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ARTHUR F. BETTS!

Plumbing and Heating

QUEEN STREET

PHONE 512

DR. G. R. LISTER|
Dentist

Burchill-Wilkinson Building

QUEEN STREET :

Below Regent

o Prepare For Colder
HARNESS

Weather!

OVERALLS COME to DeLONG’S

WORK PANTS For silk, wool and all-wool Hos-

i for Ladies, Misses and also

GLOVES ceI:iyldI::n f:r 39 cents to $1.25 pr.

Wool Under Hose 49¢ and 75c.

Wool Gaiters, 75¢ and $1.00 palr.

— Wool Gloves for Ladies, Misses

and Children, 59¢ and 75c pair.

Wool Dress Goods from 85c to
$1.95 per yard

Hc A- Burtt J. Stanley Delong
Vs YO0 Phone 68-11 63 Carleton St.

lg@/‘

=

?

!

(By Frances Blackwood)
There may be something better

bread, hot from the oven and drip-
ping with butter. But I can’t think
what just now—unless it's a hig
spoonful of grape je elly on each blte
as you eat it.

This old-fashioned joy is one that
shoul¢ not he ertirely denied today’s
child. And what a rich fragrance that
baking loaf spreads through the
kitchen! >
To maks two loaves of bread:
Scald one cup of whole milk with a
tablespoon of lard and a tablespoon of
butter melting in it: Add one cup of
water to the gcalded milk and let it

cool to lukewarm. Put six cups of

Safe Climbing
Demands a Guide

8o does correctly planned plumb-
ing demand one—a MASTER
PLUMBERI

He helps you avoid the expen-
slve pitfalls that await the un-
protected buyer of plumbing.
The Master Plumber guides you
to dependable plumbing planned
and installed at a price that
buys quality. That's the only
kind that gives comfort and
convenience.

Assure yeourself econcmical,
serviceable plumbing by con-
sulting us.

D.J). Shes

80 Carleton St.
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Our Choice Line of
Imported Fabrics
Means

DOLLARS

SAVED AND LONGER WEAR
o YOU

ALEX. INGRAM

TAILOR
FREDERICTON, N. B.
376 KING ST.

flour,, two teaspoons of salt and if
you wish, one tablespoon of sugar
into your largest miixing bowl. iy
Dissolve one yeast cake in a little
of the lukewarm liquid. Make a hole
in the centre of the dry ingredients
and pour the yeast and the rest of
the liquid into this and then stir in
the flour, working from the middle.
Stir as long ag you can.

Then measure one more cup of
flour and using gthis a little at a time
to keep your hands from getting too
sticky, kneed and work the dough
for about 15 or 20 minutes until it is
a smooth, rather elastic ball.

Lift the ball from the bowl and

| the bowl. Place the ball back. Lay a
cover or a clean cloth over the top
of the bowl and set in a warm place
out of draughtg ti, rise. (Don’t set it
on a radiator). The warmer the spot
the quicker the dough will rise, It
can take overnight in a not too warm
kitchen or four or five hours in a
fairly warm, one. d
~When the dough has risen So that
it is twice as big as when you started
turn it out on a lightly floured board
and knead it.again. This kneading
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Interest to Wome

HOME BREAD MAKING ALMOST LOST
ART BUT HERE'S HOW IT’S DONE

Nothing More Delicious Than Heel of a Hot Loaf
Well Buttered and Served with Jelly

than the heel of a home-madg loaf of {

lightly butter the bottom and sides of «

LS

half to a plump little ball,
the cut edges in at the top.

Put in pan, edge gide down and nice
loaf pan, cut edge side down and nice
smooth side up. Punch it out a little
so that it conforms to the shape of
the pan. Lightly spread the top of the
dougp, with softened butter and ag-
ain cover with a clean cloth and let
stand in a warm place until fully
double in” bulk, usually two hourg in |
a warm place.

Then put 1n a moderately hot, 400
degrees F. oven. The dough will rise
some more in this oven. When it has
risen a little more and before it be-
gins to brown, reduce heat to moder-
ate, 350 degrees F. and continue to
bake. It is done when golden brown—
and when you can bear your hand on
the bottom of the pan., For an ordin-
ary sized loaf this #akes an hour of
baking.

Thig amount of dough will make
two loaves of bread. But if you wish
you can make one loaf of bread and
use the rest of the dough for hot
rolls or cinnamon buns or dough-
nuts.

For rolls the dough should be roll-
ed out, cut in rounds, buttered and
one side turned slightly over the oth-
er for the popular Pocket Book or
Parker House type.

For dinnamc a buns, roll it out to 1%
an inch in thickness, gpread with soft
ened buiter, syrup, raisins and cin-
namon and roll wp. Cut in inch pieces
and place on a pan that has been
generously buttered and spread 14-
inch deep with syrup. Both rolls and
bung must rise before bakimg. For
doughnuts, cut the dough, either in
small squares or with a eruller cufter.
Let rise half an hour and then fry in|
deep hot fat.

And by the way, try toasted dough-
nuts and cider fog' the late supper.’
Just cut not too fresh doughnuts in
hal? so that the hole is left in each

working

miakeg a fine grained loaf. Take about l half and toast them, butter and sprin-
five or eight minutes this time. Then | kle
cut the dougp in half. Knead each |while hot. Bat while hot too.

with cinnamon flavored sugar
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68 YORK ST. YOU CAN

To Our Friends, Clients and Competitors

May Peace and Happiness Be Yours!

HOWARD H. BLAIR

‘REST ASSURED

SIS YR ST

PHONE 291
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(By Antoinette)

reputation as a beauty was undisput-
ed ten years ago. She is gettimg on
toward 40 now and is skilfully dress-
ed, coiffed, and dieted. But like so

many women who are getting on in
yvears, she has faded eyelids, the one

A MESSAGE TO

Charlottetown

Fred‘rlcton

INVESTORS IN THE
MARITIME PROVINCES —

Surplus funds invested in sound developmeni
of ratural resources and Industry within the
Maritime Provinces wlli return maximum In-
come—Iincrease Purchasing Power—Create
Permanent employment and prove ¢he great-
est benefit to general business.
carefully selected offerings will be forward-
ed on request.

IRVING, BRENNAN & COMPANY, LD,

J. G. BADCOCK, Manager.
Fredericton Office Sulte 1, Loyalist Buliding

A list of

RPhone 454

Halifax Saint John, N.&

thing that gives the lie to all other
features kept up well.

Faded is the word for them.
is the way this
keep on puiting coloring on her eye-
lids and dabbing the lashés, too, with
youth-attempting color. On the
trary, the effect ig evem more aging
when the contrast between coloring
and lid skin condition is marked.
Better to leave off the coloring until
such a time as the evelids and the
surrounding eye skin 2area are
smoothed into youthful line.

Foolish

It’s furny how many women never
will go to bed at night without
creaming the face and the throat
{ thoroughly, but because their eyes
are needed for seeing, probably, the
iidg get none of the good nourishing

The other day I saw a woman whose |

FADED EYELIDS SIGN OF AGE

Have You Been Creaming Yours at Night as
Regularly as Your Face?

type of woman will|
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VOD T

T~ ﬂ E
\r h YR CEETT
waLA

ANV BITEA

Buy Clothes That Hlde Your Poor Features and

Enhance the

The road to the goal of smartness®
is lined wity traps from which you!

must steer clear, if you wish to be
well dressed. These are the blund-
ers which you must avoid:

1. Buying frockg and hats which do
not ‘belong’ to your figure or face
and which put a damper on ycur per-
sonality and skin.

2. Acquiring a hedg:-podge of clo-
thes whicy do not blend in a coher-
ent wardrobe and which leave you al-
ways with ‘nothing to wear.

3. Failure to give enough time to
your dressmaker or alteration woman
to insure a good fit.

4. Spending more money
can aifford.

Never slavishly follow the mode un-

than you

less the mode becomes you. Make
your clothes hide your poor points
and enhance your good ones. Don't

try to cram yourself into this szason’s
concave diaphragm dresses if your
midriff bulges. And don’t wear very
short skirts if you are short yoursel®
or insist- upon ‘off the face’ hats
your nose is large.

Don’t buy any color,
new and smart, unless it
skin tone. Avoid green if yo
low, red if you are florid,
are pale.

Don't expect your
well, no matter how
for them, unless they

51

flatters your

clotheg to leok
much you
are carefull

vaid

fitted. Don’t forget that you have a!

back and that others see it if you do
not.

Don’/t spend money on expensive

b - ot

no miatter how . ¢

u are sal-|
gray if you/

Y|

Good Ones

fautasies which last only a dashion
miciite, unless ycu're rich as Croesus.
Much of the work you must do to

shun those pitfalls begins before you
sho>. It starts wity a thorcugh survey
of yournseif. Get out some recent gnap-
shots, taken when you weren’t on
cuard to se> what is wrong with your
figure and posture. Then study your-
self in the mirror under a far from
flattering light. Somethirg is sure to
be wrong. Something is sure to b3
rizht.

If you have too wide ghoulders don't
buy a drezs with gpaulets. If you have
a slender curvinz walst loock for a
frock to reveazl it.

Think where you ar:
winter—shopning. to the
dancing—de what you
you sperd »kends -in the country,
3 n“”’ a s rt tw2ed topcoat and
11 world will

going this
‘o3, and

TACVL
rzed,  If

er

cide

withcut buy-
ot the of
and colors.
high pres-

Choose a basic
r brown, and make

o aT0
~eel

to it.
rally, it’s a good
idea to vour coat first, dresses
noxt; hats, accessories and shoes last
Remervher your plan and. your list.
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| come walking beme with a glit-
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ring bag which you will
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half dozen t'mes bought with
the moaey yon meant to pay for 2
dress yeu could have worn all winter.

CASSEROLE COOKING BLENDS MFAT
AND VEGETABLES DELICIOUSLY

Here s a Supper quh, a Corman
and Kidney Recipe to Tempt the App

Rlarl-woand
bia

(By Frances

Men like casser
they look good.

cause they_s‘aw

There is another

ola. ¢
Vomen 1]
a

T€

that cooking in a casserole
food. Here are three caszercle dishes:
Casserol: Supper Dig
- porx chops
onicns

can of string 1
or 4 large w
can of evaporated

H;o»—‘lx;ﬁ

| of mushroom soup

cream help. It is. as imperative *to
grease and baby this skin as it is to
use cream on the rest of facial skin.

When a young actress makes up
for an older woman part, half her
age effectiveness depends upon eye
treatment, along with other peculiar-
ities of age. Which should serve as a
t'p to the older ones. And, goodness
knows, these days it is nothing to see
women of 40 and thereabouts with
the gkin of 30 and younger because
lthey care for the skin with fidelity
and regularity. They could do as|
much for the lids, even though th@y|
must close their eyes to' pat the
cream on and give a little massage.

If you have a dry skin, leave a lit-
tle cream on the lids after - you are
through gently patting them. A num-
ber of women use their tissueg to
wipe off the surplus and let quite a
little cream remain on the lids and
around the eye corners, And good
for both ~yes and lids is the habit of
rinsing them with warmish water and
then with cold, using an eye cup for
convenience,

Announcemens
Jmportance $0 owness

w g

@f she shares of .-‘_.f

HALLIWELL GOLD MINES LTD.
i e Pecsonal Lisblllty)

Owners of these shares who hold eartiiontgs in
the name of others are urged to have them
placed in their own names, so that receipt will
be had promptly of & new circular letter descrie
bing an important and favorable development
in the Company’s affairs which will mark @
milestone in its history.

™. "ﬂ-.,f . f'\\

{By Antoinette)
For a tim

papers would indicate

people your chances
attention were nil.

But now, from what you read and
observe. the young ones overplayed
their act and youth is not in such
high favor, unless it is the real thing
in youth with ity sweetness, good man
ners znd irresistibly charm. Nothing
excels the gift of youth when it is
that..

-~ YOUTH NOT ALWAYS ('HARMING

Older Women Often Win Favor Over Blase
Youngsters With Poor Manners

all that you read in the | Never
that unless|the charming, adorable young person.
you were a quite young thing wuth A, long as you behave with the gra-
| the blase attitude toward life and | | ¢'ous charm that is your natural own
for attracti ng| you’ll never suffer want of admiration

ibad mannered younger ones with
| their total disregard for other people.

is the comparison made with

You have the priceless possession of
youth on your side.

It is your raucous laughter that
oifends, your smart-aleck line of con-
versation, your contempt for older
people, your inconsiderateness of
your hostess, your taking over the
home when your role is that of guest
your excessive drinking, your exces-

15 cup grated chee

Salt and pepper

Brown the chens
sides. Place them in a ¢
serole. Over them
cut in thin slices.

nlace

Adad 15 t

quickly qpn both

Baked Dinner
etite

nkled over the top. Then
! t ell-drained and choppad
‘ 19, Next the potatoes cut in thin
slices 1d «alt and pepper as you see
[ Ltit.. O 1 this pour the milk, add-
W O L * iha wyretow from - th
op of the potatoes.
»p. Cov-

“How to Become a Hockey
qtar” by that great authority

T. P. “Tomny"’ Gorman, a
Great Book profusely illus-
trated and containing many
valuable tips on how to play
the game.

aiso AUTOGRAPHED PICTURES
of GREAT PLAYERS
(mounted for framing)

Group Montrml ‘l{amom"

Grou
6;;:»:: cbae Cain

|

)we Trottxer John

X\orthuott W
Rum Blinco Siebert Poto I(elly
tarl Robinson Aurd Joliat arty Barry
Bob Gracie Walter Buswell Joﬁro Desiiets -
Carl Voss  George Mantha *“‘Ace” Bailey
Gus Murker Stew Evans Frank Boucher-
Dave Kerr Toe Blake *“King” cy

or any o, the mo.

the' Alfla{om"o:"‘mmmq"d’m
¢ Your choice of the above ®
For a label from a tin of
*CROWN BRAND” or “LILY
WHITE’ Corn Syrup.—Write
on the back your name and
address and the words ““Hoc-
key Book” or the name of the
picture you want (one book
or picture for each label).
Mail label to address below.

EDWARDSBURG

LOWN BRAND
LIRN SYRUP

FAMOUS EMERGY FOOD

.-’\D’\QTAR(mmMPAN'uﬂM
P.O. Box 358, MONTREAL
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ing by paring turnip and removing
core and imperfect leaves of cabbage.
Scrape carrots and cut, in half. Pare
potatoes and zut in nalf. Peel onions.
Put all the vegetables, arranged neat-
ly in a casserole. Season them. Lay
chops on top and scason these. Cov-
er and bake two hours in a moderate-
ly hot oven. Uncover during the last.
half bour.
Kidney Casserole

veal kidneys
cup of panboiled potato balls*
green pepper thinly sliced
slices of bacon
1 onion, gliced
15 cup ripg or

Seaconings.

Remove mest of the fat from the:
xidneys. Slice, remove viin that runs
through centre, then cut slices into:
subes. Cut hacon into strips or dice.
Fry partially, add onion, cook until
tender, add kidney seasoned with
alt and pepper and cook until just
done through, add 1 cup of water, the
kidney thinly sliced, 1 tablespoon of
Wonrcestershire sauce, 1 tablespoon of
sherry, the potato balls and the slie-
o1 olives. Stir in 2 tablespoong of
butter melted and blended with one-
tablespoon of flour, When weil mix-
ed, put in buttered casserole and
bake in a moderate oven 25 minutes.
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WIMMIN

I have read a dozen eulogies in|sive smoking, your lack of grace gen-
3 mwm GOLD MINES LTD. favor of the older woman in compar-| erally.
ison with the modern young one. Re-| “True, there are plenty of you who | Princess Elizabeth (left) and Princess !\‘lqv,]'ne& Rosa, leavina t#= Bath Club, London, after enjoying a

360 St. James St.; W.
Montreal, Que

mempber that, young women, about the ; do not come under the censor’s ban.

| swim. The King’s daugt
comparison. Because the stamp of | But think it over, young women, and

hters belcng to a swimming Class at the Eath Club. They wear the regulation
navy-blue suits, and wait their turn just like the oth ~rs. Princess Elizabeth brings great concentration to %
disapproval on youth, when it has|decide with which group you are go- bear oniher efforts, but Princess Margaret Rose nev ~hattering, so she often gets an unexpected: 3

been expressed, has been earned by ing to run. : m9Mfu| of water. In spite of this she seems to enjoy her I°ssons tremzndously.
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