
THE DAILY MAIL, FREDERICTON, N. B.,, WEDNESDAY, FEBRUARY 24, 1937 : ~ Page Threa 

FOR BABY 
) ‘‘Safety First” 

Five generations of babies 

have been kept clean, fresh, 

fragrant, and free from skin 
troubles by the use of 

BABY'S GWN 
SOAP 

& Baby 

too 
MONTREAL 

for You 
ALBERT SOAPS UMITED 

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 
Phone 908-11 337 King St. 

| 

IT°S TIME 

to think of 

Mitts, Gloves and 

- Hunting Jackets 
7 
: You can be Sure of 

the Best for Less in 

OVERALLS, WORK PANTS 

and 

HORSE BLANKETS 

at our place 
3 | 

{ H. A. Burtt 
i TEL. 1234 

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 | 
Phone 68-11 63 Carleton St. 

ho —— 

Now ... 
The earlier you start om the 

right road to advancement the 

farther you will go. Get the best 

sommercial training while it is 

ezsy 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 

fF. B. OSBORNE, Princi
pal, 

Do I | 

Fredericton, N. B. 
. Jean Hersholt, 

‘line, natura] shoulders, long sleeves, 

LOW NECKLINES, 
BRIGHT PRINTS 
ARE FAVORED 
(By Elinor Williams) 

What drooping wardrobes need 

most during mid-February doldrums 

is—quick action! A new blouse is just 

the thing to bridge thg gap between 

now and spring, then later say a 

blithe “Hello!” to spring with a new 

suit. 

It’s easy to see it ig going to be a 

tremendous suit season That gives 

blouses a lot to live up to, but they're 

more than equal to the challenge. 

Suits are becoming more beguilingly 

feminine, more softly tailored, and 
so are blouses. ‘Suits are versatile 

costumes that can go everywhere you 

go, and blouses take their cue from 

them. 

Shirt blouses—stil] the tailor’s trim 

work of art, tailored with dash, but 

with tricky "little touches that are 

nothing if not feminine. Breast pock- 

ets, tucked bosoms, stitching, softer 

pointed collar, dainty pearl buttons 

and smart concealed front closing. 

Colors are far from masculine, lovely 

clear pastels and brighter shades, es- 

pecially pink, rose, coral, turquoise 

and bright, bright blue. 
Shirtwaist style—your shirt tale is 

not complete without one of these 

lively young short-sleeved blouses 

with tailored club collar or becoming 

bow neckline, zippers, tricky pockets, 

contrasting shirt-stud buttons, or 

tiny covered ones, with the waistline 

cleverly shaped by seaming to fit, 

and I mean fit Most of these are | 

meant to be tuck-ins, but some have 

self belts and may be worn as over- 

blouses. They come in the most del- 

ectablg shades imaginable. British 

stripes, polka dots and prints in 

crepe and sheer linen. 

Alluring Chiffon 

Afterncon blouses—frou-frou wisps 

of organdie or alluring chiffon; every 

wardrobe should have one, positive- 

ly. Thesg prove beyond a doubt that 

blouses are important enough to go 

places after dark, either with a suit 

or separate skirt, and they introduce 

the new lower necklines, too. There 

is crepe with lace-edged ruffles, 

misty chiffon in delicate flesp tones 

and pale blue, and crisp organdie | 

‘with perky jabots to cascade down 

the front of your suit coat. Of course 

the more you vary your blouses, the 

more purposes your suit will fill. With 

one of these frilly blouses a suit or 

skirt is appropriate for afternoons 

and informal evenings. That's cer- 

tainly making the most of a good 

thing. 

Prints—Right out front for 
spring, ' 

lead by high-fashion paisley. Paris | 

has gone quite paisley-conscious in | 

the spring openings, so the very b
est 

thing you can do is wear a paisley 

blouse with a black skirt or suit. 

Paisley is fashioned simply, usually 

with a high draped or low V
 neck- 

and waistline seamed in a point to 

emphasize the bustline and slim
 waist. | 

Prints are dark or vivid, large a
nd 

small, thus flattering a'l figure-types. 

Persian designg ar exotic, yet finely- 

patterned and easy to 
wear. Larger 

designs come in flamboyant flower 

patterns and tropical colors, short 

sleeves and softly folded V 
neck. 

For mature women there 
are fine 

printg scarcely larger tha
n polka dots. 

Po'ka dots. too, white on navy. red, 

and green backgrounds, tailored but 

pot severe, a nice suit blouse with | 

pointed collar, long sleeves and 

bright buttons. 

Or. if you don’t want an all-over 

print, but would welcome a touch 

for the sake of spring, 
the blouse for 

you ig crepe splashed with 
gay print 

applique. These are white, thistle, 

turquoise dusty rose, gray and yel- 

low. The applique adorns the
 collar, 

one side of the bodice, or bo
th sides 

of the bodice, depending on the 

amount of print you yearn for. A 

pretty afternoon blouse wears 
itg ap- 

pliqug in the center, just below th
e 

neckline. 

Quints—They are five little play- 

mates, one minute they comb each 

other’s hair and pull it the next.— 

PE a Bp Aw ry pr— 

THE CONNOR WASHER 

Ask for a Demonstration 

J. Clark & 
FREDERICTON, N. B,, 

Son, Lid. 
ND BRANCHES 

Vo : 
Sometimes, 

LL 

Interest to Women 

CHIFFON PIES SEEM 

Recipes Given Today for Peach and Lemon Des- 

IN GREAT DEMAND 
—— 

serts Which are Mouth-Watering in 
the Pastry Line 

Peach Chiffon Pie 

Baked pie shell 

1 cup peaches, halves or sliced 

114, tablespoons granulated gelatin 

1, cup sugar : 
1,4 teaspoon salt 

4 eggs, yolks and whites separated 
14, pint whipping cream 
2 tablespoons sugar 

14 teaspoon almond extract 

1, teaspoon vanilla 
Drain peaches and puree them by 

rubbing through a coarse sieve. Mea- 

sure. To 14 cup of the puree, add the 

gelatin and let soak. To the remain- 

ing 3 cup add the sugar and salt 

and heat to boiling. Stir in the soft- 

ened gelatin and then, very carefully 

the wellbeaten egg yolks. Cool, this 

can be hurried by setting saucepan 
in cold water, then fold in the stiffly 
beaten egg wlates. Whip half the 

cream, sweeten and flavor with van- 

illa and almond extracts and fold in- 

to the peach mixture, Pour at once 

into a baked pie shell and chill in re- 

frierator until firm. At servin time 

cover with the remaining cream, 

whipped, sweetened and flavored. 

The whipped cream may be put 

throuh a pastry tube. 

Lemon Chiffon Pie 

1 envelope gelatine 

14 cup cold water 
4 eggs 

1 cup sugar 

14 cup lemon juice 

14, teaspoon salt 

1 teaspoon grated lemon rind 
Add one-half cup sugar, lemon 

juice and salt to.beaten egg yolks 

and cook over boiling water until of 

custard consistency. Pour cold water 

in bowl and sprinkle gelatine on top 

of water, Add to hot custard and stir 

until dissolved. Add grated lemon 

rind. Cool. When mixture begins to 

thicke@y, fold in stiffly beaten egg 

whites to whizh the other one-half 

cup sugar has been added. Fill baked 
pie shell or graham cracker crust 

and chill. Just before serving spread 

over pie a thin layer of whipped 

cream, 

Graham Cracker Pie Crust 

114 cups graham cracker crumbs 

One-third cup powdered sugar 
14 cup butter, scant. 

Crush graham crackers and mix 

with butter and sugar. Pat mixture 

firmly into buttered pie pan. Place 

pie pan in refrigerator or cold place. 

Allow to stand for several hours, 

then pour in filling. 
Graham Cracker Pie Crust 

1 cup graham cracker crumbs, fine- 

ly crusned : 
1, cup softened butter . 

1, cup granulated sugar 

1, teaspoon cinnamon (optional) 

according to flavor of filling 

Mix cracker crumbs with butter, 

sugar and cinnamou. Press mixture 
firmly against the sides and bottom 

of an eight or nine-inch, well-butter- 

ed pie plate. Allow to chill in refrig- 

erator at least one or two hours, then 

fill. 

White Cake with Raisins 

2 cups cake flour 

2 teaspoons baking powder 

1 cup sugar 

4 tablespoons soft butter 

2 egg whites 

teaspoon galt 

cup milk 

teaspoon almond extract 
1, teaspoon vanilla 

11 cup raisins 

Sift cake flour before measuring. 

Resift three times with baking pow- 

der and sugar. Blend in butter. Whip 

egg whites with salt until stiff then 

fold in. Combine milk and extracts. 

Add to other ingredients, Stir until 

flour is dampened then add floured 

raisins and beat vigorously for one 

minute, Bake in two greased 8-inch 

layer pans in moderate oven, 375 de- 

grees F., for about 25 minutes or in 

a 9x4-inch bread pan for a somewhat 

longer time. Frost, if desired. 

Spice Cake 

2 cups sifted flour 

1 egg, well beaten 

114 cups brown sugar 

4 cup putter 

4 teaspoons haking powder 

1 teaspoon cinnamon 

3; cup sweet milk 

1, teaspoon allspice 

1, teaspoon each cloves, nutmeg, 

salt and ginger 

1 cup raisins, seeded 

Cream butter and sugar. Add the 

beaten egg. Sift flour and baking 

powder, salt and spices three times. 

Add to the butter and egg alternating 

with the milk. Beat thoroughly to a 
smooth mixture. Flour the raisins and 

stir in. Bake in a buttered loaf-cake 

tin in moderate oven about one hour. 

Frost, if desired. 

Ya 
2 
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ESSENTIALS FOR GGOD HEALTH 
wiatever Else May Be Needed, Body Building 

[Needs a Liberal Supply of Protein 

(By Edith M. Barber) 

Portunat, indeed arg the persons 

who have good healty inheritances. 

however, because they 

take well-being for granted, they are 

carcless in regard to providing the 

needed essentials for insuring good 

heaith throughout life. On tho other 

hand, therg are examples well known 

in history which show that perfect 

bodies have been built in spite of 

handicaps through careful efforts. 

Although there are other things be- 

sides food which influencg growth 
and development, there ig nothing 

more important. It is always diffi- 

cult to state which food elements are 

the most essential. There is, however, 

nothing more necessary than a liber- 

a] supply of protein without which 

it ig impossible to build and repat 

the tissueg of the body. 

During childhood, especially a 

ing the first few years, we dep: 

npon milk to furnish this esscutia 

as well ag necessary minerals wl 

vitamins. The quality of th: protein 

whieh milk supplies ‘is complete 

a 

Aradvally esgs and meats are added | 
bean, "nd later cheese, fish, nuts, 

peag and lentils may be counted uv: 

sn to supply part of our quota. 
1 

From th-se foods the tissues of th2 

body take what they need for growth 

No Happi ness In the Home 

and repair. If there ig a remaincer, 

it may be used to supply fuel for 

energy. All that we eat will be util- 

‘z d in some way. Without an ade- 

quate supply of these foods, it is im- 

possible for us to develop efficient 

bodies. If they were entirely lacking 

in the diet, life could not be mains 

tained for a long period. 3 

Cooked Salad Dressing 

2 teaspoons saat. 

1 teaspoon mustard. 

4 teaspoons sugar. 

Cayenne, 

2 tablespoons flour. 

2 eggs or four egg yolks. 

1 cup hot milk. 

1-2 cup hot vinegar. 

1 cup sour cream. 

! Mix dry ingr-dients and add to the 

jeggs. Add milk and vinegar gradu- 

‘ally and cook over hot water until 
-|'t thie¥ens, stirring constantly. Cool 

iqnickly and add sour cream. Serve 

“th cola slaw. 

Scalloped Potatoes 

1 qnart sliced raw potatoes. 

+ +ablespoons flour. 

2 tersnoon or more of salt. 
Yonm Ce, 

1 tahlespoon butter or other fat. 

rng milk. 

| icy the potatoes one-quarter inch 
[thik Arrange them in a buttered 

| 
| { 
i 
| 

SWEDISH ROLLS 
WITH BOILED COD 
LENTEN DINNER 

Not very long ago 1 had dinner in 

a Swedish restaurant in another city. 

Arranged on a large tabie were an 

assortment of hors d'oeuvres, “Smor- 

gasbord,” as they are called in Swe- 

den, to which everyone helped him- 

self. 

Among these appetizers were some 

delicious «cheeses. One interesting 

one, the waiter told me, was a Dan- 

ish cheese. It was brownish in color— 

about the color and almost the tex- 

ture of peanut butter. It was just 

slightly sweet in flavor, but very 
good. Another that was especially 

delicious was a Swedish cheese full 

of tiny holes, mild and yet having a 

tang to it. 

We were told that there are many 

cheese shops in Sweden, selling no- 

thing at all but cheese, in an aston- 

ishing number of kinds and shapes 

and odors. The head waiter said that 

in Sweden most people like a tangier, 

sharper cheese than we like here. 
One that left a little bite on the ton- 

gue after it was eaten. And he seem- 

ed to think we dine rather daintily, 

too, for beside the 31 different choi- 

ces of Smorgasbord to begin the din- 

ner in a restaurant in Sweden, they 

offer eight courses—with almost as 

many, and sometimes more, varieties 

in the dessert course as in the ap- 

petizers. 
Swedish Rolls 

1 cup milk 

1 yeast cake 

1 egg 
3, teaspoon salt 

1 cup sugar 

31% cups flour 

Softened butter 

Scald the milk and let it cool to 

lukewarm, Crumble 

and slowly pour the milk into it, stir 

ring to dissolve. Add the beaten egg, 

salt, sugar and one cup of flour and 

peat thoroughly. Cover and let rise 

until light and full of bubbles. Then 

add the remaining flour, knead well 

and cover. Set in a warm place to 

rise until fully doubled in bulk. Turn 

out on a floured hoard and roll out to 

about 14 of an inch in thickness. 

Spread generously with softened but- 
ter and roll up. Cut into slices. Lay 

these on a buttered pan and let rise 

until very light. Brush them with milk 

in which you have dissolved a table- 

spoon of sugar and bake in a quick 

oven about 15 or 20 minutes. 

SELF-MADE 
BEAUTIES STICK 

TO SCHEDULES 
They Never Deviate 
From Dailv Pattern of 
Grooming Duties. 

Continuing the subject of clever- 

ness as applied to beauty reputations 

a discussion at a gathering the other 

evening might serve as an illustra- 

tion. A woman was the conversation- 

al topic. Her enormous chic was 

discussed. Her lovely figure. Her 
voice. Her manner. Her exquisite 

grooming . 

“And you know,” said ome present, 

“I knew her when she was the most 

ordinary looking girl in our whole 

crowd. She used to shed tears over 

hersel§, bepieving she hadn't a 
chance.” 

Today, if you are clever about your 

looks, you stand as good a chance as 

any one of being pointed out as an 

unusually attractive individual. 

As the woman spoken of above, 

there is just any number of women, 

yes, and some of these professionals, 

who've acquired reputations as great 

beauties, who have made themselves 

over from tip to toe. so that a meet- 

in with old friends produces just 

such a scene as described above. 

Indeed, it is marvelous what an or- 

dinary looking person can do with 
herself these days. If she sees she 

“When the Mother Is Sick 
The tired, 

can’t rest at 

their health, 

worn out mother cannot make a happy 
home if she is sick and worried by the never ending 
household duties. 
nervous and irritable, downhearted and discouraged, 

She gets rut down and becomes 

night, and gets up in the morning as tb > 

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

H. & N. Pills a remedy with which to recuperate 
build up the run Nown system, and 

bring back their bodily vigor. ¢ 

can’t be beautiful, she can be smart 

and devastatingly charming. She can 

have a good figure and wear terrific- 

ally chic clothes. She can do amazing 

things with herself. but never be just 

drifting along dreaming about it. 

she has her daily pattern of 

grooming duties from which she does 

not deviate. She has her regular 

appointments at the hairdressing 

salon. She studies clothes for what 

they can be made to do for her. She 
may adopt certain individual things 

that add to her reputation as clever, 

such as the right costume jewelry or 

smart bags, shoes, and so on. Study 

it is, and work it is, out if it eventu- 

ally turns out a success, as it must, 

what of it? That's being clever, 

Only a united Christian world can 

stem the rising tide of materialism, 

or selfishness, of shaken traditions, 

of crumbling moral standards, and 

point the way out.—J. D .Rockefeller. 

the yeast -cake' 

DR. G.R. LISTER 
Dentist 
PHONE 531-11 

Burchill-Wilkinson Building 

QUEEN STREET Below Reg 

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

mace — 

HAWKINS FRUIT [| 
& | 

'! PRODUCE CO.LTD. | 
/ WriOLESALE DISTRIBUTORS 

FRESH FRUITS 

Dr. B. R. Ross 
DENTIST 

HOURS =m Si 

® or by APPOINTMENT. VEGETABLES 

PHONE 313 
404 t Queen Street NORTH DEVON 

Modernize Your 
Plumbing and 

Heating 

The Embarrassment 

that incorrect eyesight can 

cause you—the often expensive 

mistakes—the fatigue and head- 
Would you like to have 

BATH, BASIN and TOILET 
in your Home? 

aches, ALL can often be re- 

lieved by properly fitted glasses. 

We can furnish and install 
a Three-Piece Bathroom Outfit 
for a small down payment and ; 
monthly payments of $10.00. : § 

PHONE 1305-21 

For an Examination 

To Day! 

E. H. Wilbur 
- OPTOMETRIST 

69 REGENT ST. 

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 

Brother, Can You 
Spare a Dime? 

If so, then drop in 
to the NU-PALMS 
for tasty tidbits 
such as SAND- 
WICHES. 

A TAILORED-MADE SUIT IS 

TAILORED OF EXCLUSIVE 

FABRICS 

We buy only a limited amount 

in each pattern and fabric. 

That's why you can choose your 

fabric and know that you won’t 

be seeing it on every other man 

in town! Our complete line of 

fall fabrics are now in. Call and 

select YOUR OWN Distinctive 

Pattern. 

Special Chicken 
Dinner Every 
Saturday and 

Sunday 

8.06 3 oF 

NU-PALVS | 
Phone 937-41 ) 

b) 

Alex. Ingram 
376 KING ST 

480 Queen St. 

~ 

RJ 

INSURANCE 
ARD H. BLAI 

RELIABLE BRITISH and CANADIAN 

COMPANIES 

Gt 

PHONES — Office 291 

Residence 345-11 

68 YORK 

STREET 

E
s
l
 

YOU CAN REST ASSURED 

GROCERIES 
MEATS AND FISH 

Slipp & Flewelling Sausages 
~ Always in Stock 

TRY US WITH YOUR NEXT GROCERY ORDER 

HAROLD YERXA'S 
PHONE 305 

| : FIRST CLASS 

80 VORK ST 

A MESSAGE TO 
INVESTORS IN THE 
MARITIME PROVINCES -- 

Surplus funds invested in sound development 

of natural 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 thst of 
carefully selected offerings will be forward 
ed on request. 

~~ 

baking dish in layers, sprinkling each 

layer with flour, salt, pdpper and 

butter. Add the milk and bake in a 

moderate oven (300 degrees Fahren- 

heit) until the potatoes are soft. 

IRVING, BRENNAN & COMP» 0 mn 

J G. BADCOCK, Manager. 

Fredericton Office, Suite 1, Loyalist Building Phone 454 
Fredericton Charlottetown Halifax Saint John, N.3 


