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The reduced price sale of the 

past few days was successful, 

but there are a few pieces left, 

to which we have added “Seats 

for Bathtubs” reduced from 

$1.65 to $1.15. 

§ 

(By Edith M. Barber) 

In bygone days, the word lady was 

synonymous wity that of loaf giver. 

Perhaps that was because on feast 

Interest To Welle 

"THE HOMEMADE ROLLS 
Should be Served Oven Hot and Tender; How To 

Make the English Muffins and Brioches 

milk slowly and stir to dissolve yeast. 
Stir 

the flour. Stir in rest of flour and the 

Crumble yeast into a bowl, add the 

in sugar, beatem egg and half 

BUDGET YOUR EXERCISES TOR SPACE 
In a Very Small Room the Standing-up 

; Variety Are Best 

(By Victorine Howard) 

“My room is small so that I have 

only a three by four foot space avail- 

able for exercising. Yet I have been 

told by a physician that my body 

was becoming flabby due to lack of 

exercise, which she said it ‘was im- 

perative that I get. Woulds you be 

kind enough to suggest several exer- 

cises for various parts of the body 

which I can practice in that space,” 

writé sone of our readers. 

[There )are any mumber of exer- 

cises that you ican do in a simail space 

without knocking the skin off your 

knees and elbows on the Birntthreil 

exercises ‘which are quite as helpfui 

part of the (body that needs special 

exercises it’s wisest to choose all- 

round ones ‘to work on the ‘large 

muscle’ groups of the torso and im- 

prove general proportions and mus- 

cle tone. Plan your morning program 

for a welldbalanced exercise diet just 

as you would a balanced food diet. 

For waist muscles—Stand with feet 

wide apart, hands on hips. Bend 

sharply to left, circle trunk to left, 

circle trunk forward and as far to 

the right as possible. 'Come to up- 

right. Repeat going the other way. 

{For thighs and hips.—Stand, and 

balance on one foot, hand on wall, 

swing one leg forward ‘and backward 

HOW BIG IS A MAN 

A man’s no bigger than the way 

He treats his fellow man! 

This standard has his measure besa 
Since life itself began, 

He's measured not by titles or creeds 

High-sounding though they be, 

Nor by the gold that’s put aside, 
Nor ingenuity. 
He's measured not by social rank, 
When character's the test; : 
Nor by his earthly pomp or show, 

Displaying wealth possessed! 

He’s measured by his justice, right, 

His fairness at his play,, 

His squareness in all dealings made, 

His honest, upright way. 

These are his measures, ever near 

To serve him when they can; 

For man’s no bigger than the way 

He treats his fellow man! 

GLOVES 
| Door Mats from 85c to 69c. 

be «There is also a piece of 

plated ware, which is discolored, 

at reduced price. 

melted shortening and mix well. 

Turn out on floured board and knead 

two or three minutes until you have 

a smooth dough. Put in a bowl, cover 

and let rise over hot, not boiling 

days, the lady of the manor distrib- 

uted fine white bread to servitors 

and tenants who must be content 

throughout the year with the coarser 

kind of a loaf. Today, the word lady 

vigorously ten times, and then do 

likewise with the other. Keep the 

trunk upright at all times, 

For general proportions—Rest op 

as any others in either helping to 

reduce or to strengthen flabby mus 

cles and restore their tone. 

Exercises can be classified accord- 
| ¢ g Jig g ing to. whether they are done from [hands and knees. Slowly raise right ; : 

3 j : 1 st entirely | water, until double in bulk. Cut down i ul ? ed . 4 ; 

aie Fyn sir posdb cs and: bad toss on floured board and knead un-|oD original standing, sitting wor ly-}leg and left arm, hold for four counts, When You Want 

1  ] ur loaf gran is 0) likely to be the |til smooth. Shape, place on baking ing position. Which yoil 9g 4% more replace, Bnd do tho. ary NaN Wh Ik H D § Shea Sey rd) : ; 3 pans, cover and let rise over the hot|l 2 matter of choice. You certainly|leg and right arm. to A dilze . 
TEL. 1234 @ - There are fow households in which | water until double in bulk, Bake in a can’t do much about the lying down All of the exercises may be done 

ten or more times, unless they tire 

you. The important thing to remem- 

ber about exercises, whether you do 
them in a tiny space or in a hired 

hall, is not to overdo them, and te 

do them regularly. : 

variety unless you're only four feet 

tall in a 3x4 foot space. But there 

isn t'any part of the body which can’t 
be reached by exercise in either a 

standing or sitting position. 

Unless you ‘have some particular 

hot over, 400 F., 15 to 20 minutes 

until light hrown. Remove from oven 

andy brusp tops with melted butter. 

the supply of loaf pread is made reg- 

ulariy. ‘It iS no longer considereld 

ghiftless to buy bread ready-made. 

Most of us buy just enough for one 

day, so that the bread will always be Fancy Rolls 
2 cakes compressed yeast esh for the table. Left-over yester-| <= 5 

ra Loh he reserved ‘for ge 1 cup lukewarm milk (scalded) 

80 CARLETON ST. 
Stomach Fast 

day's bread is 3 = ..- p— m— e— 

While any one who has made bread | 4s Bi bs A 
\ i t home is certain that there is noth- ghLRn ~ BL AVR BR ER ew Sprin at home is. ce : Vi 

B . g ing like it when it is fresh, we gener-| 2 €88S by 4 egg yolks 
Merchandise ally prefer a daily fresh loaf made | rag pe551 did : 

J —— 3 | by commercial bakers to third: day PHD I he 7 - 

Arriving Daily homemade bread. Most of the yeast | Crumble yeast, add milk and stir to : 
bread made today in the home kitch- dissolve yeast. Add sugar, salt, beat- 

SEE OUR NEW, en goes into rolls, which are planned |? ©g8s and half the flour. Mix well, A Try This Amazing Fast Way 
hype hp abot pia oi a ge 8 ba remaining flour and melted short Cupids, Cherubs and Blackamoors Part of New phase 4 ui i 

: | Hd & ESLER Ei to | ening. Mix well. Turn out on floure * > Vai Ma gt aa Sablon? on hot and tender just in time to] lh To BL Cr three min: Vogue For Elegance in Decoration Mito Rid Ridobe 
serve at a meal. ] : Millions Are Adopting 

broadcloths H BE R KE A R E Witp, modern recipes which allow utes until dough is smooth. Put in a ; 
PICS IICY liberal quantities; of yeast to be used, bowl, cover and let rise over hot; (ypoie are all those cupids coming fabrics’ ate used as all-over “cover On his ry ig people are lye 

he ido ie 8 OU | TT S the whole process of making rolls is itn he Co ae oe pe dia 1-1 trom? and cherubs and blackamoors? ings or in semi-architectural tricks redid cash Pap toma ob Cali ie: 
Monk Cloth short. ‘When the shortening is add-| tC desired shape, arrange on greased | pj,qte. or porcelain cheru''s or cu-|like a taffeta cascade spilling from a epic eos gade ich upset: Poplin, Rep, Shadow Cloths 7 3 A sia " pans, brush with’ melted butter or] .... iT aaah ki Set JT Ag Tg Res hi PAL a tion,” nausea an stomach upsets. i 

! Made for Your In- ed, after the flour has been mixed in, |=" 3 So ¢ ; LA pids, are poising themselves over |cornucopla over a aoorway. L To gain quick alkalization, just do 

Tapestry ; Ra the kneading will be a short process | ilk and oi Fg again over hot Wat-| winqows or bedsteads, with frothy bedspreads and chair covers have! his: Take two teaspoons of PHIL- 
Also large stock of curtains dividual Measure- and it should be noted that the dough er until double Ha bulk. Bake in a hot curtains billowing through their arms many folds and swags. LIPS’ MILK OF MAGNESIA 30 

by the pair and by the yard. | ments! will never stick to the board. oven, 400 F., until brown. Add 3 tea p1ackamoors are supporting tabletops | Maybe you won't like this fantas-| minutes after eating. OR — take two 
Draperies measured, made |! Se As bread is larzery composed of Jia of ig 20 the mixture ak or crouching under striped satin ot-|tic madness; but it has a sense of Phillips’ Milk of Magnesia T'ablets. I 

and put up—no_charge. | Tailoring of the flour, it is naturally the most impor- io vs ches pin Cogn bs ia pst tomans or just standing in a window | humor, and a little experimenting Rela onmm wo Aig ge 
: . Bf : ft ; o be kept in the refrigerator for | _ .. 4 RL A ee & £ ed fod be just| usually in a few mi INE ' Largest stock of yard goods in ’ tant ingredient. The type suitable for 5 3 iy i ~ | with a lavish drapery background. wity baroque curves may be jus mi % 

the city Highest Order yeast bread is known as bread or all-|2 f&W days. The portion reserved for| yey it 511 began in Venice, long | right to liven up a room. gas” — fullness after e4Lng Kons 
AA later use should be put in a ‘bowl, 4 Log 3 cigs ne sich acid indigestion” pains leave. You i 7 purpose flour. It is made from hard = : ale ago. Venice tried to crowd into its av, feel like a new person.’ 

; ALEX. INGRAM wheat and containg enough gluten to gy oh en. ahd covered Hghtly| palaces as many highly colored and Sallow Skin Try this way. Get either the liquid 
J. Stanley Delong allow it to rise well and to be hand-|W''" TIStUreproot paper. gilded statues of African slaves as it “Phillips” or the remarkable, new 
Phone 68-11 63 Carleton St BOSTON TAILORS led easily. Soft wheat flour which is English Muffins could. And when the dear ladies of ; Phillips’ Milk of Magnesia Tablets. 

: 76 King St. Phone 1164-11 | often known as pastry, or in its finer ¢akes compressed -yeast the time of Victoria Regina wanted| You can dissolve cuticle, but you Each one equals a teaspoon of the 
; & ¥ : their homes to be especially elegant, | can’t peel off the dead layer of skin liquid. Only 25¢ a box at all drug form as cake flour, may be used for 

baking powder breads, but is not 

suitable for those made with yeast. 

While bread is rising, it should be 

kept at an even warm temperature. 

I like to place the bowl containing 

the dough on a cake cooler, placed 

9 

1 cup lukewarm water 

1 tablespoon sugar 
1 
2 

i that forms on a -dry, sensitive face: stores. ~ 

Yet while this outer coating covers 

your complexion no amount of cream 

ing will coax it back to a peaches 

and cream consistency. It needs stim- 

ulation to stir up the blood circula- 

tion, for it is through the bloodstream 

they displayed blackamoors too. Br 

ALSO IN TABLET FORM: 

Each tiny tablet is the equiv- [A 
alent of a teaspoonfi of 
genuine Phillips’ Milk of 
Magnesia. 

teaspoon salt 

3 cups flour 

1 tablespoon melted shortening 

Crumble yeast into bowl, add the 

water and stir to dissolve yeast. Add 

It's all a part .of the thing called 

‘baroque,’ the new style revival that 

goes the limit in extravagant eleg- 

ance. Curves, swags, feathers, shells, 

scrolls, festoons, -mirrors, prism and Believe It Or Not! 
across a kettle which contains wat-| sugar, salt and flour. Mix, add melted B38 ; a g ah ; § ag : 

Your Fire policy covers about 509, of the actual hazards. er hot enough to steam. As necessary | shortening and mix well. Turn out on > the. ire Bo of the most fantas that many impurities are carried seria 2 > 4 : 

the fire may be lighted under the |fioured board and knead quickly in| C Poros JeSigns. away. A mild skin tonic helps to 2 “OA = SJ 
The Additional Coverage endorsement increases the percent- water for a moment. The bowl con-|ty a smooth dough. Put dough in a Strangely enough, it seems to 20 | speed up this process. Stimulation y MILK OF 

age to about 99 44/100, and, in the city, the cost of this necessary taining the dcugh should be kept cov- {howl and let rise over hot, not boil- well with the severe backgrounds of creams are Boo Shes effective. Ex- PHILLI PS MAGNESIA 

protection is only one dollar per thousand for three years. jered to prevent a crust forming onling, water until double in bulk. Roll eds sR rery way to high- Hood dniking dni i hai ed 
i i i irther information concerning the surface. When the bulk has donb. igough, inte'5¢ uch: thickness, Tof tf. epididymal held at Te 1 even t the 5 ts of . ph ir i Call or write this office for further in ; led, the dough will be ready to knead | rise on board untn double in bulk and light sheen and texture. On walls, even to the roots ef your hair, 

this coverage. and shape into rolls. cut into three-inch rounds. Bake on z ee 2 
The mixture itself may be varied |, greased griddle about 15 minutes, 

WARD H BLAIR by increasing the amount of shorten-|turning often. When cool, split, toast f mms 2: ~ we — 
HO ° ing, ands sugar and by the addition of | ang butter. ; 

‘ a varyi i - 4F 

3 ker House and clover-leaf rolls. The 2 cakes compressed yeast g. 

- —— richer mixture is suitable for buns of! 1 cup lukewarm milk (scalded) B pa 
various sorts, and for coffee cakes.| 7% cup sugar § § 5) ; 

1 ' } Part of the dough after it has been % teaspoon salt i 5 I) ¥ d i 

A MESSAGE TO kneaded the first time may be cover-| 4 e2g yolks, beaten : ; 

ed and put into the refrigerator to; 3 whole eggs, beaten k # : 

INVESTORS IN THE nse another day, if a little soda is 1% teaspoon lemon extract § ; 4 

added to the original mixture. 4 2-3 cups flour i 280A Cir 24 a Time 

MARITIME ‘PROVINCES ST: Just a word about baking temner- 2-3 cup melted butter Shiba God § : 

ature. For most rolls, a moderately! Crumble yeast into bowl, stir in ’ 
Surplus funds invested in sound development hot oven, 400 degrees F. should be|mi'™ which has been cooked to luke- PA vi : 

of natural resources and industry within the used. The time of baking will he warm. Add sugar, salt and ecg yolks 0% instance sevens o0 bP 

i Maritime Provinces will return maximum in- from fifteen to twenty minutes, de-;ard whole egos. Add flavoring and ! ” ' 

5 : pending upon the size of the rolls. stir in flour and when well mixed | A come—increase Purchasing Power—Create Standard Rolla a at a eri 2 T E +8 2d Y I i Trad 

Permanent employment and prove the great- Takes about 21% hours. rise six hours, then chill overnight in C1] Xiens Our glu 3 e 

est benefit to general business. A list of 2 cakes compressed yeast refrigerator. Turn out on floured y S : . 

t i 6 1 cup lukewarm milk (scalded) hoard and roll 14 inch thick, brush il y 
3 carefully selected offerings will be forward PR ) with melted butter, fold in three lay- Business now resrricted to very nar- 

olan, reanssk 3% teaspoon salt arg, cut off 3 inch slices, cover and A 18 fpr sh 
; % © rad Bok’ ibell avers shun nIRRAHT Ruths He : : ~~ row limits may have in it poten- 

IRVING, BRENNAN & COMPANY, LTD. 4 cups flour k hmlk. Shape, put in large, greased tialities for wider markets, lirger 5 for’ 

J. G. BADCOCK, Manager. 1-3 cup melted shortening man and cook. : TOY 

profits. Wise management must 
Fredericton Office Suit 1, Loyalist Building eet Phone 454 i er me en | 

Fredericton Charlottetown Halifax Saint John, N. B. LEMON BUTTER AN Oh F AVORITE determine business limitations. | 5 

Bi TR OF GRANDMOTHER S DAY If your business possibilities, | 3 

| I conservatively appraised, war- fs 
+ ’ ; kod 

(By Frances Blackwood) Beat until grain of sugar is smooth, : . bh 

One man writes for an old favorite then beat in 14 cup water and juice rant extension to a larger field, : : 

recipe. that lingers in his anemory of and grated rind of three lemons. "conservative borrowing may be a business in all parts of Canada, . 

good things his grandmother used to Set this in too of double boiler over ! ! ] 5 ; : ; Wi 

’ make. Another contributes an idea |simmering water and cook, stirring - wise and businesslike step. stands ready to discuss with you Gh 

: in the way of a sandwich. { constantly, until it is about as thick : ¢ g Sy pr Eo 7 

Leaning pack in his chair this gen- As a mayoimaise dressing. Cool be-{ g the potentialities of your : p 

tleman said, “I discovered something | fore using. Th 4 } 5 : 

good the other day, a scrappie gnd- | Eo The Bank of Montreal, ri business ang welcomes £5 ie 

wich. You just fry scrapple as usual X with branches serving local (Eads ARC lication for p loin. A 

and then make a sandwich of it with How To Powder He fone” PP { J | 

; plenty of catsup or chili sauce—itl’s oe) y . . ; 

' It is good, just like that. Or if you You're nc ec¢nnomist—judging from ) £ f 

: have the time and inclination, use|the paths of powder you leave! Con- BA I] i’ I Mi k b : A ds 
H | toast instead of bread and instead of | foes now—don’t you slap your puff | "a 45 o - . - | + i 

i 4 plain chili sauce, «chop up some on-|=2gainst your cheeks letting the pow- : LJ ESTABLISHED 1817 bok ba ir / oy iss 2h 

§ ions, fry them tender and mix with a|der fly hither and yon? You could 5 x Lids : : 5 PORE iy 2 

PE Sl SR SELL SR YU 3 little chili sauce and use that. As a [save half of it by careful application. a bank where small accounts are welcome & WE 

g pow 4 % w- ; a pe, Sw gh 14 hearty snack it has few equals. Begin at the base of the neck and : &, 

“Yes you are, if you're the one who swiped the boss's Sweet Cops! Now for the lemon butter. This is|work up gradually, gently pressing i : ish 1 
§ an old-fashioned dish, that used to!the powder on as you go. When you | , Fredericton Branch: M. A. JOHNS, Manager Wa iy a 

3 grace the” Sunday supper table just | have a thick coating on, dust the ex- : 2 ; ENE Sh IEE {3 

: a | like jelly or jam, for spreading on|cess off with a fresh piece of cotton ; a4 §L0 Ryoho 4 344 Di 

; : é ; hot biscuits or bread. To make it, |or puff. Smcoth the remainder in a ve . or Ah ” : 

SWEET CAPORAL CIGARETTES cream 14 cup batter and beat in two bi your fingertips, and don’t for-| ~ MODERN, EXPERIENCED PANKING SERVIC 

Tair DUN i oa lade Ble Ri scant cups of sugar. Then gradually | get to brush the specks of white out) ——— AA e— 

ot be pest fame 2 bik —— fe oo hed Fae | beat in three very wel} beaten fe your lashes and brows.


