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Dr.B. R. Ress 
DENTIST 

HOURS: — 

9-6 or by APPOINTMENT, 

404 Queen Street 

Headquarters For 

"BLANKETS 
Buy your Blankets at DelLong’s, 

where you have a good assort- 
ment to choose from. Pure Wool 

Blankets in reversible and plain 

colors in beautiful color combi- 

nations — also white with blue 

and pink borders, and Hudson 

Bay Blankets. 

We also carry a good stock of 

Camp Blankets 

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

TAKING TIME BY 

THE FORELOCK 

is a wise suggestion. So we 

say, have your heating plant 

| pepaired or inspected NOW! 

At this time of the year we can 
give you Immediate attention 

and the service of our most com- 

petent workmen, Tera 

By waiting until the fall rush is 

on you may be at greater ex- 

pense, or experience unavoid- 

able delay. 

SEE US FOR PARTICULARS 

{] 

Et I 

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

ARTHUR F. BETTS 

Plumbing and Heating 

QUEEN STREET PHONE 512 

A TAILORED-MADE SUT I8 
TAILORED OF EXCLUSIVE 

FABRICS 

We buy only a limited amount 

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 O\YN Distinctive 

Pattern. 

Alex. Ingram 
876 KING ST. 

BARNESS 

OVERALLS 

WORK PANTS 

GLOVES 

H. A.Burtt 
TEL. 1234 

A MESSAGE TO 
INVESTORS IN THE 

Fredericton Charlottetown 

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. 

carefully selected offerings will be forward- 

ed on request, 

IRVING, BRENNAN & COMP ANY, LTD. 

J. G. BADCOCK, Manager. 

Fredericton Office, Suite 1, Loyalist Bullding 

A list of 

Phone 454 

Halifax Saint John, N.B. 

accident covered. 

Infection and Blood Poisoning. 

HOWARD 
68 Y®RK ST. 

HONESTLY ... IT’S THE BEST POLICY 
Disability Benefits are paid for Life. Every sickness and every 

Additional benefits to cover hospital expenses. 

Double Indemnity for Travel Accidents. 

Benefits paid in full every month. 

All Premiums Waived in Case of Permanent Disability. 

not affected by change in occupation. 

nancial Aid—if Injured Away From Home. 

YOU CAN REST ASSURED 

Full, Honest Coverage on 

Policy 

Air Travel Coverage. Fi- 

H. BLAIR" 
PHONE 291 

—— A 

The 

or Reaper? 

‘FREDERICTON, N. B. 

McCormick-Deering Binder with Alemite Hydraulic Oiling. 

Farmers—when you cut your grain, why not use the best Binder 

We sell that kind. 

J. Clark & Son, Lid 
—and— BRANCHES 

Interest to Women ¢ 

‘GET THAR’ DRIVERS 

Their Minds Are Set On Making Their Running 
Time, Says Ruth Cameron, and a Trip With 

Them Is a Lesson in Patience 

(By Ruth Cameron) 
They really ought to be engineers 

on trains, they would be happier and 

every one else would be safer. 

For they are the automobile driv- 

ers (might be women, but almost al- 
ways seem to be men) whose idol is 
running time, and whose lives on a 
trip are devoted to shielding said 

ido] from the dangers that constant- 

ly threaten it. 

A trip to any place to them is not 
a chance to see the different and the 

beautiful; it is a chance to demon- 

strate just how good running time 

one can make. 

|Say there are two roads which lead 

from one night's stop to the next. 

One is a broad highway bordered 
largely by scrub pines. It Tuns most- 

iy through flat country, and is punc- 

tuated every mile or so by a gas 

staticn or a Comeon Inn. The other 

winds its beautiful way through the 

mountains, every curve a picture. 

Don’t be Ridiculous 

Whicp road does this type of driv- 

er take? Don’t make me laugh by 

suggesting there 1s any doubt. Of 

course he couldn't take that moun- 

tain road; it would kill his running 

time. 

Some one in the car has heard of 

a perfectly lovely little place where 

you can get a marvelous luncheon, 

quite reasonably, and speaks about 

it. The driver discovers to his horror 

that it is three-quarters of a mile 

off the main road. Hig wife tries to 

make him admit that three-quarters 

of a mile doubled is only a 
mile and 

a half, and that it wouldn't mean 

more than three minutes at the speed 

at which he goes, but he 
is outraged 

in his tenderest feelings. They might 

have to hunt for it and it’s things 

like that kill your running time. 
So 

the party goes instead 
to a roadside 

stand which, while it is ugly and the 

food is poor, has the supreme re- 

commendation that it is handy and 

the service is fairly quick. They are 

fact which he points out triumphant- 

1y. 

Dirt roads, of course, are abso- 

lutely out of the question. When a 

detour throws him onto one for a 

few miles he mutters and grumbles 
darkly, “How can you make any 

running time when they're always 

fixing the roads and throwing you 

onto lousy little roads like this? I 

should think they'd fix the roads 

some other time.” The rest of the 

party have been rejoicing in the 

fact that the rotten little road leads 

through the loveliest back country 

they have seen on the trip, but they 

regard it as the better part of tact 

not to mention it. 

So devoted are these &ivers to 

their idol, running time, that they 

arg even known at times to sacrifice 

truth on his altar. “Yes, we made 

the 360 miles between X and Y in 

six hours and a half,” they claim. If 

they did, they should be put off the 

roads, But they didn't. Only they 

know some one else who says he did 

ijt in six hours and three-quarters, 

and honor demands that they should 

lay a better record on the altar. 

As for- a passenger's comfort: 

“What, you don’t mean you're such a 

sissy that you can’t stand going 400 

miles in a day? Why, I"ve driven 500 

with my mother, and she’s 80. What 

kind of time are we going to make 

this trip if we have to stop every 200 

miles or so? 

Yes, they ought to be railroad en- 

gineers, these get-there drivers. And 

nere’s another thought: Couldnt 

some one make a fortune by build- 

ing a track for them to drive in? 

Every lap would be three miles, say, 

and they could drive in comfort 
from 

Maine to Florida, or New York to 

San Francisco without going out of 

their home towns. A thousand 
laps, 

3,000 miles. Some kind of recording 

machine to record the laps should 

go with the course. 
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wants a few pickling recipes, some 

one else wants a guide to serving 

various pickles, and Mrs. Arnold 

wants us to repeat Mother's Piceililli 

Our own inclination is to have 

some of the spicy pickles on the 

table every meal but here is a guide 

that seems a bit more restrained 

than our own appetite. 

‘With beef used sliced cucumber 

pickles, mustard pickles, spiced cur- 

rants, and any or all homemade style 

pickles, sweet or sour. 

Sweet gherkins, sweet relish, Dix- 

ie relish, mint jellies and sauces go 

best with lamb. 

Dill pickles, chow chow, mustard 

pickles or piccalilli are close friends 

of the pork family and sweet sliced 

dill pickles, sweet mixed pickles and 

the sweet relishes and spiced fruits 

seem to suit the poultry family best. 

Just a word of caution about pick- 

ling. Use fresh high quality fruits 

and vegetables, fresh spices (but not 
too much—you lose the fresh taste 

of the vegetables if you do) and in- 

sist on fresh cider vinegar for com- 

plete success. 

Chow Chow 

1 pint small onions 

1 large cauliflower 

18 small cucumbers 

small green peppers 

small red peppers 

cup salt 

tablespoong mustard 

tablespoon turmeric 

quart vinegar 

Peal onions; let cook 10 minutes 

in boiling water, then drain. Separ- 

ate caulifiower into flowerets and let 

soak in salted water one-half hour. 

Put onions in one bowl; caulifiower, 

cucumbers and peppers in another. 

Add sait to three quarts of water 
and let bcil ten minutes; skim and 

pour over vegetables in the two 

bowls and let stand overnight. Pour 

off brine and put vegetables togeth- 

er in a preserving kettle. Mix mus- 

tard and turmeric with half cup wat- 

er and pour over vegetables; add the 

vinegar and let heat to boiling point 

let =simmer one hour, then seal in 

sterilized jars. 
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Mother's Piccalilli 

2 quarts green tomatoes 

2 quarts ripe tomatoes 

— 

GET READY 
FOR PICKLING SEASON 

Baal al A CLA UE RE 

2 3 ions 

(By Marjorie Milfs) 3 oo be hpers 
We're. getting a head start on aoe 3 hh, ar 

pickling season—but so are you if Ee, plist: md 

our mail is any indication. Alice E. 5 bunches celery chopped coarse 

Sprinkle with two-thirds cup salt, 

leave 12 cr more hours. Drain well 

and add: 

. 3 pints vinegar 

2 pounds brown sugar 

1 teaspoon mustard 

1 teaspcon pepper 

Cook one hour. Put into jars and 

seal. 

Mustard Pickles 

quart sliced cucumbers 

quarts green tomatoes, cut up 

quart small button onions 

1 cauliflower, broken in 

pieces 

4 green peppers, 4 red peppers cut 

quite small 

1 small bunch celery, cut fine 
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small 

water, one pint salt, pour over vege- 

tables hot and leave overnight. In 

the morning heat and scald well in 

brine; drain. Mix one-half cup flour, 

four tablespoons mustard, one tea- 

spoon turmeric powder and 11, cups 

brown sugar, with enough cold vin- 

egar to make a smooth paste. Add 

two quartg of hot vinegar and when 

it is cooked smooth add the veget- 

ables with a few whole cloves and a 

few pieces of stick cinnamon. Allow 

to scald thoroughly and bottle. 
Chili Sauce 

114 dozen ripe tomatoes 
3 small onions 

3 green peppers 
1 cup sugar 

1 teaspoon cinnamon 

1% teaspoon chili pepper 

1 teespoon powdered cloves 

2 cups vinegar 

1, teaspoon ginger 

1 tablespoon salt 

Remove the sking of ripe tomatoes 

peel the onions and discard pepper 

seeds. Put the vegetables in a kettle 

after chopping them in small pieces. 

Cook slowly until taey are tender. 

Add sugar, salt, spices and vinegar 

ard cook ten minutes. Seal in ster- 

ilized bottles. 

Oil Cucumber Pickle 

800 very small cucumber pickles 

Salt 

1 cup olive or salad oil 

1 ounce celery seed 

2 ounces black mustard seed 

Make a brine of four quarts off 

FROSTY FRUITS 
As the temperature scars, one is 

reminded of how codl and soothing 
something icy cca would be, and 
the answer to that thcu.ht is frosty 

fruit. Any effort to make the pro- 

duct seems almost impossible, but 

this time the effort is so small that 

you will find the act frequently re- 

peated. 

Pour the contents of a can of fruit 

into a refrigerator pan and allow it 

to partly freeze. The. desired frosty 
stage is when the syrup is mushy, 

with ice crystals that break easily 

when stirred with a fork or spoon. 

At that particular stage the fruit 

will be thoroughly chilled and will 

have a frosty taste, but will not be 

frozen. If the fruit is allowed to 

freeze much of the delicate flavoring 

is lost, but none of it ig lost when 

just the surrounding syrup is partly 

frozen. 

The fruit pieces can be left just 

the size they are when taken from 

the can, or they can be cut into 

smaller pieces. Pear halves, apricot 

halves, peach halves or slices are 

delicious when frosted in the orig- 

inal size. Canned fruit cocktail or 

salad mixture in which the pieces 

are small, is good by itself, and the 

mixture is aiso good when added to 

another fruit. 

Canned berries, perticularly red 

raspberries, strawberries and logan- 

berries are fine prepared this way. 

Nothing needs to be served with the 

fruit. It ig a dessert all in itself. 

Frosty fruits are just the thing to 

serve for afternoon refreshments 

after a game of bridge or other en- 

tertaiament; They are refreshing, 

and not hearty enough to spoil one’s 

appetite for dinner later in the even- 

ing. You know that 4 o'clock hour 

when it seems almost impossible to 

finisp the rest of the day, and wheth- 

er company is on hand or not. frosty 

fruits will help to tide over that dif- 

ficult hour. Company helps, because 
it you have to talk or listen part of 

the time, you think less about the 

heat and more about the delicate 
re- 

freshments being served. 
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Bad Posture Ruins 

The Smartest Gown | 

(By Antoinette) 

We are going to wham away at 

posture until women get to thinking 

of it as an absolute ‘must’ in their 

efforts at youth and beauty preserv-
 

ation. 

Also, so that the young girls will 

get to know that the money they 

spend on clothes isn’t worth a tink- 

er’s dime unless they equip the 

~lothes with the proper carr
iage. 

We would ask each and every o
ne 

of you girls and women to giv
e over 

one day to watching people walk. 

Every ong you see approaching or 

retreating should be studied. If one 

comes waddling along, register that 

as an offense against grace and 

charm. 

‘Watch the one who comes plowing 

through the air with arms swinging. 

You may have to look closely to not- 

ice the figure and the frock worn 

because the hand-plowers or hand- 

rowers call attention to their hands 

only. 

Here's something you do see a lot 

of right now from which good pos- 

ture study may be made. I don’t 

know whether it is summer corset 

lessness or such lightweight corset- 

ing that there's no control, but look 

for the protruding abdomen and see
 

always in its company the rounded 

back, slightly or heavily, according 

to the individual's weight and size, 

and notice particularly what the 

type of posture does to clothes. 

They wrinkle where they should- 

n’t. They often pull messily across 

the lower back. They just don’t look 

smart. And it isn’t the frock that is 

to blame. It’s the girl or woman in- 

side it. 

My observation ig that of 100 wo- 

men studied in the course of a day 

you'll find easily 80 per cent. of 

them well coiffed, well made up and 

thoroughly attractive of face, hair 

and nails. But, of that 100 we feel 

we are being generous when 
we say 

that only 20 per cent, offers the 

same advance in chic carriage. 

2 ounces white mustard seed 

Vinegar 

Slice very thin (potato slicer may 

be used), the cucumber pickles, 

sprinkle witp salt and let stand over 

night. In the morning drain, mix 

together the olive oil, celery seed 

and the black and white mustard 

seed. Pour thig over the sliced cu- 

cumbers and add vinegar to cover. 

Pack in hot, sterilized jars. No cook- 

ing. 

Environs Not Always 
A Character Index 

(By Vida Hurst) 

“She was a taxi-dancer in a cheap 

night cub when he married her,” 

the neighborhood gossip said. “Ima- 

gine a man with his background fall 

ing for a girl like that! It must make 

his parents feel terrible to think 

they spent so much time and money 

to educate their son and give him 

every advantage, only to have him 

‘Marry. someong so unworthy.” 

“What makes you so sure she was 

unworthy?” growled her husband. 

“So far as you know she ‘may have 

all the qualifications necessary to 

make a good wife, He doesn’t need 

money, and culture can be acquired 

by a girl ag young as she is.” 

“Thats’ what you say,” the wife 

commented acidly. “Like all men, 

you think a pretty face and figure 

are more important than anything 

clse.” 

“That's not true,” he retorted, 

“but they do help. Particularly when 

accompanied by a charming per- 

sonality. The chances are the girl 

under discussion was also good. The 

fact that her surroundings were 

cheap and tawdry may have made 

her own character shine the bright- 

er in comparison. 

“It's possible that circumstances 

over which she had no control fore- 

The ® 
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Ow 
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which was against her inclinatioms. 
There may have been any number of 

reasons for it, all good and none ef 

which the outsider may know. But 

I'm willing to bet no man of his in- 

telligence would ask such a girl to 

be his wife unless he considered her 

ed her to make a living in a way worthwhile.” 
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+ Aspirin 
an * ASP water. 

. t hits the 

blets 

taking hold 
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stomach 

If you wake up with a headache, 
just do this: Try two quick-acting, 
quick-dissolving “ASPIRIN” tab- 
lets with a little water. Take them 
Fae moment you get up — before 

By the time you've finished dress- 
sng, nine chances in ten, you'll feel 
relief coming. You'll meet the day 
with a clear head instead of suffer- 

spirin” ‘provides this quick 

has yet discovercd. Aad — besnuse 

For an Early Morning 
. Headache-vo this * 

STOP WATCH 
Starts 

gra te 

Work 

tab- 

Enjoy Relief Before You’ve Finished Dressing 

“ASPIRIN” tablets are ready te 
start working almost the instant 
you take them. (Note illustration.) 

So, next early morning headache 
you have, try this way. 
® “Aspirin” tablets are made in 
Canada. “Aspirin” is the registered 
trade-mark of the Bayer Company, 
Limited, of Windsor, Ontario. Look 
for the name Bayer in the form of 
a cross on every tablet. 
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in Music. 

Economics and Music. 
One-year 

Bachelor in Education. 

13 Nova Scotia Technical 

7 WO- course 

ET re-Madtival, Pre-Law 

THE HORTC 
OF ACADIA 

; at Dean of School © 
| Gils reside in residence of School oi 

IDEAL LOCATION. 

SUPERIOR BUILDINGS. 

Unique Opportunities for Hea 

i 
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[R “Model” Academy (co-educ 

CURRICULUM Designed to meet the r= + 
[TEACHING METHODS :—Illustrating ins = - 

| COURSES :—University Matriculation, Geis 

'ACADIA UNIVERSITY 
WOLFVILLE, NOVA SCOTIA 

(FOUNDED 1838) 

Opens September 28 ih 
Graduate courses leading to degrees of M.A.; M.Sc; B.D., and Master 

1 

Four-year courses leading to degrees in Aris and Science, Household ; 

special course in Education f d: to qualify 
Teacher's License of the omen of a and the Ainsllpe 

Three-year course leading fo a licentiate in Music. 
hispid course leading to a certificate in Secretarial Science. 
zi year course in Engineering, with diploma, leading to final years 
: College and McGill 2s a vy 

{ Two-year course leading to diploma in Household Economics; 3. 
leading to Home-Makers [*~ ~ma. 3 

+ 
cal Courses, 

: Ew ye ET 
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. supervision of 

Fon ~~nomics and Fine Aris 
» students. | 

= ‘New Teaching.” Vv 
Jsiness. q 

LARGE AND CAREFULLY SELZCT:9n FACULTY. | | 
GYMNASIUM 

POOL AND SKATING FI1i(K. Ig 
SWIMMING | 

LAEORATORIES AND 
{ RESIDENCES. 

ring World-rencwned Artists 

oo For Information Apply to the Registrar. 
- © 
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