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into a preserve kettle with two 
quarts of vinegar, a half cupful of I 
salt, a pound of brown sugar a tea- 
spoonful of curry powder and a table- 
spoonful of mixed spices. Wipe the i 
preserve kettle with a cut bud of 
garlic before putting in the ingredi-' 
ents. Add a quarter teaspoonful Of 
cayenne pepper. Bring slowly until 
boiling point, then boil gently until 
heavy, stirring with a wooden spoon 
very frequently aad thoroughly, for 
as it gets heavy it is apt to burn. Put 
a little on cold plate and taste it. 
Then if any more seasoning is need-- 
ed, add it, for • after cooking there 
sometimes is a lack that cannot be 
easily remedied. When thick and 
heavy, turn the pickle into a hot, dry 
crock and set aside to cool. When

Interest to Women wonderful all-purpose flour”
So say thousands of housewives who use 
Quaker Flour for all their baking. Its even 
texture and never-varying baking qualities 
make it the delight of all who use it.

Ways To Turn
1 Sour Milk Into ”Unusual Dishes

Cakes and Cookies 
For Teatime

At teas where cake and cookies are 
prime favorites there is always a 
chance to introduce new varieties of 
the toothsome dainties. Wholesome 
sweets are allowed when home made

Sour milk is frequetnly thrown out 
by cooks who do not appreciate sits 
value in the cookery field. Many 

- - . - y __ , , y , 2 make cream, cheese or cottage cheese
and the best materials are used in the 1 as it is called, then they feel that 
making. The best butter, fresh , their duty is done But there are many 

- nia anew and uses besides tais one and when milk 
sours try some of the following ways oureggs, sweet rich milk, pure sugar and 1 

flavorings only must be considered. , 
Brown Beauties 

j Cream a quarter cupful of butter 
with a cupful of brown sugar, add a 
beaten egg, a cupful of molasses, a 
cupful of sifted flour, a half cupful of 
seeded raisins, a small cupful of 
chopped nuts a half teaspoonful of 
baking powder, and a teaspoonful of f 
vanilla flavoring. Beat well to mix 

X thoroughly. Fill muffin pans three 4 
quartets full and bake in a medium 

. oven. These cakes may be frosted or .
they may be dusted with powdered 1 
sugar and have a nut half pressed on

■ top of each.
I Ice Cream Cake.

CAE 
Vrite P. H. Orr, Box 1604, •| 
M: —   —d 

TO LET—Office to let in
re Building, now occupied 
N. McLaughlin, Barrister.
November 1st. Apply to 

NTYRE.
X I

cold, cover with a clean, thin, linen 
cloth, then put on the cover of the 
erode and store in a cool, dry place. 
The pickle keeps well and is excellent 
with cold meat.

SWEET PICKLED CITRON
Select a solid, heavy citron, pare 

it, remove seeds, then cut it into

of using it instead of throwing it 
awaits. 4.42
"sin together. os adan emaktoalti Always the Same-Alwags the Best

Makes larger, whiter loaves ; better pastry; 
., lighter cakes.

% Our expert baker has prepared a number of recipes
for baking bread. We will gladly send them to 
you. Write to-day—they are FREE.

Sift together one and a half cup- 
fuls of flour and a half teaspoonful 
of salt. Beat tworogg yolks with a 
scant half cupful of sugar and a | pieces two inches long and a half the 
tablespoonful of melted butter, stir **** —. —. - _____ - .- ___ _width. When prepared, cover the
in the floor mixture and add a half melon with cold water, adding half a 

cupful of salt, and , let stand over 
easpoonful of hot water, then added night. In the morning, rinse well and' 
teaspoonful of thick sour milk. Beat cover again with cold water adding 
all well together, then fold in the a teaspoonful of powdered alum, and: 
stiffly beaten whites of the eggs, let it stand for an hour and a half.j

teaspoonful of soda dissolved in a

ALE—Sand and gravel 
delivered to any part of 
large stock always on hand 
sure guaranteed. Out of 
rs promptly attended to. 
trial order and you will find 
es and service right. 
N LARSEN, Ramsay St.

Phone 281 

|SERVICE— Motor Truck 
Trucking of all Nnds, long 

rips a specialty. A day 
service. B. LARSEN, Ram- 

% Phone 281. July 1-tf.

Half fill well butered muffin pans with Rinse in fresh water and it is ready| 
Sour Cream Salad Dressing , to use. (Meantime, take three pints of 

Take a cupful of sour cream and vinegar and add to it two pounds of 
the mixture and bake twenty minutes, light brown sugar, a thinly sliced, 
add to it a quarter cupful of vine- lemon (with pips removed), a good-' 
gar, a little pepper and salt, three sized piece of green ginger root
tablespoonful of sugar and the juke (washed and sliced), a teaspoonful 
of an onion, mix thoroughly and chill, of cloves, a tablespoonful of broken1 
Excellent with a cucumber salad or cinnamon stick, and a good-sized 
with hearts of lettuce, spice bag. In the spice bag put a

Scotch Scones. blade of mace, broken cinnamon,
Sift together four cupfuls of flour, cloves, a small piece of vanilla bean, 

a saltspoonful of salt, and a tea- a few fennel seeds and a few anise
spoonul of cream of tartar. Stir seeds. The vinegar should be boiled
a saltspoonful of salt, and a tea- for five minutes, then the well-drain- 
spoonfuls of cream of tartar. Stir ed citron is added. Boil gently until
half pint of sour milk and as it the citron is very tender when pierc-!
froths work it into the dry ingredi- ed by straw and looks glassy at the

Sift into the cake bowl one cupful 
of cornstarch, four teaspoonful of 
baking powder, two cupfuls of flour 
and mix well. Cream together one 
cupful of butter and two cupfuls of 
sugar. Work in the dry ingredients 
alternately with a cupful of milk and 
a teaspoonful of vanilla or almond 
flavoring. When mixed, fold in the 
stiffly beaten whites of eight eggs. 
Bake in three layers or in a well-but- 

------—v pace., v# *„ tered chimney pan. Lay up the lay- 
PRIT TRIPS ers with soft frosting, or frost theU TREES large cake. This is a very dainty

Just as the orchardist is able cake end many prefer it to Angel 
through nourkiment 8inersise cake. Marshmallow frosting is also 
tde -lie .il good with it if made in layers. the vitality and reeletano of his , Old-Fashioned Gingerbread. 
Lan is : Beat two eggs in the mixing bowl 
2

product of The Quaker Mills, Peterborough and Saskatoon. 257

Distributors, Campbellton, Baird and Peters and all leading Retail stores.

MADE IN CANADA 
AND RECOMMENDED 
DOERS EVERYWHERE The Tires 

That KeepYoung
They keep their youth and are very 
* slow to show signs of age, wear 
or weakness. They have the right 
kind of tough and durable material 
put in them, and they are built 
strong from the inside layer to 
the outer tread.

TICE OF SALE 
SUPREME COURT 
KING’S BENCH DIVISION 
n the A. R. Williams Mach- 
mpany, (Maritime Limited) 
Iend Canadian Fishing & it Company Limited. De-

Ie IB HEREBY GIVEN that iby virtue of a Writ ed Ex- I issued out of the •
Court, King’s. Bench I In the above cause 

■ate the first day > of No- A. D. 1922, the following des- 
reehold property was seized, Isaid property to wit:—“All Irtain lots, pieces or parcels 
and premises situate lying. 
€in North or Northerly of the 
Highway or great road in the 

Calborne, the' same being 
Ion the north by the Bay of 
I and on the south by the Highway or Great Road and 
at portion lying Northerly of 
Iat Road of that certain lot of 
bated in the said Pari A of 
ein the said County of Res- 
I bounded and described in • 
Indenture bearing date the 
y of December, A. D. 1879 Pr 

of the other part and regist- 
the office of the Register of 

n and for the County of Resti- 
as No. 2821 on pages 610 and 
Book “w” of said records, an 
:Northerly by the Bay Cha- 
esterly by lands owned and dby James McMillian, South- the rear line of the front lots 
terly by land owned and 00- 
by. John Murchie and by the 
Lot, conveyed by the lato Alex- 
Ferguson, deceased to Peter

ente. Turn the dough on to a edges. Lift the fruit with a skim- 
floured board, kneed it perfectly mer to colander where it can 
smooth then roll out to a third of an drain and boil down the syrup, add- 
inch thickness and cut with a round Ing the drained syrup as it runs into

and add a cupful of brown sugar, a 
cupful of molasses, a half cupful of 

it soft butter, two teaspoonfuls of gin- cutter. Have a hot griddle reedy and plate under the colander. When
7 ger, a half teaspoonful each of cina- bake the sconce on the griddle, turn- the syrup is rich and thick return to

men, nutmeg and clove, three tear big to cook on both sides. Many add the pickle to it and cook for five min-
Thousands now take it as regu- spoonuls of baking powder, three a little sugar and a grating of nut- utes, or until heated through, then

larly as they take food; to build cupfuls of flour, a saltspoonfal of bic- meg to the dough, just matter of turn into a crock to cool. When- arbonate of soda dissolved in two taste. Serve the scones hot, with cold cover with linen cloth and seal.|
tablespoonfuls of boiling water, then plenty of unsalted butter. PRESERVED SWEET POTATOES
stirred into a cupful of into eAbutter- Molasses Layer Cake. Select small, perfect potatoes, long

N Beat all well, then turn into a butter- Work together a half cupful of su- in shape. Peel and boil in slightly 
1. • ed pan and bake in a . edsin oven, gar and two generous tablespoonfuls salted water until done, but not soft
H Or if preferred 9 20 murk .Dans, of butter, then add two eggs and the Drain, cut lengthwise in halves and

A sore frosting may be white of the third, a cupful of mo- set aside. Take a pint of brown sugar
sired, lasses, a level teaspoonful of cloves, and put in a saucepan with a quart

24-29 . u-can the sea cinnamon and ginger, a half tea- of water, t thin!y sliced • lemon, a1
=- Best two fees Volte, . brown spoonful of salt, a saltspoonful of spice bag a small piece of ginger

to them slowly a bo - baking soda in a half cupful of sugar root (washed and sliced) and a table-
■ gar stirring constary- A milk and two teaspoonfuls of baking spoonful of cloves, broken cinamon■ saltspoonful of salt, a cupful of powder in two cupfuls of flour. Beat and a small blade of mace. Cook the ,
■ ped walnut meats, a Veaspoonte ” well and smooth then bake in three syrup and skim it until it begins to

Venn e l i in • half layers. Soft lemon frosting goes be syrup, then put.in the potatoes
the PEES: andPen and drop by well with this cake. and cook gently until they are glassy;L9 AT Le Y —= looking at the edges. The syrup 

spoontel • ' I should be rich and thick by this timej School Cookies ter and two cupfuls of sugar. Add the Can and seal the same as other pre-
1. Cream together one cupful of yolks of two eggs, a cupful of rich serves. It is wise to put them in pint,

grown sugar and a half cupful of milk, two teaspoonfuls of orange jars, as less are used at one time. |butter. Add two beaten case, ; flavoring, a half teaspoonful of salt, ---------Renault Bros,
quarter cupful of milk, two and a five and a half cupfuls of sifted flour, URGE WHISTLE FOR
half cupfuls of sifted flour, two tea- three teaspoonfuls of baking flour, BLIND PERSONS:

1 spoonfuls of baking powder, a sait- three teaspoonfuls of baking powder ---------
—1 we aa - M spoonful of sait, a half level tea- and the stiffly beaten whites of the Baltimore to be Asked to Halt Trtf-Treat Cols Externally spoonful of cinnamon, a level cupful eggs. Mix well, then turn onto the fiç at Signal from Afflicted 1 — _ _ _ ., , . = -... 1 of seeded and chopped raisins, and a moulding board and knead. Roll out —
For sore throat, bronchitis or deep half teaspoonful of vanilla. Roll out and cut in desired shapes and lay up BALTIMORE, Md., Nov. 8-All
cheat golds, nib. 4,Vaperrib brisk X , the dough and cut with the large with the following filling sandwich blind persons in Baltimore will be
warm flannel, alphabet cutters, and bake on a but- fashion. Wash and chop a round of equipped with police whistles to in-

Vicks acts in two ways—both direct: tered tin about fifteen minutes in a figs rather small, put them into a sure their safety at street crossings
absorbed like a liniment and inhaled as brisk oven. 2 saucepan with the juice of an orange If the plan adavneed at the meeting ;
• vapor. A quick relief for the cold ■1 Filled Fig Cookies. juke of grapefruit, a cupful each of of the Advancement League of thetroubles of all the family. ,. Beat to a cream one cupful of but- honey and water, and two level tea- Blind is adopted. The plan has work-I

----- spoonfuls of grated rind. Cook down ed successfully in other cities, it was 
to a thick jam-like mixture, cool it, said. It is proposed to establish a 
then lay up the cookies. Bake them regulation which would make it com- 
in a medium oven fifteen to twenty pulsory for all traffic to stop when a 
minutes. blind person blows his whistle.
. 7'—------- I Arthur P. Sewell, a member of the

NAN
Take a lemon from Na- ; 

take Scott’s Em.

^B
CORD TIRES

"Quality all Through"

Gutta Percha &Rubber, Limited
Head Office and Factories, Toronto

Branches from Coast to Coast /

Complete Mock Caniedt By 
Campbell on Garage Edward Sullivan

On

ire4.trust by Deed
April, 1848,

the lot 
a2E 
Queen’s Highway occupied • yterlan Church Lot and nd measuring 150 fleet Recipe Suggestions 

For Late Pickles
[ - and Preserves

SPANISH PICKLE.
Take fifty firm tomatoes, drop them 

into hot water long enough to re­
move the skins easily, then chop 
them coarsely. Wash and chop line. 
five stalks of celery and twenty-five holic beverages, remarked. If I had 
onions. Take twelve peppers and ; anything to do with whiskey, beer, 
place them in the oven long enough rum, or any intoxicating drinks, I 
to heat and loosen the skins. Then would nave them all thrown into the 
peel, seed and chop them. Put all river." The closing hymn chosen 

I ________ —----- :---- ======== ----- -- -— by the choirmaster was: "Shalll we

league, said Charles D. Gaither, Poli- 
]ca Commissioner, has been advised of 
ithe plan and has . announced he 
would discuss the matter with the 
committee.

Presbyterian Church Lot and 
Iground measuring 160 feet
said highway by about 870 in 

containing 450 acres 
or less; also those two certain 
lots pieces or parcels of lend 
din the said Parish of Colbor- 
ng southerly of the said King’s

For Better BakingA RUSH FOR THE RIVER
The vicar was preaching a fervent 

sermon about modern social evils, 
and coming to the matter of alco-

vay or Great Road and being 
and parcel of tire said above 
ularly described lot of land 
yed to the said Joseph T. Wind- 
b aforesaid by Deed No. 2821 
istinguisned as the Oil Shed Lot 
he Flann Lot the first named 
y the "Oil Shed Lot” being 

Jed and described as follows:—

CARNATION makes richer, 
V more delicious cakes, pastry, 
puddings, and other dishes. It is 
just pure fresh milk, evaporated to 
double richness, kept safe by steri- 
lization. No waste with Carnation 

.—it keeps indefinitely until the can 
is opened, and for several days after 
opening if placed in a cool, clean 
place. With your groceries, order 
several tall (16 oz.) cans or a case 
of 48 cans.
Try the recipe given here. One hundred just 
es good are to be found in the free Carnation 
Recipe Book. Write for it.

iming at the North-east angle of 
above mentioned Presbyterian 
ch Lot and burial ground and 
Ie along the southern aide line .
e King's Highway or great road
early 161 feet, thence Southerly 
[lei with the Eastern side line of 
Presbyterian Church lot 81 feet, 
e westerly parallel with said 1 
hern side line to the said East- D 
side. line to the place of begin- ■ 
I and the second named nar ely ~
• Flann Lot” being bounded and 
ribed as follows:—Beginning at 
int on the southern side line of 
King’s Highway or Great ----- 
eet distant easterly from !
th-east angle of the Oil She 
e described, thence Eas 
I said southern side line 89 
ice southerly parallel with
line of the Presbyterian C 

above described 55 feet, t 
terly parallel with said Sou line 89 feet end thence No 
ie7

gather at the river.”

is Porous and yielding, the 
daintiest texture you ever 9 * 
tasted! And they keip 
fresh and moist till eaten- 
for days, if necessary!

outs a, 
bruises. 

uce YA

FLOOR SGRAPING 
MACHINE

I have purchased a “Uni­
versal Floor Scraping Ma­
chine” (one of the best on 
the market) and am now 
prepared to scrape hard- 
wood floors of every des­
cription in a thoroughly 
first-class manner at most 
moderate prices.

RATES ON 
APPLICATION

THOS. R. McKENZIE 
Phone 271 Campbellton 
Sept. 4-tf.

9.7 ter cummilyaoad 
the Criss, you feel it heal
lot

the 
inch 
- 

of

9-24

ONE EGG CAKE—1 egs. % cap sugar, 
% cup butter or substitute, 6 thep. 
water, 1% cups flour, 2 tbsp. Carnation 
Milk, 1 tsp. baking powder. Cream the 
butter or substitute, add sugar grade- 
ally, and well beaten egg. Mix and sift 
flour, and baking powder, add alternate- 
ly with milk, diluted with water to first 
mixture. Bake In a greased shallow 
pan. Spread with Chocolate Icing.

The Label 
to Rod 

and White
the Gove = ==#2... 

with all houses, outhouses, 1
dimes, edifices fences 1— p.

t -curse ages vas 
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•ILPAN DE
Yeasdistendalls 

or Sivo(ht, title and interest or the said 
mpany in and to the islands 14 - 
nt of said above described proper- 
a, together with buildings and im- 
ovements thereon will be offered for

a fourteenth day of January, A. D. -ternoon in front of the Post Office
the Town of Campbellton in the
unty of Restigouche for the pur- 
se of satisfying the Mid Writ of 
recution.

Pad - ^ day of er. A 
manY.PLANSTARD,

* Classes will be formed the first 
wack - Petebor and the first week 

of November for those unable to 
enter at the opening of the fall term.

. Wake 401/60 eastsansa.

Address:
F. B. OSBORNE, 

Principal.

Y” "a
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