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FOR BABY 
‘‘Satety First" 

Five generations of babies 
have been kept clean, fresh, 
fragrant, and free from skin 
troubles by the use of 

BABY'S OWN 
SOAP 

& Baby 

too 
MONTREAL 

Best 

Jor You 

‘ALBERT SOAPS LIMITED . 

oe 

——— 

95c¢ 

PERMANENTS 
Electric Facials 
Hair Dyeing 

Parisian Beauty 
Parlor 

MADAME JAC. VERMEEREN 

4 
| 
| 
| 
| 

Phone 908-14 337 King St. 

ITS TIME 

to think of 

Mitts, Gloves and 

Hunting Jackets 

You can be Sure of 

the Best for Less in 

OVERALLS, WORK PANTS 

and 

HORSE BLANKETS 

at our place 

A. Burtt 
TEL. 1234 

Headquarters For 
Wabasso Goods 

OUR WHITE SALE IS NOW 

IN FULL SWING 

109, and Free Hemming 

Breached and unbleached sheet- 

ing in all widths. 

PILLOW COTTON, 40 x 42 in- 

BATH TOWELS 

ROLLER TOWELING 

PILLOW SLIPS 

SHEETS, ETC. 

J. Stanley pe 
Phone 68-11 63 Carleton St. 

| 
| 

Do 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 

easy for you to do so, rather 

than postpone it until later and 

be forced to acquire it under 

difficulties. 

Write for full information re- 

garding our Business Courses. 

FREDERICTON 
BUSINESS 
COLLEGE 

F. B. OSBORNE, Principal, 
Fredericton, N. B. 

A VALENTINE 
CAKE FOR 

THE FAMILY 
Oftentimes our own families ap- 

preciate special attention to holiday 

meals even more than guests. Febru- 

ary is a month of holidays so, whe 

ther you entertain or not, give the 

family the fun of a dress-up dessert. 

This Valentine Cake will charm the 

heart of anyone—young or old—and 

it is as good as it looks too. Special 

pans aren't necessary because three- 

layer cake pans will serve if you will 

cut a heart shaped paper pattern and 

lay it over each cake. Follow the pat- 

tern and cut each layer, them build 

one on top of the other with filling 

or frosting, After the entire cake has 

been covered with boiled frosting, it 

may be decorated with ornamental 

frosting or small candy hearts, 

Valentine Cake 

Cream thoroughly one cup butter, 2 

cups sugar. Add 4 egg yolks, beaten. 

Then alternately add 1 cup milk and 

the following sifted dry ingredients: 

3 cups flour, 14 teaspoon salt, 4 tea- 

spoons baking powder. Fold in two 

egg whites, beaten. Fill three large 

layer cake pans and bake in a mod- 

erate oven, 375 degrees F. for 20 to 

25 minutes. Cut each layer in shape 

of hearts. 

Boiled Frosting 

Place 1 cup sugar, 1% cup water, 1-8 

teasmoon cream of tartar and 1-16 

teaspoon salt in a smooth saucenan 

and stir until dissolved. Boil syrup to 

242 degrees F. or until it spins a long 

thread. Pour into 2 stifflv beaten egg 

whites, heating constantly, Add ¥% 

teasmoon vanilla and continue beating 

until stiff enough to svread on cake. 

SPECIAL 
LEGISLATION RE 
MARKET BOARDS 

VICTORIA, Feb. 11—Provision for 

marketing bcards in British Colum- 

bia against suits for recovery of lev 

ies arising out of the Privy Council's 

ruling that the Federal Marketing 

Act is invalid, will be sought by the 

Provincial Government. 

Hon. K. C. MacDonald, Minister of 

Agriculture, announced today the 

Province will ask Ottawa for special 

legislation covering the matter. 

This action, pe said, was the result 

of a decision by Mr. Justice A. lL 

Fisher in Vancouver yesterday hold- 

ing members of the British Coiumbia 

Coast Vegetable Marketing Board 

responsible for $5,000 in tolls and 

levi.s collected from a Chinese vege- 

.able firm. The Judge's ruling was 

pased on the unconstitutionality of 

the Federa] Marketing Act. 

Mr. MacDonald said it was ‘“un- 

thinkable that individual boards, who 

had operat.d under the act in good 

faith, should now be held liable be- 

op the legislation wag ruled ultra 

vires.” The fault, if any, lay with 

tha Federal Parliament, which should 

take the necessary steps to protect 

the board members. 

DR. G.R. LISTER 

Dentist 

PHONE 531-11 

Burchill-Wilkiison Building 

QUEEN STREET Below Regent 

Dr. B. R. Ross 
DENTIST 

HOURS: = 

3 -& or by APPOINTMENT. 

404 Queen Street. 

ro ~~ KY V_A Vid 3 PPP ee 

clear. 

THURSDAY, 

Mother and Daughter are agreed that 

a FUR COAT is the thing these cold days. 

THE REST IS UP TO FATHER. 

We have a few coats left in Hudson, Muskrat, Broadtail, F
rench 

Seal. and Mink Marmot, which we are offering at reduced pri
ces to 

FOR——THREE DAYS—ONLY 

FRIDAY, 
February 11th, 12th and 13th. 

Special Prices on balance of Men's and 
Boys’ Mackinaws and Leather Coats. 

(fark & Son, Lid. 
FREDERICTON, N. B, AND BRANCHES 

SATURDAY 

) 

(By Cynthia Proctor) 

From all indications this week will 

see the whole of New England enter. 

ing whole heartedly, no pun intend- 

ed, into Valentine party preparations. 

There have been so many requests 

for more and more ideas. 

How about a Dr. Cupid's Clinic 

with Dr. Cupid himself acting as 

Heart Specialist and competent nurse 

ard physician in attendance? Send 

invitations worded something like 

this: 

“Dr. Cupid St. Valentine, L. 0. V. E 

Heart Specialist 

Will hold a clinic at (time and place) 

Bring your heart tc be examined, 

regulated, stimulated or adjusted. 

Competent nurse and physician in 

attendance, 

The hostess will be the nurse, 

dressed in a white uniform, shoes and 

cap or disguised only with a crisp 

white paper cap and band conspicu- 

ously labelled Head and Heart Nurse. 

The host, as Dr. Cupid's assistant 

might wear a white coat. In some 

prominent place in the room place a 

Kewpie doli made up as a doctor, 

black bag marked “Dr. Cupid St. 

to the lovelorn.” 

ess acts as she greets her guests the 

better. Help them off with their coats 

and immediately help them don an 

arm band bearing a big red heart. 

(This is in strict defiance of that old 

warning never tc wear your heart on 

your sleeve). 

Diagnosing the Heart FT 

Then the host gives each one a 

pencil and a card marked ‘Diagnosis 

Chart” and each patient must answer 

the questions as humorously and as 

fully as he possibly can. 

1. Does your heart palpitate when 

you see a certain person? If so, why? 

If not, why not? 

2. What are your reactions to a low” 

with black-ribthorned eye-glasses and a | 

Valentine,” L. O. V. E. “Free es] 

The more briskly efificient the host- | 

go Interest to Women { 

MORE PARTIES FOR 
ST. VALENTINES DAY 

story? Answer fully. Answer will be 

confidential. 

3. Does the approach of a ‘date’ 

cause acceleration of the pulse? Why 

is the heart affected in this peculiar 

manner? 

B. Does a broken date cause a 

sinking of the heart? To the boots— 

or lower? 

4, Do you blush when spoken to by 

one of the opposite sf¥x? State wheth- 

er the blush is rosepink, red or ma- 

genta. 

5. Hag your heart ever bheen— (a) 

touched, (b) dented, (c) cracked, (d) 

broken? 

The clever hostess who knows her 

circle will doubtless wish to substit- 

ute her own questions, but in any 

event, when the cards are collected 

and read aloud, they are certain to 

cause laughter and act as real ice- 

breakers, if any are needed. During 

the reading, the Head Nurse may 

hover about sclicitiously and offer 

smelling salts, fans, or other restor- 

atives. 

Upon a dour is hung a long strip of 

white paper, simply marked to re- 

present a clinical thermometer, with 

‘Normal’ heavily marked in red. Each 
patient is then blindfolded in turn, 

furnished with a pin and a red paper 

heart, and directed to see how near 

to Normal he can put his heart. The 

two best efforts may be rewarded 

with some simple prizes, preferably 

comic, and ‘bearing cards labelled 

‘Certificate of Normalcy.’ 

Supver partners are found by 

matching the halves of jaggedly cut 

hearts. The table might have a white 

cloth with one large red heart as a 

centrepiece, and hearts for plate 

doilies. Refreshments may be as sim 

ple or as elaborate as desired. Old- 

fashioned motto candies should be at 

each place, and beside them a two- 

ounce medicine bottle filled with 

tiny, red ciunamon candy pellets 

lahelled “Before, after and during 
meals, or as desirgd.” 

(By Frances Blackwood) 

MENU FOR SATURDAY 

Breakfast 

Pineapple Juice Cereal 
Crisp Bacon Crumb Coffee Cake 

Jam Coffee 

Luncheon 

Hole-1n-uneg 

Crisp Vegetable Salad 

Hot Gingerbread With Applesauce 

Tea or Couee 

Dinner 

Scalloped Curned Beef 

Brusse.s Sprou.s Corn Pudding 

Cairot Salad 

Pineapple (ake Coffee 

MENU FOR SUNDAY 
Breaxfast 

Grapefruit Cereal 

Scrapplg 

Ginger Cookies Jelly 

Coffee 

Dinner 

Fruit Cup 

A Southern Chicken Pudding 

Carolina Sweet Potatoes 

Broccoli 

Lettuce-French Dressing 

Vanilla Pecan Meringue 

Chocolate Sauce 

Coffee 

Supper 

Scotch Woodcock 

Broccoli Salad 

Strawberries and Cream 

Coffee 

Crumb Coffee Cake 

1 cup buttermilk 

1-2 cup of shortening. 

1 cup of sugar. 

2 cups of flour. 

1 teaspoon of cinnamon. 

1-4 teaspoon of cloves. 

14 teaspoon of salt. 

1 egg. 
Combine the dry ingredients, add 

———— 
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THE KING OF INDOOR 

SPORTS 

BILLIARDS 
It cultivates the mind, an 

equable disnosition, and im 

proves the physical condition. 

It Spells Health, Entertain 

ment and Skill. 

The Maritime 
Billiard Hall 
415 KING STREET 

CRUMB COFFEE AND 
PINEAPPLE CAKES BREAKFAST 

AND DINNER “SPECIALS” 
the shortening and work tp fine 

crumbs. Remove and set aside 1 cup 

of these crumbs. To the rest of them 

add 1 egg, well beaten, and a cup of 

buttermilk or sour milk into which 1 

teaspoon of soda dissolved in a littl: 

water, has been beaten. Stir until 

-mooth, then sur in a cup of seedless 

raisins and put the dough in a butter- 

.d pan about eight inches square. 

Sprinkle thy reserved cupful of 

crumbs over the top and bakes about 

salf an hour in a moderate oven 

Break it and serve it hot. 

Scal'oped Corned Beef 

2 tablespoons of butter or other fat. 

2 tablespoons of flour. : 
11-2 cups of milk. 

2 tablespoons of chopped stuffed 

clives. 

11-2 cups of finely-chopped 

ground corned beef. 

2 cups diced potatoes. 

Melt the butter, blend in the flour. 

Add milk and cook, stirring, until 2 

smootp sauce results. Add chopped 

olives, corned beef and potatoes and 

season to taste with a little grated 

onion, galt and pepper. Put in a but- 

tered baking dish and cover with 

coarse well-buttered crumbs. Bake 

in a moderately hot oven about half 

an hour. 

or 

Pineapple Cake 

1-2 cup of shortening. 

11-2 cups of sugar. 

3-4 teaspoon of vanilla. 

pinch of salt. 

1 cup of crushed pineapple. 

21-2 cups of sifted flour. 

3 t-asnoong of baking powder. 

1-4 cup of water. 

3 egg whites. 

Cream the shortening and slowlv 

beat in the sugar, adding it a little 

at a time and beating it. with th> fin- 

ger tins if necessary, until it becomes 

very light. Beat in the salt and the 

vanilla and stir in thes pineapple 

measured just as it comes from the 

can. juice and all. Stir in half the 

fAonr sifted, measured and sifted 

aoain with the baking nowd-r. Then 

add the remainine four alternmatelv 

One Door Below York St. Store 

with the water. ¥-1d in the stiff'y 

besten whiteg of th» ecog Bak, ir 

{two huttered cake ting in a moderate 

joven and ice with a boiled icing. 

{ 1 am not so wise as I used to be. 

"because now I apply logic to my intu- 

| ition, and logic and intuition do not 

go hand in hand.—Paderewski. 

WAISTCOATS WORN 
WITH MAN’S TIE 
REPLACE BLOUSES 
PARIS—Summer fashions, which 

are now beginning to appear in the 

Paris showings do not exhibit any 

radical change in general line. The 

variations on last season's styles are 

confined to details. These, however, 

are so new that a frock next summer 

will be quite different from last 

year’s. 

The skirt is still short, but is cut 

in a more complicated fashion to give 

more freedom in walking. Shoulders 

still are wide, but not exaggerated. 

The waistline is at normal height, 

without attention being drawn to it, 

and belts, when worn, are discreet. 

On topocats they do not always go 

all the way around. Sleeves are most- 

ly short, finishing above the elbow 

for tailored suits and still higher for 

unpretentious frocks and blouses. 

Some coats have no sleeves at all 

and show those of the frock worn 

underneath. The sleeves in these 

cases are long. For instance, Jodelle 

shows printed sleeves coming through 

the armholes of a plain sleeveless 

coat. 

Jackets and coats still have no 

collars, though they do have lapels, 

but collars apnear on blouses and on 

waistcoats, which are now in fash- 

oun. They are like collars on a man’s 

sport shirt and are worn with a 

man’s four in hand tie of thick silk. 
In a 3-piece travelling ensemble, th: 

new waistcoat often takes the place 

of a blouse. It is made of exactly 

the same tweed as the rest of the 

suit and its cut resembles that of a 

men's waistcoat, except that collar 

and sleeves are added. The coat worn 

with it is generally straight and of 

half length. ' 

Flannel blouses also can accom 

pany such ensembles, and I saw sev- 

eral at Roches, one of which was * 

pink flannel with a faint black check 

line. 

Boleros also are seen everywhere, 

but are so tight-fitting that the effect 

is that of a frock divided by a sash 

with long ends. Some which are smart 

for afternoon wear are of handmade 

crochet with a wide mesh Ireland 

stitch. 

Molyneux, who has devoted a grea® 

nart of his collection to gorgeous 

coronation dresses, has several sim- 

p'e but extremely chic dresses and 

coats. For evening, he uses many 

pricht colors, but his street dresses 

are mostly of navy blue. One is ot 

slick cut and fits like a glove. There 

is only a very narrow line of white 

pique running around the deco” 

and down the middle in front. Tt 

could not be simpler and could not 

be smarter. 

Afternoon coats are very straight 

affairs. They have short sleeves, if 

any, and these sometimes are trim- 

med with a wide band of silver fox. 

Generally they are of a pale color, 

like biscuit, over a black frock. 

Simnle buttoning is more in fash- 

jon than last year. I even noticed a 

marked tendency to conceal the but- 

toning under facing or to camouflage 

it by having the buttons in flat cor- 

o7zo with material of the jacket 

stuck on to them. 

Knitted material is coming more 

and more into fashion for sports 

wear and is used also in coniuneti~" 

with ordinary woollen fabric. It is in- 

deed difficult to distinguish one from 

the other, as the knitting now looks 

so much like cloth. A woollen jersey, 

win-strined for morning and olain for 

evening are very fashionable. Next 

come light tweed in pale shades and 

flannel. 

Most of the light summer frocks 

are made of rayon. New imprimes 

are on porcelain white or black foun- 

dations. A design of leaves and stems 

is in full patches of strong colors, 

thickly drawn without details. 

But the discovery of the season in 
printed materials is a jolly pattern 

which breaks out like fireworks 

against navy blue, black, gray and 

cornelian, which are the foundation 

color notes of every collection. This 

material has multi-colored stripcs 

about an inch wide, recalling a rain- 

bow but in gharper and franker tran- 

sition and in at least nine shades. It 

is madg in silk, in thick crepz and 
‘ven in cotton, but particularly in 

fine lame wity a light thread of gold 

»wn‘ro through the stripes. 
Pa 
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ARTHUR F. BETIS 
Plumbing and Heating 
QUEEN ST. PHONE #2 

re 

¥ gr Have 
- 

ASK a Child DOCTOR THIS 

HAWKINS FRUIT 

& 

! PRODUCE €0.LTD. 

WrOLESALE DISTRIBUTURS 
FRESH FRUITS s 

and 
VEGETABLES 

PHONE 313 

"ORTH DEVON 

i aie A J 

Modernize Your § 
Plumbing and 

Ask Him Before Giving Your 
Child an Unknown Remedy 
Practically any doctor you ask will 
warn: “Don’t give your child unknown 
rer without asking your doctor 
irst.” 

When it comes to the widely used 
children’s remedy — “milk of mag- 
nesia,” the standard of the world is 
established. For over half a century 
many doctors have said “PHILLIPS’ 
Milk of Magnesia.” Safe for children. 
No other is “quite like it.” 

Keep this in mind, and say “PHIL- 
LIPS’ MILK OF MAGNESIA” 
when you buy. Now alsoin tablet form. 
Get the form you prefer. But see that 
what you get is labeled “Genuine 
Phillips’ Milk of Magnesia.” 

Heating 

Would you like to have 
BATH, BASIN and TOILET 

in your Home? 

We can furnish and instal¥ 
a Three-Piece Bathroom Outfit 
for a small down payment and 
monthly payments of $10.00. 

ALSO IN TABLET FORM: Install new Heating System 
Bach tiny pg the equiv- or repair oid one on the sams 
alent of a of basis 
vas Phillipe i 
agnesia, 

First class workmanship guar. 

MADE IN anteed. 
CANADA 

D. 
80 Carleton St. 

1. Shea 
Phone 563-11 

MILK OF 
MAGNESIA PHILLIPS’ 

Autocracies depand on a person; 

democracies on principles. 

A TAILORED-MADE SUIT IS 

TAILORED OF EXCLUSIVE 

FABRICS 

We buy only a limited amount 

in each pattern and fabric. 

That's why you nan 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 ano 

select YOUR OWN Distinctive 

Pattern. 

Everyone has tumbled for our 

fine 

Meals and Lunches 

. . » 50 whether you are Hump- 

ty Dumpty who counts calories 

or whether you have an appetite 

- like the King’s Horse, our ew 

cellent cuisine Will tickle your 

palate. 

THE 

NU-PALNS 
PPhone 937-41 

Alex. Ingram 
87& KING ST. 

480 Queen St. 

— 

INSURANCE 
OWARD H. BLAI 

RELIABLE BRITISH and CANADIAN 

COMPANIES 

PHONES — Office 291 

Residence 345-11 

68 YORK 

STREET 

YOU CAN REST ASSURED 

FIRST CLASS 
| GROCERIES 

MEATS AND FISH 
Slipp & Flewelling Sausages 

Always in Stock 
TRY US WITH YOUR NEXT GROCERY ORDER 

HAROLD YERXA'S 
89 YORK ST. PHONE 308 

A MESSAGE TO 
INVESTORS IN THE 
MARITIME PROVINCES — 

Surplus funds invested in sound development 
of natural 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 
carefully selected offerings will be forward- 
ed on request, 

IRVING, BRENNAN & COMP ANY, LTD. 
J G. BADCOCK, Manager. 

Fredericton Office, Suite 1, Loyalist Building 

Fredericton Charlottetown Halifax 
Phone 454 

Saint John, N.B. 


