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| | ) 8 ) IS THERE A CURE FOR His Report Card |
ARTHUR F. BETTS|F & * “*’TER\S L b 4 - STINGY HUSBAND? ™"

:—: .Dentist :—: Y | and up the
/2 Illter ESt tO WOmen Faith Rogers Advocates That Wife Should Go To

{
\ Q Work If She Cannot Obtain Money For

< | Clothes And A Reasonable Budget When he'’s pf'te as he can be, :
CHRISTMAS TREE ORNAMENIS TO EA'[ (By Faith Rogers) jco-ts to live each week. Allow some- |

And sm.les uypon his dad and me;
)2ar Miss Roge‘rs: thing for your clothes and something ' X\‘nen he is eager for a chore,
This is the first time I have -writ- : 4d runs off gaily to the store,

en to a column like yours. I don't Perhaps he docs not realize that he
tnow if you can do anything for me | has not hought you any clothes sines
v not. This is my question: 1s there ! your marriage. If he refuses to make
ny cure for a st'ngy husband? the budget, or refuses the allowance. ,
We have been mavried.five years, [t 1] him you wilt be forced to get a ¢
{ "ave no children. The first few years, | jop and do so. And AL ¥ ponder—as 1 ghoyd!
| I guesg his marks are not so good?

Add egg yolks then flour and salt and | he wasn't so bad, he would give me /
5 at the beginnirg of the week and If you have to go to work. don't ge —Anne Campbell,

flavoring. Chill dough. Place in a
{'f I ran short befors the end, I could {30y meals at home. Let your husband

cockie press, using any shape nozzle ! ;
desired to form ‘S’ wreaths, bows. another dollar or two out of him. | try eating at restaurants. Time your-
self to get nome at night later than

knots, ribbons, etc. To decorate brush
with slightly whipped egg white, di- he aoss.

AL 1 T

When he comes
stair
He quickly goes to comh his hair

home,

-

¥ !
And wash his hands, and runs doww
clean,
| Swect in his manner and his mien;

Plumbing and Heating

Burchill-Wilkinson Building

’ QUEEN STREET PHONE 51; | QUEEN STREET : Below Regent

i

for yoru hushand‘s smokes, etc. ;
i

Marjorig: Mills Prints the Recipes for a Variety
of Holiday Cookies and Explains the Making
Of Decorative Material For the Xmas Tree

i1 do not have to think real hard
To knuw . he has brought home hig
card;

Prepare For Colder
Weather!
COME to DeLONG’S

For silk, wool and all-wool Hos-
iery for Ladies, Misses and also
Children for 39 cents to $1.25 pr.

HARNESS

OVERALLS
WORK PANTS

GLOVES

(By Marjorie Mills)
You need one or two good cookie
recipes, a generous measure of im-
agination, patience and a few decora-
tive matorials which we're listing be-
low, ag well as cookie cutters, before

Luncheon Date

rar
Jat

Bat lately he has taken to recading

| 30 daintily she lifts her fork,

Wool Under Hose 49¢ and 75c. h- food uds. and telli h. P 3 ¢ 3 ;

Wool Gaiters, 75¢c and $1.00 pair. you start out on this year’s latest|luted with water and sprinkle with | afe, SN0 SLTns 16 oW WP 1A fow glits OF somirciiame L0 Wi Ll

Wool Gloves for Ladies, Misses fad of meaking Christmas tree orna-|sugar crystals, coloFed or plain, ;could live. Don’t you ‘Link he ought , dark, cold house, with 1.0 sien of sup-iA;ld Hones Ao seci;tlepﬁjtrez?gi;b
! ; : ¢

S and Children, 59¢ and 75¢ pair. ments to eat, or dinner place cards|chopped nuts or sprinklettes. Bake in ! ,o allovi }ne ‘some i CI.OUHS? pet in prospect, may make friend hus- Garnizhed with greens and dressi
Wool Dress Goods from 85¢c to that are bound to disappear before a hot oven, 400 degrees F., for eight| " the t.”_e yeers we wore mawricd, ho. ihend  degide that-efter Wil miife ol [ULE i Ik o o
pog s e tho soup is served. We've always|minutes or until a del'cate brown. | 12S never boughi me anything. werth a little moncy. 17 he complains | e R R
made cookics and cakes, but this year | This makes about 60 cookies. ‘ My sisters give me their clothes | SU&8est hiring a housekzeper and lei | f“ﬁ:] ‘u‘ﬁf‘ & u—.-:l- by it, dear,
we g0 a step farther and tie a holly : : when they finish wesrin thom: whd 1 { 1im interv'ew the women. When they | ‘\'V q e o ufd"e i ¢
ur ’ wieath cookie with red ribbon, at- Gingerbread Cookies manage to get alon I;igave t‘o“d( my | 1emand $10 or $12 a week for their | o FRares, frocenEnoml o e
a L 3: Stanley Delong tach it to a plain white card and use| 3 tablespoons shorieming Lt “mirsait. 1 havin't Ak 0”\?' # services, it may help to waka him up. | 11¢F tUMily may upsst.
TEL. 1234 it as a place card. Or we s°nd a boxi{ 14 cup sugar ?Sim"e'we; f;:;ra mérx'ied. e ”; If you aecide to do thig, follow it“ i e
Phone 68-11 63 Carleton St. of thesq ribboned cook’es to a friend|{ 3 cup molasses ! | through and don’t give in until hus- | ( SS°PV ‘ove her; take my b s

Letat i1 o4 X »
2 cups all-purpose flour | T would not care if we do not have| band decides to iive on the budget !15“85 e f.OOd o cul%ure, ¥
{I swear she eats just like a bird:

who is having a bridge dinner for her
% teaspoon soda | the money. But my husband earns $50 | and allow you some money for clothes |

to use as favors. And of course we've

Safe Climbing
Demands a Guide

8¢ does correctly planned plumb-
ing demand one—a MASTER
PLUMBER!

He helps you avoid the expen-
sive 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 yourself economical,
serviceable plumbing by con-
sulting us.

%

Our ChoieLine of
Imported Fabrics
Means

DOLLARS

SAVED AND LONGER WEAR
TO YOU

D.J. Shea'

80 Carleton St. Dhons 863-11 ‘

ALEX. INGRAM

TAILOR
FREDERICTON, N. B.
376 KING ST.

ONE OUT OF EVERY EIGHT

The law of average decress that
shall be accidentally injured each

"HOWARD

68 YORK ST,

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

YOU CAN REST ASSURED

one person vut of every eight
Yon can’t choose whether
You can choose

year.

H. BLAIR

PHONE 291

p——

A MESSAGE TO
INVESTORS IN THE

Permanent
est benefit

MARITIME PROVINCES —

Surplus funds Invested in sound developmerii
of nhtural resources and Industry within the
Maritime Provinces w'll return maximum in-
come—Increase

carefully selected offerings will be forward-
ed on reguest

IRVING, BRENNAN & COMPANY, 17D,

Purchasing Power—Create
employment and prove the great-
to general business. A list of

J. @. BADCOCK, Manager.
Fredericton Office Sulte 1, Loyalist Buliding Phone 454
Fredericton Charlettetown Halifax Saint John, N.2

Everything desirable in a range

Hostess, The Glencee, The Big

Fawcett Rang

are made in New Brunswick

They are built of the best of materials.
good heaters, and last but not least, they are very good looking.
Let us show you the New Streamline Model—The Montcalm, The

J. Clark & Son, 11

“A Good Place To Deal.”

is embodied in their construction.
They are good bakers,

Chief, or The Beaverbrook.

always loved ging>rbread men and
gayly decorated star cookies to hang
on a Christmas tree.

Decorativé Materials
It is important to remember that
contrast is necessary to make decor-
ation effective. Here arg 'decorative
materials which can be used to vary
the appzarance of cookies.
Candied or dried fruits cut in small
pieces.
Cherries, pineapple, angelica, cit-
ron, .ginger, raisins, currants, dates,
prunes apricots, orange or lemon peel
figs.
Candies such as gum drops, cinna-
mon drops.
Grapenuts, crumbled wheat cookies,
bran flakes, shaved, bitter choeolate,
or chocolate shot, gilver drops, color-
ed sugar, nuts, halved or chopped,
tcasted or colored cocoanut, red and
green rubyettes.

Christmas Cookies
Wreaths—Make Swedish Spritz
cookie dough and shape wreaths, us-

ing a cookis press. . Decorate with
sugar, colored green and cinnamon
drops for ho}ly berries,.

Trees—Cut rolled cookie dough

with tree-shaped cntter, ice with the

green icing and decorate with color-
ed sprinklettes.

Stars—Cut rolled cookie dough
with star-shaped cutter, ice with
white icing and decorate with silver |
halls. !
Santa Claus—Cut roiled cookie |
dough with Santa Claus cutter, ice |
with red icing and decorate features |
and outling suit with white icing.

Rolled Sugar Cookies {
14 cup butter or margarine
34 cup sugar
1 ezgg
1 tablespoon milk
1 teaspoon vanilla
1 teaspoon baking powder
Flour to roll (about 3 cups) |
Let the fat stand in a mixing bowlf
in a warm room until soft; add the}
sugar, milk and “vanilla; mixi
thoroughly. Sift baking powder with
part of the flour; stir into the mixture |
in the bowl; gtir in additional flour !
until the dough is stiff enough to 1-olli
after chilling. Chill; roll very thin; !
cut into rounds with cookie cutter; |
lift the rounds on to a greased baking |
sheet with a spatula. Sprinkle with |
sugar, bake in a hot oven, 425 de-!
grzes F., until delicaiely browned for
2bout five minutés. This makes about |
85 cookies.

i

1

ekg,

Swedish Spritz Cookies
1 cup shortening
1 cup powdered sugar
2 eggz yolks
214 cups cake flour
1 teaspoon almond extract
15 teaspoon salt
1 egg white
1 teaspoon water
Sugar crystals.
Cream shortening thoroughly, then
add the powdered sugar gradually.

15 teaspoon baking powder

15 teaspoon salt

1 teaspoon. ginger

2 tablespoons warm water

Cream shortening thoroughly, then
blend in the sugar. Stir in molagses.
Mix and sift dry ingredients and add
alternately with the warm water to
creamed mixture. Chill and voll on a
slightly floured board to 1s-inch thick
ness, Cut into desired shapes and
place on a greased baking sheet. Bake
in a very hot oven, 450 degrees F., for
five minutes. This makes about five
dozen cookies.

Springerle

4 eggs

2 cups sugar

2 cups flour

1 teaspoon baking powHer

1, teaspoon salt

1 teaspoon anise seed

Beat ezgs and sugar until thick and
lemon-colored, about 30 minutes. Mix
and sift dry ingredients and add to
the first mixture, beating after each
addition. Roll out about 3&-inch thick-
wess, press floured springerle board
or rolling pin very hard on dough tc
emboss the designs. Cut out the little
gquares and let dry overnight on
floured hoard at room temperature.
Bake on greased tins spirnkled with
anise seed in a slow oven, 325 degrees
F., until light yellow. This makes 50
cookies.

Brown Sugar Snaps
1 cup shorten’ng
2 cups brown sugar
1 egg
3 cuns cake flour
2 tablespoons cinnamon
Cream shortening thoroughly, then

| blend in the sugar. Add beaten egg
Mix and sift dry ineredients and bl nd |
| well with the creamed mixture. Chill
iand roll on a slightly floured bhoard.
Cut into desired shapes and place on |

9 greased baking she=t. Bake in a hot
oven, 400 degrees F. for 7 minutes.
Th's makes 70 snaps.

Peanut Butter Refrigerator Cookies

1 cup ghortening

14 cun peanut butter

2 cups brown sugar
eggs

4 cups cake flour

1 teaspoon soda

1 teaspoon cinpamon

14 teaspoon cloves and nutmeg

1 cup salted peanuts. finely chonpad

Cream shortening thoroughly, blend
in the p~anut butter and then sugar.
Add well-beaten eggs. M‘x and sift
the dry ingredients, add the chopped
peanuts and combine thorsughly with
the creamed mixture, Form into roils
wrap in waxed paper and iet stand in
the refrigerator several hours or
overnight. Slice thin, place on haking
shect, and bake in a hot oven, 409 de-
grees F., for 8 to 10 minutes. This
will make about 150 cookies.

Man is lucky. When fate and fat
have ruined his shape, he can dress
up for an evening without exposing it.

s
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IF YOU'RE g0 f
ALWAYS Qpge

HING COLD

READ
THIS

SOMEBODY
TOLD ME THIS
RELIEVES A
HEAD COLD
IN A HURRY

HIS specialized medication—

Vicks Va-tro-nol—is expressly
designed for the nose and upper
throat, where most colds begin—
and grow. Used in time—at the first
sneeze or sniffle or irritation in the
nose—it helps to prevent many
colds, or to throw off head colds
in their early stages. Even when
your head is all clogged up from
| a cold, Va-tro-nol brings comfort-
| ing relief—lets you breathe again!

¥ LADY, THEY DIDN'T
TELL YOU HALF -JUST
USE IT SOON ENOUGH
AND IT HELPS
PREVENT MANY COLDS

¥

Vicks >

VA-TRO-NOL

Keep it Handy, , ,Use it Early e

AR ) m«

{a week and I never know what h-e’ All good wiches.

ITixe darling little vulture!
—Avery L Giles,

| does with it. | %

o e e i e

{ Can you or any of the readers
help me? Lately I have been so un-
happy I am thinking of divorce.—;
Mre. Lo/ DAY,

Faith Rogers says:

The question of finance is a very
limportant one in every household.

It is too bad that every engaged
couple does not sit down and go over
the money question carefully. A bud-
get should be formualted which will
provide for liousehold expenses, up-
keep, and an allowance for both hus-|
band and wife.

It is ridiculous that a man will be-|
stow his name upon a woman. and
give his honor into her keeping and 3
then object to giving her enough
money to buy per clothes and run the
house.

This problem of the stingy husband
comes up often. This is what you|
will have to do. It may not work, hut
at least you can try it.

Serve your nushand his favorite
dinner some night, and let him smoke !
in contentment for a while.

Then bring out your figures and
draw up a pudget with his assistance.
Have comparative figures of what it

“Does your Mother know you're out!”
““She will —when she looks for her Sweet Copy .o

SWEET CAPORAL CIGARETTES

“The purest form in which tobacco can be smaked.”-—,@ncet

[

|
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|

NEWS—from every part of the world .

to give, too . . just phone 67.

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 . . . .

. ADS—that will bring greater

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

There are

It is so easy

MAIL




