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. Wait, Mother-Ask
Your Doctor First

——t ——

nknown ¢ Bargain”
tor.
—Unless You Ask You_r Doc
al&: May Be Risking Their Health
To save A Few Pennies

Never Give Your Children 4]

Remedies To T

Unknowingly Yo
— Just

-~

Many children like Phillips’ in
the mewer form—tiny peppermint-
flavored tabl hat chew like candy.
Each tablet contuins the equivalent
of one teaspcouful of the liquid
Phillips’, and a big
25¢ at vour drug y

A bottle of
of Mag

A MOTIHER may save a few pennies
giving her chllq:en unknown, un-
proved preparations. But the life of
a child is precious beyond pennies.
So— Ask yeur\doctor before you give
any remedy you don’t know ail about.
When giving the common
~h1 2 i1 " &
.,hlldt;en S _remefi){, 1\“1‘,1.5 of gnesia costs but
Magnesia, never ask for “Milk of i T
RS is:a fact that @
Magnesia” alone—but always ask S
¥ A AP genuine. C
for “Phillips’. BV its “fu
Because for three generations Magnes
ST x lagnesia.
Phillips’ has been favored by many
physicians as a standard, reliabie MADE
and proved preparation — marvel- N
ously gentle for youngsters. CANADA

"PHILLIPS’ Milk of Magnesic

iips’ liquid
22/;.

i‘lTurning Cheaper Meats Cuts
. Into Most Appetizing Dishes

| The Butcher Can Be of Help in Choosing Satis-
factory Cuts for the Method of Cooking
That Has Been Selected

Man is naturally a carniverous auni-: country and which' previoysky had!
The formation of his teeth is|been so inexpensive. \

Because of the fact that meat de-|
mands so much of our food budge‘t.|
there has been an increased interest

mal.
the proof of {his nature, however, evi-
dently meant man to discover fire and
‘the art of cooking meats, ag his teeth

are not suitable for devouring raw in the use of the cheaper cuts. Sav-|
flesh. Early man, however, was not Oory dishes can be prepared from them

if clever methods are used. They
begin with the butcher who will help
you choose a satisfactory cut for the
methed of cooking waich you have
<hosen, He will, for instance, score

particular about the tenderness of his
cooked meat. Tough bull's meat was
supposed to produce strong bodies
and brave spirits and that tender
meat was thrown scornfully to wo-

men and chiftdren, round steak with hig ‘“cubing” ma-
chine. Certam <uts of round, if cut

Th.e dewtelcmnent of the meat indus- 4pin for minute steak will not even
iry in this country has provided us e e R M TR R

moderns with produects of high qual-
ity. What we now call the tougher
cuts are generally more tender than
tae choicest cuts of years ago. The
demand, however, for . roasts, chops
and steaks from the forequarters has
resulted in a generally- high price
for these portions. The drought of
two Yeans ago has brought an in-
crease in price, however, to meat in
general. We are now paying much
more than we did a few years ago for
all kinds of meat. The rise in vour Other aird sD'ces
price is particularly noticeable in be put in the small amount
!pork which is used so much in this uid which is added before

is finished by a long slow cooking

is marinated in French dressing over-
night, it will be tender enough to
broil to that rare stage which so many
pecple like. t

From other of the less tender cuts
appetizing pot roasts may be pre-
pared. Beef should generally be
weil browned in fat whether it is
left in ome piece or cut into small
pieces. A clove of garllic or a few
slices of onion will improve the fla-
heris

the dish
eith

4

70 BE.

i SAYS

“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.”

ABOUT”
DALE CARNEGIE

Author of the famous book:

ORDERED

er in the oven or on top of the stove.
In any case the dish should be cover-
ed. The liquid may be water or tom-
ato.
later will improve the ‘flavour.

| Lamb and veal are usually ccoked
without is
Jb,y the use of vegetables as well
‘seasoningg with them, Shoulder cuts
of famb and veal from which the
{ bones have been removed and
i which have stuffed may be
roasted by the same methods
are usaed for the legs and ribs. This

searing. Flavor given

ag
as

been
which

with foreign names, ail of which
are made with meats cut into pieces
and seasoned in typical fashion. A
Hungarian  goulash, for instance,
demands allspice and paprika  as
well as the usual seasoning. A
curry demands a seasoning which
the mname impfies. Amd nothing is
better than boeuf en daube with
darlic, wine and herbs. Typical
and delicious meat dishes, Swedish
meat balls and veal scallopini came
from Sweden and Italy. And, of

“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
civing offense, offer sug-
gestions instead of giving
direct orders.” N

course, there is that stew which is
28 ¥mown as Irish, although rumor
For the tells us that we, not the Irish, gave
closest associate of the it the name. With sauerbraten
from Germany and veal
from Ausiria or Hungary, your meat
dishes may be cosmiopolitan.

\

instance,

head of a great industrial
enterprise employing many

thousands of people once

declared he had never ARISTOCRAT IRISH STEW
heard ‘the chief’ give a 2 pounds lamb shoulder, cut in
direct order to anyone. pieces

g f ¢ 1 pound rack of lamp, cut into
This man achieved his re- pieces, i

Salt, pepper

11, quarts water

14 teaspoon mixed spices

1 stalk celery

1 cup diced carrotg

3% cup gmall white onions

1% cup butter

1-3 cup flour ; '

Mashed potatoes

1 cup cooked peas

{ Season lamb and then stew tight-
i ly covered in water until tender.
| Remove meat from stock. To the
» stook, add the spices, diced celery,
diced carrcts, onion and cook umtil
| vegetables are tender, about thirty
'minutes. Strain stock. Melt butter,
stir in flour and when well blended
add the stock and stir until thick and
smootn. Cover a platter with mask-
{ed@ pothtpep, geheat lajmb andl art

sults by giving suggestions
instead of commands.”

Have YOU Smoked a Turret Lately?

IF 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 satis{ying a cigarette can be. Your experience
may be the same, because you’ll find Turret an unusual cigarette—a cigarette that 48
is milder and cooler, with an original and unique blend of Virginia tobaccos which
makes Turret just that much better, just that much different.

range on this and garnish with car-
rots and onions. Pour the sauce over |
this and sprinkle with peas.

BOEUF EN DAUBE
6 strips bacon f
pounds round steak, cut into 2
inch pieces.
Flour !
11% cups cold water
114 teaspoons sailt

Even the Turret
up-to-date!

package is better—it has a handy calendar on thf ch'kT to kﬁep you

Canada, Limited

urret o

For roll-your-owners we suggest Turret Fine Cut

i astohkE A C LG RUEERTTE S

2 cloves garlic Sy

9 onions

9 carmots, sliced

12 peppercorns

8 cloves

4 bay leaves

Cook bacon
brown but not crisp.
into one inch pieces.
beef with flour and brown on all
cides in bacon fat. Add water and
galt, bring to a boil, and turn into
lange casserole. Add remaining in-

in skillet antil Right
Drain and cut
Sprinkle the

A BNittle wine or vinegar added

mean the use of an uncovered pan
snd a hot oven for fifteen minutes, |
after whicnh the temperature should
be lowered

There is a great variety of dishes '

paprika |

{ round meat

And There

Iltems of Interest to Women |
Gathered From Here

Scalp Care Helps Fight Acne

Diet and Soap and Water Scrubbing Also Bene-

[
| Let's devote another day to the
{

troubled skin, since T am hearing so
many, many complaints on the sub-
ject.

‘ We have spoken already of black-
helad €imination, of oily skin cor-
| rective measures and now let's tackle

that bane of many an existence,
acne, r
| these three distressing

| Curiously,
! gkin ailments are a triumvirate stem-
' ming from the same fasic causes —
namely, faulty elimination, improper
diet and not the proper face cleaning
care.

may |
of lig- |

The three conditions are reme-

died hy regular daily elimination,
proper diet and soap and water
scrubbgng, followed iy cold, codd
water ablutions, with the shower .as

a wonderful aid in reviving the right
civeuflation of blood.

in a sfow oven, 300 degres Fahrenheit

for three hours until tender.
One half cup white wine may
place the same amount of water.

KIDNEY STEW
1 large kidney
1 onion
1 1-2 tablespoons butter
1 1-4 tablesgpoons flour
Sailt, pepper
| 2 tablespons sherry -

Remove fat and sinews from kid-
ney. Wash well and put in a sauce
pan with enough salted water to
cover. Allow it to come to a boil and

simmer for five minutes, or until
tender. Remove kidney, reserving
water in which it has been cooked,

and cut into gmall pieces. Slice onion
and cook with butter in frying pan.
When light brown. stir in flour and
about 1 1-4 cups of water in which
kidney was cooked. Add kidney and
heat. Season to taste with salt and
pepper, add sherry and serve. '

POT ROAST

1 clove garlic
3 pounds top round
2 tablespong beef drippings
| 1 large onion, sliced
f 1 large carrot, chopped
i 1-2 cup chopped celery
| 3 cup tomator puree

1 thick glice rye bread

Salt, pepper.

Rub the clove of garlic well over
the meat.

add meat and brown on all sides. Add
carrots and celery, cover tightly and
cook slowly for 2 1-2 hours. Add
tomato puree and bread, crumbled,
cook until .tender. Season to taste
with galt and pepper.

~

PORK TENDERLOINS WITH
SWEET POTATOES

Wash meat and dry, put in casser-
ole, and cook in a hot oven until
brcwn, 500 degrees Fahrenheit. Then
reduce heat tc a slow oven, 300 de-
grees Fahremheit, Parboil sweet no-
| tatoes ten minutes and arrange a-
‘ Cover and bake 45 min-
utes, basting every fifteen minutes.

VEAL SCALLOPINI

11, pounds veal steak

Frour, galt, pepper

Olive oil or butter

1 clove garlie

15, cup white wine

2 tablespoon lemon juice

2 tablespoons minced parsiey

Have the veal cut thin. Dust with
flour, salt and pepper. ~ Brown in
olive oil with the garlic. Add wine
‘and lemon juice and let simmer 30
minutes or let hake one hour ‘n
casserole in moderate oven, 350 de-
grees Fanhrenheit. Remove garlic.
Sprinklet with minced parsley.

KABOBS

Allow one founth pound beef cut
into inch pieces, one slice of bacon
and one medium size onion for each
person. Omn a skewer place alternate
pieces of meat, onion and bacon. Broil
under a hot fire, turning occasionally.
Sprinkle with salt and pepper and

eredients and bacon, cover and bake

serve at once,

re- |

Heal the beef drippings,|
fadd sliced onion, cook two minuies; |

ficial to Ailing Skin

Most cases of acne are infected
Wwimples, And in this! conmection,
you must think of the scalp, too, in
correcting the skin condition. Many,
many cases of acne have their incep-
tion in the scalp.

The hair symptoms
stringiness and a devitalized appear-
ance generally. Kill two binds with
the one stone, thex. Get after the
scalp and hair and you can’t do bet-
ter getting after it than getting after
it with a good' hairbrush. You may
need % hair tonic and you will want
to wash the hair frequently and

as were itrying to

won't it.

often. Once a week is not too often.
Eliminate from your diet as much
1 starchy, greasy foodstuffs ag you ecan
}suppth with fruits, fruit juices,
| salads and non-fattening meats. No
fh'ied foods. Go lightly on bread and
:iz wer better toasted thin. Then scrub
| tdat face if you

’,:(91 the kitchen floor scrubbed waite.
il mean that kind of energy behind it.
| No, yolu hurt You won’t
| ruin  it. It'y extreme, fastidious.
| consistent daily cleaning that's going
to clear the skin.

TOMORROW’S
MENU

BREAKFAST
Prunes
Cereal

Brofled Bacon

Philadelphia Butter
Coffee

Buns,

LUNCHEON
Savory Macaroni
Nut Muffins '
Cream Cheese
Rollsi n Orange Gelatin
Tea

Nut

DINNER
Tomato juice, 3
PandFried Fish,
Riced Poitatoes,
Creamed Cucumbers or Rutabagas
Buttered Ten-Minute Cabbage or
Broccoli,
Pineapple Sherbet
Hot Cup Cakes e

SPIDER-BREAD CORNBREAD

(A Recipe That Goes
Years

‘T just do not kvow how obd this
recipe is, but it has been in our fam-
ity for at least four generations”. “It
is dependable always, and a true corn
bread taste, very tender, and will
agree with me it is very quickly pre-
pared. '

“Put one pint of sour milk in your
mixing bowl, add one teaspoon each
of salt and soda. Stir well, then
add jone pint of yellow corn meal,

Back Many

meal is well stirred in, break in one
egg and beat thoroughly. Be sure
to have your spider or Tneavy frying
pan very hot, grease it liberafly. Put
in batter and bake in a quick oven
until done and brown. Turn out and
serve hot”,

GOOD FOR VIGOROUS YOUNG
APPETITES

“Children will love this simple but
appetiziing dish after an afternoon of
exercise and play” Here is the way
to prepare it with marrow balls. Re-
move marrow from soup bone, then
make soup in usual way—set aside.
Then make the marrow balls this
way: '

Soak stale bread as for dressing

Add 1 or 2 eggs

Melt marrow—at least 2 heaping

tablespoons before melted.

(Add to soaked bread.)

Salt and pepper to taste

Onion, salt if desired

Mix in finely chopped parsley

Mold into smalf firm balls about

the size of a walnut

Then place on platter.

Reheat soup, then drop im nar-
row balls and cook slowly with lid
on soup kettle. They will drop to
the bottom, but when done, rise

are oiliness, /

|
{

beating it in a little at a time. When(

Tested Recipes

LEIPRIGER ALLERLEI

1 cup peas—stewed in butier

1 small cauliflower—eooked about
ohe quarter hour

1 can asparagus

1 box mushrooms—stewed in But-
jter b
1 onion (this can ibe omitted)
2 kohlrabis—cut in dices and

cooked until tender.
6 or 8 carrots—atewed until soft.
Save the water in which vegela-
Lles were cooked, and make crumb
dumplings, by rubbing two eggs inte
two spoonfulg of butter, flavored with

nutmeg. Add as many bread
crumpbs as it will take to form
little round Dballs in shape of
a big marble. Cook these in the

vegetable water for a few minutes.
Bind this broth with flour and add
chopped parsley, pour thig over all
the vegetable except cauliflower, The
little roses of cauliflower and shrimps
are used to decorate the dish. May
be served with fried chicken, vewk-
chops or beef tongues.

POLLO EN CAZUELA

Here is a favourite way of prepar-

ing Pollo en Cazuela, or ehicken im
casserolée It's delicious in either
language.
Large capon or two small chickens
{1 large onions, sliced

6 tablespoons of large raisins
1 teaspoon salt

1-4
6 limes

teaspron” pepper

2 tablespoons blanched almonds
—chopped fine. ¥

8 large olives—green or ripe

1-2 tb. butter

Dress the fowl and land it inside
and out with butter and rub in salt.
Mix the omiong and raisins well to-
gether, and stuff the fowl with the
mixture. Put the bufter in a casae-
role, set the limes in taoe bottom and
sprinkle over them the almonds, and
the olives, and on top place the fowl.
Cover ithe dish and let it cook I
slow oven.

< e

LIVER AND MUSHROGMS

1 1b. calf liver

1 glice bacon—cut in pieces

2 tablespoons butter

12 cup sliced mushrooms

1 grated onion

1 tabl2spoons finely chopped

parstey

2 tablespoons flour

1 teagpoon lemon juice '

1 cup brown sfock

iCook bacon crisn, remove from
skillet, fry liver which has been wel
floured—when brown add stock, buwt-

ter. lemon juice, onion, and mush-
rooms. Cook five minutes, sprinkie
with parsley.

to the surface, indicating their read-
inegs (o serve. Three M3lks are
sufficient for 1 plate, as they are
guite rich. The secret is not to have
them too soft as they may break dur-
ing the cooking.

A Happy and
Prosperous New
Year

Mill's Shop
Phone 960 (E. Dobbelsteyn)

Corner King and Regent

Fine Shoe Repairing
ROY C. SMITH

Ladies’ Overshoes
For Sale — 98¢

93 Westmorland St., Fredericton

WAVERLY HOTEL

Telephone in Every Room
PRIVATE BATHS
H. E. Dewar & Son




