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ARTHUR F. BETTS

Plumbing and Heating

PHONE 512

Burchill-Wilkinson Building
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GLOVES

Wabasso Cottons
Direot from the Mill.

Our Sale is now in full swing.

{ It was probably Ferdinand Cortez

| Spaniards and
| lished the custom of having it brought
| to them

I 109, Discount and free hem-

ming on all Wabasso goods.
| Sheeting, Pillow Tubing, Pillow
| Cases, Sheets, Prints and all

; cottons. i
) éic Elrtt
TEL. 1234 J. Stanley Delong
Phone 69-11 63 Carieton St.

Looking Ahead To
Spring Renovations

You'll want the Bathroom re-
modelled, in the
Kitchen, an extra toilet or lava-
tory in Dressing Room, with cold
and hot water through rust- i
proof copper pipes. :
pipes to be cleaned or renew-

a new sink

HERE ARE
SUITS

Furnace

able workmen. Call 563-11.

D.J. Shea

80 CARLETON ST.

Tailoring of the
Highest Order

BOSTON TAILORS
| 376 King St.

Made for Your In-

ed. Eave spouts and down R nE
pipes repaired. All of which will leldual Bieasure-
have prompt attention by cap- mentS!

ALEX. INGRAM

Phone 1164-11

"

That icy 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-'
ing. .

ACCIDENT INSURANCE . . . cannot prevent accidents, but
it will eliminate financial worry and keep the home fires burning.

'HOWARD H. BLAIR

Phone 291 You Can Rest Assured 68 York Street

be added and the two stirred togeth-

thick syrup results. If cocoa is used
to replace chocolate

1 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 benefit to general business. A list of
carefully selected offerings ‘will be forward-
ed on request.

J. G. BADCOCK, Manager. g

Fredericton Office Suit 1, Loyalist Building i

Fredericton Charlottetown Halifgx

IRVING, BRENNAN & COMPANY, LTD.

Phone 454
Saint John, N. B.

| am@ar,

¥

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?

s e o T

' THE CENTRAL TRUST COMPANY
OF CANADA

l
\ Head Office: Moncton, N. B.

B hes: Fredericton, N. B.; Woodstock, N. B
R Saint J B.

ohn, N.
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THE PERMANENCY OF CHOCOLATE

Used By Soldiers, Explorers, Hikers and Myriads
Of Other People; Cocoa Is Also Popular

(By Edith M. Barber)

“The!devil has erected a new uni-
versity,” stated Roger North, in crit-
icizing an English public house of
the day—and not because of the spir-
its which were served there, but be-
cause of a new-fangled drink known
as chocolate, which had been intro-
duced from Mexico by way of Spain.
introduced chocelate

who into Eur-

ope. |

It is said to have fpeen a boon to
Mexicans who estab-
in hot bheverage form in
church in order to stimulate wake-
fulness during long serwvices. The
monks allowed themselves a mixture
of ground chocolate and water be-
fore an early mass as in this form it
was considered a beverage without
food value.

Actually, chocolate in contrast to
tea and coffee, is a food with a con-
centrated value which often proves
useful to restore failing energy. Sol-
diers, explorers, and hikers consider
sweetened chocolate a necessary ad-
junet,

The rest of us are likely to use
chocolate more for the sake of its fine
flavor than for its focd  value. In
cakes, in candies, and in desserts, it
provides what is probably our favor-!
ite flavor. We occasionally use it for
that-beverage which we call hot cho-
colate and which we generally serve
with whipped cream. Oftener, how-
ever, we serve cocoa, which is actu-
ally chocolate from which most of
the fat which is called coceca butter,
has been removed. Nothing is bet-
ter on a chilly day than a stéeaming
pot of cocoa which the children will
be sure to acclaim. Made with milk,
it provides just what the doctor
would order if he were consulted.

The. Mexicans are accustomed to
using ground wvanilla bean with the
ground chocolate. The two flavors ac-
centuate each other, and you may
like ‘to adda’ bit of vanilla extract
when the peverage is ready to serve.
A dash of cinnamon is also good

R |

Interest To Womenﬁg

14 cup light corn syrup

2 tablespoons sugar

2 eg2 whites

1 cup cream, whipped

2 teaspoons vanilla

Add chocolate to milk in double
boiler and cook until it is melted and
‘heat with egg 'beater until blended.
Add tapioca and salt and cook fifteen
minutes, or until tapioca is clear and
miXture thickened, stirring frequent-
ly. Add 1% cup of sugar and syrup
| and stir until sugar is dissolved.
Strain mixture by stirring (not rub-
bing) through fine sieve. Chill. Add
two tablespoons sugar to egg whites
and beat until stiff. Fold into tapioca
mixture. Fold in cream and vanilla.
| Turn into freezing tray of automatic
refrigerator and freeze three to four
hours until set, or pack in mold in
equal parts of ice and salt two or
three hours.

-

Chocolate Nut Fudge
2 ounces chocolate
1%, cup cold water
2 cups granulated sugar
2-3 cup milk
1 cup nuts.
Cut the chocolate intc five or six
pieces and put with the cold water
into a heavy saucepan. ‘Stir over a
low fire until the chocolate is melted.
Stir in the sugar and add the milk.
Stir over the fire until the sugar is
dissolved. Boil over a medium flame
until the thermometer reads 228 de-
grees F. or until a soft ball will form
when a little of the candy is drop-
ped into cold water. Place pan in cold
water and cool to 110 degrees F., or
until Ilukewarm. Stir until mixture
begins to thicken and lost its shine.
Pour into a wet pan upon which the
cut nuts have been sprinkled. Cool
and cut into squares.

Chocolate Wialnut Dollars
% cup butter
cup sugar
gg
tablespoon milk
1 teagpoon vanilla
214 cups flour
1 teagpoon baking powder

1
T
2

oo

with chocolate.

When chocolate is used in cooking,
it should be melted over hot water, as
too high a temperature changes the
flavor. Instead, it may be cut in pie-
ces, to which a little cold water may
er over a low fire until a smooth
in a pudding,
cakes or candies, it should be biend- |
ed with the sugay or flour used in the
recipe. When it is used as a foun-
dation for a beverage, cold water
Should be added and the mixture
stirred over a low fire until smooth
and thick. The cold milk may then
be added as it is for chocolate. When
the mixture begins to foam, while
being heated over a low fire, it must
be beaten with an egg beater in or-
der to prevent a secum from forming
over the top. By this method either
cocoa and chocolate can be made
with only one utensil.

Chocolate Souffle

1, cup flour

1 cup milk

4 eggs

2 squares melted chocolate

15 teaspoon cinnamon

14 cup chopped walnuts

2 squares chocolate

Cream butter and sugar. Add eggs
slichtly heaten, Aidd milk, vanilla,
gifted dry ingredients and walnuts.
Add the chocolate melted and form
into roll two inches in diameter.
Wrap in waxed paper. Chill. Cut in
1-8-inch slices. Bake in moderate oven
375 degrees F. eight to ten minutes.

BLOUSES COME
OUT OF HIDING

If you're too young to remember
the Gibson girl in her pretty shirt-
waist and skirt, you're justold enough
to {ollow her example. For blouses
have come out of hiding.

Smart misses everywhere are rush-
ing into flowerlike blouses and the
gracefully pleated, flared and gather-
ad skirts that make complete cos-
tumes every bhit as important as a
dress.

14 teaspoon salt

Mix flour with half a cup of cold
milk anft stir this mixture into 1% cup
of hot milk. Add half the sugar, stir
over fire until mixture thickens and
boils. Remove from fire, beat in egg
yolks, one at a time. Add remaining
choecolate and salt.
Fold in beaten egg whites. Fill bak-
ing dish, grensed with softened but-
ter and sprinkle with sugar, 3; fall,

me'ted

and pale twenty minutes in a hot
oven, 425 degrees F.
Chocolate Ancel Fcod

3, cum sifted cake flour

14 ~um ¢ncoa

11, cums ezg whites (10-12 eggs)

1, teaspoon salt

1 teasnnon eraam of tartar

114 cums sifted granulated sugar

1 toaecminan vanilla,

Sift flour once, measure and sift
with the coecoa three times. Beat ezg
whites and sa't on a large platter
with a wire whisk. When foamy, add

ero~m ~¢ taviay and continue beating
until the eggzs will stand in peaks.
F‘r\’." in enmrar (.',-.“n'lﬂ]y‘ trWO. ta,ble-

spoons at a time wntil all is used.
Fo'd in vanilla. Sift a small amount
of flour over the mixture and fold in
carefully, continve until all is used.
Pour batter into
cake nan an? wal-e in a slow oven be-
ginning at 275 de<rees F. and increas-
!ing to 325 degrees F. after the first
half hour of eno%ing. Bake one hour
all Drmave from oven. in-
vert pan for one hour or until cold.
Chocolate lce Cream

2 squares chocolate, cut in pieces

2 cuns cold milk

3 tablespons granulated tapioca

14 teaspodn salt

tAarnthhas

ungreased angel

For bridging the long, dull gap be-
tween winter and Easter they’re ir-
resistible. Budgeteer or not, you’'ll
find these completely to your liking.

(daucho blouses in Ilustrous rose,
powder blue and white satin are new-
est of all. You'll know them by their
fascinating sleeves, ballooning from
1 ghoulder to wrist, and the very blousy
podices that slim your hips by com-
parison. Some have little Peter Pan
collars, or V-necks witp revers. “Turn
abouts” with the fullness gathered
into small round yokes and no collars
can be worn with the twinkling crys-
tal buttons down the front or back.

it youd love a gaucho, but long,
full sleeves are not for you, look at
{ the lovely Paisley prints, very blousy,
Jbut with short sleeves. These are
fastened with large emerald-green
stud buttons.

Other costume Dblouses are the
striped floral prints that co-operate
so well with boleros. You can buy
separately the skirt, blouse and bol-

-

When COLDS
THREATEN=

Used at first sneeze,
this specialized medi-
cation forthenoseand f7
upper throat—helps §

prevent many colds

Vicers o

FASHION ON A COLOR RAMPAGE
BUT MATCHING IS A PLEASURE

NOTICE OF SALE

To the Administrator of the Estai®

(By Elinor Williams)
All matches aren't made in heav-
en; Boston stores are doing a grand
job of it, too!
Spring fashion is going color mad,
y'know. Ttweed suits that used to be
sober gray, brown and oxford are,
blossoming out in soft rose, dustyz
pink, pale blue, and gold. Schiaparelli
is sponsoring violet and more violet
in spring bolero frocks, and even!
navy blue, the good old reliable, has|
a vibrant purplish cast. !
If your suit isn’t gay with color (or}
even if it is), your accessories will he.
But that doesn’t mean searching high
and low and poking about in shops
for long, weary hours while you try,
to match this and that.
Now it’s all done for you, the run-|
ning around and painstaking match-l
ing. Suits, dresses, sweaters, blouses,
bags, belts, hats and even hankies all |
match eacy other penfectly and con-
trast strikingly. All you have to do is |
decide on the color, and you’ll find it|
a pleasure to mix ’em and match ’em
—-all in one store, if you wish.
Start with a suit or a spring coat

build around it, choosing a contrast-
ing color for at least two accessories.
The rest is easy, and you just can’t
help looking smart with such a per-
fect ensembling.

Don’t miss two lovely new shades
in spring accessories. They're as flat-

ero you like best and combine them
into your version of the perfect cos-
tume,

Floral striped blouses 2ome in a
hundred and one versions, with the
stripes running in both horizontal and
‘V’ formations. Try the ‘Vs' if you
carefully avoid broadening effects.
One that you would think was the
upper half of a dress if ycu hadn’t
pought it yourself, has a dray=>d neck-
line and ties in front at thc waist.
There’'s plenty of good news in
blouses to wear with your man tail-
ored suit, too| Take, for instance, the
beautifully tinted, figured stripes in
V-formation.
There’s plenty of good news in
suit, too. Beautifully tinted, figured
stripes in pure dye silk that feels so
comfortable on your shoulders are
just one of the items.

Your shirt doesn’t have to look like
last year’s just because it’s a classic.
New fabrics see to that. Soft green
or blue acetate linen, cleanly strip-
ed -with white, tailors to perfection,
and, is washable as well.

| the color lineup is a rosy tone called

of Annie M. ' Griffiths, late of the
City of Fredericton, in the County of
York and Province of New Brunge
wick, Married Woman, deceased; and
to Benjamin J. Griffiths, of the Citp
of Fredericton, in the County of York
and Province of New Brunswick,
Merchant; and to all others whom i
may in any wise concern:

tering as you could wish, and the kind
that comhbine harmoniously with not
one bhut several costume colors.

‘One of them is called copper span-
iel, a new tofie in tan, lively as the
frolicking pedigreed puppy it’'s nam-
ed for. It’s a thoroughbred color all
dye-pot matched so you can’t go
wrong— a good spring tonic for a
winter wardrobe and chic with spring
suits or coats in navy, black, brown,
beige, gray, oxford and muted tones
in new tweeds.

Which will it be? A Boston bag
softly tailored in smooth copper span-
iel calf with gold color metal hands
at the base and convenient top-han-
dles? Your spring shoes could be
dashing new pumps with twin rolls
at the high-cut front and perforation

Public Notice is hereby given thak
under and by virtue of the Power of
Sale contained in The Property Act,
and under and by virtue of the Power
of Sale contained in a certain Indem~
ture of Leasehold Mortgage bearing
date the twentieth day of January, A.
D. 1919, made between the said Annis
M. Griffiths, wife of Benjamin J.
Griffiths, of the City of Fredericton im
the County of York and Province of

over the toe and instep. Complete the : New Brunswick, Merchant, and the
accessory ensemble with a high-roll- | said Benjamin J, Griffiths, of the

Eone part, and Margaret Grieves, off
{the City of Fredericton in the County
jof York and Province aforesaid,
| Spinster, of the other part, and dulw
recorded in York County Records im

ing breton or casual knockabout felt
hat and a giddy print hankie in the
same coppery shade of tan.

The other new spring

arrival in

as the basis for your wardrobe, then

shirts to wear with your man tailoredi

iros‘e‘berry or Bali rouge. = Soft rose
iwith a faintly ruddy, brownish under-
tone that makes it a perfect compan-
| ion with brown, beige, navy or black.
{ All colors with a rosy glow are fash-
jion leaders for spring, ranging from
pale dusty pink, to this new rose.

If a two-color combination doesn’t
{ intrigue you, there’s another striking
| possibility—python skin. It is a rich!
{ finishing touch to flavor a spring
| wardrobe in shoes, good-looking belts
and handbags in natural black, white,
grayish tones or dyed a rich, vivid
red.

It wouldn’t be spring without pat-
{ent leather. Less colored patent, at
;th.e moment, however, and more in
| shiny, dramatic black. It is always
new and fresh looking in tailored top-
i handle or envelope bags, and smart,
high cut pumps, wity the neat
{ little patent bows and open toes. Red
|and green patent leather are still in
fthe fashion picture and later you’ll

Book 170, pages 49—52, under official
number 69278, the twentieth day of
January, A. D. 1919, there will, for
the purpose of obtaining payment of
| the moneys secured by the said Im=
denture, default having been made im
the payment thereof, be sold at Pub-
lic Auction in front of the Post Of-
fice in the City of Fredericion, im
the County of York, on Saturday, the
twenty-sixth day of February, A. D.
1938, at the hour of twelve eo‘clock
noon, the iands and premises men-
tioned -and described in the said In-
denture of Leasehold Mortgage as
follows:

“All that certain lot, piece or par-
“cel of land situate and being in the-
“City of Fredericton in the County of
“York, known as Lot Numhber 385 im
“Block 24 of the Town Plat of Fred-
“ericton, fronting on the northeaster-
“ly side of George Street.”

Together with all and singular the

see it in luscious pastels.

Accessory notes: Pumps have high-|
‘cut sides to make them fit more |
| securely and comfortably. Toe-open-
ings are smaller and more flattering
to the foot.

Chunky lines are smart in gloves—
short and stubby, nice to wear with
suits because they're comfortdbie
with long, rather fitted sleeves.

buildings ‘and improvements thereom
and the privileges and appurtenances
to the same belonging, or in any man-
ner appertaining.

Dated this 21st day of December, A,
D. 1937.

(Sgd.) ETHEL M. STEEVES;
Sole Executrix of the Last Wilk:
and Testament of Margaret

[Pink is the color for your blouse
no matter what the color of your |
suit. Tts warm, rosy glow will do |
lovely things to your complexion, and‘(
it combines perfectly with navy, gray
black, the classic suit colors. '

Grieves, deceased, Mortgagee..

Hanson, Dougherty & West,
Solicitors, w¥redericton, N. B.
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R_FREE BOOK_

tizing dishes can

FOR A_DELICIOUS
HEALTH -GEVIRG VAREETY

- Have you ever realized how many different appe:

be made from the more than

sixty varieties of Canadian Food Fish and Shellfish >

The Department

most enjoyable,

of Fisheries, at Otiawa, a divi-

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

but contains the clements and

vitamins that promote joyous, glowing health fc:
every member of the family. Rich in nourishmer:,
it costs so little that you can enjoy it often with,

Department of Fisheries,

Ottawa.

Please send me your free 52.

a Fish Day"”. conwsining 168 i
mical Fish Recipes,

Name
Adare

81

ANY

1, cup sugar

—
VA-TRO-NOL




