
THE DAILY MAIL, FREDERICTON, N. B,, TUESDAY, JANUARY 5, 1937 Page Threg 
— 

ARTHUR F. BETTS 
Plumbing and Heating 
QUEEN ST. PHONE 512 

he 

Dr. B. R. Ross 
DENTIST 

Ershp— 

HE 
HOURS: = fe) 

8 - & or by APPOINTMENT. 
= 

404 Queen Street. 

COMPLIMENTS 

OF THE 

SEASON 

Parisian Beauty 
Parlor 

MADAME JAC. VERMEEREN 
Phone 908-11 337 King St, 

IT’S TIME 

to think of 

Mitts, Gloves and 

Hunting Jackets 
Your can be sure of 

the Best for Less in 

OVERALLS, WORK PANTS 

; and 

HORSE BLANKETS 

at our place 

H. A. BURTT. 
TEL. 1234 

~ COMPLIMENTS 

OF THE 

SEASON 

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

Winter Term | 
p— 

BUSINESS 
COLLEGE 

BEGINS 

MONDAY, 
JANUARY 4,1937 

Write, Phone or Call for full 
information regarding our 

Business Courses 

F. B. OSBORNE, Principal 
P.O. Box 928, Fredericton, N. B. 

SE — 

THE NEW REMEDY FOR 

COLDS - CHILLS - GRIPPE 
AND 

' BRONCHIAL AFFECTIONS 
3 USED BY 
DOCTORS AND NURSES | 

WHITES 
CHLOR-ELIR 

2 0z.35c. TWO SIZES 

Yast ERep 

4 oz. 60c. 

ESTEY & CURTIS, DISTRIBUTORS 
Fredericton, N. B. 

If unable to procure from your drug- 
gist, it will be postpaid upon 

receipt of price. 

Cheese znd Olive Canape 

Blend 115 ounce package Roquefort 

cheese with 14 package cream cheese. 

Toast finger lengths of bread on one 

side only and spread untoasted side 

with cheese mixture. Garnish with 

overlapping slices of stuffed olives. 

Caviar Canape 

Toast oblong shapes of bread on one 

gide. Spread untoasted side with may- 

onnaise, then with caviar to which 

has been added an equal amount of 

preserved sweet pickled onions, very 

finely minced. Garnish with slices of 

stuffed olives. 

Mock Pate Tidbit 

Mix liverwurst with lemon juice; 

add minced olives, onion juice and 

minced green pepper. Spread on salt- 

ed wafers. Decorate with green pep- 

per rings. 

Studio Cheese 

Two ounces of Roquefort cheese, 2 

tablespoons rich cream, 1-8 teaspoon 

paprika, 2 ounces soft cream cheese, 

/ 14 teaspoon Worcestershire sauce, 1% 

teaspoon prepared mustard, about 2 

tablespoons Madeira wine. Place the 

cheese in a bowl and mix well. Add 

the rest of the ingredients, mixing 

well; then permit to stand in refrig- 

{ erator for 24 hours to ripen before us- 

ing. Spread on toasted biscuits or 

wafers. Makes about one cup cheese. 

Shrimp Appetizer 

| Clean shrimps and drain well. Dip 

{in lemon juice and roil a boned fillet 

| of anchovy around each one, securing 

with a toothpick. Delicious. 

| For another shrimp canape, boil 

| fresh shrimp, clean and split; or, use 

| canned shrimp. Insert a small por- 

tion of Roquefort cheese in the cen- 

tre of the two halves. Roll in flour, 

then egg beaten with a little milk, 

then in bread crumbs and fry to a 

light brown in hot fat. 

Skippers 

Halve three-inch sweet gherkins 

lenethwise. Slice the underside of the 

pickle flat so that the boat will stand. 

Make a sail from two layers of chip- 

ped dried beef put together with a 

thin layer of softened cream cheese 

mixed with olives. Requefort cheese 

may be used. Thrust through a col- 

ored toothpick and stick in the top 

of the pickle boat. 

Potato Chip Canapes 

Spread potato chips with a paste 

made with two parts of cream Roque- 

fort cheese and one part chili sauce 

yor catsup and one part chopped stuf- 

| fed olives or pickles. Serve immedi- 
ately. Any savory fish pastes or meat 

pastes may be used to spread on pot- 

ato chips. 

Sardine Paste 

Combine 14 cup ready prepared or 

home made thousand island dressing, 

114 cup minced sardines and 1 tea 

ispcon lemon juice. Blend well. Chill 

and serve as wafers o rtoasted bread 

| | shapes. 

i 

FREDERICTON | 
Gherkins in Blankets 

Wrap a sweet midget gherkin with 

la strip of bacon and spear with a 

i} | toothpick. Broil until bacon is crisp. 

Frankfurter Appetizer 

Slice a small frankfurter and a dill 

| pickle into thin rounds. Using two 

{slices of each, stack alternately, ,then 

{ spear with toothpick. Very sturdy bit! 

! Caviar Monte Carlo 
Mix caviar, anchovy paste and hard 

cooked egg volk together and fill the 

halved whites of egg. 

Celery Balls 

1 cup finely chopped celery, chop- 

ped almost to a powder; mix with one 

packiage cream cheese, 14 teaspoon 

gait, pepper and roll into small balls. 

Roll the balls in chovvned parsley and 

paprika. Pimento cream cheese can 

be used if desired. 

. 

PHONE US FOR 

THERE IS NO SUBSTITUTE 

FOR HOME LAUNDERING 

AS DONE THE CONNOR WAY 

Let us explain about the double guarantee of this washer. See 

it in operation and then you can be the judge. 

. Clark & Son, Lid 
FREDERICTON, N. B.,, AND BRANCHES 
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Accumulate Too 

 p——— 

(By Dr. James W. Barton) 

Just as yellow fever, malaria, diab- 

etes, pernicious anaemia and other 

‘incurable’ diseases have heen con- 

'quered in recent years by our scien- 

tific research physicians, so alsc will 

obegsity—overweight—be conquered 

within the next few years. 

For, after all, obesity is really a 

disease—some deficiency somewhere 

in the body—just as with diabetes 

and pernicious anaemia. 
Time after time metabolism tests 

have been made of overweights (that 

is the rate at which the body pro- 
cesses work) and except in a very 

few thyroid or gland cases—perhaps 

2 or 3 in every 100—the body pro- 
cesses in overweights were not work- 

ing any slower than in those of nor- 

Studies Mobilization 

Dr. G. Hetenyi, in German Arch- 

ives of Clinical Medicine, thinks that 

there is something wrong with the 

collection and distribution of fat in 

the bodies of those who are over 

weight. 

He investigated the mobilization or 

gathering together of the fat at the 

depots or storage places in over 

weights and in normal individuals, 

when both types were eating suffici- 

ent food for their needs. He found 

that there was something wrong or 

different with the way fat was gath- 

ered and stored in the bodies of over- 
weights. 

Then he studied the way the fat 

and the normal individual handled 

the blood rich in fat from food, and 

observed that the tissues of over- 

weights have a great avidity—eager- 

ness or desire—for fats that enter the 

klood stream. Im other words as the 

blood rich in fat passed through the 

tissues of fat individuals, these tis- 

sues were ‘hungry’ for fat and so a 

great amount of the fat in the blood 

was taken from the blood and stored 
in the fat tissues. On the other hand, 

in those of normal weight, their tis- 

sues did not seem so hungry for fat 

Interest to Women 

Useless in Emergencies 

mal weight. i 

= > vr 

ITY IS REAL DISEASE, 
RESEARCH DOCTOR LEARNS 

rm 

Discover Action of Body Whereby Reserves 
Rapidly and Are 

; through without leaving much if any 

fat. . 

Putting Fat In 

Dr. Hetenyi also studied the rela- 

tion between fever and fat mobiliza- 

tion from the deposits of fat, the ac- 

|tion of dehydration (cutting down on 

| liquids) on the fat in the blood, and 
finally the reabsorption into the blood 

of fat put under the skin by a hypo- 

dermic needle or syringe, 

He found out that the increase in 

the blood fat (fat taken from the fat 

| depots) was slight in overweights, 

was less than in those of norma? 

weight. This means then that during 

an illness when there is an increase 

in the temperature of the body, the 

| tissues of overweights did not give up 

ras much fat to the biood proportion- 

ately as did those of normal weight. 

And finally the blood in overweights 
did not take into itself as much of 

the fat that was placed in the body by 

the hypodermic needle as did the 

blood in those of normal weight. It 

practically left this extra fat stay 
where it was. 

The conclusions drawn from the 

above experiments are that the mob- 

ilization or collection of fat from its 

storage depots—the skin, the liver, in 

and about the abdominal organs—is 

reduced in overweights, whereas their 

absorption of fat from the blood pass- 

ing through their tissues is greatly 

increased. 

In other words, fat individuals take 

more fat from the blood when fat is 

being eaten, and less from their de- 

nots when no fat is being eaten than 

do the tissues of those of normal 

weight. 

Overweight—onbesity—is thercfore a 

disease of fat mobilization—the way 

fat is gathered and distributed. 

Now while this knowledge that the 

tissnes are ‘different’ in the way fat 

is handled. in the hody—whether the 

fat is due to eating starch or fat 

foods—may make overweights feel a 

little less resmomsibe for their in- 

~reased bulk, nevertheless there is no 

reason why they should not reduce 

their weight. and so the fat laden blood passed 

French Holiday Parties 

SPARKLING FROCKS FOR NIGHT LIFE 
to See Spangles, Jewels, 

Gold Embroidery --- Rainbow Chiffon 
Goes Dancing 

PARTS—French party frocks for the 
winter holiday season will sparkle 
with Parisian elegance and scintillate 

with jet spangles, gold embroideries 

and jewel-studded clasps. 

Evening dresses destined to grace 

holiday fetes give luxury the right-of- 

way. Gold embroideries cluster on 

lustrous pastel-colored satin gowns. 

Gold braids and laces tone up dusky 

velvets with maeieval brilliance. 

For the reveillon parties, where 

chic Parisians will gather on Christ: 

The bustle decade is revived in 

Dback-draped, tight-skirted gowns end- 

ing in split trains and made of stiff 

moires in coral, mauve, pervenche or 

turquoise, . 

Jewelled brooches clasp halter 

necks and diamond clips flash from 

square decolletes. 
Sashes add grace to numerous 

frocks. Many fall nearly to the floor 

and often partially drape a high slit 

in the form-clinging skirt. Hem-lines. 

roundine up in front almost to the 

mas Eve, filmy black frocks in tulle 

and lace incrusted with wide bands 

of flashing jet spangles are shown. 

Toreador jackegts to cover white 

shoulders rising above low-cut bod- 

ices are massed with sequins. 

Turkish Trousers 

Rainbow chiffon frocks, blending 

three delicate shades, will claim 

space on the dance floors beside 

crisp, wide-skirted black organzas, 

trimmed in gold braid nail heads and 

banded with self-ruching. 

From cocktail buffets to glistening 

supper tables gowns in the Grecian 

style will step along with Turkish- 

trousered frocks. Both are fashioned 

of sheer crepes and depend on drap- 

ery for their fine effects. 

| knee, highlight dainty hose and san- 

| dals of colored crepe trimmed in gold 

[or made entirely of gilded leathers. 

Black Velvet Ensembles 
| TRelts take the form of rope girdles 

[in heavy gold cord—or jewel-studded 

| zold-embroidered corselets. 

| Elegance is accentuated in black 
velvet ensembles which have three- 

| quarter length, flared coats trimmed 

in wide bands of silver fox. 

Headdresses feature such ornaments 

as two black paradise plumes or a 

single bright quill curved into a ban- 

deau. Triangles of lace and chiffon, 

tied under the chin in peasant fash- 

ion for outdoors and slipped over the 

shoulders indoors, are popular. 

ENCOURAGING CAMPAIGN OF GLAMOUR 

A DEMONSTRATION 

(By Elsie Pierce) 
Stay on the conservative side for 

your wedding day, but adopt all the 

glamorous, new tricks you know and 

as many new ones as you can quick- 

ly summon, for gay holiday parties. 

sen, glamour and elegance are run- 

ning rampant. Wear flowers in your 

hair, fresh flowers and, banking them 

a brand new hair dress, one that is 

radiantly different that it will admit 

quite frankly, “Yes, I've changed lots 

haven't 1%” 

Wear rich velvet, heavy brocade, 

silky damasks, rustling taffetas. And 
top your evening gown with jewels, 

bracelets it your wrists, rings 

This year, more than many a sea- 

Women Nowadays Finding That Elegance is 
Running Rampant 

| your fingers, a pearl choker at your 

throat or jewelled clips. But make 

sure that the jewels don’t outshine 

the skin they touch. 

Change your nail polish and for the 

| one evening at least leave the con- 

servative side, If one of the new 

| mauve casts harmonized with your 

own and your costume's coloring, by 

all means try it. 
Speaking of harmony, make sure 

that your makeup is perfection itseld. 

| The time when you want most to 

| Took your best is holiday party time. 

{And our makeup has much to do 
| with the final picture. 

| I do hope a thoughtful someone 

on | presented you with a makeup har-: should have a-grand time. 

_|ation, recommends a diet for children 

IDEA OF STARVING 
FEVER OUTMODED, 
DR.BARTON HOLDS 

(By Dr. James W. Barton) 

A common expressicn years ago 

was “starve a fever.” A youngster 

with a fever was not supposed to have 

any food for a day or two because the 

food would increase the heat or fever 

Th= result was that the youngster be- 

came weak from lack of nourishment 

and was really less able to fight the 

infectior. or other condition which 

caused the fever or rise in temper- 

ature. 

Dr. Liselotte Meyer, Munich, Jour- 

nal of the American Medical Associ- 

with fever that is practically free 

from protein—meat, fish, eggs (white 
parts). 

“His diet consists of large quan- 

tities of fluid in the form of sweet- 

ened tea and fruit juices. Nursing 

children are given, in addition to 

these fluids, one raw egg yolk, and 

older children are given some stewed 

fruit and toast and later also two raw 
egg yolks. 6 

“Depending on the length of time 

the fever lasts, the diet is continued 

from two to eight days or even for 

12 days. This form of diet is usually 

well liked by the children and it 

agrees with them.” 

As you know, in fever there is so 

much fluid lost by the body and this 

fluid diet thus replaces the fluid so 

lost. It is chiefly sugar, and this sup- 

plies a sufficient amount of calories 

—heat units or fuel. 

As this sugary water passes through 

the stomach quickly or without dif- 

ficulty, vomiting is prevented. Fur- 

The Maritime 
Billiard Hall 
415 KING STREET 

One Door Below York St. Store 

Ea a a a a a a a Y 

THE KING UF INDOOR 

BILLIARDS 
It cultivates Ihe mind, 

equable 
proves the physi®al condition. 

It Spells Héj'th, Entertain 
ment and Skill. %’ 

SR SEAS 
~ 
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LOOK YOUR [| 

It is a big asset in business or : : 
pleasure to be well 

dressed. 

LET US QUOTE YOU ON A 
NEW SUIT FOR 

BUSINESS OR EVENING 
WEAR. 

Karl A. Walker 
LOYALIST BUILDING 

nm mn 

SPONTS 

a
m
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WHY NOT 
HAVE COMFORT? 

THE 

NU-PALMS 
A Good Place tc Eat 

room! 

farm. 

A Modern Sink, 
Water Closet, a Modern Bath- 

sities that can all be on your 

Make the coming year’s house- 
work lighter and pleasanter for 
your wife. Install a Water Sys- 
tem for Christmas. 
little attention and is easily and 
economically operated. 

We have one for Your Farm 

D. ,. shea 
80 Carleton St. 

Dinner Served Daily 
from 12-2 p.m. 
Supper from 
5.30-7 p.m. 

Try our Hot and 
Cold Sandwiches 

All Cold Sandwiches 
served with Lettuce 
and Mayonnaise 

Special Afternoon 
Teas Daily from 

2-5.30 p.m. 

an indoor 

These are sanitary neces- 

It requires 

Phone 563-11 

ther, the fact that there is no proteid 

foods means very little work on the 

kidneys, an important point when the 

kidneys are affected by the ailment. 

Taking in this large amount of vit-' 

aming and fats (as in egg yolks) im: 

proves the general condition and the 

defense powers of the body. 

This diet for children with fever 

should prove of real value to anxious 

or frightened mothers who feel that a 

youngster shouldn't eat when it has a 

fever, and yet also feel that the child 

needs food to provide strength to 

fight off whatever may be attacking 

the system and so niaking the body 

increase its temperature in order to 

fight it with more strength. 

68 YORK ST. 

er 

TO OUR AGENCY FRIENDS, 
OUR CLIENTELE 

AND OUR COMPETITORS 

GREETINGS 
APPY NEW YEA 
OWARD H. BLAI 

YOU CAN REST ASSURED 

PHONE 291 

How different and how much more| ~ — ee — 

sensible this is—supplving the body 

with easily and quickly-digested food 

—than the oid method which meant a 

strong cathartic—castor cil—and with 

holding the food for a few days tur- 

ing which the youngster grew weaker ARE SPLENDID VALUE AT 

and less able to fight the attacking 

ailment, 38¢ and 49¢ EACH 
p 5 ! WELL MADE AND WILL GIVE EXTRA LONG WEAR 

Fredericton Junction SEE OUR ASSORTMENT BEFORE YOU BUY. 
Chet ’ j 

mmo or. won | HAROLD YERXA'S 
the January meeting of Sunbury 

Lodge No. 42, A.F. & AM. hereonthe| 89 YORK ST. PHONE 305 

ond inst. the officers were installed || 

by Right Worshipful Bro. John W. — 

Thornton of Lodge No. 22 AF. & A. £ i 

M., Saint John. He was assisted by = — 

Past Master Archie Gorden who act- 

ed as Director of Ceremonies. The of- A MESSAGE TO 

ficers for 1937 are: W.M., Harold C. \ 

Carson; Immediate P/M., Ernest E. INVESTORS IN THE 

Nason; S.W., Lemuel R. Nason; iy MARITIME PROVINCES — 

Tyler E. Harris; Chap., Herbert : 

inson; i ; 1 ason; i 
AEN. bighsore 5 oc oem SD Surplus funds invested in sound development 

i ip resnipe fata ¢ M > of natural resources and industry within the Henry H. Stuart; J.D, Paul iol Maritime Provinces will return maximum in- 
gsereau; S.8., David A. Duplisea; J.S., come—1incheass’ Purchasing -PoweriCreiie 

Wesley W. MacPherson; Director of Permanent employment and prove the great- 

Ceremonies, IH. Raymond Peterson; est benefit to general business. A list of 

Inner Guard, Albert R. DeWitt; Ty- carefully selected offerings will be forward- 

ter, John H. McCleary. Addressos ed on request, 

were given by the officers present 

and others. A banquet was held at IRVING BRI N 

the close, J. H. McCleary caterer. ’ E NAN & CcomMP ANY, LTD. 

Past Master David W. Mersereau, J G. BADCOCK, M 
. , Manager. the first W.M. of Sunbury Lodge, was | 

recently presented with an address Fredericton Office, Suite 1, Loyalist Building Phone 454 

and a Past Master's jewel. Mr. Mer- Fredericton Charlottetown Halifax Saint John, N.B. 

gsereau, who Lad not been able to at- 

tend lodge lately because of poor 

health, was much pleased to receive |= —— — Sn e—— —— — 

the token of appreciation for his great 

services to the Order. 

GRAND-SLAMMING 

When 1 would a-bridging go 

I bid too high or bid too low, 

My card technique is most erratic, 

To my partner I'm just static, 

I'm one of those whose each finesse 

Ts fore-ordained to unsuccess— 

However, I find consolation 

In scoring at bridge conversation. 

—Lenore Eversole Fisher. 

mony kit containing the make-up es- 

sentials in colors to harmonize with 

your favorite costume. If not, do treat 

yourself to one immediately. It will 
do things to your morale as well as 

your costume and your face. Wear 
shadow on your lids, mascara on your 
lashes, use two powders instead of 

one, 
Don’t forget your hands and arms, 

they should be part of your glamour 

campaign. They deserve the same, 

kind treatment you give your face and 

after soothing and softening you 

should treat them to a make-up too 

consisting of a not-too-white whiten- 

ing. There are any number of per- 

fectly heavenly preparations that do 

everything but rub off on your es- 
cort’s coat. 

Now straighten up, for all that regal 

splendor calls for regal grace and 

carriage. Fortified with all the glam. 

SPECIFY | 

Ross-Drug-United 

OUR DRUGGIST SAYS . . 
“A prescription filled at ROSS DRUG UNITED 

always lives up to expectations—always ac-. 

complishes the exact results your doctor ex- 

pected it to. That's because our registered 

prescriptionists know the meaning of ACCUR- 

ACY . . . and they practice it faithfully in 

all the work they do for you.” 

a PRESCRIPTIONS and be SURE 

our tricks you can ‘summon you | 
( 

185 YORK STREET 

CHICKENS, TURKEYS, DUCKS 

and GEESE for your 

NEW YEAR'S DINNER 

YORK MEAT MARKET 
QUALITY AND SERVICE 

'PHONE 592. 


