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all three eountneefotmerly
éqﬁantmu. The United

thrown more than ever upon GGM 2

American continent for these commodi-
ties. Moreover,
United States inta the war has m
increased the requirements of both beef
and bacon for the United States Army.
The soldiers need beef and bacon and
they can only be supplied if ‘the cﬁnﬁn

foods. A saving of one “ounce of ueat
per person per day, an increased prod\\ct

ion of beef and bacbn on' this continent,
would go a long way towards meeting the
Armies reuirements, '

TIPS TO THE FEMININE
e —— L

Every woman wants to know how to
be beautiful. Having a few ideas oursel-
ves, we suggest : ves

(1.) Speak no ill, think no evil, hear no
gossip. ;

(2.) Overlook * your husband’s short-
comings. You have a few of your own,
but he’s too considerate to mention them.

(3.) Don’t stoop to the curtain lecture:
it goes with an ugly face and an ugly dis-
position. g

(4.) Never strike a child in anger; it
makes wrinkies inside and out.

(5.) Sing at your housework; remem-
ber, hubby is up against it downtown.

(6.) Smile ; then smile again; keep
smiling and smile;— Richmond Times
Dispatzsh. o 7

e crem—em—
—

r;—ﬁ

Keep Ont The Cold |
“and Save in Fuel

WnteUs or Call Us Up

For Pnces

Haley & Son

I St.Stephen, N. B.
L_——
3 PLYROOFING
The famous Bosco Roofing can be
bought at Edgar Holmes Shoe Store, in
Eastport, Me., for $3.00 per roll, and in 15
roll lots the price is $2.75 per roll; on lots
of'5 rolls or more T will 'deliver at or
train, 2 Ply Roofing only $2.40 m;l.
Nails and cement with each roll. I have
just covered 6 houses with this roofing,

. andlhave,a"g?d stock on hand?pw
Buy now a8 pr isadvancuw

EDGAR HOLMES SHOE STORE

Where Good Dressers Buy
Their Shoes

Open Evenings Telephone 42:3
131 Water Street, Beyond Post Office
EASTPORT, ME. .

theentnnoenlthe‘

ﬂmnltandgeppuandmhmboﬂina
qu. Add cream, re:| _strain, and
remninlngbumrmmlllpm

Whlteﬂour lcun Sugar, 4 tablespoons
Bran flour, 1cup Mnlndbumr,luble‘
Milk, 1 cup spoon
Eggs, 1 Salt, 1 teaspoon
Baking powder, 4 ns
Mix and sift the dry ingredients. Add

the milk and egg. Then melted dripping.
Bake in-a hot oven in buttered gem pans.

|
Friday

Serve fish for breakfast instead of bacon

KIPPERED HERRING AND TOAST

Remove fish from can, and arrange on
a platter that may be put in the oven;
sprinkle with pepper, brush over with
lemon juice and melted butter, and pour
over the liquor left in ¢can. Heat thor-
oughly, and garnish with parsley and
slices of lemon. Serve on toast.

Cormeal dishes save flour and bread,.and
everybody likes them

FRIED CORNMEAL MUSH
Cornmeal, 1cup Salt, } teaspoon
Water, 4 cups

Put the salt in the boiling water, and
sifted cornmeal. Cook thoroughly. Pack
into tins as a baking powder tin to form
in a mould. To fry turn out of the mould.
Cut into slices, dip in dry cornmeal and
fry in dripping. Serve with syrup asa
breakfast or supper ’dish

| HUNS l-'0l.l.0W
* EVENTS HERE

DISCOVERY AT THE FRONT IN
FRANCE PROVES CLOSE GERMAN
WATCH ON CANADA

Ottawa, Oct. 29—A newspaper found
on a German prisonér who was taken by
the Canadian on the Western front re-
cently shows how close a watch the Huns
keep on Canadian affairs. Thepaper con}
tained a news dispatch, purporting to
come from Ottdwa, ‘which told of the
passing of the Military ‘Service Act just
two days after the Act was passed by
parlmmeat here.

This little discovery is regarded her€ as
a proof of the importance Germany places
upon the “military benefit to the ' Allies
which will flow from theadoption by Can-
ada of the Military Service Act. Exper-
ience has proved that Germany is a close
observer of enemy countriés and tha
every sign of strengtheting or weakening
is noted with the keeneet interest by the
Huns.

“Sticky weather,” said the boy, who
wast.hinkingof ﬁehmg. “That’s nght,"

son.—"* Lot Cou -fnmal. Y

Lady of House—"You' say you are in
the army. - Then why aren’t you dressed
asa 'd‘deer?” Ragge:d’kﬁers—"!gs de
army unemplqy ly, an’dis is
mem:q:r. ~—Boston Transcrip

* The fortune-teller said T would
:vnh:hafa:l‘lt 6.7 "Mercy";l“But

said 10 Wi 5 it 't ha
till'the end ofmyhfe % 7‘”en
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. Unlformly' Pure
and Wholeoome.

hnﬂaxlepmindof':

Save breqd by mahna pulable substi- |

 a-pound of currants, twO teaspoons of

«cup of melted butter, half a cup of

| crumbs, one teaapoon of baking powder,
and a quarter of a'pint of milk. Put the|.

tire boil for five minutes and then
aside to cool; when cool add to its three
cups of flogr sifted with half a
ofb-kﬂ!tmer and one heaping tea-
| spoon of soda. - Bnkehumoderalt oven
forone‘ﬁwi'

Sors‘mxnn. Mixtoietherhlll
ewpdmudhuumam add |
one cup of molasses, half a teaspoon.of
salt, and spice to taste. Two teaspooris
of ginger and one teaspoon of cihnamon
give a very nice flavor, but the amount
can be varied, or clove can be used instead
of the cinn: if preferred. Add two
cups of flour sifted with one teaspoon of
soda, and, lastly, mix in a cup of hot
water. The mixture looks very thin, but
it will make a very light, soft gingerbread.
Bake in a moderate oven. =

SQUASH OR PUMPKIN PiE  WITHOUT
Eces. To three pints of strained squash
or pumpkin add three cups of white
sugar, half a teaspoon of ginger, half,a
teaspoon of cinnamon, half a teaspoon of
salt, and half a teaspoon of essence of
1emon.  Boil a pint of milk and stir_into
it, as it boils, three large - tablespoons of
corn starch previously rubbed smooth in
cold milk. Melt in this 2 piece of butter
as large as an egg. Stir the mixture
until no lumps remain ; then pour it into
the squash and mix thoroughly. This ls
sufficient to make three pies.

EGGLEss PLuM PUDDING. Add to a
quart of boiled milk twelve medium sized
crackers, a quarter of a pound of suet
chopped fine, a pound of chopped raisins;

salt, and a cup of molasses. Mix
thoroughly and pour it into a buttered
bowl and steam for three and a half hours.
Serve with sweet sauce.

GRIDDLE CAKES. Make a thm batter
with sour milk or buttermilk, white flour
and a small amount of corn meal. Add
salt and baking soda in the proportions|~®
of one teaspoon each to a quart of milk.
Try a spoonful on the'griddie before cook-
ing.. If the mixture is too thin to turn
easily, add more ﬂour, if too thick add

more milk. :

. OLp ENGLISH PARKIN. ' Rub -three
ounces of lard into seven ounces of flour,
add four ounces of oatmieal, two ounces
of brown sugar, and half an ounce of
mixed spice. - Pour over the mixture six
ounces of molasses and add a haif tea-
spoon of baking soda dissolved in a tea-
spoon of milk. Form into balls about the
size of an egg. Lay on a greased pan,
allowing space for the cakes to spread,
and slightly flatten them and brush them
over with milk. Bake about frfteen min-
utes in a slow oven.

BRAN MUFFINS,  Sift half a teaspoon.
of salt and half a cup of flour together
and add one cup of bran, then three Quar-
tersofacupof orange juice inwhich half

a teaspoon of baking soda hubeendu@'

solved and<stirred until it froths, add one
and a half tablespoons of molasses and
two tablespoons of melted tter.  Beat
thoroug‘hly and pour qui y into hot
buttered gem pams and bake in-a hot
oven.

RAISED OATMEAL MUFFINs. To one
cup ofmoked oatmeal .mix one cup of
scalded mllk and half a teaspoon of salt.
When lukewarm add a quarter of ‘a cup
of molasses and half a yeast cake dissol-
ved in warm warer. Stir in enough flour
to make a stiff batter, beat for five |
utes. Allow the mixture to rise ov;
night. Beat and divide into butter uem

pnns,letme.mdthenbﬂqw .half ‘an!

hour in a modernte oven<

“--( RO TNY ok

SPICE CoOKES.. Warm three Guarters'| not 1

of a cup of molasses and addmnhelft

three teaspoons of baking powder,
quarter of a pound of candied peel chop-
ped fine. Add one teaspoon each of all-
spice, ginger, and cinnamon, and a little
grated nutmeg. Pour the mixture into
six cups of sifted flour and knead it to a
dough, roll it out and cut it into’ rounds
with a smalll biscuit cutter. Place on
buttered pans and bake in a slow oven for
twelve or fifteen minutes.

DATE PUDDING. Mix together haif a
pound of dates (cutin small dice), quarter
of a pound of finely ‘chopped suet, three
ounces of brown sugar, quarter of a pound
of flour, quarter of a pound of bread

mixture into a buttered bowl and steam
for two and a half or three hours.

* How did the owl get a reputation for
wisdom ?” " By persistently hooting at
everything, T take it.”"— Lowussville Conrier-
Journal. ¢
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. Strict 1
'ﬂdh thé - Ordinance to. m‘otect the
public\and the farmers against fraudulent
sale of oleomargine as butter.

“The recommendation of the Food Coo:
because the High cost of
the ‘demand for export

.mw&emoﬁm so high

blvebeenunfur to the p:bduw» The
only alternative was tolenablé those who
could not afford to buy butter to ‘secure | needn’
the necessary animal fats in some whole-
some substitute form. The Food Con-
trollér states that the dairy interests will
not suffer by reason of the sale of oleo-
margine in Cadada.

* Oleomargarine,” is defined in the
Ordinance as including “ oleomargarine,
margarine, butterine, or any other sub-
stitute for butter which is manufactured
wholly or in part from any fat other than
from milk and cream, which contains no
foreign coloring matter and which does
not contain more than sixteen per cent.
of water.” \ -

. Persons wishing to mnnufacture or to
it‘nport oleomargarine must first obtain a
llcenae from the Food Controller and such
license may be cancelled in case of vwla-
tion of any of the regulations. ™\~

Oleomargarine manufactured in Can-
ada must be produced under the super-
vision of the Minister of Agriculture and
no oleomargariné may be imported into
the Dominion unless it has been manu-
factured under Government supervision
m the country of production. No customs
duty is to be charged on the importation
of oleomargarine complying with the
regulations.

The Food Controller is given the power
to regulate the price and quality of al-
oleomargarine sold in Canada.

Every package containing oleomargar-
ine mus be clearly marked as such.
‘Hotels, restauranty and public eating
where oleomargine is served must
display a card with the words * Oleomar-
garine served here,” in capital block
letters. not léss than one and ome-half
mches long.

" Nolabel, mark or brand shall be used
until it has been approved by the Food
Controller.

The.necessity of allowing the sale of
oleomarganne in Canada under present
condiuons was explained by Mr, W. J.
Hanna, Food Controller, in an interview
‘tosday, Mr. Hanna said thatit was well
‘khown that people must have animal fats
in sufficient quantity. Butter-had advan-
ced until many people were tinable to buy

still higher in price. because the present
pnce was not commensurate, on.a butter
, with the price being paid for
emilk. .
Thert were only two courses pos.
" ‘said the Food Controller, “We
have fixed ,an. arbitrary price but
the result would hnve been to reduce the
production of butter;: by diverting milk

ai

bcmdtlmt the price paid to the producer
in Canada for milk is determined in very
! measure by what' the condensiug
plants: are willing to pay for it.. The
hlxhvpnce offered by the condensing
pllﬁb, in turn; is due to the price being
paid for condensed milk by the Allies’
advanced greatly sincé the beginning of
the war, and the farmer must receive a

“’i’ﬁbﬂumh not only will cover his costs

gwe him- a reasonable profit,
r course was to allow the use

{ itute ‘and this is the

ve adopted. 1may say that I
pect that our action in allowing the
sale of oleomarpmue in this country will
result in any reduction in the price of
1| buttér. The overseas demand is practi-
cally unllrmted when compared = with
Canada’s - production. Moreover, - the
pricé ‘of butter in the Unltettsutes to-day
is at]east as high as the price in Canada.
The nverlge retail price of butter in the
Umﬁeé States for September was 50 cents
per pound. The regulated = wholesale
price in England was éiﬁﬁ cents per
pound. | At the i of the war,
Canada was importing at rate of more,

year; ¢hiefly frbm New Zealand and the
United. taml. These imports have
 dwirrdfed to a very small trade, piincipally
at Jocal points from the United States.

* Meanwhile our exports of butter have
increaséd enormously. . In the fiscal :
Canadian butfer totalled 1,228,753 pounds.
For the fiscal-year ending March 31, 1917,
they hl;d
pounds. Since then the increase has con.
tinued. = While our exports have been in-
creasing prices of butter to the consumer

M's Liniment for sale everywhere.

have advanced from about 35 cents per"

ﬁdople purchase | I
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* Jibway has bee: 1 bout
PR L oL g g"g’eam:iazov&ed.‘

All'you have to do is to drop in your hook
and pull 1

% e “F’:&.’ %

' Pd join- the ehureh if it wun't

eo og hypocrites.” “ That

needn’t deter you. There’s always room;
fonme more. ”—Boston Transcript.

mhﬁolhemh .often Mlﬁedln
capcerous growths in that organ.

‘mmmmm“mu
temperatures, might go a long way in
removing one of the first causes of cancer,
Dr. Mayo said, and subsequent speakers

& fish. "~ Umph ! I woulda's | st o4
faith in

What is

Crushed Coffee?

Bneﬂy, Crushed Coﬂ'ce

is coffee

‘that has had the beans crushed
between steel rollers with just
enough pressure exerted to break
the beans into clean, even grains from
which the bitter chaff and dust are
easily separated by air suction—

Resulting’ in a coffee so pure that
no egg is needed to settle it. Red
Rose Coffee is as easy to make as
Red Rose Tea, and its flavor, aroma
and smoothness are a delight as com-
pared with the ordinary ground

it/ \ Maoreover, butter seemed likely to go |-

into‘other channels. . It'must be remem- | .

huygrs. The cost of producing milk has|'

thatreeven million pounds of butter per |-

ending March 31, 1914, our exports of}.

been ' increased to 7,999,435,

coffees!
cans to keep it good.

years ago.

Sold only in double-sealed air-tight

The same price as it was thﬂ;e

Wﬁm gou. want |

?rettyﬂ Patterns
ﬁfmofeums and

Ive ]ust ﬁmshed "puttmg down” my new lino-

leums and mattings. How
looks !

sweep and keep[txdy !
My “g1r

just smgb as she works.
ting cross before. I don’t blame her.

neat and clean my kitchen

How cool my bedrooms are and how easy to-

She was get-
I ought to have

been considerate of her surgdundmgs as well'as my own.

~ When you come over and- see how refreshed my
whole home is since I've fixed the floors, you too will
get some new linoleum and matting.

Come over—HELEN.

‘P.S. " You.get yours where I got mine—from

BUCHANAN & CO.

Water Street

St Stephen

THE NEW TEN . CENT ClGAR “FOR

-FIVE

CENTS




