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That Cold Room

on the side of the house where
winter blasts strike hardest always
has a lower temperature than the
rest of the house. There are times
when it is necessary to raise the
temperature quickly or to keep the
temperature up for a long period.
That can’t be done by the regular
method of heating without great
trouble and overheating the rest of
the house. The only. reliable
method of heating such a room
alone by other means is to use a

ERFECTIQ

SMOKELESS

Absolutely smokeless and odorless'

which can be kept at full or Tow heat for a short or long time.
Four quarts of oil will give a glowing heat for nine hours,
without smoke or smell.
__An indicator always shows the amount of oil in the font.
Filler-cap does not screw on; but is put in like a cork in a bottle,

" and is attached by a chain and cannot get lost.

An automatic-locking flame spreader prevents the
wick from being turned high enough to smoke, and is.easy to
remove and drop back so that it can be cleaned in an instant.

The burner body or gallery cannot become wedged, and can be unscrewed
in an instant for rewicking. Finished in japan or nickel, strong, durable, well-
made, built for service, and yet light and ornamental.” Has a cool handle.

Dealers Everywhere. . If not at yours, write for descriptive circular
fo the neavest agency of the R

The Imperial 0il Company,

Limited.
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Makes a useful and sensible gift to a Lady, Miss or Child.
We. carry a select line and have just received a mew lot of
" Children’s Golfers in red, navy and grey. Ladies’ Golf-
fers, $2.00 to $6.50 Children Golfers, $1.00 to $3.00, with
special discount for Christmas trade.

Toques, Clouds, Mitts, Gloves, Berlin- Hoods, Overalls,
Gaiters, Lounging Robes, etc., also make useful gifts.

and Children’s

We deal exclusively in Ladies’ Wearables

and Novelties.

R. L. BLACK

York  Street.

- )

TRY OUR

Scotch Zest Bread

This Bread is wrapped from the oven, ensuing Cleanliness,

Purity, Wholesomeness.

The Best Bread in the market.
Cannot be excelled.

SPECIAL FOR CHRISTMAS.

FRUIT CAKE POUND CAKE
SULTANA CAKE PLUM PUDDINGS.

Our Team Calls Daily. i

DUNBAR’S BAKERY |

123 REGENT STREET.

.

Deeds and
Mortgages

e

Blank Forms for sale at the
Office of THE DAILY MAIL

Dr. Barbour
DENTIST
Inches Building

Cor. York and Queer Stc.
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AS A GIFT

A 17 Jewel ‘‘F. E. Blackmer Special
14k Solid Gold Case, set with five diamonds ...

A

in an O Size,
v ...$62.00

\‘A 16 Jewel ‘‘F. E. Blackmer Special’’ = in a heavy,

plain, 6 size 18k Solid Gold Case ... ... ... .. ... ... ...$45.50
A 15 Jewel ““F. E. Blackmer Special,”” in 'a medium
weight, 0 size, 14k Solid Gold case ... ... ... .. ... ...$22.50

A 15 Jewel, “‘F. E. Blackmer Special,’”’ in a 6 size,
Cashier Gold Filled Case (known as 25 yr. quality) $16.00

A 7 Jewel Buren in an O Size Cashier Gold Filled cé.se $10.00

A 7 Jewel Excelsior in an O Size, Empress Gold Filled
Case (known as 10 yr. quality) ... ... ... aestdoi i . $6.50

We guarantee every watch we sell to be absolutely sat-
isfactory.

F. E BLACKMER ... %%,

A Good Place to Trade.

418 Queen
Street.

ENGLISH

HOSPITALITY TO AMERXICAN NAVAL OFFICERS

<

COPYTPIGHT 1910 WY THE ToPICAL PPRESS .

OF FICERS OF THE AMERICAN FLEET ENT
v SUILDHALL BY THE LORD MAYOR AND

C1ITY

ERTAINED AT LUNCHEON AT THE

s

| HINTS ON GHRISTMAS CANDY MAK

ING

First of all, you require one or
‘Itwa saucepans rmade of iron, copper,
alum,num, or enameél.. There: ace !

also required has been obtain2J, then
a pair of scissors, g hook to pull the
boiled sugars on, a wire fork withia
ring at end of the handle and a ther-
mometer. The thermometer should be
hung up wheén not in use. A largs
platter will do imstead of a marble
slab.

Sugar boiling must bte done in aa
absolutely claan pan, or the taste of
whatever has been cooked in it will
be evident. In boiling sugars it is
necessary to boil them to various de-
grees of heating according to circum-
stances, and if this is to be done
with any amount eof exactness a pro-
per confectioner’s thermometer 1s re-
cuired.

To usa the thermometer have g Pot
or jar placed for handiness near the
stove with as much warm water in it
as will cover a ccnsiderable part of
its tube. Place the thermonieter in
this, end, after the sugar has boiled
a short time, place it gently in the
boiling sugar, letting it remain there
until you ssze that the defree of heat

i required has been ontainzd. then place

it again in the pot of water.

Keep the thermometer scrupulously
clean, for, if it is put in svrup yvith
any sugar f{rom the previous boil
sticking to it,the whole wonld prob-
ably candy. Sugar may bz boledon
an ordinary stove, or even in a chaf-

ferent degrees of heat the sugar boil-
er thas to obtain by the ‘thermometer
for the different varieties of goods:

1. The smooth, 218 ‘dsgrees, for
ervetalizing creams, gum goods, ete.

2. The thread, 235 degrees, for iboil-
ed iicing gnd for making licuors.

3. The soft ball, 240 degrezs, used
for making fondants and fruit can-
dies.. ‘

4, The hard ball, 245 to 250 de-

of grain sugar.
5. The small crack, 290 degrees,for
glace fruit, and the hard crack, 300

1to 215 degrees, the heat used tor taf-

fy, rock ani clear goods.

light color,
hreaks sharp and is very crisp when
chewed. Care miust be tqken to pre-
vent it from burning. Only a short
+ime s reuaired to raise the ueat
from 5 lower to g higher degrez.

Successful sugar boiling is much af-
fected by the atmosphere. The steam
of pots, ‘pans and kettles is to be
avoided. A, clear, dry atmosphere,
with temperature ‘under 70 degrees,
is best.

When crystallized or lump sugars
are boiled to the heat of 250 degrees
by thd thermometer, ths sugar is
liable to grain and turn out a solid
mass. To obviate this cncam of tar-
tar is used.

The basis of almost ail good cream
candiés is known by 1ts French name
of fondant, and it is extensively used
by confectioners all over the world.

Now for the receipts:

FRENCH FONDANT

Put two pounds of granulated su-
gar into your cleen saucepan, add
one gnd g half cupfu's of cold water.
Dissolve slowly and stir carefully un-

til- the sugar is emtirely dissolved.

ing dish. 6
The following are sowe of the dif-'

grees, used for ncarly all descriptions !

The syrup at 300 deg ves assumes a !
end at 310 degrzes it!

Do not allow it to boil until
are no graing left.

taks pan  off flame now and again,
and go on stirring; then replace it.
Remove thz spoon and wash down
‘the inside of the pan with pastry
brush or wet rag, removing all th
crystals without touching the syrup.

When the syrup
‘point add half a
cream of tartar dissolved in .onae
tablespoonful of water, put on, thz
cover and boil quickly for a few
minutes, remove thz cover, and if
syrup is clear, put in the thermomet-
er and put it into its pitcher of
water. Allow the air bubbl:s to die
down and when the syrup is still,
pour it gofly into a large deep plat-
ter which has been rinsed out with
cold watter and shaken but n.yt dried
Wha the syrup is rather more than
half cold or so that you can cominrt-
ably bear your finger in the middle
of it bagin to cream it. To de this
you take a woodan spocn or spatula
in ‘the right hand, with a scrap<r in
the left keegp the whole as much to-
gethar as po-sible. Very soon it will
pecome milky looking keep padédling
and after a time it will turn snow
white and set in g hard lump. Flace

comes to bhoilinr
teaspoonful of

on g grease proof paper cover with g !

dampened cloth end put away  ior
one and a half hours. Then knead it
the same at you would kncad bread
deugh wusing thz palms of your
hands.

Put ‘it in a hish or jar anl keed
covered with a wet ¢,oth.. Color anid
flavor with vanilla if desired whan
warm. Put ‘it away for six hours, af-
ter which it can be used.

MAPLE SUGAR FUDGE

Ten ounces of maple sugar, one tab-
!lespoonful of butter, pinch of cream
of tartar, #three heaping tablespoon-
tuls of fondant, one cupful of cream,
Ihalf ‘tzaspoornful of almond extract.
i Put into a saucepan the sugar,
(cream and . ‘butter and dissolve very
'carefully, stirring all the time, as the
cream rapidly scorches. Boil to 238
degrees, then set the pan on table and
istir in the Tfondant and almost ex-
tract.

When thoroughly mixed -and turning
|creamy, pour into a buttered tin.
When nearly firm, cut in neat squares.

COCOANUT SQUARES

One and three-quarter ounces -hop-
ped cocoanut, two heaping tablespoon-
rals fondant, four dessertspoonfuls of
tream, ten oumnces sugar, one tea-
spoonful rcse extract, a quarter of a
teaspoonful ream of tartar. Place
the cream in a sancepan, bring it to
the boiling point, stirring all the time
thenmix in the chopped cocoanut, and
set pan aside. Put into another pan
the sugar with one gill of cold water.
Dissolve the sugar, stirring until it
just boils, then add the cream of tar-
tar, stop stirring, and boil 240 de-
grees.. Remove the saucepan to the
table and let it stand for three or
four minutes. Then add the fondant,
rose extract and the cream soaked co-
‘:oanut, stir gt all in well. As soon as
/it begins to grain, pour it quickly in-
'to a buttered tin.

{ When firm, put seven ounces of fond-
‘ant in a saucepan, add a few drops of
{water, and dissolve, stirring it all the
{time, till rather more than lukewarm.
\Add Add ope teaspoonful of vanilla

T NCKNEHT-THONSON

|

there .

To prevent it boiling too quizkly, |

WEDDING AT MONGTON

(Moncton Transcript)

St. John’s Presbyterian church was
tastefully decorated on Wednesday ev-
ening with cut flowers, pakns and
{ferns, when Miss Carolyn Loaise,
i daughter of Mrs. Thomson and the
tate C. D. Thomson, 1. C. R. cashier,
‘was united in marriage to Mr. ‘jeorge
Alexander McKnight, C. E. . The
groom is a native of Fredericton, N.
B., but has becn for some time with
Messrs.Corbett & Floeseh in this city
in connection with the construction
of the Transcontinental Railway. Mr
Ross, the organist of the church, ren-
dered Mendelssohn’s wedding march,
as the bride entered the church with
her brother-in-law, Mr. A. M. McLel-
lan.

During the ceremony the «heir ren-

dered the hymn, “The woice that
breathed o'er Hden.”’
Thomson wore a handsome
gown of ivory satin, with
trimmings, and bridal veil
fastened with orange hlossems, and
carried a shower boquet of bridal
roses and maiden hair fern. Her trav-
‘fe-lling dress was of navy blue broad-
Ecloth with blue velvet turban. She
|wore a seb of black lynx Ffurs, her
ywedding gift.

Little Miss  Dorothy Williams,
daughter of Mr. and Mrs. E. A. Wil-
liams, in a dainty gown of white silk
with pink picture hat, and carrying a
boquet of pink roses, did the -duties
of flower girl, while Mr. Miller of St.
John supported the groom. The cere-
mony was performed at 7.30 by Rev.
D. McOdrum,  pastor of St. John’s
{church, in the prescnce cf a number
jof invited guests, the immediate
jiriends and relatives of the bride and
{Zroom. The ushers were Mr. Fred
| Thomson of Summerside, Mr. Roy
{Morse and Mr. Vivian Dunbar.

Mrs. Thomsaon, mother of the bride,
was gowned in pink silk, veiled with
{chiffon, and wearing a large black vel-
| vet hat, while Mrs. A. M. McLellan,
i‘sister of the bride, wore pale blue
| broadcloth with hat and furs of white
fox.

Miss Weeks, of Charlottetown, and
Miss Holland, of Bedeque, P. E. 1.,
iwere among the guests present from
out of town. A number of invited
guests from St. John were present,
also Mrs. Herbert Sinclair of New-
castle, and Mrs. Charles Fawcett of
Sackyille.

The reception was held at the home
of the bride, which was tastefuily de-
corated with roses, chrysanthemums

Miss
wedding
crystal

green and white; the decorations at
|the  bride’s table were particularly
I effective.
j The bride and groom received some
valuable and useful gifts. G
Mr. and Mrs. McKnight left on the
Maritime Express last evening for
Montreal and Bostcn, but will return
to Moncton to spend Christmas at the
bride’s former home, after which they
will 1leave for Florida to spend the
winter.

|
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extract, and color pink with & few
irops of red coloring, then pour it
over the top of the cocoanut. When
set, cut in squares.

You can get pretty eflects by using
different colors and flavors for the
top layer, such as lemon flavor, col-
ored lemon, brown and chocolate.

and smilax; the dining room being in |

UNTED STATES~~~THE POUTIAL SRUGRLE
REDUCE TARRF W GEAT AR

{Continued from page five)

the Unionists will not accept the sit-
juation or admit the finality of the
coaition’'s triumph The day of a
strong Conservative party that will
hold power by a majority over all
nossible combinations is, he believes.
coming, and when it comes the sec-
ond Chamber will be restored to its
proper place in the constitutional
syStem. The day Mr. Balfour sees
i afar off may come under F. B. 8mith
and Austen Chamberlain and Bonar
Lhaw, but Mr. Balfour is no longer
young and the links are calling him.
The task is one that demands new
teaders and uneghated enthusigsm .

A" £ DONTS FOR KMAS
VORTH OBSERVING

do up a parecel in such poor

Democrats in Congress Racommen
General Redusticn

Washiagton, D. C., Dee, 14.—Tarifi
i azitat (n hag started afre.h in Con-
gress, and the result may be that Ca-
inada wili be able to get lower dutiee
cn goods sent mto the United States
without entering into any reciprocity
w.reement. While Senator Cunin.ngs
f lowa, a radicel Republican, was
demanding a schedule-by-schedule re-
vision of ihe tariff in the S:znate yes-
terday, Scnator Ald i.h and Senator!
Lodge, two strong protectionists, in- !
terrupted to admit that the time had
conx for Congzress to get pusy with a
downward revision by this method.
1t was adxitted by Senator Ald

rica, who w R in the Sen ~ . :

for the (I)’nyii—zsxi:i)rliczr t‘alrit;1 ‘ni‘llut\l?;i WERNUSIE . JRRE. OR W SR ﬁlmsy-
the finance commiittce wh ch he lc:m- maglner s oy “wrappe; ;nayv ;)e:
t:ols will soon bring in a report r("isz’rsxlt.eynt,stom and; separute PO S
comr:m’mr the estallishment of &f poi fail to UL ROk, BAOR. . A
perm nent tariﬁ‘ commission, \ hich address preceded by the word ‘“from’’
will take the tariff out of politics. on the upper left-hand corner of

Don’t

Mcanwh 12, the Decmocrais of Lhe‘“.v,)ry piece. of -m%il
House w re ho!d’n,.s; a meetiag with| pon't  fail to give full address—
r.firince to the tarif. Champ CVirk, |5treet and  number (or box), town,

who w1l he Sreaer of the next (' .n-
gress, :nd Hinmy Watterson, the De-
mocratic voteran and editor, of Ken-
tucky, conferred with members of the|postal stations, where stamps and
ways £nl means committze with re- i money orders are sold, mail is weigh-
‘eren-e to a gemeral revisicm of thel.d, letters and packages are register-
tariff at the next szssion. {2d, and postal information given.
Don’t mail a parcel without previ-
ously weighing it to ascertain the

city, county and state of destination.
Don’t forget that many of the .lrug
iores in the residence districts are

SUGGEST TEN PER CENT. REDUC-

TION. ymount of postage required; printed
It was virtually dscided that (he Matter, 1 cent for two ounces; mer-

chandise, 1 cent for ome ounce: limit
four pounds.
Don’t place handkerchiefs, necktie:.

D2n.ocrats will not Jother with any
sth dolc-py-s hedule revision, but will |

pro.eed 2s scon as {Lsy assume con- oth icl : : 3
ticn of the Ho :se to bring i & bhill ok JoUME 8 Lin N of smerchaating :in
recorr::i2nding a tim per cent. 1:duc- | packages of - printed matter, unless
[tion on &l s h2duls. At lnast ten| yo: prefer tf;l payh tlhe higher rate of
Fer cent. wotld be sliced ‘rorx the Fposoigfs‘;:l orew‘:‘]ag ;'arcels A Dok =
present duoti.s, d in sc ‘uses, |
;‘mh i Swai? (0131 w;m:: s (x:v‘:;)sd fmanner that their contents may not
e , cot a : A i
pulp duties, much greater cits wouald i:g eap11¥ ::ammt(‘d, utnles:tzou Sngive
be made. At later sessionus, deepsrI Dpa?t ss e;_ra :s A ¢ R g;. PR
cuts woull be mads, this slidin.- scalz ‘Bta:l)‘ll:)s folreposct?ge f)n h::van a“cer:m
met&;od‘of regducing the tarifi having Use the large denomination: l'it s:gos'
:3;:;?8 atbl ’b::g;ffs;" preveating dis- ¢,y trouble affixing them, and saves:
S P . .time and work n the post office.

It is rlannzd to hold a caucus in | ponre lay packages on the street

;tf&‘:’;{ ‘°ib:“Hgl‘leseDen:‘d’ci:t§ ‘t‘z ""]ey letter boxes, for they niay never reach
ed to th an e se- b

: ; the post office. Package boxes are pro-
lect a tenative ways and means cOM- yigeq at convenient glaces with Zon~~
I mittee to Iroceed to a revision of ventedt eol it e
thetar,ﬁ during the summe-, 80 that | Don’t fail to register valuable let-
the bill may be recdy when Congress yo.o onq packages. The government
convenes under Demiccratic con:ml’insures their safe delivery, and the
nzxt December. RS D extra cost is 8 cents.

If th: Democrats bring in a bill for | pop't mail sealed packages of mer-
gentral revision of ths tariff, reciPro- chandise to United States and Mexi-
city vetween this country anl tana- ¢o The rates for unsealed packages to
da, so far as the latter is concerned, thege countries are the same as in -
w ll5e tunnccessary. Cangda would Canada, namely, 1 cent per ounce.
get all she as¥ed for without making | pon’t mail parcels of merchandise
any conoessicns. ’ to other countries without making

With thzse Democratic slans, and gpecial inquiry regarding the regula-
with the old linz Republican pictec-

tions governing. parcels post.
tionists agreeing with the radicals| Don’t mail jewelry and coins to
that there should be some sort of re- foreign countries. They are positively
vision, it would seem th:t the reci- :

prohibited from the mails. - ;

prozity plan 1s doomed, no mtteri Don’t forget to mail parcels early.
how the situaticn is viewed. ; Don’t expect the post office to trans-
—— mit and deliver Christmas parcels
If rice is cooked in water it  will within the same number of days ' or
abscrb about three times its measure. hours as at other times. Allowance of
If it is cooked in milk at least half fromonme to three days’' extra time
g8 much more liqui.d will be necessary should be made.




