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DR. G. R. LISTER

Dentist

Burchill-Wilkinson Building

ARTHUR F. BETTS

Plumbing and Heating |

PHONE 512

QUEEN STREET Below Regent

B

-ie

QUEEN STREET

Sole Agents

FOR

HARNESS

OVERALLS
WGORK PANTS

GLOVES

. Wabasso Cottons
Direot from the Mill.

Our Sale is now in full swing.
10%

ming

Discount and free hem-

on all Wabasso goods.

Sheeting, Pillow Tubing, Pillow

Cases, Sheets, Prints and all

cottons,

.A.Burtt

TEL. 1234

J. Stanley Delong

Phone 69-11 63 Carleton St.

Looking Ahead To
Spring Renovations

You'l want the Bathroom re-
modelled, a new sink in the
Kitchen, an extra teilet or lava-
tory 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 N
pipes repaired. All of which will dividual Measure-
fhave prompt attention by cap- mentS!

gbte 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

That lcy Sidewalk

WHOOPS—DOWN HE GOES! Broken bones are bad enough,
but WORRY about loss of earning power, hOspit.aI 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

68 York Street

Phone 291 You Can Rest Assured

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 emplioyment and prove the great-
est benefit to general business. A list of
carefully sefected offerings will be forward-
ed on request.

- IRVING, BRENNAN & COMPANY, LTD.

-J. G. BADCOCK, Manager,
" Fredericton Office Suit 1, Loyalist Building
Fredericton Halifax

Phone 454
Saint John, N. B.

Charlottetown
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nterest To Women

A REAL ART—APPLYING LIPSTICK

Avoid Haste and Make the Pattern
Match Your Type of Face

(By Antoinette) | be patterned after the squarigy man-
Just for fun, said a salesman of|neg.
colors and containers for lip-sticks,;{ If we were a delicate sort of indi-

’ 3 | . . o o ¥
let’s count how many women (v:m\,p,vmlnul. with fine sensitive features,
it’s not going to de to go about with
that exaggeratedly stressed lower lip

across that threshold with a decently
done lipstick job.

! : which spells sensuality.

" The speaker said that women have

ihecn wielding lipsticks for a good If it is a heart-shaped face with a
{ many years, that manufacturers have!somewhat pointed chin, a triangular

qualify in lcwer lip would be the iine
to cultivate. If the nose is large and
long, a full lower lip is the thing to
aim for with lipstick coloring.

Most important, perhaps. is putting

!:mticipated their every possible need
| in tint and tone, and yet there‘s much
| that meets the eye that is not good
| lipstick application.

The trouble is, I suppose, that we j
have np standard lipstick pattern to |lipstick on slowly, so that the per-
guide us. And then there is our hasrte |farmance emerges smoothly. You do
which spells considerable lipstick | not want it to look greasy, patchy or
beauty doom. smudgy. If you would prevent the

If we want to achieve an effective|heavy, gummy look so often seen
outline, we first must study our lips | when lipstick has been put on merely
in relation to the rest of our face. If !to put on lipstick, apply color to up-
we are square of jaw, for example,|per lip first, press  lips together,
we don’t want to appear ridiculously |transferring color to lower lip, then
out of focus with a bee-stung pair of (go over boty lips, outlining them and
lips: and vice versa. To effect a har-coloring them with the lipstick ac-
mony of feature we would let the lips’cording to need.

BANANA CREAM PIE A
MELLOW DISH TO MALES

P

and ccvk until #hickencd, stirring
coenstantly. Pour small 1t of
mixture over egg yolks, slightly heat-
en, return to double hoiler d cook

(By Marjorie Mills)
If pie is still your favorite dessert
(and if it isn’t yours it probably
ranks high with your husband) do try

1y

the Banana Cream Pie we're giving) three or four minutes T Add
you today. It's the easiest pie to| butter, lemon juice, P and
make—and is so mellcw and creamy|cocecanut. Cool. Pour into ¢ d ple
you'll have it often. ghell. Top with meringue by

Speaking of fruit pies—here’s Ha-! flolding six” tablespoons sugar into

stiffly beaten egg whites.
.Meat Balls with Braised Celery
4 small stalks celery
1 bunch medium carrots
Sprig parsley
11 pounds chopped beef
1 teaspoon salt
14 teaspoon pepper
1, cup catsup

waiian Pie—a recipe we printed ever
so long ago and which Mrs. Benjamin
Shear of Medford Hillside came in to
ask us to reprint. Says it's grand.
Someone wants recipes to use in a
Dutcp oven, so we're giving one "or
two today with a reminder that the
October issues of Good Housekeeping
had & wonderful article on just that

subject. You can probably get the 1 small onion, peeled and minced
magazine at your library if you bave 14, cup sifted dry, bread crumbs
not saved the copy. 4 tablespoons butter
L 2 Oxo beef cubes
i n-up?a‘zialla (Cream [Pie ’2 cups boiling water i
A7y M‘ gr k : PI':T?I celery .‘j,l:ld cut t:u(:hisl;uk in
%4 GUD SuSar " six pieces, cutting Ilengthwise (cut
tablespoons flouv if too long). Wash well

a9
o

crosswise

(359

€gg ¥6

Ik

> in bottom of Dutch oven.
tablespoon huttes g

, cut in half length

and place on

vanilla .extract

aspoon

tnen 5€, cede

Try Salada Orange Pekoe Blend

SALADA

TEA

51

Start Is by Eating Salt

(By Edith M. Barber)

With the beginning of Lent, figh
will appear
than it usually does the rest of
year. While there fresh fish
market all the year around, as
as the frozen variety which is now of
such good quality, salt and canned
fish will find many users, especially
during the first -weeks before the
spring run beging with the  break-
ing up of winter.

the
in
well

Nothing is more savory than a bak-
ed salt mackerel dressed with cream
or a kippered herring which needs to
be baked just long enough to heat it.
Minced celery and green pepper and
a few bits of bacon will give an added
touchp of flavor. The salt mackerel, on
the other hand, should he soaked a
number of hours, both to draw out
the salt, and to soften the fibres.

Salt codfish, which is one of the
few things whicp belongs with a
white sauce, may be either soaked or
gcalded in boiling water before it is
flaked. Baked potatoes seem to be-
long with this fish, As this is rather
a white meal, spinach, beets or some
other vegetable, which will contrast
should be served with this dish.
Any one of these dishes is suitable
for the quick meal and will furnish
an inexpensive main dish.

Baked Salt Mackerel
Soak mackerel over night. Dnrain,
dredge well with flour and pepper.
Arrange on a greased pan and half
cover with rich milk. -Bake in moder-
ately hot oven, 400 degrees F., about
ten minutes, until fish is tender. Add
one-fourth .cup of cream and cook five
minvtes more.
Kippered Herring with Cream

2 onions, sliced .

3 tablespoons butter ..

1 c¢an kippered ‘herring

14, cup thin cream

B

Paprika. :
Frv onion in “butter until _ light
brown, then remove from the pan.

Drain the herring and fry lightly on
both gides in the same pan. Add the
cream, heat well. Serve garnished
with onion.and dash of paprika.

" RECIPES FOR LENTEN

more often on the menu |

" I s =¥ o

EASON

Fish; Mackerel Codfish,

Kippered Herring Can be Made Savory

Quick ‘Meal
| Cramberry juice cocktail
3aked salt mackerel
Potatoes wity parsley butter
Beets with lemon butfer
Lettuce with French dressing
i Cream  puffs Coffee
Method of Preparation
| Light oven
Prepare potatoes and cook.
. Prepare salt mackerel, which has
{bee-n soaked during the day; bake.
Prepare salad and dressing
Open can of beets, heat and dress.
Drain and dress potatoes.
Open can of chilled cranberry juice
Make coffee.

Renascence

No more the gigh of autumn’s hreath,
Or lone bird’s call;

Nor twilight's hour of solitude
When shadows fall .

No more the melancholy scenes
Of summer flown;

Nor lonely glory in the west
That I have known . .

No more these realms of loneliness
That once I knew:;

These are a part of yesterday,
Since finding You.

' "
Sad vistas of the summer’'s flight

1 shall not mourn;
These things that were a part of me
Have been reborn. ,

I chall, an exile,.be no more
Apart from spring;

And this 8 all hecause of Yot
That heart can sing. ' '

(

—Howard.

PARIS, March 5—Captain Molyneux
famous dress designer today stated
that dresses in the coming season
would be simple and original. Boleros
will be narrow in the front, long in
the back down to the hips. Morfiing
|dresses will be moderately short and
fnfternoon dresses longer. Black crepe
and lighter pastel shades will be much
,[111 prominence.

LONG-POINTED
FINGERNAILS
LIKE CLAWS

Are Burden that Forces
Women To Give Up
Some Things

(By Ruth Cameron)

“Yes, I think it’s a lot of fum #e
play quoit tennis,” a woman said te
me when we were discussing out-of-
door fun lately, “but I gave it up be-
cause I found I was so apt to ereek a
fingernail.”

She had long, pointed nails,  she
kind that extend out way beyené the

fingers. It would, of course, take a
leng time to grow one into that

length. I can see that. But I am left
wondering just the same if it’s worth
while to give up something yom enjoy
in order tc grow that kind of a finger-
nail.

The pragmatists might remind me
that woman’s most important busi-
ness, if she be young (and this ene
is), is to attract the male and find
herself a mate. Let's grant thas. But
did you ever, Mr. Pragmatist, know a
male who liked those very long, point
ed fingernails? I never did.

Women may like them, may rve-
gard them as a sort of patent of the
aristocracy of the non-workers, which
they are, since surely no woman whe
has to do really hard work could pre-
gerve such nails.

But men—well, I've asked a lot just
for the interest, and never met one
enthusiast, whereas I have met sev-
eral who shuddered at the very mex=-
tion of those predatory claws (one
man’s phrase). ;

Certainly, a man wants a woman to

have well-tended nails, cleah, as mat-

| ter of course, and daintily shaped and

colored. But nails so long that they
are a burden that keeps her from do-
ing things she would like to do, nails
the tending of which is a career in
its=1f, T do not believe appeal to one
man in a hundred.

The woman who can combiue a

i charming appearance and a zest for

life is the most popular woman. Of*

‘ecourse, men want women to be' ex-

quisitely clean, to.be dainty and te
be well groomed, but they don’t want
them to make a career of it.

I remember once hearing of a wo-
mean who wore white a great deal and
always looked immaculate no matter
how long she had worn it. When ask-
ed how she achieved this miracle she
said, “I never think of anything else
when I have white on.”

What a delightful companion she

5 must have heen!
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Mix meat, salt, pepper, |
n and

masher,

‘; Add pars

sup, o bread crumhbs, us-

Form

into
I some flour and |
> butter in
:arrots.-Mix Oxo cubes and |
pour over all. Cover
a moderately hot oven of @
for one hour or until carrots;
To serve, place meat halls!
around edge of. platter and fill centre
with carrots and celery. Pass sauce

made by thickening liguid in pan.

PR le -
i1l in I

T hen i
a SKillet, then |

|
and |

1 mixture. is smoc
to milk. ook until
stirring constantly. Cover
cook for about 3 minutes.
tle of the hot milk mixture
ezg yolk, and add flavoring.

3
3]

‘.\i

thicke
and
STiE a1k}
into the
Allow

hot

de=.

W

il are done.

mixture to cool. Fill pie shell with

alternate layers of sliced bangnas Mary. Oliver’s Icing

and cooled filling. Pie ghell may he 2 squares unsweetened chocolate
made of baked pastry, corn flake or 2 tablesnoons butter

graham' cracker. Top with whipped 114 cups confectioner's sugar
cream or meringue. Makes one 9- 1 egg

inch pie. 2 to 4 tablespoons milk

Melt the chocolate and bputter to-
gether. Cool. Beat all ingregients to-
gether until well plended. Chill thor-
oughly. Use enough milk to make the
mixture beatable but not too runny.
When cool, set in a pan of ice water
aod beat. I a rotary egg beater is
used, it will take about 20 minutes
to get the f{rosting to a whipped
“ream consgistency, when it is ready

Hawaiian Fruit Pie
1, cup cake flour
1 cup sugar
14 teaspoon salt
2 cups scalded milk
3 eggs
2 teaspoons butter
2 teaspoons lemon juice
1% cums crushed pineapple
1 cup cocoanut

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? :

i 5
i

E CENTRAL TRUST COMPANY
OF CANADA 1

!

|

g zwg

Hezd Office: Moncton, N. B.
Branches: Frederlctonj N. B.;: Woedstock, N. B.;
Saint joha, N. B.

to spread. If an electric beater is
1sed, it takes only a few minutes.

Combine flour, sugar and salt. Add
milk gradually, place in double boiler

THE BLOUSE IS THE THING
IN SUMS FOR SPRING

note on the lingerie types,

Reminiscent of - the dainty, peek-a-
boo blouses worn before World War
days is a blouse of sheer chiffon in
an eggshell shade, its front inset with
.|rows goff narrow Jace., The lace:igrruf-

(By Blanche Krause)
Fashion’s favorite springtime chant
“It’s a suit season,” ig given emphas-
is. this year by the great variety of
blouse styles offered to lend .variety
and costume interest to the suit,

1 Indeed, the separate blouse hasn’t {fled to edge its round .collar’ and
i‘bemn so important since it was call-|there are tiny pearl buttons for fas-
ied a shirtwaist and worn by a wasp- | te g

Most of the sheer blouges are tufk-|
in mode’s, designed to be worn iuside
the sgkirt top. FPor an excéllent reason |
—if they are worn as overhlouses,
there'd e an unattractive expanse of |
dark-colored skirt top shown Ihi‘()\l_“,'h‘;

waisted,’ pompadoured Gibson Girl
{ wearing a veil-tied, jaunty sailor hat
{and escorted by 'a tall, dark Hand-
{some .in handle-bar = mustach: and
‘ peg-topped trousers.
Embroidery and lace trimmings
| dainty Gibson Girl touches playing a
;l‘eturn engagement in today’s shirt- |
{ waists. Crisp lingerie ones .in organ-
| die and such, with dainty embroidery
| and small, pretty huttons of pearl or
glass. Ruffly jabhots to be worn out-
side the suit jacket are a favorite
/

e

are

‘But if you have come-apart trouble
amidships, there are lots of over-
blouse models to avoid this problem.
The new girdles, with their longer
emphasized waistline sections, will
adapt your figure to tuck-ins, too.

| the pelow-the-waistline section. !

.

SERVICE
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-PROOF Ride
The First Car With “SEA LEGS”
AUTOMATIC VACUUM GEAR-SHIFT
= 83 New Improvements You Will
Want To Sea And Try For Yourself!

“The wallop in this story is
s ¢ ¢ you get SIX basic, im-

portant improvements no other

car can offer . . . plus seventy-
seven more that pile up the
extra value NASH gives for
your money. To top it all, pre-
rision workmanship and bril-

' liant engineering that save you
money and trouble. 1938 Nash

prices make it doubly short-
n;;hhedwputupanylonw
with a SMALL CAR. Come in

and see the tremendous lead
NASH has for 19381

~NASH DEALERS
OF CANADA




