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* Best for You and Baby toa p35 

‘Babys 
Own 

- 9009 
10 cents P Individual 

Cartons 

18 is “only human nature” to be 
cruel, never to be kind.—A. A.Milne. 

- 

LASTING CURLS! 
You too can obtain beautiful, 

natural, lasting curls by the 

Lido Wireless Permanent Wav- 
ing Methods. Curls that you 
can wash, comb and brush and 
still remain as beautiful as ever. 
We specialize in Hair Tinting, 

Electric Massaging and Facials. 

Parisian Beauty 
Parlor 

! MADAME JAC. VERMEEREN 
i Phone 908-11 337 King St 

HARNESS 

OVERALLS 

WORK PANTS 

GLOVES 

. A. Burtt 
TEL. 1234 

SN ART CPST, | aed SRR SEN 

The SEA ROUTE, 

INEXPENSIVE 
AND 

COMFORTABLE, to 

BOSTON 
via 

EASTERN 
STEAMSHIP LINES 
One round trip per week from Saint John 

(calling at Yarmouth, N. S., en route) 

Sailing from Reed’s Point Wharf, Saint John, 
every Friday at 8 A.M. (A. T.). Due Bas- 
ton 8 o'clock (E.S.T.) following morning. 
Local passengers are not carried between 
Saint John and Yarmouth. 

One-way fare $10 from Saint John. Round 
trip $18.40. Warm, comfortable staterooms 
$2.25 up, zood for two people. Fine meals 

at fair prices. 
Passengers holding through tickets to 

Boston or beyond may occupy staterooms 
Thursday night, while the ship is lying in 
Saint John, without extra charge. 

® Apply any Canadian National Railways 
Company Ticket Office, or at Reed's Point 

Wharf, Saint John. 

THE HEALTH 
PROCESSES ARE 
ESSENTIAL 

Skin Must Be Cleansed, 

Exercised and Nourish- 

ed Just as We Do Our 

Bodies. 

(By Elsie Pierce) 

The skin can be likened to the 

hody in its essential needs. We 

cleanse our ‘bodies for the sake of 

health and for the sake of our aes- 

thetic sense. We exercise our bodies 

to keep the muscles in tone. We 

nourish our bodies in order to keep 

the machinery going, to provide lub- 

rication and fuel—in other words— 

enengy. 

Just so with the skin. We cleanse 

it pecause scrupulous cleansing gives 

us a feeling of fitness. We cleanse 

it because that is the first essential 

step toward skin health and beauty. 

Cleansing keeps the skin clear and 

Headquarters For 

| Wabasso Goods 
OUR WHITE SALE IS NOW 

IN FULL SWING- 

109 and Free Hemming 

Bleached and unbleached sheet- 

ing in all widths. 

PILLOW COTTON, 40 x 42 in- 

BATH TOWELS 

ROLLER TOWELING 

PILLOW SLIPS 

SHEETS, ETC. 

J. Stanley Delong 
Shone 68-11 63 Carleton St. 

| 
| 

NOW ec. 
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. 

lily expand and then contract to 
i normal size and shape. 

| that has lost its spring 

| comes limp and tifeless. 

fresh. Cleansing keeps dust and 

| eta from working its way into the 

pores causing all sorts of salient de- 

fects such ag clogged pores, black- 

| heads, enlarged pores, blemishes. So 

| you see how closely allied skin health 

and our aesthetic sense really are. 

Now for the second step—exencise. 

Just as we exercise our bodies to 

preserve the elasticity of our mus- 

cles so we should exercise the mus- 

cles of face and neck. The facial mus- 

cles actually get less of a workout 

than the rest of the body. They, 

therefore, need ax:flicial exercise. 

Such exercise is provided by patting 

with tonic or astringent, by molding 

with creams, This artificial workout 

has quite the same effect on face and 

neck muscles as motion has on the 

more cles are kept in ‘tone’ the 

[ quickly do they respond to quick ad- 

| justment; the more readily do they | 

expand or contract and keep their 

firmness. 

muscles of the body. The more mus- [its finer quality is important. 

o Interest to Women 

SUBSTANTIAL FOODS 
WITHOUT ANY MEATS 

Marjorie Mills Recommends Scalloped Salmon 

Salad and Rice and Cheese Omelet -- Baked 

Lima Beans Also Make Economical Dish 

(By Marjorie Mills) 

What a challenge to our imagina- 

tions—to serve attractive Lenten 

meals. Not that we haven't plenty of 

fine foods from which to choose—= 

fish, eggs, cheese, peas, beans, len- 

tils. All of them lend themselves to 

most appetizing service. 

Escallopel salmon or tuna fish, for 

instance, escalloped the simplest pos- 

sible way, is a truly elegant dish if 

well seasoned. A rice and cheese om- | 

elet, if perfectly seasoned, is simply 

delicious and most attractive to 

serve. Another day, serve baked 

dried lima beans, economical, much 

more quickly baked than navy or pea 

beans and a choice dish taking the 

place of both meat and potatoes. Val- 

uable too, because lma-are a most 

important alkaline food. 

Escalloped Salmon or Tuna 

Mix in a buttered baking dish two 

cups canned or cooked fish and one 

cup coarsely broken soda crackers, 

(he sure to use soda crackers, it 

makes a difference). Add 1 table- 

spoon prepared mustard, and be sure 

to use a good quality, dark prepared 

mustard, and milk to half height of 

mixture. Dot top with butter. Bake 

slowly about 3 hour. 

Rice land Cheese Omelet 

Beat 4 egg yolks well. Add 3 table- 

spoons water, 3 cup cooked rice, 1 

tablespoon finely chopped watercress 

or parsley, 34 teaspoon salt, 1 tea- 

spoon good dark prepared mustard. 

Fold in 4 stiffly beaten egg whites. 

Cook slowly in buttered omelet pan 

until omelet is well puffed and bot- 

tom a delicious brown. Sprinkle top 

with grated cheese. Finish cooking 

in a moderate oven, until firm, but 

not dried through. Fold over and 

turn out on platter. Serve with slices 

of orange between the folds, garnish- 

ed with watercress. Or serve with 

creamed peas. 

Baked Dried Lima Beans 

Wash 1 pound limas and soak'over 

night. Drain. Parboil in fresh water 

15 minutes. Turn into a casserole. 

Add 1 small onion, finely cut, 1 tea- 

{ spoon salt, 1 tablespoon molasses, 1 

| tablespoon prepared mustard. They 

wouldn't be baked beans without 

! molasses and prepared mustard. Just 

be sure to use a good dark mustard, 

Dot 

with butter. Add water to half cover 

beans. Bake 2 hours in slow oven. 

Rocky Mountain Sauce for Game 

Place in saucepan 1 glass currant 

jelly, 1 glass claret wine, 1 glass 

As we have often repeated in this | hrown sauce. 
column, muscles can be likened 

an elastic band. An 
‘young’ and has spring to it can read 

its 

An elastic 

goon be- 

neck exercises are excellent to keep 

the contour firm, Chewing is fine 

for the purpose. 3 

The simple exercise of slowly with 

resistance, bringing 

until it rests near the shoulder blades 

chin rests on chest is good. Combine 
molding with cream and patting 

with tonic with these exercises, and 

you have a perfect threesome to pre- 

serve that clear-cut line of youth. 

Our third step is nourishing. And 

just as you regulate your diet ac- 

cording to weight, so you should re- 

gulate your nourishing cream ac- 

cording to the oil content of the 
skin, The dry skin needs lavish 

creaming, the oily skin very little, 

the delicate tissue around fhe eyes 

is seldom oily. It should be creamed 

nightly to keep it wrinklefree. 

orm pr— 
conven’ remmri pond Hoag aT owt 

appearance it is second to none. 

the latest models. 

We recommend the... 

FAWCETT RANGE 
as being the ideal range for the modern home. In construction and 

J. Clark & Son, Lid 
FREDERICTON, N. 

We shall be pleased to shew you 

B., AND BRANCHES 

to | 

elastic that is’ 

the head back 

Peel rind of 1 orange and 1 lemon, 

very fine, and cut peeling into very 

fine julien; blanche 1 minute in boil- 

ing water and strain. Add this julien 

to the above ingredients; add also 

| juice of the orange and lemon. 

Chin and | Blanch 1 cup white seedless rais- 

ing for 2 minutes. Strain and add to 

above ingredients, 

Boil the entire mixture for 10 min- 

utes; before serving add 2 table 

spoons of maraschino liqueur and a 

| pinch of cayenne pepper and serve 

then slowly moving it forward until | Makes 12 servings, 

Pineapple Ice Box Cake 

114 tablespoons gelatine 

14 cup cold water 

11, cups pineapple juice 

1 cup sugar 

Pinch of salt 

1 teaspoon grated lemon rind 

2 tablespoons lemon juice 

3 egg whites 

1 cup whipping cream 

1 dozen vanilla wafers or two doz- 

en lady fingers 

1, cup drained pineapple, cubed 

Maraschino cherries 

Soak gelatine for three minutes in 

water. Heat pineapple juice to the 

boiling point; add gelatine; sugar 

ang salt and stir until dissolved. 

Then add lemon rind and juice. Chill 

until jelly starts to thicken, then fold 

in the stiffly beaten egg whites and 

hot. 

whipped cream. Turn into a mold 

lined with vanllla wafers or lady 

fingers. Chill until firm, 

Unmold and serve garnished with 

the pineapple cubes, cherries and ad- 

board into a ball. 

place for 

pail 

ditional whipped cream slightly 

sweetened. Makes eight servings, 

White Bread 

1 cup milk 

1 cup hot water 

2 tablespoons shortening 

2 tablespoons sugar 

2 teaspoons salt 

1 yeast cake 

1; cup warm water 

' 61% cups bread flour 
Scald milk. Add 1 cup hot water. 

Pour over shortening, sugar and salt. 

In a separate howl dissolve yeast 

sake in 14 cup warm water. When 

the first mixture is lukewarm, com- 

bine it with the dissolved yeast. 

Sift flour before measuring. Stir 

in slowly 3 cupfuls of the flour, beat 

the batter for 1 minute, then add the 

remaining flour. Toss the dough on a 

floured board. Knead it well, folding 

the edges of the dough toward the 

centre and pressing it down, repeat- 

ing this motion until it no longer 

adheres to the board and is smooth, 

elastic and full of bubbles. Place the 

dough in a bowl, cover with a cloth. 

Permit it to rise in a warm place 

until it has doubled in bulk (for one 

hour). Cut it down by kneading it to 

its original bulk and let it rise again 

until doubled in bulk (for about 1% 

hours). Shape the dough lightly into 

loaves, place them in greased tins, 

filling the tins only half full. Let 

the dough rise again until doubled in 

bulk. Bake the loaves in a hot oven, 

450 degrees F., for 15 minutes. Re- 

duce the heat to 350 degrees F. Bake 

the bread until it shrinks from the 
sides of the pan, or about 1 hour. Re- 

move it at once from pans and place 

on a wire cake cooler or in some 

way that it will have air from all 

sides. Makes two 5x10 inch loaves. 

To secure a rich brown crust, bake 

bread until nearly done. Remove it 

from the pans. Brush it with melted 

butter or cream. Return the bread to 

the oven without the pans. Bake it 

15 minutes longer. 

Quick White Bread 

Time from start to finish for this 

is about 21% hours. In order to ach- 

ieve these quick results in the win- 

ter time, the ingredients must be 

warmed. 

2 cups bread flour 

2 teaspoons sugar 

11, teaspoons salt 

115 cakes yeast 

2 tablespoons lukewarm water 

1 cup jukewarm liquid (1% cup milk 

14 cup water. 

3 tablespoons melted shortening. 

Sift flour before measuring. Resift 

with sugar and salt. Dissolve yeast 

cakes in two tablespons lukewarm 

water. Add it to the one cup of luke- 

warm milk and water. Stir the liquid 

into the sifted ingredients. 

melted shortening. Blend ingredients 

Stir in 

Knead on a 

Cover the dough 

with a cloth and let it stand in warm 

15 minutes. Knead dough 

about ten minutes. Shape into 

Place in greased 5x10 inch 

Let rise in a warm place for 

ote hour. Bake for about 40 min- 

utes in moderate oven, 375 degrees 

F. Makes one 5x10 inch loaf. 

Raisin Bread 

Sprinkle one tablespoon flour over 

one cup washed and well drained 

until dough is smooth. 

for 

loaf. 

raisins, Blend flour with raisins. 

Add them to above Quick White 

Bread dough after the shortening 

‘has been kneaded in. 

OTTAWA, March 2—IStone carv- 

ings of lion and unicorn which were 

part of the decorative effects of the 

British Parliament buildings, West- 

minster, for more than 100 years, 

were installed temporarily today on 

either side of the entrance to the 

library at the Parliament buildings 

here. Dr. Arthur Beauchesne, Clerk 

of the House, was responsible for 

having them brought to Canada. after 

finding them lying unused, during his 

trip to England in 1935, 

No Happiness In the Home 

tired as when 

When the Mother Is Sick 
The tired, worn out mother cannot make a happy 

home if she is sick and worried hy the never ending 
household duties. ( 
nervous and irritable, downhearted and discouraged, 
can’t rest at night, and gets up in the morning as 

she went to bed. 
Women suffering in this way will find in Milburn’s 

H. & N. Pills a remedy with which to recuperate 
their health, build up the run Nown system, and 
bring back their bodily vigor. i 

She gets run down and becomes 

"FORBIDDEN LOVE 
IN NECKWEAR 

Or Indiscretion in a Ja- 
bot--Romantic Flights 
Possible via Organdy 

(By Kay Thomas) 

Touches of white at the neck, 

bright baubles at the wrist and a 

dress which looked hopelessly drab 
hanging in your closet is new and 

fresh again. For neckwear, scarves 

and jewelry will multiply one frock 
indefinitely, with 
expenditure, either. This is a nice 

way to mark time until snoring, 

Lingerie touches at the neck are 

so important this spring. And the 

neckwear people have brought out 

delightful bits of froth to tempt even 

the most prosaic woman, And the 

nemes they give them. Who could re- 

sist a jabot walled ‘Indiscreet,’ a 

collar named ‘Forbidden Love, a vest 

christened ‘Elation’ Indeed, so far 

has fancy soared that there is a sed- 

uctive ruffle termed “Nuit Espagnole’ 

the better to face a night air raid, 

perhaps. 
Anyway, without exaggeration, the 

collars and jabots and vests are lov- 

ely. They are much more practical 

under coats this year, for the man- 

darin collar, which hugs the neck so 

trimly, is shown more often than 

those that fall over the dress, just to 

get easily mussed. In collars, the 

squares, fitting the neck closely, are 

newest. 
Difilerent are the vests with swirls 

of organdy falling down the front, 
although the conventional ruffles are 

available too. There is much em- 

broidery and some sace. But the plain 

organdy swirl we show here, the one 

with the cut-out embroidery, innoc- 

ant of lace, is ane of the smoothest 

we've seen. 
Scarves have a hundred tricks. 

The same length of paisley can be 

wound about the head, like a halo 

turban, tied about the neck in a how 

or slipped about the waist as a sash. 

They are substituted for blouses un- 

der suits by an ingenious arrange: 
ment. Loverwy are some gossamer 

squares in the brightest possible 

colors—stripes and biocks and cir 

cles. These are so soft in texture 

they can be worn with silk or wool 

en dresses, as well as over sweaters 

in the country. In addition to geom- 

etric motifs, active figures and hand- 

writing scrawls form many designs. 

Outstanding of this type is the con- 

stitution scarf we showed 

Rights printed plainly, 

Jewelry is massive on the whole. 
Crystal beads have superseded pearls 

or are combined with them in neck- 

laces and bracelets, Pearls are com- 

bined with beads of two colors. Sea 

shells, massed into ropelike strands 

are decorative. And colored beads are 

seen often in company with gold and 

silver, 

New shades in beads are red earth 

which is being played up as an im- 

portant accessory color, and parlor 

pink, which is so enticing with navy 

or black. 
Peasant motifs are emphasized. 

Chains are revived in many neck- 

laces, especially the massive types. 

And long necklaces, with pendants 

from these chains, look surprisingly 

new again. 

not too great an 

recently 

with articels of our American Bill of 

When You Want 

to Alkalize 

Stomach Fast 

Try This Amazing Fast Way 

—The “Phillips” Way 

* Millions Are Adopting 

On every side today people are being 

urged to alalize their stomach. And 

thus ease .ymptoms of “acid indiges~ 
tion,” wmausea and stomach upsets. 

Fo gain quick alkalization, just do 

this: Take two teaspoons of PHIL~ 

LIPS MILK OF MAGNESIA 30 

minutes after eating. OR — take two 

Phillips’ Milk of Magnesia Tablels. 
Relief comes almost at once — 

usually in a' few minutes. Nausea, 

“gas” — fullness after eating and 

“acid indigestion” pains leave. You 

feel like a new person. : 

Try this way. Get either the liquid 

“phillips” or the remarkable, new 

Phillips’ Milk of Magnesia Tablets. 

Each one equals a teaspoon of the 

liquid. Only 25¢ a box at all drug 

stores. [= 

ALSO IN TABLET FORM: 

Each tiny tablet is the equiv- M2 
alent of a teaspoonful of 
genuine Phillips’ Milk of 
Magnesia, _ 

MADE IN 

CANADA 

PHILLIPS’ MAGNESIA ( : 

DR. G.R. LISTER 
: Dentist : 

PHONE 531-11 

Burchill-Wilkinson Building 

QUEEN STREET 

ARTHUR F. BETTS 
Plumbing and Heating 
QUEEN ST. PHONE &12 

Below Regent 

HAWKINS FRUIT 

& 

' PRODUCE CO.LTD. 

| WHOLESALE DISTRIBUTORS 

Dr. B. R. Ross 
DENTIST 

FRESH FRUITS 
and 

VEGETABLES 

PHONE 313 
NORTH DEVON 

HOURS =m 

9 - 6 or by APPOINTMENT. 

404 Queen Street. 

Modernize Your 
Plumbing and 

Heating 

% 2 ? 7 Would you like to have 
EXAMINATION BATH, BASIN and TOILET 

AND FITTING en 9 5° 
You may not need glasses. 

Perhaps you are one of the for- 

tunate who have perfect vision. 

We will be glad to examine your 

eyes and tell you so. There is 

no charge for our service unless 

we are able to help you see bet- 

ter through correctly fitted glas- 

ses. 

E. H. Wilbur 
1 69 Regent St. Phone 1305-21 

OPTOMETRIST 

We can furnish and install 

a Three-Piece Bathroom Outfit 

for a small down payment and 

monthly payments of $10.00. 

Install new Heating System 

or repair old one on the same 

basis. 

\ 

First class workmanship guar 

anteed. 

D. J. Shea 
80 Carleton St. Phone 563-11 

- a a a a a 

A TAILORED-MADE SUIT IS Discriminating epicures unani- 

TAILORED OF EXCLUSIVE 

FABRICS 

We buy only a limited amount 

in each pattern and fabric. 

That's why you can choose your 
’ 

i a hich pans For unexcelled banquet facilities 

in town! Our complete line of ‘phone 937-41. 

fall fabrics are now in. Call and - 

select YOUR OWN Distinctive 

Pattern. 

mously select the 

NU-PALMS 

for their Steaks, Lunches, 

Meals. 

- 

THE 

NU-PALNS 
Phone 937-41 

Alex. Ingram 
376 KING ST. 

480 Queen St. 

INSURANCE : 
OWARD H. BLAI 4 

RELIABLE BRITISH and CANADIAN 

COMPANIES 

68 YORK 

STREET 
PHONES — Office 291 

Residence 345-11 

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 
| 88 YORK ST. 

PHONE 305 

EE ——————— pepe ees re 

“A MESSAGE TO : 

INVESTORS IN THE : 

MARITIME PROVINCES — 

Surplus funds invested in sound development 

of nhtural 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 & COMPANY, LTD. 

J. G. BADCOCK, Manager. 

Fredericton Office, Suite 1, Loyalist Building 

Fredericton Chariottetown Halifax 

A
R
E
T
E
 

Phone 454 

Saint John, N.B. 


