like. The
sheet should be rolled and then cut
which should
put close together in d pan for bak-
ing. The dough may be rolled thin,

e like

be

| 108

[ cut

into tiny rounds and gprinkied
with orange juice and sugar for a
dainty tea biscuit. Che may be |
used instead of the orange juice, or
cheese may be added w:th the short- |
ening, I am giving you the recipe to

day for a highly seasoned rich cheese |
which almost like pastry.
biscuits should be served hot

bisicuit is

These

g | lontists :(‘mhlf(l in ('()11‘\"..(41()‘1. Tiny, very rich biscuits may bb |

He detailed his observations, h”:"u,\-o(i 45 .a ‘orust Poriachicken pie.d

ed on 7,000 cases over a ten-year Der-|m- ... ohould, of course, be extra

A TAILORED-MADE SUIT IS iod. He attacked th«)' general belief qnes to pass. You should have heard |
TAILORED OF EXCLUSIVE in the incurability of pyorrhea, as the acclaim with waich a pie of this |
I well as the idea that this disease con- | sort, plus any Siimibor] ot eRtra” biss

cuits, was received the other night at
a supper party.

And then, of course, there are the

| fruit shortcakes, the basis for which

is always a very rich biscuit dough. I
like to pat half of the dough into a
p.e pan, to spread it geferously with
putter, before I cover it with the top
lJayer which has been patted into
shape on the beard. After the short-
cake comeg out of the oven, the top
may be lifted from ¢t and there will
be no s iness which results when
hot dough is cut. The same method
may be used to make tiny hot bis- |
cnits which are to be filled with |
minced ham, grated cheese anchovy, |
paste or jelly.

Just remember that whatever kind
of piscu.ts you make that they must
be served hot—that word should oe
underlined theoretically whenever
biscuits ‘are served.

Rich Baking Powder Biscuits

2 cups flour

9 teaspoons baking powder

4 tablespoons shortening

1% to 1 cup milk or water

3, teaspoon salt,

Mix and sift dry ingredients and
rub in the shorténing with the fing-
ers or cut it in with a knife. Make a
hole in the flour at the side of the
bowl and add half a cup of liquid.
Add enough more liquid to make a
soft dough, Roll on a metal surface
or oilcloth until one inch thick. Cut
into rounds and bake ten or twelve
mindtes in a hot oven, 450 degrees F.
Tais recipe makes ten medium sized
bhiscuits. t

Sweet Rolls

Rich biscuit dough

9 toblesnoons softened butter

15 cup brown sugar

14 teospoon cinnamon

1, cup chopped raisins.

Ro'l dough one-quarter inch thick.
spread with butter and gprinkle with
sugar, cinnamon and raisins. Roll like
jelly cake, cut in % inch pieces, place

e =

\pucam—.

close together in greased pie plate

| blended add cold water to make stiff | ing ) 4 ¥
s 2 a OTY arience 2 e-mak- |
dough. Roll into thin sheet, sprinkle glnners from experienced ux:{ n}ﬂq( |
i g g1 PO § se the best |
with cheese and make three folds. |ers is to be sure and I,W t ! ]\l
Turn dough onefourth’ way round, | cake flour on the market, It must be |
19 » . . - p & . insure

roll thin, sprinkle with another layer light and fine, ‘And to further insur

| on an ungreased baking sheet in a
hot oven, 450 degrees F. eight to ten
[

chocolate on hand at all times and
from these dozens of interesting and |
different dishes can be pre-pared.!
There are few foods in the whole
list which we use to make tempting
asues tnat offer as many possibil- |
ities as chocolate, That is Dbecause
chocolate is not only a. real food,
being rich in energy-giving, but be-
cause it has such a universally pop-
ular flavour. In ice cream, in cake,
in beverages, in candies and des-
serts of all kinds, you will find that
caocolate leads the field in popular-
ity.

nd bake ten to twelve minutes in a
ot oven, 425 degrees F.

Rhubarb Cobbler
1 quart rhubarb, cut into pieces
1 cup sugar
1, cup water
Grated orange peel,
Rich biscuit dough,
Put the rhubarb, sugar, water and
orange peel in a deep heatproof pud-
ding dish and cook four minutes on |
top of stove. Roll the dough and cut |
into rounds. Place on top of the rhu-
barb and bake in hot oven, 450 deg-
reeg F., 10 to 12 minutes,

a
h

Here are two chocolate desserts,
one, Chocolate Pudding, g good old
standby which we never grow tired
of but which can be dressed up. to
look like new, and Chocolate Parfait
a gala dessert for company occasion.

Chocolate Pudding

3 squares unsweetened chocolate

3 cuns milk

34 cup sugar

6 tablespoong flour
14 teaspoon salt
1 teaspoon vanilla
Add chocolate to milk and heat in
| double boiler. When chocolate is
melted, beat with rotary egg beater |
until plended. Combine sugar, flour,
and salt; add gradually to chocolate
mixture and cook until thickened,

Peanut Butter Biscuits
cups flour
teaspoons baking powder

14, teaspoon salt

2 tabelspoons sugar

4 tablespoons shortening

4 tablespoons peanut butter

34 cup milk

Mix and cift flour with baking pow-
der, galt and gugar. Add shortening
and peanut butter and rub with dry
ingredients until the mixture is as
fine as cornmeal. Add the milk all at
once and stir until mixture forms a
soft dough. Drop from a teaspoon on
ungreased baking sheet and bake in
a hot oven, 450 degrees F. twelve to ,
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VOR OF THEM ALL

| stirring constantly;

; cooking tén minutes,
casionally. Remove from fire, add
vanilla. Stir frequently while cook-
ing. Chill and serve with cream.
Serves six.

then continue
stirring it oc-

| Here are a few ideas as to dress.
ing up. this old favorite, Fold 3% cup
| premium shred coccanut( plain or
' toasted) into pudding; top with ad-
ditional cocoanut. Fold 14 cup chop-
 ped walnut meats into pudding; top
| with whipped cream and walnut
| .

 half. Fold 1 diced banana into pud-
i ding; top with whipped cream and a
few banana slices. Fold orange mar-
mealade into whipped cream; use as
garnish for puddirg, topping with a
bi. ol marmalade. Fold in few slices
of dates into putting; top with whip-
ped cream and date slices. Flavour
whipped cream with peppermint ex:
tract; use as garnish for pudding,
topping with a sprig of fresh mint or
a cube of mint jelly.

Chooclate Parfait

34 cup sugar

34 cup water

3 egg whites, stiffly beaten

3 squares unsweetened chocolate
melted and cooled.

2 cups cream, whipped

2 teaspoons vanilla,

Bring sugar and water to a boil
and boil until a small amount of sy-
rup forms a goft ball in cold water,
or spins a long thread when drop-

m——
ARTHUR F. BETTS

Plumbing and Heating

QUEEN ST.

PHONE 512

|

| HAWKINS FRUIT |

&

PRODUCE CO. LTD. |

WHOLESALE DISTRIBUTORS
FRESH FRUITS

and
VEGETABLES

PHONE 313

NORTH DEVON

ped from tip of spoon. Pour syrup in
fine stream over egg whites, beating
constantly. Continue beating until |
mixture is cool. Add chocolate and |
h'=nd: fold in cream and vaniha,.|
Turn into freezing trays of automat-
ic reirigerator and let stand 3 or 4
hours. Or turn mixture into mold,
filling it to overflowing; cover with
waxed paper and press cover tightly
down over paper. Pack in equal
parts ice and salt 3 to 4 hours. Serve
with whipped eream, if desired.
Makes 11 quarts parfait,

fifteen minutes..

Shortcake

2 cups flour

3 teaspoons baking powder

3, teaspoon salt

14 cup sugar

1-3 cup shortening

3% to 1 cup milk

Softened butter.

Mix and sift dry ingredients and
rub in the fat with the fingers or cut
in with a knife. Stir in enough milk

(By Katharine Baker)
Desserts are just about the hard- )
est part of planning meals; particu- |
larly during the months when the
supply of fresh fruits is limited. But

A PEACH OF A CAKE

1937 Model of an Old Favorite

1% cup sugar

3 tablespoons melted butter

2 cups (:._anned. sliced peaches.

<ift flour onee, measure, add bak-
ing powder, galt and sugar, and sift

N smooth dough. Divide the .
o l,l,l,ak.e " ?fliomfa {‘,;.:fmw_l,.fw into | do0’t let it get you down when the together three . times. Add butter.
sttt R R ela it P | family get tired of preserved fruits Combine egg, milk, and vanilla: add

pie pan, Spread with softened butter

f, patted to fit the

g | because you don’t have to serve them
ard put other haif,

| the same thing over and over again. |
{

10_“46"‘ r,‘l?lml UV“)' P .L;ll.}: u:!‘:",nvu?iijlr_ g There are dozens of ways in which
BROREU OEIRIR LR Taver with | 0ld favorites can be varied a [ittle
utes.. - Split S ‘M\\'1.‘,5'1”,_‘:1'\,‘_1 ,\;“,A;;"t(‘ surprise and please those present |
crushed fruit.”Place the otner oris | and here is an.outstanding ('xum]m\;

|

on top and cover with whole berrie

) Sy i LN } uf whatecan be done.

0% Bhicedy Fhkis, R VS ,-\\,‘[“; f | Some time ago we gave you the

bk w5 SR | recipe for Peach Upsidedown Cake,

Cheese Savories | and we are so confident that it went

115 cups flour mez' big with your family, that we¢

tea baking pow want to give you another v wriation

{ teaspoon salt | of it. It’s almost like gilding the 1ily

1 teaspoon paprika %m add delicious rich chocolate to

% teaspoon mustard | this delightful cake but it is so :,'w:».(l
lv)ak\h of cayenne that you'll \\‘an_t to make and serve it |
1 cup shortening | away. : ; E

Cold water, about two tablespoons. | For those of you who know the

11, cups cheese, rubbed through a ig‘eodness of lu perfect .m?sidm‘mwn

strainer, | cake, this will be meeting ;m. old
1 egg white gi:ivx:d in. a new (ll('fi\‘S ;mq for Itl}(\so {
Mix and sift the flour, baking pow- | who have never tried this (1('1'(‘1’.’?'\1? '
der and seasonings. Cut in the short- | combination of fruit and cake in a |
| satisfying dessert, it will be mak-

ening and when the mixture 1s well | :
a new friend. A tip for the be-

the successful outcome of thig cake,
get the hest chocolate your grocer
final rolling the dough should be one- {has, It can be (\b%;lil’ed in ()p(z ou'nw
eighth inch thick. Cut into 1‘;11w,\“i,<q11;11'cs. scored for plv'p;‘xklim? Inz\o
shapes, brush with egg white. “J'.\i‘jh‘dl[ ounces, which fnukem for eas) |
| and accurate measuring. l
| Chocolate Upsidedown Cake

1 cup sifted cake flour

1 teaspoon baking powder

1 teaspoon salf

Raisin Scones 9.3 cup sugar

Rich biscuit dough | 14 cup softened butter

3, cup seedless raisins | 1 egg, well heaten

1 egg yolk ¢ tablagpoons milk

1 teaspoon water ! 1 teasmoon vanilla

To the dough add the raisins. Add | 1 gquare unsweetened chocolate
enough extra liquid so that scomes ' mejted.
may be dropped from tablespoon on-!
to a baking sheet. Beat the egg yolk '
with the water and spread over t‘nej
scones with a pastry brush or piece |
of cheesecloth. Bake in a hot oven,
450 degrees F. for about 10 minutes.

of cheese and make three folds. Re- |
peat until cheese is used. After the

§: 01, sS4l

minutes. Serve with cocktai
ad.
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START ORGANIZING
NEW AIRWAYS

Hon. C. D. Howé Goes to
Montreal to Consult
: the C. N. R.

OTTAWA, April 19—Initiation of
Canada’s proposed trans-continental
air mail. passenger and express serv-
ice, for which a $5.000.000 corporation

Marriage Couples
Wear Out Stone Steps

CHICAGO, April 17 — It took 35
years for couples seeking marriage
licenses to wear away the marble
steps leading to the County Clerk’s
Office.

The steps were being replaced by

| workmen today because County Clerk  was created in the recent parliament-
| Michael Flynn said “they were so0 ' ary session, will move closer to real-
lworn, it was becoming too dangerous |ization today when Transport Minis-
to walk up and get a license.” ter Howe f0°s to Montreal for con-

And how many steps did it take  ferences with the Canadian National
to wear through the marble? Rajlwavs management. Armed with

likes to dabble with figures, had the and actral'y head of the corporation
answer— aporoximately 5,450,280. It \which was created with the provi-

| ped cream.

Ceounty Engineer Phil Hogan, who the necessary legislative autho_rit:y.‘

to flour mixture, stirring until all the
flour is dampened. Add chocolate

~and-blend; then beat vigorously one

minute,

Melt 3 tablespoons butter in 8x8x2
inch or deep 9inch rocund pan; add
1, cup sugar and cook and stir until
thoroeughly mixed. On this arrange 2
cups, canned, sliced peaches. Turn
batter out on contents of pan. Bake
in moderate oven, 350 degrees F., 50|
minutes, or until done. Loosen cake
from sides of pan with spatula. Turn
upside down on dish with peaches on
top. Serve warm with plain or whip
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THE

GREATEST
PLEASURE

...is obtained from your shower
bath when the force and tem-
perature of the spray is easy to

control.

The triple valve gives you a
shower which can be hot or cold
at will. and either like a gentle

rain or

a sharp.

needle-fike

spray—with all the grades be-

tween.

Let us

install

this conven-

ience for you—it’s not expen-
sive and mighty nice te have.

D. ., Shea

80 Carteton St.

Phone 563-11

Discriminating epicures unani-

mously select the

NU-PALMS

for their Steaks, Lunches,

Meals.

For unexcelled banquet facilities

R!

i
N

480 Queen St.

‘'phone 937-41.

%)

HE
-PALM

¢

Phone 93741

4 5 BUX

costs $5.00 per year.

INS& UR
OWARD H. BLAI

»

as

b 1 (\ 0
LAY B
L)

An Auto Accident policy paying $1,500 acccidental death or loss
of limbss and $25.00 per week for disability due to an auto accident

FIRST

89 YORK ST.

CLASS

GROCERIES
MEATS AND FISH
Slipp & Flewelling Sausages
Always in Stock

TRY US WITH YOUR NEXT GROCERY ORDER

HAROLD YERXA'S

PHONE 308

A MESSAGE TO

was based, he said. on records which |cinral n#icers drawn from his depart-
showed 1,075,113 marriage licenses ment, Mr. Howe will enter mpon or-
were issued during the 35 years. | zanization stage of the task.

Fredericton Charlottetown

INVESTORS IN THE
MARITIME PROVINCES —

Surplus funds invested m sound development
of nhtural resources and industry within the
Maritime Provinces w 'l 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,

_ IRVING, BRENNAN & COMPANY, LTD.

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

Halifax

Phone 454

Saint John,

A list of

N.R




