THE DAILY MAIL, FREDERICTON, N. B.

TUESDAY, MARCH 1, 1938

Page Seven

ok

DR. <G. R. LISTER
Dentist

BurchillsWilkinson Building

ARTHUR F. BETTS

‘Plumbing and Heating

PHONE 512

QUEEN STREET Below Regent

[ T

wle

‘QUEEN STREET

4

‘Sole Agents

FOR

HARNESS

OVERALLS
WGORK PANTS

GLOVES

Wabasso Cottons
Direot from the Mill.

Our Sale is now in full swing.

109, Discount and free hem- -
ming on all Wabasso goods.
Sheeting, Pillow Tubing, Pillow
‘ Cases, Sheets, Prints and all
H cottons.
. A Burtt
TEL. 1234 J. Stanley Delong

Phone 69-11 63 Carleton St.

Looking Ahead To
Spring Renovations

You'll want the Bathroom re-
modelied, a new sink in the
Kitchen, an extra toilet or lava~
tory in 'Dressing Room, with cold

HERE

and hot water through rust- ‘

proof ‘copper pipes. Furnace g S U I T s

ipes to be cleaned or renew- f

4 or renews 1l Made for Your In-
ed. Eave spouts and down S /

pipes repaired. All of which will leldual Eleasure—
have prompt attention by cap- mentS!

able workmen. Call 563-11.

D.J. Shea

80 CARLETON ST.

Tailoring of the
Highest Order

ALEX. INGRAM

BOSTON TAILORS
376 King St. Phone 1164-11

(By Marjorie Mills)

If you are as fond of the indescrib-
ably delicious flavor of apricots as
we are, yowll like this nut apricot
bread recipe we pave for you today.

Beatrice Coleman of South Wey-
mouth wants a recipe for porcupines
and we hope we have the right one
for her. She has other requests in
her letter, all of them favorites of
many of you if we can judge by your
letters, so we’re adding those to to-
day’s collection., Therc’s one we can’t
seem to locate, though we've asked
our reader family once for it. That’s
for the caramel topping to a white
frosted cake. We haven’'t that partic-
ular recipe but hope some of you
will send it to us.

Apricot Nut Bread

1, “cun dried apricots

1 egg

1 cup sugar

2 tablespoons melted butter

2 cups flour

3 teaspcons baking powder

3, teaspoon salt

14 teaspoou soda

14 cup orange juice

14 cup water

1 cup chopped nuts.

Soak apricets 14 hour, drain and
grind. Beat egg until light, stir in
sugar and mix well. Stir in butter.
Sift flour with baking powder, soda,
and salt, and add alternately with or-
ange juice and water. Add nuts and
apricots and mix well. Pour batter
into well-greased loaf pan and bake
in a moderate oven, 350 degrees F.,
114 hours.

Porcupines

pound ground beef
Y% cup bread crumbs
1 egg
14 cup chopped onion.
tablespoons chopped green peppers
5, teaspoon salt
teaspoon paprika
cup raw rice
101, ounce can tomato soup
2 cups boiling water
6 smali skiuned onions
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APRICOT NUT BREAD

RECIPE SUGGESTED

make a dough stiff enough to roll out
using about the above amount. Cut
and fry in deep fat.

Pineapple Meringue Pie

1 baked pie shell

2 cups crushed pineapple

1 tablespoon cornstarch

S cup sugar

1 tahlespoon butter

2 lightly beaten egg yolks

2 egg whites, beaten stiff.

Cook pineapple, sugar and corn-
starch over a low heat until thick.
!Add the ‘hutter and then pour part of
;this.mixture over the egg yolks, beat
iit with the yolks and return to the
rest of the mixture. Stir the mix-
ture and permit the yolks to cook and
.thicken for cne minute. Cool the cus-
tard and fill the pie shell with it.
Cover wity the meringue made from
the egg whites; bake in a slow oven
]300 degrees F. for 15 minutes.

Pineapple Pie

2 cups crushed pineapple

2 tablespoons cornstarch

1 tablespoon butter

14 teaspoon sali

2 egg yolks

1 cup sugar

1 tablespoon lemon juice

Heat the pineapple in a double
boiler, saving some.juice to combine
with cornstarch. A¢dd sugar, well
beaten egg yolks, cornstarch mixed
with pineapple juice, lemon juice,
butter and salt. Cook for 15 minutes,
with frequent stirring. Line a pie
shell with pastry, pour in the pine-
apple filling, and arrange rips of
pastry across the top lattice fashion.
Bake in moderately hot oven.

Fruit Salad Dressing

2 tablespecons lemon juice

1 teaspoon grated lemon rind

1 cup heavy cream

3 ounces cream cheese

1 heaping tablespoon

Fluff .

Stir lemon juice and rind into the
Marshmallow Fluff. Blend the cream
cheese with 14 cup heavy ~ cream.
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Marshmallow

BE DAINTY FOR SELF-ASSURANCE

Care of Lingerie Essential For Gifl
To Acquire Charm and Poise

I

|

1

(By Antoinette)
When it was said that the feeling
of being right with oneself personally
gives a wcman assurance that noth-
ing else equals, we are convinced that
the condition of a woman’s lingerie
and all underthings are included.

The bath, or course, contributes no
small portion of the stimulating mor-
ale, but the bath, combined with ev-
erytiiug from the skin cjit in exquis-
ite, ¢lean, condition, is what makes
you step up your whole performance.
You're sure of yourself, an import-
ant contribution to charm and grace.
Now woman who isfanatically clean
and dainty about her underthings is
going to be shitless about her bath-
ing and her general good grooming!
“She always looks so clean,” is no
idle compliment, because it means
more than that she tubs and has her

hair shampooed often enough. It
means that she radiates cleanliness
from the skin out.

And this particular charm is the
one that men most relish in women.
They love that appearance of 100 per
cent daintiness. It fits perfectly in-
to their ideals about women.

It i3 no trick for the busiest woman
to be one of the cleanest, what with
the excellent soap flakes and the eas-
ily washable fabrics of today’s lin-
gerie. We just ran across these re-
quirements for the laundering tech-
nique of lingerie:

‘Water should be at hody tempera-
ture. Use plenty of rich soap suds.
Handle gently, dipping garments in
and out of suds, and rinse in three
waters of body temperature. Squeeze
out fabric without twisting, dry by
{ rolling in heavy towel, shake quickly

} and hang over line.

THE

(By Jane Scott)
So much advice , so many rules,
these days about how to be charm-
ing and Ieave a trail of broken hearts
+—magculine hearts! Yjet never a
word about the simplest rule of all.

Charm . is mental, y’know, just as
beauty is the physical part of you—
the sheen of your hair, the silken
smoothness of your skin and the
symmetry of your figure. Charm is
something your public senses rather
than sees. So you should feel it, too.
The easiest way to be charming is
feel charming. It will give you con-
fidence; and the moment vou feel
more confident, you just naturally
banish awkwardness and se.f-consci-
ousness.

Men hate shyness, too. It makes
them uncomfortable and classifies
you in their eyes as a girl who hasn’t
had her share of masculine attention.
Admiring attention.

But the strong, silent (?) sex prac-
tically sits up and begs when a gal
has serene self-confidence. It’s funny
but its’ true.

Once you see that light of interest
in a pair of attentive masculine eyes
__the rest is easy. You know then

THATS WAY TO BRUISE

MASCULINE HEART

were the most natural thing in the
world. ((As a matter of fact, it is!).
Lets be practical about the whole
thing, When you meet a new man or
encounter one, you know, but never
attracted, assume that he likes you
and you‘ll be your most charming self
We‘re always more at ease and more
interesting with people who like us.

“Dont let yourself wonder for a
moment, “Does he like me?” ‘Can I
make him like me?” Those are the
thoughts that make you stammer,

fumble for words, look embarrassed.

{ Your charm comes from the man in
!your' life. If he thinks you‘re lovely,
you’ll radiate loveliness, because of
the warm flush in your cheeks, the
| sparkle in your eye, and an ‘alive-
| ness’ about you that men can’t resist.

|
|

| So give yourseif a” head start in
!lhis business of bruising hard mascu-
jline hearts by beginning with the
thought that the man likes you, act,
as if We did. !

I? you're in doubt abeut this rule ‘,
for charm, here’s a simple test: When |
are you at your best? Ign’t it when a |
-new. man’s compliments are doing |
thines for 'your ego? Or when the
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SAGACTTY OF
ARAB HORSE

Sir John Lawrence, viceroy of In-
dia in 1864, was fond of relating the
following story abont his Arah horse
“Chanda.” He was galloping home
across country' late one night through
the intense hlackness of the Indiam
night, when suddenly Chanda came te
a dead stop, néarly tossing his rider
over his head. All Lawrence’'s at-
tempts to spurr him on were of ne
avail; Chanda refused to move. Fin-
ally, after backing up some distance
and taking a wide circuit, he was per-
suaded to continue in the former dir-
ection.

2

Lawreunce was considerably puzzled
by this unusual Behavior on the part
of Chanda. and the next day he man-
aged to make his way back to the
scene of the incident. To his horror
he found he had ridden at full gallop
right up to a large, open underground
tank or cistern. In India, where wat-

er is scarce, these tanks are not
) uncommon. This particular one was
about fhirty feet deep and one step

more would have meant certain death
for boty horse and rider.

Lawrence never forgot his miracu-
lous deliverance. Often afterwards, im
poiniting out the best qualities of a
horse, he would remark upon the full,
round, prominent eyes which, able to
perceive onjects Thvisible to man, had
caught sight of the yawning chasm
immediately below him in the dark-
ness of that memorable night. One
day, as he was visiting the studio of
an artist friend, he paused to admire
a splendid painting of a horse’s head.
“It was an eye like that,” he exclaim-
ed, “that saved my life.” ; ;

|DON'T TAKE NEEDLESS RISKS!|

Treat Colds
Proved Way

This doubly-proved treatment re-
lieves colds without “dosing.” Proved
inworld’slargest colds-clinic; further
proved by use in more
homes than any other
medication of its kind.
Justmassage VapoRub:
on throat, chest, and
i back at bedtime. Its
poultice-vapor action starts bring-
ing relief almost at once. Loosens
E)rélegm, eases coughing, helps break

alcongestion.
gt \WICKS
ing the worst of
va

— SR AL 6 ribs celery, incp lengths Whip remaining cream till it- ipc that yo re attractive, and you just |boys are cutting in faster than you
; 1 teaspoon chili powder ens, then add cream cheese. Mix well. | that you a O if it|can count them? /- th i
. ‘ Flour, salt, paprika Combine with Marshmallow Fluff and | 80 right on charming him as if it[can cou em ? J ¢ cold is over. PORuUB
That Ic SI ewa Combine first seven iungredients,|lemon. This dressing should be used
and roll them into balls. Press tiem |the day it is made.
into flat cakes. Roll them in the raw Double Fudge
WHOOPS—DOWN HE GOES! Broken bones are bad enough, rice. Heat in a heavy pot the contents Part one: ; :
b i i i : 50U the| 3 cups granulated sugar
t s of earnin ower, hospital and medical of the can of tomato soup and. 8 i i
'bUt WOREY iz i ’ e boiling water, and add the onions, % cup miik § \
bills and increased household expenses cause far greater suffer- alory. ohill. poowilar,” AfQ the: skt 4 atualt ek it ot 1\
g v o . e Acakes. Cover the pot and simmer the 1 teaspoon vanilla s g
d meat for 45 minutes. Thicken the 2 tablespoons cornstarch .
AGEIDENT INSURANCE . . . 'cannot prevent accidents, but | sauce with flour and season if neces- 2 tablespoons butter X ey
it will eliminate financial worry and keep the home fires burning. sary with salt and paprika. Mix cornstarch ani sugar lwel%' add ; b
Chocolate Doughnuts milk and butter. Cook very slowly un- P 5 3 4 ’
1 egg o til mixture boils all over, then boil '0“ A D,El.lCIO'J s
HOWARD Ho BLAIR 1 cup sugar rapidly three minutes by the clock. Tmtee, '
1+3 cup cocoa oOr 2 squares chocol-! Remove from heat, beat until mixture B .
it S Cap o vl Mo e ate melted with 1 tablespoon butter tBickens slightly, beat in the Fluff “[7"-“' Gl‘.”ﬁ ‘Iﬂnlm
————— 3 teaspoons baking powder and vanilla. Pour into well-buttered
& 514 cups flour | pan, 6x10 inches.
Pinch of salt Part two: Use the recipe for the
1 cup milk o white fudge as given above adding Yo
A MESSAGE TO Beat the egg: add sugar and stir ! cup prepared cocoa and two table-
thoroughly. Add the cocoa or vlmm—! spoons water to the sugar:, cornstarch
INVESTORS IN THE late. Sift baking powder .and salt in-| milk and butter. Spread the chocolat-e
MARITIME PROVINCES —_— to a little flour and add alternately.| mixture over the white fud;;fg w?)en it
with the milk; stir in enough flour to! has set a little put is not quite firm.
L Surplus funds invested in sound development —
of natural resources and industry within the YOUR BATH CAB!NET IS lT CLEAN ?
Maritime Provinces will return maximum in- v { »
come—increase Purchasing Power—Create S s
h t- T bt
AR b T Medicine Chest Needs Attention for Sake Health
est benefit to general business. A list of
fferi will be forward- ’
ol kb e : / (By Eleanor Ross) | -There are so many reasons why
o Bl e We have seen more than one lovely ! medicines should not be placed with
VI bathroom whose effect was entirely ordinary toilet articles that we can’t
IR NG, BRENNAN & COMPANY, LTD. spoiled by an untidy, cluttéred up | begin to. enumerate them. We d.o 1‘mow
J. G. BADCOCK, Manager. modicine cabinet. And it seemed. in| that it is dangerous because it is 8O
each instance, that the lady of thejeasy to mistake a bottle of alcohol,
B T e s R¥oms m house didn’'t mind a bit when we |say, for an eye Wagh bottle. Every
Fredericton Charlottetown Halifax Saint John, N. B. peeked in because we askel for some | bottle should be plainly labelled and,
thing which we were told was in the Iif possible, bottles should be as var- . :
cabinet 5 ied and distinctive as possible. For ) Have you ever tealxzed hOW many dlﬁcrent appe:
4 One we visited was lcrely—color ourselves, X;a like ltlﬁosetﬁae’t‘s (;:b‘z:li i tizing didiok di be I from BTSN
B scheme. gleaming fixtures, beautiful | square  bottles wi elr e it : ; g
= i blown in—nice, brg, biack letters on % sixty varieties of Canadian Food Fish and Shellfish’

fluffy towels! But within the recesses
of the beautiful cabinet. we found
downright dirty shelves, all sorts of
bottles. a conglomeration of boxes,
containers, soueezed out tubes of
paste, old razor blades—and short, a
mess. This is something that is ag-
ainst health and well being, not i0
mention the esthetic side. The good
housewife gives the bathroem chest a
regular goingover. And invariably
she has a second chest to take care
of houzehold remedies and medicines.

hnilky glass. Then we know our eye
wash from our mouth wash, or our
witch pazel from a boric solution.
Not expensive, these sets, but a great
aid and saving of time and temper.

Face cloths and brushes past their
prime should be renewed for the
sake of appearance and health. We
constantly invest in new tooth brush-
es, knowing that despite soakings in
disinfectant, germs lurk in their
bristly confines too.

The Department of Fisheries, at Ottawa, a diw-
sion of the Dominion Government, has prepared
a FREE 52-page booklet, “Any Day a Fish Day”,
containing 100 delicious recipes for the prepara
tion of Canadian Fish and Shellfish dishes.

Fish is a wonderful health food . . . it is not only
most enjoyable, bur contains the clements and
vitamins that promote joyous, glowing health fc:
every member of the family. Rich in nourishmer.,
it costs so lirtle that you can enjoy it often with
/. —lew enjoyment every time.

| DEPARTMENT OF AISHERIES, OTTAWA:
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reater Revenue
Through Experience

| Greater Revenue

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

e < Z B
May we have the opportunity of WRITE FOR_FREE BOOK

explaining this service to you?
Department of Fisherles,

e ——— Ottawa.

Please send me your free ”65.’

THE CENTRAL TRUST COMPANY P e )
| OF CANADA o

Eead Office: Moncton, N. B.

Branches: Fredericton, N. B.; Woodstock, N. B.;
; " Saint john, N. B. |




