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ARTHUR F. BETTS!

Plumbing and Heating

QUEEN STREET PHONE 512

'DR. G. R. LISTER

Dentist :—:

Burchill-Wilkinson Building

QUEEN STREET : Below Regent

HARNESS
OVERALLS
WORK PANTS

GLOVES

.A.Burtt

TEL. 1234

Prepare For Colder
Weather!
COME to DeLONG’S

For silk, wool and all-wool Hos-
jery for Ladies, Misses and also
Children for 39 cents to $1.25 pr.
Wool Under Hose 49¢ and 75¢c.
Wool Gaiters, 75¢ and $1.00 pair.
Wool Gloves for Ladies, Misses
and Children, 59¢ and 75¢ palr.
* Wool Dress Goods from 85¢c to
$1.95 per yard

J. Stanley Delong I

Phone 68-11 63 Carleton St.

50YearsAgo

The wash tub was also the
bathtub. Heavy crockery wash
basins and water pitcher were
indispensible.

Today, the snow-white bath-
tub and convenient lavatory pro-
vide daily “clean up”’ pleasure.

Let our Modern Plumbing ser-
vice make your home more com-
fortable.

D.J. Shea

Phone 563-11 80 Carleton St.

JANUARY
SALE

At 10 per cent. dis-
count on Made-To-
Measure Suits and
Overcoats, Tux and
|| Full-Dress Suits.

ALEX. INGRAM

BOSTON TAILORS
FREDERICTON, N. B.

376 KING ST.

'g@//
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&nterest to Wome%

COLOR PRESERVATIVE
AFFECTS VITAMIN “C

(By Sally Larkin)

Eleanor Sullivan of West Roxbury
and Margaret Battles of Wakefield
want to know about the effect of us-
ing soda when cooking green veget-
ables, Soda provideg an alkaline sol-
ution which helps to preserve the
green coloring of the vegetables but
at the same time is apt to destroy

reason, the use of soda in cooking
green vegetables is to be questioned.

We're taking care of a variety of
requests for recipes today and print-
ing one or two which have been sent
to us.

Swedish Timbales

3, cup flour

14 teaspoon salt

1 teaspoon sugar

1 egg

14 cup milk 4

1 tablespoon olive oil

Sift dry ingredients and mix smooth
witp egs, milk and oil. Let stand one
hour. Heat timbale iron in hot fat
and dip it into batter. Lower into
hot fatand fry golden brown. Fill with

Oyster filling:

3 tablespoons butter

3 tablespoons flour

1 pint solid oysters

1 cup milk and cream mixed

Salt and pepper

1 teaspoon lemon juice

Seald oysterg in own ligquor. Blend
butter and flour, add milk and cream
aud stir until boiling. Cook five min-
utes. Add oysters and enough liquor
to give sauce creamy consistency.
timbale cases just before serving.

Mushroom filling:

2 cups cut-up mushrooms

3 tablespoons butter

Salt and pepper

1 cup cream

1 tablespoon sherry flavor

Cook mushrooms in butter until
tender: add salt, pepper and flour;
mix smooth and add cream. Stir un-

When ready to serve, add sherry
flavorine and fill timbale cases. *
Philadelphia Coffee Cake
1, cup butter
1 egg, separated

er.

INC

HOWARD

Phone 291

Something you can’t live within or without.

and Health Insurance fitted to your individual needs.

You Can Rest Assured

-7 47

OME

Income, Accident

H. BLAIR

68 York Street

1 cup sugar

614 cups flour

1 yeast cake, dissolved in

One-third cup lukewarm water

Scald the milk, set aside to cool.
Cream the sugar, butter and egg yolk
Add to thig the lukewarm milk, al-
ternately with the flour and the dis-
solved yeast cake. Beat lightly and
add the stiffly beaten egg white, Al-
low this mixture to rise over night.
Flour a bakehoard and take out
large spoonfuls of the dough to which
just enough flour has been added to
permit it to be rolled into flat’cakes.
Spread on well-greased pie tins and
when light (in about 1% hours) brush

) 2 cups milk

the vitamin C more quickly. For thisi

Season, add lemon juice and fill the heaten egg -yolks in

til boiling and cook five mintues long;

cook ten minutes. Beat the egg yolks
slightly and add. Cook one minute.
Cool, add cream and flavoring. Strain
if the mixture is not perfectly smooth.
Turn the mixture into refrigerator
trays. Chill for three or four hours.
A smoother texture is secured if the
| tray is removed when there are signg
{of freezing along the edges, and the
mixture scraped from th< sides of the
tray and beaten vigorously.
Mystery Cake
1 cup sugar
2 tablespoons shortening
2 cups bread flour
14 teaspoon salt
1 teaspoon cinnamon
14 teaspoon cloves
1, teaspoon nutmeg
1 teaspoon soda
1 can of tomato soup
1 cup nut meats
1 cup raisins
Cream the sugar and shortening
together well. Sitf the flour, salt, cin-
namon, cloves, nutmeg and soda to-
gether and add to the sugar mixture
alternately with the tomato soup.
| Beat the Matter until it is smooth
and then fold in the raisins and nut
meats. Bake the cake in a greased
!tube pan in a moderate oven, 350 de-
grees F. for about 45 minutes. Spread
with cream cheeser softened with
| cream or with a white icing.
{ Maple Parfait
{1 cup hot maple syrup
| 6 egg yolks, beaten
{1 pint cream, whipped
| ICook the hot maple syrup with the
a double boiler
| until thick (about five minutes).
When the custard wil coat a spoon
remove it from the heat. Pour it into
a bowl and beat it with a wire whisk
until it is cold. Fold the whipped
cream lightly into the custard. Pack
{in freezer four hours.
Rice Muffing
2 cups sifted flour
4 teaspoons baking powder
14 teaspoon salt
{ 2 eggs, well beaten
1 cup cold cooked rice
1 cup milk
3 tablespoons shortening, melted
Mix and sift ingredients. Combine
remaining ingredients and add to the
fiour, stirring until well mixed. Use
tablespoons to dip batter into greas-
ed muffin ting and fill them 2-3 full.
Bake in hot oven, 425 F., about 25
minutes. Other cooked cereals such
ags wheatena, cream of wheat or oat-
meal may be substituted for rice.
Makes about 1 dozen large muffins.
Cheese Tea Biscuits
2 cups sifted flour
1 teaspoon salt
Dash cayenne
14 pound cheese
34 cup butter
1 egg, slightly beaten
¥4 tablespoons_ground pecans. |
Mix and sift dry ingredients. Put |

melted butter over the top and strew

~heese through food chopper. Mix

PASTEL SHADES, SLEEK LINES,
BOLEROS ARE ACCLAIMED HER-
ALDS OF MID - SEASON VOGUE

(By Elinor Williams)

When fashion editors don’t write
about black—it's news!

Maybe it’s because the fashion stage
is “being set for spring with color
and more color as the theme song.
Or perhaps it's because we've worn
black and brown long enough to feel
the flowerfresh again in soft, flat-
tering colors.

Midseason fashions—a prelude to
spring—are just the thing to fill in
till Easter. They have gay color, lilt-

the new color that will wake up win-
ter’s costume o

(C) is a smoothie in texture—nice
to touch and kind to the figure, for its
surface has never a bump or nub. The
detail is clever—tucks at the neckline
and shoulders manipulated to give
the silhouette a good square start in
life.

The bodice and skirt are narrowly
tucked without adding a surplus frac-
tion of an inch to the slimness of the

ing color, giddy stripes and pretty dress. A side-fastened placket for fit
wildflower prints and security. You'll like it in rose
crepe.

Yowll see strident modern shades
and light, lovely ones:. Those are the
kind in today's sketch—the pastels

DURHAM BRIDGE

and deeper than pastels that are sOj
becoming and refreshing right now !
under winter coats. Refreshing .be- DURHAM BRIDGE, Jan. 26—Mr:

and Mrs. Warren Smith, Mr. and Mrs. |
Geonge Bradley attended the official
Board meeting at Taymouth, whichj
was held in the parsonage there. The
meeting opened with Rev. J. E. Shan-
klin in the chair and Fred Edney as
secretary. The churches on this
charge reported a good condition,
both spiritually and financially. After
the meeting Mrs. Shanklin served
supper and all were invited to remain.

The W.A. of the Anglican church
held their January meeting at the
home -of Mrs. N. McLean. There was
a fair attendance of members and
several visitors. Supper was served
at the close of the meeting by the
hostess.

cause they're so utterly different from
black and the dark jewel tones you've
been wearing all fall and winter; be-
coming because the soft shades add a
rosier glow to your complexion.

The dresses themselves are sleek
and slim in line. Bolerog are the rage,
especially with wide graceful sashes
swathing the waist beneath them.
Short sleeves are still smart, and so
are fitted waists. Emphasis is on
the hosom and the hipline is molded.
Skirts stay short and slender, even
when they flare with swirling pleats.

As for color, among the softer
shades, rose is fashion’s new favorite.
It’s flattering to any complexion,
blonde or (runette; it's delicately
feminine, and a safe choice because it
will be in fashion all spring and sum-
mer.

Wilma little daughter of Mr. and;
Mrs. W. A. Sansom is suffering from |
a carbuncle on her arm. She is :-e-‘
ceiving medical atfitention.

Mrs. Merton Smith and Miss. Kath-

(A) in today’s-sketch is as neat a
little frock ag you -could hope to find

for business, afternoon or dinner and’lleen Esty spent one day recently the
movies in town. It's two-picce and guests of Mr. and Mrs. Chas. Hos-
fashioned in a fascinating crope that sack. :

looks rough and feels soft. A demure Mrs. G. Bradley and Miss Deris

were visiting friends at Nashwaak
Village recently.

Rev. J. E. Shanklin held service
in the United Church of Canada on
Sunday afternoon. There was a ;:oodl
congregation attended and listened]

little turnover collar, young as can
be, with a gold kid bow, comfortable
short sleeves, and a pair of simulat-
ed pockets. The skirt is on a bodice
top of smooth fit—a full skirt pleat-
ed all around. Yes, the pleats will
stay in because they're stitched to
stay that way. No doubt about it-
Color: aqua, navy, and a luscious new
shade called roseberry—a rosy shade

but overcome evil with good.”

- -—

A MISTAKE

10 WAIT

WHEN “ACID INDIGESTION™
" STARTS

CARRY YOUR
ALKALIZER
WITH YOU
ALWAYS

The fastest way to “‘alkalize”. is io
~arry your alkalizer with you. That’s
what thousands do now that gen- <.
uine Phillips’ comes in tiny, peppes~ %
mint flavored tablets—in a flat tim  §
for pocket or purse. Then you are |
always ready. *
Use it this way. Take 2 Phillips”
tablets—equal in “alkalizing”’ effect
to 2 teaspoonfuls of liquid Phillips”
from the bottle. At once you feel
“gas,”” nausea, ‘‘over-crowding’®
from hyper-acidity begin to ease.
“Acid headaches,” “‘acid breath,”
over-acid stomach are corrected at
the source. This'is the quick way
to ease your own distress—avoid. |
offense to others. pe-

MADE IN
CANADA

When removing face cream, Gin-

ger Rogers advises using an upward
stroke on the checks, from the chin
! outward to the ears, dewn on the nose
upward and outward on the forehead
attentively to an inspiring sermon on | out over and in under the eyes, using
the subject, “Be not overcome of evil|a light stroke, especially under
eyes.

the

with a light undertone of brown. It
will harmgnize nicely with either
brown or black. :

(B) a soft smooth textured crepe
will give you a willowy githouette in
this bolero frock ‘Pretty’ is the word
for the simple dress with a high neck-
line accented by two crescent clips
that flash rhinestones and simulated
rubies A high waist and bustline ac-
centuated wity tiny V-shaped tucks
and a graceful gored skirt

The bolero, you'll notice, is the new
shorter, cris‘;pm"juck@t that Paris
likes so well It’'s trimmed with shir-
red hands of self-fabric Roseberry is

Try this unique aid
to nose and upper
throat — where most
colds start. Its timely
use helps prevent
many celds.

Just a few drops
up each nosiril

VICKS
VATRO-NOL

The remarkable success
of Vicks drops has
brought scores of imita-
tions. The trade - mark
Va-tro-nol is your protec-
tion in getting this exclu-
sive Vicks formula.

v« « Quick Relief
for Stuffy Head

S arer
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What 1938 Car has the mos?
revolutionary Features?

thickly with brown sugar. If preferred | thoroughly with butter and flour to a
spread ‘rivals’ on top by combinine [ #irm paste. turn out on lightly floured
14, cup sucar, % cup flour, two table- |poard and pat 3 inch thick. Cut into
spoons butter. Crumble together and jround or fancy <hapes and brush with
sprinkle on top of cakes. Bake in 2 |~ocg and sprinkle with pecans. Place

A MESSAGE TO
INVESTORS IN THE

; e , hot oven, 400 degrees K. about 20 {on greased baking sheet and bhake in
N[ARITIME PRO ' IIQ CES — { | minutes. ~low oven, 300 F for 15 to 20 minutes.
! Chocolate Ice Cream Makes about 36 small biscnits.
Surplus funds Invested in sound development i 1 G B . drupenuts Oranpe Muftins
of natural resources and Industry within the E L mapace Sy 2 et BILER BOE
Maritime Provinces wlli return maximum in- 1, eup sugar 2 teaspoons baking powder
come—Increase Purchasing Power—Create 2 tablespoons flour 23 eup sugar

2 eggs, well beaten ,

3, cup orange juice
Grated rind of one orange
9 tablespoons butter or shortening
1 cup grapenuts.

Qift flonr once, measure, add bhak-

[Few grains salt

2 egg yolks

1 teaspoon vanilla

1 cup thin cream

Put chocolate in double boiler with
cold milk. When the chocolate has

Permanent employment and prove the

= great-
est benefit to general business. A list of ;
carefully selected offerings will be forward- 1
ed on request:

IRVING, BRENNAN & COMPANY, LTD.

First car with CONDITIONED-AIR
for winter driving.

The First SUPER-THRIFT Engine

portant improvements no other
car can offer . . . plus seventy-
seven more that pile up the
extra value NASH gives for

{ melted, beat with a rotary egg beater i e powder and sugar, and sift again. The First FA“G“E-PROOF Ride your money. To top it all, pre-
J. G. BADCOCK, Manager. until smooth. Mix the sugar, flour and | combine eggs, orange juice and rind. L ” rsion workmanship and bril-
Fredericton Office Sulte 1, Loyallst Bulldl sali; stif: in” snough - chocolile AL E anifgharienive S b OOl BEEEEE The First Car With “SEALEGS” o gincering that save you
! iding Phone 454 ture to make a smooth paste. Adc} anly enough to dampen all flour. Ada AUTCMATIC VACUUM GEAR-SHIFT moneyandtronble. 1938 Nash
potededcd.

Frederict
ricton Charlottetown Halifax this mixture to the chocolate mixture

in the doubel boiler and stir until the

Saint John, N.u orapenuts; bake in hot greased muf-

fin pans in hot ovem, 425 F., 20 to 25

prices make it doubly short-

SERVICE sighted to put up any longer

-;83 New Improvements You Will

ixture h hickened; cover d mi : i Want To See And Try For Yourself! £
mixture has thickened; cover and minutes. Makes 12 muffins. A ACROSS o See And Ity with & C in
R —— e 1Bk T . i DG Y s s Gl S 7 65 1 “The wallop in this story is and see the tremendous lead

NASH has for 19381” .

—]VASH DEALERS
OF CANADA:

CANADA

e s s you get SIX basic, im-

‘ast Y've.

' mportance to owners.| . . ﬁqht up WIﬂ;,,

| Wshesharesofans/ ! 2 d eat cagar;
HALLIWELL GOLD MINES LTD.
i e Pemcosd LishaiRty} ;

Owners of these shares whe hold certificates im
the name of others are urged to have them

~

in thelr own names, so that receipt will
be had promptly of a new eircular letter descrie
bing an important and favorable development . .
fn the Company’s affairs which will mark & ; :

SRR BACHELOR
" HALLIWELL GOLD MINES LTD. BELVEDERE .
: i Sf-z:- STRAIGHTS Belvedene CIGAR
B g ot ANDREW WILSON & CO. LIMITED 100% Ha ana Filler
e o




