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DR. G. R. LISTER

-3- Dentist -:-
Burchil=Wilkinson Building

»

ARTHUR F. BETTS

Plumbing and Heating

PHONE 512 Below ‘Regent

QUEEN'STREET :-:
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~mie

QUEEN STREET

HARNESS ‘Sole Agents

} : ‘FOR

OVERALLS AL
WORK PANTS LS YR
Direat from the Mill.

GLOVES Our Sale is now in full swing.

10%
ming on all

Discount and free hem-

Wabasso goods.

: : Sheeting, ‘Pillow Tubing, Pillow
: Cases, Sheets, Prints and all
H A.Burtt|| ™
.A.burtt
il J. Stanley Delong

Phone 69-11 63 Carleton St.

WARNING!

Your plumbing should be in=-
stalled as a preventative against
sewer gas and its subsequent
results, such as typhoid, scarlet
fever, etc.,, coming as they do
frequently from no apparent
cause, as far as modern science
will permit. Every owner should
weigh these facts well, and
make himself familiar with the
dangers arising from poor in-
stallation, as the smallest leak
will cause sickness and often [
death.

HERE ARE
SUITS
Made for Your In-

dividual Measure-

ments!
Tailoring of the
Highest Order

ALEX. INGRAM

BOSTON TAILORS
376 King St. Phone 1164-11

SANITARY PLUMBING.

D.J). Shea

80 Carleton St.

Phone 563-11

That lcy Sidewalk

WHOOPS—DOWN HE GOES! Broken bones are bad enough,
but WORRY about loss of earning power, hospital and medical
bills and increased household expenses cause far greater suffer-

ANGEZ 3 o
ACCIDENT INSURANCE . . cannot prevent accidents, but

it will eliminate financial worry and keep the home fires burning.

HOWARD H. BLAIR

68 York Street

Phone 291 You Can Rest Assured

A MESSAGE TO
INVESTORS IN THE
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 beﬁeﬁt to general business. A list of
carefully selected offerings will be forward-
ed on request.

IRVING, BRENNAN & COMPANY, LTD.

J. G. BADCOCK, Manager.

Fredericton Office Suit 1, Loyalist Building HoH Phone 454

Fredericton Charlottetown Halifax Saint John, N. B.

B business of answering a °
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HOW SOME MAIDS
A JOB

1)

g&lnterest to Womel%%

LOOK AT
— A NEW SURVEY

(By Lillian F. Stempel)

Keeping a maid is as difficult as
getting one these days, but it ig the
mental appraisal back of the applic-
ant’s innocent gaze that will deter-
mine whether she is to be yours to
get. For selecting a maid has to do
with more than meets the eye.

Suppose Mrs. Brown’s position calls
for a general Thouse worker who
can do plain cooking and light laun-
dry for a small family. The informa-
tion does not entirely form the bas-
is for the decision in the mind of
the applicant. There are countless
other things in the background that
may enter the matter for Anna who
sits opposite her propspective em-
ployer at the placement desk.

Receatly a survey was made in an
employment bureau, as to why girls
accept some positions and reject oth-
ers. The results showed that there
are two sideg to every household pos-
ition. For some house workers, life
begins at the first of every month
with a new position; with others
there is a continuous accent an use-
fulness for a long period with one
family.

Superstitions, we found, sometimes
influence decisions. A cook I know
did not accept a position because, as
she sat near the window during the
interview, she saw a hearse pass by,
and that meant bad luck.

Salary: is a major consileration,
but it seemed to the concensus of
opinion that an easier life was to be
preferred fo great riches. Most girls
said they would work for less, rather
than Be ‘scrubbed to death.

Children constitute another large
heading. Blonde Helen red a
position in a home wity ch n, be-
cause in her experience, people who
have children are generous and pati-
ent, more 30 than childless couples.
May, on the other hand, would nev-
er accept a“place in a home where
youngsters add warmth to the pearth
because she had found that children
get' on your nerves, in your hair and
under your skin, all ¢f which would
make even the perfect maid decided-
ly uncomfortable.

The size -of the house, of course,
makes a difference, and from both
spoints of view. Artelia wouldn’t work
in an apartment house because these

Some Like '"Em Hot, Some Like 'Em Cold, Some
Like '"Em With and Without Children

cliff dwellers never have enough for a
maid to eat. Give dark-skinned Arte-
lia a spacious house with an extra
large pantry, and she will give you
exicellent service. But not so Edith;
she definitely refused to take a posi-
tion in a private house because she
would be required to take the gar-
bage out. And apartments, being on
one floor, are far  easier to keep
clean.

The financial 'background of the
employer interests applicants as well
as the condition of the polished floor.
Martha didn’t like to work in the
homes of people who had recently
acquired wealth and who have not
always employed help. She found
they treat their servants as inferi-
ors. However, Alzeda had learned
from her expeifence that people who
have had to toil themselves are much
more appreciative of the efforts of
those who serve them; and they are
usually the ones who will put on
their aprons and assist with the sal-
adg before the guests arrive.

Geography plays a part, too, in de-
termining the answer to your maid
problem. Emma, who lives in Jamai-
ca, asked for a 'position anywhere
but in her home neighborhood. “I
know so many people there,” she
explained, “and I don’t want them to
know T'm doing this kind of work.”
Josephine, who had just secured a
| place a twenty-minute walk from her
home at the time of the survey, was
delighted. “Now I can go home very
easily on my evenings out’ she said
happily.

as of her apartment may influence the
decision of the applicant. Jennie, tell-
ing about the successful result of an
interview, had noted with pleasure
that Mrs., Smith, her new employer,
wore a size eighteen dress, as did
Jennie herself. It meant that she
would he able to wear all the cloth-
ing Mrs. Smity- would choose to give
her, she mused.

i The size of the employer, as well
|2

Most maids refuse to sleep in a
room with a child, or with other help
though if they are partial to apart-
ments, they can not always avoid
this situation. And in large houses,
the girls like to pave their rooms on
the ground floor, near the kitchen, if
this is possible.

(By Marjorie Mills)

Most of us are pretty well satis
if dessert includes a scoop of home-
made icecream, smooth, rich and vel-
vety, but at party times it’s fun to
dress up this same icecream ag a sun-
dae to dazzle our gue

To make ‘sweethearis,” top. pepper-
mint icecream with marshmallow
sauce and add red-frosted heart-shap-
ed cookies. Or make a Valentine hou-
quet of small balls of pineapple, pis-
tachio and cherry “icecream, served
with a mint sauce in paper cups witl
a lacy frill. These are lovely served
on a pale green piate.

To make a ‘Lincoln log’ mold van-
illa icecream in a roll, then cover
with grated nnsweetened chocolate.
Serve witp cherry syrup and green-
frosted cookies,

Perhans you have your. own favo-
ite ‘sundaes.” If you have we’d like to
hear zpbout them. And now to
W rer]u:sts.

S.

Greater Revenue
Through Experience

. Estates are sure” of maximum revenues if
the management is placed in our hands.

May we have the opportunity of
explaining this service to you?

B

' THE CENTRAL TRUST COMPANY
l ; OF CANADA

Flead Office: Moncton, N. B. §
B.; Woodstock, N. B;

Branches: Fredericton, ﬂ.
2 § » Saint J

ohn, N. B.

Green Beans |Paricienne
1% cup rich milk
1 egg yolk
1 teaspoon dry mustard
1, teaspoon salt
1 3 cupsicooked green‘beans

2]

nd ‘salt.

egg yolk mixture., Cpok over hot wat-

r until thick,

Remove from heat; Serve

hot green beans; Serves four.:
Tuna Fish Rarebit

1 tablespoon butter or margaring

1 tablespoon flour .

1, teaspoon dry mustard

1 cup milk

1ezg

14 pound grated cheese

i5 teaspoon salt

1 ‘teaspoorr WorZestershire saunce

114 cups flaked: tuna; fish

D' (D

Heat . butter o¢r margarine; . add
{ flour and mustard. Blend well. ‘Add
milk. | Beat egg; add with cheese.

Cook! over hot water till thick, stir-

ring | constantly. Add seasonings.

Drain [tuna fish; flake and add. Ser-

i ves! four. .

| £ Cup Cakes

1-3'cup Spry

15 teaspoon salt

1 tésaspoon vanilla
C o |

the |-

Scald milk. Mix egg yolk, r.mélar'l;
Gradually add hot milk to|

stirping jcongtantly.
sauce on |

HOME-MADE ICES CAN
DAZZLE YOUR GUESTS

D ——

} 1 cup sugar
| 1 egg, unbeaten
! 2 cupg sifted cake flour
i 214 teaspoons baking powder
| % -cup milk
E Combine shortening, salt, vanilla.
Add sugar gradually and cream thor-
|oughly. Add egg and beat well. Sift
{flour and baking powider together
gthren times. Add small amounts of
| flour to creamed mixture, alternately
with milk, beating after each addition
zmm'l smooth. Pour batter into ‘large
| cup-cake pans greased with shorten-
ling. Bake in moderately hot oven, '373
degrées F., 25 to 30 minutes, ;
Frosting
2 whites, unbeaten
1% cups sugar
5 tablespoons cold water
t
t

o
egg

1 teaspoon light corn syrup 3
1 teaspoon vanilla 4
Put egg whites, isugar, water and
corn syrup in top of double boiler and
mix thorowghly. Place over rapidly
Hoiling water and = beat constantly
with rotary egg beater until mixture
will hold a peak (about seven min-
utes). Remove from fire, add vanilla]
and beat until cool and thick enough
| to spread. :
Apple Rolis
cups prepared biscuit mix
cup milk
up chopped apples

29
C ¢
% cup brown sugar 4

Lot \- R SC]

=

1 teas

1-8 teaspoon salt

‘|  Blend the prenared hiscuit mix and

the milk, making a soft douzh. Rell
élhe dougy- lightly on a flonred ho‘ajrd
i to Y-inch thickness. Spread with the
lchopped apples and sprinkie with
!sug‘ar, spices and salt, which have
I'been mixed. Roll as for jelly roll. and
!mace on a greased cookie sheet. Bake
|at 425 degrees 'P. until done—abhout
i 30 minutes. Slice and gerve hot with
"erated cheese sprinkled on each por-
i tion.
{ French Grilled Salmon Sandwich
Place a thick layer of flaked can-
ned salmon on a slice of bread. brash
;about  two tablespoons of French
{ Dressing over the salmon, top with
another slice of bread, butter the out-
side sides of the bread thoroughly

Pages 185._and 186. : !

Enjoy tea

at its best

Feeding That
Hungry Hundred

We're always—being asked for sug-
gestions for church teas and the like
and have just run across the follow-
ing in the latest issue of Mrs. H. M.
Aitken’s ‘Cooking Q@ossip.’ Do clip
and keep ft.

Tea to Serve 100

One pound tea, 5 gallons boiling
water. Tie tea loosely in a bag made
of two thidknesses of cheese cloth.
Place bag in a large kettle of boiling
water; cover tightly, set back where
it will not boil. Infuse 5 to 8 minutes,
remove tea bag.

Boiled 'Coffee to :Serve 100

13; pounds coffee, 1 teaspoon salt,
5 gallons boiling water. Tie coffee
loosely in cheese cloth. Drop into a
keftle of boidng water, cover tight-
ly; boil very gently 15 to 20 minutes.

Methods of Cooking
Cheaper Cuts of Meat

Braise—Steaks and roasts from
round, rump and chuck; short ribs

Notice of Legislation

Notice is hereby given that appli=
cation will be made at the next sese
sion of the Legislature of New
Brunswick for the passing of an Agt
to authorize the City of Fredericton
to make a further issue of debene
tures in a sum not exceeding $60,~
000.00 payable in twenty years from
the issue thereof with interest at a
rate not exceeding 3), per cent. per
annum payable half yearly the pro=
ceeds of the sale of $50,000.00 of said
debentures to be used for the cone
struction of permanent roads and
streets in the City of Fredericton and
the proceeds of $10,000.00 thereof to
be used for water and sewerage pur=
poses.

Dated the 5th day of February, 1938,

from plate and flank steak.

Beef is seasomed with salt and'
pepper, quickly browned on both
gides, then placed in a roasting panl
with small guantity of water or meat
stock. Cover tightly and cock in oven
or on top of stove at a lew temper-
ature for several pours.

Simmer—Boiling heef from plate,
brisket, shank, flank and neck; corn-|
ed beef from rump, plate and brisket.

Beef is entirely covered with warm
water, seasoned with salt and pep-p
per and allowed to cook just below |

PETER J. HUGHES,
City Solicitor.

boiling point until tender. Do not
allgw to l_)oil, but just simmer slowly.

Stew.—Pieces from plate, round,
chuck,

Cut beef in two-inch cubes. Seasom
w.ith_salt and pepper., Quickly brown
on both sides. Then cover with boil-
Ing water and ccok slowly until done.
Do not allew to hoil.

Remove coffee bag.

Sugar and Cream to Serve 100

One pcéund sugar, 1% quarts 16 per]
cent cream for tea, 21% quartg 16 per
cent cream for coffee.

And very apropos, too, is her quo-
tation of the following verse from
the pen of Edna Jaques:

The 'Ladies’ Aid
Always yowll find them at Church
affairs,

Bringing in water and extra chairs,
Giving a hand at the carving, too,
Just anything, they are glad to do.

Wiashing the dishcs with tucked up
sleeve—

The first to come—and the last to
leave.

with softened butter and brown in a
skillet or on a grill until it is light
brown on both sides. Serve hot gar-
nished with sweet gherkin pickles.

Sheriff Sale

The following property will be sold
at Public Auction
County Court House, Fredericton, N.
B., at 12 o’clock noon on SATURDAY,
MARCH 19th, A. D. 1938, for pay-
ment of Victoria Hospital account
amounting to Two Hundred and Elev-
en Dollars for care of the late Arthur

Staples.
Arthur Staples Property, Douglas

in front of the;

—

WHERN SHE ASKS

All that certain piece and parcel of
land and premises situate, lying and
being in the Parish of Douglas, in the
County of York, on the westerly side
of the Highway leading to Keswick,
and known as the Porter lot and
described in a conyeyance from Dav-
id Pugh and wife to one, Allan Burtt,
bearing date the nineteenth day of
January, A. D., 1871, and recorded in
‘York Courty Records in Book W
No. 2, pages 538 and 539 as follows:
Commencing at a certain post on the,
said highway and following a cm‘tajn[
line fence .leading directly  towards
the residence of the said David Pugh.
a distance supposed.to be one hundred |
feet, thence following a certain fence |
recognized. as the westerly boundary |
of said Tot one hundred feet, or unfil
it strikes the,land and premises for-
merly owned and occupied by the Rev-
erend William Kinghorn,, thence fal-
lowing the. now dividing line fence
of the Kinghorn Int and the Porter
lot intil it strikes. the aforesaid high- |
way a. distance .supposed. to be one}
hundred  feet, thence following. .the |
said Highway downwards to the p‘.ace]
of commencement supposed to be one
hundred . feet.. The same having heen{

thur H. Staples as tenants in common
and ' to the survivor of them from
Theodosia- Lipman et al by Deed bear-
ing date November, 23rd, A. D., 1909,
and recorded. in.the York County Rec-
ords June 15th, A. D., 1914, under Of-
ficial Number 64161 in Book 156,

C. N. GOODPSPEED, .,

14 High, Sheriff of York County..
Dated- this 12th. day. .of -February,

A. D, 1938, e

CHOLERA INFANTUM
THE FATAL DISEASE
~ OF CHILDREN

Is a yaluable prépa;ration that has
been on the market for the past 88

years. - -
It effectively off-sets the vomiting,

purging and diarriicea ' of cholera

infantum, : : k {
Price, 50c. a bottle at all druggists

or deulers; put up only by The T.
Milburn Co., Limited, Toronto, Ont.

conveyed- to Thomas Staples and Ar-.,

HE'LL be delighted, for
cious, appetizing mea

Fish and Shellfish that are
Every one of them can be

the sunshine vitamin that builds sturdy, he;lthy
bodies, sounid bones, good téeth, and helps to mains

tain glowing vitality. -

%

Canadian Fish and Shellﬁshfi (4wt

There are over 60 different kinds beaE—a&aE Food

tempting, tasty recipes fit for a king. Fish is easily =
- digested, nourishing, one of the best health foods~
you can eat. It is the great soutce of vitamin ‘“ﬁ"ﬁ

Have fish meals more often in your home. Make
"Any Day A Fish Day”. Fish is an economical food
and there are so many varieties, in such deligl}t_:f@_ i
dishes that you will never tire of it. "

DEPARTMENT OF FISHERIES, OTTAWA!

Youa

she knows what deli-
Is can be made with

o

simply grand eating! |
served in a variety of
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WRITE FOR
FREE BOOKLET

{ ¥ H St §

: Department of Fisheries, ]

] Ottawa, - 1 o, / :

¥ Please send me your free 52- Booklet, “Any 1

I Day a Fish Day”, containing 185 delightful and %

: economical Fish Recipes, 1
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