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A TAILORED-MADE SUT IS 
TAILORED OF EXCLUSIVE 

FABRICS 

‘Ne buy only a limited amount 

each pattern and fabric. 

That’s why you can choose your 

fzric 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 O\/N Distinctive 

Pattern. A 

Headquarters For 

BLANKETS 
Buy your Blankets at Delong's, 

where you have.a good assort- 

ment to choose from. Pure Wool 

Blankets in reversible and plain 

colors in beautiful color combi- 

nations — also white with blue 

and pink borders, and Hudson 

Bay Blankets. 

We also carry a good stock of 

Camp Blankets 

) 

{ nirest to Women ¢ 

WHATS WHAT FOR A BOILED DINNER 
Cabbage Fits In Well With Carrots, Turnips and 

Onions, and Also Has Its Own Place 

(By Edith M. Barber) Scalloped Cabbage 
There are so many things which 

can be done with cabbage, especially 

the new green cabbage with its curly 

shaded leaves. How about cooking it 

five or six minutes after slicing and 

dressing 1t with melted butter or 

cream? 
Although cabbage has made a new 

place for itself on the menu since it 

was discovered that when cooked a 

short time, it provided a delicate 

vegetable for the meal, there are still 

persons who exclaim when it comes 

4 cups shredded cabbage 

14 cup butter, or butter substitute 

14 cup flour 

2 cups mailk 

Y teaspoon salt, pepper 
14, cup buttered crumbs 

Cook cabbage eight to ten minutes 

in boiling, salted water and drain. 

Melt: butter and stir in flour. When 

well browned, stir in milk and sea- 

soning. Stir over fire until smooth 

and thick, Add cabbage, put in greas- 

ed baking dish and cover with but- 

CHANGE STOCKINGS 
SIX TIMES IN 
AN EVENING 

It’s In Hollywood, Of 
Course, Where Stock- 
ings Are Oh, So Filmy, 
and a Season’s Hosiery 
Wardrobe May Cost 
$750. 

(By Kay Thomas) 

HOLLYWQUD, Cal.— Wuava the 

studio representatives let their hair 

down, they'll tell you about white fur 

rugs and toilet seats in the baths of 

the film stars. You'll hear about the 

fragile lingerie—wnen any at all is 

worn—and the furs and the fabulous 

dinner parties. Luxury, they will tell 

you, is rampant. And, while you see 

it only in the homes of the glamour 

girls, at big private parties or the 

opening nights of pictures, it is easy 

to believe, 

Take Willys, the stocking stylist 

SEEKERS AFTER 
ADVICE SELDOM 

HEED IT 
(By Vida Hurst) 

‘I need advice,” she confessed, “and 
I've come to you because you are the 

wisest person I know.’ 

‘You flatter me,” he repiled. “As a 

matter of fact I don’t like to give ad- 

vice, because it is so seldom follow- 

ed.’ 

“But thig is the turning point of 

my life,” she said seriously. “And I 

must be sure of proceeding in the 

right direction.” 

“In that case, I shall be happy to 

help if I can. What #5 your difficulty? 

“It’s about a man,” she said, ‘who 

wants to marry me. We've been in 

love wit each other for some time.’ 

“That sounds like a very simple 

problem,” he smiled. 
“But it isn’t. Oh, he’s a fine per- 

son. Intelligent and good and kind 

Everything that any woman would 

stockings are displayed 

be proud to claim ag her husband. 

But he’s twelve years younger than 
I am’ 

| “Twelve years? he repeated. ‘And 
how old are you? 

“Forty-six. I can seg by your ex- 

pression you don’t approve.’ 

“It’s too great a difference,’ he ad- 
mitted. ‘Five or six yearg might be 

bridged, but 12 means psychological 
hazards as well as physical ones. 

Not that they will matter so much 

now. It ig entirely possible for a man 

of 34 to love a woman of 46 who is 

as lovely and charming as yourself, 
but ten years from now when you 

are 56 to his 44 or in 20 years when 

he is 54 and you are .. .’ 

‘Don’t say it!” she cried. “I can’t 

bear to think about it. There isn’t a 

possibility of the future I haven't 

already foreseen. It's unwise from 

every conceivable angle, He may fall 

in love with a younger woman, or L 

will become Lecred and tired of pre- 

tending an interest in ideas too 
| youthtul for my age.” 

“I'm glad you realize tnat, he said 

relieved. ‘Because I could only ad- 

vice you not to marry this man.” 

«] was afraid of that’ she said, 
sadly. And I'm sorry. But since talk- 

on stdre ing to you I realize that I'm going tor 

counters. Luxury, we have discover- marry him no matter what anyone 

to the table in its modern form. B i inds Tm ik says. 

— nle Delon the oA n botled diuner of Hs tored crumbs and bake ten minutes |® the film industry. The sheerer he ed, can pall. bd 
i © y, e in a hot oven, 450 degrees WF. until makes stockings, and the more lace . 

demands cabbage, carrots, new tur- 2 g he inserts in them at odd places, the 

Phone 68-11 63 Carleton St. Hi5ips and onions, if you like, each STUmhe ate prwned. more successful he is A 
cooked separately and just 0 a Creamed Cabbage with Ham Now that skirts are short, this 
right point for serving around the stocking man adorns grees with lace 

Alex Ingram 3 boiled corned beef. Perhaps you are| 1 medium hea@ cabbage pe Moet feng 34 a thay heasts 

\ y saying that you have not enough| % cup butter pierced by an arrow. 

376 KING ST. room on top of the stove! In this 14 cup flour He puts lace seams up the backs 

NP a | cose you might bake the vegetables| 1 teaspoon salt of stockings now, and inserts lace 
Pepper and nutmeg 

1 teaspoon Worcestershire sauce 

2 cups milk 

1 cup minced ham 
Shred cabbage and boil in salted 

water five jo eight minutes. MeR 

butter stir in flour and seasonings 

and when well blended stir in milk. 

Stir over a low fire until smooty and 

thick. Add ham and combine with 

drained cabbage. Place in greased 

casserole and set under ‘broiling 

flame for a few moments, until light 

brown. 

flowers in the heeis and toes. It is 

this man who "designed the irides- 

cent stockings for the motion piec- 

tures, which photograph in various 

shades, depending on the placing of 

the lights. 

Marlene Deitrich ig reported to 

have bought from him before her de- 

parture for Europe just $750 worth 

of stockings. This same woman is 

said to take six pairs of sandal stock- 

ings out with her in one evening. They 

are so fragile, vou see. 

When we asked how she had time 

to exude glamour and change her 

stockings six times at a given party, 

no one seemed to know. 

Willys sells to Garbo, too, and he 

says she has a small 

in covered pans in a small amount 

of water, or use if you have them, 

triple pans. : 
And then there are all the salads! 

With boiled dressing, with mayon- 

naise, with French dressing. Minced 

onion belongs in cabbage salad no 

matter what dressjng is used) A 

little minced green pepper or pimen- 

to will add color and some flavor 

and, although it may sound strange, 

cut canned pineapple is delicious 

with cabbage and pimentos held to- 

gether with mayonnaise. 

TAKING TIME BY 

THE FORELOCK 

—is a wise suggestion. So we 

say, have your heating plant 

repaired or inspected NOW! 

At this time of the year we can 

give you immediate attention 

and the service of our most com- 

petent workmen. . 

HARNESS 

OVERALLS 
WORK PANTS 

GLOVES ae 

| Ss, “+ 4) ING TRICK MAKES YUMMY CAKE SEE US FOR PARTICULARS 

HALIFAX, N.S. 
Progressive business-men . « « to whom 
convenience, comfort and prestige are 
fnvaluable . . . find the “Nova Scotian” foot—wears \ v . 

only a 91% stocking, in case you care. A the Lae recy Hird by #44 fo ower 

Fy (By Frances Blackwood) Nancy’s Favorite Cake As for your own stockings, mes- \ strictly pas 95 ror) fo wi 

Molded Salmon Salad 2 cups sifted flour dames, in case you haven't $750 to for vacationists who would explore the 

4 . 1 tall can of salmon 1 cup sugar lay out for them in a single purchase | {splendid roads, inland beauty s and 

H A Burtt D | Sh 11, teaspoons salt 1, teaspoon salt you can prolong their life, according \ AER coastline of seagit Nova 

: f : : 11% tablespoons sugar 21 teaspoons baking powder to Willys. Stockings should be rins- gd 

® » " . ea ts tablespoon flour ¥% cup melted shortening ed in vinegar before they are worn, \ The “Nova Scotian” offers 170 splens 

TEL. 1234 1 teaspoon mustard Milk and 2 egg because this tightens the threads. | didly appointed RE excep. 

80 Carleton St. Phone 863-11 ph £6 band ills H : : tionally fine public ; service of 
i gg yolks easpoon va ’ e advises that stockings be wrung metropolitan standard: and an unsufe 

114 tablespoons butter Melt the shortening and then fill|in a towel after washing, and then cuisine, with the sea-foods of 

3, cup milk the cup with milk. Sift the sugar, [either hung by the toes or placed the province a specialty, 
rem cup vinegar flour, salt and baking powder to-|flat, as in fragile stockings the All rooms with bath. Rates 3.50 . CNR. A 

Some efi gelatine gether, add milk mixture and egg | weight of water in drying even might ln Ie Fe ey A a Ne 

pull the threads. 

It will be nice to get pack to a 

town where just sheer or semi-sheer 

yolks and beat to mix smooth, stir 

Dash of cayenne. in the beaten egg whites and vanilla. 

Remove salmon from can and dis-|Bake in a buttered pan. 

card any bone and skin and flake E INVESTORS IN THE 
ve 

MARITIME PROVINCES — A to Mixtihe AUTRES 
Surplus funds Invested in sound development the milk and egg yolks beaten to- 

of nitural resources and Industry Within the gether. Cook in top of double col pi 

1 Maritime Provinces will return maximum In- stirring until thickened. Let gelatine 
come—Increase Purchasing Power—Create soak in the cold water while this is 

Permanent employment and prove the great- cooking and when the dressing has 

est benefit to general business. A’ list of thickened, add the soaked gelatine 

carefully selected offerings will be forward- and stir to thoroughly dissolve, then 

stir in the salmon and pour into a ed on request. 

mold that has been rinsed in cold 

IRVING, BRENNAN & COMP ANY, LTD. water. Chill. Unmold, garnish with 
crisp lettuce and serve with cucum- 

J. G. BADCOCK, Manager. 
ber sauce or if preferred serve with 

mayonnaise. 

\ i Fredericton Office, Suite 1, Loyalist Building 

Fredericton Charlottetown Halifax 

2 tablespoons cold water 

A MESSAGE TO 

“and it’s easy to pay for under the 

HoME IMPROVEMENT 

PLAN” 
Do you need a modern home? Are 
you dissatisfied with the out-of-date 
interior, the shabby exterior of your 
house? Then why not make those 
improvements you have always 
wanted, and enjoy a brighter, hap- 
pier place to live in? You can do 
it so easily — and comfortably — 
under the Home Improvement Plan. 
Decide on the work you want done 
and get an estimate of its cost. 

SIMPLIFIED FINANCING 
Any contractor, supply firm or architect 
can help you arrange a Home Improve- 
ment Plan loan if you need it, to finance 

Phone 454 

Saint John, N.B. 

Cucumber Sauce 

1 cup whipped cream 

14 teaspoon salt 

2 tablespoons vinegar 

_— 1 grated and drained cucumber 

Dash of pepper and paprika 

If the cream is slightly sour so 

much the better. Whip it, add the 

salt and pepper and paprika and grad 

ually beat in the vinegar. Press out 

all possible of the grated cucumber 

and fold the pulp into the dressing 

and serve as directed. 
Pineapple Ice 

HONESTLY ... IT’S THE BEST POLICY 
Disability Benefits are paid for Life. Every sickness and every 

accident covered. Additional benefits to cover hospital expenses. 

Double Indemnity for Travel Accidents. Full, Honest Coverage on 

Infection and Blood Polsoning. Benefits paid in full every month. 

All Premiums Walved in Case of Permanent Disability. Policy 9 cups water : " 

not affected by change in occupation. Air Travel Coverage. Fi- 1 cup sugar AF 

nancial Aid—if Injured Away From Home. 3 lemons, juice only 

HOW AR
D H. BL

 AIR] 
1, teaspoon grated lemo

n rind 

IREPLALE 

1 can crushed pineapple 

1 teaspoon gelatine 

2 cups ice water 
YORK ST. : i ios 68 Ss YOU CAN REST ASSURED PHONE 291 Let the gelatine soak in one table the work for you, or you can apply direct 

spoon of cold water. Combine 2 cups 
to your banker. No security or ehdonia 

i FL NR of water and the sugar and cook for ment needed: you simply show that you 

=r mec me==——— | toy minutes. Stir in the gelatine, add 
can repay in instalments and 

\ - the lemon juice and rind and the loan is made, the work proceeds, your 

pineapple. ‘Cool and strain if you home is made brighter and more livable 

* wisp but straining is a matter of and men get needed jobs. 

: | 
choice. Add the ice water and freeze 

either in the usual manner or in me- 
t Full information on the Home Improve 
% ment Plan and what it covers may be ob- 

* chanical refrigerator. If the latter, tained from your local committee, your Pro- 

beat three times during the freezing : vincial Chairman, your bank or the 

process. And in neither case should .. National Employment Commission, 

you freeze the mixture too solidly. CEA Dn ie 2%, Ottawa. 

This amount makes 10 or 12 serving
s 

NATIONAL EMPLOYMENT COMMISSION 
UNDER THE AUTHCRITY OF THE DOMINION GOVERNMENT 

(The cost of this seriex “ advertisements sponsored by, the National Employment Commission, has been defrayed 

entirely by ! a a concerns and individuals ‘as a contribution towards that ''Nation-wide co-operative 
effort” snvisaged by the Parliament of Canada in the National Employment Commission Ack) 

M-CORM I J 

/ 
i 

The McCormick-Deering Binder with Alemite Hydraulic Oiling. 

Farmers—when you cut your grain, why not use the best Binder 

or Reaper? We sell that kind. 

. Clark & Son, Lid 
FREDERICTON, N. B. —and— BRANCHES 


