
00. to $125. 
25. to 145. 
40. to 165. 
50. to 185. 
75. to 210.

•ezt models, or 
saeuree. Will you

✓

i. Jones
Furrier in the

rovmces

iTREET

d to learfa of her 
ioent Illness.
Lrthur Campbell, 
t Monday here

club met for the 
a at the home of 
we present were** 
r Keith, Mr. and %
. and Mrs. J. T. \
1rs. James Lamb.
:on of Saybrook, 
n visiting C. W. 
•elatlves here left 
day.
ur Keith and Mr. 
•weather motored 
day.
and son Kenneth 
a trip to Boston 

i Is visiting In St.

ugh who has been 
on here returned 
ax on Saturday, 
octon, Mass., was 
>sday guest of his 
gagn.
lentative business 
at the Laymen’s 
held In Medley 

Tuesday evening, 
resided and Inter- 
ire made by R. Q. 
Caskey of Toron- 

y of the Laymen’s 
iat. In the even- 
g was held In the 
lurch, when Mr.

who has been Tls- 
juest of Mrs. Har- 
i. Walter Burgess
y.

3Ik with rose t 
listed in receiving 

In mauve silk ra* 
e trimmings. Miss 
d tea while Miss 
l Miss Stella Britt 
,lttle Miss Marjorie 
he door.
t, Miss Hazel Grim- 
sndolyn Jack were 
it successful after- 
,tion party held at 
f the Belgian Fund, 
rn poured tea and 
ïses Kay Cockburn, 
id Leila Anderson, 
«orated throughout 
mn flowers and pre- 
Istlc appearance at 
is Kaye Cockburn 
Ings. The sum of 
Jn money and can-

bd of St. Stephen, 
guest of her daugh-

)ell.
entertained a few 

in Wednesday night 
of her guest, Mrs.
. S.

>. Dickson G tty and 
Id who were assist- 

De Mille, Miss Al- 
ssle Robinson, Miss 
Mrs. J. S. Suther-

Vl
the Heart:

id by Dr. Chase’s 
e Food.

Clark. PoetorfOlei 
B., write»; ** I have 
tarer from what the

etarted in the back
norked down into the 
■art Though I had 
led loin* of one kind 
uld not get anything 
I need Dr. Chase's

n this treatment 1 
bed. except by sitting 
unt of the dreadful 
heart end the guâok. 

jh Dr,
xxd hae made in my 
iderful. R hae enn
these symptoms aaê
eng end welL If thl* 
dp to relieve the auft 
you are e* liberty tdj

srre Food Is • true 
reateat of nerve r*. 
*• a box, 6 for $2.60; | 
maswon. Bate» A Oo^j

i
lSeal
ial, Musquash, 
ur Is Muskrat, 
ad our coats to
Ion.

lows:

■f

itTHE STANDARD, ST. JOHN. N. B, SATURDAY. OCTOBER 81. 1914

AFAMILYREMEDT 
FOR MANY YEARS•Hapjœttittgs 

oç tbfyyi
WOODSTOCK

The Daily Fashion Hint.

GIk apple 19 Hn article-of foo6.
The following recipes have been taken from a publication edited by Miss L. Geçtrude MacKsy. called 

"The Book of Apple Delights,” and now available for everybody In Canada without charge. This booklet will 
be sent to any address om application to The Department of Trade and Commerce, Ottawa. There Is no charge 
for the booklet, and persons desiring copies need not even stamp the letters containing their applications, 
post card Is Just as good as a letter and will be given prompt attention. At the present time there may be a tew 
day delay im Issuing these on account of the enormous number of applicants which are being received by the De
partment, but all requests will be met in regular order, and It is believed that the book will be very generally 
appreciated.
THE APPLE A8 AN ARTICLE OF 

..FOOD.

-Used “Frait-a-tives” With 
The Best Results,J A

Richmond on Wednesday with the 
special object ini view of working tor 
the Belgians, and elected the follow
ing officers; Mrs. W. S. Haig, presi
dent; Mrs. James McBride, vice-presi
dent; Mrs. J. Hay. secretary, and 
Mrs. A. Ray, treasurer; Mrs. Charles 
Bell, Mrs. H. Roy. Mrs. H. Jamie
son, Mrs. B. McLellan, Mrs. L. Pur- 
Cington, Mrs. A. M. Hanson an-d 
Miss Alice Lorns, executive commlt-

-Woodstock, Oct. 28.—Dr. A. Rosq 
■Currie and bride arrived home from 
-Piotou, N. 8. last week.

Mis Lena Reynolds of St John, was 
ta recent guest of her sister, Mrs (Dr) 
'Grant.

The Misses Josephine end Theresa 
fMcKenna, of St. John West, who have 
ibeen visiting Mrs. Roy Tadt, returned 
Hhome last week. |

Mr. and Mrs. J. A. F. Garden and 
•Mrs George Mitchell left on Monday 
for a trip to Boston.

Inspector Campbell, of the Bank of 
^Nova Scotia, was in town over Sum- 
day.

ternately, with one and one-half cups 
of sugar; add one-fourth cup of cold 
water, cover the dish and bake in a 
moderate oven. Serve either hot or 
cold with cream.

Apple# In Bloom.
Cook red apples In bolllmg water un

til soft. Have the water halt surround 
the apples and turn often. Remove 
skins carefully that the red color may 
remain and arrange on serving dish. 
To the water add one cup of sugar, 
grated rind of one lemon and Juice of 
one oange; simmer until reduced to 
one cup. Cool and pour over the ap
ples. Serve with cream sat^ce.

Cream Sauce.

The apple Is without question the 
king of fruits. Whether fresh, dried, 
evaporated or canned, the apple Is a 
wholesome food, easily prepared, at
tractive and palatable at all times. Be
cause of Its rare keeping qualities peo
ple In the most remote parts are able 
to take advantage of Its great food 
value. Apples vary In flavor and tex
ture. They are often marketed before 
they are mature, and the cooking and 
keeping qualities are thus injured. 
None of the soft, lneipld apples are 
suitable for preserving; the sound, 
tart apples are the best for this pur
pose. In the fall and early winter, 
apples «are at their best, and spices 
need not be added, because their fla
vor cannot be Improved, but toward 
spring the flavor becomes somewhat 
flat and Is Improved by the addition 
of spices or other flavorings. Always 
cook apples In earthen or granite wars 
utensils and use silver, granite or 
wooden spoons for stirring. The use 
of the apple ag a basis for practically 
all manufactured jellies and jams is 
well known. This is due to the large 
amount of pectose which It contains. 
There is no waste to a good apple. 
Even the paring and core may be ut
ilized for jelly. Fruits are classified 
as flavor fruits and nutrtive fruits. 
The apple comes under both of these

Average composition! of the apple: 
Water, 82.5; cagbohydrates, 12.5; pro- 
teid, .4; nitrogenous, .4; fats, .5; acids, 
1.0; cellulose, 2.7 per cent. From a 
dietic standpoint, the most Important 
function of the apple is that of furnish
ing mineral salts and organic acids, 
but it has an Important 
value as well, furnished by the car
bohydrates present. As 
ripens the starch changes to sugar. 
The apple has a medicinal value as 
well, especially if eaten at the begin
ning of the meal or between meals.

Varieties good for cooking: Duchess, 
King, Astrachan, Rhode Island, Greeitt- 
ing, Alexander, Baldwin, Graven#tern, 
Blenheim, Golden Russet, Spy, Rib- 
ston, St. Lawrence, Wealthy.

, Good Dessert Apples: Wealthy, 
Fameuse, McIntosh Red, Spy, King.

Good Cider.Apples: Baldwin, Golden 
Russet, Gravensteim. x

Afterthought.
One pint of nice apple sauce sweet

ened to taste stir in the yolks of two 
eggs well beajten. Bake for fifteen 
minutes. Cover with a meringue made 
of two well beaten whites and one- 
half cup of powdered sugar. Return 
to the oven#and brown.
Apples with Almond Praulinee, Jelly

and Creanx

Apple Catsup.
Quarter, pare and core twelve sour 

apples. Put in a saucepan, cover with 
water and let simmer until soft; near
ly all of the water should be evaporat
ed; rub through a sieve and add the 
following to each quart of pulp: One 
cup of sugar, one teaepoonful of cloves, 
one teaspoonful of mustard, two tea- 
spoonuls of clnnamom and one table- 
spoonful of salt, two cups of vinegar 
and two grated onions. Bring the 
Catsup to a boil and let simmer gently 
for one hour. Bottle, cork and seal.

Mr. and Mrs. J. W. Benn, of 
DeBec, left this week for Boston 
where they will spend a month

girls of St. Luke’s church held 
a basket social on Monday evening 
last. The hall was gay with flags 
and Jlack-o’-Lantems. The baskets 

beautifully decorated with flags, 
flowers ana fruit The sum of $23 
was realized for the benefit of the 
Red Cross Fund.

Mrs. John Tompkins, !$rs. A. B. 
"Connell and Mrs. W. D. Ramkine, 
served afternoon tea at the home of 
Mrs. Tompklna on Wednesday after- 

for the benefit of the Red Cross

;

The
Mi®. Daniel- Stewart and son Cecil, 

who have been visiting In Salem, 
i Mass., returned home on Friday. Mr.
: and Mrs. Stewart will occupy the Wm 
Connell residence during the winter.

Miss Helen Good was the guest of 
,Mr. and Mrs. Charles Comben for a 
few days last week, 

i Mrs. H. B. Duroet, who had been 
.visiting her parents, Mr. and Mrs. 
|S. A. Perkins, at Scribner, Kings 
'county, has returned home.
1 Miss Bertha Putnam, social and 
tmoral worker for the Presbyterian 
' church, delivered an Interesting ad- 
i-dress In St. Paul’» church on Wed- 
i nesday evening.

Mrs. W. P. Jones. Mrs. F. B. Car- 
v,vell and Mrs. J. A. Hayden will be 
l,the chaperOns at the Hallowe’en ball 

0jto be given In the Hayden Gibson 
IT heat re.
: A patriotic society was organized- at

-Beat the white of one egg stiff; add 
the well beaten yolk of one egg and 
gradually add one cup of powdered 
sugar. Beat one-half cup of thick 
cream and one-fourth cup of milk un
tie stiff, combine the mixture and add 
one-halt teaspoonful of vanilla.

M George McKay, Esq.
Kippen,

“I have been using
Ont.,. June 17th. 1913.

•Fruii-a-tives’' 
as a family remedy for many years. 
They are the best medicine I have 

ried. "Frult-a-tives" do me the

■y* -c

Em
Apple Charlotte, I.

Soak one-half box of granulated gel
atine In one-half cup of cold water fer 
half an hour. Whip one pint of cream 
and set on ice; add one half cup of 
powdered sugar, a tablespoonful of 
lemon juice and two good-sized pp- 
pies, grated. Dissolve the gelatine 
over hot water and strain into thl 
mixture; stir quickly and pour into a 
mould. Set on ice to chill and serve.

Brown Betty, I.
One cup of bread crumbs, 8 sliced 
les, one-half cup of molasses, one- 

cup of cold water; butter a bak-

most good—they never gripe and their 
actior.i i,s pleasant.

“I have used them for Indigestion 
and Constipation with the best re
sults, and I heartily recommend them 
to anyone similarly afflicted.

These troubles have left me co 
pletely and I give “Fruit-a-tives” 
credit for all this. A ndeer piU a 
cannot take.”

>
appi 
half
lng dish, put a layer of crumbs, then 
a layer of apples, sprimkle with cinna
mon and sugar and dot with bits of 
butter; repeat until the dish is full; 
Insert a knife in several p:aces and 
pour in the water and molasses. Set 
in a pan of hot water and bake for 
forty-five minutes. Serve hot with 
cream or hard sauce.

Fund. The home was beautifully dec
orated for the occasion!.

Mrs. Wi L. Carr is making arrange
ments to give a musical evening In 
Carleton Hail, for the benefit of the 
Red Cross Fund, early In November. 
At the conclusion of the programme 
there will be a social dance. Dr. and 
Mrs. Currie have kindly given the 
use of their spacious parlors for the 
occasion.

m

full
A girlish evening gown of pale blue 

taffeta combined with white lace, which 
forms three flounces over a silk founds 
tion skirt.

Apple Charlotte, II. GEORGE McKAY.
The enormous demand for “Fruit-a- 

tives” Is steadily increasing, due to 
the fact that this wonderful fruit med
icine gives prompt relief im all cases 

Indigestion, Constipation, Sour 
Chronic, 

. and aV.

Pare, core and s'.ice apples; epok 
iignr 
with

in- butter until soft and dry ; add s 
to taste. Line a plain mould 
sippets of bread an Inch wide, <’ pped 
in melted butter; let one ove.-.ap the 
other; arrange lozenges of bread cim 
Early in the bottom of the mould. Fill 
the center with the apple and cover 
the top with bread. Bake for half an 
hour im a hot oven. Serve with cream 
and sugar or a hot sauce.

Brown Betty, II.
Pare and chop six apples; place a 

layer of apple in a well buttered dish, 
kle with brown sugar and cinnamon-, 
repeat until the dish is full; add sev
eral generous lumps of butter and 
pour sweet milk or hot water on until 
it comes within an inch of the top of 
the pam. Bake in a moderate oven un
til brown and serve with plain or 
whipped cream.

commended to use plants with good

During the winter the plants should 
be kept im as cool a place as possible 
without freezing, and if freezing can
not be prevented they should be kept 
where they will thaw out gradually. 
The best plan is to store them out
side. A trench is opened where wa
ter will not lie, wide enough for three 
or four cabbages side by side. They 
are set im this in a slightly sloping po
sition with the roots clown, 
are then covered with straw at first 
or a light covering of earth 
light frost 
sufficient ;

DORCHESTER of
Stomach, Rheumatism.
Headaches, and Neuralgia 
Kidney and Bladder Troubles.

50c. a box, 6 or $2.50, trial size, 25c. 
Sold by all dealers or semt on receipt 
of price by Fruit-a-tives Limited, Ot-

Montreal, where he expects to spend 
the winter.

Miss Caroline Robertson, profes
sional nurse of Boston, is the guest 
of friends in town.

Miss Bernice Emmerson left on 
Thursday last for Bear River to visit 
Miss Gladys Clark.

Mr. and Mrs. HanT Bannister have 
returned from their wedding trip to 
Boston, Rhode Island and other Amerl- 

cltles, and are guests of Mrs. Ban
nister’s mother, Mrs. (Capt) F. C. 
Palmer.

Mr. F. C. Palmer, who has been 
visiting his brother, Mr. John Palmer 
In Boston, has returned home.

Mrs. Chester Allen and little son.
visiting Mrs. Allen’s

host otDorchester, Oct. 29.—A 
friends here regret exceedingly to 
hear of the sad death of Miss Helen 
Kane, daughter ot Mr. J. J. Kane, for
merly of this town, but now of Que
bec. Miss Kane resided here with 
her step-mother and step-sister, and 
was on a visit with her grandmother, 
Mrs. Howard, in Sussex, when taken 

^ ill. Ono sister, Beatrice, ot SL John, 
also survives.

Miss Mabel Tlngley is visiting her 
^brother, Mr. George Tlngley In Monc-

nutritlve Plain Apple Charlotte.
the fruit Soak one-quarter of a box ot granu

lated gelatine in two tablesDOontuls 
of cold water; add to one pint of lut 
apple sauce, flavor and pass through 

mixture be-

HOTEL ARRIVALS.Brown Betty, III. The tops

Pour tour teaspoonfuls of melted 
butter over one and one-half cups of 
soft bread crumbs; stir until the 
crumbs are evenly buttered. Put a 
layer of the crumbs Into a well greas
ed pudding dish, mix % cup of su
gar, one pint of chopped 
cup of chopped raisins, one teaspoon
ful of cinnamon and one-quarter of a 
teaspoonful of cloves. Puii a layer of 
the apple mixture over the crumbs 
and alternate until all is used, finish
ing with crumbs. Cover closely and 
bake for three-quarters of an hour In 
a moderate oven,
Serve hot wilii 
with cream.

to keep o'it 
and later covered with 
to prevent freezing. It 

is important not to put the soil on urn- 
til it is necessary to prevent frost as 
there is danger of the cabbage heat
ing. Cabbage can be successfully 
stored in any cool cellar if it is not 
very dry or very wet. In- the spring 
the cabbages are taken out ahd plant
ed when severe frosts are over, about 
three feet apart each way, putting all 
the root and stalk below ground, and 
leaving the head above. When solid 
heads are used slits should be made 
cross-wise on the top of the head, 
when- planting which will make it 
easier for the seed stalk to force its 
way out. Seed stalks will soon he 
thrown up and each plant will 
duce a

».
soil

A W Hay, Woodstock; R C Grant, 
New Glasgow: G E Smith. Kingston; 
J R D White and wife Centerville'; W 
Murdoch, Halifax: L' Lighter, Mont
real; F B Kelsey, Portland; Mrs L G 
McKay, Sydney; L D Bradshaw, A 
Smylie, Toronto; B P Belden. E B 
Sudbury, W Higginson, New York: T 
C Kitche Woodstock; G C Scott, J F 
Masters, Boston; W Knight, Amberst; 
M H Bagbott, Hamilton; F Donning. 
East Hampton. N Y ; R G Bain, Moni- 

Mendels, H A Finlayson, 
Allen Yar*

a sieve. As soon as the
gins to hardem stir in one pint of whip
ped cream. Line a mould with ’.ary-
fingers, pour in the mixture and se», 
away to cool.apples, one

Clarified Apples.
Make a syrup of two cups of sugar 

and one cup of water. Pare, core and 
cut into sixths 
Cook a few at a time in the syrup un
til clear, remove and drain, add the 
rind and juice of one-half lemon to the 
syrup, boil until thick, remove the 
lemon rind and pour over the apples.

Rev. Dr. J. Roy Campbell, who was 
the guest of Mr. and Mrs. Frank Gjl- 

' lespie and friends in Sackville, has re
turned to his home in Hampton.
! Mr. Allen Landry left last week for

ot Boston, are 
parents, Mr. and Mrs. Stiles. six large, tart apples

real : D M 
Toronto; H J Gordon, M C 
mouth.

uncover and brown, 
hard sauce, or coldREXTON

Apple Butter Canapes Apple Cobble-.
quarter enougn tart apples 

to fill a baking dish three-fourtns full 
Cover with a rich bakin-g powder bis
cuit dough made soft enough to stii, 
spread it over the apples without roll
ing. Make several cuts in the center 
to allow the steam to escape. Rake 
for three-quarters of an hour and se.-va 
hot with sugar and rich cream, 
then a layer of bread crumbs, sprin-

Coddled Apples.
Take tart, ripe apples of unifo m 

remove the cores. Place the 
In the bottom of a porcelain ket

tle. spread thickly with sign.-; cover 
the bottom of the kettle with water 
and allow the apples to simmer until 
tender. Pour the syrup over the ap
ples and serve cold.

Apple Conserve.

Thomas O’Connor has returned 
home from Chatham where he spent 
the summer.

An Impressive ceremony took place 
at SL Jean Baptist Church at Buc- 
touche Sunday when the pastor of the 
church, Rev. John Hebert, was vested 
with the purple as domestic prelate by 
His Lordship, Bishop Le Blanc. A 
large number from different parts of 
the county were present The sermon 
was preached by Rev. A. Robichaud 
of St. Anselm, West Co., formerly 
parish priest here.

Mrs. W. McDonald has gone to 
Douglastown to spend som^ time with 
her son, Will McDonald.

Miss Amanda Maillet has returned 
from a pleasant visit to friends In 

j Moncton and Shediac.

' Rexton, N. B.. Oct. 30—The patrio
tic concert given Friday evening, by 
the pnplle ot the Superior school, waa 
greatly enjoyed by an exceptionally 
large audience. The proceeds amount
ing to 187.16 were donated to the lo
cal Red Cross Society.

The Red Cross Society Is making 
flue progress. Already many suitable 
articles have been shipped to St. John.

MIbb Jennie P. Jardine has returned 
from a very pleasant visit to her sis
ter. Mrs. S. Sanires, at Waterford, On-
URuflno de Olloqui has returned from 
a visit to his sister, Dr. M. J. de Ol
loqui at Rogersville.

W. A. Robertson has purchased 
George A. Irving's residence.

Cut thick slices from a loaf of You Can’t Find
A Pimple

large quantity of seed. Bank
ing the earth against the stalks will 
help su 
seed p-
stalks should be cut and hues up, and 
threshed when dry and the seed kept 
dry until needed. Cauliflowers are 
treated much the same as cabbage, 
but are much more difficult to bring 
through the winter. Where the sea
son is long, plants from early spring 
seeding might ripen seed the same

Pare andbrown bread; stamp into rounds with 
a biscuit cutter. Spread each round 
with apple butter. In the center place 
an English walnut or hickory-nut meat 
and arrange a border of chopped ruuts 
around the edge. Serve with cheese

ort them. When part of the 
have become brown the

'PP<

Core and pare ten apples In a syrup 
made of a cup of water amd a cup of 
sugar, turn the apples and cook until 
fork

After Using Stuart's Calcium Wafers 
Only Seven Days, Pimples 

Simply Disappear.

Apple Butter.
Pare, core and quarter the desired 

quantity of apples, allowing one-third 
of sweet to two-thirds of sour apples.
Boil sweet cider until it is reduced 
one-half. While the cider is boiling» , 
rapidly add apples until the mixture f J 
is the desired thickness. Cook slow
ly, stirring constantly an skimming 
when necessary. When the apples be
gin to separate from the cider take 
two pounds of sugar to each bushel 
of apples used; add a little grouud 
cinnamon and boil
a smooth mass, when a little is cool
ed. Usually one and one-half bushels 
of apples are enough for one and one- 
half gallons of boiled cider.

will pierce them In the hollow 
center. S t the cooked apples 
serving dish. Blanch and chop 
one-fourth of a cup of almonds. Cook 
three-fourths/rof a cup of sugar to a 
caramel; when the sugar begins to 
turn a light brown add the nuts and 
stir constantly until the sugar Is cook
ed enough. Put a spoonful of the car
amel on the top of each apple around 
the central opening; put a teaspoon
ful of currant jelly in the center of 
each apple. Beat a cup of cream until 
firm; put this around the apples and

* "fine

The quick action of Stuart's Cal
cium Wafers cannot be described. 
One must see the effect on the skin 
after only one or two days. „

They reach down into the

season.
In growing onion seed the first step 

is to select medium sized well shap
ed. and well ripened bulbs, and then 
store them in a cool dry place. Early 
In the spring they should be planted 
out about six inches apart in rows 
three feet apart. If the cnions have 
sprouted the sprout should be cut off 
when being planted, as they will then 
throw up straighter stalks. The upper 
side of the bulbs should be an inch 
or two below the surface of the ground 
after being planted. This will pro
tect them from spring frosts. The 
ground is then kept cultivated. When 
the plants have grown sufficiently, 
they should be banked up about six 
iuciies, to help support the plants 
when the tops become heavy with 
flowers and seed. When the seed 
stalks show yellow near the ^roupd. 
the seed balls are cut off with about 
two Inches of the stalk attached., it 

to go over the plauta- 
y do not ail 
then spread

blood,
clean It as one does dirty linen, throw 
off all impurities in a natural way 
and thus the blood does not fill the 
skin with eruptions and discolora
tions in its attempt to get rid of in
jurious waste.until it remains inda might do in furnishing supplies for 

British collieries by this means keep
ing the warships of the nation pro
vided with one of the essentials to 
success, and at the same time keep
ing the wolf from the door of many a 
humble miner's home, and the wheels 
of national commerce turning. There 
can be no better way of manifesting 
our loyalty than by making some sacri
fice along the line above indicated.

On Monday evening next, the ques
tion of trade expansion Is likely to 
come before the St. John Board of 
Trade. It is hoped our business people 
will show their Interest in this im
portant question by attending the 
meeting, giving expression to their 
views, and helping the movement so 
far as they can.

WE UP ST. JOUI For each pound of quai:ov;d and 
pared apples allow three-qu.tr:ers of a 
pound of sugar and half a pint of wa- 

gar and watir until a 
formed; add the apples 
until clear. Take up

Apricot Sherbet Served In Apple 
Shell®.

' Select bright red apples of uniform 
size, rub until they have a high polish. 
Cut off the blossom end and scoop 
out the pu'.p; carefully notch the 
edge. Fill with 
serve upom apple leaves.

Apple Balls with a Mixture of Fruit.
Peel large apples, with a potato 

scoop, cut out small balls, dropping 
them Into water with a little vinegar 
added to keep them white. Prepare 
a mixture of grape-fruit pulp, pineap
ple and banana and put Into gla-sses: 
add a few of the aple balls, pour over 
all the juice left from the fruit which 
has been boiled down with sugar; cool 
and serve at once or the apples may 
turn brown.

Apple Balls Served In Syrup
Prepare the apple balls as before; 

preare a rich sugar syrup; color with 
a little pink color paste and drop Iq 
the balls, cook slowly until the balls 
are softened, pile in glasses and add a 
lltte syrup to each glass. Serve cold.

Boil su 
rich syrup Is 
and simmer 
carefully, lay on plates and dry in ti.o 

Roll in sugar and pack in tin

Editor, Standard, Apple Biscuit.
To one pint of light bread sponge, 

add one-quarter cup of molasses, one 
tablespoonful of lard and graham or 
whole wheat for a soft dough. Beat 
vigorously and finally work into the 
dough one large cup of chopped apple; 
shape the dough into biscuit and place 
in muffin pans and allow them to be 
very light before baking.

Sir,—The call to Canada to "Wake 
Up” has been heard by the sons of 
Canada from ocean to ocean and has 
been answered in a manner that has 
not only sent a thrill through the 
British Empire, but has served as a 
splendid object-lesson to the rest of 
the world. From the east and from 
the west they have been "rolling up," 
these husky young Canadians, ready 
to lay down their lives If need be in 
defence of the Empire and of the 
cause she has espoused.

The trumpet-call which they have 
so nobly responded to, appeals quite 
ns strongly to the "fathers’* of Cana
da as to the sons. The elders are ask
ed to do their share of the fighting 
by keeping the lines of business com
munication open and by employing 
every effort at their command to seize 
for the British Empire 
which was formerly carried on by the 
mations with which, Great Britain is 
at war. Every dollar of trade that can 
he snatched from the enemy weakens 
him to that extent and helps to hasten 
the consumation that we are all de
voutly wishing for.

St. John stands to benefit greatly by 
the changes which the war is likely to 
bring about. Its merchants and manu
facturers should, therefore, be all the 
more ready to come together and en
deavor to devise some means whereby 
Britain's arm should be strengthened 
In this her hour of stress. Recently, 
(we have had an example of what Cana-

boxes lined with waxed paper.apricot sherbet and

Compote of Apple».
our.d of apples, one-quarter 

gar, one cup of » n- 
_alf a lemon, a fell

One P
pound of lump 
ter, the juice o 
drops of red coloring. Put the sugar, 
water and lemon juice into a clean 
enameled saucepan and ".qt them boll 
quickly for tern minutes. Meanwhile 
peel the apples, cut them in quarters 
and remove the cores. Throw the 
pieces into the boiling syrup and iet 
them cook slowly until clear and ten
der, but not broken. Then remove 
the quarters of apple carefully, re
duce the syrup a little and color it 

Arrange 
and pour

r‘h
being necessary 
tion several times as the 
ripen at once. They arc 
out to dry, and when dried are thresh
ed. and the seed is cleaned, an put in 
a dry place until needed. It is import-' 
ant to dry the seed as rapidly as pos
sible.

It Is rather difficult to grow celery 
seed in this country Where celery 
seed is grown in quantity, the plants 
are left outside and protected from 
frost if it should be suficiently 
In most places in* Canada It will be 
necessary to store the plants unless 
thev van be protected sufficiently in I 
the rows they are growing in to keei 
out frost. This may be done with 

but there is danger of the plants 
ng in the spring unless some pro- 
n is made for ventilation. This 

effected by nailing two boards

Dried Apple Butter
pound of dried or evapor

ated apples thoroughly, soak over 
night; in the morning cook with plen
ty of water. When well done rub 
through a sieve or colander; add su
gar and cinnamon to taste, the juice 
of one lemon, juice of two oranges and 
butter the size of an 
ly until it will will drop heavily from 
a spoon.

Wash one

"BUSINESS.”

A FRIGHTFUL FIRE

Causes wildspread sorrow—likewise 
a lively com causes much pain—the 
cure 1» "Putnam's” the old reliable 
Putnam’s Corn Extractor, that never 
falls and always cures, try it, 25c. at 
all dealers.

egg. Cook slow pick with the red coloring, 
the apples on a glass dish 
the syrup over. A little cream or 

mpote is a 
apples are 

and cooked

severe.
"If You Could Have Seen the Pim

ples I Used to Have. Ugh! The 
Nasty Things!”

The chief charm of Stuart's Cal
cium IWafers rests in . their ability to 
very rap 
impurities.

Stuart's Calcium Wafers have not 
particle of poison im them. They 

are free from mercury, biting drugs 
or venomous opiates. This is abso
lutely guaranteed. They cannot do 
any harm, 
good that

the trade
custard served with the co 

j great improvement. If the 
Pare, core and slice two quarts of Ismail they may be cored « 

apples and put in an earthen dish, al-| whole.

# Apples En Casserole.

ARE THEY READY care, 
heati 
vision 
can be
together im the shape of a trough, and 
then inverting this and putting it over 
the plants after they 
moulded up, supportin 
enough for air to readily pass through.
Whem there Is danger of the plants 
being injuired by frost, they should 
be banked up well, the inverted 
troughs put in place and then some 
straw put over
frosts come and there is no dauge 
the plamts heating, more sell sh 
be put on and the plants protected 0f yc 
sufficiently to keep out fro<t. To \n 
wards the close of winter the ends Tiie men and women who forge ahead 

ned to let the air 
may be storei 
the cellar, but it is 

unless conditions are 
revent it from rotting 

can be set outside

FOR WINTER USE? idly clean the blood of its

farm and Birp IBotesYour woolen or cotton blankets, 
quilts or bedspreads? If they are not 
send them to Ungar’s. Our method of 
doing this class of work will make 
them look like new. ’Phone 58 Main 
Ungar’s Laundry, Dyeing and Carpet 
Cleaning Works, Ltd.

have been well 
g and raising it\

but they always do 
you can see in the

od—■go-
mi

before your own eyes a few days af-How Co (Brow ©ne’e ©wn IDegelable Seeds. ter.
Dom't he any longer humiliated by 

having a splotchy face. Don’t have 
strangers stare at you, or allow your 
friends to be ashamed of you because 

cur face.
r blood makes you what you are.

OBITUARY. As soon as severe. y (By W. T. Macoun, Dominion Horti- then keep It dry until ft is needed for 
culturiet)

As conditions in some of the coun
tries which supply Canada with veg
etable seeds are not likely to be fav- 
orabel for the production of seed next 
year and as there was, no doubt, less 
seed produced this year in those parts 
of Europe which the war has affect
ed, It would seem desirable that Can
adians should make an effort this year 
to save some home grown seed and to 
plan to gr 
only would
but It would be found a very interest
ing occupation and the results which 
have been obtained in the past from 
using home grown seed, have been

of vegetab.es which have only an an
nual growth such as beans, coçn, p 
poppers, tomatoes, cucumbers, melon#, 
squash, pumpkins, raddish lettuce, 
etc. All that Is necessary Is to clean 
the seed as soon as possible after the 
.vegetables are ripe* dry It rapidly aqd apart In rows three feet apart. When

planting it is desirable to have the 
top of the beets, carrots or parsnips 
slightly below the 
ground. Cultivate the ground regular
ly. and the reward i$ likely to be a 
fine crop of seed. The stalks are cut 
when the seed is beginning to ripen 
and allowed to dry thoroughly after 
which the seed may be threshed out. 
aud put away in a dry place until It 
is needed in spring. To grow cabbage 
seed, plants having the best heads 
should be selected and the whole plant 
dug. Half formed heads or even the 
stumps after the head has been re
moved will produce seed, but 1t Is re

sowing. Raising seed of Biennials 
such as beets, carrots, 'parsnips, on
ions, cabbage, cauliflowers, and celery 
is a little more difficult but it is these 
which are imported mainly from other 
countries and it Is hoped that a large 
number of person# will try raising 
seed of them.

To raise seed of beets, carrots, and 
pàrsnips, good medium sized shapely 
specimens are selected at digging 
time, the tops are cut off to withiu 
about two inches of the end of the 
specimen thus leaving the centre 
shoot. Cuttin-g back close to the root 
will remove this centre shoot which 
is not desirable. Store the roots in a 
cool airly dry cellar or they may be 
pitted outside, but if this la done care 
should be taken 
with much soil until really cool wea 
then sets in, so as to avoid danger of 
heating. Early In the spring plant 
the roots out in good well drained 
soil planting the roots about two feet

surface of theRoy Barnes
Sackville, N. B„ Oct. 30—The Death 

of Roy Barnes of Woodpoint, occur
red at an early hour this morning, af
ter an illess of about, a month, aged 
twenity-four years. Deceased was 
stricken with typhoid fever about 
four weeks ago and was considered 
out of danger. Last night he was 
seized with hemorrages and passed 
away a few hours afterward. He .is 
survived by his parents, Mr. and Mrs. 
Melbourne Barnes, four brothers and 
one sister. The brothers are Ernest 
of Amherst; l^eonard and William of 
Calgary; Sydney at home. The sis
ter is Fanny at home. Funeral will 
be held from his home Sunday after
noon at 2.30 o'clock. Rev. H. W. 
Cann will conduct services at house 
and grave. Interment will take place 
at West Sackville cemetery. Mr. Bar
nes was a traveller for Charles Faw
cett Ltd,

0 pass are those with pure blood and pure 
1 for faces.

Stuart’s Calcium IWafers will make 
you happy because your face will be 
a welcome sight not only to voi 
whem you look into the glass b 
everybody else who knows you and 
talks to you.

We want to prove to you 
Stuart's Calcium Wafers are beyond 
doubt the best and quickest blood 
and skin purifier in the world and 
the surest, quickest way to do this is 
to tell you that thousands of inem and 
women, boys and girls, have used 
them for all manner of impure blood 
conditions and skin troubles, 
your druggist this very day and buy 
a box, price 50c. A small sample 
package will be mailed free to an>- 
one who will address F. A.
Co., 175 -Stuart Bldg., Marshall, Mich.

should be ope 
through. Celery- 
seed purposes In 

difficult, 
very good, to 
before the plan 
in the spring. When severe 
are over in the spring the plants are 
set out about a foot apart, in rows, 
three feet apart, and the 
cultivated.
fore seed sta'.ks are thrown up. 
seed Is gathered when about rip 
dried and cleaned, an put away unt 
needed.

The methods which have been sug
gested for obtaining home grown seed, 
may not in all vases be such as are' 
adopted by larce commercial seed 
growers, the object now is rather to 
tell how the average householder can 
grow his own seed.

B P
O ut toA

K W ow some next year. Not 
it ensure having a supply. i hat

laud kept 
It will r.ot be long be- 

The
I D

t|S E ;!iOR. A. W« CEASE’S 
CATARRH POWDER

good in many cases.
Is a simple matter to save seed

not to cover them bMatb^thi
~ clear, the mirvmmagm. etap. drop.

■in»e in the threat and aerroanoe* 
p" hr mm Catarrh sad Hay Frrtn. 
f 86c. a ho* ; Sower tree. Atmgtwm
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