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DR. G. R. LISTER

Dentist

Burchill-Wilkinson Building

ARTHUR F. BETTS

Plumbing and Heating

PHONE 512

QUEEN STREET Below Regent
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QUEEN STREET

Sole Agents

FOR

Wabasso Cottons

Direot from the Mill.

HARNESS

OVERALLS
WORK PANTS
GLOVES

Our Sale is now in full swing.

109 Discount and free hems-
ming on all Wabasso goods.
SN "
1 Sheeting, Pillow Tubing, Pillow
Cases, Sheets, Prints and all
: B cottons.
° 1 lo urtt
TEL. 1234 J. Stanley Delong
Phone 69-11 63 Carleton St.
—————

Looking Ahead To
Spring Renovations

You'll want the Bathroom re- !
modelled, a new sink in the l
Kitchen, an extra toilet or lava- |i
fory in Dressing Room, with cold
and hot water through rust-
proof copper pipes. Furnace
pipes to be cleaned or renew-

HERE ARE
SUITS
Made for Your In-

ed. Eave spouts and down S
wipes repaired. All of which will dividual Measure-
®ave prompt attention by cap- ments!

gble workmen. Call 563-11.

D. l:ghea

80 CARLETON ST.

Tailoring of the
Highest Order

ALEX. INGRAM

BOSTON TAILORS
376 King St. Phone 1164-11

That ‘lcy Sidewalk

WHOOPS—DOWN HE GOES! Broken bones are bad enough,
but WORRY about loss of earning power, hospital and medical
pills 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

_ 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 mfximum 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.

IRVING, BRENNAN & COMPANY, LTD.

J. G. BADCOCK, Manager.

Fredericton Office Suit 1, Loyalist Building
Halifax

- Phone 454
Saint John, N. B.

Fredericton Charlottetown

} _
' Greater Revenue
Through Experience

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

)

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

THE CENTRAL TRUST COMPANY
OF CANADA

Head Office: Moneten, N. B.

Branches: Wﬁm N. B;
Batat B

)

\\

(By Marjorie Mills)

We thought youw'd be interested in
Mrs. Tibbetts’ récipe for making pop-
'overs given her by a Chinese cook.
The Chinese gentleman handed this
recipe to his mistress in this form:

“You takee him one egg all samee
ang let the cup milk. Then makee him
‘one cup flour through the sieve you
| measure after. Takee one pinch salt,
you not put him in a lump. You stir
| him egg one little bit slow, pour some
!milk in, all time stir. You makee him
!some flour go in, no stir fast so him
| have no spots. Make buttered pan all
(sumee warm. Not too hot oven. Bakee
{him all samee Juick biscuit. You
{ mind your business now. No like a
{ woman look at him all times. Him do
done all samee quick biscuit.”

Mrs. Tebbetts says she has tried to
live np to this man’s wise advice not
to do as women are prone to do—that

for me,” she says, “is harder to ob-
serve than the golden rule.”

It is a great temptation to peek at
baking bread and cakes and cookies—
but let’s try pard not to look too of-
ten, or we’ll gpoil all our efforts.

Chocolate Fudge

2 cups granulated sugar

2-3 cup rich milk

2 tablespoons corn syrup

2 tablesmoons butter

1 pinch salt

1 teaspoon vanilla extract

2 ounces bitter chocolate

Melt the chocolate over hot water.
Cook granulated sugar, milk, corn
syrup, butter and salt to 212 degrees
F. Add the melted bitter chocolats
and cook to 236 degrees F. Remove
from fire and place Kkettle in cold
water and cool to 140 degrees F. Stir
in the vanilla extract and beat until
creamy. Pour into buttered pan. When
cool, mark into squares with sharp
knife and let stand until cold.

Caramel Chiffon Pie

1 tablespoon unflavored gelatin

14 cup cold water

1 cup sugar, caramelized

1, teaspoon salt

4 eggs i

1 teaspoon vanilla

iSoften the gelatin in.the cold wai-
er. Put in upper part of doudle hoiler
with caramellized sugar salt and egg
yvolks. Cook, stirring well, unti] slight-
ly thickened. Remove from fire and
add vanilla. Let cool, then fold in
stiffly beaten egg whites. Pour mix
ture into bhaked pie shell which has
been cooled. Thoroughly chill whole
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ig, -to stop peeking into the oven to‘
see how the baking is going on. “This |
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CHINESE COOK OFFERS
TASTY POPOVER RECIPE

( +ith thin layer of whipped cream be-
fore serving. To caramellize sugar,
place granulated sugar in skillet and
stir gently over low heat until sugar
melts. Watch carefully, since sugar
{burns easily. When a light straw col-
| or and liquid, sugar is ready to use.

Cream Cheese Wafers
Cream cheese
Melted butter
Thin, small, round wafers.
A dozen pimento stuffed olives.
: Mix cheese with a little melted but-
ter. With a pastry bag and star tube
press a form of this cheese in the
middle of eacy wafer, then press into
the centre of each form a half olive
with the cut side up.

Nut Balls

1, cup cream cheese
i 4 tablespoons peanut butter

1 tablespoon mayonnaise

Tabasco and salt to taste

Browned bread crumbs.

Mash the cheese with a fork, add
the mayonnaise, and then the peanu{
butter, season to taste, and make in-
to little balls about the size of Eng-
I1ish wainuts. Roll the balls in finely
isifted pread crumbs. Chill and serve.

Railroad Cake

1 cup sugar

2 tablespoons butter

1 cup flour

2 eggs, separated

Flavoring

Cream butter and sugar. Add well-
beaten cgg yolks. then sifted ilour.
Last. add beaten egg whites. Bake in
moderate oven. Taken from old Kings
Daughters Cookbook. No soda orF
cream of tartar required.

Soft Molasses (Cookies

1, cup fat

14 cup boiling water

14 cup moiasses

16 cup sugar

1 ezgg

21, cups flour

1 teaspoon salt

1 teagpoon baking powder

1, teaspoon soda

1 teaspoon ginger

1 teaspoon cinnamon

Put the fat in & mixing bowl; pour
in the boiling water; when the fat has
melted, stir in the molasses and
sugar, then the unbeaten egg; mix
well. Sift the flour, salt, baking pow-
der, soda and spices together over
the liquids in the bowl; stir until mix
ed. Drop by teaspoonfuls on a well-
greased baking sheet. Bake on the top
‘helf in a moderate oven, 375 deg. F.
‘or 12 to 15 minutes. These cookies
:re best when freshly baked; they

id

pie in refrigerator before serving. Top

will not remain soft indefinitely.

A letter friend approved what I

likes to mix a few interesting olaer
people in with her younger parties.

She says she thinks younger pecple
and older peopie ofien get along beau-
tifully. Waen they stop being afraid
of each other. Sae doesn’t elaporate
the phrase but I think there is a lot
oehind it.

Isn’t that one big part of the rea-
son why two groups who have as
much to offer each other in diifering
viewpoinis “and complimentary gqual-
ities as the young and the old have,
so often fail to hit it off?

The old are afraid they will bore
‘the young, or that they will be ridi-
culed or’laughed at.

The young are afraid they will be
| eriticized or laughed at or told how
much better. youuZ people used to be
or expected to be on good behavior
all the time.

But waoen each makes up his mind
to be himseif, to give what he has to

there can often be some wonderfal
friendships between youth and mid-
dle age or old age.

Nor is it only between these groups
that fear stands as a barrier.

It’s true of any alien groups.

People of small means are afraid
of well to. do people. They are afraid
they will show their ignorance of the
ways of the wealthy, they are afraid
they will be snubbed or ignored, or
worse still, patronized.

Well to do people are somefimes
afraid’ of thoge on the other side of
the fence: they are afraid these oth-
ers will think they are being snubbed
or patronized; they are afraid that
they will be criticized or disliked
for having more money.

Sometimes women are afraid of
| men, girls or boys.
! Afraid they will say the wrong

{ thing; afraid they won’t please; or
iafraid they won't be gay enough and
ino one will cut in; afraid they will
be thought prigs; afraid they will be
thought too eager.

Angd sometimes boys are afraid of
girls; afraid they woa’t be thought

wrote about the youung hosiess whol|awkward;

DIFFIDENCE A BARRIER
T0 MULUAL FRIENDSHIP

dashing enough; afraid they will be
afraid they won’'t know
what to say; afraid some pretty girl
will make a fool of them.

And so it goes. And in both cases
the fear inhibits charm.

People who are the least afraid,
who are the most thoroughly and un-
inhibitedly themselves, and happy
selves, make the best company.

We can do any things without fear
that we could not do with it. I read
somewhere lately that a baby can
swim for the first 24 hours hecause
that is a natural instinet for small
animals and he has no fear to inhibit
him, but that after that fear enters
in and he sinks. I do wonder whose
baby it wag tried on and where he
got the fear at the end of 24 hours,
but Y give it to you as I found it.

How to get rid of fear? Well, of
course, you-know, there’s a recipe in

give, not to criticize and not be a,fraidl

the Bible: “Periect love castest out
‘fear." The more you like people the
less you fear them. And I alwaye
t fonnd much help in Sam Walter
Foss’:

“you'll find he’s just as scairt of you
As you are scairt of him.”

z
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Try Salada Orange Pekoe Blend

(By Edith Johnson)

the name of a

woman and at least one man in the
group is likely to ask you, “Is she
young? Is she beautiful? Does she
has sex appeal?”

Mention strange

No longer is it the home-making
woman that men worship, but the
woman who succesgfully practices
the art of zllure. All any woman can
depend upon for permanency in mar-
riage now is herself or the conscience
of her husband. If his conscience is
flexible, she must compete with the
sex appeal of other women.

As one young woman blissfully
married more than a year said, “I am
trying to get a maximum of joy out
of my marriage, for how can I tell
when another woman will take my
husband, devoted as he now seems

" WHY SEX APPEAL ABOUT LOVE?

Putting It Upon A Pedestal In Recent Years Has
Brought Much Insecurity To Wives

to be. For that reason, I do not in-
tend to lose my earning power.”

In mo other country, half civilized,
does a man receive so much encour-
agement to stray as in the United
States. In no other country do wives
feel so constrained to keep up the
whoop-la, to buy so many new clothes
have s0 many beauty treatments, and
stage so unrelenting a battle against
the encroachments of time.

They must carry on a losing strug-
gle with graying hair, figure changes
and facial lines. Long after they are
too tired to drag their feet around a
dance floor they must be learning the
newest steps. In spite of the strain ity
involves they must pretend an en-
thusiastic interest in sports.

“If T don’t keep up with my hus-
band, he will find = another woman
who will,” is the national refrain.

Wives with money and leisure at

their disposal may get a certain thrill
out of playinw this game. To those
having peavy home cares, or who are
obliged to augment the family income
by holding jobs as well as running
homes and looking after children, the
effort to compete with young and ir-
responsible women who have little to
do but to keep fit is absurd, and that
is putting it mildly. A woman who
has given her husband love and in-
telligent co-operation and who does
her best to remain attractive should
be a supremely important person in
her own right.

We dare not, however, lay the whole
blame at the door of men. Women |
must share the guilt. Those women |
who stood on public platforms 10 or

—p

For Th_eir Own Good

Always Angelina Struthers

Thinks about, one gathers, oth
And, as I was once instructed

In my youth, all well-conducted
Persons vie in venerating

Qualities so elevating

Education moralistic

Mentioned them as altruistic.

Yet I wonder if the teachers 3
Of my childhood, or the preachesms
Would have been inclined to sigi a
Note of praise for Angelina,

‘Who is prone to do her thinking

In a manner not too shrinkimg

:And whose urge to self-expressiai#

| Sort of elbows her discretion.

Others offer no objection

To her methods of reflection,

Wouldn’t care, tho’ they might deukbt
em,

What might be her thoughts alewt
‘em,

If her eyeg were not aglistem

With a zeal to make ’em listew,

If she wouldn’t just compel ’em

To hang ‘round and let her tell *sma.

For the Notebook

Having company certainly does get
the little oad jous done that other- -
wise are frequently neglected, suck
as silver cleaning, window washing,
mirror polishing, furniture polishing
—angd yet it is so much easier to keep
ahead of these things if some part of
each one is done each week. Try ¥
and see.

When the large family is compeii-

15 years ago and told members of
their own sex, “I am all for the flap-
per,” their words quoted a few
hours later in the press, have a great
deal to answer for. |

Men, alone, would not have dared
to make a cult of sex appeal if women
had not seemed to agree with this
attitude, even encouraged it.

When a nation accepts this stand-
ard of feminine value, it makes it}
easy for men to pursue youth and
beauty, regardless of wives and chil-
dren. Assured of a degree of public
sympathy an irresponsible man feels |
that he is justified.

This is a great age for men—they
are having a grand time. It is, how-
ever, a very difficult age for women.
Nor need they expect to enjoy any‘
degree of security in marriage untill
wifehood and motherhood shall he
enthroned once more in that place of
dignity and importance that they oc-
cupied before women and men to-
gether set sex appeal above love.

ed to share one bathroom, it is some-
times advisable for the older mem-
bers to keep their towels an& face
cloths in their own rooms. If will
make (he bathroom seem more {tidy
without so many towel racks end it
is almost the only possible way ite
insure your towels against being usedt
at some time by smalier membere.
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Department of Fisheries,
Ottawa.

Please send me your free 32
mical Fish

WRITE FOR FREE BOOK

a Fish Day”, conminiag 100 delighcful
Recipes.

tizing dishes can

FOR A_DELICIOUS
HEALTH-GIVING VARIETY

Have you ever realized how many different appe

be made from the more than

? sixty varieties of Canadian Food Fish and Shellfish ?

The Department

o

most enjoyable,

of Fisheries, at Oaawa, 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 prepars
tion of Canadian Fish and Shellfish dishes

Fish is 8 wonderful health food . . . it is not only

but contains the clements ani

vitamins that promoce joyous, glowing health fc
every member of the family. Rich in nourishmer;
it costs so litle that you can enjoy it often wish




