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Grand CULINARY CONTEST

I’ Of Interest to Women
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WINNERS OF HONORABLE MENTIONIN
THE DAILY MAIL COOKING CONTEST

The following
exhibits which wete ‘

honorable mention in The Dail Maii|to moisten, put on marble slab,
Cooking ‘Contest in last Wednesday's | kneading board, »oll out thin, spread
judging, which took place at the ,\'l;\:'-I with remaining butter, fold it over
itime Klectric Co., Ltd., store:

the

2 cups pastry flour

1

are the recipes for| pastry after rolled out. Work but(ori
awarded | with pastry knife, add enough water |

or

| three times and spread with butter
| each time. Put in refrigerator and let
Keep cool until ready to use.

i Lemon Filling

{ Juice of two lemons.

| 2 cups sugar

C O T 3
| set.

Layer Cake

Running for 12 Weeks

Mother's Day or the Modern Way
WHICH IS THE BEST?

IT COSTS YOU NOTHING TO ENTER
YOU NEED SELL NOTHING TO QUALIFY
THERE IS NO ENTRANCE FEEQ 0 -5

material and a little extra time

1;\1] that it will cost you is a few cents worth of
|

J

Cooking Contest
Prizes

The following Fredericton
merchants have donated prizes® |
for next week’s judging of The |
Daily Mail Cooking Contest, }
which is to be held in the Mari- |
time Electric Co., Ltd. store: > |
Five pound box of Moir’s choco-
lates, donated by Kitchen Bros.,
wholesale grocers; Lady’s hand-
bag, solid black leather, donated ‘
by R. L. Black, Ladies’ Wear; |
Twenty-four pound bag of Flour, |
donated by Jones Brothers, new l
grocery store, located in prem- |
ises formerly occupied by Dun- {
bar's Bakery. i

]

2 teaspoons baking powder
14, teaspoon sait 8 tablespcons water
” cup Crisco Butter size of a walnut.
1 cup sugar —Mrs. Thos. L. Kane.
e ¥ * *
2-3 cup milk i g 3
3 egg whites | ; G-nger naps
3 | ‘up shortenming
1 teaspoon vanil'a J 71 C ‘l\ m\h; 4
Sift flour; measure; add L\;nli‘.,‘l 1 cuy o Y
powder and salt and sift together| - cup brown . sugaj
. ' 9 tepspoons cinger
three times. Crewm Crisco and sugar,| = '€aSBCONS SiNEEI : '
| 2 teaspoons soda, dissolved in a
{

stir in alternately milk and sifted dry
ingredients. Fold in egz whit
been beatea
frothy, but not too stiff. Add vani
Bake in two layer pans in a moderate |
oven. When cool, put layers togethe

have

with date filling or any favorite fill-

ing.

1 cup

2 teblespoons cold water

1 egg white

Speck of eream of tartar

Put aii in dcuble boilar. Bear with
egg beater over rapialy boiling *
azfd cook

fresting wili stand in peaks. Remove

.~ whiech |little warm water.
; and| / Pinch of salt.

| Flour enough to roil out.
& Method
Boil shortening and molasses
1| zether. Let cool till it gets lukewarm,
|add brown sugar and rest of ingredi-
‘ Roll out thin, cut and bake in
?qui«]-: oven —Doris McMaster

lizht

until ]

to- J

ents. i

Boiied Frosting
brown

sugx-

(

BEAR ISLAND ‘

2 Mr. and Mrs. David VanBuskirk of
| Moncton and daughter Mrs. Harmy
| Brown of Boston, have returned home

T

seven minutas or until

home

Mrs. Alfred Rosborough and Mrs.
yonald Rosborough entertained their |

oyable afternoon was spent quilting.
Mr. and Mrs. Alvin Scribner, Scotch

Settlement, spent Sunday with friends

n thig place.

John's

also

held in St
Mr. Brundage,

was

Rev.

Service
*hurch by

| friends one day last week. A very en-|

Archhishop Richardson of Fredericton

1ad charge of the service.
Mrs.: Pauline
nas returned

1 few days in

Amos Jordan
after spending
William,

Mrs.

Prince

Agnew spent Sunday '
with Mrs. Alexander Hood and family

frem fire and add vaniila.
—Mvs. Arthur Crow! “r{x.»:' spending the week end with Olen Jordan is spemding the holi-
Mr. and Mrs. Harold Rosborough. day with his parents in this place.
* x 3 ; Mr. and “l;'s', Simeon Goodine also i\lr.\. Lyman Mitchell and Miss
1 1b. Lu'1(L:eeTO?H(Tulff“fa(slz;z. ;M;:-‘v.-l%l‘lf‘ntl1(‘::;‘;11\(111.;“\N:fll.l:,; i;:.f:d‘- Frances Macl.ean, both of I.h-n ,;mvh" (?f
T : 3 B e ; the Augusta General Hospital, have
Save part of butter to spread on | of Hainesville on Monday last. retirned Home after. Spenting o fow |

— - e —

MILL HARDWOOD

SAWED ANY LENGTH

SAWED ANY LENGTH
|

For True Winter Comfort at t

k

LOW FUEL COST ter,

Jones,
Garvie, plain white cake; Mrs. Byron
Brewer, doughnuts;
derson,
sian Bear); Mrs. H. F. McLeod, dough-

RICHARD DUNN
Phone 623

- 4 o

l
|
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Have You Ever Tried the |

Jamaica Oranges? ||

This British grown variety is an excellent table orange, with
? flavor part way between the California product and the grape-
ruit.

Excellent for juice, requiring only a little more sugar than
the better known varieties, and containing more juice per orange.

Now selling at reduced prices in leading stores. Please order |
from your regular grocer. I

HAWKINS FRUIT & PRODUCE Co.

LIMTED
Phone 313 North Devon, N. B.
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Heat! Heat! Hest!

One of the Essentials of Good Cooking: is
an EVEN DEGREE of
Oven Heat

One of the conveniences of DODGE-DE SOTO i

A comfort is

’éhf NEIW h"VAF’.IABLE" HEATER feature, whieh at a small ad-
Itional charge, preserves interior warmth i i

A s i o 0 in winter, even at

ON DISPLAY AT OUR SHOWROOMS

DUNLOP TIRES and TUBES

D.and D. MOTORS

344 QUEEN STREET, FPRZDERICTON, N. B.

Tel. 286

DISTRIBUTORS of DODGE — DE SOTO AUTOMOBILES
for Queens, Sunbury, York Counties

‘k
|
DRY KINDLING | = -

nuts;

days with relatives in this place.

A number of farmers visited the
ity market on Saturday last.

EPE s |

First—Mrs. W. H. Williams—Wal- }

lorf Squares. |

Second—Mrs. Douglas Terry — Sea |

Cake.

Third—Mrs. E. M.

| nuts.

Mention—Mrs. B. S. Mor-
Mrs. Thos. L. Kane,
Miss Doris McMas-
Mrs. Beatrice

Mrs. Gordon

Honorable
on small cakes;
yuff pastry tarts;
Ginger Snaps;

plain biscuits;

Mrs. Ralph Hen-

ripe cucumber pickles (Rus-

Mrs. Arthur Crowley, layer cake.

NOTICE
T0 OUR CUSTOMERS

Please note change re office hours. |
Starting November 12th our office will |

be open from 9 a.m. to 6 p.m. daily.
Sundays and holidays excepted.

Maritime Electric Co.,

—— LIMITED ——

Young—Dough-

is carefully selected
from mines noted for
maintaining a uniform
standard of quality.
You can be sure of good fuel

performance and even oven heat iif
you order from

A. H. VANWART
AND SON

Phone 150

FREDERICTON, N, B.

!
{

c'ub with a great deal of suc-
ce8E.

your Xmas presents.
you like down and the balance
in easy weekly payments.

Mavor Bros., Ltd.

Join Our a
ORIGINAL

XMAS
CLUB

|
|
For 15 years we have run this ‘
|
[
|

Come . in now and lay aside
Pay what

Jewellers

Opp. Prov. Normal School

| Make an all-electric

Enter the Contest Today!

Kitchen the cornerstone

ef an All-Eleciric Home

With our new low rates,
electricity is your biggest
penny’s worth. Use it o
cook your meals and pre-

serve your food, exactly,
automatically, at the same
time it saves money on
your budget. Modernize
your home. Use your EX-
TRA ELECTRICITY to

help pay the cost.

i

EXTRA Electricity at No Extra Cost
MARITIME ELECTRIC COMPANY, LTD.

FREDERICTON

NEW BRUNSWICK
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Save with Us, November 8-9-12

GLACE CHERRIES
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EEDEDRAISINS 80c | ROYAL MIXED 0AXDY g5¢
stnis No.0. Broows 37 | SHfilaw warnes  pgg

SEEDLESS RAISINS

Bulk South African. 2 lbs. ..

McCormicks FIG BARS

2 pounds.

32¢

SCHWARTZ

BAKING POWDER

18 Per tin

BROCKS BIRD SEED

10 oz.. Per nackage

ROYAL YEAST CAKES

15¢

CUT MIXED PEEL

Per package

AR

SANI FLUSH

Per package

BAYERS

ASPIRIN TABLETS

12's Per tin

PECKS COUGH DROPS

PINE AND MENTHOL. Per pkg.

CREAM OF WHEAT

28 oz. Per package

Schwartz GELATINE

Per package

Hawes LEMON OIL

12 oz. Per bottle

NATIONAL SOUP

Vegetable of Pea. Per tin

SHELLED ALMONDS
Per pound

4




