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9-6 orby APPOINTMENT-

404 Queen Street

QUEEN STREET

ARTHUR F. BETTS

Plumbing and Heating

Phone 68-11

R Headquarters For
BLANKETS

Buy your Blankets at DelLong’s,
where you have a good assort-
ment to choose from. Pure Wool !
Blankets in reversible and plain
colors in beautifyl color combi- t
nations — also white with blue
and pink borders, and Hudson
Bay Blankets.
We also carry a good stock of
Camp Blankets

J. Stanley Delong

63 Carleton St.

tweeds.

comfort.

ber gives

80 Carieton St.

Your’s to Command

Open the door of the Master
Plumber’s Store and you open
the way to modern plumbing

Consulting the Master Plum-
you—in
plumbing information that he
gained only through years of ex-
perience and study.

See us about your plumbing
and heating problems,

D.J). Shea)

FINEST
FABRICS

They’re here now!
last word in flannels,
cheviots, worsteds and
Pick out your
favorite mattern.

— || Alex Ingram

376 KING ST.

minutes—

Phone 863-11

HARNESS

OVERALLS
WGORK PANTS

GLOVES

. A.Burtt

TEL. 1234

!
!
%
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Fredericton

Fredericton Office Suite 1, Loyalist BulLdlng
Charlottetown

A MESSAGE TO
INVESTORS IN THE
MARITIME PROVINCES —

Surplus funds Invested in sound developmer.i
of natural resources and industry within the
Maritime Provinces wlli return maximum in-
come—Increase 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 & COMP ANY, 1.7

J G. BADCOCK, Manager.

Halifax

Rhone 452
Saint John, N.2

chcepped hard cooked eggs

celery. Arrange in bowl with lettuce
and tosg with dressing. Serves four
to six.

tiong with lettuce in large salad bowl.
Toss with dressing and serve. Serves!ar and salt. Add milk and vanilla.
Strain custard mixture into unbaked
pie shell and sprinkle with nutmeg.|and chopped.
Bake in a hot oven, 450 degrees F.,
30 to 40 minutes
comes out clean -when insented.
Mincemeat

six to eight.
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o8 YORK ST.

FIRE PREVENTION WEEK

In 15 years to end of 1936, Canada’s fire
waste amounted to 650 million dollars. Be-

lieve it or not!

HOWARD H. BLAIR

PHONE 291

YOU CAN REST ASSURED

\— R
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(By Marjorie Mills)

ite of the ladies a men’s specialty.
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ENERGIZING SALADS AREN'T FATTENING

) [TWO FACETS TO THAT

That is one thing about a man’s|in 375 degrees F. oven for 12 to 15!I have ever heard of.

taste in foods. He may love hearty|minutes. Makes 614 dozen,
Refrigerator Cookies

meats and potatoes and rich des-
serts for a noon-day lunch but just
let him find out that it's responsible
for the afternoon logginess and let-
down and he’s quite ready to go light-
ly at lunch time.

We've gathered together a few de-
licious salads that appeal to men—
try them out at home—see if they
ciick and perhaps the men of the

—_—

(Cap’n’s Table Lettuce Bowl
1 head lettuce, broken ints pieces
2 cups canned salmon
1% cup chopped cucumber
1 cup chopped celery

+

Lettuce Bowl Palm Springs
2 heads lettuce, broken into pieces
1 grapefruit
2 oranges
%, cup salad dressing thinned with
14 cup grapefruit juice
Combine grapefruit and orange gec-

Regal [Chocoiate Sauce
2 squares unsweetened chocolate
6 tablespooong water
1, cup sugar
Dash salt
3 tablespoons butter.
14 teaspoon vanilla

and blend.

3 cup shortening
2 eggs, well beaten

3% cups sifted flour
1 teaspoon salt

1 teagpoon vaniila

ar and ‘beat until sugar is dissolved.
Add melted shortening
thoroughly. Sift flour, salt and bak-
ing powder and add to first mixture,
mixing well. Add nutg and vanilla
Shape in two rolls of 2
inch diameter. Wrap in waxed paper | 3
% cup salad dressing, mixed chop-|aund leave in refrigerator overnight or | ment windows that open wide to let
ped sweet pickle, onion juice and|until firm and well chilled. Cut in |
thin slices with a sharp knife and’
Combine fish with cucumber and|place on greased baking sheets. Bake
in 375 degrees oven for 12 to 15 min-
utes. Makes 5 dozen.
Hot Oven Custard Pie
3 eggs and 2 egg yolks or

4 eggs, slightly beaten
3 cup sugar

L5 teaspoon galt

3 cups milk

1 teaspoon vanilla
Nutmeg

2 pounds lean beef

2 cups brown sugar, firmly packed
2 teaspoons baking powder

1 cup chopped walnuts

Melt the shortening and cool. Com-
house will like them so well they’ll be | bine the beaten eggs and brown sug-

a little more moderate about those
luncheg away from home.

Beat the eggs slightly and add sug-

or until

1 pound chopped suet

the walls are panelled in
One panel slides back to

ment.

tubs and, mirrored walls

incl h b
S0l hiia inclosed showers

taste.

(By Ruth Cameron)

Happiness is a state of mind.
Not an original discovery, to be
Add brown sugar gradually and cream sure, but I was reminded

There’s a decided swing toward the | well. Add beaten eggs and mix thor- i
salad bowl in clubs, restaurants and | oughly.
dining cars these days—places where | powder and add to creamed mixture.
men eat a great deal—a swing that|Add nuts and mix well. Drop from a
bids fair to make this former favor-|teaspoon on to a small greased cookie
sheet and flatten cookies out. Bake |tion in its appointments as anything

t after talking with two friends recent-
Sift the flour with baking Iy.

The first friend is about to move
into a house which is ag near perfec-

In the living room is a fireplace
with an imported marble mantel, and |

deep closet where you store pridge
tables. and chairs. Beside the fire-
place is still anothe hidden closet, |
which houses a dumibwaiter on which !
firewood is send up from tie base- |

The three bathrooms have sunken !

And, of course. an interior decor-f
ator did the whole house In exquisite |

THING CALLED HAPPINESS

Comparisons of the Homes and Lives of a Rich
and a Poor Couple Who Both Seem to Have
Found the “Bluebird”

upon.

happy.

disclose a |

cheap. Such luck to find

jof a fascinating

and SBIRE: | o fotise. like thit ke

Aren’t They 'Lucky

ter.

pounds tart apples
cups sugar

pounds currants
pounds raisins

nutmeg

1% teaspoon ground mace
2 oranges

2 lemons

1, pound citron

1 tablespoon salt

Lol SRV SRS

Then add

and of one lemon, chopped

store in a cool place.

currants, raisins, spices, oranges and
a knife|lemon juice, grated rind of the orange

hour. Pack in clean jars,

fore Iunch.

new windows

the sugar,

in the sun and breeze through screens
treated electrically to kill any mar-
auding mosquitoes and flies
of it anew ;might light upon them by night.
There’s an outdoor pool and a jun-
gle gym and swings and a toy train
big enough for a 3-year-old to

that

ride
And of course, my friend is very

The second friend is moving into a
new home, too—that is, it’s new to
{her. In reality, it’s very old,
mahogany. | 4y,¢'s half the fun of it—“don’t you
leve to fix up old houses,’ asks my
friend. And the rent is remarkably
when
rents are so high! She’s the mother
two-year-old boy.
| They’re only heen married four yedrs
and have to count pennieg pretty care-
(fully so they are thrilled with finding

but day to collect the 16 dif-

There isn’t a fireplace. put they dis-
}covered an old chimney flue and some

There’s a special playroom for the one loaned them a Franklin stove and
small son of the family, with case- vit’s going to be so cheery next win-

The one bathroom is upstairs, but
there’s a downstairs lavatory which
is the envy of all their friends—so
many steps saved when a grubby two-
year-old needs to be cleaned up be-

The living room curtains will only
have to be shortened a pit to fit the
perfectly, and my
friend knows a place wnere you can
get lovely remnants of cretonne for

Stew the beef in as little water as{a song, so she plang
possible until quite tender; cool and|coverg for the couch and
chop into fine pieces. Add beef suet,
chopped fine, and apples, pared, cored

to make slip

chairs, they’ve gotten so shabby with
the baby climbing on them and all.

The biggest feature, however,
the yard—a fence all around it and
citron and |0 worry about young Bobbie getting
salt. Mix thoroughly and cook for onejout in the street. That’'s really
seal and|blessing, because it’'s so hard to find
a yard like that in the city with a

Here’s your chance to get
free with every 16, 25 or
32 ounce jar of Barbour’s
Peanut Butter one of
those exciting adventure
stories about me and my
animal friends. Start to-

ferent stories in this series,
Mother will help for she
knows you love this tooth-
some peanut butter that’s
so good for you.

There’s a free Burgess
Book with every pound of
Barbour’s Acadia Baking
Powder, too!

Your friend,

PETER RABBIT

little maple tree and a lilac bush, too.
They know a man who can get them
some old cobblestones for the price
of carting them, and next year they
are going to build a terrace where
the yard slopes down from the house.
and have steamer chairs on it. And
they are going to use the empty pack-
ng boxes to make a little play house
for Bobbie.

So many plans, so much to do, such
fun making something out of nothing?
And, of course, my friend is very
happy.

Happiness is a state of mind.

Add chocolate to water and place
over low flame, stirring
blended. Add sugar and salt and cook
until sugar ig dissolved, and mixture;
very slightly thickened, stirring con-
stantly. Add ’butter and vanilla.
Makes about one cup sauce.

Barberry Sauce

4 quarts barberries

2 quarts molasseg

1 peck sweet apples

Pick over the barnberries and boil
them in watér enough to float them.
Add the moolasses and cook until the
barberries are tender. While these

are cooking, pare, quarter and peel
the apples. Skim out the barberries
and (-()nk the apples in the syrup un- |
til tender. Put in jar with the bar-
berries. Boil the syrup wuntil thick
and pour over the fruit. Next day
heat all together and put in' a large
stone jar. .Scald occasionally and
they need not bz sealed and will

keep indefinitely.
Celestial Jelly
9 quinces
1 quart barberries
1 teaspoon salt
4 large sour apples
3 quarts water
Cook 20 minutes, strain through
cheese cloth. Add 3; cup sugar to 1
cup juice. Cook until done, about five
minutes.

Simple Refreshments
Somehow we feel that when you
appeal to this department for party
refreshments, club meeting teas, etc.,
you're sometimes disappointed that
we suggest such simple things as
steaming hot fragrant tea and homge-

S | i S o S P R A TR

) Lid
McCORMICK - DEERING and FLEURY

PLOWS

ARE HERE IN GREAT VARIETY. WE HAVE A STYLE TO

SUIT YOUR REQUIREMENTS.

. Clark & Son, Lid

— “A GOOD PLACE TO DEAL"” —

made cookies. Or the plain simple
[ fare that is easy to get together but
which has that guality stamp of being
homemade. Nut brown cookies, or a
chewy ginger coockie or fresh bakea
refri‘_;r?rutor cookies served with tea
in fragile china and perfect appoint-
mems"will get a royal welcome just
about any time.

Chewy Ginger Cookies
cup ghortening
teaspoon salt
teaspoon soda
teaspoon cinnamon
teaspoon ginger
cup sugar
egg, well beaten
cup molasses

14 cup sour milk

cu sifted flour

éam'gisne the shortening, salt, soda
and spices and blend. Add sugar and
cream and mix well. Add beaten egg
and mix and then add sour milk and
molasses. Add flour and mix well.
Drop from teaspoon on baking sheets
which have been greased. Let stand
for a few minutes and then flatten
cookies by stamping. with a gla§s
covered with a damp cloth, Bake 1n
» moderate oven, 350 degrees F., for
12 to 15 minutes. Makes 714 dozen.

Nut Brown Cookies

2-3 cup shortening

3, teaspoon salt

3 cups brown sugar firmly packed

4 eggs, well beaten

58%

315 cupg sifted flour

o e b e

1
1, teaspoons baking powder
5 cup chopped nuts

/

Combine thg ghortening and salt.

until ‘well | = "%
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For 1937, Packard presents the top-quality
car in each of four price classes

FOR 1937 Packard offers you the
four greatest. Packards ever
bl{ilt, Each is the leader of its
price class. And each sells for a
new low price!

The 1937 Packard Twelve is the

est car money can buy. It steps
so far ahead mechanically for 1937
that there simply is no other make
of car with which to compare it.

The 1937 Packard Super-Eight
succeed§ both last year’s Eight and
Super-Eight, »nd rings to motor-
1sts a combination of mechanical
advancements which promise to
revolutionize fine-caz motoring,

The 1937 Packard 120 is proof
that a car cap be a sensation three
times in a row, This car, whose
outstaning performance has been
the talk of the motoring world,

18 an even better car this year.

And—out of Packard’s 36 years
of experienceyin building fine cars,
now comes a brand-new Packard

—Tre Packard Six.

The greatest low-priced car
America has ever seen
Priced at $1113 t.0.0. windsor, the
new Packard Six % a cur Kat is
destined to completely re-shape the
low-priced car picture! It brings to

its field a combination of ualities ¢
that no car of this price has ever
Y.ossessod beforev-long mechanical
ife combined with long style life.
The Packard Six, and its brother

ackards, are now ready for you to
see and Crive. Come in at your
earliest convenienee and let us
demonstrate the tremendousvalues
these Packards offer this year.

—

-

reat’”é’” Packards-,-

THE BRAND-NEW PACKARD SIX

$1013. and up Including

taxes f.o.b. Windsor

And up, liu_ylfacu»y,
standard accessory group extra

THE GREATER PACKARD 120

$1332. and up including

taxes f.o.b. Windsor

And up, lest at factory,
standard acvessory group estra

THE NEW PACKARD SUPER-EIGRT

$3219. ang up ncluding

taxes f.0.b. Windsor
And up, list at factory

THE ADVANCED PACKARD TWELYE

$471'3. including taxes

.0.b. Windsor
And up, list at factory

Zve'y Tuesday night— THE PACKARIN
HOUR, starring Fred Astaire — NBC Red
Net sork, Coast to Coast, 9:30 E. D. ST



