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HOLDING ONTO INHERITED
WEALTH IS NOT S0 EASY

¢{By Ruth Cameron)
“tosh, if I had any money, T'll bet
1 couM hang onto it. I don’t call that
=0 mumch of a stunt. [t's getting it in
the firet place.”
A youngster who has been having a
.. very hard time to save his first thou-
sand, said that. I d@idn’t blame him.
In these days it's some achievement
tcytake your eye off the innumenable
thibgs the Joneses have, and that it
would pe nice to have, and that you
can get by paying a dollar down, etc. |
and actnally save some money. I do |
not ‘wonder he thinks that’s hard and
that nothing else could be really
comparable,

But the way the subject came up
wasg that we were talking about one
of America’s greatest fortunes and
T was saying that the son and grand-
son of the founder must have had
genius to have kept the fortune in-
taet and added to it.

Amd he didn’t cail that genius.
Just to keep the money when you
had it handed to you. Why that
would be a cinch.

0h, would it?

Yesterday 1 spoke about an old
friend who has had hard times. ‘Well
surely ner brother can help her,” I
said, *“he inherited his father's busi-
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ness angd though her hosband lost the
meney her father left her, surely the
brother still has that fine business.”

“Indeed he can’t,’” I told her, “her
prother is now working for the man
who bought him out. Her brother is
over 70. Think what it means to g0
to work at that age for the man who
worked for you and then Dbought
you out.”

From that we spoke of case after
case where the father has letf money
and the sons and daughters have
lost most of it.

Look about you in your own circle
and how many times has the son the
financial genius to hold, to say noth-
ing of increasing the money that his
father has left.

Shirtsleeves to shirtsleeves in three
generationg is an old saying. The
grandfather wears shirtsleeves to
begin with and so does the grandson.

Nor is it so strange when you stop
to think cf it. Grandfather wears
shirtsleeves to work, but by the time
his son is beginning to grow up,
zrandfather has money and he says
to himself: “Those boys shan’t have
to do hard work as I did, they shan’t
have to scrimp and save and go with-
out. They shall have all I nlissed.”

So the children never learn in the
hard school of exmerience the wvalue
o° money, the self-discipline, the con-
centration that go to making or keep-
ing money. Why shovld they?

Ang the result is that when they
are thrown on their own, they prob-
ably do not have the qualities that

go toward the making or the keeping
3

of money.

I'm not saying that thev do not
have many admirable qualities and
are not often far more lovable than

But T do say that it is penfectly
logical that they should not have the
othor qualities and that whatever
we who don’t have money may think,
it dnes take certain definite oualities
to hold@ money as well as to make it.

PLAYS HAVOC
WITH HA IR

(By Eilsie Pierce)

For some years now, leading hair-
dress rs have maintained that brush-
‘ng should not destroy the line of the
wave; that it is splendid exercise for
the scalp and pair; that it stimulates
the circuiation through the scalp,
normalives the action of the oil
g'ands and their secretions, carrying
the oil evenly along the hair strands.
Brushing is a splendid cl.anser, too,
next in thoroughwv2ss only to the
shampoo, it loosens dead cuticle,
dust, grime, dandruff scales from
sealp and hair and removes them.

The more our hectic pace of livings
nas p.ayed havoc with our hair, thg
more exposure has made it dry ags
brittle, the more artificial heat has
served to exhaust natural oils, the
more have we been urged by hair-
dressers and scalp specialists to
brush. But all the while hairdress-
ers were assuring women that brush-
ing would not destroy the wave, W%
men were skeptical.

Now comzs the new hair style that
makes brushing such a "patural”

| mixture, mixing rather weli, but

(By Marjorie Mills)

‘We're collecting a few other fam-
ous hotel and tea room recipes for
you today, thinking you might like to
have them all on one sheet to clip
and try.

Hotel Statler’s Cream of Squash Soup
14, Hubbard squash, 4 to 5 pounds
14 cup rice
1 bay leaf
1 stock celery
1 onion
1 quart stock
1 quart water
Boil all the above ingredients to-

getner until well cooked and pass

through a fine strainer. To this add
the following:

2 tablespoons butter

2 cups milk

1 cup cream

Then add salt and
little sugar to taste,

Hotel Statler Rice Pudding
(One-half recipe as given)

11% quarts milk

6 ounces rice

1 teaspoon salt

2 cups milk (additional)

% cup granulated sugar

1 teaspoon vaniila

1% cup milk

Scald 11% quarts milk, add the well
washed rice and cook slowly. When
mice begins to have creamy flavor
add salt and extra wilk. Add sugar
about 20 minutes before the rice is
thoroughly cooked, and add vanilla
just before removing from fire. ‘When
rice is thoroughly cooked and the
milk is almost absorbed, remove
from fire, pour into a container (a
baokine dish) cover with one-half cup
of milk.

pépper and a

Dempsey’s Pineapple Cheese Pie

1 8-ounce jar cream cheese

3 tablespoons flour |

2 tablespoons butter, softened

3 tablespoons sugar

1-8 teaspoon salt

Grated rind of lemon (pinch)

1-8 teaspoon vaniila

1 whole egg

3 tablespoons cream

1-3 cup milk

2 egg whites

2 tablespoong sugar

Baked pastry shell

2 cups drained crushed pineapple

Mix creamed cottage cheese and
flour thoronghly. Add sugar and soft-
ened butter. Mix well until smooth
and fluffy. Add egg and beat in well,
then grated lemon peel, salt, vanilla
and cream. Then add milk. Aeat egg
whites until stiff, add sugar by table-
spoonfuls and beat until meringue
stands in peaks. Fold into cheese
do
drained chushed |

not beat. Spread
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pineapple over ‘baked pastry shell
and pour the cheese mixture over
the pineapple. Bake at once in a hot
oven for 20 minutes. Temperatures
should be 450 degrees F. for first
five minutes, then reduce to 400 de-
grees F. for rest of paking time.
Build up sides as far as possible when
making shell. Will make a nine-
inch pie.
Schrafft’s Devils’ Food Cake

14 cup butter

1 cup sugar

2 egg yviks

4 ounces melted chocolate

1-8 teaspoon salt

1 teaspoon soda dissolved in

14 cup buttermili

1 cup pastry flour

14, teaspoon vanilla

2 egg whites, beaten stiff

Cream butter and sugar well, add
beaten egg yolks and chocolate and
beat again. Add soda and buttermilk
sifted flour and salt. Add vanilla
ang fold in beaten egg whites. Bake
in greased layer cake pans in mod-
erate oven. This makes two 8-inch
layers.

Cocoanut Icing

2 cups granulated sugar

1, cup Doiling water

92 egg whites

1 teaspoon vanilla

Cook sugar and water slowly until
it spins a thread. Beat egg whites
stiff but not dry and pour the syrup
in, a little at a time, beating all the
time. Beat only until light and
creamy. Add vanilla. Soread ficing be-
iween and on top of layers and then
sprinkle with fresh erated cocoanut.

Confectioner’s Sugar Fudge

cups confectioner’'s sugar
-3 cup milk
tablespoons cocoa

9 tablespoons butter

1, teaspoon vanilla

Mix sugar, milk and cocoa in sauce
pan. Boil until a little droomed into
cold water forms a rather firm bhall.
Remove from fire and let stand in a
pan of cold water tili cool- adding
butter as soon as it is removed from
the fire. Beat until creamy, adding
vanilla pefore pouring. Pour into a
puttered pan and cool. Mark off in
squares.

Plain Butterscotch
cups granulated sugar
tablespooas butter
tablespoons hot water
pinch salt.

Cook the sugar, butter, hot water.*
salt together to 248 desgrees F., stir-
ring very little, Pour on oiled slab or
into well buttered pan to the height
of one-quarter of an inch. When cool.
mark into oblongs, one-half of an
inch by one inch. When cold pack in
air-tight glass jar.
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[RISH GREEN

(By Cynthia Proctor) |

thing to do that we predict more and |
more women will be doing it. The
smooth, shinging crown with only 2
shadow wave or no wave at all, end-
ing in the irverted curl 1s one of the
logast of fashion’s fanciss. It Has
taten like wi'dfire and it is so beau-
ti¥11 and so easy to keep that it
should linger much longer than th~
average style. Thig is the fashion
that begs to be brushed.

First we
brush up and out as we have always slit a paper doily in middle
been taucht to do, strand, by strand. | eross fashion

Then, still brushing. we arrance t"',l

coiffure. First wa smooth down the
underreath laver of hair. then the vr-
par laver. then brreh the ernr! around
and vrder the fingertip, It’s the re-
verse of the veral erder of things and

! much easier, isn’t it?

 — g . oo g

WE ALSO HAVE SEMFS
“GOOD EQUIPMENT MAKES

CALLING ALL FARMERS..

CONTROL SMUT AND INCREASE YIELDS BY
TREATIN~ YOUR S7FD GRA'N WITH

NEW JMPROVED CERESAN

A ' OW COST DU-T DISINFETTANT FOR

Wheat --- Oats --- Barley

One ha!f ounce will treat one Bushel. Measuring spoon holding
just the right amount in each can.

. Clark & Son, Lid.

FREDERICTON, N. B, AND BRANCHES

C1u tin

AN AND SEMESAN REL.
A GOOD FARMER BETTER”

Old Fashioned Bouquets |
Use a lace paper doily, slit in cen- |
tre. Cut strips of cellophane paper
about 1% inches wide and 4 inches
lonz. Place a mint in the centre, fold
over and twist tightly. Put a bunch
of these together, bind stems with |
green crepe paper, add a leaf of |
green crepe paper, slip in the doily"
and tie stems with a green ribbon.
Nut Cup Hats
For ladies’ hats, use nut cups, and
criss
Place the doily over the upturned
cup for a brim, make a slit in cup at ;
ecdge of brim on either side, slip a|
green ribbon through and up over top
of hat. Leave ends long enough to
tie in back of head.
For ‘top hats’ for the gentlemen
guus nuse a pamer drinking cup, cut

e gwe /== o car@bcard brim to slip on the cup,

make a green band of cardboard and |
Irinish with a pom-pom of green paper |
in front. A rubber band slipped into |
| each side of brim will hold the favor |
‘top“hat’ on ‘securely. |
Speedy ©t. Patrick’s Parties !
St. Patrick’s Day parties still hold
the spotlight, and every oOne wants
easy, speedy refreshments and speedy |
snappy fun. This menu is easy to
gerve to a large group. It's fresh as
a spring daffodil and green as grass!
Buffet Refreshments
Jellied Dublin Saled
Shamrock Biscuits
Pineapple Ice
Marshmallow Mint Sauce
Salted Nuts Assorted Mints
Jellied Dublin Salad
1 tablespoon gelatin
14 cup cold water
3, cup boiling water
14 cup vinegar
2 tablespoons sugar
1, teaspoon salt
Few drops green coloring
15 cup sliced stuffed olives

GOFS INTO
OLD FASHIONED BOUQUET

SR

| mallews  into

14 cup sliced cucumber pickles

14 cup diced fresh cucumbers

Soften gelatin in cold water, add
poiling water and gissolve. Add vin-
egar, sugar, salt and green coloring
(be careful with coloring, do not get
too much). When ecool add olives,
pickles and cucumber, and pour into
individual molds. Chill and when un-
molded top with mayonnaise and gar-
nish with watercress, Add half a
stuffed ogg to each salad plate, gar-
ish with celery sticks, carrot sticks
and ripe olives.

Pineapple Ice

1 cup sugar

11 cups water

1, cup orange juice

2 cups unsweetened pineapple juice

Combine sugar and water and cook
five minutes. Add fruit juices. Tint
with green coloring as desired. Cool
and freeze.

Marshmallow Mint Sauce
Make a thin syrup of one-half cup

IS IT ONLY
MEN WHO NEVER

Many a Womah Thinks
So, Forgetting Tricks
Wives Play on Men.

(By Beatrice Fairfax)

“It seems to me that these hus-
bards we agoniza over never quite
grow up,” a woman said recently in
a burst of confidence. “Their moth-
ere spoil them, and we wives get
what's left of the softening, coddl-
ing, pampering process to do with
what we can.

“When my husband is lovely to all
of us, suggests a mov{:, or something
new in the way of clothes for one, I
know someone (maybe a siren) has
snubbad him and now he’s coming
back to Mother for a little sympathy,
and to be told what a great, big,
splendid man he is.

“It's O0.K. after we make the dis-
covery that husbands are just little
boys at heart.”

Often I've been accused of taking
sides with the women, and maybe it
is true. They have a harder time in
this vale of tears than the men they
marry. But this instance i3 an excep-
tion. Sometimes I think we go men
one better in this matter of newer
growing up.

Don’'t we wemen wheedle, play-act,
get our own way by all sortx of tricks
and arts?

Doubltess, our wiles began in the
good old cave days, when our ances-
tresses knew that if they couldn’t
handle the ‘old man,’ as Chesterton
called the lord of the cave, out they
would go, and their children with
them. :

Then began all those winning ways
gor which we have become S0 fam-
ous—or infamous. We learned that a
solt answer turned away wrath, that
men preferred to hear nice things
suid of themselves., rather than the
bitter truth, that they preferred oW
voices to angry, strident ones.

AH this wisdom harks back to the
maternal instinct, the great civilizet,
and the urge to keep a cave over the
children’s heads. Men were more col-
cerned in those days, with huntin®
and fishing, and fatherhood was not
a «*rongly developed trait.

One has a feeling of compassion
for' men, because women got such a
long start on them in intuition. It is
this terrifying innate wisdom in the
ways of making a man happy and
contented, which is responsible for
the greatest love affairs the world
has ever known.

FROM MAYOR'S
/. ¥ A\
CONFERENCE
Proposed amalgamation of the
TTnion of ‘(Canadian Municipalities
and the Dominion Conference of May-
ors. wi'l be discussed by Alderman
W. H. Bigegar of Montreal. Pr-sident
of the United of Canadian Municipal-
ttieg. dnring a broadcast over the
National network of the Canadian
Nroadcesting Corporation, March 16
from 9 to 9.20 p.m., BST. The hroad-
rast wi'l be in connection with the
Monfinion Corference of Mayors to be
held in Cttawa on that date.
Qtanl~v T.ewis. Mayor of Ottawa,
and Chairman of the Dominion Con-
forence of Mavors, will open the
hroadeact with a brief address.
Othor gpeakers will be Bdward J.
\“raeg, Msvor of Hal'fax. who. as
represcriative of the muniaira'ities
in the Maritime vprovinces. will dis-
cugs “The Permarverce of the Un-m-
p'oved Prohlem.” Adhemar Payranlt.
Mavor of Montr~al. renresemtine the
anunicipalities of Qu-cbec. will speak
on “The Tmportance of Mnniciral Ad-
ministration.” ard he wi'l be follow-
ed by W. D. Porhirg. Mavor of To-
ronto. wha on beholf of the Ontario
Myricire'tiee, w'll discvss “The
Mora! T¥eeta of TInemplovment on
tha Poonle” Harris' S. Johnstone,
Mayor of Meese Jaw. representing
tha  Mpnicinalitieg of the Prairie
iPrgvineeg. will talk on “probloams of

sngar apd onefourth cup water. Boil
till it begins to thicken slightly, 220
to 230 degrees F. Cut %4 pound marsh
quarters and add to
syrip Four over one stiffly beaten
eve white gradmally, beating vieor-
ously. Add one drop peppermint oil
and tint with green colering.
serving lce Cream
It you are serving only ice cream
and cakes, serve part ice cream and
part a ereen ice and cover with the
marshmallow mint sauce, Serve lttle
oreen and white frosted cupcakes or
ccokies cut into hat shapes and trim-
med with green frosting hat bands
or snake shapes trimmed with beadv
maraschino cherry eyes and green
icing strips.

Sidney C. FEllstrom, actor appear-
ing on many programs, is frequently

Tactnrn va\'n'na“f‘eg" Th~ lact
wnaalrar an tha proecramme wi'l be
Ceorea O MiTler, Mavor of Vancou-
ver  rrrreg ntine the Muniecinalities
of Dritialy Malnmhia, who will dis-
erae “Mpnicinal Firance.”

mho hroodeast. which will nrieinate
in Ctiaws  wil' apen with the rlav-
Iivv nf “0 Canada” and wil conclude

iw‘,th “rod Save the King.”

HELPS PREVENT
==t MANY CoLDs

Especially designed
aid for nose and
upper throat, where
most colds start.

JUST A FEW DROPS
UP EACH NOSTRIL

called upon to make announcements
in the Scandinavian tongue on short (
wave broadcasts. |

Vicks VATRO-NOL

GROW UP?

MELODIC STRINGS

Two Gavottes, from the Mozart D
Major Overture, will be featured on
the National network presentation of
Alexander Chuhaldin’s “Melodic
‘Strings,” scheduled from the CBC
studios at Toronto on Monday, March
15 at 9 p.m., EST. A programme of
brilliant variety and interest will be
heard with the famed string orches-
tra under the baton of this interna-
tionally known Russian-Canadian con-
ductor.

The programme for this date will
open with the Overture from “Iphig-
enda in Aulis,” by Gluck and will in-
clude an arrangement by Cramer of
Schumann’s lovely ‘“Abenlied” (Opus
85, No. 12)) “Canzonetta” from the
onera ‘“Don Giovanni” by Mozart,
will be another highlight of the pro-
gramme,

The concluding selection is the
well known “March Militaire,” by
Franz Schubert.

Jerry Belcher, who is conducting
Our Neighbors programme on NBC
Sundays regards the failure of a
single interviewee to exclaim ‘Hello
Ma’ an outstanding fact of his long
experience. Jerry thinks this is a
record in restraint.

Dr. B. R. Ross

DENTIST
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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 tline of
fall fabrics are now in. Call ano
select YOUR OWN Distinctive
Pattern.

Alex. Ingram !

ARTHUR F. BETTS
Plumbing and Heating

QUEEN ST. PHONE 512
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HAWKINS FRUIT
| &
~ PRODUCE CO.LTD.

WrOLESALE DISTRIBUTORS
FRESH FRUITS

and
VEGETABLES
PHONE 313
NORTH DEVON

Modernize Your
Plumbing and
Heating
Would you like to have

BATH, BASIN and TOILET
in your Home?

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

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

376 KING ST.

Discriminating epicures unani-

mously select the

NU-PALMS

for their Steaks, Lunches,

For unexce!led banquet facilities
‘phone 937-41.

THE

-PELNS

Phone 93741

gNU

480 Queen St.

How
oW

ARD

PHONES — Office 291
Residence 345-11

NsUrRANCE

H. BLAI

RELIABLE BRITISH and CANADIAN
COMPANIES

68 YORK
STREET

YOU CAN REST ASSURED

FIRST CLASS
GROCERIES
MEATS AND FISH
Slipp & Flewelling Sausages
Always in Stoack
TRY US WITH YOUR NEXT GROCERY ORDER

HAROLD Y¥f XA
89 YORK ST. OPHONE 308

A MESSAGE TO

carefully

Fredericton Charlottetown

{

INVESTORS IN THE
MARITIME PROVINCES —

Surplus funds invested in sound develnpment
of natural resources and industry within the
Maritime Provinces will return maximum in-
come—Iincrease Purchasing Power—Create
Permanent employment and prove the great-
est benefit to general business.

ed on request,

IRVING, BRENNAN & COMP ANY. L.TD.

J G. BADCOCK. Manager.
Fredericton Office, Suite 1, Loyalist Building

A tist of
selected offerings will be forward-

Phone 454

Halifax Saint John, N\.B.




