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RED ROSE
COFFEE particular peoph

cake, all aorte of light puddings served 
with whipped cream. In short, almost 
anything but rich pastries, can be 

served.
In the liquid and soft diets much of

SISTERMarvs
¥

F1SH-F0R HEALTH'Social Notes 
Of Interest i the nourishment le provided In the 

A custard of milk and eggs
* * * \* * ** * ** * *ff.ff.9f. /9f.9f.if.

kuc dessert.
with a bit of sugar Is very nourishingProperly Prepared, It Makes Good Disease 

Preventive, Says Expert
and may mean more to the meal than 
all the rest of it combined.

X dessert that Is cold must be served 
cold, not luke warm or half frozen.

A hot dessert must be served hot, not 
half cold or tepid.

The sense of sight must be appealed 
to quite as much as the sense of taste, 
for If the dish does not look appetizing 
an Invalid will usually not even taste It.

Junket Ice cream Is Ideal for the In­
valid tray. This rule le for an Individ­
ual serving. The cream can be frozen 
In a baking powder box burled in I ne 
and salt.
parts Ice and pour ever one-half onr- 
luke warm water.

Mrs. William S. Allison’s residence 
at Rothesay was a busy place yester­
day afternoon, when a successful 
bridge was held to raise funds for the 
Duke of Rothesay chapter. E even 
tables were filled with smartly gowned 
women, who enjoyed the afternoon in 
the pretty rooms, which were artistic- maligne<l and slighted too long. He’d j 
ally decorated with daffodils and nar- J 
cissi, and softly lighted with yellow 
candles, In silver sticks. Mrs. Tl omas 
Bell and Miss Frances Allison, mem­
bers of the Duke of Rothesay chapter, 
with Mrs. John McIntyre, regent, and 
Mrs. Allison, past regent, took this 
method of raising their talent money 
for their chapter. The four ladies were 
hostesses for the afternoon, with Mrs.
Bell and Mrs. McIntyre presiding at /fjn 
the tea hour. The prizes were won by Fisheries.
Mrs. Harold C. Schofield, Mrs. John 
C. Belyea, Mrs. H. F. Piiddington and 
Mrs. H. B. Robinson.

Several ladles motored out from the 
city. The guests were Mrs. George K.
McLeod, Mrs. J. Busby, Mrs. M. A.
Curry, Miss Cynthia Hooper, Miss 
Katherine Bell, Mrs. W. L. Caldow,
M.rs. Walter A. Harrison, Miss Edith 
Sfhofield, Miss Ruth Starr, M ss Mar­
in, Henderson, Miss A. E. Tingley,
Mrs. Heber Vroom, Mrs. Harold Scho­
field, Mrs. Allan G. McAvity, Miss 
Barbara Stoddart, Miss E. Blaekall,
Mrs. Charles Scott, Miss Annie L.
Brock, Mrs. H. W. Frink, Mrs. John 
M. Robinson, Mrs. Rupert Turnbull,
Mrs. W. 2. Earle, Mrs. J. Hutchison,
Mrs. Percy R. L. Fairweather, Mrs.
Fred C. Mortimer, Mrs. Harold G. El­
lis, Mrs. John Sayre, Miss Sally Myles,
Miss Annette Holly, Mrs. John C. Bel­
yea, Mrs. L. P. D. Lewin, Mrs. Alexan­
der L. Fowler, Mrs. H. F. Pudding- 
ton, Mrs. Walter Myles, Mrs. Harry 
W. Schofield, Miss Harriet Barnes,
Mrs. F. W. Roach, Mrs. Hugh Cannell,
Mrs. J. E. Angevine, Mrs. J. Walter 
Holly, Mrs. deB. Carritte, Mrs. Lovitt, 
of Yarmouth and Mrs. Paul Blanchet.
Miss Hencl Cannell, Miss Anne Allison 
and Miss Katherine Peters were the 
young assistants at the tea hour.

Are you “ Particular ” ? Then try this 
“ particular ” coffee c"*
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I(By Marian Hale.)
The poor fish has been j

HOW TO BAKE FISH.
New York

By Mrs* Evelene Spencer*
Skin and bone the fish and cut 

into pieces, making about three to 
the pound. Dip them in salted 
milk and place in a baking dish.

them around with 
finely salted bread crvmbs and 

little oil over the top. Bake

.cut down our cost of living, prevent 
many malignant diseases and give

unemployed if we

l (Unless otherwise specified, these 
| clpee are planned for four persons.)

re- i

V ,, 1

em­

ployment to 
would give him the place he merits on

our DESSERTS FOR INVALIDS.
It there Is an Invalid in your house 

perhaps some suggestions for desserts 
will be helpful.

Absolute daintiness and perfection 
must be the keynote of the entire tray. 
A watery custard or broken mold of 
dessert has no place on an Invalid’s 
tray.

!

m i nen blanket

IIour menus.
So says Mrs. Evelene Spencer, who 

.gained the name of “fish evangelist” 
during the war, and is today an expert 

the United States Bureau of

pour a
for 10 minutes in a hot oven (600 
degrees).

The crumbs will keep the juices 
in the fish and you get tlv' full 

the minerals.

Un one part salt to thitc
iNew System Laundry 

City “Depot Mooed
%

Junket lot Cream for Dae.
olut'IK oi Three-quarters cup sweet milk, 4 

tablespoons sugar, % Junket tablet 2 
teaspoons cold water, ^4 teaspoon van­
illa, oup whipping cream.

Heat milk and sugar with a few 
grains of salt until luke warm. Remove 
from the tire and etlr In the Junket 
tablet crushed and dissolved In the cold 
water. Crush the tablet before covering 
with water. Let the milk stand until It 
cools and Jelllea Stir In vanilla and 

Pack hi les and salt.

Now she Is concerned not so much 
with the economy of fish as with the 
medicinal and curative properties
found in no other food.

is supp’ied by fish. Fishcrfolksays

!2pi-E" 5: B E csa m
i get valuable fish oil in any fish.” «let" is allowed Ice cream.

If properly cooked, fish is one of the not apply, however, to the liquid diet 
most delicious meats, Mrs. Spencer without milk" sometimes ordered. Fruit 
maintains. But here's the rub. The Ices and Jellies find a welcome place on 
American housewife can’t cook fish, as this type of tray.
a ruic. Thg “soft diet with care” allows Ice

“When I have good fish in hotels and cream, delicate custards 
restaurants,” she says, “if I am in the jellies.
east, I find on investigation that the The “soft diet” permits more variety, 
cook is European ; and if I am in the Baked apples, stewed fruits, tapioca or 

1 west, he is an oriental.” delicate rice puddings can be added to
the list.

- The mid-city depot of the New System Laundry,
•Wet and Dry Wash—Prevents Rickets.

“Take rickets,” she begins, “that 
affliction of infancy which 90 per cent, 
of the children of New York have in 
some form or other.

"avoided, doctors say, if prospective 
mothers would include plenty of fish 
in their diet so as to supply the ele­
ments needed for hone growth and 
classification of the teeth.
Goitre Cure.

“In the New Hebrides islands, where 
sanitation conditions are the worst 
known, but where fish is the daily diet, 
rickets is unknown.”

Dyers, Dry Cleaners, Presseri 
has been removed from 10 King Square le- the Phono-

This doss graph Salon, La Tour Block, opposite side of square from 

Dufferin location.
It might be

pour Into can.
Let stand 10 minutes and scrape down 
the sides of mixture with a spatula. 
Beat In cream whipped until stiff. Let 
stand two or three hours, scraping down 
the sides once or twice to Insure even

The same prompt, efficient service as always.
and fruitMRS. EVELENE SPENCER.

Goitre is another disease which 
indicates lack of an essential element, 
usually iodine, which Mrs. Spencer

freezing.
Before filling the baking powder can 

with the Junket mixture test the can 
thoroughly to be sure that no salt water 
can seep In to spoil the Ice cream.

Full Diet.
The full diet Is less of a problem, 

sponge cake, angel food, any simple
at Work” and “Social Protective 
Measures.” When they were recently 
shown at Sunday evening meetings in 
Ottawa hundreds were turned away.

Dr. Heagerty will be well remem­
bered by ail who heard him speak at 
the mass meeting in the Imperial Thea­
tre on the occasion of Mrs. E. Pank- 
hurst’s visit. An overflow meeting is 
confidently expected.

Hartshorn sang soios, accompanied by 
Mrs. A. C. Powers. The vote of thanks 
fortlie evening was moved by M. E. 
Grass, and seconded by J. A. Kennedy. 
Mrs. Charles Higgins responded in a 
happy manner. The function was pro­
nounced a great success. The table 
was prettily decorated with red roses, 
and red candles made a rosy light over 
the merry scene.

Baked Custard for One.

Three-quarters oup milk, 2 dessert­
spoons sugar, few grains salt, 1 egg, ^4 
teaspoon vanilla or few gratings nut-

'Phone 
M.3711

'Phone 
M.3711

1HEALTH MEETING FALLS IN A FIT.
About 9 o’clock last evening Peter 

Wood took ill and fell on Main street 
sidewalk near the Wasson drug store. 
The city ambulance was called and the 

was conveyed to the General Pub­
lic Hospital for treatment. His head 
and nose were bruised when he fell. A 
report from the hospital early this 
morning was to the effect that Mr. 
Wood was improving.

;imeg.
Scald milk In top of double boiler ever 

hot water. Beat egg slightly with sugar 
and salt and slowly beat in milk. If 
&re Is taken that the milk and egg are 
perfectly blended It will be unnecessary 
to strain the mixture. Pour Into two 
slightly buttered custard oups and set 
In a pan of hot water. Bake about 40 
minutes In a moderate oven. Do not 
let the water In the pan boll while bak­
ing. Test the costard with the blade of 
a silver knife. If the blade comes out 
clean when put In the centre of the 
custard the custard is done. If earthen- 

cups are used they should be put

HAVE YOU TRIED OUR 
NEWmanENTERTAINMENT AT 

COUNTY HOSPITAL
Dr. J. J. Heagerty, of Ot­

tawa, to Speak Here 
on Sunday

The reception given by Mrs. J. M. Mrs. Roy Lewis and her little daugh-
fknee, Princes^street,"w!îsaa brillCt Montreal after a’ pleasant visit with

tayTcoJted wUh'pink'carnationsTnd Mrs.^haries" T. Kevins'" Mrs. Lewis 

png n ses ani yellow candles in brass was entertained at many social func- 
andiesticks shed a soft glow. Mrs. j ions while here and was a guest at 

Parry received her guests in a 1 and- the large ball, given in the armory and 
robe of georgette of a sa, phire j other formal events.

. Mr.-W.rd C, FI.Md b„,
mony with the blue of Mrs. Barry's gone to South Carolina from the,r home 
g ,wn. She was assisted in rece ving m Montreal. Mr. Pitfield, wlnf was 
bv- Mrs. Louis Phili ps, who was be- seriously ill with pleurisy, will take this 
com ngiy gowned in black Canton opportunity of recuperating after his 

8 J 8 _ . d i Iness. The many friends of his moth-: made with draped effect ana Ward pjtfleld, who visits here
ht at one sL.e w h a I «tty cap ^ summer> win rejoice with her

that her son is so far recovered.

Whole Wheat 
Health Bread ?

The East St. John County Hospital 
was favored with a delightful treat of 
music last evening, when Miss Mary 
Vincent, physical director of the gym­
nasium at St. Vincent’s, with some of 
the members, entertained the patients 
at the hospital. Miss Margaret Crozier 
and Miss Bessie Ramsay were the solo­
ists and Miss Vincent and Miss Melody 
were the accompanists. The last named 

when she

.

SUNSHINE CLASS SOCIAL.
The Sunshine Class of the Taber­

nacle Baptist church held a social even­
ing at the home of Mrs. S. E. Stack- 
house, Haymarket Square, yesterday 
afternoon. A quilt was quilted by the 
following: Mrs. A. H. Patterson, Mrs. 
A. B. Kierstead, Mrs. H. L. Titus, Mrs. 
A. Mclnnis, Mrs. T. E. Owens and 
Mrs. George Gray. The hostess serv­
ed tea and was assisted by Mrs. Gray.

At a meeting of the executive of the 
local branch of the Social Hygiene 
Council of Canada, yesterday after­
noon, in the Health Centre, arrange­
ments were made for a large public 
meeting that will be Jield in the Im­
perial Theatre on Sunday evening com­
mencing at 8.45 o’clock. W. A. Lock­
hart, the president, was in the chair 
yesterday and among those present 
were Hon. W. F. Roberts. Rev. J. J. 
McDermott, F. E. Barbour, Mayor 
Fisher, Mrs. J. H. Doody, Dr. J. 
McCarthy, Eli Boyaner and Dr. Wil- 

Warwick.
A letter was received from Dr. J. J. 

Heagerty, chief of the V. D. division 
of the Federal Department of Health, 
in which Dr. Heagerty said that he 
would be able to bring with him to 
St. John two of the most recent films 
of public health work which have at­
tracted nation-wide attention because 
o what they set forth as well as from 
the fact that they are marvels of the 
film-makers’ art.
Heagerty will show at the Imperial 
Theatre on Sunday evening when Dr. 
Roberts will be chairman. The two 
films are entitled “Public Health Twins

some

estate wm. McLaughlinware
Immediately into a pan of cold water 
when removed from the 
heavy earthenware holds the heat and 
continues cooking the custard if not

oven. The 320 Prince Edward Streetplayed for Miss Vincent 
gave an exhibition of aesthetic danc­
ing, which was greatly enjoyed.

Archie Trecartin and John and Wil­
liam McEachern gave the soldiers’ de­
partment a musical treat on Monday 
evening, with vocal solos and duets 
and accordéon and banjo selections. 
That the hospital staff greatly appre­
ciated the pleasure thus afforded the 
patients by generous citizens was 
stated by one of their number last 
evening.

chilled.crepe 
C .ug-
phirc blue flower, set in velvet.
Jj. P, Mahoney and Mrs. D. J. O Neill 
presided at the tea table, which was 
centred with a large bouquet of daffo­
dils, carnations and roses, with pretty 
greenery ferns in a silver basket. 
Lighted yellow candles iradc this very 
effective and the confectionery was 
iced with coloring to accord with the

HSjff
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A letter from Mrs. J. B. M. Baxter 

received by friends yesterday, liamwas
stating that she and her husband were 
in Ottawa, and intended to go to Mon­
treal. Mrs. Baxter did not state just 
what day they would arrive home, 

„ , , Vv.lvn but a friend informed a reporter thatXill ustred and Mrs. E nest aly,kj they would probably be here the last 

replenished, assisted by Miss Grace 1ot the week.
C lark. Those who served as waitresses ;
. ... Miss CKatherineS have returned to their home in Rothe-
Atkins and Miss Katherine O Mi a pieasant visit in Montreal
Little Misses Elizabeth Barry, m a yel- wi\h a„d Mrs. Scarff, the par-
low organdie, and Margaret Clark in of Mrs gllis. Mr. Ellis was a
white silk, were dainty ushers at the ^ ^ christmas season 0f Mr.
door- and Mrs. Scarff.

o

i.mHAVE SLEIGH DRIVE.
The snow covered ground afforded 

an opportunity for the enjoyment of a I 
sleighing party last evening at Silver 
Falls. Mr. and Mrs. William Arthurs 
afterwards entertained the merry­
makers at their home. A bean supper 
was thoroughly enjoyed. Miss Bertha 
and Miss Hazel Hennessey assisted Mrs. 
Arthurs in serving.

Mrs. Harold G. Ellis and family
*4were nThese films Doctor

//

Ûeiuiclt
Mrs. Arthur N. Carter has for her 

guest her sister, Mrs. R. Y. Eaton, of 
Toronto, who arrived yesterday on the 
Montreal train. Mr. Eaton went on to 
Moncton and will return the end of the 
week. Mrs. Carter is entertaining at 
bridge this afternoon in honor of her 
sister.

Mrs. D. P. Chisholm has gone to 
Kingston, Ont, to visit Mrs. Norman 
Leslie and Major Leslie. Mrs. James 
1 lever, mother of Mrs. Leslie, is also a 
guest with her daughter. After a 
visit in Kingston, Mrs. Chisholm will 
spend a week with Mrs. William Pugs- 
ley and Dr. Pugsley in Ottawa before 
returning home.

Mrs. W. E. Golding was hostess yes­
terday afternoon at four tables of 
bridge, when a most enjoyable hour 
Was spent. Mrs. Cyrus Shumway, 
Mrs. Norman Sancton and Mrs. G. 
Fred Fisher were the fortunate prize 
winners in the order named. Mrs. 
Kenneth Golding and Mrs. Percy Mc­
Avity assisted Mrs. Golding at the tea 
hour.

Miss Doreen McAvity was hostess 
last evening for the Young People’s 
Bridge Club.

There were more than 60 guests at 
Hie banquet given at the Portland 
Methodist Y. M. A. hall, on Monday 
evening, when the Young Ladies’ and 
the Young Men’s Bible classes of the 
Sunday school assembled for this an- 
\yial social event. Rev. H. A. Goodwin, 
jbafitor of the /church, presided and gave 
a stirring address. S. A. Kirk, super­
intendent of the Sunday school, 
guest of honor and paid a tribute to 
the entertainers for their splendid co­
operation in social, as well as in the 
general work of the school. Charles 
McConnell, associate superintendent, 
was also a guest. A. C. Powers, teaches 
of the young men’s class, made a short 
address. Fred Jones and Mrs. George
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ç==_WvMlU«-| enSIm The greatest use for OXO Beef Cubes 
is in the home kitchen—

i —to help you make everyday dishes better.
w —to help you to originate new dishes.

—to lighten your work and save your money.

There are hundreds of ways of serving OXO Cubes
Here is what one lady says of seven uses to which she puts them— 

she gives a recipe for every day in the week

%Jh.

W\I18 e«

Double the richness of 
ordinary Milk. For Cream 
use it as it is. For Milk 
purposes add slightly more 
than an equal quantity of 
water, for, in putting up 
Borden’s St. Charles Milk 
in this handy form most 
of the natural water con­
tent is evaporated.

v; m&

THURSDAYSUNDAY NIGHT
I give the whole family » reel treat—eo «aelly too. I make a
pancake batter, dissolve two Oxo Gabel in half a gill of water, then 
beat It Into the batter. The pancakes hake beautifully brown and 
the children always ask for more.

If the folks at your house like Curry, make It for them this way. 
Slice an apple and a small onion and fry in "butter until brown. 
Add two Oxo Cubes dissolved in a cupful of boiling water. Put In 
a teaspoon ful of curry powder, a little chutney or sauce and any 
dry minced meat you have. Stir together for fifteen minutes over 
a brisk fire, and serve with a border of boiled rice around tne disk.MONDAY

I chop finely the romaine of the eold meft« left from Sunday, season 
it with salt and pepper, dissolve a Cube or two of Oxo in hot 
water, add one ounce sheet gelatine, let the mixture come to a boil, 

it into a mould and when cold turn it out and garnish with
FRIDAY

A Welsh Rarebit is always a happy thought. Oxo Cubes make it 
a gastronomic joy—Something better than you have ever known. 
After you have heated the cheese, add two Oxo Cubes, dissolved 
In a little hot water. The flavor is delicious and the rarebit is 
■soie digestible.

TUESDAY

S^Ve'rtTS .‘ÆÆJ’oT. °J SSEJSSL Sït wl

know WEDNESDAY
We have breakfast et 1 and dinner at 1Ï.10 and, eoma danaroad 
11 o'clock I begin to feel “pwkieh." I do not Ilkato «P°U W 
appetite by eating between meals. So. I have a niee hot «up of 
Oxo and find It invigorating and satisfying.

t, add an Oxo

was a
SATURDAY

%r&ery lîlïlkliQQà Last Saturday we took the train to Mother's. Lucky it wee that 
I put a tin of Oxo Cube, In my satchel. We were delayed for 
aix hours and everybody blened me—almost, they fall upon my 
neck in gratitude for I wai able to give the hungry ones a 
satisfying, nourishing cup of beef tea.

Try some of these—your experience will suggest many other ways of wing Oxo cubes. 
You will find them a most economical means of improving home cooking.

2 » Montreal, for Free Recipe BookWrite The Borden Co. Limited,.*

Do it the Easy Way with ejesfe'

St. C. 1-24

Old Father Cubiit wants to amuee 
the children. Send four OXO 
CUBE wrappers for this Jig Saw 
Puzzle to OXO LIMITED, 232 
Lemoine Street, MontrealiBorvüwûi Children Delight In 

Çuticura Soap Baths
•- Because they are soothing and re­
freshing for tender skins, especially 
if assisted by Cutlcura Ointment on 
first signs of redness or roughness. 
The Cutlcura Talcum also, delicately 

^Dedicated and exquisitely perfumed, 
is excellent for little ones.
SteaZSe. Oletmeet 25 and 50c. Jalmra ZSc. Sold
throughout the Dominion. Canadian Depot.

I

ST. CHARLES MILK In dn» of 4, 10, 50 and 100 cnbw.

At Grocers and Druggists from Coast to CoastUse it Wherever the Recipe Calls for Milk

V
V


