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CHECK. YOURSELF 
FOR THESE COMMCN SIGNS OF 

ACID INDIGESTION 

[1 Heartburn 1 “Acid” Headache 

[1 Nausea 

[] No Appetite [1] “Gas 

[] Tired Feeling in Mornin
g 

[] Sour Stomach 

2 

[1] “Logginess” 

if You have any of these Symptoms — and suspect Acid 

Indigestion as the Cause —Lose No Time in ““Alkalizing”’ 
the Quick Easy “‘Phillips’ >’ Way 

Don’t be alarmed if you get a low reliefina few minutes. Nausea and up- 

“Store” on the above symptoms— set distress disappear. It produces no 

and suspect over-acidity as the cause. gastoembarrass youand offend others. 

For now there is a way to relieve Try it—you’ll be glad you did. Get 
“acid indigestion” — with almost in- a bottle of liguid Phillips’ Milk of 

eredible speed —a way that is simple Magnesia for home use and a box of 
4 do—and costs but a few pennies. Phillips’ Milk of Magnesia Tablets to 
What you do is take 2 teaspoonfuls carry with you. But —see that any 

of Phillips’ Milk of Magnesia 30 box or bottle you accept is clearly 

minutes after meals. OR—take 2 marked “Phillips’”’ 

Phillips’ Milk of Magnesia Tablets, Milk of Magnesia. 
‘the exact equivalent. ba i S 

Results are amazing. Often you get CANADA 

PHILLIPS’ Milk of Magnesia 

— — 

NO TURNING 

(Continued from Page Frve) 

In her upstairs sitting-room, she 
flung her hat and jacket on a chair 

for Aimee, her maid, to put away, 
and asked her to call Adele Sanders. 
explain she was too ifl for bridge. It 
was actually no prevarication. Her 

mind was ill-—ill with chagrin. 
She went hurriedly to her mother’s 

suite, 

‘Cora Millstrom, at forty-five, was 
still a vpeadhicomplexioned, sfim-ig- 
ured woman, lovely to look at. * Just 
now, sha seemed like the shell of 
herself, lving on her -chaise-longue, 
her face envered with mask cream. 
eyes \gwathed with astringent-soaked 

cotton. She was trying to relax, 
to eradicate the few fines of worry 
about her drooning mouth, about her 
expressive hrown eyes. There was 
nothing worse. she felt, than to watch 
the gradual fading of her once thrill- 

ing beautiful face. It gave her a 
haunted feeling, a feeling of guilt. 
Old Age, poventy, hopelessness. No 
—ahe mustn't. 
She could, of course, marry again. 

There were at least two eligible men 

anxious to marry her. Either of 
them could give her perhaps half as 
much ag Frank Millstrom had given 
her. The South American had the 
most, but she wouldn’t care to live 
'way down there — not permanently. 

Anyway, marrying again didn't ap- 
peal to her. Kay was the one who 
should do the marrying. = Youth en- 
joyed marriage. Kay was young, 
keen, full of fife. Marriage would 
interest her. Yes, Kay must marry 
—but she must make a brilliant mar- 
riage. Hennington. Blare could give 
her evervthing. Besides, Blare 
would he eenerous with the woman 

! who had brought up her lovely daugh- 

é 
» 
» 

“In the all-important 
business of getting 

along with people, we 
should strive to remember 

that no one likes to take 

~ orders. 

“A knowledge of this basic 
trait in human nature has 
helped many successful 
men to acquire a reputa- 
tion for uncanny ability in 
handling people.” 

“He never said: ‘Do 
this’, or ‘Don’t do 

that’, He said: ‘You might 
consider doing this,’ or 
“What would you think of 
doing it this way?’ 

“A technique like this is 
easy on people’s pride. It 
makes them want to co- 
operate. So remember, to 
get what you want, without 

_ giving offense, offer sug- 
gestions instead of giving 

~ direct orders.” 

\ 

“For instance, the 

closest associate of the 

head of a great industrial 

enterprise employing many 

thousands of people once 

declared he had never 

heard ‘the chief’ give a 

direct order to anyone. 

“This man achieved his re- 

sults by giving suggestions 
instead of commands.” 

ie YOU Shoked a Turret Lately? 
ie 7 you haven’t smoked a Turret lately, why not consider trying a package today? 

§ By accepting that simple suggestion, many, many smokers have gained an en- 

tirely new idea of how good and how satisfying a cigarette can be. Your experience 

‘may be the same, because you’ll find Turret an unusual cigarette—a cigarette that 

is milder and cooler, with an original and unique blend of Virginia tobaccos which 

makes Turret just that much better, just that much different. Even the Turret 
package is better—it has a h lenda the back to k u up-to-date! 

ter, his .wife. Ag his mother-in-law. 
she never would ieel the embarrass- 
ment Of too strict economy. Sie 
sighed, attempted to release the taut 
muscies of her face. 

| Kay pushed open the door, saying, 
Cora, aear—are you alone?” 

Yes,” mumbled her mouwner, Lopiug 
she hadn't crackeg th { e mask ar 
her mouth. ii 
Ea stood Looking down at her now 
shuddering at the deadly whiteness 
OL the drying cream. The sight 
made ‘her impatience turn to piuy. 
hg dice that had been straining 
to brea forth drifted into m 
protest. 3 oa 
She said gently,“ Mother—youn for- 

got to send a check to the Swandown. 
You've owed them for nearly x 

Mercy, Kay! Don’t make an issue 
of it! Can't you see, darling,— I'm re- 
laxing ?” 

Oh, Cora, how can you? I've—why 
I've been insulted by that detestable 

little Parker!” 
“What?” Cora Millstrom bounced 

upright, the cotton dropping unheed- 

ed from her gtaring eyes. “The—the 
man i 

“Don’t get excited. He simply but 

firmly refused me credit-—really re- 

‘ 

fused you credit—through Miss 

Carr.” L 

“Oh—that”, 
Cora Milistrom sank back to pill- 

low, her eyes ceilingward. “I've been 
expecting it”, she acknowledged, 
slowly. 

“But—I don’t understand. Why 
should we be treated so—so shabbi- 
ly? Haven't we plenty of money?” 
Her mother gat up again, courageous- 

ly facing this too inquisitive daugh- 
ter. ; hel 

“It seems not. Gordon Wayland 
3ays our income wiil last about six 

months, at the rate we're going — 
and as our attorney ne should know”. 
Cora Millstrom sighed again. fingered 

items of Interest to Women 

| Gathere. «rom Here 

And here 

Tested Recipes | 

Edith Tewksbury of Medford, is! 

asking questions about salting al-| 

monds and peanuts. There are il 
i 

ways of doing these-—we thing bak- | 

ing nuts instead of frying them in 

hot fat gives a slightly better flavor 

duct. 

Almonds, pistachios and English 

walnuts should be blanched by 

covering with boiling water and 

letting them stand two minutes. 

Then drain, put in cold water, rub 

off the skins and dry on a towel. | 

Cover filberts with boiling water, let 
stand six minutes and then drain, 

remove gking with a sharp vegetable 

knife. For peanuts, use them RAW 

nutmeats without blanching. i 

To bake nuts, blanch if necessary 

or wash in cold water and drain, 

the cream face rippling down the 
front of her peach satin negligee. “I 
hated to tell you, darling—but Gordon 
sold the Miami place last week and 
the Maine camp——and a few other 
pieces of property. Certain creditors 

had to be appeased”. 
The wide eyed Kay faltered. “Then 

—then Cora—we 're—wihy, we're 
stone broke. We must let the ser- 
vants go, get into small quarters — 

economize”. 
Her mother’s laugh was brittle. 

“Not yet, my dear. There's always 
Blare, you know. That's why I've 
been urging you to marry him”. 
Kay's face drained white. She star- 

ed at her mother in astonishment, 

tineed with desperation. All she 

could say was, “I—I see.” 

“There will be enough to manage 

the proper frousseau for you, child. 

Youll be married here in the home 
you've loved for so long. After that, 

if we let it go, 1t ‘won't matter to 
you. You will have your own smart 
establishments—while I—oh, I'll camp 
somewhere along tlie line”. 

It crossed Kay's mind then that un- 
doubtedly her mother could marry 

being sold to the highest bidder. Kay 
sensed that her mother did not 
tend to marry. A great load sudden- 
ly settled firmly on her frail young 
shoulders. It was ghe who was to re- 

create the family fortune. 
She left her mother sitting there 

and walked slowly across the room 

to an open dormer window, She 

looked out on ‘the new green of the 

long wide lawn rolling down to the 

road. Brown squirrels and robins 

and blue jays bobbed before her trou- 

bled gaze, building for new families 

in the gentle spring sunshine. The 

lilac hedge on the east was gay with 

lavender and white biooms, the cen 

tury-old maples and elms scattered 

apout the yard were sprouting fresh 

green raiment. Stanley tulips, out: 

the viua’s red tiled roof. All nature 

was building—building for happiness 

in a new sunshine. \ 

Kay grit her teeth, turned to her 

motner. “Very well, dear. Now that 

{ unaepstand, I'll be reasonable about 

the Blare fontune—and Hennington, 

who goes with it. But—I really could- 

n't—love him”, °* ' 

“Love?” her mother shrugged non 

challantly, “That will come later. Hen- 

nington is such a dear man. Let me 

get this stuff off my face, darling— 

then we'll make plans, Ring for Drew’ 

will you, dear?” ! 

The sobersfaced Kay pushed a but 

ton for her mother's maid, then turn- 

ed to leave the room. An unusual 

noise suddenly halted her. It was 

the peculiar sputtering that only a 

motor could make. t 

She wheeled swiftly and.ran back 

to the window. An airplane was 

bolting down to earth like a huge 

dead bird. It was headed for the 

middle of the Millstirom’s rolling front 

lawn! ' 

“Quick, mother! Send Higgins, 

Sartin for help! That plane's in trou 

ble!” cried Kay, dashing from the 

room. b 

She flew frantically downstairs, 

and out the front door to be greeted 

by a terrific crash. 

Heedless of danger, she ran close 

to the flames, now threatening the 

piane’s cebin, which lay splintered 

on the lawa. 

She grabbed the arm of the plane's 

lone occupant, and tried ‘to pull him 

out to safety. Sartin, the butler, 

reached her them, amd together they 

got the unconscious man clear, bare: 

ly an instant before the flames licked 

at the seat where he had been ly
ing. 

There was a thunderous explosion 

behind them as they carried the 

blond, viking type of the man into 

the house. Kay shivered. A pecu- 

liar wave of thankfulness shot 

through her. There was something 

about this man, whose head rested 

on her shoulder. that was somehow 

significant. It was as if he had been 

sent for her safekeéping—sent to her 

like a strangely precious sign out 

of the clear blue sky." 
(Copyrignt, 1938, by Kathrn Bemis) 

again, not insist upon her only child | 

in- | 

lining the frout terrace, exactly match
 | 

then spread the moist nuts in E: 

i single layer over the surface of a 

baking sheet or shallow pan. If an 

iron pan is used, it is advisable to 

cover it with a sheet of parchment 

paper to prevent discoloration of the 

nuts. Sprinkle the nuts evenly with 

salt in the proportion of two table- 

spoons salt to one pound ghelled nuts. 

Add one teaspoon butter for every 

cup of shelled nuts. Bake in a mod- 

erate oven (350 degrees Fahrenheit) 

for about twenty minutes. 

Stir the nuts occasionally to pro- 

mote even cooking, The nuts 

[ become crisp on cooling. 

| absorbent paper 

| aT. 

will 

, Drain on 

on removal from 

FRIED SALTED NUTS 

Blanched almonds and blanched 

| raw peanuts are most commonly 

| fried. Put a layer of thoroughly 

[athe nuts © in a frying basket. 

Plunge into fat which has been 

heated to 360 degrees Fahrenheit to 

370 degrees Fahrenheit. Cook until 

nuts are golden in color; avoid over- 

| cooking for the color of nuts 

| deepens on removal from fat. Re- 

| move from frying kettle, allow sur- 

| plus fat to drain back into the ket- 

tne 

tle. Turn the nuts on to absorbent 

i paper to drain. Transfer to fresh 

absorbent paper and sprinkle with 

"salt while hot. 

OLD-FASHIONED COOKIES 

2 eggs 

1 cup heavy sour cream 

2 cups sugar : 

1, cup butter 

1 level teaspoon 

to the cream 

Flour enough to roll easily. Use 

lesg if drop cookies are prefer- 

red. ' 

Cream butter and sugar, add eggs, 

sour cream and flour, Drop by spoon- 

fuls on greased baking sheet or roll 

out and cut. Bake in moderately hot 

oven (375 degrees Fahrenheit) until 

delicately brown. 

soda stirred in- 

SATURDAY NIGHT SUPPER 

Arlington Cold Cuts 

Boston Baked Beans 

Steamed Brown Bread 

Cole Slaw With Green Pepper, 

Sweet Relish 

Rhubarb Pie Coffee 

TOMATO SOUP SAVARIN 

1 can condensed tomato soup 

Milk 

1-3 cup heavy cream 

1 tablespoon chopped chives 

Combine soup with equal amount 

of milk (using soup can to measure), 

heat to boiling point, but do not boil. | 

Pour into oven proof cups. Whip: 

cream, add chfvesi Place spoons 

wl of cream on each cup. Run under 

broiler to brown. Serves four. 

CORNED BEEF HASHBURGERS 

Chill can of corned beef hash sev- 

real hours. Remove from can, cut in 

4 or 5 slices. Put slices in shallow 

casserole, cover with ketchup or chili 

sauce. Bake in moderate oven (350 

degrees Talirenheit) fifteen minutes. 

Serve on halives of toasted hamburg- 

ar rolls. Senveg four, 

SPICE FRANKFURTERS 

142 pound frankfurters 

1 tablespoon flour 

2¢ tablespoons water 

9-3 cup water (additional) 

1-2 cup ketchup 

2 tablespoons vinegar 
(To Be Continued) 

Why Are Women So Guliible ? 

We Might Ask Ourselves That Instead of 

“Why Do Men Philander?” 

Women are always asking “Why 

do men philander?” 

scene. But she was even sympasetic, 

‘and said her husband was given ‘le 

iia Doubtless, many of old King Sol- ‘such little expenditions and that 

I : - i 
: 

3 » 

SOIRTaN0s. A Ihe hiahod Pro omon’s wives and girl friends asked she'd always overlooked if, Deeause 

the same question. For, in spite of 

his asking to be comforted with app- 

les, because he was sick of love, 

he kept right on. And he was re- 

garded as wise. 

There are women (poor thing's and 

one fs sorry for them) who takes 

up with philanderers and imagine 

they have found real love, then dis- 

land remove skins. Use whole pecan cover only bitterness and disillusion. 

For example, this case: 

“I gave up everything — religion, 

my family, my conviction as to what 

iy right and wrong for him. After 

nearly three agonizing years, I gave 

in. 

“I suppose he would divorce his 

wife and marry me, but when we 

went away together, he told me he | 

would always love his wife better 

than any other woman. I asked him 

_wihy he had persuaded me to go 

away with him, and he said: Be- 

| cause 1 knew you wanted to go.’ 

| “I left him immediately and went 

o see his wife, expecting 
~ 

a terrific 

2 teaspoon sugar’ 

1 teaspoon prepared mustard 

Cut frankfurters in half length 

wise. Place in skillet. Combine 

flour with two tablespoons water, add 

remaining ingredients. Pour ove 

frankfurters. Cover, simmer thirty 

minutes. Serves four. 3 

SALMON LOAF WITH CEREAL 

2 cups salmon, flaked 

11, cups grated cheese. 

1 egg, well beaten 

3 tablespoons milk 

1 tableSpoon melted butter 

1-2 teaspoon salt i 

Few grains pepper 

Cracker or bread crumbs 

Combine ingredients, using crumbs 

enough to obtain stiff mixture. Shape 

in loaf in baking pan. Cover with 

buttered’ crumbs and bake in mo- 

derately hot oven (375 degrees Fah- 

renheitf until Serve 

hot or cold. 

golden brown. 

SPANISH POTATOES 

3 cupg hot riced potatoes ? 

3 tablespoons butter ' 

1.2 

Salt 

1 142 canned pimentos, pureed 

Add butter, cream and salt to po- 

tatoes. Beat vigorously five min- 

utes. Add pimento and beat until 

well blended. Reheat. 

cup cream H 

BEETS, SOUR SAUCE 

Boiled beets, cubed 

9 tablegpoons butter 

2 tablespoons flour 

12 cup water in which beets were 

cooked 

1-4 cup vinegar 

1 teaspoon gugar 

1-2 teaspoon salt 

Few grains pepper 

Melt butter, add flour and pour 
on 

beet water. Add other ingredients 

and reheat beets in sauce. 

LUNCHES 
A POPULAR PRICES 

ALL HOURS 

ARCADIAN 

TEA ROOM 
Specialists in Home Cooking 

FREDERICTON, N. B. 

Cor. King and Carleton Stree
ts 

he was charming ot home, most gen- 

erous, and the children loved him. 

“I felt my world crnmble, my world 

of decent standards. Are ail men 

philanders, and why do they break 

women’s heart ag a pastime?” 

"Nb, all men are not philanlerers. 

Cartainly not. There are still mem 

n the world who regard their mar- 

riage vows seriously, because, thabk 

Heaven. conscience have not enfire- 

ty taken flight. 
% Other men who like #o indulge 

their vagrant fancies avoid the prim- 

rose path, because they don't want 

to appear as “silly od fools” to their 

adolescent sons and daughters. Amd 

no one ig more genuinely amused over 

dad’s late blooming than younghters 

‘ab home. 

; All said and done, the greatest im- 

centiive to philandering is vanity. 

When dad notices his forehead Yo- 

ceding toward the erown of ks head. 

and all bald pate remedies fail, he's 
apt to try his powers to charm 6a 

some poor little thing who takes his 

philandering seriously. 

It's a tragedy to her, becanse “love 

is the one sacred thing om earth.” 

But the philander wasn’t looking fer 

anything sacred; he was looking Ber 

a little fun. 

: Why do not more women slop, 

look and listen, especially in $he cise 

of a man already married. and with 

‘children? If they would only thre 

a little cold reasoning on the Fires 

of “love” they could easily zee the 

outcome of an affair. 

The Very Best 
Wishes For a 
Prosperous 

and Happy New 
Year 

MacFarianes 
Cor. Regent & Albert, Ph. 453-11 

A Happy and 

Prosperous New 

Year 

Mill's Shop 
Phone 960 (E. Dobbelsteyn) 

Corner King and Regent 

Fine Shoe Repairing i 
ROY C. SMITH 

Ladies’ Overshoes 
For Sale — 98e 

93 Westmorland St., Fredericton 

ANNE TODD 
Pastry Shop 

610 Queen St. — Phone 260-1 

—_— 

'DR. G. R. LISTER 

-:- Dentist -:- } 

Burchill-Wilkinson Building 

QUEEN STREET :-: Below Regent 

WAVERLY HOTEL 
Telephone in Every Room 

PRIVATE BATHS 

H. E. Dewar & Son 


