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ARTHUR F. BETTS 

PHONE 512 QUEEN STREET :-: 
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DR. G. R. LISTER 

-:= Dentist -:- 
Burchill-Wilkinson Building 

Below Regent 

HARNESS 

OVERALLS 

WGRK PANTS 

GLOVES 

A.Burtt 
TEL. 1234 

"to which we have added “Seats 

BARGAINS 
The reduced price sale of the 

past few days was successful, 

but there are a few pieces left, 

for Bathtubs” reduced from 

$1.65 to $1.15. 

Door Mats from 85c to 69c. 

There is also a piece of 

plated ware, which is discolored, 

at reduced price. 

D.J. Shea 
80 CARLETON ST. 

New Spring 
Merchandise 

Arriving Daily 

SEE OUR NEW 
WABASSO PRINTS 

Piques, plain and printed 

broadcloths 

Silk Prints 

Silk Draperies 

-Monk Cloth 

Rep, Shadow Cloths 

Tapestry 

Also large stock of curtains 

by the pair and by the yard. 

Draperies measured, made 

and put up—no charge. 

Largest stock of yard goods in 

the city 

Poplin, 

J. Stanley Delong 
Phone 68-11 63 Carleton St 

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 

Believe It Or Not! 
Your Fire policy covers about 509, of the actual hazards. 

The Additional Coverage endorsement increases the percent- 

age to about 99 44/100, and, in the city, the cost of this necessary 

protection is only one dollar per thousand for three years. 

Call or write this office for further information concerning 

this coverage. 

HOWARD H. BLAIR 
You Can Rest Assured Phone 291 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 maximum in- 

come—increase Purchasing Power—Create 

Permanent employment and prove the great- 

est benefit to general business. 

carefully selected offerings will be forward- 

ed on request. 

IRVING, BRENNAN & COMPANY, LTD. 
J. G. BADCOCK, Manager. 

Fredericton Office Suit 1, Loyalist Building x 

Fredericton Charlottetown 

A list of 

Phone 454 

Halifax Saint ‘John, N. B. 

the management 

| 
1 : Estates are sure of maximum revenues if 

May we have the opportunity of | 

“explaining this service to you? 

com mer sn rr em 

© ~ CENTRAL TRUST COMPANY 
OF CANADA 

; Hesd Office: Moncton, N. B. 

“ranches: Frederic N. B.; Woodstock, N. B.; 

Sten: ia, 3 I 

; 

Creater Revenue 

Tarougn Experience 

is placed in our hands. 
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DAINTIES FOR 

(By Edith M. Barber) 

It’s an old-fashioned custom, but I 

still think it is a pleasant one, ta 

visit convalescent friends bearing 

gifts of simple delicacies which may 

tempt the appetite just because they 

were made some place else. : The 

other day I wrote my sister that I 

had taken some wine jelly to a mut- 

ual friend, recovering from a bout 

with pneumonia. In: response she 

wrote me that she would be willing 

to be gick, if I would take her some 

wine jelly. 

She probably, remembered, as I did 

her first taste of wine jelly brought 

by a good neighbor to my mother and 

—I am not suggesting that you dup- 

licate this service—mlolded in an 

orange shell and tied with blue rib- 

bon. We were allowed to divide one 

of the filed halves as well as the 

blue ribbon. Naturally that is unfor- | 
gettable. 

At our house we specialized in 

cream custard as a gift for the sick. 

This custard, made with egg whites 

and rich milk or thin cream, is even 

more delicious than a baked custard 

for which both egg yolks and whites 

are used. Both however, are delicious 

when baked just to the right ‘point 

and chilled before they are served. 

Although I like the additional of car- 

amel when baked custards are used 

for dessert, it is perhaps better omit- 

ted for the convalescent. 

Baked Custard 

3 eggs 

3 tablespcons sugar 

Salt | te
s)

 

Wine Jelly and Cream 
Pleasing Gifts For the Sick 

he 

0 Women 

CONVALESCENTS 

or Baked Custard Are 

3 cups milk 

1 teaspoon vanilla 

Nutmeg. 

Beat eggs enough to mix the yolks 

and whites and add the other ingre- 

diznts. Pour into custard cups and 

set in a pan of not water. Bake in a 

moderate oven, 375 F. 40 minutes, or 

300 F. 60 minutes, until custard is 

set. This may be tested by trying 

with a knife, and if the mixture is 

jellied, it is ready to remove from 

the oven. Set the cups where they 

will cool quickly. 

Custard Variations 

Coffee—Use 1 cup strong coffee for 

1 cup milk. 

‘Chocolate—Melt 1 ounce chocolate 

lor use 2 tablespoons cocoa and add 
to hot milk. 

Caramel—Caramelize 14 cup sugar 

and add 2 teaspoons to each custard 
cup ‘before pouring in custard. 

Maple—Substitute maple for white 

sugar or use 1% cup maple syrup. 

Cocoanut—Use 3 tablespoons sugar 

and 1-3 cup cocoanut. 

Nut—Flavor with almond and add 
1-3 cup chopped nuts. f & 

Cream Custard 

4 egg whites 

2 cups rich milk 

Salt 

4 tablespoons sugar 
1 teaspoon vanilla 

Beat egg whites slightly. Stir in 

milk, salt, sugar and vanilla and 

then strain into custard cups. Set in 

a pan of hot water and bake in mod- 

erate oven, 375 F. until set, about 30 

minutes. When custard is firm, re- 

move from oven and chill. 

BAKED FISH FOR 
Use Fillets; Stuffing Has 

Juice and Parsley; Try Spencer Method 

A QUIC K MEAL 

Plenty of Butter, Movs 

(By Edith M. Barber) 

Baked stuffed fis for a quick meal? 
Yes, indeed, it is possible, if you use 

fish fillets which may be rolled and 

fastened with toothpicks and the 

centres stuffed before baking. Stuff- 

ing seems to belong with fish as well 

as with poultry. While we usually 

associate it with a large fish, you 

will like it with fillets and with 

small pickerel or perch, which may 

be suitable for a gmall family. 

For fish stuffing, I like to use plen- 

ty of butter, parsley and lemon juice 

besides the salt and pepper. I gener- 

ally omit onion, although if you are 

a devotee of this particular flavor, 

you may use it discreetly. Chopped 

pickle is another good addition. 

One of the easiest and hest ways 

to prepare fish is by what is known 

as the Spencer method. For this the 
fish fillets are dipped in milk, then 

in fine crumbs or rolled cornflakes, 

and sprinkled with oil or melted but- 

ter before baking in a hot cven for 

ten minutes. 

Of course fish may be broiled very 

quickly and nothing is better if it is 

dipped in well seasoned salad oil be- 

fore it is put under the broiling flame 

The oil will keep it moist and tender. 

While the flavor of pan-fried fish is 

delicious, fillets do not keep in 

shape so well as when they are bak- 

ed or broiled, or fried in deep fat. 

A tartare sauce is often served | 

with broiled or fried fish, while a 

thinner sauce is generally chosen for 

baked fish. The latter is flavored of- 

ten piquantly with lemon juice or 

made with a tomato base. 

Baked Stuffed Fillets 

2% cup bread crumbs 

1 teaspoon salt 

Pepper 

1 cup melted butter 
2 tablespoons lemon juice 

1 tablespoons chopped parsley 

2 pounds fisy fillets 

Mix bread crumbs with sait, pep- 

per, butter, lemon juice and parsley. 

Shape fillets into rings, secure with 

toothpicks and arrange on a greas- 

ed baking pan. [Fill centres with 

stuffing, piling it high in centres. 

Brush fish with salad oil and bake 

in a hot oven 15 to 20 minutes until 

fish flakes when tested with a fork. 

Baked Fish Spencer 

Dip fish fillets in salted milk, us- 

ing one tablespcon of salt for each 

cup of milk. Dip into fine dried 

bread crumbs. Arrange on ‘well oil- 

ed baking sheet, and sprinkle liber- 

ally with oil. Bake in. a very hot 

oven, 500 degrees F. for 10 minutes. 

Quick Meal 

Apricot juice 

Stuffed fish fillets 

Butterad spinach. Carrots with 

lemon butter 

Cucumber salad 

Hot gingerbread. Coffee 

"Brrest Deterioration Of 

Home Buildings 

plumbing and builtin 

Consult our nearest b 

regarding a Home Imp 

BORROW, if neces- 
sary, to repair or replace 
that leaky or fire-menac- 
ing roof; to ‘save the 

surface” by painting; to strengthen walls and foundations; 
to modernize with safe electric equipment, sanitary 

conveniences. 

ranch manager 
rovement Loan. 

Livingstone 

From The Lobby 
Of Listening Inn 

Phil Baber intends io write a new 
song while traveling to New York! 
from Hollywood immediately after his 

March 27 broadcast. 

Peter Van Steeden, nicknamed 
“Happy” by Fred Allen, actually got 
a fan letter addressed to Happy Van 
Steeden, care of Peter Allen. 

Mary Margaret McBride has an un- 
canny memory for names and in- 
stantly recalls the name of a person 
she may have met just once years 
before. 

Rush Hughes is an airplane en- 
thusiast and builds his own models 
which he gives to intimate friends. 
Arthur Godfrey has a recording of 

every proram he has ever done on} 
the air. 

Fred Allen, the funniest man on his 

show, is the most serious of the 

“Town Hall Tonight” cast during re- 

hearsals. 

Kate Smith welcomes Robert Bench- 

ley back for the second time on her 

program within a few weeks on 

March 17. 

Johnny the Call Boy and Jack 

Johnstone, new writer on “Johnny 

Presents,” have already struck up a’ 

fine friendship. 

Lum ’'n’ Abner fraternize with mo- 

vie folk in Hollywood and one of their 

favorite friends is Oliver Hardy of 

the Laurel and Hardy team. 

Don Voorhees hag received pencils 

of all sizes and colors from fans 

MILK SCORES ON ALL COUNTS 
Taking It In Some Form Is Life Habit for Nearly, 

“Everybody: Should Be Pasteurized 

(By Edith M. Barber) 

The available food surzlies of 2 

country influence racial traits and 

physical development. These some- 

times produce striking 

even when in the same country. This 

is demonstrated in India where in the 

since it was announced that he pre- 

fers them to batons. 

Bob Ripley, the intrepid explorer of 

odd facts, says the only time he was 

really scared was when he faced the 

microphone for his first “Believe It or 

Not” program. 

Jack Benny has promised Mary 

to visit the Fifth -Av- 

shops for her when he makes 

York 

enue; 

a special broadcust from New 

March" 27. 

Frank Black is an avid reader and 

when not busy with music can usu- 

ally be found immersed in © book. 

Louise Fitch "believes her recent 

marriage brought her luck because 

soon afterwards CBS ‘announced in- 

tentions of airing her “Manhatten 

Mother” ghow coast to coast, 

That attractive young girl who is 

a regular visitor to “We the People” 

is Gabrial Heatter's artist-daughter, 

Maida.. 

northern part are to be found some 

of the finest specimens of man, and 

in other parts, where diet is limited 

and where religious customs prevent 

the use of certain kinds of foods, 

stature is small and physical condi- 
| tion is poor. 

‘While it is difficult to secure foods 

exactly, perhaps we can say truly 

that no other food scores so high on | 

all counts as does milk. This is ge 

en for granted in the case of infants, 

who generally thrive well on natural 

breast milk and on cow's milk that 

has been modified to correspond as 

closely as possible with the natural 

| food. Sometimes, goat’s milk is sub-| 

stituted in special cases. Milk from 
any animal should be pasteurized so 
that we may coun: upon its safety. 

The use of milk, however, should 

not he discarded after other foods’ 

have become part of the diet. Its use 

should continue throughout life, al- 

though after growth has been at- 

tained, the amount may he decreased. 

contrasts, 

We may take our milk in soups, cuse 
tards, and other cooked dishes and of 
course in cheese, which is actually a 
concentrated form of milk, and 
which retains most of the original} 
food value. Y 

‘Vanilla ice Cream 

1 cup condensed milk 

3, cup water 

114 teaspoon vanilla 3 

1 cup cream. Y 
Salt. 

Mix milk with water, add vanilla 
and fold in whipped cream and salt. 
Turn into freezing trays of automate 
te refrigerator and freeze three 1d 
four hours. 

[Cream of Vegetable Sbéup 
cup finely chopped turnip 

cup finely chopped carrots 

14 cup finely chopped onion 

14 cup finely chopped celery 

4 tablespoons fat 

2 tablespoons flour 

3 cups milk 

1 teaspoon salt. Paprika. 

Cook the finely chopped vegetables 

in the fat for ten minutes with cons 

stant stirring; add the flour and stir 

until well blended. Add milk slowly 

to the vegetable mixture, stirring 

constantly, add seasoning and cook 

for five minutes, 

i 
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Be Extra Careful 

Here's What To Do: It’s best to stay 
and get lots of rest. Eat 
rink plenty of water, and 

nation regular. And use 

n ba in b 

3 apoRub without delay. 

PO. ub has been preved 
7 use in more 

proved by the largest cli 
fon ry sts ever made on colds. (Full 
details in every VapoRub package.) 
Only Vicks give you proof like this. 

No Long Waiting for Relief to Begin... 

VapoRub is direct 
ternal treatment. 

upse ts. 

it 

make 

iy. 
stubborn cold, 
safest course is 

homes than 
r medication of its kind— 

“dosing”—no stomach 
Just massage 

on throat, chest, 
i end back. Then—to 
its long-continued double 

about 
w 

"Rolie eve Their Misery 
this PROVED Way 
action last even longer—spread a 
thick layer on the ap and cover 
with a warmed cloth 

Relief starts s almost S at once. You 
begin to feel warm and comfort- “77 id X A 11 

; Relic il hve nd Hid able as VapoRub goes towork direct 
doubly proved way. through the skin .like a tice 

At the same time its medi 347 
vapors, released by body w 
are carried direct to the irritated 
air-passages with every breath. 

® This double action loosens phlegm, 
easesirritation and coughing, helps: 
break local congestion. And long 
af ter restful sleep comes, VapoRnb 
keeps right on working. 

— If there is much 
itation and coughing, >» 

ar he air-passages feel y / 
clogged with heavy mu- 
cus or phlegm, even 
stronger vapor action is helpful. 
Pour boiling water in a bowl, melt 
a teaspoonful of VapoRub in it, 

by 

N= 

er= 
No 

and inhale 
the steam- 
ing vapors 
for several 

. minutes. Va PO are 

Now WHITE—STAINLESS— 

SERV {i 

ACROSS 

CANADA 

What 1938 Car has the most 
Revolutionary Features? 

First car with CONDITIONED-AIR 
for winter driving. 

The First SUPER-THRIFT Engine 
The First FATIGUE-PROCF Ride 
The First Car With “SEA LEGS” 
AUTOMATIC VACUUM GEAR-SHIFT 
— 83 New Improvements You Will 

Want To Se= And Try For Yourself! 

*“The wallop in this story is 
e + » you get SIX basic, im- 

portant improvements no othae 
car can offer . . . plus seventy- 
seven more that pile up the 
extra value NASH gives for 
your money. To top it all, pre- 
sion workmanship and bril- 
liant engineering that save you 
money and trouble. 1938 Nash 
prices make it doubly short- 
sighted to put up any longer 
with a SMALL CAR. Come in 
and see the tremendous lead 
NASH has for 19381” 

-~NASH DEALERS 
OF CANADA. 


