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Hehing, Burning, Stinging : 
Eczema or Salt Rheum 

@® Eczema or Salt Rheum as it is often 
called is one of the most agonizing of skin 
diseases. 
The intense burning, itching, smarting, 

especially at night, or when the affected part 
is exposed to heat, or the hands placed in 
water, are almost unbearable. . 
. Use Burdock Blood Bitters internally, and 
apply it externally. A few bottles are 
usually sufficient to afford relief from this 

URDOCK B 

. torturing blood and skin disease. 

CURTAINS AND 
DRAPES 

JUST RECEIVED... 
OUR NEW SPRING RANGE OF 
Curtains in plain and figured 

Marquisettes, filel and tuskan 
nets, Curtains, widths from 27 
to 54 inches. Lengths from 2 to 
3 yards. Drapes in all the new 
shades. Also a full range of Tap 
estries and Homespuns. 

HARNESS 

OVERALLS 
WORK PANTS 

GLOVES 

“See our stock before 
purchasing.” 

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

TEL. 1234 

- fabric and know that you won't 

! fall fabrics are now in. Call and 

WORD 0’ MOUTH 
ADVERTISING 

Travelling men have no “heart” 

when talking about a hotel. To 

them, it’s either “good” or “bad.” 

A TAILORED-MADE SUIT IS 
TAILORED OF EXCLUSIVE 

FABRICS 

‘Ne buy only a limited amount 

each pattern and fabric. 

That's why you can choose your 
Give them a clean room, abun- 

dant hot water supply, and mod- 
ern bathing facilities and you'll 
have them “telling the world” 
to stop at our hotel. 

be seeing it on every other man 

in town! Our complete line of 

select YOUR OWN Distinctive 

Pattern. 
Modern plumbing fixtures — 

easily kept clean—mean more 
business. Ask us about econom- 

ical installations. 

D. J. Shea 
80 Carleton St. 

Alex. Ing ram 
376 KING ST. 

Phone 563-11 

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 & COMP ANY, LTD. 

J. G. BADCOCK, Manager. 

Phone 454 

Saint John, N.B. 
Fredericton Office, Suite 1, Loyalist Building 

Fredericton Charlottetown Halifax 

HOWARD H. BLAIR 

There is hardly anything* in the world that 

some man can not make a little worse and 
sell a little cheaper, and the people who con- 

sider price only are this man’s lawful prey. 

(Ruskin) | tind 

* Insurance is no exception. 

PHONE 291 
68 YORK ST. You CAN REST ASSURED 

—— Pp Al pt He 

0 LAWN MOWER TIME IS HERE AGAIN 
WE HAVE A VARIETY TO CHOOSE FROM. 

..$ 7.90 
. 9.90 

.. 10.25 
1485 

Federal 14” Bronze Bearings .... 

Speedy 14” S.K.F. Ball Bearings . 

Speedy 16” S.K.F. Ball Bearings . 

“Garland 16” S.K.F Ball Bearings 

Garland 18” S.K.F. Ball Bearings .... 13.90 
These Lawn Mowers are all equipped with the Eureka Positive 

Drive. The pawls are accurately machined from crucible steel. 

J. Clark & Son, Ltd 

. 

SUGGESTION 

OUTDOOR MEAL SEASON ARRIVES 

To Do to 
There Will Be a Lot of Picnics and There is Much 

Prepare 

By EDITH M. BARBER 

The first warm weather holiday 

comes this year as it should every 

year on a week-end. Cars and trains 

will pass each other taking city folks 

to the country and bringing country 

folks to the city. The latter will en- 

joy the outdoor cafes, the garden 

restaurants and the roofs from which 

they can see the whole city spread 

out before them. 

City folks who have houses in the 

country will be entertaining lucky 

guests for the long week-end. If the 

weather man is gracious, there will 

be many picnics in the woods or on 
the beaches as May 30 opened 

the outdoor meal season. I shall go, 

as I do every year, to New Jersey for 

an annual picnic where custom de- 

crees that we shall cook steaks over 

an open fire and serve them with 

creamed potatoes which will be made 
at home and reheated. A mixed vege- 

table salad and quarts and quarts of 

sparkling coffee, which, for some 

reason or other, takes on a special 

flavor when made in the big tin pot 

over an open fire. There will be dev- 

il‘'s food cake for dessert and, I should 

have put this earlier in the paragraph 

—urolls buttered first and then toasted 

over the coals on long green twigs. 

This will be the noon meal. For sup- 

per we will have as usual baked beans 

which have spent many hours baking 

in the oven, and hot brown bread 

which centainly absorbs the butter. 

Over the week-end which I am pass- 

ing with other friends at the nearby 

farm home, there will be young broil- 

ers which the city slickers have rais- 

ed themselves. There will certainly be 

young onions from the garden. We 

will have to wait a few weeks flor 

the wild strawberries with which the 

sunny banks are covered later in the 

season. We will content ourselves with 

rhubarb which will go into a pie and 

furnish a sauce for breakfast. 
Over the week-end there will cer- 

tainly be enormous quantities of 

frankfurters and bacon, toasted over 

fires. I recommend that you stop on 

the way to a picnic and buy a bag 
of charcoal briquets so that you can 

get a fire started quickly as wood is 

likely to be damp at this time of year. 

Many slices of ham will be broiled 

and pounds and pounds of hamburger 

with and without the onions will be 
fried for sandwiches. 

Some of the picnickers will be con 

tent with coffee from thermos bottles 

to go which appetizing sandwiches 

which have been made at home. Rad- 

ishes, young onions and perhaps whole 

tomatoes to be eaten with salt and 

pepper out of the hand will provide 

an impromptu salad. Perhaps there 

will be the hard{boiled or deviled eggs 

which are associated with picnic meals 

of this sort. There will certainly be 

fruit, bananas, of course, which are 

so easy to eat because they provide 

their own serving dishes. 

Sandwiches for a picnic meal should 

be made without thought of dainti- 

ness, if they’ are to provide the main 

course. Some of them doubtless will 

have sliced cold ham as a filling, al- 

though other cold meats are suitable. 

Next in order 

fillings. For convenience the sand- 
wiches should be wrapped separately 

in oiled paper. If you are finally un- 

able to resist cooking something on 

an outdoor fire, you will find any of 

these sandwiches are the better for 

toasting. If there are children in the 

\ group, it is a wise plan to provide a 

few peanut butter and jelly sand- 

wiches even when a cooked meal is 

to be served. Children are not con- 

tent to wait and should not be obliged 

to be too patient while a first which 

may be temperamental is burning 

down to coals for cooking. 

Devil's Food 

1% cup butter. 

1% cup white sugar. 

1% cups brown sugar. 

4 egg yolks. 

1% cups cake flour. 

3; teaspoon baking powder. 

34 teaspoon soda. 

34 cup sour milk or buttermilk. 

11% cups ground Brazil nuts. 

4 ounces chocolate. 

2 egg whites. 

Cream butter, stir in sugar and 

cream together. Add egg yolks and 

beat well. Add flour, sifted with bak- 

ing powder and soda, alternately with 

the milk. Stir in ground Brazil nuts 

and melted chocolate. Fold in stiffly 

beaten egg whites. Pour batter into 

will be cheese. Liver | 

paste and sardines are other popular | 

with seven: minute frosting. 

Soft Molasses Cookies 

eggs. 

3, cup oil or melted shortening. 

1 cup sugar. 

1 cup molasses. 

4 cups pastry flour, 

1 teaspoon soda. 

1 teaspoon baking powder 

2 teaspoons cinnamon. 

1 teaspoon ginger. 

1 teaspoon salt. 

15 cup coffee. 

Beat eggs slightly and add other 

ingredients in order given, amd drop 

by spoonfuls on to oiled baking sheet 

and bake in moderate over 350 degrees 

F. five to eight minutes. Add more 

flour if you prefer a thick cookie. 

Combination Sandwiches 
Bread. 

Butter. 

Boiled ham. 

Swiss or American cheese. 

Mixed mustard. 

Cream the ‘butter and spread on the 

loaf of bread before slicing. Between 

each two slices place a thin slice of 

cheese spread with mustard and a 

slice of boiled ham. A leaf of lettuce 

may be placed on top of this. Wrap 

separately in oiled paper. Sliced dill 

pickles should accempany these sand- 

wiches. 

Frankfurters With Sauerkraut. 

cans sauerkraut. 

14 cup sausage or bacon fat. 

12 frankfurters. 

Cook sauerkraut slowly in sausage 

or bacon fat for half an hour or more. 

Broil frankfurters and serve on a 

bed of sauerkraut. One teaspoon of 

caraway seeds may be added to the 

sauerkraut, if desired. 

Picnic Vegetable Salad 

tomatoes. 

cucumbers. 
onion. 

head lettuce. 

French dressing. 

Peel and divide tomatoes in eighths. 

Peel and slice cucumbers and onion. 

Wiash and separate lettuce. Mix all 
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ingredients with. French dressing, put 

in a glass jar and chill until ready 
to go. 

Stewed Potatoes 

3 tablespoons butter. 

3 cups diced potatoes. 

Salt and pepper. 

2 cups milk. 

Melt the butter in frying pan, add 

the potatoes, seasoned and stir over 

the fire until fat is absorbed. Add 

milk and cool slowly about half an 

hour. More milk- may be added 

necessary. 

TIMES 

“BOSTON 
S. S. Saint John sails from Reed's 
Point Wharf, Saint John, at 7.30 
p.m. (A.T.) Mondays, Thursdays, 
Saturdays. Due Boston following 
morning. Fare from Saint John, $10 
one way; from Fredericton to Bos- 

ton, $12.40. Rail connection to Saint 
John from all interior points. 

Staterooms, $1.50 up, good for two 
people. Excellent meals at reason- 

able prices, 

EASTERN 
STEAMSHIP LINES 
Apply any Canadian National Rail- 
ways Company or Canadian Paci- 

if 

S.S. SAINT JOHN sans | 

fic Railway ticket office, or Reed's 

BRIGHT COLORS 
COMPLETE 
THE SCHEME 
By Eleanor Williams 

Pure fancy went into the making 

of accessories for summer, 1937, A 
down-to-earth fancy that has produc- 

ed bright, flattering things that are 

practical and wearable, too. 

You won't have to spend much 

money to stretch your wardrobe with 

a little jacket here and an extra 

crownless turban there For summer 

{ variety and vacation spice, accessor- 

| ies will do the trick, 

immaculate, fresh4from-thedaundry 

white—and those that aren’! white 
are riotously bright. All shades of 

| blue, red, yellow-greeu, and greenish 

| yellow, sunny yellow, and dusty pink. 

Green is a dark horse in accessory 

colors, coming unexpectedly to the fore 

every day, because it is so fresh as 

an accent with white clothes. Plain 

colors aren’t the only choice, there 

are prints, polka dots and multi-color 

fabrics. 

On your head—something small, but 

always something. A skull cap with 

a pert little “stem”, a gay kerchief, 

perhaps a brilliant printed cotton 

square, or an open-air turban. Tur- 

[bans are new in all summer fabrics 

—linen, pique and a host of novelty 

weaves that will look as much at 

home with cotton frocks as with 

pretty sheers for daylight dining. 

Then, tio, there are coronet twists | 

of fabric to slip on your head to keep 

wayward curlg in place when the wind 

{ blows. Match them to your dress or 

| have them match your accessories. 

One of the newest and most appeal- 

ingly ‘feminine fashions of all is 

braided chiffon used for head or hat 

bands with matching girdles for light 
summer dresses. The colors are 

lush, some startlingly bright; colors 

that aren’t usually combined, yet 

they look ever so smart. 

Smart White Gloves 

On your hands—shorter gloves are 

the thing for summer, unless you 

wear classic white pull-ons. The 

shorties are antelope, net, and lacy 

weaves. Schiaparelli puts butterflies 

with outspread wings on the backs of 

her famous gloves — proving that 

summer accessories are fanciful. Some 

butterflies are glossy transparent 

velvet; others are made of glittering 

sapphire paillettes. White gloves are 

always smart, and never more SO 

than right now, but it shows you 

what's what if you contrast them 

occasionally, too. 

In your hand—a huge bag that will 

hold all your gadgets If it’s a beach 

bag, it will be canvas or a sturdy 

linen weave in natural or navy with 

mautical white and red accents. Rub- 

{\berlined, of course. [If it’s for the 

street, it will have a top handle and 

capacious insides. There are sum- 

mer miracles in the form of new bag 

materials that are snowy white, 
safe- 

ly and easily ‘washable. Fine, natural 

straw is also tailored within an inch 

of its life and trimmed with con- 

trasting grosgrain in high fashion 

handbags. Aristocrats of fashion 

come in accessory ensembles, hand- 

bags matched to shoes. 

On your feet—Color! Suedes, kid- 

skins, and patent leather are perfor- 

| ated and always cut out. 
They have 

open toes and open heels in 
flower 

| print colors and multi-color 
combina- 

| tics, pumps, ankle straps, and a 

Fa “gling” strap that hugs the 
heel, 

graceful, secure and comfortable. 

| They're smartest when worn with 

| filigree-tipped stockings in the new 

! shades in beige or skin tones match- 

‘ed to your sunburn. ; 

Summer shoes come from all 
points 

| of the globe. Light woven straws in 

| many colors from Italy; Guatemala 

beni representing South 
America, 

and California sends play shoes of 

| sailelota with squared cork heel. 

On the beach, shoes carr
y out the 

color of the ensemble, casual, com- 

tortable shoes with a wor
ld of chic in 

their air-conditioned toes and heels. 

There are ghillies, ankle straps, and 

| ties made of everything from
 fishnet 

a 

Point Wharf, Saint John. 

At the first 
SNIFFLE 

Quick! Use this 
specialized Vicks 
aid for nose and 
upper throat, where 
most colds start. 

- 

three greased eight-inch layer cake 

ind bake 30 to 40 minutes in a 
Ate oven, 350 degrees F. Frost 

Helps prevent colds. 

Vicks VATRO-NOL 

| to multi-color raffia. 

Childrens Colds 
Checked without 
“dosing.” Rub on a 

ea NICKHS 
OVER ara MILLION JARS USED EA

RL 

Plumbing and Heating 
QUEEN ST. PHONE B51: 

. 
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CUCUMBER BOATS A AMONG SALADS 

By Frances Blackwood 

Summer time is salad time. These 

recipes are suggested to tempt hot- 

weather appetites. 

But, first, before the directions for 

making the salads, let me remind 

| you that three-fourths of the secret 

of succ with salads lies in mak- 

ing the dish look refreshing to the 

eye. 
| Have the vegetables crisp and well 

“chilled. And then, season them with 

zest and piquancy. If these “rules 

ess 

White is the crisp, cool favorite— are observed you can combine almost | 
any cooked ingredients and find that 

salads are always a favorite num- 

ber on your bill of fare. 

H Cucumber Boats 
} Prepare a ed of crisp lettuce on 

a salad plate. Peel small cucumbers. 

Scoop them cut so they form a boat 

effect. Place on the lettuce. Fill 

the boat thus made with a combina- 

tion of (1) Thin shreds of ham, 

tongue, celery, green pepper, a little 

chopped tomato and some fine green 

peas, all moistened with mayonnaise 

and serve with a garnish of stuffed 

ripe or green olives on the side, or 

(2) Flaked canned crab meat mixed 

with finely-minced cabbage, a little 

pimiento, chopped pickle and may- 

onnaise and garnish with thin slices 

of tomato cut into halves and placed 

curved side toward the “boats.” 

A Jellied Vegetable Salad 

Prepare an aspic (a tablespoon of 

gelating dissolved in a pint of well- 

seasoned boiling hot conscmme— (or 

you can buy salad aspic already 

prepared and add a little more sea- 

and combine this aspic mixture with 

chopped cucumber, chopped celery 

and if you wish a little chopped or 

finely-flaked crab or tuna. Pour @ 

little plain aspic in individual round 

molds—enough to cover the bottom 

14 of an inch. Chill this quickly to 

i set it. Lay a slice of tomato on it to 
just cover. Fill molds with the vege- 

table aspic mixture. (Chill thoroughly. 

‘Serve on crisp lettuce with a garnish 

of cooked cauliflower flowerettes, 

shredded pickled teets, cripg little 

lettuce leaves and mayonnaise. 

A Cantaloupe Salad 

Use medium-sized, spicy-flavored 
ripe cantaloupes. Cut into rings 

about 14 an inch thick and cut away 

the rind. (Place the rings on beds of 
crisp lettuce so that the lettuce 

makes a lacy frill just outside the 

ring. Surround the ring with - the 

whole segments of grapefruit, leav- 

ing only about 1 inch of the green 

of the lettuce leaves beyond them. 

Mix finely-diced fruit, such as orange, 

apple, peach and pear with a few 

halved and peeled grapes and if 

possible some diced alligator pear 

and moisten this with French dress- 
ing. Fill the centre of the canta- 

loupe ring with this mixture and 

garnish with a few whole berries for 

color contrast — raspberries, blue or 

black berries. Serve with a fruit 

mayonnaise passed separately. For 

| the. mayonnaise, fold together equal 

qantities of slightly sweelened 

whipped cream and mayonnaise and 

| mix in enough grenadine to tint a 

sonings to it to pep it up a trifle) pale pink. 
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Your Ow 

If you suffer from the pains of 
neuritis what you want is quick 
relief. That goes without saying. 

“Aspirin” tablets give quick re- 
lief, for one reason, because they 
dissolve or disintegrate almost in- 
stantly they touch moisture. (Note 
illustration above.) 

Hence—when you take an 
“Aspirin” tablet it starts to dissolve 
almost as quickly as you swallow it. 
And thus is ready to start working 

TRADE-MARK REG 

n Eyes Tell 

« ASPIRIN’ Works 

An # ASPIRIN" Tablet Starts 

to Disintegrate an 
op an “Aspirin” 
pt into a glass 

ter. oN : tis 
hr By the time jh of pain a few min 

eo) rg prs 
utes after taking. 

iS 

grating. 

For Amazingly Quick Relief 
Get “ASPIRIN” 

Demand and Get— 

ASPIRIN 

You How 

o
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BY STOP WATC
H 

Sg PEE 

d Go to Work {i 
»* tablets ee irin’ 

po hold”? start “taking 

almost instantly . . . headaches, 
neuralgia and neuritis pains start 
easing almost at once. That’s why 
millions rely on “Aspirin” for relief. 
Try it. You'll say it is marvelous. 

[J 

“Aspirin” tablets are made in 
. “Aspirin” is the registered 

trade-mark of the Bayer Company, 
Limited, of Windsor, Ontario. Look 
for the name Bayer in the form of 
a cross on every tablet. 


