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+ Dentist : 
PHONE 531-11 

Burchill-Wilkinson Building 

QUEEN STREET : 

PR. G.R. LISTER 

Below Regent 

WHAT T0 DO 
FOR BOLLS 

(By Dr.. Herman N. Bundesen, 

former president American Public 

Health Association). 

HOUSE CLEANING 
{ TIME IS HERE 

JUST ARRIVED... 
8hipments of New Spring Tap- 

estries, Home Spuns, Slub Repp, 
Jungle Repp, Shadow Cloths, 
Cretonnes, Casement Cloths and 

. Draperies. etc. 

feee our New Curtains in fril- 
led, plain tailored, and silks, also 
Marquisettes and nets by the 

yard. 

Blinds fitted to any size of 
window—Also a nice stock of 
Curtain Rods, etc. 

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

Do It 
Now ... 

The earlier you start on the 
right road to advancement the 
farther you will go. Get the best 
commercial training while it is 
easy 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 

F. B. OSBORNE, Principal, 
Fredericton, N. B. 

HARNESS 

OVERALLS 

WORK PANTS 

GLOVES 

H. A.Burtt 
TEL. 1234 

Who hasn’t had a boil? Very few 

persons. Boils are mean and irritat- 
ing. There are many ways of treat 

ing them—one small medical book 

giving 37 different ways—all sorts 

of salves, poultices and home rem- 

edies. 
Recently, Dr. E. HL Wood, of Ot- 

tawa, Canada, developed a new treat 

ment for poils. He applies an alcohol 

glycerin preparation to help bring 

the boil to a head. After the boil is 

cut open, he continues to apply these 

materials to the affected part. 

If you have handled glycerin, you 

know that it absorbs moisture. You 

are probably aware, also, that alco- 
hol absorbs moisture. The principle 

behind this treatment is that keep- 

ing the boil soaked in this mixture 

of glycerin and alcohol, will take the 

water out of the boil. 

Most people who have had boils 

know that one of the treatments 

most often used is wet heat in some 

form. Hot boric acid dressings are 

applied on the boil and on the skin 

all around it. When the boil comes to 

a head, the doctor, as a rule, wiil cut 

it open go that the infected matter 

will drain out. Then, usually, he will 

continue to apply some hot, wet boric 

acid dressings to keep the wound 

open ang let it drain. 

{ Any one who has done this knows 

it is a very trying experience. It in- 

volves handling hot towels and giv- 

ing constant attention every few 

minutes, which makes it a trouble- 

some procedure, Dr. Wood's method 

seems, in several ways, to De more 

agreeable and practical. 

I stated above that alcohol and 

glycerin are the basis of Dr. Wood's 

treatment. An equal mixture of these 

substances is made. Then some 

gauze is soaked in it and applied to 

the boil. This is covered with a thin 

layer of gauze and lightly bandaged, 

then more glycerin and alcohol are 

poured over this bandage. HEvery 

two or three hours, some alcohol is 

poured on the dressing and, every 

six to eight hours, some of the mix
- 

ture of glycerin and alcohol is ap- 

plied. After 24 hours, the whole dr
ess 

ing is removed and a new onc ap- 

plied. It is important that no water 

be allowed to get on the wound. 

Another valuable benefit of this 

mixture is that it helps prevent the 

growth of germs, since both gly
cerin 

and alcohol have antiseptic proper- 

ties. Dr. Wood treated 15 patients 

with various types of infection. He 

found that there was rapid healing, 

and that no complications were in- 

volved. 

Babies and older children some- 

times are infected with a ver
y per- 

sistent and troublesome disorder 

known as impetigo. Blisters fo
rm on 

the skin and break open, forming 

yellow crusts. This disease spreads 

quickly, and when it covers a large 

portior. cf the body, it is dangerous. 

Dr. Wood's preparation of glycerin 

and alcohol seems to check and 

cure this difficulty. 

Never squeeze a boil as doing thi
s 

often spreads the infection. Any 

opening or cutting should be done by 

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. 

Alex. Ingram 
376 KING ST. 

the physician, 

Unto my friends so dear I give my 

esteem, 

Unto my God the approaching g
oul, 

Unto my foe Ilecave my radiant love— 

That is of life the whole. 

No, there is something, like a dream 

left: 

Who shall concede to this? 

The cause of Truth and human weal, 

0 God above! 

Transfer it from the sword’s appeal, 

To peace and love. 

EDWIN H. CLARKE, 

March 29, 1937, Fredericton, N. B. 
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(By Frances Blackwood) 
Menu for Monday 

Breakfast 

Grapejuice Cereal 

Scrambled Eggs 

Toast Jam Coffee 

Luncheon 

Salmon Croquettes 

Creamed Asparagus 

Potato Salad Fruit 

Tea or Coffee 

Dinner 

Scallops in Ramekins or 

Creamed Veal Patties 

Mashed Potatoes Peas 

Tomato Salad 

Pears with Butterscotch Sauce 

Coffee 

IRoya1 |Fruit Cup 

2 cups grated fresh pineapple 

34 cup sugar 

1 grapefruit 

2 oranges 

1 small bottle maraschino cherries 

1, glass currant jelly 

Combine pineapple and sugar and 

let stand until juices flow freely. 

Add jelly and bring to a Deil. Boil 

long enough to melt jelly. Cool. Add 

pulp of grapefruit and oranges. Chill 

thoroughly. Stir in chopped cherries 

and serve in sherbets garnished if 

possibe witlh sprig of crystallized 

i ~£ E28 
A Cake for Sunday 

4 cup shortening 
cup sugar § 

egg whites 

cup fluid, half milk, half water 

cups sifted flour 

teaspoons baking powder 

14 teaspoon salt 

1, teaspoon lemon juice 

1 teaspoon vanilla 

1, cup chopped nuts. 
This makes a white cake. If you | 

prefer a yellow cake use 2 whole 

eggs instead of the 4 whites alone. 

Cream the shortening. Gradually 

and slowly beat in the sugar, Add 

the lemon juice and vanilla and beat 

until the grain of the sugar is smooth 

and if whole eggs are used, beat the 

volks in at this point. Measure the 

gifted flour and sift it again three 

times with the Making powder and 

salt. Stir these sifted ingredients in, 

a little at a time, alternately with the 

liquid and the nuts if these are used. 

Fold in the stiffly beaten whites of 

the eggs, then bake in a moderate 

oven. You may bake this in one 

sheet and when cold cut into small 

squares and ice these all over. Or 
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you may bake as cup cakes. Cut th
e 

Interest to Women ¢ 

ENJOY HOT BISCUITS WITH CHEESE 
RING SALAD FOR SUNDAY SUPPER 

one layer into halves and ice and 

put together to make half a cake. Or 

bake all the dough in layer cake pans 

to make a layer cake as usual. Or 

make a loaf Bake if that seems the 
order of the day, The oven should be 

375 F. for all these except the loaf 

cake. That requires slightly less heat 

and longer baking—350 F. would be 

right for the loaf. 

Cheese Ring Salad 

1 cup milk, scalded 

2 tablespoons gelatine 

1, cup cold water 

6 ounces soft cream cheese 

1 cup grated cheese 

1, teaspoon paprikd 

1 teaspoon salt 
Dash cayenne and white pepper 

14 teaspoon grated onion 

1 cup whipped cream 
Let gelatine soak in cold water for 

five minutes. Stir in the scalded milk 

until dissolved. Mash cream cheese, 

mix thoroughly with grated cheese 

and all seasonings. Slowly pour the 

milk mixture into this, stirring con- 

stantly to make a smooth mixture. 

Then fold in the whipped cream and 

pour into a ring mold. Set in ice box 

for several hours, at least five, to 
chill and harden. TUnmold on crisp 

lettuce and fill the centre with a 

mixed fruit salad. Serve with 

Maraschino Dressing 

4 tablespoons salad oil 

2 tablespoons lemon juice 

Juice of 1 orange 

1, teaspoon salt 

3, teaspoon sugar 

1, teaspoon paprika 

2 tablespoons maraschino juice 

12 maraschino cherries, chopped 

Beat oil with all ingredients ex- 

cept the chopped cherries until thor- 

oughly blended. Stir in the cherries, 

mix well and serve. 
Hot Biscuits 

2 cups flour 

4 teaspoons baking powder 

1 teaspoon salt 

1, cup shortening 

1 egg 
1 cup milk 
1, cup marmalade 

Sift together the flour, salt and 

baking powder. Add shortening and 

work to make coarse crumbs. Beat 

the egg into the milk and stir into 

the marmalade. Stir this into the 

crump mixture, mixing very thor- 

oughly, Put into buttered muffin 
tins 

and bake in a fairly quick oven un: 

til nicely browned. Serve hot with 

the salad. The smaller you make 

these, the daintier they are. 

(By Edith M. Barber) 

The business woman housekeeper 

usually does her fishing for the 

quick meal from her pantry shelf 

which she probably keeps well s
tock- 

ed with canned products from the 

northern or southern seas. There 

will be shrimps from the Gulf of 

Mexico, tuna fish and salmon from 

the West Coast, lobster from the 
At- 

lantic, crabmeat from Russia and 

Japan, herring and finnan haddie 

from various parts of the wo
rld, and 

sardines which may be native or 

from Portugal, France or Norw
ay. 

Probably more of the latter type 

which are actually bristlings or small 

herrings of particularly delicate fla- 

vor are now used in this country. 

While sardines are often used just 

as they come from the can, they will
 

make a savory supper dish when t
hey 

are grilled or broiled for a moment.
 

They may also be served with cream 

FISHING FROM THE PANTRY 
There Should Always Be Available Canned Pro- 

ducts Needed For the Quick Meal 

SHELF 

haddie with horseradish sauce. 

Grilled Sardines 

6 slices bread 

1 can sardines 

Lemon juice 

Worcestershire sauce. 

Toast the bread on one side. Ar- 

range sardines on untoasted side, 

season with lemon juice and Worces- 

tershire sauce and cook under broiler 

until toast is brown and sardines hot 

Baked Tuna Fish, Cream Sauce 

4 tablespoons butter 

4 tablespoons flour 

34 teaspoon salt 

Pepper 

1% teaspoon Worcestershire sauce 

2 cups milk 
1 cup grated cheese 

2 pimentos 
1 thirteen-ounce can tuna fish 

sauce, highly seasoned, of course, 

which is used so much with the 

other types of sea food. A toasted 

ad is almost a full meal in itself. 

While there are any number of ap- 

petizing supper dishes which can be 

prepared from the more delicate type 

of fish, I suggest the following as 

among the best—shrimps creole, scal- 

loped salmon, tuna fish with cheese 

sauce, lobster Newburg, deviled crab 

meat herring with sour cream, finan 

reserve for garnishing. 

ing pimento into small pieces and ad 

to white sauce. Flake tuna fish into 

one-inch pieces and add to white 

sauce, Pour mixture into greased bak 

ing dish, arrange strips of pimento on 

top and bake in moderate oven 350 

degrees F., for fifteen minutes. 

Melt butter, stir in flour and sea- 

sonings and when well blended, stir 

(in milk gradually. Stir over a low 

fire until thick and smooth. Stir in 

sardine sandwich with a piquant sal-, cheese and cook 
over low fire until 

melted. Cut six strips of pimento and 

Cut remain- 
4 {at the parsonage, 

MODERN KITCHEN SINK 
IS GREAT ADVANTAGE 

“BUMP ONA LOG” 
LACKS CHARM 

Mute Unresponsive 
Ones Act as Damper on 
Social Gathering. 

(By Antoinette) 

A woman under discussion was 

tolled off with the homely expres- 

sion: ‘Nothing put a bump on a log!’ 

She just sits, volunteering nothing, 

looking nothing, nothing in the way 

of expression, about as invigorating 

one might say, as a dead fish eye. 

Is her company a strain? Just ask 

that group that was attacking her! 

We introduce her today as an ex- 

hibit of a charmless women. She’s 

been well educated. She managed, 

anyway, to win a perfectly good man, 

which indicates some intelligence, 

you will admit. One wonders how she 

holds him, she is so unresponsive, sO 

mute. It may be an act, but a dumb 
one we call it. 
We are speaking today of charm, in 

connection with being a charming 

guest. As has been mentioned before, 

one of the fundamentals of charm is 

the art of pleasing. Some women may 

please without any effort on their 

part, but most of us have to put our- 

selves out a bit in this direction. 
Why should any one woman think 

she’s doing enough when she’s had 

her hair done, her nails tinted and 

hag worn her new frock? 

‘We hear enough about the woman 

who won't be quiet, who monopolizes 

the conversation, every moment. 

Maybe the mute, unresponsive ones 

are not so many in number, but 

when they occupy a chair for an even 

ing in your home and you're strained 

to the breaking point trying to bring 

them out, they seem a legion. 
Anyway the moral is that if you 

want a place on an invitation list 

you must contribute more than a 

dump presence, You are expected to 

add to the evening’s pleasantness. 

Broadcast From 

: C.N.R. Train Tonight 

(Special to The Daily Mail) 

OTTAWA, April 3—The first na- 

tional broadcast to be made from a 

speeding train in Canada wil] be put
 

on the air by the Canadian Broadcas
t- 

ing Corporation tonight from 9:
30 to 

10 o'clock, EST. The broadcast will 

be made from Continental Limited, 

the crack Montreal-Vancouver train 

of the Canadian National Railways 

and will be one of the “Night Shift” 

series which have been carried 

weekly by the (Canadian Broadcast- 

ing Corporation and which have 

aroused widespread inter
est, through- 

out the Dominion. There will be 42 

CBC stations in the hookup which 

will extend from Sydney, No: S10 

Vancouver, B. C. For the purpose of 

the broadcast special short-wave 

transmitting sets ha
ve been installed 

at Limoges, Ont, and in
 a car which 

will be attached to the train. A 

special stop will pe made
 at the Lim- 

oges station where R. T. Bowman, 

the commentator in charge of the 

broadcast will interview the engin- 

eer and fireman; he will then board 

the train and the remainde
r of the 

broadcast will be transmitted from 

the train while en route 
to Ottawa 

and will include inter
views with var- 

| ious members of the 
train crew and 

with passengers. The transmitters 

at Limoges and on the train will 

send the broadcast to CFCO at Ot 

tawa, which station w
ill relay it over 

| the national chain .of stations. 

| ISLAND VIEW 

ISLAND VIEW, April 9 T
he maple 

honey season has arri
ved and sap is 

rnning well. 

Clarence Pickard, of Fredericton, 

has returned home a
fter spending a 

few days the guest of his grand- 

mother Mrs. T. C. Evere
tt. 

Mre. H. H. Everett gpent Easter 

holidays with relatives in St. John, 

returning home Monday 
evening. 

Members of the congregation of 

the first Kingsclear Baptist church 

visited Rev. W. A. and
 Mrs. Harper 

McKeen‘s Corner, 

on Wednesday evening, 

them with a set of dishe
s. A pleasant 

presenting 

No wonder the family always hated 

doing dishes! Once upon a time the 

sink was merely a convenient place 

to set the dish pan, and where the 

drain was usually clogged once a 
week because the sink was also used 

for garbage disposal. 

But now, thanks to modern design, 

the old fashioned sink and the weary 
housewife can be done with forever, 

says the Canadian Institute of Plumb 

ing and Heating, And thanks to the 

Home Improvement Plan, the new 

magic sink is a possibility for every 

housewife, 

The kitchen sink has now become a 

symbol of efficiency sanitation, con- 

venience and beauty, The germ dish- 

pan is now replaced by a sink deep 

enough that dishes may be washed 
in it, and afterwards rinsed and ster- 

ilized with a hot water hose spray. 

Tt also contains a movable strain 

which catches all the debris. Under- 

neath, attached to the sink is the 

garbage container conveniently loc- 

ated to swing out when needed. 

Hidden underneath also, and easy to 

swing out when anything is wanted, 

is a container for brushes and clean- 
ing compounds, which formerly made 

very unattractive ornaments for the 

handiest windowsill. 

The new sinks have bright chrom- 
jum faucets and acid resisting enam- 

el which cannot be harmed by fruit 

juices or acids, and that keeps its 

original lustre undimmed for years. 

Combined with the new cabinet units 

it transforms the old fashioned kit- 

chen, ; 

The new sink is an essential part 

in gny plan for modernizing the Kkit- 

chen and is a sound investment in 

thousands of homes where house- 

wives are struggling along with ob- 
solete sinks. Home economics experts 

whost studies have shown that half 

the time the housewife spends in the 

kitchen is involved with tasks at 

the kitchen sink, realize the need for 

modern equipment. 

VICTORIA PUBLIC HOSPITAL 

TENDERS for WOOD 
Sealed tenders addressed to the un- 

dersianed and marked “Tender for 
Wood” will be received up to 5 o'clock 
on SATURDAY, APRIL 17th, 1937, for 
four foot hardwood. 
Wood to be delivered to Victoria ’ 

Public Hospital 
summer. 
Tenders will be received for lots 

of twenty-five (25) and fifty (50) cords 
(no tender will be accepted for more 
than fifty cords from any one party.) 
Wood must be of good size; practi- 
cally all split; containing a small per- 
centage of white birch, if any; cut 
this present winter; and must meet 
with the approval of the Hospital 
authorities when delivered. 
Tender to state when wood will be 

delivered. 
The lowest or any tender not neces- 

sarily accepted. 
FRED I. HAVILAND, 

Secretary. 

during the coming 

April 3, 1937. 

ARTHUR F. BETIS’ 
Plumbing and Heating 
QUEEN ST. PHONE 512 

& 

' PRODUCE CO. LTD. 

WHOLESALE DISTRIBUTORS 

FRESH FRUITS 
nd a 

VEGETABLES 

PHONE 313 
NORTH DEVON 

a a as 

THE 
GREATEST 
PLEASURE 

...is obtained from your shower 
bath when the force and tem- 
perature of the spray is easy to 
control, . 

The triple valve gives you a 
shower which can be hot or cold 
at will. and either like a gentle 
rain or a sharp. needle-like 
spray—with all the grades be- 
tween. 

? Let us instal] this conven- 
ience for you—it’'s not expen- 
sive and mighty nice to have. 

D. J. Shea 
80 Carleton St. Phone 563-11 

a 

Discriminating epicures unani- 

thously select the 

NU-PALMS 

for their Steaks, Lunches, 

Meals. 

For unexcelied banquet facilities 

‘phone 937-41. 

THE 

NU-PALM 
480 Queen St. Phone 937-41 

OWARD 

PHONES — Office 291 

Residence 345-11 

INSURANCE 
H. BLAIR 

RELIABLE BRITISH and CANADIAN 

COMPANIES 

68 YORK 

STREET 

YOU CAN REST ASSURED 

Always 

| 89 YORK ST. 

FIRST CLASS 
| GROCERIES 

MEATS AND FISH 
Slipp & Flewelling Sausages 

in Stock 
TRY US WITH YOUR NEXT GROCERY ORDER 

~ HAROLD YERXA'S 
PHONE 308 

time was spent with games and 

music. Lunch and ice cream were 

served during the evening. 

Miss B. Armstrong, teacher of
 Me- 

Kinley Ferry school, spent th
e East- 

A Friend to 

to be. . 
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ARE THESE C.C.M. BICYCLES. ALL MODELS IN STOCK 

| ranma a 

the Aged 
‘As the Years Creep On 

In the later years of life we start to lose that 

snap and vigor of our younger days. The blood does 

not circulate as it once did, the vitality is on the 

wane, and the nerves not just as steady as they used 

Little sicknesses and ailments seem harder to shake 
off; and evidences of a breakdown begin to appear. 
Those who wish to maintain their health and vigor 

and retain their energy should use Milburn's H. & 

Nerve Pills at this time of life. Hah 2 

er holidays with friends at Rot
hesay. 

Mrs, Lewis Jewett of Burden has 

peen spending a few days with her 

danghter Mrs. Jas. Dunphy Jr. 

Mrs. George Pitcher has returned 

from a visit with friends in Freder- 

icton. 

Miss Ethel Burnett has returned 

home from spending the Baster hol- 

idays with friends in Fredericton 

and Devon. Ny 
Raymond - Halleft has returned to 

his home: after-a visit with friends 
in Carleton” county. 

i 
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A MESSAGE TO 

Fredericton Charlottetown 

INVESTORS IN THE 
MARITIME PROVINCES — 

Surplus funds invested in sound development 

of nhtufal 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. 
carefully selected offerings will be forward- 
ed on request, 

IRVING, BRENNAN & COMP ANY, LTD. 
J. G. BADCOCK, Manager. 

Fredericton Office, Suite 1, Loyalist Building 

A list of 

Phone 454 
Halifax Saint John, N.B. 
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