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Plumbing and Heating |
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Burchill-Wilkinson Building

QUEEN STREET PHONE 512 | QUEEN STREET @ Below Regent
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: Prepare For Colder
HARNESS
Weather!
i it COME to DeLONG’S
WORK PANTS
For silk, wool and all-wool Hos-
V E jery for Ladles, Misses and also
GLO S Children for 39 cents to $1.25 pr.
Wool Under Hose 49¢ and 75c.
Wool Gaiters, 75¢ and $1.00 pair.
RS RS Wool' Gloyes for Ladies, Misses
and Children, 59¢ and 75¢ pair.
Wool Dress Goods from 85¢ to
$1.95 per yard
o Lo lll'tt J. Stanley Delong
T Phone 68-11 63 Carleton St.
4
2 e, BT,
Safe Climbing Ty
,,’-\ UL ’ %
. ‘} )Iﬁ‘l 3,0 )//74(
Demands a Guide wu/,/ o)
So does correctly planned plumb- b
ing demand one—a MASTER
PLUMBER!
He helps you avoid the expen-
sive pitfalls that await the un- Y v
protected buyer of plumbing.
¥ne astir PINBSH gufdal you Our Choice Line of
to dependable plumbing planned Imp()l't@d Fabrics
and installed at a price that
buys quality. That's the only MeanS
kind that gives comfort and

DOLLARS

convenience. } A
i1l SAVED AND LONGER WEAR

Assure yourself econcmical,

D.). Shea!| A.EX INGRAM

FREDERICTON, N. B.

Phone 863-11 376 KING ST.

80 Carieton St.

ONE OUT OF EVERY EIGHT

The law of average decrees that one person out of every eight
shall be accidentally injured each year. Yon can’t choose whether
You can choose

or not you will be the one to suffer this year.
now to be ready to meet the emergency.
ACCIDENT & SICKNESS INSURANCE

HOWARD H. BLAIR

o8 YORK ST. YOU CAN REST ASSURED PHONE 291

e

A MESSAGE TO
INVESTORS IN THE
MARITIME PROVINCES —

Surplus funds Invested in sound developmer:A
of nhtural resources and Industry within the
Maritime Provinces wili return maximum In-
come—Increase - Purchasing Power—Create
Permanent employment and prove the great-
est benefit to general business. A list of
carefully selected’ oﬂ'arlnga will be forward-
ed on request.

IRVING, BRENNAN & COMP ANY, LTD.

J. G. BADCOCK, Manager.

_Fredericton Office Sulte 1, Loyalist mm.
Fredericton Charlottetown Hgﬁfnx

Phone 454
S8aint John, N.B

,bnponmnwm ;
thubamdwf
Bl PN W

HALI-IWEI.I. GOI.D MINES LTD.

m‘ﬁ-ul-.*hllmh
the name of others are wrged 99 have them
placed in thelr own Rxmes, @» that peceipt will
be had promptly of & new cironlar letter descrie
bing an important and favershle dsvelopment
fn the Company’s affairs which wiil mark &
milestons i its history.

Ny

,am.lmcmnmmmu-n.'
360 Si. Jamnes St W.
Montreal, Que
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litem on the menu is poultry, usually
‘| turkey. The turkey is the king

| Grade

| bonght, the next important consider=
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HINTS ON BUYING

The most auspicious day of the
year—Christmas—is almost here. For
such a festal occasion the principal

of
birds in the poultry world. A Canadi-
an turkey, when stuffed with sage
and onion dressing, roasted o a rich
brown provides as noble and engaging
a decoration on the dining table at
Christmlas time as could be desired or
imagined.

There has been in recent years a
great improvement in Canada in the
methods of marketing poultry., Farm-
ers, in community groups, in order to
get the best prices, now not only bet-
ter finisy and dress but properly and
attractively pack their birds, six or
eight to a box, acccrding to quality
and weight. The housewife wculd be
well advised when going to buy the
Chrisgtmias turkey or other peultry to
ask for a bird that has been graded
according to Government standards,
and which has been tagged accord-
ing to grade. There are three princip-
al grades, A. B. and C. Grade A, in-
dicated by a red tag, denotes the
highest quality of birds, well fatted
and well fleshed, clean plucked, free
from deformities, bruises and discol-
oration, highly attractive in appear-
ance, with the breast, back, hips, and
pin bones well covered with fat. Grade
B, indicated by a blue tag, is a reas-
onably well fleshed bind, but is not so
attractive in.appearance or finish as
A. (Grade C, marked with a
vellow tag, is a lower. grade bird. The
grade; “indicated by the tag, is the
indicator of quality. Grading takes
the guesswork out of buying.-A buy-=

er” has .only to ask. for the grade to
be certain -of getting the quality = of
bird desired. Where poultry is offered
for sale on government grades the
grading. .must, conform to the stand-
ards required by the Dominion De-
partment of Agriculture for dressed
poultry. The grading is done hy qual-
ified:- gmployees of producers organ-
izations, “wholesalérs” or distributors
of dressed”potltry, angd-is subject. to
Government inspection.

Affter the graded.  bird

has - been |

ation ‘is its preparation for the festal
meal“Roastingis practically the only
way in which ‘turkey is served in the
usual household and it is far the best, |
The prepaartion of roast turkey does
not differ materially from the meth-
od for the preparation of roast chic-
ken. When the turkey is drawn and
cdleaned, rub salt and pepper on the
inside of the cavity, then stuff with
dressing, and here is a, recommend-
ed recipe for sage and onion dressing
one that Charles Dickens favoured,
and gtill is as -popular as ever in
England.

2 cups soft bread crumbs

2 cups cracker crumbs

15 cup melted butter

114 cups scalded milk

2 eggs slightly beaten

L aor .,

Interest to Women

Ve
AND PREPARING

THE CHRISTMAS TURKEY

3 onions, medium, finely chopped

2 teaspoons powdered sage or poul-
try seasoning

2 teaspoons Worcestershire sauce

1 teaspoon salt

1 teaspoon pepper

1-8 teaspoon celery salt

Melt the butter in the hot milk, add
the egg slightly beaten, pour over the
bread : crumbs. Add the onions and
other seasonings. Mix lightly with
work. Then fill tne cavity with this
dressing and also the cavity under
the skin of the meck, where the crop
wiag removed. When completed sew
up the opening being sure to draw
the skin over the neck and tie it.
Trusg the tunkey by forcing the tip
of each wing back of the first wing
joint triangular shape and tie both
ends of the legs to the tail. When
thus made ready, place the turkey in
the roasting pan so that the back
rests on the pan and the legs are on
top. Dredge with flour, sprinkle salt
and pepper, and place in a hot oven.
When the surface of the bird is well
browned, reduce the heat and baste
every 15 minutes until the turkey is
cooked. This will usually require
about three hours, depending on
course, on the size of the bird. For
basting, melt 4 tablespoons of butter
or bacon fat in half cup of boiling
water. Pour this into the roasting pan
Add water when thig evaporates 8o
as to keep a sufficient amount for
basting. Turn the bird several times
during the roasting, so that the sides
and back, as well as the breast, will
be browned. When it can be easily
pierced with a fork, remove.it from
the roasting pan, cut the strings and
pull them out, and when garnished,
is ready to serve.

To make gravy, pour off some of
the fat from the roasting pan, if it is
considered there is an excessive am-
ount, sprinkle the fat that remains
with dry flour, one tablespoon to each
cup of liquid that ig to be used, which
may be milk, cream or water, or any
mixture of the three. Stir the flour
into. the hot fat. Heat-the liguid. and

fadd this hot liquid to the fat am_jl the

flour in the roasting pan. Stir rapidly
so that no lumps will .form, and if
necessary, season with more salt and
pepper to suit the taste.- Very often
the: giblets, that.is .the liver, heart
and gizzard are used in making the
gravy. In England, giblet gravy
seems to belong to Christmas as sure-
ly as Santa Claus. They make it by
thickening the fat in the bottom of
the roasting pan. with ‘a flour and
water paste, the proportion being one
tablespoon of flour to three of fat.
The paste is blended with the fat and
the cooked giblets, which are cut in
fine bits. When the mixture begins
to brown, stir in one cup of whole
milk for each two tablespoons of
flour. Simmer it gently and it will
cook up thick and smooth. Season it
with salt and pepper, and Dickens
loved a cup of currant jelly added.

(By Beatrice Fairfax)
‘When sometihng goes wrong at
home, and you suggest to your hus-
band that he is somewhat to blame.
does he drop everything and enter
into a sympathetic discussion with

you? Or does he refuse to say a
iword?

fin the charge most frequengly
fprought against wivies, during all

these ages, has been that they talked
too much, the grievance that women
have nparbored against their mates
has been that they talked too little.
While the impulsive, effervescent
wife exhausts herself in chatter, in
repetition, perhaps in tears, a canny
husband strives to impersonate a
strong man who is above all beyond
‘the trifies under discussion—and he

wins.

But now, umbel.ieva.ble ag it may
ppe, w= hear for the first time of a
husbaud who talks too much The

spouse of a well-known wrxter, suing
him for divorce, sets forth in her
complaint that her husband ‘com-
mands a vocabulary practically un-
limited.

SILENCE IS GOLDEN T0 HUSBANDS

R

one, partly by way of offering com-
fort to those of you who probably
haven‘t realized that the one-sided
hattles you have been in the habit
of waging, in regard to domestic is-
sues, aren’t after all as uncomfort-
able as they might be.

For there’s the husband’s side to
e considered, too. And the chanices
are that when he won't discuss .the
occasion on which he hurt your feel-
ings, he really hasn't anything to
say. Men haven't anything like wo-
men’s ability for rehashing emotion-
al situations. They want to love their
wives but they don’t want to talk
about it.

THE MOST
ECONOMICAL FORM

VITAMIN D

2% MONTHS 6 MOI!THS
=« TREATMENT TREATMENT

$p20 $200

this case parlly

Tve mentioned
and interesting

because it's a rare
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AIDS

A WAY NOT TO W00

ELUSIVE SLEEP

(By Ruth Cameron)
There's a great deal been said about
the things to do to get oneself to
sleep at .night, or to woo back sleep
when one has popped awake in the
darkness at the far from witching
hour of three o‘clock,

One can count the well known sheep
Jjumping over the wall (I wish I might
pnce see a' live sheep in the act so
that I might be better abie to visu-
alize it), or think of peaceful words
like serene and doves, etec., or try to
yisualize a pink rose on black velvet.
You know all the familiar devices.

But what I wanted itv suggest to-
iday was some of the things not to do.
Don’t rehearse in:aginary conver-
isations. Conversations in which you
tell  gome cne what you have been
wanting to tell him for a long time.
[Gonversationg in which you argue
with the boss abou: that raise you
feel is coming to you. Conversations
in which you.stand up for your rights
fin some matter :n which you feel vou
thave long been put upon. An argu-
iment 1n which youn best tha persen
who bested yzu t1é day before. Ne-
thing in the woir'd i@ more poigonous
to sleep than any such controversial
performance in which your adrenalins
comg into piay as supplying the ans-
wers to imagined insults. Conversa-
tions are not recommended at all.
put if you must 1ndulge in them,
have them conversations in which
people say all the lovely things to you
which you woe'd like te have saud,
and you graciousyl acknowledge them.

Don’t write letters. Especially con-

troversial ones or important ones
that have to be phrased just so. You
may do some wonderful phiasing in
the middle of the night, hut tomor-
row morning where will those phrases
be? Gone with the sleep you should
have had.
Don’t think about any one you dis-
iike. It’s bad enmouwzh to think about
some one yow -dislike at any time.
ft’s like letting some one give you
la poison if you dwell oa a hatred. But
most especially not at night.

Don’t do. your planning at pight.
Youw may think you are doing a won-
derful job, but ycu are just as apt to
reverse whatever decisions you make
in the morning. Night gives differ-
ent values to everything.

Don’t let yourself believe anything
is as bad as it seems in the night. It
mnever is. Shut out these devils and
itry to thmk how comfortable you are
and how mice it is that you don’t
have to get up at four or five or six
o’clock in the bad old winter time.
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home to nd- the nol days with h
gister Miss F. Fox.

Mr. and Mrs. Frank Hallett were
calling on Mrs. Goodine on Sunday.

Peter Kiug, who has been in ill
health is improved greatly and is
akble to take long walks each day.

Ralph Hanson of Hainesville pass-
ed through this place last week on
business and gpent Monday night at
Frank Kilburn’s.

Mrs. Hedley Kilburn is visiting her
daughter Mrs. H. M. McGibbon, at Al-
bert, Albert County.

Jean Grey who is attending P.N.S.
Fredericton, has returned home for
the holidays.

Miss Blsie McKay of Saint John is
gpending some time with her brother
Hazen McKay and Mrs. McKay.

Mrs. Arthur McCarty, Fredericton,
was calling on her parents Mr. and
Mrs. Wm. Collicott last week.

Mrs. Tyler Mills who was quite ill
for the past week is able to be out
again,

er |

SBW YORK, Dec. 22— The opera-
tic hopefuls who have been selected
for a secondg hearing on the Metro-
politan Opera Auditions of the Air
program will be heard Sunday, Dec.
26, at 6.00 p.m., AST, over the NBC-
Blue Network,

These singers have been chosen
from among 36 vocalists who have
already been heard on the program.

This will mark the 50th program

of the Met Auditions.

| King, een Visit
Annual Latln

11 Scheol Play

(Special to The Daily Mail)

LONDON, Dec. 21—The King and
Queen went to Westminster Schook
and attended the annual Latin play.
This is.the fourth time in history that
the King and Queen have attended
this play which dates back to 156
when -Queen Elizabeth decreed that
the King’s School should each year
at Christmas present one of a cycls

of Latin plays.

FINANCIAL
PERSONAL LOANS

One Year To Pay
The CANADIAN BANK

Apply to Nearest Branch of

0f COMMERCE

MONTHLY DEPOSITS PROVIDE
FOR REPAYMENT

You
IF. YOU You DEPOSIT
BORROW RECEIVE MONTHLY
$ 60 $ 55.87 $5
$ 108 $ 100.96 $9
$ 168 $ 157.36 $14
$ 216 $ 202.23 $18
$ 324 $ 303.25 $27
$ 540 $ 505.54 $45 |
$1068 $1000.86 $89

AT PROPORTIONATE RATES
OTHER AMOUNTS

mpe—

HOW TO MAKE
A MAN HAPPY

Belvederes
or Straight:

& in distinctive

Christmas

e

to give, too . .

NEWS—from every part of the world . . .

G IVE A Christmas gift that will get real use every day of the coming year.

THE DAILY MAIL is a gift that everyone will appreciate.

FEATURES—that will be enjoyed by every member of the family . . . .

savings and make it a practical gift as well as a useful one.

. . just phone 67.

THE DAILY MAIL

EXPRESSES THE SPIRIT OF FREDERICTON

. ADS—that will bring greater

There are

It is so easy




