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WE HAVE A FEW NICE

Wall Paper Remnants
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tnat we will dispose of at Greatly Reduced Prices discoumy for the treatment of § "Hil
o i a2 EGGPLANT TURQUE in moderate oven. coughs, col'ds. and l.)I'OﬂChltl?‘,
in most cases the reduction being e O ain in its’ actionl on &Il

Wipe three sl‘x‘.all eggplants, cut in CHOCOLATE FILLING chest troubles as anﬁtO.Xlﬂ 15
halves lengthwise, fry in deep fat on diphtheria, or vu:,:cmanon on
twelve minutes and drain. Put two! Thit is a most delicious filling of | small-pox, wouldn't you feel

tablespoonfuls olive oil in sauccpan:frosting for a plain chocolate cake. | jike givingita trial? Especially

- 5 i : ]
§ ond when heated ass ome tabvlespoon|lake a cupful of sugar, dte table- |} if you could try it for fitty cents!

50 p. c. off Regular Price

. H - ]
. . . finely) chopped omion and cogk five| sPoonfuls of cream, one egg Lea‘en Peps is the discovery !
v A y ) (o} g ablets, neatly wra
There are some cheap papers in the lot, but the mijority of them { mimvie a toome o tods fve|spoonnis of oream, chonsputs; (¢ | Eopaacolitte talsis, neatly wrap-
¥ : & " b - | )e! r 2 §ho . 9 w0ty
d + 3 cooked rice, one-hall clove of gar- in a double boiler for: aa i ciu. They contain certain ‘m“'llc'“"l 1ngre-
are goo quallty and new S.y]e“ lic, finely chopped, and cook 3ve|Then beat, and when thick ?nci. b § dients, which, when placed upon the

: T T /ADOTUr
| § tongue, immediately turn into vapour,

a' l E % S Q‘ La'm «; YW B, 53.‘ ‘*&’._';-;Jf' z minutes. Then add chopped eggplant, | put on the cake. Ad argiat orce reathed do n e
S & K A ge ! f.“‘fkﬂv-‘ 8 L A‘T&.M ""/’“ik h s one cupful tomato sauce, half tea- Wi R BTSN passages 1I,r,u,el.”.;;,, (:‘1”“‘4 :”-,‘“;E v
K spoponful salt’ and qguarter teaspoon- CHEESE FONDUE l‘i ;:",L,Sm,]:(‘e :,Ixenul:l},ﬂ: o
: T y EE === W ful nutmeag. Tura into a buttered [T cali walls of the :
v “ # aish and bake forty-five minutes. | Needed—One guarter peun! of grat.d ;;}[‘,:,[.j entor »,',(1 ‘,, ‘1‘};'],1:“‘,“1],
d vm Add yolk two eggs slightly peaten, cheese, two eggs, guaci'r pint white |} to the capillaries aud tiny &

| b lungs.
and stuff eggplant shells with mix-)S&uce, pepper, salt anl miust rd. ‘J"’“z,
ture. Cover with buttered erumhbs zmﬂ_; To Make—Prepare :ha saunce, oad
bake until they are brown. the cheese and yolks oI the
also the sgasonings. Beat the
stifly and stir gently into the

e McMurray Book & Stat'y Co., Lid.

High Grade Printers and Stationers
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PEANUT SOUP

old fashi ] h cure
are mercly swallowed into the s.omac

T

L ’ ture. Place in a well buttered i |} and never reach the lungs. Pups treat-

S a A A ——— | The pesnut, one of the mosc gu.|l #0d bake for Efteen minates. e e A R d”t by
TVVVVVVVVVVVVV VIV LY g qeeeT FRSVLVLVLTTLLSS | tritious nuts known, can be bought i i R Sl e If }’(’)‘l':t}l’;l‘: :'“'tlvl’:t:;::’p I‘"[‘Z’S:L::‘
:at any store or large green grocer’s CHOCOLATE P18 the name and date of this paper,

and mail it (with le. stamp to
pay return postae) to Peps Co.,
Toronto. A free trial packet
wiill then be sent you,
All druggists and
stores sell Peps at

Grind a cupful and a half of roast-
Ie'd peanuts fine in a food chopper,
add to two cupfuls ol well hboiled
and strained rice or oatmeal water,
add two cupfuls of milk, season
'with butter, salt and pepper, and
thicken with flour to the constitency
‘of cream or add a well beaten egg.

Take a pint of milk, a pinch of
salt and half a cupful of butter;
put on to boil; add a half cupful
of grated chocolate; g half cupful
of sugar. well miXxed with a quarter
of a cupful of flour; cook until
smooth. Flavor with vanilla and
bake in a bottom crust. Cover wit!

W. E. SEERY

Has Rt;moved '

to the Pitts Building, 33 York Strzet
Up On2 Flight.

er

| |

sl ALY S I’whippcd cream. This make a ;;oujl

HAM CROQUETTES sized pie. |

ALl THE LATEST GOODS TO PICK FROM ‘ | !

: 14 “p W - SR S T TS N
y fTeg IRED ® Onme cupful cold hoiled ham chopped &
CLOTHES LLEANED’ P‘('”' ED’ REPA fine, one cupful preadcrumbs, two | LEMON PIE EW —_— — =
FRVVV VUV T VTV VTV VVVVVVD L LT LR VRTD BVVVVVBTRRG | cupfuls cold boiled potatoes chopped | < DndLicnip BUsars ione’ ouw hot - waker | PINEAPPLE SHERBET
fine, one teaspoonful butter and ome . . sl ’e“‘l" 5 L"‘ i ‘\vlh el
Juice of on 2mon and tkia chips o

eggz. Season with a little pepper. ; i ] : 1 Boil two cups of
the rind sliced in. Boil a minute or

Care of Poultry ,Make into balls, roll in egg and dissclve a

gelatine

?
\

[of f
two. Skim out the pieces of rind. |y
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Thic

fowl requires grain food, vewe  Crumbs and fry in hot fat.

oo 4 Tos

kzn  with tabies

of 'gtir in ¢ hot
size cold; 13
bl 508 s e e of walnut. When cool stir in un- whit-s

beaten yolk of eggz. Put it into k’i‘\grated
one-crust pie and bake with the pie.

Yportsmen and Hunters |
Send your Big Game Heads to me for mounting, as I make l 3 a3
a specialty of mounting Game Heads to suit individual tastes | (1., o¢ (1.1,

cornstarch in water. Add butd

add four v

1 the contents of a can of

sho:'d be gi en in some| 8lica raw potatoes, as Icany as Hawaiian pineapple, with the

For the convenience of American Sportsmen I now have | fcrm so e: to irduce (he birds t,|reawired, put in pan, sprinkle with juiceof a lemon; freeze and serve in
an American Branch whica does away with the b.other of take L‘X‘,‘.I'(‘L-\. so that the fow s w:l |& little flour, a dash of pepper and! I ]glasses.
I5 I5 3% i 5 g be healthy. Fowls snould be wel |salt, cover about three (uarters | GRAHAM BROWN BREAD
getting shlppmg permits, paying duty and entries, etc. supplied with wuter or milk to drink. [with milk; on this lay a few pork | ; -
All vork guaranteed second to none or no charge for | Many make the serious mist: ke of |or lamb chops and bake until pO-E One cup grabam flour, one tea- When a \vom.an dresses in ': way
he specimens. not giving it r guw'ary. rhe surply|tatoes are tender. Pork sausages SPOOR 80da, one-hall teaspoon salt|t0 Make a rainbow look like —a

should be cican 2nd <crs ait. Di't [are also very tasty, but do not put °2€ CUP milk, one-fourth cup mo-  Mourning band, you may know thyt

S Iber husband has chosen her clothes

s e . water, dirt, _my driaking disbey|’ i sh lasses, t N ;
Geo. A. Davis, Taxidermist iriy or r.my driaking dishey|'m uatil potatoes have soaked a SV SRS R i o e thts oniver Sl

ete,, will do mor: towaid ma.ing quarter of an hour, as they will be well beaten -and aaded last) steam |

Phone 498-11 FREDERICTON, N. B. Campbel! St. | flock unhea:ihy and disess d than . n too well done three hours. ing a youth devoted to musical
Send for Price Lists and Tags thing else. Mcst attendants are in S ik T e T S comedies.
American Branch: Vanceboro Me. clined to Zcriet to clean the arink n: RAISIN CAKE BREAKFAST POPOVERS ] e
el vesse's, and Lo keep them well fille 1 A frost is generally Gew before i
}at all t mes. This is fine and keeps good in hot Two. tablespoons  sugar, one table- comes v o
: weather as well as cold. Take one °PO0R butter, ome egg, ome pinch|  ©

egg, beat thoroughly, add one table- sal't, one cup milk, two ana ()ne-!

spoonful of lard, one tablespoonful | half cups flour, one heaping tea- |
- hali -

— 99 TV . g |butter  and three-quarters cupful SF©°7n Pakinz powder; cream the

Cook’s Tot i

m ROOt C“M sugar. Deat well. Take one-half cup- gugar and butter

: 5 A safe, reliable regulating s

medicine. Seld im_thres de-|fUl Of the water in which you have

e f 5 s i v ses |
ﬁ'ofszf’s;:’i!‘g‘;"g"pﬂ}gi: boiled ‘one-half cupful raisins; to this oughly, then sift flour and add bak-

Sold by all druggists, or sent
repaid on receipt of price.
‘ree  pamphlet. Address:
THE COOK MEDICINE co.,
TANAUTE Svw Pt Wiedeant 008 @nd  one-half cunfuls flour. Bake

To be a gentleman a man has to

hide his meanness.

together, salt, add'! —_—

ezg well beaten, beat togetner thof_;
Talk is cheap when one uses his

IR 3 3 X neighbor’s telephone.

water and one teaspoonful soda, rne In7 nowder. Last put in the milk and i

and one-half cupfuls of raisins and Peat Well. This will mgke twelve The 1 Yot hbbre ok
. o popovers. ¥ 12 truth that lies at the bottem of

a well never gets in the milk.
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POOR,
GOOD and BAD
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For Baby’s Bath
The creamy softening lather of Baby’s Own Soap
and the fragranc. of its delicate aroma leave

the skin cleansed—refreshed—aromatized

Four generations of Canadian mothers have used and
recommended it.
In the Interest cf your children’s skin Insist on Baby’s Own Soap
Albert Soaps, Limited, M{rs., Montreal

Sold everywhere. 1815

A Residential and Day School
for Boys. Upper and Lower
Sckools. Boys prepared for
Matrizulation into the Univer-
sitics, for entrance into the
Royal Military College, and for
Business. Calendar containing
purticulars sent on application.

Rev. D, Bruce Macdonald,
M.A.,LL D., Headmastcr
i, 4 1 A )




