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ARTHUR F. BETTS! 
Plumbing and Heating | 

QUEEN STREET PHONE 51% 

DR. G R. wren 7 i 

nterest to Women 
QUEEN STREET : 

:—: Dentist :—: 

Burchill-Wilkinson Building 

Below Regent 

HARNESS 

OVERALLS 
WORK PANTS 

GLOVES 

ncaa: | 

II, 520, RR sR Ff 

- Safe Climbing 

Demands a Guide 

Se 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. 

D.J. Shea 
BO Carleton St. “hone 863-11 

Y 

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. 

Wool Under Hose 49¢ and 75c. 

Woo! Gaiters, 75¢ and $1.00 pair. 

Wool Gloves for Ladies, Misses 

and Children, 59¢ and 75c pair. 

Woo! Dress Goods from 85c to 

$1.95 per yard 

J. Stanley Delong LY = 

Phone 68-11 63 Carleton St. 

(By Katharine Baker) 

traditional dark 

make a light one 

to the 

cake, 
additiow 

Christmas 
this year. Many people vow they 

get so much dark eake at Chrisime 

time, they are glad it only comes 

once a year. On the other hand, there 

| are many pe 

cake is just : 

as mas 

Our Choice Line of 

Imported Fabrics 
Means 

DOLLARS 
SAVED AND LONGER WEAR 

TO YOU 

ALEX. INGRAM 
TAILOR 

FREDERICTON, N. B. 

376 KING ST. 

ONE OUT OF EVERY EIGHT 

The law of average decrees that one person out of every eight 

shall be accidentally injured each year. 

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 
YOU CAN REST ASSURED 08 YORK ST. 

Yon can’t choose whether 

You can choose 

PHONE 291 

really can be a tariliing tin 

event from the buying 

rant ingredients to the wrapping and 

storing. ii 

time and money into this 

rake, be sure that you get the be 

ingredients you can buy. Don’t let it 

all go to waste dy using the wrong 

kind of flour aor an inferior brand. | 

And when you have the very finest 

| fruits, flour and nuts, follow the re-| 

cipe carefully and the cake is bound 

to be a success. | 

Holiday Cake 

115 cups sifted cake flour 

1 teaspoon haking powder 

1; teaspoon salt 

1% cup butter or shortening 

% cup ‘sugar 

5 egg whites, unbeaten. 

14 cup finely cut candied cherries 

Ev cup finely cut citron 

14, cup seedlesg raisins 

14 cup chopped planched almonds 

3, cup.cocoanut, premium shred 

1, teaspoon almond extract 

14 tegspoon vanilla 

OF oy 

who feel that heavy 

Because you will be putting more | 

special: 

‘and corn syrup in top of double boil- 

- « 

TRY A WHITE CHRISTMAS CAKE 
Make Both Light and Dark Cakes This Year 

Sift flour once, measure, add bak- 
Variety is the spice of life, so in ing powder and salt, and sift togeth- 

er three times. Cream butter thor- 

oughly, add sugar gradually, cream 

tog2ther until lignt and fluffy. Add 

ogg whites, one at a time, beating 

very thoroughly after each. Add fruit 

nuts, cocoanut, and flavoring and mix 

well. Add flour, a small amount at a 

ime, beating after each addition un- 

Bake in loaf pan, 

been gi 

y all 

ka in slow oven, 3 

~ and 15 minutes, 

store, wrap in waxad pa 

airtight containes 

» favorite almond icing 

a quick icing, ju 

Frosting i 

ed for the first ‘half of the 

used before New Years. 

zg whites, unbeaten 

A Cups sugar 

5 tablespoong water 

11% teaspoons light corn syrup 

1 teaspoon vanilla 

8x4x3 | 

Combine egg whites, sugar, water, | 
3 

er, heating with rotary egg beater un- 

til thoroughly mixed. Place over rap 

with rotary egg beater, and cook 7 

minutes, of until frosting will stand 

in peaks. Remove from boiling water 

add vanilla and beat until thick en- 

ough to spread. Makes enough frost- 

ing to cover tops and sides of two 9- 

inch layers. or top and fides of 8x8
x2 

inch cake, generously. Decorate with 

wreath of mistletoe, using silver dra- 

gees for berries and slices of angel- 

ica or citron for leaves and stems. 

Double rocipe to make three 10-inch 

A Holly frosting may also be 

> except 

red 
made from the same recipe, 

that candied cherries or small 

candies may be used for berries. 

R
A
 

(By Katharine Baker) | 

It seems to happen to us ev
ery yes ! 

and we are always as surprised as! 

though it has never happened befor
e | 

when we discover that the
re are baie 

a few more days until Christmas. | 

Then comes the last minute rush of | 

buying, tying up pancels, sending 2 

card which we forgot to do hefore 

and all the hundred and one 
things 

that Have to be done in order to 

make the Christmas season a suc 

__—— 

A MESSAGE TO 
INVESTORS IN THE 
MARITIME PROVINCES — 

Surplus funds invested In sound development 

of nhtural resources and Industry within the 

Maritime Provinces w'li return maximum in- 

come—Increase Purchasing Power—Create 

Permanent employm=at and prove the great 

est benefit to general business. 

carefully selected offerings wiil be forward- 

ed on request. 

IRVING, BRENNAN & COMPANY, LTD. 

J. G. BADCOCK, Manager. 

Fredericton Office Suite 1, Loyalist Building 
Halifax Fredericton Charlottetown 

A list of 

re — 

{ 

Phone 488 
Saint John, N.B. 

cessful and happy oue. 

Many housewives in fact, work £0, 

hard that they feel iUs hardly worth 

all the bother. But a lot o
f the hectic 

rush of Christmas can be saved by 

planning in advance, and by maki
ng | 

your cake now, you 
have more leis-| 

ure to think of other things later. | 

Besides, a really good cake needs | 

three weeks in which to me
llow. The | 

rich and good ingredients which 80 

into it must have time in which to] 

plend and let the flavor permeate. 

Here ig a recipe which is easy to 

follow, and makes a beautiful big 

cake. It keeps well and that is
 a nec- 

egsity when you think 
of the number 

| 

| | 
| 

you will be entert
aining. Then 

when Christmas ig over, if you have 

any of the cake left, it can be used 

when 

| ches, lined with greased paper, ir 

of times during the C
hristmas season | 

to add a de luxe to
uch to meals and 

parties. 

THE CHRISTMAS FRUIT CAKE 
Make It Now and Get the Best Results 

1 pound sifted cake flour (41% cup
s) | 

1 teaspoon baking powder 

1, teaspoon cloves 

1, teaspoon cinnamon 

15 teaspoon mace 

1 pound butter: or shortening 

1 pound brown sugar 

10 eggs, well beaten 

1, pound candied cherries 

1 cup honey, 1 cup molasses 

1, pound candied pineapple 

1 pound dates, seeded and sliced
 

1 pound raisins, 1 pound currants 

5, pound citron, thinly sliced 

1, 1b. candied orange, lemon 
peel 

1, pound nut meats, chopped 

14 cup sweet cider. 

Sift flour once, measure, add bak- 

ing powder and spices, and sift to- 

gether three times. Cream shor
tening 

thoroughly, add sugar gradually, an
d 

cream together until light a
nd fluffy. 

Add eggs, fruits, peel, ntus, honey, 

molasses and cider. Add flour grad- 

ually. Bake in four pans, 8x8x2 in- 

Christmas Fruit Cake 

| 

a
.
 

slow oven, 250 degrees F., 3 to 31% 

hours. Makes 10 pounds fruit cake. 

Small loaves may be baked 21% ho
urs 

or until done. 

To store, brush lightly with port o
r 

prandy, wrap in waxed paper and 

keep in airtight container. Or brush 

with grape juice, wrap and store. 

A AANA mn ene 

—_— 

= Fawcett Ranges are made in New Brunswick 

Everything desirable in A range is embodied in their construction. 

They are built of the best of materials. They are good bakers, 

good heaters, and last but not least, they are very good look
ing. 

Let us show you the New Streamline Model—The Montcalm, The 

Hostess, The Glencoe, The Big Chief, or The Beaverbrook. 

| S
—
,
 

“A Good Place To Deal.” 

va 
ie 

3 
| 

Con | Yih 
DULL, 

with you at any time. 

ENOUTRIES INVITED 

| 
{ 

J 

TREATMENT OF 
INTESTINAL WORMS 

(By Dr. Herman N. Bundesen, For- 

mer President American Public 

Health Association) 

Nobody loves me, I'm go'ng out in 

the garden and eat worms.” I do not 

recall who ‘irst made that statement. 
But children do have worms in the 

lower intestine, and they do not eat 
worms to have this condition. They 

z2t it by eating some food contain- 

ing the worm eggs. 

Motherg often get the idea that be- 
cause a child picks his nose or bites. 
hs nails, sleeps poorly, or grinds his 

testh during sleep, he ig suffering 

from worms. But these things are 

due to other causes, not to worms. | 

The various types of worms hich] 

grow In humans are tape worms, 

round worms and pin worms. TI 

are many persons who seem to have 

worms. During the summer ol 

3, John Bozicewich and is co- 

rs of the National Institute of 

Washington, D.C., made a 

a group of 208 b 

summer camp in Scotla 

a] 

FINANCIAL 

PERSONAL LOANS 

One Year To Pay 
| idly boiling water, beat constantly 'The CANADIAN BANK 

Apply to Nearest Branch of 

Of 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 

— 

“Do you think | should address the staff at Christmas?” 

“Yes, sir, address each of them 200 Sweet Caps 

A CAPORAL CIGARETTES 
. % iE $59 - 
orm in which tobacco can be smoked.” — Lan et 

r 

12 

cover with w 
\Imost 

VapoRub 

acts direct through th in like a 

poultice or plaster. 

Medicated Vapors. At the 
e time, its medi d vapors, re=- 
ed by body he breathed in 
hours—about 18 time ite 

rect to the irritated ai 

This combined poultice-and- vapor 

action loosens phlegm-—relieves 
irritation—helps break congestion. 

ass 294 
1e night, VapoRub keeps 
orking. Often, by morning: 

he cold is over. 

Risk of Stomach Upsefs 
ernal treatment cannot 

start internal “dosing” is so apt to 
do. It can be used freely, as often as 
needed, even on the youngest child. 

VICKS 
APORUSB 

Mothers! Look in your VapoRub 
package for full details of Vicks 
Plan-—a practical home guide to 
greater freedom from colds. In clinic 

tests among 17,353 people, this Plan 
cut sickness from colds more than half! 

Follow Vicks Plan for '® 

Better Control of Colds 

rr —— 

| Service for Owners 

Fah Hr: of Securities | 

If you find it difficult to look after both your bu
siness and 

vour securities—if you are not an 
, 

ters—The Central Trust Company 
will attend to the details 

for you. While under your full contro
l they will have the at- 

tention of ~r experienced organizati
on. 

One of our officers will gladly call 
and discuss this service 

expert in investment mat- 

| THECENTRAL TRUST COMPANY 

| OF CANADA 
Head Office: Moncton, N. B. 

Branches: Fredericton, N. B.: Woodstock
, 

Saint John, N. B, 

A bi { 
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. 

to give, too . 

TH 
EXPRESSES 

NEWS—from every part of the world 

G"* A Ghristmas gift that will get real use every day of the coming year. 

THE DAILY MAIL is a gift that everyone will appreciate. There are 

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

savings and make it a practical gift as well as a useful one. It is so easy 

. just phone 67. 

. ADS—that will bring greater 

FREDERICTON 

i 
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