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MODERN COOK BOOK
For NEW BRUNSWICK

St. Joun:

J. & A, McMiLLaN
1920

Containing

Carefully Selected Recipes
Recommended
For Practical Use in
Every Houshold

Published in co-operation with
the various Women’s Hospital
Aids of the Province of New
Brunswick and L’Assomption
Society of Moncton




WOMEN’S ORGANIZATIONS
INTERESTED

HE Women’s Organizations of New Brunswick interested in
the distribution of the Modern Cook Book are as follows:

St. John, Women’s Hospital Aid; books to be sold for the fur-
nishing of the new Nurses’ Home in connection with the St. John
Hospital.

St. Stephen, Ladies’ Auxiliary of the G. W. V. A.; books to be
sold for the benefit of Chipman M: morial Hospital.

Fredericton, Women’s Hospit 1l Aid; books to be sold for the
benefit of Victoria Hospital, I*  cricton.

Moncton, Ladies’ of 1’Assomption Church; proceeds from sale
to assist in the building of the Sacred Heart Academy, Moncton.

At Bathurst, Newcastle, Chatham and Woodstock, the books
will be placed on sale for the benefit of the local hospital in each
case.




INTRODUCTION

HE Publishers of The Modern Cook Book for New Bruns-
wick cannot help but feel highly gratified with the reception
which the idea of this work has met, both from the women'’s organi-
zations interested in the sale and on the part of the thrifty house-
wife who appears to welcome the opportunity of an exchange of
tried and tested recipes with neighbors in her own town and with

women in other parts of New Brunswick. We believe that the
recipes found within the covers of this book will be found practical
and economical and are guaranteed to be the best of their kind.

Interest in this volume, however, has not been confined alto-
gether to the women. Mr. Peter Clinch, of St. John, whose camp
cooking is said by those who know him best to be nothing short
of a delight, submits four recipes which, if properly followed, should
produce tasty dishes indeed fit for a king. :

Acknowledgment should be made to ladies of St. John, St.
Stephen, Fredericton, Moncton, Bathurst and other centres whose
names are to be found, in most cases, signed to their recipes. In
cases where initials only are given, the town is also mentioned.
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A Word as to Our
Advertisers

HEN the idea of a Modern Cook Book to be issued
aj in aid of the various hospitals throughout New
Brunswick was proposed it seemed a hopeless task to
meet all expenses in connection with the preparation
and printing of the book, and also to leave any substantial
amount for the use of the various philanthropic causes
to which this work is dedicated. Through willing co-
operation of practically all New Brunswick firms of im-
portance, however, it has been found possible to defray
the printing cost through advertising, and a very great
debt is due all those taking space in this book. We ask
of all those using the book that they study the advertise-
ments, believing that they will find suggestions of value
in the advertising pages as well as in those devoted to
the recipes. The publishers are greatly indebted to the
S. K. Smith Advertising Agency, St. John, N. B., who
had entire charge of the arrangement of the advertising
and the selection and classification of the recipes.
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TIME TABLES FOR COOKING

BOILING

Eggs, Coffee, Clams; Oysters, three to five minutes.

Rice, Green Corn, Peas, Tomatoes, Asparagus, Hard Boiled
Eggs, fifteen to twenty minutes.

Potatoes, Macaroni, Squash, Celery, Spinach, Sweetbreads,
twenty to thirty minutes.

Young Beets, Carrots, Turnips, Onions, Parsnips, Cauliflower,
thirty to forty-five minutes.

Young Cabbage, String Beans, Shell Beans, Oyster Plant, forty-
five to sixty minutes.

Winter Vegetables, Oatmeal, Hominy and Wheat, Chickens and
Lamb, one to two hours,

Fowls, Turkey, Veal, two to three hours.

Corned Beef, Smoked Tongue, three to four hours.

Ham, four to five hours.

Halibut and Salmon in cubical form, per pound fifteen minutes.
Blue Fish, Bass., ete., per pound, ten minutes.

Cod, Haddock and Small Fish, per pound, six minutes.

BROILING

Steak, one inch thick, four minutes.

Steak, one and one-half inches thick, six minutes.
Small, Thin Fish, five to eight minutes.

Thick Fish, twelve to fifteen minutes.

Chickens, twenty minutes,

Chops, Broiled in paper, eight to ten minutes.

FRYING

Smelt, Small Fish, Croquettes and Fish Balls, one minute.
Fritters, Doughnuts, three to five minutes.
Slices of Fish, Breaded Chops, four to six minutes.




TABLE OF WEIGHTS AND MEASURES

4 Saltspoonfuls of Liquid =1 Teaspoonful.

4 Teaspoonfuls of Liquid =1 Tablespoonful.

3 Teaspoonfuls of Dry Material =1 Tablesponful.

4 Tablespoonfuls of Liquid =1 Wine Glass or }{ Cup.
2 Gills=1 Cup or '/, Pint.
16 Tablespoonfuls of Liquid =1 Cup.
12 Tablespoonfuls of Dry Material =1 Cup.

8 Heaping Tablespoonfuls of Dry Material =1 Cup.
4 Cups of Liquid =1 Quart.

4 Cups of Flour=1 Pound or 1 Quart.

2 Cups of Solid Butter =1 Pound.

1 Cup of Butter =1/, Pound.

2 Cups of Granulated Sugar =1 Pound.

21/, Cups of Powdered Sugar =1 Pound.

3 Cups Meal =1 Pound.

9 Large Eggs—10 Medium Eggs =1 Pound.

1 Round Tablespoonful of Butter= 1 Ounce.

1 Heaping Tablespoonful of Butter =2 Ounces or 1{ Cup.
Butter the size of an Egg=2 Ounces or 1§ Cup.

1 Heaping Tablespoonful of Sugar =1 Ounce.

2 Round Tablespoonfuls of Flour =1 Ounce.

2 Round Tablespoonfuls of Coffee =1 Ounce.

2 Round Tablespoonfuls of Powdered Sugar =1 Ounce.
1 Tablespoonful of Liquid =/, Ounce.

1 Bottle of S. M. Wine=3 Cups.

1 Bottle of Brandy =1/, Cups.




LEAR soup is made from a shin of beef, or from beef and veal;

the latter makes a fine consomme. Bouillon, also a clear soup,

is made from lean beef. Stock is made from lean meat and bone
in the proportion of one pound of meat to three-quarters of a pound
of bone. Long, slow cooking is necessary to draw out the ex-
tractives and to dissolve the gelatine. The fibre of beef, which
holds a large proportion of nourishment, is not soluble in water;
the albumin is the only nutriment extracted, but in boiling this
is coagulated and strained out, and is lost to the soup. All bones
left from roasts, steaks and the carcasses of poultry should be
used for stock, and bits of meat. Crack the bones, put them in
the bottom of a kettle, cut the meat into small bits, or chop it, and
put in on top of the bones; cover with cold water in the proportion
of one (ﬁxart of water to half a pound of meat and its proportion of
bone. Bring quickly to the boiling point and skim. An ordinary
shin of beef requires five quarts of water, while the leg, from the
hind quarter, being heavier, requires scven quarts. Push the
kettle to the back of the stove where it will simmer at 180 degrees
Fahrenheit for five hours. Make stock twice a week in summer;
once in winter.

To save fuel, make the stock on ironing or baking days, or over
the glimmering burner of a gas stove. To have good, elear sou;
the cooking must be evenly done from beginning to end. If it
boils rapidly for five minutes it is clouded; if it drops below the
simmering point, 180 degrees Fahrenheit, it is greasy, has a bad
flavor, and will not solidify when cold. One hour before the stock
is finished, add the flavorings—an onion with twelve whole cloves
stuck in, two bay leaves, a small carrot chopped fine, a level tea-
spoon of celery seed, a teaspoon of whole peppercorns and a
teaspoon of salt. At the end of the cooking strain and stand
aside to cool. When cold remove the fat from the surface and it
will be ready for use. Stock made in this way will keep a week in
winter and three or four days in summer; from it almost all clear
soups are made. —A. W., St. John, N. B.

TomATO SouP

One-half gallon light stock, one-half dozen onions, two carrots,
five cloves, a little thickening, four or five pounds tomatoes. Brown
the onions. Boil, then put through a sieve.

—MRs. HERBERT DIBBLER.
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Transparent Glass Oven-Ware

Cooking takes on a new pleasure, a greater economy for
the housewife who uses Pyrex Transparent Oven-Ware
which gives better results, is clean, sanitary, and solves
once for all, the problem of a suitable oven-to-table
baking dish.

ALL THE OVEN HEAT is taken up by Pyrex, so that
meats, poultry, fish, bread, pies, cakes, etc., are cooked
uniformly—the same at top, bottom, sides, and centre.
A SAVING ON FUEL, is Pyrex; for it takes the heat
quickly and holds it a long time.

PYREX

COMES IN EVERY PRACTICAL STYLE OF BAK-
ING DISH, is very easy to clean, and easy to keep
clean.

SO ATTRACTIVE IS PYREX that it can be taken
directly from oven to table, thus doing away with much
inconvenience, and saving time, besides keeping the
food nice and hot.

GUARANTEED AGAINST OVEN BREAKAGE.
If a PYREX dish breaks in the oven, BRING IT BACK
AND IT WILL BE REPLACED.

You'll find a full line of PYREX TRANSPARENT
GLASS OVEN-WARE inthe HOUSEHOLD DEPART-
MENT, on the STREET FLOOR OF OUR MARKET
SQUARE STORE.

W.H.Thorne & Co., Limited

St. John, N.B.
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CONSOMME A LA ROYALE

Beat the white and yolks of two eggs until well mixed. Add
four tablespoons of consomme, two drops of onion juice, a palatable
seasoning of salt and pepper. Put the mixture in a cup and stand
in hot water until the custard is set. Cut into blocks, and add to
hot consomme at serving time. —8. L., Bathurst,

VEGETABLE PUREE

Put two ounces of suet or olive oil in a saucepan. When hot
add two tablespoons of chopped carrots, a chopped turnip, half a
pint of celery chopped in blocks, one good-sized onion, and half a
teaspoon of red pepper; stir over the fire until the vegetables are
slightly browned; add a quarter of a cupful of rice and two quarts
of cold water; bring slowﬂy to boiling point and simmer gently for
one hour. Press through a colander. Moisten three tablespoons
of cornstarch in half a pint of milk; add this to the mixture; bring
to the boiling point; add a teaspoon of salt and a saltspoon of pepper;
take from the fire, stir in a level tablespoon of butter, and serve
with croutons. —C. 8., St. John.

CRrEAM] OFf CORN Soup

Put a can of corn, a tablespoon of grated onion, a bay leaf, a
level teaspoon of salt, a quart of milk and a saltspoon of pepper in
a double Loilvr. Rub together two tablespoons of butter and three
of flour; add to the hot mixture, stir constantly until the water
boils in the outside boiler, press through a colander, reheat, and
serve with croutons. —S. D., Moncton.

Mock OYSTER SoUP

Wash a quarter of a pound of salt codfish; simmer gently for
thirty minutes with a quart of water and six roots of salsify that
have been scraped end cut into slices. Remove the codfish; add
a pint of milk, a level teaspoon of salt, a saltspoon of pepper and
two level tablespoons of butter rubbed with three of flour. Stir
the mixture until it reaches the boiling point, and serve with oyster
crackers. —T. L., Woodstock.

CELERY BISQUE

Chop fine sufficient celery tops to make half a pint; put them in
a saucepan with a pint of water and simmer slowly for fifteen minutes;
drain, press perfectly dry. Put this water in a double boiler; add
a pint of milk; two level tablespoons of butter rubbed with two of
flour; stir until thick and smooth, and add twenty-five oysters
that have been drained and washed. Cook until the gills curl,
and serve at once. —3S. P., Fredericton.
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In2 and 5-Ib
cartens

10,20 and 100-ib.
bags

“Cream the butter

with the sugar”
—the Cook k says

“OH, come on, Mabel, I want to go shopping. It needn’t
take all a’ternoon to make a cake! Here, let ME
cream the butter and sugar. Watch how quick I can do it!
lf ou'd ever used Lantic before you’d realize how quickly
INE sugar creams.”

Lantic is a quick-acting lwutnut because it is FINE. It distributes the pure cane
sweetness speedily, th hly and icall; It saves time in the preparation of
cakes, puddings and sauces, in the cooking of preserves, in the making of candy, in the
sweetening of beverages, hot or cold. Not whiter are the snowy dollys and serviettes on
the mahogany table than the tiny crystals of Lantic that gleam and glisten in the sugar
bowl. Not finer is the silver withits hall-mark. Yet, in homes where every penny counts,
Lantic goodness helps in the saving. It DOES go farther!

ATLANTIC SUG ‘\R REF]NERIES LIMITED
REAL

TRY

THESE 'RECIPES beca
The Lantic Library, three use lt 8
new cook-books 'on Pre- .
-ml ng, Cakes, Candies

nd Desserts, will be sent
to Jou ¥REE for a Red

trade-mark, cut

from a sack or from the
top p-nel of a Lantic
cartor
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GRANDMOTHER’S Soup

Put two level tablespoons of butter and two of flour in a sauce-
pan; mix. Add a quart of consomme; stir until boiling. Add half
a teaspoon of salt, a saltspoon of pepper and teaspoon of kitchen
bouquet. Beat an without separating until light; add half a
cupful of grated bread; add this to the boiling brown soup. Stir
and boil for a moment, and serve. —M. 1. G., St. Stephen.

CELERY CREAM Soup

Boil a small cup of rice in three pints of milk until it will
through a sieve. Grate the white part of two large heads of celery
on a bread-grater; add this to the rice and milk. After it has been
strained, put to it a strong white stock; let celery boil until it is

ectly tender; season with salt and cayenne and serve. If cream
1s obtainable substitute one pint for the same quantity of milk.

—J. McS., Moncton.

Cram Soup

One quart chopped clams, one quart cold water, one-half onion.
Cook one-half hour, rub through sieve. Add three tablespoons
butter and four of flour rubbed together. Season, add one quart
hot milk. —MRs. JOHN O’NEILL.

SeLiT PEA Soup

Soak one cup split several hours. Drain and put over fire
with two and one-half quarts of water, let simmer three or four
hours, then rub through sieve. Add two tablespoons flour, three
tablespoons butter and one pint milk blended, salt and pepper to
taste, and serve with croutons. —MRs. JoHN O’NEILL.

RED BUNNIE

Grate one cup cheese and mix one tablespoon melted butter.
Heat one can Campbell’'s Tomato Soup, add small pinch soda to
keep from curdling. Add cheese and gutter. Beat up whites of
two eggs, stiff, and add to soup, cheese, and butter. Stir well.
Serve hot on crackers. Will serve eight people.—ANNIE BIXBY.

FALL AND WINTER SUITS SHOWN IN STYLES THAT
EXCEL IN SMARTNESS

Special attention is invited to this section's complete displa{. The most ex-
tensive and attractive representation of the latest st{lea we have ever shown.
The prices and values offered will be found exceptionally pleasing. Let us show

you.
F. A. DYKEMAN CO.
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The St. Johg Telegraph
The Evening Times-Star

Will give you the world’s news,
morning and night, fresh from
the wires that girdle the globe.

No matter where news ‘“breaks,” no

matter at what hour, that news will find ex-
pression in these virile newspapers.

Special news connections in addition to the
regular news gathering agencies that serve
these two papers make this possible.

No person should be without a daily paper
these reconstruction times and none can afford
to be without the best.

The circulation department of these papers
will be ﬁad to quote subscription rates for
long or short periods.

Business Men find that this great com-
bination is the most productive advertising
medium in Eastern Canada; and find they
are able to measure actual circulation against
rates because these é)apers are members of
the Audit Bureau of ulations, an organiza-
tion whose sole purpose is to bring out truthful
circulation statements., The Telegraph and
Times-Star by the way are the so New
Brunswick members of the A.

The Telegraph Publishing Company
The Times Printing and Publishing
Company, St.John, New Brunswick




CANAPE DEMIDOFF

AKE a box of sardines and three ounces of fresh butter and
rub through a fine strainer. Mix thoroughly with a whip
or spoon, gradually adding four tablespoons of good cream

until a paste is formed. Spread the paste over toast cut in any
shape desired, and garnish the edges with chopped olives or fillets
of anchovies. —P. CLINCH.

WONDERS

One egg, one-half teaspoon salt, flour enough to make a stiff
batter. Break the egg into a bowl, add salt, mix in sufficient flour
to make a dough that can be kneaded, work until smooth and roll
out very thin. Cut in round shapes and fry in deep fat and drain.
Fill with creamed lobster or oysters. —S. G. BURNS.

SALMON LOAF

One can salmon, two eggs beaten, ten teaspoons bread crumbs,
salt, pepper, one tablespoon melted butter. Steam one hour or
thirty minutes in individual molds. —MRs. R. F, NI1xon.

SALMON CHARTREUSE

Boiled salmon, two tablespoons gelatine, one-half cup cold
water, two tablespoons chopped celery, juice one lemon, one-half
teaspoon salt, pepper, two cups water. Soak gelatine in one-half
cup cold water, put celery in two cups of water, bring to boiling
point, boil four minutes. Add dissolved gelatine, strain; add lemon
juice, salt and pepper. Put a layer of this in the bottom of a mold.
When firm, cover with pieces of cold boiled salmon and pour over the
remaining portion of the gelatine. When stiffened place on bed of
lettuce leaves and serve with mayonnaise dressing.

—ELLA L. MCGAFFIGAN.

Fisu PIE

Take one cup of any left-over fish. Flake up fine, and add enough
mashed potatoes to almost fill your scallop dish. Salt and pepper
to taste, mix together well. Line your scallop dish with m of
butter and bread or cracker crumbs, put in your fish mixture, and

ur white sauce over the top. Sprinkle with crumbs, dot with
g:]xtter. Bake one-half hour. —N. N. T., Bathurst.
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Leading Brands of Flour Made from the
Choicest Varieties of

Hard
Wheat

v \1‘ Ontario
{ktinBon /) Winter

\ N
e

Wheat

MFCe. BY F 3
CANADIAN CEREALS CANADIAN CEREALS
FLOUR MILLS CO.L?- FLOUR MILLS Co.l"j
\.YHA‘TFOID: ONT - s OI!A'"‘DID. O_IV .—;: #

“

Quality Rolled Oats, made from the finest quality
Canadian Grown Oats, semi-cooked into thin Flakes

Flours and Cereals, scientifically
milled, that challenge the prod-
uct of your favorite brand.

Products consisting of Rolled
Oats, Oatmeal, Split Peas, Pot
and Pearl Barley, Farina, Mani-
toba Blended and Ontario
Wheat Flours.

Sold by All Leading Grocers
Ask for Them

Canadian CereaLlI ﬁ;ﬂ Flour Mills Co.

Head Office: Stratford, Ontario
N. B. Branch: 61 Dock Street, St. John, N.B.
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CREAMED CODFISH

Pick apart half a pound of salt codfish, wash it thoroughly in
two waters, soak it overnight in cold water. Next morning drain,
cover with boiling water, and cook below the boiling point for
five minutes. Drain and aj)ress Rub one tablespoon of butter
and one of flour together; add half a pint of milk, stir until boiling;
add a dash of pepper and the codfish; cover and stand over hot water
for ten minutes, Add the beaten yolk of an egg, a quarter of a
teaspoon of pepper, and serve with plain boiled potatoes.

—L. 8., Woodstock.

SCALLOPED FIsH

Put two cups of cooked fish and one cup of bread crumbs in a
buttered baking dish, almost cover with milk. Season with butter,
salt and pepper and bake about twenty-five minutes in a hot oven.

—EDITH L. DOHERTY.

SALT MACKEREL

Wash the fish, soak it overnight, skin side up. Next morning
dry, put it in a wire broiler and broil, flesh side down until a golden
brown. Turn and broil the skin side quickly. Put on a heated
platter, spread with butter that has been rubbed with an equal
quantity of lemon juice, and serve. —T. 8., St. John.

PLANKED FIsH

A fish plank should be made of hardwood, sixteen inches long
and twelve inches wide. Heat it very hot, place the fish skin side
down, dust with salt and pepper, baste with melted butter, and put
it in the under oven of the gas-stove, or before a wood fire, or on
the shelf in a coal oven. Cook quickly for fifteen minutes; baste
again, decorate with potatoes a la Duchesse, pressed through a
star tube; put it back in the oven and cook until the potatoes are
brown. Garnish with parsley and lemon and send to the table.

—8. M. A., Moncton.

FisH CHOWDER

Wash and cut in squares one pound of any kind of white fish;
pare, cut in dice three medium sized potatoes; chop fine one large
onion; put in the bottom of a kettle a layer of the potatoes; then
a layer of fish, then tomatoes; add a tablespoon of onion, half a
teaspoon of powdered thyme, a saltspoon of salt, a dash of pepper,
half a teaspoon of celery seed, and so continue until the materials
are all used. Have the last layer potatoes. Pour over a pint of
boiling water, cover the kettle and cook over a moderate fire, with-
out stirring, for twenty minutes. Meantime heat a pint of milk
in a double boiler; take the chowder from the fire, and cover the
top with crushed water-crackers. Pour over the milk, add a teaspoon
of butter cut in bits, and serve. —T. 8. A., Fredericton.
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FEverything in Rubber

BELTING
PACKING
VALVES
MOULDED

GOODS

FIRE HOSE AND
SUPPLIES

HOSE

FOOTWEAR

TIRES

TEXTILE GOODS

DRUGGISTS’
SUNDRIES

For Transmission, conveying and
Elevator Service.

Sheet Packings for all conditions,
also Piston and Pump Packings.

All densities, for regular and special
duty.

Plumbers’ Supplies, Moulded and
Cut Goods, Matting, Tiling, etec.

Everything for Fire Departments
—Hose, Coats, Salvage Covers,
Reels, Brass Goods in great variety,
Helmets, ete.

Water, Steam, Acid, Garden, Suc-
tion, Pneumatic Tool, Wine, Air
Drill, Divers’, Air Pump, ete.

Rubber Boots and Shoes in every
standard and special shape: Fleet
Foot Sporting and Outing Shoes,
Felt Boots, Shoes and Slippers.

Pneumatic for Automobiles, Motor
Cycles and Bicycles. Solid for
Trucks and Carriages.

Raynsters, Waterproof Clothing,
Carriage Cloth, Auto Fabrics, Black
Rubber Coats, Ground Sheets,
Aprons, Proofed Silks and Cot-
tons, ete.

Hot Water Bottles, Combinations,

Syringes, Hospital Sheetings,
rutch Tips, Tubing, Ice Caps,

Special Hospital Supplies, ete.

DOMINION RUBBER SYSTEM
(MARITIME) LIMITED
Head Office: ST. JOHN, N. B.
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OYSTER STEW

Drain, wash and drain again fifty good fat oysters; shake over
the fire until the gills curl. Heat a quart of milk in a double boiler
add it hastily to the oysters; take from the fire, add a rounding
teaspoon of salt, twelve whole peppercorns, crushed, two level
tablespoons of butter, and, if you like, a dash of cayenne. Serve
with oyster crackers. If thickening is liked rub a tablespoon of
butter with one of flour and add to the milk before adding it to the
oysters, —MRS. JOHN DoYLE.

OYSTER GUMBO

Singe, clean and cut as for a fricassee one fowl; put it in a baking-
Wn; add one onion sliced, half a pint of water, and bake until tender.
ash and cut in thin slices a quart of young okra, put it in a sauce-
pan; add a pint of water and cook slowly for half an hour. Lift
the chicken to a soup kettle; add a quart of chicken stock or boiling
water, and simmer gently for twenty minutes. Add a rounding
teaspoon of salt, a level saltspoon of cayenne, and, if you have it,
a teaspoon of paprika. Add the okra and fifty oysters; cover the
saucepan, cook for five minutes and send at once to the table.
—MRs. F. LEBLANC.

PotATO AND FISH TIMBALE
Cut large potatoes in halves lengthwise. Scoop out the centres,

leaving a wall a quarter of an inch in thickness. Stand the potatoes
in a baking pan, baste the sides with melted butter, and bake for
twenty minutes. Pick apart a pound of cold cooked fresh codfish.
Dust it with a level teaspoon of salt and a saltspoon of white
pepper. Pour over a tablespoon of carefully melted butter and
a few drops of onion juice. Mix lightly with a fork. Fill potatoes
with this, dust the tops with bread crumbs, place in the centre of
each a bit of butter, and bake in a quick oven for twenty minutes.
Serve cream sauce. —M. A. 8., Newcastle.

PICKLED FisH

Purchase four pounds of salmon or halibut. Wash, put in a
kettle and cover with boiling water; add a tablespoon of salt and
boil gently for thirty minutes. When done drain and stand aside
to cool. Take off the skin, cut the fish into convenient pieces.
Put one quart of good vinegar in a porcelain-lined kettle, add two
blades of mace, six whole cloves, two bay leaves, a small onion
chopped, a dash of red pepper, two tablespoons of sugar; bring to
boiling point; drop in the pieces of fish, and let them boil up once.
Have ready four or five quart glass jars; see that they are scalded
and made clean. Lift each piece of fish, arrange them in the jars,
cover with the boiling vinegar, adjust the rubbers; take the tops
from a kettle of boiling water, screw on quickly, and stand in a
cool, dry place. This will keep for months. Any fish may be
used, though white-fleshed fish is best. —8. M. T., Sussex.
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The “Best”

is the

Cheapest

Why Not Buy
A

“Simms Best”
Broom

Made of the finest selected
straight corn, red polished
handles and expert workman-
ship right through.

A “SIMMS BEST”’ will last
three times as long as most
brooms; ask a woman who
has used one.

Order from nearest dealer.

T. S. Simms & Co.

Limited
Makers of ‘‘Better Brushes’’ for 54 Years

St. John, N. B.
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THOSE BEAUTIFUL EVENING SILKS ARE HERE

Those lovely soft, lustrous fabrics that clm and drape into the most Jnedul
folds are shown in a wonderful variety of dainty shades. With the aid

MeCall pattern the problem of what to wear is quickly solved. 40-inch

Chines in beautiful colonnp, $1.95 yard.

F. A. DYKEMAN CO.

HUNGARIAN FIsH

Chop a pound of raw halibut very fine; add twenty-four almonds
that have been blanched and chopped, a small onion grated, a level
teaspoon of salt, a saltspoon of black pepper and the juice of two
lemons. Pack this in small pots or molds, cover, stand in a pan
of water, and cook slowly in the oven for an hour. Stand aside to
cool. When ready to serve turn it from the mold onto lettuce leaves
and cover with sauce tartar or mayonnaise dressing. This is a very
nice dish for Sunday night supper. —M. A. P., St. Stephen.

PortEp FisH

Boil four pounds of halibut or any white fish; when cold pick
it apart in large blocks; add two teaspoons of salt, two saltspoons of
pepper and one blade of mace. Pound the fish to a paste, adding

ually a quarter of a pound of butter. Pack this in small jars
or glasses, cover with melted paraffine wax, then with paper, and
keep in a cold place. —C. L. M., Woodstock.

LOBSTER A LA NEWBERG

Two tablespoons butter, two tablespoons water, one tablespoon
flour, one medium sized lobster (or one can of lobster), one pint of
boiled milk, three eggs (yolks only), one-half cupful sherry. Place
the butter in a dish (on the fire) and stir as it foams. Rub the
flour smooth with the water. Add this and the salt and pepper, then
one-half of the milk, stirring all the time and being careful that
the fire is not too hot. Beat f'olks of eggs until frothy, add re-
mainder of the milk and stir well. When consistency of cream add
the sherry, then the lobster cut up coarsely. Heat and serve.

—Miss GREGG.

For Real, Satisfying, Home-Made Flavor
Demand

Superior Brand Peanut Butter

At Your Grocers

Gale, Elliott & Taylor, Mfgrs, St. John, N. B.
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The
Up-to-the-Minute
Cake Shop

is always ready to suppl{ your wants
in g things to eat. If we do not
have what you want, we will make it
for you.

A Few of Our Lines Are:
BREAD—Dwyers’ Famous Home-Made Plain White,

er's Famous Plum and Plain Brown Cannot
be beaten. Fancy Date Bread, also Nut Bread

ROLLS—Coffee Rolls and Rings, Finger Rolls, Parker
House Rolls, Tea Biscuits. None Better

CAKES—Fruit and Pound Cakes, Plain Cakes, Layer
Cakes, Chocolate and Nut Cakes, Fancy Layer
Cakes

PASTRY—Tarts and Pies of different kinds. Cream
Puffs and Chocolate Eclairs. Customers tell us our
cream goods are the most delicious they ever tasted

MACAROONS AND COOKIES—A wide assortment

AFTERNOON TEA CAKES—Made to order in fancy
shapes decorated in all colors at different prices

Discriminating people shop at the Busy Bee because
they know our motto “Sanitation, Quality and Service”
is absolutely true.

~ Let the Busy Bec save your energy, nerves, fuel and
time by supplying your table with the best.

The Busy Bee

Cor. Charlotte & Princess Streets




MEATS, GAME AND POULTRY

WINDSOR SANDWICH

AKE four tablespoons of chopped chicken, the same quantity
of chopped ham and two chopped olives. Mix together with
two taglespoons of mayonnaise dressing. Spread this prepara-

tion on four slices of toast and cover with four slices %f t%ast.
—F. CLINCH.

CLUB SANDWICH

Toast two slices of bread and cover them thickly with mayon-
naise dressing. Place two slices of chicken on one slice of toast,
then a leaf of lettuce sprinkled with salt, then a thin slice of bacon
or tomato, covering it with the other slice of toast. Press well
together and trim. —P. CLINCH.

HAM PATTIES

One cup finely chopped ham, one-quarter cup finely chopped
bread crumbs, one-half cup milk, one teaspoon melted butter, one
teaspoon salt, one-quarter teaspoon pepper. Mix ham with erumbs,
and seasoning. Add butter with milk. Fill patty cups half full.
Break an egg on top of each, sprinkle with salt and pepper, cover
with fine crumbs. Bake eight or ten minutes in hot oven.

—MRS. DUSTON.

SMOTHERED HAM

Rub both sides of a one-inch slice of ham in dry mustard. Put
under ham in baking pan small slices of bacon. Cover slice one
inch deep with brown sugar and put more bacon on top. Pour
on water half depth of ham. Cover and bake thirty-five minutes.

—MAUDE B. BONNESS.

BEEF LOAF

Two pounds round steak, chopped fine, five soda crackers rolled,
two eggs well beaten, two tablespoons melted butter, summer savory,
salt and pepper to taste. Bake one hour. —B. A. ROBINSON.

A BRINE FOR CURING PORK

Eight pails water, four pails of salt. Heat water to boiling point,
then put in all the salt it will absorb, so it will float a potato. Stir
well for twenty minutes. Skim off top after it gets cold, then pour
on pork. This will preserve the pork indefinitely.

—MRgs. F. V. LiBBEY.
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Dr. Wilson’s
HERBINE
BITTERS

The Great Blood Purifier

Manufactured by

The Brayley Drug Co., Ltd.
Wholesale Druggists

Manufacturers of Extracts, Tinctures
Proprietary Medicines, Etc.
ST. JOHN, N. B.
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MEAT LOAF

Four soda crackers, one onion, one and one-half pounds lean
beef, one-half pound pork (mostly fat). Grind the above in-

ients in order named with a fine knife. Add two eggs, un-

ten, two-thirds cup of ecream or milk, salt and pepper. Mix
well, shape in loaf, and bake from one and one-half to two hours.
Baste frequently while baking. —Mgs. R. D. 8., St. John.

CHICKEN WITH RICE

Joint a medium-sized chicken as for stewing and put into a
kettle holding three or four quarts. Then add one cup rice, a small
piece salt pork, about one-eighth pound or less, and pepper and salt,
and one quart boiling water. Bring to a boil on top of stove and
then cover and set in oven for an hour and a half. Perhaps more
water may be needed. —ALICE M. MOORE.

Mock CRABS

One-quarter cup butter, one-half cup flour, three-quarters
teaspoon mustard, one and one-half teaspoons salt, three teaspoons
Worcestershire Sauce, one-quarter teaspoon paprika, one and one-
half cups milk, one can corn, one egg. Melt butter, add flour,
mustard, salt and paprika and gradually mix. Turn in corn, add
egyg, slightly beaten, and Worcestershire Sauce. Pour into buttered
dish, cover with one cup cracker crumbs, mixed with two tablespoons
melted butter, and bake till browned. —Mgs. F. DusTon.

BEEF OR VEAL LOAF

Two pounds beef or veal, raw, about one pound salt pork, two
eggs, two crackers. Season with salt, sage, pepper. Put in pan,
bake one hour. —MRs. WALTER ROBINSON.

ABERDEEN SAUSAGE

One pound beefsteak, one-half pound bacon. Put both through
the chopper. Add two cups bread crumbs, one egg. Season with
pepper, salt, and plenty of Worcester or Harvey Sauce. Wrap in a
floured cloth and boil two hours. Glace with good stock, thickened
with cornstarch. M. 8. N., Woodstock.

JELLIED VEAL OR CHICKEN

Soak one tablespoon of granulated gelatine in one-quarter cup
cold water five minutes. Dissolve in one cup boiling water, add
one-quarter cup sugar, one-quarter cup vinegar, and two tablespoons
lemon juice, and one teaspoon salt. Strain and cool, and when
mixture begins to thicken add one and one-half cups cold cooked
veal or chicken cut small, and one and one-half pimentoes (canned),
also cut small. Turn into a square pan first dipped in cold water,
and chill. A little celery may be added if liked. Serve with salad
dressing. —MRs. JAMES A. GIBSON.
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YOU

High-Priced Shoes

Why you should buy your footwear

WIEZEL'S

Ask any of our Thousands
of Satisfied Customers —
They will tell you that our

Prices are Lower
Service is Better
Assortment is Larger
Our Shoes Wear Longer

So, then, there are many good
reasons why you should buy at
-

WIEZEL’S

243 Union Street
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SCALLOPED TONGUE

One pint chopped tongue, one teaspoon onion juice, one teaspoon
chopped parsley, one teaspoon salt, one teaspoon capers, one cup
bread crumbs, one-half cup stock, three tablespoons butter. Butter
the scallop dish, cover the bottom with bread crumbs. Mix meat,
salt, capers and pepper. Distribute this over bread crumbs. Add
some of the butter between layers, pour over the stock and onion
juice and add remaining crumbs and butter for top layer. Bake
twenty minutes. —MRS. FRANK L. THOMPSON.

STEAMED CHICKEN

Wipe very dry after cleaning. Rub salt, pepper and plenty of
butter in the cavity of the body. Fill it with large oysters well
seasoned with salt, pepper and celery salt. Tie the legs and wings
close to the body and lay in as small a dish as will hold it and set
in a steamer to cook four hours. Meantime cook a pint of chopped
celery till it will rub through a puree sieve. Make a pint of white
sauce with the liquor of the oysters. Add the celery to it and pour
it over the fowl on the platter. Garnish with parsley and serve
with baked sweet potatoes and boiled rice. This is a nice way to
cook a small turkey. -MRS. FRANK L. THOMPSON.

JELLIED CHICKEN

Boil chicken until meat will slip readily from the bones. Remove
from the liquid and while still warm remove meat from the bones.
Cover with slices of lemon the bottom of a flat dish which has been
previously buttered. Put a layer of white meat and then a layer
of dark alternately until the dish is full. Take one pint of stock,
strain it and add half a box of gelatine (previously soaked) and
pepper and salt to taste. Put this over the chicken and cool.

—MRs. H. J. GILLIN.

BROWN STEW

Take rather a thick piece of beef, cut away the bone. Have
some dripping or fat pork in stew kettle, when hot and slightly
brown put in the beef, add a little pepper and keep turning until
all parts are nicely browned; then add a little water and cover;
bring quickly to boil, then move to the back of range, let simmer
four hours or until meat is tender, turning it occasionally to prevent
scorching. An hour before dishing the meat season with salt and
onion. If you wish gravy thicken the drippings.—MRgs. J. WATT.

.

Corona Chocolates
‘Every Bite a Delight’
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IN THESE DAYS of ELECTRICITY
MANY FIRES ARE_CAUSED BY
FAULTY WIRE INSTALLATION.
WE_WILL BE GLAD TO GIVE
INFORMATION FREE ON_THIS
POINT, WHICH WILL SAVE YOU
MONEY AND WORRY.

ANG'.O-CANADIAN FIRE
AGENCIES, LIMITED
65 Prince William Street

WE HAVE RECENTLY INSTALLED
FOUR MODERN MACHINES AND
ARE_TURNING OUT A QUALITY
OF WORK NEARLY PERFECT.
THIS IS ESPECIALLY TRUE IN
COLLARS, SHIRTS AND FANCY

IRONING.

Vail’s Globe Laundries
98-102 Charlotte Street
F. C. Godsoe, Manager
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BRINE FOR CURING HAM, TONGUE, BEEF, ETC.

Two quarts water, three-quarters pound salt, one-quarter pound
brown sugar, one-quarter ounce saltpetre. Heat to boiling point
and strain. One teaspoon pepper, one-half teaspoon ginger, one
tablespoon pickling spice. —A. M. COMBEN.

VEAL LOAF

Boil slowly until tender two pounds veal in water just enough to
cover. Take out and cut in small pieces. Season to taste with
pepper, salt and sage. Have ready two hard boiled eggs, slice and
arrange in bottom of mold. Put in meat with the liquid boiled in
enough to press well. When cold turn out. Cut in slices.

~Mgs. FRED M. Boyp.

BAKED SWEETBREADS

After washing the sweetbreads and removing the “‘tubes” put
them in boiling water; add a teaspoon of vinegar, a teaspoon of salt,
a bay leaf, a slice of onion, and cook gently for three-quarters of an
hour. Drain and save the liquor for stock. When the sweetbreads
are cool remove the membrane and place them in a baking-pan
with half a cup of chopped celery and half a pint of the boiling
stock. Bake in a very quick oven, about 400 degrees Fahrenheit,
for three-quarters of an hour, basting frequently. If you have
glaze put a little over each sweetbread and put them back in the
oven for five minutes to “fix"" it. Cover the bottom of the serving-
dish with a pint of nicely seasoned grecn peas. Dish the sweet-
breads in the peas. C. L. M., Bathurst.

CHOPPED STEAK

Put two pounds of lean beef through a meat chopper; add two
level teaspoons salt and a saltspoon of pepper; mix thoroughly and

form into one large steak. Broil slowly over a clear fire or in a hot
pan; cook on one side, then turn and cook on the other for about
ten minutes. Dish on a heated plate, and put over it a tablespoon
of butter and a tablespoon of chopped parsley, or serve with
tomato or mushroom sauce, T. M. L., Moncton.

STEAK A LA BORDELAIE

Trim a large inch and a half thick porterhouse steak. Rub
together a tablespoon of butter and one of flour, add a pint of good
strong stock, a tablespoon of chopped onion, a bay leaf, a saltspoon
of celery seed, a level teaspoon of salt and a saltspoon of pepper.
Bring to a boil and simmer gently for thirty minutes. Bake ten
large mushrooms for ten minutes, add them to the sauce, and cover
and stand it over hot water while you broil the steak quickly on each
side until it is seared, then slowly for twenty minutes. Dish it
on a hot platter, dust with salt and pepper. Add a tablespoon of
butter to the sauce, lift the mushrooms, place them over the top
of the steak and pour the sauce over all.—C. C. H., Newcastle.
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BEEF OLIVES

C'ut a very thin slice of round of beef in strips four inches long
and two inches wide., Mix half a cup of soft bread crumbs, a tea-
spoon of salt, a tablespoon of chopped parsley, a dash of pepper
and a tablespoon of melted butter. Put a thin layer of this over
each little piece of beef; roll and tie lightly, Heat four ounces of
suet in a frying-pan, dust the rolls with flour, and brown them in
the pan; then put them in the stewing-pan. Add two tablespoons
of flour to the fat in the frying-pan, mix, add a pint of stock or water;
when boiling add a teaspoon of kitchen bouquet, a level teaspoon
of salt, and strain it over the rolls. Cover and stew gently for an
hour and a half. Wash and soak in boiling water a dozen stoned
olives. Cut a piece of stale bread in a four-inch cube; dip in milk
or beaten egg, and plunge it in deep, hot fat, or you may toast it
in the oven. Stand this in the middle of the platter. After remov-
ing the strings heap the beef “olives” around the croutons and
strain the sauce over them. Arrange the “olives” in little piles
at the ends of the dish. S. A. 8., St. John.

Mock Duck

Remove the large bone from a shoulder of mutton, fill the space
with toasted pine nuts or seasoned bread crumbs and tie in the
shape of a duck. Make the leg and knuckle bone form the neck
and bill, and fasten in the blade to represent the tail. Cover with
oiled paper, brown in a quick oven for fifteen minutes, and then

bake at a moderate temperature for an hour. Dish on a bed of
cress. Serve with brown sauce and sweet potatoes, croquettes or
with rice. —M. A. 8., Sussex.

DUCK A LA BORDELAISE

Roast a duck and cut it in blocks; to one pint of these blocks
use a tablespoon of butter and one of flour, and half a pint of stock.
Put the butter and flour in the chafing-dish, and the stock, stir
until boiling. Add the duck and a teaspoon of mushroom ketchup,
half a can of mushrooms, a teaspoon of salt, a teaspoon of kitchen
bouquet and a teaspoon of onion juice. When hot add a teaspoon
of chopped parsley and serve. Turkey or chicken may be sub-
stituted for the duck. ~MRS. A. LEBLANC.

A SivrLE GAME PIE

Boil one cup rice in plenty of water for half an hour. Drain, add
half a cup of milk, a teaspoon of salt, a teaspoon of pepper and a
tablespoon of butter. Beat and mix well. Cut the birds in halves
or quarters according to the size; put them in a baking-dish, season
with salt, pepper, chopped onion and chopped parsley. Rub to-
gether two tablespoons of butter and two of flour, add a pint of
water or stock, stir until boiling; add a teaspoon of Worcestershire
Sauce and one of salt.  Pour this hot over the game: cover with a
crust of rice, brush with milk, and bake in a moderate oven for
one hour. —P. 8. W., Bathurst.

Cor, M
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When Baking
USE
Slipp& Flewelling s
PURE
LEAF
LLARD

AEF

“B”
Brand
Beverages

Everywhere

Once Tasted — Always Wanted

Robertson’s

Service and Quality With
Cash Grocery Orders

Prompt Deliveries

We Ask You to Try Us Just Once
We Will Do the Rest

|

Two Stores

Cor, Main and Douglas Avenue
Phones Main 3461 & 3462

Cor, Waterloo and Golding Sts.
Phone Main 3457

McCREADY
& SON, LTD.

SPECIAL
PICKLES

With Beans for Saturday
try a bottle of our partly
sweetened Chow. Very nice




MobperN CooK Book

MARBLED CHICKEN
Chop fine cold cooked beef tongue; cut the meat from a three-
pound boiled chicken; season the tongue with pepper and nutmeg
and the chicken with salt, pepper and celery seed. Select a Boston
brown bread mold or a square bread pan; put in a layer of tongue,
then a layer of chicken; a thick sprinkling of parsley, a layer of sliced
hard-boiled eggs, then another layer of tongue and so on until the
ingredients are used. Cover half a box of gelatine with half a cup
of cold water and soak for fifteen minutes; add a pint of boiling
rater, stir until the gelatine is dissolved, add the juice of a lemon,
a teaspoon of salt and a dash of red pepper. Pour this over the
meat, and with a skewer make holes here and there, allowing the
gelatine to go to the very bottom of the mold. Stand aside over
night and serve on lettuce leaves with mayonnaise dressing,
T. M. K., St. John.
JELLIED CHICKEN
Dress, clean and cut up a four-pound fowl. Put in a stewpan
with two slices onion, cover with boiling water, and cook slowly
until meat falls from the bones. When half cooked add one-half
tablespoon salt. Remove chicken, reduce stock to three-quarters cup,
strain and skim off fat. The bottom of the mold may be decorated
with parsley and slices of hard boiled eggs. Pack in meat after cut-
ting in small pieces and freeing from skin and bone, sprinkle with
salt and pepper. Pour on stock and place mold under a weight if
possible. Keep in a cold place until firm. Insummer it is necessary
to add one teaspoon dissolved gelatine to stock.—RHETA INCH.

FRICASSEE OF DRIED BEEF

Pull the dried beef apart in tiny pieces, cover it with boiling
water for fifteen minutes, and drain perfectly dry. Put two table-
spoons of butter in the chafing-dish, when hot sprinkle in the beef;
stir and cook until the meat is thoroughly heated. Sprinkle over
a tablespoon of flour, and add half a pint of milk., Stir constantly
until the mixture boils; add a dash of pepper, and, if you have it,
half a teaspoon of kitchen bouquet. Stir constantly and serve
at once. R. M. L., Fredericton.

BAKED TURKEY

Three days after the turkey has been hung wipe it on the outside
with a damp cloth and carefully wipe the inside. Truss it in shape;
put it in a baking-pan. Add two teaspoons of salt to half a pint
of water or stock; turn this into the pan. Rub the breast of the
turkey with either the turkey fat or butter; put in a very hot oven
where it will brown quickly. When it is tLorough]y brown cool
the oven and roast slowly for fifteen minutes to each pound of
turkey, basting every twenty minutes. If the stock or water in
the pan evaporates tilt the turkey, you will find the body of the
turkey containing a large quantity of melted fat, baste with this
instead of stock or water. Turkey roasted in this way is much
sweeter than when stuffed. —T. A. M., Woodstock.
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CASSEROLE--ROUND

UTILITY DISH—OBLONG. (Small Roaster)

PIE PLATE—ROUND

PYREX

TRANSPARENT
OVEN-WARE

Saves FUEL, FOOD
and LABOR

PYREX saves about one-half the fuel
usually required, because it absorbs
nearly all the oven heat and bakes food
quickly.

PYREX saves food in many ways.
Meats, vegetables, etc., when cooked
in PYREX retain their natural color
and flavor to such a degree that
economy may be practiced in b ying
the less expensive kinds and yet have
delicious food. Most foods usually
cooked on top of the stove can better
be prepared in the oven.

PYREX saves labor and is always free
from grease and, odors, for nothing can
penetrate the hard smooth surface.

PYREX is ready for immediate service
and may be used in the oven for baking
all and any foods, such as pies, bread,
cakes, custards, puddings, casserole or
au gratin dishes,

PYREX never discolors, rusts, crazes,
dints or chips and remains new forever.
PYREX is the ideal Oven-to-Table
Ware. It solves immediately the prob-
lem of serving foods direct from the
oven, yet with irreproachable dis-
tinction.

Every practical shape and size for
baking is made in this modern trans-
parent Oven-Ware. Don’t cook in the
dark when PYREX permits observa-
tion.

McAvity’s

ST. JOHN, N. B.
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VEGETABLES

Porato CAKES

WO cups washed potatoes, two tablespoons milk, salt, pep,
6 bacon slices. Mix well and form into balls a little Iargert an
an egg. Wrap a piece bacon around each ball and skewer it
in place with a tooth pick. Put in buttered pan and bake in hot oven.
MRgs. CHAS. HUESTIS.

STUFFED POTATOES

Wash four large potatoes and cut them into halves crosswise.
With a scoop take out the centres, leaving a wall at least half
an inch thick. Bake these shells in a hot oven for twenty minutes.
Chop sufficient meat to make a pint; add half a level teaspoon of
salt, a saltspoon of pepper, a tablespoon of grated onion, a tablespoon
of chopped parsley, add sufficient stock to make the mixture moist
(about half a cupful). Remove the potatoes from the oven; fill

the shells with this mixture, rounding it up, dust them lightly with

bread crumbs and bake until browned. Serve as a supper or lunch-

eon dish. Sweet potatoes may be used in place of white if preferred.
—T. 8. U., St. John.

LUNCHEON DIsH

Butter casserole and put in order given. Layer of raw sliced
potatoes, layer of raw sliced onions, layer of raw rice, not too thick,
layer of canned tomatoes. Cover with hamburg steak shaged to
fit top. Season each layer with salt, pepper, and bits of butter.
Bake covered until rice is done. Can be tested by inserting fork
at side of dish and finding rice kernels. —MRS. DUSTON.

DaiNTY SIDE DisH

Grate six parsnips. Add one egg, one-half teacup flour, and
salt. Mix thoroughly, dip up with spoon and fry in deep fat.
—MRS. FRANK A. DUSTON.

For Real, Satisfying, Home-made Flavor
Demand

Superior Brand Peanut Butter

At Your Grocers

Gale, Elliott & Taylor, Mfgrs., St. John, N. B.
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For Cleanliness

Convenience
and Economy

E.B.Eddy’s

“ONLIWON”

Paper Towels

used with the “Onliwon” Towel
Fixture, are simply ideal for all
public buildings, as they are kept
clean, sanitary, free from dust and
dirt. The holder delivers one clean
towel at a time. No waste or litter
on the floor.
There are two grades of “Onliwon”
Towels:

A Grade, Bleached White

B Grade, Natural Color
100 Towels to the package. 50
Packages to the case.

E. B. Eddy’s
*‘Onliwon’’ Toilet Paper and Cabinets

are used and strongly recommended
in principal public buildings and
industrial establishments in this
country, as the simplest, most com-
act and least expensive that they
ave ever tried.

There is nothing to get out of order.
The indicator shows exactly how
much paper is in the cabinet, thus
preventing excuse for an empty one.

IF YOUR DEALER CAN NOT
SUPPLY YOU, WRITE US

The Schofield Paper Co.,Ltd.
St. John, N. B.
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CorN PUDDING
Score down the centre of each row of grains of twelve ears of
corn, and with a dull knife press cut all the pulp. Separate four
eggs, beat the yolks; add half a pint of milk; pour this slowly into
half a pint of flour; when perfectly smooth strain the mixture into
the corn; add a level teaspoon of salt, a saltspoon of pepper, and
fold in carefully the well-beaten whites. Pour the mixture into
a shallow, greased baking-pan, and bake in a moderate oven for
thirty minutes. Serve at once. This is a nice accompaniment to
roasted beef. E. L. W., St. John,
ToMATO RAREBIT

Two tablespoons butter, two tablespoons flour, three-quarters
cup thin cream, three-quarters cup stewed and strained tomatoes,
one-eighth teaspoon soda, two cups cheese finely cut, two eggs
slightly beaten, salt, mustard, cayenne. Put butter in chafing
dish; when melted add flour. Pour on gradually cream and as
soon as mixture thickens add tomatoes mixed with soda; then add
cheese, eggs, and seasonings to taste. Serve as soon as cheese has
melted on toast or crackers. B. L. CAMPBELL.

PotATO CROQUETTES

Put a pint of cold mashed potatoes in a saucepan; add four
tablespoons of milk or cream, half a teaspoon of salt, a teaspoon of
onion juice, a dash of pepper, a grating of nutmeg, and stir and beat
until smooth and hot. Take from the fire, add the yolks of two
eggs, and form into cylinder-shaped ecroquettes. Beat the white
of one egg and add it to a tablespoon of water; roll the croquettes
in this, then in bread crumbs, and fry in hot fat. The remaining
white of egg may be used for some other dish.—T. 8. F., Sussex.

SCALLOPED TOMATOES

Put a layer of dried bread blocks in the bottom of a baking dish,
then a layer of stewed tomatoes, or bits of left-over raw tomatoes
that are not sufficiently sightly for salads; dust over them a little
chopped onion, chopped parsley, salt and pepper, another layer
of bread blocks, tomatoes, seasoning, and anotﬁgr layer of bread
blocks. Put here and there a bit of butter, and bake in a quick oven
for twenty minutes. ~T. 8. A., Woodstock.

ToMATOES, FRENCH FASHION

Secald and peel small, solid tomatoes; to each six allow half a
pint of cream sauce made by rubbing together a rounding tablespoon
of butter and one of flour; add half a pint of milk, stir until boiling.
Take from the fire, add a level teaspoon of salt and a saltspoon
of pepper. Put a tablespoon of the sauce in the bottom of a custard
cup; then put in a tomato and cover with another tablespoon of
sauce; dust the top with bread crumbs; stand the cups in a pan of
boiling water, and bake in a moderate oven for half an hour. Serve

in the cups. —T. M. A., St. Stephen.
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HORTON & SON

LIMITED

HEADQUARTERS FOR
TRUNKS, BAGS
and SUIT CASES

We carefully invite your
attention to our large as-
sortment of Trunks, Bags,
Suit Cases, Ladies’ Hand-
bags and Purses which we
are offering at low prices.

jm|

We also Manufacture
a large line of
Harness
Horse Collars and
Horse Blankets

little
ayer
read
pven

 ®| H. HORTON & SON

alf a LIMITED
fing. 9 & 11 Market Square

Largest Horse Furnishing Establishment
in Eastern Canada
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STEWED TURNIPS
Pare and cut the turnips into dice. Put them in boiling, un-
salted water, and cook below the boiling point, about 180 dvgree
Fahrenheit, until transparent and white, New turnips require
about twenty minutes, old ones forty-five minutes. I)x.lln turn ina
heated dish, and cover with cream sauce. 8. E. D., St. lohn.

SUMMER SQUASH
Cut the squash in eighths; take ofl the rind and cut each piece
into cubes of about one inch. Throw them into boiling, salted
water, and cook slowly for thirty minutes until transparent. Drain
carefully in a colander, digh, and cover mlh (rmm or Hollandaise
sauce. . M. L., Bathurst.

CARROTS EN CASSEROLE

Take three cupfuls of carrots, cut in small cubes, two small
onions, three tablespoons of butter, one teaspoon salt, pepper,
nutmeg, one teaspoon sugar, three tablespoons flour, two cloves,
two cups of strained tomato juice, one cup and a half of water and
one cup of minced ham, corned beef or dried beef. Let the carrots
stand in cold, salted water for at least ten minutes. Chop and fry
the onions and carrots in butter for five minutes, add flour and season-
ings, stirring well, then tomato, ham and water. When boiling
pour into a casserole and bake two hours.

To make a simple supper dish of carrots prepare three cupfuls
of diced carrots; add water barely to cover, two tablespoons of
butter, three drops of onion flavor, a little salt and a half teaspoon
of sugar. Simmer until tender; then add a sprinkling of mint, a
cupful of rich milk, two well-beaten eggs, a cup of cooked brown
rice, salt, pepper and nutmeg to taste, Reheat but do not boil.

-M. M., Moncton.

EGG PLANT
Wipe the egg plant ; cut in one-fourth slices, soak in salted water
one hour. Dip each slice in beaten egg and fry in butter till inside
is soft and outside is brown. -L. S. 8., St. John.
ASPARAGUS ON TOAST

Cleanse the stalks and tie in small bunches with string. Cook
about twenty minutes. Have ready six or more slices dry toast,
arrange on hot platter, place asparagus on them and pour over drawn
butter sauce. -A. C. T., 8t. John.

Corona Chocolates
‘Every Bite a Delight’




MoberN Cook Book

TAKE THE ALCOHOL
OUT OF COOKING

No longer does there exist any real
reason for allowing the sale of acoholic
flavoring extracts. Hundreds of satis-
fied users testify to the efficient nature
of our non-alcoholic

Veterans
Cremy Flavors

These are sold in tube form, through
the grocery trade only, and the house-
wife will find she is saving money by
using them exclusively. From four
to six drops do the work of a full
teaspoonful of the bottle flavors.

They come in fourteen flavors:
Lemon Coffee Strawberry
Maple Orange Raspberry
Rose Vanilla Cinnamon
Cherry Almond  Wintergreen
Peppermint  Pineapple

.

Flavors & Provisions, L.td.
ST. JOHN, N. B.
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SALADS, SAUCES AND RELISHES
MAITRE D'HOTEL BUTTER
Ql T one ounce of good butter in a bowl with a teaspoon of very

finely chopped parsley, adding the juice of half a sound

lemon and the grated rind, a little grated nutmeg and a little
red pepper. Mix well, keep in a cool place and serve on broiled wild
fowl, such as teal, or on fried chicken or lamb chops.—P. CLINCH.

TomMATO BUTTER

Ten pounds ripe tomatoes peeled, one quart vinegar, three
pounds brown sugar, one tablespoon salt, cloves, cinnamon, allspice,
one-quarter teaspoon red pepper. Boil three hours, stir constantly.

MRS. STEWART.

CREAM DRESSING FOR FRUIT SALAD

One-half cup sugar, four tablespoons butter, one-half teaspoon
salt, one-half teaspoon paprika, two eggs, three tablespoons vinegar.
Mix sugar, salt, eggs, add vinegar slowly and cook until thick
stirring constantly, add butter; just before serving stir in one-half

cup cream, whipped. MRgs. JoUN W. ScoviL.

SALAD DRESSING

One can condensed milk, two beaten eggs, one-third cup vinegar,
one-half cup melted butter, two teaspoons mquard one teaspoon
salt (milk is sweet so no need of sugar). No cooking is necessary.

ELIZA BOARDMAN.

SALAD DRESSING

Yolks of three eggs, well beaten, one teaspoon salt, one teaspoon
mustard, one-quarter teaspoon cayenne pepper, three tablespoons
sugar, two scant tablespoons flour. Mix all this thoroughly. Add
one-quarter cup of olive oil and three-quarters cup milk very slowly.
Put in double boiler and stir constantly., When finished add one-
half cup of hot vinegar. Take off stove and beat until cold. Then
add the whites of eggs beaten very stiff and mix well together.

ALICE D. IsAAcs.
SARDINE SALAD

Cut lemons in halves, scoop out lemon and fill shell with sardines
and finely chopped celery, also a little lemon. Mix with plenty of
salad dressing. Serve on lettuce leaf and garnish with stuffed
olives. —ALICE D. ISAAcs.

I
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VASSIE & COMPANY

LIMITED

SAINT JOHN, NEW BRUNSWICK

Wholesale Dry Goods,
including Cottons, Wool-
lens, Linens, Silks, Yarns,
Small Wares, Ladies’ and
Men’s Furnishings, Car-
pets, Oilcloths, Linoleums

SAMPLE ROOMS
213a Hollis Street, Halifax, N. S.
Jenkins Strcét, - Yarmouth, N. S.
Water Street, Summerside, P.E.I.
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FOMATO JELLY SALAD

unce gelatine tublespoons), one-half cup
e 1¢ LSpoon  sugar,

leaf, one slice

e in cold water,

. Add salt and lemon
while hot over gelatine
@l molds, chill.  Unmold

CSsIng,

MArJORIE HALEY.

APPLE. SALAD

pineapple cut in cubes, one

one-quarter cup cold water,

hoiling water, S clatine in cold water and

hoiling 1l add one-quarter cup

pineapple juice

chill and serve o
ARIORIE HALBY,

cup

nree-quarter
uanrte
licht!
» Havor
juarter teaspoon
one-hall cup eream
te grapes, cherries
over with buttered
hed ice, one quar
fuce leaves.
lCALLISTER.

SALAD DRESSING

, one teaspoon
Mix all together

up of boiling
¢ minutes,
1 VO cups |
emove from stove

dt and butter size of an egg.
Prart MurcHiz GATcoMB,

ASPARAGUS

alf eup milk, about one table-

sugar, butter size of an egg,

il desired,  Cook in double
Anice D, Isaacs.,
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We are in Business for your Health |

Prescriptions

Are a Specialty in Our Business

We have a full line of Drugs, Chemicals,
Soaps, Toilet Articles, etc.

Perfumes

In Perfumes we have the following :
HAUBIGAUT’S PIVERS’ CODY'S
ROGERS & GALLET DJER KISS
MARY GARDEN

Agents for Page & Shaw’s
Exclusive Chocolates

The NyaL Quarity Store, 141 Charlotte

Street, corner Princess, otherwise known as

. The ——
Modern Pharmacy

e e e e L e R e e e e R R S

St. John, N. B.  Geo. A. Cameron, Proprietor

resbatee un0o““u»«m“““nwo““oomwi
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St. Croix Motor Company
Calais, Maine

Agents United States T'ires

Machine Shop - Storage - Battery Service
Gasoline - Oils - Accessories

When in need of Dental
Service call on us

BOSTON

DENTAL PARLORS

527 Main St. - 38 Charlotte St.
St. John
591 Barrington St., Halifax

Dr. D. J. MAHER, Proprietor
9 a.m. until 9 p.m.

Maritime Paper Co.

Limited

Wholesale
PAPER
DEALERS

Mechanie St.. Moncton. N.B.

“Say It With Flowers"
m|

Ada M. S'chleyer
Florist

Fredericton, N. B.
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Quality
" Brushes

HE BRUSHES made in St. John
by us are worthy of every woman’s
confidence; we put qua;ﬂy in our

product and this shows throughout in the
life of the brush. You will make no mis-

take by insisting on our makes of brushes.
You will find them at your dealers

CANADA BRUSH COMPANY
LLIMITED -:- ST.JOHN, N. B.

For RELIABILITY

IN

Compliments CYOCkery

of
The Glassware
New Freeman and all kinds of

.\'::{r\z{ l{.O/m DiShCS

You can count on

Charles F. Brown

501 Main Street
Saint John
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We Are

Canadian

the Qwners

Hawker’s Balsam
Hawker’s Tonic
Hawker's Pills

Hawker’s Dyspepsia Cure
Sharp’s Balsam

Evangeline Flavors
and Fruit Syrups

HESE REMEDIES are

manufactured by us and
we own absolutely the sole
right to the trade name they
bear.

None genuine unless they are
sold under our name.

They have been used by two
generations and are con-
stantly growing in favor.
Many people would not think
of keeping house without
them and testify most con-
vincingly as to their worth.

GIVE THEM A TRIAL
e e

Drug Co., Limited

St. John, N. B.
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CELERY SAUCE
Four pounds ripe red tomatoes, two and one-half pounds celery,
one-quarter ounce white pepper, one-quarter ounce ground ecin-
namon, three-quarters ounce mustard, one-half pound white onions,
two cups, or two pounds if desired verf' sweet, of white sugar, one-
quarter teaspoon cayenne pepper and one quart vinegar and two
teaspoons salt. Wipe: tomatoes and boil until tender and then
strain. Chop onions and celery fine, add the other ingredients,
boil together until thick, then bottle and seal. Keeps indefinitely.
—MAUD BONNESS,
CHETNA SAUCE

Four ounces of salt, one of mustard seed, one-half ounce red
pepper, two ounces of garlic, peeled, eight ounces brown sugar,
eight ounces of stoned raisins, one-half ounce ginger, and twelve
sour apples, peeled and cored. Chop these very fine and add to
one quart of vinegar. Boil two hours or till it becomes like jam.

~MADAM CHIPMAN,
CHILLI SAUCE

Thirty ripe tomatoes, peeled and cut, ten small onions, chopped,
six green peppers, chopped, twenty tablespoons white sugar, five
teacups malt vinegar. Salt to taste, boil slowly for two hours.

-Mgs. H. E. CLEMENTS.

CHEESE SAUCE

Use on plain boiled macaroni. Melt two tablespoons butter,
in it cook two tablespoons flour, salt and pepper. Add one cup
rich milk and stir until boiling. Add one-half cup of grated cheese
and stir without boiling until cheese is melted.

—MRs. FRANK A. DUSTON.

WHITE SAUCE

Two cups milk, one teaspoon salt, four tablespoons flour, a little
pepper, two heaping tablespoons butter. Scald milk. Blend flour
and butter, and turn hot milk on slowly stirring all the time, add
salt and pepper and cook five minutes slowly.—ALMA DOUGLAS.

BEET RELISH (FINE)

One pint (two cups) chopped cooked beets, two cups shaved
uncooked cabbage, one cup horseradish, one cup vinegar, one-half
cup sugar. Boil fifteen minutes. —ALICE RISING.

SEPARATE SKIRTS ARE THE VOGUE OF TODAY

Not for mane; years have separate skirts been worn to the extent they are today.
With so much assurance as to their smartness there is every reason why the styles

should be more interesting than ever. Of this you will be convinced by a glance
at our stock of accordeon plaited and novelty check skirts. Prices exceedingly

moderate,

F. A. DYKEMAN CO.

l
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Mail Orders Filled

Unusualness

In a woman'’s attire is the most
desirable quality and the most
difficult to attain.

Our Women’s Shop
Shows only the
Unusual
We specialize on Frocks, Suits,
Blouses, Coats, Swcaters, Hosi-
ery, Gloves and other dress

accessories so unusual they are
irresistible.

Women's Shop — Third Floor

Scovil Bros. Limited
King Street and Germain Street
St. John, N. B.
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ToMATO RELISH

Eight green tomatoes (large), six very large onions, one head
cabbage, two heads celery, two red peppers, without seeds. Put
onions and tomatoes through chopper. Let drain while putting
cabbage, celery and peppers through. Put all in kettle and nearly
cover with white wine vinegar, Boil fifteen minutes, then add
two pounds brown sugar, two tablespoons salt, one tablespoon
turmeric. Then mix two tablespoons mustard and one of flour
with water. Boil all few minutes and bottle.

—MRs. M. A. BUCHANAN,

MusTARD RELISH

One quart of chopped green tomatoes, one quart of chopped
onions, one quart of chopped pickling eucumbers, two red peppers
(not all the seeds), four small cauliflower, cut fine, two heads of
celery cut small, one cup salt. Stand over night and pour off
liquid in the morning.  Cover with fresh water and scald ten minutes.
Strain through a sieve. Scald five pints of cider vinegar, then add
dressing, bring to a boil, and then add the chopped stuff.

DressING: Two tablespoons celery seed, one tablespoon mustard
seed, two tablespoons turmeric, five cups sugar, one good cup flour,
one-quarter pound mustard. Mix flour, sugar, mustard, with two
cups vinegar, add seeds. —MRs. F. E. WILLIAMS.

RHUBARB RELISH

One and one-half pounds rhubarb, one and one-half pounds
onions, three cups brown sugar, two teaspoons salt, one-half tea-
spoon white pepper, one and one-half pints vinegar, one-quarter
teaspoon red pepper, one teaspoon cinnamon, one teaspoon zﬁlspice,
one tablespoon turmeric. Cut up rhubarb and onions. Boil all
together forty-five minutes. —MRS. SUNDER.

CHUTNEY SAUCE

Six green tomatoes, four onions, two green peppers, one cup
raisins, two tablespoons mustard seed, two tablespoons salt, two
cups brown sugar, one cup white sugar. Seed raisins and peppers,
add tomatoes and onions and chop fine. Boil one quart vinegar
with sugar and spice, add mixture and simmer one hour; then add
twelve sour apples, chopped, and cook until soft.

—MRS. J. C. HARTLEY.

CHUTNEY

Take equal quantities of tomatoes, cucumbers, onions, beans,
cauliflower, celery, some red or green peppers. Put all through the
meat chopper. Cover with water, cook a little, then drain off the
water. Cover with vinegar. Put in mixed whole spices and su
to taste. Cook until quite soft. I prefer cooking each vegetable
separately as some need longer cooking than others. Horseradish
is an improvement. ~—Miss MAUDE ST. J. ALLEN.
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COMMUNIT D
PLATI
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Irable linen of finest damask, cut glass of the rarest
pattern, courses that would delight an epicure—all
re enhanced in the eyes of your guests when the
ableware is one of the beautiful patterns of service-
ble Community Plate. There is no more dis-
inetive table setting and its lifetime of service
puakes it the choice of the most discriminating.

Dur stock of Community Plate is the most com«
plete in town. In addition to the regular tabl
s¢ have the Community Plate pieces forjthe
orrect service of everyjdish. We have these pieces
n your favorite design and we are glad to show
Lem whether you intend buying now or later.

Emerson & Fisher
Limited

25 Germain Street

The

Value
of the

Genuine

CoNTENTMENT is the greater part
of life and the contentment in
the possession of a Diamond,
Watch or precious Gem Jewelry
can exist only when one has posi-
tive knowledge that the Jewels
are above criticism.

That satisfaction in Jewel buy-
ing will be found here for the
very reason that our well known
reputation as Watch and Jewelry
experts has been gained only
through persistent adherence to
the policy of offering only such
articles as will bear the most
critical inspection.

Let us assist you in making your
selections.

ui
Ferguson & Page

The Jewelers
41 King Street, St. John, N.B.

T e e e — e e
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PREPARED MUSTARD

Stir together one-half cup each flour and sugar, five tablespoons
mustard, one scant tablespoon turmeric powder, one teaspoon salt,
one tablespoon melted butter. Add vinegar to make smooth paste
then stir in a cup of scalding vinegar to thicken. Then add more A
vinegar to thin as required. —A. 8. ATwWooD. g

CRABAPPLE KETCHUP

Wash carefully four quarts of crabapples, slice them, cook in
a little water until they are soft. Press them through a sieve.
Add to the pulp three pints of sugar, two quarts vinegar, two tea-
spoons cinnamon, one of cloves, one tablespoon of pepper, two
teaspoons of salt. Cook the ketchup until it is thick and smooth
stirring it constantly to prevent scorching. Seal in glass jars.
This makes quite a lot. —Miss MAUDE ST. J. ALLEN.

The

CELERY RELISH

,:i}. ] One quart ripe cucumbers, one quart celery, one quart onions,
R one green pepper, two red peppers, cut fine. Put in kettle with
| three pints vinegar, three pounds brown sugar, a little salt. Boil
{§ 8 till soft and tender.
H DRESSING: Take one teaspoon turmeric, three teaspoons mus-
gl tard, three-quarters cup flour. Blend with cold vinegar and add
Hi to boiling mixture. Cook until it thickens.
—THE COUNTESS OF ASHBURNHAM.

ENGLISH DRAWN BUTTER

! Rub together a tablespoon of butter and one of flour, Add slowly
i) half a pint of boiling water, beating all the while. Boil for a moment,
take from the fire; add half a teaspoon of salt, a saltspoon of pepper,
and then stir in another tablespoon of butter. Serve with summer
squash, stewed cucumbers or other green vegetables. By adding
the juice of half a lemon this sauce will answer nicely for fish.
—T. 8. 8., Sussex.

> =

MINT SAUCE

One bunch mint leaves and stems chopped fine and steeped in
one cup boiling water one hour, covered tight, add a sprinkle of
| paprika, also vinegar, salt and pepper to taste. Remove nearly
all the mint before serving. Very nice with roast lamb.
—Mgs. F. V. LiBBy.

CELERY SAUCE

_Thirty large, ripe tomatoes, peeled and cut fine, twelve large
onions chopped fine, six heads celery chopped fine, two red peppers
chopped fine, six cups vinegar, five tablespoons salt, twenty-one
tablespoons granulated sugar. Boil all togetﬂte)o till thick as wanted.
Stir often to keep from burning. —MRs. F. E. WILLIAMS,

® |
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Cream of Barley

A breakfast cereal cooked in 3 minutes. A natural
nerve food, making bone, flesh and muscle.

The comparative amount of Nerve Food in different Grains:
Barley i
Oats 3
Wheat 2
Buckwheat 1.8
Rye 1.7
Corn 1

Eat Cream of Barley and Stop Taking Medicine

Wholesale by

Baird & Peters

St. John Cam; bellton Edmunston Fredericton
Moncton Newcastle

Pyrex Glassware for Baking
Absolutely Sanitary and Fireproof

W. H. Hayward Co., Limited
85-93 Princess Street, St.John,N.B.
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CREAMED TOMATO SAUCE FOR FRIED CHICKEN

Strain sufficient stewed or canned tomatoes to make a half a
pint; add a slice of onion, a bay leaf and a blade of mace; cook
gently until reduced one-half. Rub together a tablespoon of butter
and one of flour; add to the tomatoes, cook for a moment. Take
from the fire and add half a cup of very rich milk, half a teaspoon of
salt and a saltspoon of pepper. Strain and serve.

—P. C. C,, St. John.

SAUCE HOLLANDAISE

Heat in a saucepan a slice of onion, a bay leaf, a little chopped
celery or a saltspoon of celery seed, a clove or garlic mashed, and
four tablespoons of tarragon vinegar. When reduced one-half,
strain and cool. Rub together one tablespoon of butter and one
of flour; add half a pint of boiling water and stir until boiling. Take
from the fire; add tvme yolks of two eggs, beaten; reheat, add a table-
spoon of butter cut in blocks, half a teaspoon of salt, a dash of
pepper and the vinegar. Press through a fine sieve. This is one
of the best of the fish sauces. A plain sauce Hollandaise may be
made by adding the yolks of two eggs slightly beaten and two
tablespoons of tarragon vinegar to English drawn butter.

—L. M. M., St. John.

CUCUMBER SAUCE FOR FISH
Pare and grate on a sieve four large crisp, fresh cucumbers;

.when the pulp is thoroughly drained turn it in a bowl, add a tea-

spoon of pepper, one medium-sized onion grated, a level teaspoon
of salt and two tablespoons of tarragon vinegar. Mix and stir in
just at serving time six tablespoons of cream whipped to a stiff
froth. ~L. M. O., Fredericton.

ToMATO SAUCE

Put half a can of tomatoes, a slice of onion, a bay leaf and a
blade of mace over the fire and cook gently for ten minutes. Rub
a tablespoon of butter and one of flour together and add them to
the stewed tomatoes. Stir and cook a moment longer; add a half
teaspoon of salt and a dash of pepper. Strain and use.

—C. L. K., Woodstock.

SALAD DRESSING

Two teaspoons mustard, one teaspoon salt, two teaspoons flour,
four tablespoons sugar, two eggs well beaten, one cup milk, one cup
vinegar. Mix dry ingredients together, add to liquids.

—MARY E. MCLEAN,

Corona Chocolates
‘Every Bite a Delight’
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ENGLISH CHINA

Doulton and Minton’s

Several New Patterns
Quaint Shapes. Attractive Designs
in beautiful colorings

O. H. Warwick Co., Ltd.

78-82 KING STREET SAINT JOHN, N. B

R.P. & W. F. Starr
Limited

AL

Wharves and Main Office—49 Smythe St.
Branch Office—159 Union St.
Telephone—Main 9
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MAYONNAISE DRESSING
Two tablespoons butter, one teaspoon mustard, one and one-half
tablespoons sugar, one-half tablespoon flour, one egg, three-quarters
cup sour cream, one-quarter cup vinegar, salt, cayenne,
—MRgs. F. E. WILLIAMS,
FRENCH DRESSING
Put half a teaspoon of salt and a saltspoon of pepper in a bowl;
add slowly, mixing all the while, four tablespoons orgrive oil. When
the salt is dissolved add one tablespoon of tarragon vinegar or lemon
juice, Mix and use at once. —R. D. M., St. John.
LETTUCE SALAD
Cut the lettuce in four quarters, beginning at the bottom. Re-
move the leaves carefully without mashing or pressing them. Care-
fully wash each leaf and put it on a clean, soft napkin; dry and
arrange them loosely in the salad bowl. Sprinkle over chopped
chives, parsley or onion, as you like. At serving time have this
brought to the table, also the oil and vinegar. Dust the salad with
the salt and pepper. Rub the spoon with garlic, measure the oil,
pour it over the lettuce, mix and toss with a salad fork and spoon
until the oil is evenly distributed. Then pour over the vinegar,
toss again, and serve, ~-MRS. JOHN DOHERTY.
ASPARAGUS SALAD
Trim neatly one bunch of asparagus, stand in a kettle of boiling,
salted water, cover, and cook for forty-five minutes. Drain and
cool. Arrange neatly upon a flat dish and serve very cold, with
French dressing. —MRs. T. S. SMITH.
STRING BEAN SALAD
Select young, tender beans; string and cut each one in three
pieces lengthwise. Cover with boiling, salted water; boil for twenty
minates, and drain. Throw them in cold water for ten minutes;
then put them in boiling, unsalted water, and cook for fifteen minutes
longer. Drain and cool. Arrange them neatly on a small platter,
cover with French dressing, sprinkle with chopped parsley, and
serve at once, —M. A. B., Bathurst.
CAULIFLOWER SALAD
Soak a head of cauliflower in cold water; break it in flowerets
and cook in salted, boiling water for thirty minutes. Keep it
rfectly white; if it boils too long it will lose its color. When done
ift it carefully and stand aside to cool. At serving time arrange
it in a salad bowl, sprinkle with chopped parsley and a tablespoon
of onion juice, then pour Italian dressing over all, and serve.
—T. A. D., Moneton.
CELERY *ND OYSTER SALAD
Mix equal quantities of coarsely chopped celery and oysters
poached in their own liquid. Moisten with any preferred salad
dressing, either cream or mayonncise.  Serve on lettuce leaf, garnish
with olive rings. —MRs. C. E. McLEAN.
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LOWNEY’S
CHOCOLATES

Satisfy the most particular connoisseur.
Dainty centres with the newest flavors.

COCOA

Only the purest and highest grade cocoa
beans are used in its manufacture. It
makes a pleasing cup.

Northrup & Co.

Wholesale Distributors and Wholesale Grocers
23 & 24 South Wharf, St. John, N.B.

Compliments

of
Consumers Coal Co.

Limited

St. John, N. B.

Sole Vendors

RADIO
COAL




PICKLES AND PRESERVES

CucUMBER PICKLES

WO hundred cucumbers, pour over them one pint salt and a
gallon water. Let stand over night, drain them, put one
gallon vinegar, one teaspoosgef{powdered alum, two ounces

black pepper, two ounces mustard , six and one-half cups brown
sugar. Let vinegar, alum and pickles come to a scald (not a boil),
then remove pickles. Then adtr to the vinegar the mustard, pepper
and sugar. Let it boil well and pour hot over pickle.

—S8. P. B., Woodstock.

TomaTo CHOW CHOW

One k green tomatoes, one and one-half poundsonions, two
pounds gr?gwn sugar, one-quarter pound whole mixed spices. Put
spicesin bag. Three green peppers, three quarts cider vinegar. Slice
tomatoes and onions, add salt, layer upon layer, let stand over

night, strain; add one quart vinegar and two quarts of water. Let

boil twenty minutes. Strain again, add two quarts of vinegar,

sugar, peppers cut in two. Boil about an hour or until soft.
~MINNIE . FRASER

MUSTARD PICKLES

Part I.-One quart green tomatoes, one dozen small cucumbers.
two heads cauliflower, two heads celery, one dozen medium onions,
Cut all up(not too fine), add one cup salt, stand all night. In morn-
ing drain off all water, and add one quart vinegar, boil until tender.

Part II.—Two tablespoons celery seed, one tablespoon wild
mountain seed, one-quarter teaspoon turmeric, one-quarter pound
mustard (less if wished), two pounds sugar, one and one-half cups
flour. Mix all together with one and one-half cups cold vinegar,
then add it to two quarts boiling vinegar, stirring all the time.
Then add all to first mixture and let all boil up two or three times
or until well mixed. —ALICE G. RISING.

NOT SINCE THE INVENTION OF THE SEWING MACHINE

has there been such welcome news to 40,000,000 women and you! The new
printed McCall Pattern that actually explains itself. The new kind of printed
pattern with instructions plainly printed on each part.

Sold only by F. A. DYKEMAN CO.
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Up-to-Date
Drug Store Service
THE REXALL STORE

AGENTS FOR
Liggett's Chocolates, Harmony Perfumes, Etc.

We want to do more than merely
sell you merchandise, we want
you to feel that it is a pleasure to
purchase your needs at our store.

The Ross Drug Co., Limited
100 King Street

Ladies who use this book will please
bear in mind that

MURRAY & GREGORY, Ltd.

SAINT JOHN, N. B.
Make beautiful

Art Windows, Bevelled Plate
Mirrors, etc.
that enhance the value of your home

far beyond the moderate cost. qIf
thinking of a new home remember

they supply
“EVERYTHING IN WOOD AND GLASS
FOR BUILDINGS”
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CHOPPED MUSTARD PICKLES

One quart cucumbers cut fine, one quart tomatoes cut fine, one
uart small onions, two heads celery, two red peppers, one cauli-
ower. Cover with one cup of salt and let stand twenty-four

hours, drain off water and cover with fresh and scald until tender.
—MRs. WM. BALMAIN,

CELERY AND MUSTARD PICKLE

One dozen small heads of celery, two quarts cider vinegar, one-
quarter pound mustard, one ounce curry powder, one and threes
quarters pounds sugar, three tablespoons of flour, salt to taste.
Mix mustard and flour well together with cold water, add to the
vinegar, then add salt and sugar. Chop celery well, boil all together
for ten minutes. Mixed with olives or cheese makes a good filling
for sandwiches. —MRS. ALLISON B. CONNELL,

SWEET MUSTARD PICKLES

Two quarts small cucumbers, two quarts small onions, two quarts
cauliflowers, one quart green beans (if desired), two green peppers
sliced. Put in brine, let stand twenty-four hours, then sca%)e in
brine. Just scald, not boil, and drain. To three quarts of vinegar
add six tablespoons mustard, three tablespoons (heaping) flour,
one tablespoon curry powder, one-half tablespoon turmeric powder,
two cups brown sugar or sweeten to taste. Mix all the ingredients
with cold vinegar to a smooth paste, stir gradually into boiling
vinegar and boil until it thickens and pour over ti:e vegetables,
For the brine use one cup coarse salt to l‘:ﬁxr quarts water.

—LYDIE DAWSON.

MuUSTARD PICKLES

Two quarts cucumbers, two quarts cauliflower, two quarts
onions. Separate cauliflower and cut cucumbers, peel onions, two
green peppers sliced. Put all ingredients in brine, let stand twenty-
four hours. Then scald in the brine, just scald, not boil, then strain.
To three quarts of vinegar add a tablespoon of mustard (heaping),
three tablespoons flour (heaping), one tablespoon curry powder,
one-half tablespoon turmeric powder, four cups brown sugar (or
sweeten to taste). Mix all ingredients with cold vinegar to a smooth
paste. Stir gradually into boiling vinegar and cook until it thickens
and pour over vegetables. Bottle when cold. For brine use one
cup of coarse salt to four quarts cold water.—ALICE D. ISAACS.

ORANGE DELIGHT

Slice three large oranges, one lemon very thin. Add eleven
tumblers water. Let stand twenty-four hours, then boil one hour.
Remove from stove; add four pounds of sugar; stir until dissolved.
Let stand twenty-four hours, then boil one hour and twenty-five
minutes, counting from time when it begins to boil. Let simmer.
Be careful not to let burn, —ADA MAXWELL,
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The Store of “Correct Millinery”

Mrs. M. A. Quinlan

89 GermaIN StreeT, St. Jonn, N, B.

The Brightest Spot in St.John

For Style
For Value
For Quality

Selections can always be made
with certainty of satisfaction

Nova Sales Company, Limited
92-96 Princess Street
St. John, N. B.

DISTRIBUTORS For
VELIE CARS
REO CARS
and TRUCKS
e e

Parts, Attachments, Accessories, Etc.

Phone M. 521
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CURRANT AND PINEAPPLE MARMALADE

Cook currants and press through sieve to remove seeds. One
pint currants to one pineapple and one pound sugar to each pound
of mixed fruit. Cook slowly till rich conserve is formed. Seal.

-MRs. DUSTON.

PINEAPPLE MARMALADE

Three oranges, one lemon, one pineapple, through food chopper.
Five cups of water. Let stand twenty-four hours. Boil and add
one cup of sugar to one cup of fruit. Boil short time.

—MRs. W. B. BUCHANAN.

MARMALADE

One grapefruit, one orange, one lemon, Put all through chopper.
Then add eight cups cold water. Put seeds of grapefruit in a cup,
fill with boiling water. Let all stand till next day, strain the water
off the seeds and add it to the fruit. Boil fifteen minutes and put
away till next day. Put on and when boiling hot add five pounds
of sugar. Boil fifty-five minutes. Be sure to keep it boiling.

—MRS. NIXON.
RHUBARB MARMALADE

Four pounds rhubarb, four pounds brown sugar, three oranges,
one lemon. Peel oranges and lemons, removing inner peel Let

stand until juice forms. Cook slowly until thick.
S. A., St. Stephen.

GRAPEFRUIT AND ORANGE MARMALADE

Cut up with scissors six oranges, six grapefruit, taking out all
the seeds. Cut the skins as thin as possible, add one cup of fruit
to three of water, let boil for two hours or until skins are soft. Boil
hard so you will reduce the amount, let stand over night. In the
morning measure equal parts sugar and fruit, cook until it jellies.
Put in glasses while hot. Excellent.—MRS. JAMES MCCARTHY.

GRAPE CONSERVE

Cook slowly one basket (two and one-half pounds) of Concord
grapes with just enough water to cover, till skins are tender, strain
through wire strainer and cheese cloth, add the juice of two oranges,
also pulp and rind ground, add one pound of raisins ground, five
cups of sugar. Boil mixture five minutes then add one pound of
walnuts chopped fine. Seal. —MRs. A. E. VESEY.

PEACH CONSERVE

Thirty peaches (about five pounds), blanch and remove skins,
Three oranges, remove seeds but not the skins; one-quarter pound
of almonds, blanched. Chop very fine, then add five pounds of white
sugar, boil for one hour or until it becomes transparent. Place in
sterilized jars. —Mgs. F. W. Abpy.




YOU BUY MORE
THAN FLAVOR

When trying out the recipes in
this valuable book keep in mi - d
that the addition of flavoring ex-
tract makes all the difference
between food which tastes good
and food which tastes bad. You
are buying good, tasty food, there-
fore when you include flavors in
vour orders from your grocers

And it is not necessary to buy
Alcoholic Flabors.  After months
of research work we can offer the
women of St. John and New
Rrunswick a Non-Alcoholic ex-
tract in liguid form, put up in
bottles ¢ontaining all the virtues
of the ol l-fashioned flavor and
none of the vices,

I

We strongly recommond
(ke use of

NO-AL-CO

Get it al your grocers
in all flavors

|

Four ounce bottle exact size of
illustration.

WILSON CHEMICAL CO., LTD.
ST. JOHN, N. B.
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TomAaTO JAM

. ix pounds green tomatoes, six pounds white sugar, two ounces
ginger root, one lemon, two oranges. Cut rind off lemon as thin
as possible, cut in pieces and take white part off, which is bitter, put
into the sliced oranges and tomatoes; then put sugar on and let
stand over night. Boil until thick, two or two and a half hours,

—MRs. M. C. BUCHANAN.

For CANNED RASPBERRIES

Four cups water, one and one-half cups sugar, three pints of berries.
Fill the glass with the berries and set in a baking pan in which I
have put about an inch of water, warm enough not to break the jars,
and place in a moderately hot oven for ten minutes with door closed
tizhtly. Have on the stove the juice made in the above proportions.
When the ten minutes are up, fill jars with the juice and seal. I
find this the nicest way I ever tried for canning. The fruit will
remain whole and be a beautiful color. 1 used pint jars. Perhaps
it might be as well to leave larger jars two or three minutes longer
in the oven, Mgs. F. V. LIBBEY.

GRAPEFRUIT MARMALADE

To each pound of grapefruit allow two and one-half pounds of
sugar and one quart water, Cut up fruit and soak in water over
night,  In the morning boil about two and one-half hours, or until
tender,  Add the sugar and boil about half an hour or until a little

cooled in a saucer will wrinkle. If bitterness is not liked peel
the fruit finely and remove the white rind.—S. A. M., St. John.

CARROT MARMALADE

Grate four large carrots. Add three lemons cut fine. Put into
kettle with three quarts water. Let stand over night. Place on
stove, add four pounds sugar. Boil till thick one to two hours.

—MRs. FRED ALLEN.

ORANGE MARMALADE

Two oranges, two lemons. Cut thin in small pieces, removing
the seeds. Then add three times the quantity of water and let
stand twenty-four hours. Then boil ten minutes and let stand
until the next morning. Then put on and boil and add the same
quantity of sugar and %)oil two hours or until thick enough to jelly,
then put in the glasses. —MRs. SAM ScorT.

To Make a Bijjger and Better Loaf, Keeping the Bread Wholesome,
Sweet and Moist, Use

Ho-Mayde Improver

Also Good for Pastry At Your Grocers
Gale, Elliott & Taylor, Agents
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RiPE TOMATO CONSERVE

Remove skins from six ripe tomatoes and cut into small pieces,
Add three-quarters pound sugar for each pound of prepared vege-
table, add juice of two lemons and one orange, two boxes sticks
of cinnamon, one-half nutmeg and one teaspoon whole cloves tied
in a bag. Let all stand in a graniteware preserving kettle for two
or three hours, then simmer until like marmalade. When nearly
done add three-quarters cup seeded raisins and one-qudrter pound
each of chopped nut meats, candied orange peel and candied ginger.
When cold put in jars and cover with paraffine wax.

—MAUD BONNESS.

GRAPE PRESERVES

Take pound for pound of grapes and white sugar. Stem, wash
and put in preserving kettle in alternate layers with sugar. Cook
over slow fire stirring constantly, as seeds rise to top skim off.
Stew about one hour, put in small jars, cover closely.

—MRgs. R. E. HOLYOKE.

GINGER PEARS

Eight pounds sliced pears, six pounds sugar, six lemons. Pare
the thin yellow rind and put through chopper with fine cutter.
One-half pound preserved ginger. Put pears, lemons (chopped
rinds and juice), sugar and ginger in a preserving kettle and let
stand over night. Cook slowly five hours or until clear.

—B. M. COMBEN.

PRESERVED STRAWBERRIES

Wash the strawberries before they are stemmed by putting
them in a colander and plunging them up and down in cold water;
remove the stems carefully and quickly. Weigh the berries, allow
four pounds of sugar to four pounds of berries. Put a layer of sugar
in the bottom of a large preserving kettle, then a layer of berries,
another layer of sugar, and a second layer of berries, with the re-
maining sugar on top. Stand away in a cool place for about two
hours, then put over the fire and bring slowly to a boiling point.
Lift the berries with a fork, place them in tumblers or jars. Boil
the liquor rapidly until it is reduced one-half, and then pour it,
while hot, over the berries. When cold cover the jars with paraffine
wax and paper. Strawberries preserved in this way will keep for
an indefinite length of time. —A. 8. F., East St, John.

CHRISTMAS WILL SOON BE HERE

With its annual problem of what to give. This store has done every possible
thing to anticipate the needs of every member of the family with a wonderful
assortment of useful Xmas gifts. When thinking of Christmas think of

F. A. DYKEMAN CO.
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CROSBY’S

GOLD » STAR

MOLASSES

EXTRA FANCY BARBADOS

Imported Direct by

Crosby Molasses Co., Ltd.
St. John, N. B.

A Large Assortment of
Marquisette, Scrim and Lace

CURTAINS

at the old price. These goods
would cost fifty per cent. more
at today’s price; buying now you
could save the advanced price.

gSQUARES, in all sizes and makes,
from the Congoleum to the best Wiltons

A. O. Skinner, 58 King St.
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To Make a Bigger and Better Loaf, Keeping the Bread Wholesome,
Sweet and Moist, Use

Ho-Mayde Improver

Also Good _for Pastry At Your Grocers

Gale, Elliott & Taylor, Agents

RASPBERRY VINEGAR

Put two quarts of raspberries in a stone jar or granite kettle,
pour over one quart of pure cider vinegar; cover and stand aside for
two days; drain ofl the liquor without mashing the berries, and pour
it over another quart of fresh fruit, placed in the same jar or kettle,
and stand aside as before. At the end of two days strain this care-
fully and pour it over another quart of fresh fruit, and let it stand
one day. This time turn the fruit in a jelly-bag or two thicknesses
of cheesecloth, and press it until dry. Wash the kettle, return the
syrup, add one pound of sugar to each pint of liquid, stir until the
sugar is dissolved, boil for five minutes, skim, bottle, cork with new
corks and seal the bottle, l\.np}wn\ vinegar (Illutul with cold

water makes a very refreshing drink i in hut weather,
. H., Fairville, N. B.

CRABAPPLE JELLY

Wash and core sufficient crabapples to make four pounds; put
them in a porcelain-lined kettle with two quarts of cold water;
bring to boiling point, cook for twenty minutes; drain in the jelly-
bag for two or three hours. Measure the liquid; to each pint allow
half a pound of sugar. Put the syrup in a porcelain-lined kettle,
put the sugar in a pan in the oven; boil the syrup for ten minutes,
add the sugar, boil for about two minutes, and it then will be ready
to put in |c|l\ tumblers. Quince dn(l apple jelly may be made in
precisely the same way. . M. 8., Woodstock.

RHUBARB PICKLES

Seven pounds rhubarb, four pounds sugar (white and scant),
one teaspoon cinnamon, one teaspoon cloves, one cup vinegar.
Cut rhubarb with sugar over night. - When cooking add one chopped
onion, and cook slowly until quite thick and dark in color.

—MRS. J. S. CREIGHTON.

Corona Chocolates
‘Every Bite a Delight’
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C. H. PETERS SONS, LIMITED
Agents ST. JOHN, N. B.
St. Lawrence Flour Mills Company, Limited

TR T

Buy Paint Now—
and the BEST

Many people have allowed their homes to run down
in appearance and are still putting off repainting, thinking
that paint will come down in price.

Even if paints were cheaper six or eight months hence,
which is unlikely, because the supply of raw material has
fixed the price far ahead and because thousands of house
owners are exactly in your condition—bound to paint
soon, remember that it is better to paint than repair.
Your home can be painted more cheaply now than later.

B-H “ENGLISH” PAINT
BRANDRAM - HENDERSON

Office and Warehouse—7 Ward Street, St. John, N.B.
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BREAD, ROLLS, BISCUITS, MUFFINS
PARKINS
NE-HALF cup butter, one-half cup molasses, one-half cup
sugar, one egg not beaten, one cup rolled oatmeal, one and
one-hall cups flour, one teaspoon soda, put dry in flour, one
teaspoon ginger, one teaspoon cinnamon, one-half teaspoon cloves,
a little nutmeg. Drop on buttered pan, and bake in moderate
oven. Mgs. J. 8. MACLAREN.
PARKINS
One-half cup butter, one cup sugar, two-thirds cup molasses, one
egg, one cup rolled oats, one and three-quarter cups flour, one-half
teaspoon soda, cloves, cinnamon, allspice and nutmeg. Cream
butter and sugar, add dry ingredients, then molasses and ©...
Nuts are an improvement. Drop from spoon and bake in hot oven.
ALICE G. RISING.
STEAMED BROWN BREAD /

Two cups corn meal, one cup white flour, one cup molasses, two
cups sour milk or buttermilk, one teaspoon soda in one-quarter
cup boiling water, one cup raisins sprinkled on top. Steam three
hours. L. C. KENT.

BROWN BREAD

One-half cup chopped walnuts, three-quarters cup raisins
(chopped) rubbed into two cups flour, two cups graham flour, one
cup buttermilk with one teaspoon soda, three-quarters cup molasses.
one cup buttermilk with one teaspoon soda dissolved in milk. Mix
as recipe reads. Bake one hour in moderate oven.

Mrs. W. E. M., St. John.

BROWN BREAD

One cup molasses, one and one-half cups cold water, one teaspoon
soda dissolved in a teaspoon hot water, two cups graham flour,
one cup cornmeal, one teaspoon salt, one cup raisins. Steam for
three hours. Set in oven for awhile,

MRS, MARIA BURTON.

BROWN BREAD
Two cups grahaa flour, two cups white flour, two cups sour
milk, two teaspoons soda, three-quarters cup molasses, one spoon
salt, one pound dates (pitted). This makes four one-pound baking
powder tins, —MRs. F. E. WILLIAMS.
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WINDOWS FOR HOMES

MADE IN ALL STYLES

Large and small lights or all
sma%l lights that look well
but are hard to clean.

You can make your home more attractive if you select

SUITABLE WINDOWS

For
WINDOWS and LUMBER
Phone Main 1893

The
Christie W ood Working Co.
Limited

176 Erin Street, St. John

A Fine Showing
of Women’s Furs

@TYLES that embody Fashion’s latest

offerings. Furs that represent the
utmost in quality and richness. Work-
manship that proclaims the master hand
throughout. §You are cordially invited
to inspect this complete line.

H. MONT JONES, LIMITED
92 KING STREET, SAINT JOHN, N. B.

THE ONLY EXCLUSIVE MANUFACTURING
FURRIERS IN THE MARITIME PROVINCES
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BROWN BREAD

Two cups graham flour, two cups white flour, three-quarters
cup molasses, two cups milk or water, one heaping spoon of soda
or baking powder. Put the soda if used in the molasses, Small
spoon of salt. Put the mixture in a buttered bread pan, allow to
stand one hour in a warm place, then bake one hour.

—MINNIE B. FRASER.

STEAMED BROWN BREAD

Two cups buttermilk, two teaspoons baking soda, two cups
graham flour, one and one-half cups cornmeal, salt, one cup molasses.
--MRs. MALcoLM.

...,..
B =

OATMEAL BROWN BREAD

One cup milk, one teaspoon salt, one tablespoon fat, Ywo table-
spoons sugar or molasses, one cup rolled oats, two and one-half
cups flour, one-half yeast cake, one-quarter cup warm water. Scald
milk and pour over rolled oats, sugar, salt and fat, let stand until
lukewarm, add yeast, soften in warm water, add flour and knead.
Let rise until double its bulk and knead again; place in pan. When
light bake in moderate oven one hour.—MRS. GEO. ALLISTON.

B T L R R s S L R RS ol

NUT BREAD

One egg beaten, one cup white sugar, one and one-half cups milk,
one teaspoon salt, four cups pastry flour, two teaspoons cream tartar,
3 { one teaspoon soda, sift soda and cream tartar in flour, one cup

g walnuts chopped and mixed in flour. Put in pan, raise twenty
minutes and bake one good hour, MRgs. JOHN ScoviL,

H

NuT BREAD

Two cups flour, two heaping teaspoons baking powder, one-half
teaspoon salt, one-half cup granulated sugar or one cup brown
sugar, one-half cup walnuts (cut in small pieces), one cup sweet
milk, one egg beaten, one tablespoon molasses. Sift the flour,
baking powder, salt and sugar together, Stir egg and milk together
and add to above, add the walnuts, Let rise twenty minutes.
Grease pan well and don’t have dough too stiff. Bake in fairly hot
oven one hour., ~-Miss LINDsAY.

=

$lie] 3, To Make a Bigger and Better Loaf, Keeping the Bread Wholesome,
Sweet and Moist, Use

Ho-Mayde Improver

A } | Also Good for Pastry At Your Grocers

S ' Gale, Elliott & Taylor, Agents
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o/ HE freedom of the world
is based on the ideal,of
) good laws for all the
=873 people. 9 The health of
the world is influenced by good cook-
ing and good shoes.

The
J. M. Humphrey Company, Ltd.

Wholesale Dealers”in*Boots & Shoes
Miner Rubber Company's Foolwear

St. John, N. B.
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WHITE NUT BREAD
One egg, one cup sugar, one tablespoon butter, one cup milk,
one teaspoon salt, four teaspoons baking powder, three and one-half
cups flour, three quarters cup nuts. Raise twenty minutes, bake
one hour. MirLprep McCuRrDY.
OATMEAL DBREAD
One cup oatmeal porridge, one cup milk, one-half (up molasses,
butter or lard size of a walnut, one yeast cake, salt, Scald the milk
and molasses with the hot |mnulu‘, add butter .m(l salt, add dis-
solved yeast cake when mixture is cool. Knead by hand or bread
mixer till bread is smooth and velvety, the longer the better. Let
rise over night, add one cup raisins, make in loaves, bake in medium
oven. MRS. SUNDER.
DARK WHEAT DREAD

Three cups whole wheat flour, three cups white flour, three
teaspoons soda, three cups sour milk, one cup molasses, one cup
raisins.  Mix like cake and bake in moderate oven. This amount
will make two loaves. Cora M. DubLey, Calais.

(GRAHAM BREAD

Scald a pint of milk, add half a pint of water; when lukewarm
add one yeast cake dissolved in half a cup of water; add a table-
spoon of molasses, a level teaspoon of salt, and sufficient graham
flour to make a batter that will drop from the spoon; beat for five
minutes, cover and stand in a warm place, seventy-five degrees
Fahrenheit, for three hours,  Add one pint of graham flour, heat
again, pour in three greased square pans, cover and stand aside for
one hour. Bake in a moderate oven for three-quarters of an hour.

S. M. L., Woodstock.

GLUTEN BREAD

Scald a pint of milk; when lukewarm add half a compressed
yeast cake dissolved in a quarter of a cup of cold water; add half
a teaspoon of salt and the whites of two eggs well beaten, stir in
slowly two cups of gluten flour; beat thoroughly and stand aside
in a warm place, seventy-five degrees Fahrenheit, for three hours;
then add slowly as much flour as the dough will hold and enable
you to stir it easily. Pour the batter in two square greased pans;
cover and stand in the same warm place for one hour and a half,
but bake in a moderate oven for threc- qu.\rtor\ of an hour.

G. A. L., St. John.
RAISIN BREAD

FSift* four cups of flour” in a 'basin with four teaspoons
Baking Powder, one cup of raisins, one teaspoon salt, one-half cup
sugar, one teaspoon grated nutmeg, one well beaten egg and two
cups of sweet milk. Put in well greased pan, stand five minutes;
bake one hour. MRgs. WM. SPIERS.
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THE MAPLE LEAF
MILLING CO., LTD.

Head Office: TORONTO

Operate ten mills having a combined capacity
of 21,000 bbls. per day.

VIAKERS OF THE FAMOUS
“CREAM OF THE WEST” FLOUR

ALWAYS MAKES GOOD
NOTHING BETTER MADE

SMITH BROKERAGE CO., LTD.

SELLING AGENTS
2 SOUTH WHARF, ST. JOHN, N. B

As an Invigorating Tonic and
Appetizer ‘Red Ball’ Stands Supreme

Your family physician will tell you that there are
times in the lives of us all when an invigorating Tonie
is not only desirable but necessary. Particularly true of
persons who are run down or recovering from a serious
illness, Red Ball Brands are recommended as most
excellent tonics.

With meals always take a glass of “Red Ball” Ale
or Stout. It will aid digestion.

The next best thing is ““‘Red Ball” Beverage, Light and
Dark.

No home complete without a few cases of the above
in the cellar.

G. W C. OLAND sm&‘;ﬁﬁo"ﬁ’s&?m
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DATE BREAD

Two cups graham flour, one cup white flour, one-third cup
sugar, one-half cup molasses, one large teaspoon soda, one large

teaspoon salt, two cups sweet milk, one cup dates cut up. )
Mgs. J. W. ROBINSON.

DATE BREAD
Four cups flour, four teaspoons baking powder, one-half teaspoon
salt, one-half cup sugar. Sift together and add one beaten egg,
one and three-quarter cups milk, one cup dates. Let raise twenty
minutes and bake one hour in moderate oven. Raisins or walnuts
Mgs. F. O. CREIGHTON.

may be used instead of dates.

GINGER BREAD (WITHOUT EGGS)
Good one-half cup butter, cup brown sugar, cup molasses, cup
milk, two and one-half cups flour, one teaspoon soda, two teaspoons
ginger, one teaspoon cinnamon, one-half teaspoon cloves, Melt
butter, add sugar and molasses, put soda in milk, then add fleur
and spices. Will bake in fifteen minutes if oven is quick.
—MRs. MACLAREN.
TEA Biscurrs
Three cups flour, one-half scant teaspoon baking powder, one-
half teaspoon soda, 1 teaspoon cream tartar, one-half teaspoon salt.
Butter and lard the size of an egg, add cold water to mix.
Mgs. L. VENIOT.
GRAHAM TEA Biscuirs
I'hree cups white flour, two cups graham flour, one heaping
teaspoon soda, two heaping teaspoons cream tartar, one teaspoon
salt, two-thirds cup butter and lard mixed, one and one-quarter
cups milk. Sift the dry ingredients together three times, rub the
shortening into the mixture with the fingers, add the milk gradually,
mixing with a spoon until the whole is a light, spongy mass. Turn
on a well floured board, knead lightly, then roll to one inch thickness.
Cut with a biscuit cutter and bake in a very hot oven from fifteen
to twenty minutes, -Mgrs. R. C. MACDONALD.

HO-MAYDE Bread Impraver

Makes
A BIGGER LOAKF—A BETTER LOAF
holesome
Keeps Bread and Cake Moist
Ho-Mayde Products Company, Toronto, Ont.

Gale, Elliott & Taylor, St. John, N. B,
Maritime Province Representatives

1
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Bread is Your Best Food—Eat More of It

ROBINSON'’S

BREAD & PASTRY

MAKERS OF THE FAMOUS
BUTTER-NUT BREAD

We also make Special Milk, Mother's, Home-Made
and a full line of Cakes, Pastries and Fancies

Let us know if your grocer does not keep
what you want

Office & Bakery: 46-58 Celebration Street
Branches: 173 Union St. 109 Main St.

Good, clear, bright cof-
fee liquor can be made
from Red Rose Crushed
Coffee without the use of
an egg; it is as easy to
make as Red Rose Tea.
Our new process takes out
the chaff and skin of the
bean and crushes the ker-
nel into small, even grains
which settle quickly, leav-
ing the coffee clear and
bright.

The air tight can pro-
wSRUSHED | ", tects it from dust and
& gl Y moisture, and keeps it

good until used.

Red Rose Crushed Coffee— a fine quality coffee —
for particular people.
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Dror Biscuirs

Two cups flour, two teaspoons baking powder, one-half teaspoon
salt, one-quarter cup melted butter, one-half cup milk. Sift powder
and salt with flour, add melted butter and milk, then drop from
a spoon on a well buttered pan. W. S. WALKER.

MARY ANNS

Two eggs, one cup brown sugar, or one teaspoon molasses with
one cup white sugar, a small cup chopped walnuts, one-half teaspoon
baking powder, three-quarters cup flour, one pinch salt. Beat eggs
and sugar well together, add flour and baking powder, still beating
add nuts and spread batter on buttered tins, very thinly spread.
Bake in slow oven. Can be all in one and cut in squares afterwards.

ALICE G. RISING.

THREE Hour RoLLs (MiLK RoLLS)

One cup compressed yeast, two cups sweet milk, a pinch of salt,
one egg, one tablespoon sugar. Flour to stiffen. Dissolve yeast in
one cup warm milk, stir in enough flour to make sponge. lLet stand
one hour in a warm place, then add another cup warm milk, and one
tablespoon sugar, one egg, salt, and stir in enough flour to make it
come clear from the dish. Let stand one hour. Flour breadboard
well and turn out dough, flour rolling pin well, as dough will be

very soft.  Roll out to about one-half inch thickness. Butter pans
well with melted butter. Cut out and lay in pans, a little distance
apart (butter one biscuit well, then cut out another biscuit and
place on top of the first and brush with butter again). Let rise in
pan one hour. Bake in quick oven from seven to ten minutes.
Takes just three hours from time to starting until ready to bake.
Watch time closely.  Use spoon in mixing, dough soft. -A. G. R

PARKER HOUSE RoLLs

Sift together one and one-quarter cups white flour, three-quarters
cup cornmeal, four level teaspoons baking powder, one teaspoon
salt, two tablespoons sugar, chop in two tablespoons butter, add
one beaten egg to one-half cup sweet milk, mix to a stiff dough,
cut with cookie cutter and turn half over.

Miss Bessie 'Bubp, St. Stephen.

CHEESE RoLLs

Make a dough as for baking powder biscuits, lightly roll with a
pin until a little thicker than for pie crust, spread plentifully with
grated cheese and roll over and over as you would jelly roll. Cut
the pieces about one inch thick, place the cubes upright and bake
until light brown. These are delicious to serve with salad or with
afternoon tea, Maun E. BonNEss, St. Stephen,
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PURITY ...
FLOUR ™

Day In and Day Out,

Year In and Year Out,
Quality Always The Same—
Always at The Top.

More Bread and Better Bread
and Better Pastry, too.

For a Real, Refreshing, Healthful Drink
Order

Tonge’s Botanic Beer

Manufactured at Little River, St. John County, from
Pure Herbs, Roots and Barks, and guaranteed to please
the palate as an excellent Dinner Drink besides serving
as a tonie.

We also manufacture some eight different Fruit Flavors
of Pure Syrups from formulae largely used in England,
and can honestly recommend their use.

The Tonge Beverage Co.

Distributing Warehouse, Factory,
23 Water Street Little River
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RAISED MUFFINS

" One pint of milk, one-half cup butter, one-half cup lard (or all
butter), small one-half cup sugar, three eggs, one-half cup yeast.
Stir in flour to make stiff enough for spoon to stand alone. hen
light drop in rings. Let them get light before going in the oven.

~—MRs. HERBERT DIBBLEE.

ApPLE MUFFINS
Two cups sugar, two tablespoons melted butter, one egg, two
cups flour, one and one-quarter cups milk, one teaspoon salt, three
teaspoons baking powder, one cup finely chopped apples. Mix as
for any muffins. —FAYE V. CAMBER.

0LLED OAT MUFFINS,

Soak over night one cup rolled oats in one cup sour milk. In
the morning add one egg, one teaspoon soda, three tablespoons
molasses, one cup flour, one-half teaspoon salt. Bake in a quick
oven. ~—MRgs. T. ToaL, St. Stephen.

FEATHER MUFFINS
Four tablespoons butter, four tablespoons sugar, one egg, three-
quarters cup milk, three teaspoons baking powder, two cups flour.
JESSIE MURCHIE.

BRAN MUFFINS

One cup bran, one and one-half cups flour, one-quarter cup
sugar, one-quarter cup molasses, one teaspoon soda in one cup
sour milk, one teaspoon salt, one tablespoon melted butter. Add
one tablespoon very last thing. —ApA MAXWELL, St. Stephen.

CORN FRITTERS
Make a batter of one cup flour and one-half teaspoon baking

powder, little salt, one beaten egg, and one cup milk, add one cup
of corn and fry in hot lard. —ALICE G. RISING

CORN CAKE

One cup flour, cup cornmeal, cup milk, one teasroon soda in
milk, two teaspoons cream tartar in flour, one egg well beaten, one-
half cup sugar, pinch salt. ~—MRs. PERCY Lorp, Calais.

OATMEAL DRrors

Three cups oatmeal, three cups flour, two cups brown sugar, one
cup raisins, one cup butter and lard mixed, two eggs, two teaspoons
mixed spices, one teaspoon soda dissolved in one-half cup of sour
milk. Mix dry ingredients together, then add other materials.
Drop by spoonful on well greased pans. MRgs. WM. SPIERS.
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'MOOSE HEAD BRAND' | CANADIAN
OIL TANNED REALTY CO.

WATER PROOF
FOOTWEA LIMITED
BUYERS OF

Our Special Sporting
Line for Men and Women PU[PWOOD

has no equal

Write for
Catalogue ‘
Offices:
FREDERICTON, N. B.
JOHN PALMER CALAIS, MAINE
CO., LIMITED Rossing Plant:
FREDERICTON, N. B. CALAIS, MAINE

For Quick, Dainty Lunches use
Connors’ Cooked Corned Beef

READY FOR TABLE USE

“Brunswick,” “Jutland” and “Glasier”
Brands of Sardines
Finnan Haddie in Tins

= C.B.Ltd. Pork and Beans
are delicious

co_njéé}:'éf_ém': / \| Full Cooked Dinner and
S | Ready to Eat Stew
in Tins

CONNORS BROS., LIMITED

BLACK’S HARBOUR, N. B., Canada

G
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THE NEW McCALL PATTERN. IT'S PRINTED

You can tell at a glance what's what. Each piece is clearly marked, even the
instructions for cutting and sewing are written out; the pattern actually speaks
for itself. Sold only by

F. A. DYKEMAN CO.

OATMEAL COOKIES

One and one-third cups shortening, one and one-third cups brown
sugar, three cups oatmeal, two cups flour, one cup water, two teas-
spoons baking soda, some salt. Roll or drop from spoon and bake.

ALicE G. RISING.

ScorcH Cookies No. 1
One cup brown sugar, one cup butter, well creamed or mixed,
salt, one egg beaten, flour to roll without sticking, quite thin. Cut
in fancy cakes and bake in medium oven. Any good shortening
may be used with a little salt.

ScorcH Cookies No. 2
The same as No. 1, using two cups shortening and a small one-
quarter teaspoon baking soda dissolved in one-half teaspoon milk.
Roll not too thin, about one-eighth inch. Cut in squares, marking
two corner sides with little fingernail and knife,
—A. G. RISING.

RAISIN BUNs

One cup milk scalded and cooled, two tablespoons sugar, one-
quarter cup butter or lard, one-quarter cup raisins cut up finely,
one beaten egg, one-quarter teaspoon salt, one dissolved yeast cake.
Melt shortening in hot milk :lnl, when lukewarm add to three and
one-quarter cups flour with other ingredients and yeast cake dis-
solved in a little warm water. Mix to a smooth batter, not too
stiff.  Let rise about two hours. Then knead lightly on bread-
board and let rise again until double in bulk. Then shape into
small buns, place in well greased pans about an inch apart and
let rise until light, usually about two hours. Bake twenty minutes
in a moderately hot oven. If wished, frost with plain frosting while
hot. ° MARY D. CLARKE.

For Real, Satisfying, Home-made Flavor
Demand

Superior Brand Peanut Butter

At Your Grocers

Gale, Elliott & Taylor, Mfgrs., St. John, N. B.
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™ - _
TEL. WEST 175 P. 0. BOX 60
WM. E. EMERSON
Heating and Sanitary Engineer
and Tinsmith
GENERAL JOBBING PROMPTLY
ATTENDED TO
Dealer in Builders’ Hardware, Automobile Tires & Accessories
77-81 Union Street
WEST ST. JOHN, N. B.
. - D — S

For the Accomplishment of Every
Task There is One Best Way

Happily the best way to prepare
Coffee is also the simplest way.

Four CARDINAL PRINCIPLES. 1.
Fresh roasted Coffee finely ground at
the moment of making. 2. Fresh
hoiled water, boiled viciously. 3.
Proportions of Coffee and water
weasured, always. 4. Quick infusion,

rocess of making which will
kly remove the grounds. When
; ground coffee and violently boil-
i ter are thoroughly mixed o/ the
JTee essences are released —instantly.
Continued immersion but stews the
Litter grounds. There is no merit
the Coffee fibre, it is but the
container for the volatile oils, which
¢ honey in the comb, lie in the
nute cells. An astonishingly small
“oportion of persons are really satis-

I with their Coffee. The most
common cause is improper making.
be told one's Coffee is delicious is
appreciated compliment. Un-
stionably themost important factor
increasing consumption is to help
housewife, that she may serve
lee that is delicious—every time.

suy H. Humphrey  Coffee Importer
14 King Street, St. John, N. B,

The
Newest Millinery

First Always

on display in our exclusively
millinery showrooms at
prices which are moderate
indeed, quality considered.

You are most cordially in-
vited to view our millinery
often, no obligation what-
ever to purchase, of course,

I
MarrMillinery Co.

Limited

Successful Millinery Distributors
Since 1860

ST.JOHN MONCTON AMHERST
SYDNEY




A

SO “a ~ OO D 'TC
PIES, PUDDINGS AND DESSERTS
“Just PuppIN'.”

WO tablespoons of cornstarch, mix with a little cold water
“ ) and stir into one and one-half cups of boiling water. Cook

five minutes., Add juice of one large lemon, yolks of two
eggs, one cup of sugar, and a pinch of salt. Cook until thick,

When quite cool stir in the beaten whites of e Chill, and serve
in punch cups. 'HEO. STEVENS.

CHAUPTER T H E EIT1GHTH
- |

LEMON SOUFFLE PUDDING

Cream cup sugar with a tablespoon butter, add two tablespoons
of flour, the juice and grated rind of one lemon, a cup of milk and
the beaten yolks of two eggs. Just before pouring in baking dish
fold in the stiffly beaten whites. Set the dish in one filled with hot
water and bake slowly till custard is set. It should have a light,
fluffy souffle on top and a creamy custard underneath and is delicious.

MRS. SUNDER.
CHOCOLATE PUDDING

One-half cup sugar, two tablespoons flour, one tablespoon cocoa,
large. Stir up cold milk till thin enough to pour. Put two cups
of milk in a double boiler and stir in the mixture. Cook until quite
thick, stirring constantly.

STEAMED CHOCOLATE PUDDING

Sift together two cups flour and three teaspoons baking powder,
add three-quarters cup sugar, then two eggs and one cup milk,
beaten together, lastly two tablespoons butter and two squares
chocolate melted together. Beat well; pour into greased mold;
Steam two hours. MRs. ALLISON B. CONNELL.

PrLum PuDDING

One-half pound chopped suet, three-quarters pound stoned
raisins, three-quarters pound currants, one-quarter pound ecitron,
three-quarters pound sugar, three-quarters pound fine bread erumbs,
two apples cut in small dice, the grated peel of one lemon. Mix
the whole in a basin with three pounded cloves, six eggs, one-half
gill brandy and a little salt. Butter a mold and fill it and tie a
cloth over it. Boil four hours. Mgs. E. MCSWEENEY.
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MAKE YOUR
KITCHEN
SANITARY

P WA

enable you to keep your
kitchen as clean as you de
your dishes.

Non-absorbent, installed in any
color combination you may wish,
always attractive, and no up-keep
cost. You need Tiles for good
kitchens.

Ask for booklets about Tiles and
consul’ us about your Tile work

Nonnenman Tiling Co.

MobperN Cook Book

You Need

St. John, N. B.

Men's or Boys' Clothing
Nechkwear, Shirts, Gloves
or haberdashery
of any kind,

Don’t Forget

HUNT’S

17-19 CHARLOTTE STREET
TELEPHONE MAIN 847

Sigu o’ the Lautern
Tra Room
1

OPEN ALL DAY
SPECIAL 50c. LUNCHEON
AFTERNOON TEA
SPECIAL 35¢c. SUPPER
CATERING
HOME COOKING

I

119 GERMAIN
STREET

| N
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A PraiN CHRISTMAS PUDDING

Shred and chop half a pound of suet, pick over and stone half

a pound of raisins. Put the t in a bowl, add one cup of New
Orleans molasses, one cup of n half a teaspoon of soda dissolved
in a tablespoon of water, seven drops of Veterans' Cremy Flavors
cinnamon, and then stir in three cups of flour that have been sifted
with two teaspoons of baking powder. Beat vigorously, then add

the raisins that have been slightly dusted with a little extra flour, Who
pour into a greased pudding-mold, or pudding bag; boil continuously de
for three hours, Serve this pudding hot with either liquid or hard CA
sauce, M. 8. D., Moncton. =

Cus

Curist™As Frurr PUDDING
Put a quart of milk in a double boiler; beat the yolks of four
eges with one cup of sugar until very light, add a little hot milk,
return the mixture to the boiler and cook until you have a thick,
soft custard. Take from the fire and add six drops of Veterans'
Cremy Flavor vanilla.  When cold turn the mixture into a freezing-
can, pack, and turn until it is slightly frozen. Add a quarter of a
pound of chopped, candied cherries, a cup of sultanas, a quarter of
a pound of candied pineapple, chopped rather fine, and, if you have
them, three or four grated macaroons. Fold on this one pint of
cream whipped to a stiff froth, cover the can, repack, stand it aside
for an hour, and the pudding will be ready to serve.
S. A. L., St. John.

27-29 C

S

Prom Pupping Wrthour or with EGas

Two and one-half cups of flour, one cup of molasses, one cup of
powdered crackers, two cups of suet, one-half cup of brown sugar,
one large teaspoon of soda dissolved in a cup of hot water, one
teaspoon of salt, one teaspoon of einnamon, one teaspoon of cloves,
one and one-half cups of raisins, one cup of currants and one cup of
hopped apples.  Steam three hours. Mes. J. R. BROWN.

J
(
B

Scorcu Fig PuppiNG

Two ounces of suet, rubbed into a teacup of grated bread erumbs.
Add a slice of orange peel cut very fine, one cup of milk, one table-
spoon sugar, one teaspoon ginger, one teaspoon cinnamon, one-half
paund of figs chopped fine, and a pinch of salt, two eggs. Butter
the pudding mold and steam for three and one-half hou Sauce.
MRS. STEWART.

COTTAGE PUDDING

One egg, one cup sugar, one and one-half cups flour, one-half cup
milk, one tablespoon melted butter, one teaspoon cream tartar,
one-half teaspoon soda, salt. Flavor with nutmeg. Serve hot.
SAucE: Two eggs beaten well with salt, two-thirds cup sugar
beaten into egg.  Flavor with vanilla. Mgs. E. H. Cook.
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Manufacturers of

Fine Furs

Wholesale and retail
dealers in HATS,
CAPS and FURS

Custom Fur Work

a specialty

C. & E. EVERETT
LIMITED
27-29 CHARLOTTE STREET
ST. JOHN, N. B.

FOR HARD AND SOFT

COAL

SAWED AND SPLIT
HARD WOOD

Go to

J. S. GIBBON
& CO., LTD.

1 Union Street
and 6'. Charlotte Street

ST. JOHN, N. B.

JERSEY
CREAM
BAKING
POWDER
Iill Never Fail You
>
Give it a Trial and
have no Regrets

o*

Your Grocer sells it

DRY
GOODS

and

Ready-to-Wear
1
Compare our prices

with other stores and
see what you save

|

I. Chester Brown
32-36 King Square
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YULETIDE PUDDING

One pint bread erumbs are moistened in cold water and then
squeezed free from all moisture. One egg is then added to bind
the ecrumbs together as well as one cup molasses, one level teaspoon
soda, one-quarter teaspoon salt, one cup seeded raisins well floured,
one teaspoon each of cinnamon, nutmeg and one-half teaspoon
cloves, When this is well blended it goes into a buttered pudding
mold and is steamed for one and one-half hours.

SAUCE: Beat to a eream one-third cup of butter and add grad-
ually one cup of confectioner’s sugar. Add the beaten white of one
egg and a few drops of rose flavoring. «~MAUD BONNESS.

XMAS PUDDING
Two cups suet, two cups flour, one cup pounded er:
molasses, one cup chopped apples, three cups fruit, 3 ‘xll one
large teaspoon soda in one cup water, lemon and vz anilla. Steam
three hours. ANNIE BIxXBy.
QUEEN PUDDING
One large cup bread erumbs. one pint milk, two eggs. Save whites
for meringue, one-half cup sugar, salt or a lump of butter, nutmeg
Bake as custard. Mnrs. G. W. GANONG.

BAKED ArrLE PUDDING

Cut and core three apples as for pies, put in a pudding dish.
Beat one cup sugar, one-quarter cup butter, one-half cup sweet
milk, one egg, one cup flour, flavor with vanilla, pour over apple.
Bake in moderate oven three-quarters hour. Serve with egg sauce,

SAUCE: One-half cup sugar, one egg, one teaspoon flour, salt,
one cup hot milk. Boil until thick, flavor.— MRS, LITTLEFIELD,

DATE PUDDING

One and one-half cups flour, one-half teaspoon soda, one-quarter
teaspoon cinnamon, cloves and nutmeg, one-half pound dates,
stoned and cut in halves, one-half cup milk, one-half cup molasses
three tablespoons butter. Mix all together and put in greased p.n'
or individual molds and steam one and one-half hours,

SAvuce: Melt one tablespoon butter; add two tablespoons flour
and one and one-half cups hot water. Cook and add one and one-
half cups brown sugar. Add juice of a lemon and a little nutmeg.

PEARLE MURCHIE (GATCOMB.

LEMON RICE PuDDING

One cup rice boiled soft. While hot stir in yolks of three eggs,
two tablespoons sugar and one tablespoon melted butter, Grate
in rind of one lemon, add juice and pulp. Beat whites of eggs to
stiff froth, add one cup sugar and esscnce of lemon. Put on top
of pudding and brown in oven. E. L. PURVES.
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GANDY &
ALLISON

Importers and
Dealers in

Salt and
Builders’
Supplies

Offices and Showrooms

3 & 4 North Wharf

Gilmour’s
(8 King Street - St.John

Tailoring — Clothing
Furaishings
lur Custom Tailoring Depart-
nt is always ready with a fine
wing of Woollens.  Quality
ollens ready to be made up
to stylish, serviceable garments
expert custom craftsmen.
r Ready - Tailored Clothing
tion has the exclusive sale of
ith Century Brand fine tailored
irments. In addition to this
Il-known make we carry a care-
Ily chosen selection from « ther
od makers.
\ select line of Men’s Furnish-
s for business and dress pur-
ses, frequently renewed and
pt up to date.

Toronto
Vancouver

Montreal Winnipeg

Boilers, Engines
Machinery and
Supplies for Mill
Factory,Mine and
Machine Shop

Also
Contractors’ Supplies
and Equipment

Enquiries Premptly Answered

The A. R.WILLIAMS
MACHINERY CO.
(MARITIME) LTD.

ST. JOHN, N.B.
HALIFAX, N. S.

High Quality and Low Prices

WOVL’,H Wll‘(’ FOIIC(’
l“nr Furm. Gnr\lvn, Imwn. Ete,

Wire and Iron Gates; Farm
and Marine Gasoline-Kero-
sene Engines; Cream Sepa-
rators; Roofing; Paints;
Poultry Supplies, and many
other lines.

Write for Catalog and Prices

W. C. ROTHWELL

11 Water Street, St. JUIHL N. B.

Jai

SN




MoperN Cook Book

STEAMED PUDDING

One egg, three-quarters cup sugar, two table: poons butter, one

cup flour, one-half cup milk, two heaping teaspoons of baking
powder in flour, one-half cup raisirs, salt. Steam one hour.
MARrY McWHIRTY.

LEMON PUDDING

Cream one-quarter w||| butter with scant cup of sugar. Add
beaten yolks of two eggs, and two level tablespoons of flour, grated
rind and juice of one erut:_ one cup milk, fold in whites of eggs
beaten until stiff, and one-half cup dates or raisins cut in small
pieces. DBake as custard in slow oven, Serve cold with eream or
whipped eream Grace C. MacCALLum.

GRAPENUT PUDDING

One-half cup grapenuts, one cup boiling water, one-half cup
milk poured over grapenuts and set aside to cool Mix one-half

one teaspoon melted butter and pour over

cup sugar, tw g
grapenuts; add pinch of einnamon, cloves, nutmegs and pinch of
N moderate oven twen
utter
LiLuiaN C. KENT.

salt, and lastly one-half cup raisin

minutes. Serve with whipped cr

FAIRY BANQUET PUDDING

One-half pint whipped eream, one-hall cup milk, yolk one egg,
one-half cup sugar, one tablespoon gelatine, six marshmallows,
one-quarter cup walnuts, vanilla. Make as custard. When cool
add marshmallows and cream. Serve with chocolate auce,

CHOCOLATE SAUCE: One cup brown sugar, one-half cup milk
butter size of an egg, two tablespoons cocoa. Mix sugar and cocoa
Stir in milk, butter. Boil until thick. BESSIE DINSMORE,

MACAROON PUDDING

Six large macaroons, three eggs, one cup of milk. Mix macaroons
in milk, let it heat in double boiler, then add yolks of eggs beaten
with two tablespoons of sugar, stir into mixture and cook to a
custard. Pour in whites of eggs beaten stiff, put in a baking dish,
set in a pan of water, cook twenty minutes. When serving cover
with whipped cream. HELEN FURLONG.

TE OVERBLOUSES?

HAVE YOU SE THE TRICOLE’
For evening wear they are quite the newest thing out,
they are so becoming. Your choice of such shades as Sas
Navy, Black and White. Price $10.75.

F. A. DYKEMAN CO.
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SuET PUDDING

One cup suet (chopped), three cups flour, one cup molasses, one
cup milk, one teaspoon soda, one cup or more raisins, all kinds of
spices; salt. Mix and steam three hours,

SAUCE: One-half cup butter, one cup pulverized sugar, one egg,
one tablespoon vinegar, two tablespoons eranberry jelly, vanilla,
Cream together butter and sugar, add unbeaten egg and vinegar,
Beat until it foams. Add jelly and vanilla-— Mgs. E. R. TEED.

STEAMED ROSE PUDDING

Two ounces of butter, one breakfast cup of flour, three tablespoons
of sugar, one egg, rind of lemon, one teaspoon of baking powder,
one tablespoon of milk. Line a basin with strawberry jam or any
other. Steam one hour. Mgs. E. K. CONNELL.

MARSHMALLOW PUDDING

One pint of eream whipped stiff, sugar to taste, one-half pound
marshmallows cut small, one-half cup chopped walnuts, one tea-
spoon vanilla, one teaspoon gelatine. Mix all together, set aside
till it stiffens. Miss ELLA GALLAGHER.

MINCE MEAT
Four pounds lean beef, two cups suet, Baldwin apples, three
quinces, three pounds sugar, two cups molasses, two quarts cider,
four pounds raisins, seeded, cut in pieces, three pounds currants,
one-half pound finely cut ecitron, one quart cooking brandy, one
tablespoon cinnamon and mace, one tablespoon powdered cloves,
two grated nutmegs, one teaspoon pepper, salt to taste. Cover
meat and suet with boiling water. Cook until tender, cool in water
in which they were cooked. The suet will rise to the top, forming
a cake of fat which may be easily removed. Finely chop meat,
add twenty-five finely chopped apples. The apples should be
quartered and pared previous to chopping; add quince finely chopped,
sugar, molasses, cider, raisins, currants, citron, also suet and stock
in which meat and suet were cooked, reduced to one and one-half
cups. Heat gradually,stiroften, cook slowly three hours, then brandy.
I use one quart of white wine vinegar instead of the cider.
MRgs. Jas. McCARTHY.

STYLE, COMFORT, SERVICE EFFECTUALLY COMBINED
IN THESE LOVELY PONY AND HUDSON SEAL COATS

Milady in search of a fur coat will surely be delighted with the superb models we
are showing this season. Selected with extreme care they represent the very
cream of the season’s newest styles. Remarkably low prices prevail.

F. A. DYKEMAN CO.
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COSMAN
SIGN CO.

267 UNION STREET
ST. JOHN, N. B
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Compliments
JAMES PENDER
& Co., LIMITED

ST. JOHN,
N. B.

= | HARDWOOD
2 | FLOORING
1l|ll‘1". “H. B.” BRAND

ock Best qualily and
half manufacture

Straight from the kiln
to the consumer

Haley Bros., Ltd.
ST. JOHN, N. B.

Colwell Fuel
Co., Limited
West St. John

COAL

Retail
Wholesale
and Bunker

Phones: West 17 West 90
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RicE PuppING

Cook on top of

yuble boiler, ur vater is absorbed, ther
add one quart ook unti : I Add one-half cup
. o it once. Pour intc
two tablespoons butter
one-half teaspoo : \lix together, drop over puddin
Serve wi

BAKED APPLE PUDDING

One cup bread erumbs, one cup chopped apples, one cup milk,
one and one-hall tablespoons melted butter, one-half cup sugar,
one-half lemon, or tea poon ol lemon flavoring, ;mh‘h of salt. Bake
three-quarters hour.

FiG PuppinG

One-half pound suet finely chopped, one-half pound figs, finely
chopped, two heaping cups bread erumbs soaked in one-half cup of
milk, three-quarters cup sugar, two eggs, last well beaten. Mix
thoroughl steam four hours, MRS. FRANK GATCOMB.

BELLEVUE PUDDING

two cups bread
nilk., one t« poon cassia, one-half teas

one-quarter cup shorte

-xrluv]
y one teaspoon soda in milk, raisins. Steam
two hour Lnd serve warm \\‘wlé\\Wl'wlu‘-lwl‘,u:m‘ sauce,

Mgs. HENRY PETERSON.

BrREAD CRUMB PUDDING
butter the size of walnut, one cup
bread crumb, soak and squeeze dry, one cup flour, one teaspoon

soda dissolved in a little water, seant teaspoon of different spice.

Steam one hour. Serve with sauce Mgs. T. ToAL.

One egg, one cup molass

RAISIN Pri
One-hal 1p raisins, chopped, one cup ol water, one cup of
ugar, one small tablespoon cornstarch, yolks of two eggs well
grated rind of one lemon. Boil and afterwards add the
he lemon. Bake the crust first and fill, then put the white
n top, after being well beaten with a little sugar. Brow:

MRs. B. HARRY SMITH.
RHUBARB PIi
Ir, one cup raisins, one

\spoon lemon.

Mrs. R. W. HEwWITT

d), one cup s

H PIEs
three-quarters teacup of brown
poons molasses, one tablespoon melted
tablespoon ginger, one teaspoon cinnamon, two teacups

lakes two pie Mrs. F. E. WILLIAMS.

M. |
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M. E. AGAR

Wholesale
Carriage
Hardware

Carriage Makers’ and

Blacksmiths’ Supplies
of every description

u|

{

ST. JOHN, N. B.
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Two Leaders

Cro-Mac
Bronchial Balsam
The Leading Cough
(hl&.

Cro-Mac
Dyspepsia Cure

A truly wonderful prep
aration for all stomach
troubles. One trial will
convince you.

The
Crockett - McMillin
Drug Co.,Ltd.

REGISTERED
DRUGGISTS
633 Main ST,  Cor Union & ST, PATRICK STs

PHONE 4025 PHONE 1459

ST.JOHN,.N.B

MARITIME
RUG WORKS
LIMITED

Larpet Cleaning Plant

368-370 Main Street
Cor. Harrison

FINE
TAILORING

From our big variety of im-
ported and domestic fine
woollens, the most particular
men will find no difficulty in
choosing.

Our custom-made clothes are
designed and tailored by skilled
workers, and given individual
attention,

We also carry a fine liné of
ready to wear clothing made
by good makers.

HOFFMAN BROS.
565-567 MAIN STREET,
( .\"I'T .Itl)ll\' I
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CocoaNut PIE

To a pint of scalded milk add half a teacup of sugar, the yolks
of two eggs and a dessertspoon of cornstarch dissolved in milk
Beat all together, cook in the boiling milk and add a teacup of
grated cocoanut which has been soaked in milk over night. Baks
with lower crust only. Deat the whites of the eggs to a froth, mix
with two teaspoons of sugar and spread over the pie when baked
return to the oven until nicely browned. Maup W. MARKS,

SQuAsH PIE
Two cups squash, one tablespoon butter, one teaspoon ginger,
two tablespoons flour, two-thirds cup molasses and sugar, one pint
milk, salt. MRs. LESLIE CROCKER.

RHUBARB PIE
One cup fine chopped rhubarb, one cup sugar, one egg, one cracker
pounded fine, one teaspoon lemon, small piece butter, one cup
dates, Mgs. C. W. GRIMMER.

RHUBARB PIE

One cup chopped rhubarb, one egg without beating, one cup
sugar, one soda cracker rolled fine, one teaspoon lemon essence.
Bake with under crust only. Use only yolk of egg for filling and
white for meringue,

LLEMON SPONGE PIE

One cup sugar, one-quarter cup butter, two heaping teaspoons
flour, one heaping teaspoon salt, juice and grated rind of one lemon,
two well beaten egg yolks, one cup sweet milk, whites of two eggs
beaten stiff and added lastly, Bake in a pastry crust in a moderate
oven until a dark brown. MRgs. C. DONALD McCCORMACK.

RAISIN PIE
One pound raisins, three cups sugar, three lemons, one-half
cup butter, one cup grated bread crumbs, four eggs, four cups
boiling water. Mix together, add water and boil until thick. Cook
between crusts. This will make four or five pies and keep a week
or more.
LEMON PIE
Yolks of three eggs, juice of two lemons, one cup sugar, two-third
cup boiling water, butter size of egg, one t: 1|l|(‘\]nl(lll of flour, whites
of three eggs beaten to a stiff froth and stir in last.
Mgs. 1. B. MERRIMAN.

PINEAPPLE PIE

One cup sliced pineapple chopped fine, one and one-half cups
water. Let come to boil, then add one and one-half tablespoons
flour or two tablespoons cornstarch, one cup sugar, one small tea-
spoon salt, yolks of two eggs, small piece butter. Turn in the above
and cook thick like lemon pie. Mrgs. R. F. NIxon.
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GINGER ALE

“The Ideal Home Beverage"

For FAMILY or GUESTS

Phone your Grocer or
the Factory for a supply
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BE
HEALTHY,
HAPPY AND
WISE

We always have a supply of the

very best obtainable in

FRESH, SMOKED
& PICKLED FISH

Also Lobsters, Oysters,
Clams and Scallops

Blue Ribbon
Beverage Co.
ST. JOHN, N. B.

SMITH’S
FISH MARKET

25 Sydney Street, Phone 1704

- .
; PURE Furniture
.
SPICES |of Quality
If FRESH AND FULL
& OF FLAVOR
k o For Home
Mott’s Spices have a rep- .
wvv.ul'-wn that .un;u»r..mt;n and Offlce
| quality. 9 Ginger, All
S spice, Cassia, Cloves and I
Pepper. € Vanilla flavor-
ing in liquid and tube form
without alcohol. Since 1892
ps Wassons 2 Stores M ‘
a- Main Street and Sydney Street J. a rC u S ]
wve
30-36 Dock Street |
H
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LEMON SPONGE PIE
One cup sugar, two big tablespoons flour, one tablespoon
melted butter, juice and grated peel of one lemon, two well beaten
egy \ull\\ one cup sweet milk and last stir in whites of eggs beaten
stiff. Bake in one crust as custard pie.—MRs. RODNEY YOUNG.

PIE PASTE
Take two cups pastry flour, one cup of shortening, mix gently
with tips of fingers, add iced or real cold water sufficient to make
the dough quite moist. Leave it on ice over night. Roll out in
morning, but not too thin. ALICE GREEN.

CHOCOLATE PIE FILLING

Beat two eggs, add two-thirds cup sugar, small piece of butter,
pinch salt, one square Baker’s chocolate cut up small, two level
tablespoons cornstarch moistened with cold water, add one and one-
half cups boiling water, stirring well. Cook in double boiler until
thickens. Have pastry on pie plate. Put in filling, bake till
pastry is cooked. Beat the whites of the eggs stiff with one table-
spoon sugar. Put on top. Brown in oven.—ANNIE HOLYOKE.

COFFEE CREAM
Have scalding hot one cup coffee. Beat well two eggs, one-half
cup sugar, add very slowly to hot coffee. Cook stirring all the
time, till thick. When cool add above mixture to one-half pint of

whipped cream. Pack in snow four or five hours.
MRS. ARTHUR PRICE.

GINGER CREAM

Soak one-half box gelatine in one-half cup water. Then add it
to one pint cream heated, one-half cup of sugar, the yolks of four
eggs strained into the mixture. Heat in double boiler until gelatine
is dissolved and smooth. Put one pint cream on ice to cool. When
well chilled, whip until very stiff. Let the other mixture get quite
cold. Combine the mixtures, whipping together as quickly as
possible. This makes two molds. The ginger is chopped fine and
added with the whipped cream, also ginger juice for flavoring,
about one-half can. MRs. A. B. CONNELL.

Corona Chocolates
‘Every Bite a Delight’
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DONATED BY
A. C. L. TAPLEY
Acency MANAGER
BURROUGHS ADDING MACHINE
OF CANADA, LIMITED

ST. JOHN, N. B.

Atlantic Motor
Sales Company

“Chandler”

NL) lll”.‘\ Nl\ Si\lhlﬁ

too steep too Juq.

AUTOMOBILES & ACCESSORIES
|

538 Muin Strm-t
ST. JOIIN. N.B.

WHITE'S
Express Company
H. C. Greex, Manager
Baggage Transferring and
all kinds of Trucking.
Goods Transferred and Re-
shipped to Steamers
and Trains.
Moving Furniture from and
to Summer Residences.
Piano Moving a Specialty.

TELEPHONES
Office: M. 522 Residence: M. 534

55 Mill Street
ST. JOHN, N.B.

City Wet Wash
Laundry

Phone M. 390

UR aim 1s to
satisfy and

our work is guar-
anteed. \\Il_\ not

give us a trial ?
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'oMATO

Two quarts green tomatoes, thre meat \11@}.!\.;'_ et R
over night Cover with cold water and let come to a beil, dr
Repeat. Two qguarts apple chopped, one quart raisins,
chopped, one pound currar five ps brown sugar, two cup
molasses, one cup vinegar, one even tablespoon salt, one teaspoor
ground clove one teaspoon cinnamon, one teaspoon allspice, one ‘
teaspoon nutmeg, one pound peel, assorted, one-half pound chopped
sue Cook for two or three hours. Mgrs. MALCOLM
A pp A D ent
\PPLE CUSTARD ind hul|
Three eggs, one cup up strained sour apple sauce, ing fooc
one-half cup butter I ry in muflin ti Fill with the
mixture, bake until pa IRS. WALTER ROBINSON
APPLE SNOW |
St ome sour apples until s sweeten to taste and I
through a wire ( [0« int of apple dd the white of one
( whisk very bri until it white an ifl, then heap it yj
in a pre 1<} 1 ur ( { ome wnipped cream (or
]’Y‘l""ﬁ re I'l 1 '}v ( e €1 ‘
MEes. DoNALD HysLop
PHONI
| RIFLI
Line a puddi ish with stale sponge or white cake, then j ol
a layer « ce bai and grated pineapple.
ligl wit 1 ol [ macaroons and a few blanche ELLMAR
almonds, another layer « ruit and sugar. Then pour over ti
boiled custard, now add another er of macaroons and nuts. Heaj a
on top of this whipped cream dotted with cherries. ///
vo cups of milk When hot e t

BoiLED CUSTARD: 'l
eges and sugar to sweel

Two scant tablespe

wdd two beater
en, a little salt, and flavor with vanilla,
Mers. DouGLa

. //"1

) SOUFFLE

yons butter, two tablespoons flour blende

one cup hot milk stirred in above mixture :zv'v‘ cook in a double
boiler eight minute Add yolks of four eggs and two tablespoc i
sugar beaten until light, add to the above mixture and set away to
cool The wdd beaten whites of eg wnd bake twenty minutes
in a moderate oven. Serve with hard sauce
Mgs. G. T. BASKIN.
PRUNE DESSERT

One tablespoon gelatine, one ) prune juice, three-quarter -
cup sugar, juice of one lemo Ut to taste When partly i 1, 655
one cup of eream whipped. Then add chopped prunes, : o

cream on top.  Decorat

\
Mgs. G.

e with prune
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| ICE CREAM—A Real Food

| During the past four years science and necessity have taught
us many things about food. Some things we once thought indis-
pensable as e have since found wholly unnecessary. Others
we thought of only as luxuries, we have found are food necessities
Ice Cream, a short time & was thought of and used only as a
luxury, but during the war it was declared by the government to be
| an essential food. Science and actual experience in both home
and hospital have proven it to be a necessary and very nourish-
ing food. The cream and milk from which it is made i
growth-promoting and health-giving substances absolutely ne

to child growth and the health of all ages
Ice Cream soothes and nc 1es the sick back to health and
digested and so rich in food value
althy of all ages, because it contains
ary to health and strength. It puts

| trength, because it is so es
| It st gthens and sustains the

| this element of food so nec

| color in the cheeks of youth and laughter in the eye of age. Eat
| more of it, ye young and old, because it is a real food, an all-the-
|

year-"round food

' Purity Ice Cream Co., Ltd.
“THE CREAM OF QUALITY"
PHONE MAIN 4234 92-98 STANLEY ST

—— b BREAD IS PURE THRIFT FOOD

Serve it often—for delicious-
MPLETE UP-TO-DATE LINE OF ness, for pure nourishment, for

~ - ~ economy. Bread strengthens,

HIGH GRADE = | &opomy. Bread srenethons
FOOTWEAR | stisfaction
S Remember that the best bread
is that made light and nourish-
ing with FLEISCHMANN'S COM-
PRESSED YEAST.
Ask for free copy of illustrated
St- J()hn’ N' l’. booklet, “65 Delicious Dishes.

PHONE M 3618 THE FLEISCHMARN COMPANY

51, 655, 657 MAIN STREET
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PRUNE WHIP
Whites four eggs, one cup stewed prunes chopped, sweetened to
taste. Beat whites of eggs stiff. Add prunes and sugar. Bake
in moderate oven till brown on top. Serve with whipped cream.

PINEAPPLE JELLY
Dissolve one box gelatine in cold water for one-half hour. Then
put one pint of boiling water on it, add one cup of sugar, juice of
two lemons and then grated pineapples. Let partly thicken, add
pint of cream, stiffly beaten. Mix altogether and let stand till stiff,
MARGARET MCWHA.

LEMON JELLY

One-half box gelatine dissolved in one-half pint cold water.
Juice four lemons and three oranges, one cup sugar, one pint boiling
water. Makes two small molds. -MRs. HENRY EATON,

ORANGE JELLY

Four large oranges, pulp and juice, one-half lemon, one cup
sugar, one package gelatine, one -half cup cold water, one and one-
half cups hot water. Mgs. M. C. BUCHANAN.

COFFEE TAPIOCA
Three cups_coffee, one-half cup minute tapioca, one-half cup
sugar, salt, vanilla. Cook fifteen minutes, in the coffee, the tapioca,
sugar, salt. Flavor with vanilla, Serve cold with cream and
sugar. One more cup of coffee may be used unlo\\ it is desired
to mold the dish. S. E. , Fredericton.

PINEAPPLE TAPIOCA
One-half cup minute tapioca, one cup sugar, four cups water,
pinch salt, one cup canned pineapple. Boil tapioca, one-half cup
sugar, salt in the water till clear. Remove from fire and add pine-
apple, grated or chopped, one-half cup sugar. Serve with sweetened
cream. Any canned or fresh fruit may be used.
E. B., St. John.

LEMON SAUCE

One egg, one lemon (all the juice, half the grated peel), one
large cup sugar, nearly one-half cup butter, one-half teaspoon
nutmeg, three tablespoons boiling water. Cream butter and sugar,
add egg, whipped light, lemon and nutmeg, and beat hard for ten
minutes, then add one tablespoon at a time of boiling water. Cook
in a double boiler until sauce is very hot, but do not boil. Stir
constantly. Mgs. J. F. DouGLAs.
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G.B. TAYLOR

SALT PORK
SAUSAGES
HAMS, BACON
AND LARD

ST. JOHN, N. B.

ENSLEY B.
JOHNSON

MEATS, VEGETABLES
AND PROVISIONS

BUTTER AND EGGS

34 MAIN STREET (NORTH END)
ST. JOHN, N. B.
Phone M 119-21

HIGH GRADE
FOOTWEAR

Sole local agents for
“Invicrus” & “Empress”
SHOES

Special attention given to
Arch Adjusting

GRAY’S
SHOE STORE

397 MAIN STREET
ST. JOHN, N. B.
PHONE M 1099

HATS, CAPS
AND GENTY
FURNISHINGS

F. S. THOMAS

539 to 545 Main Street
ST. JOHN, N. B.
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HEATHER MIXED HOSIERY §1.69 \
/
A novelty for the present season's wear Extremely durable and made in most 4 r
attrac lor combinatior Can be had in all wool or union. Both light and )
dar! Prices from $1.69 to $2.50, I rcl)
F. A. DYKEMAN CO. v
a Wi
PINEAPPLE (REAM ‘.\\'i have
One-half box gelatine, one-half cup white sugar, one-half cup 'V Hats 1
water, one tablespoon lemon juice, one can grated pineapple, thres t are !.n:
cups cream. Soak gelatine in water. Heat pineapple, add sugar, 1d “:
lemon juice and soaked gelatine, chill, stirring constantly. When “!1].
it begins to thicken fold in whipped ere Put in a mold. a Pl it
\ H. A. MELANSON FAREW
car in ev

MRS, CHIPMAN'S BANANA CREAM Good Go

Two bananas put through potato ricer. Juice one lemon, one-

half Beat together. Then partly beat white of one I“S’l‘
egga. st mixture, Beat all constantly for twenty minutes. x
Mgs. G. W. GANONG. ) Dock §
HGH STA
LEMON SHERBET ——
Juice of two lemons, three cups of sugar, one quart of milk, one WES
orange juice. Freeze MRS, CLAUDE AUGBERTON. N
ORNI
VIAPLE WALNUT DESSER PORK
One and one If cups browr 1ear. two ¢ PO
Boil ninute Add one-third cup cor rel
little water. k in double boiler until cort
cooke \dd wi iree well be n «
Let coo or wilth cre 1Al [
M
WELSH RAREBIT
Butter sz n ege melte one teaspoon corn flour, one-half ( Y Iz
cup 1 K or (oo} | thicke araw one e, grate as ¥
much che | put to me id flavo Pour or t crackers

Corona Chocolates
‘Every Bite a Delight’




Are You'
Prepared for

a1 Wet Day?

\\" have Raincoats and Rain
Hats in tweed and rubber

it are both attractive and dur-
le. For men, women and
Idren. € Also “Hipress' and
traight Line” brands of rub-

footwear, “ Double the
Vear in every Pair.”

ESTEY & CO.
19 Dock Street, St. John, N. B.
11GH STANDARD RUBBER GOODS

Good Goods at Right Prices
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Jas. W. Foley & Co.
Potters

St. John, N. B.

WESTERN BEEF

PORK, HAM, BACON,
PORK-SAUSAGI
POULTRY

[.. D. BROWN

GRONDINES
THE PLATER
LD, SILVER, NICKEL, COP

'ER AND BRASS PLATING
OLD THINGS MADE NEW

ST. JOHN, N, B.

ORNED BEEF, LAMB,

fi Main Street, Phone M 456

t WATERLOO STREET

MUNRO’S
DRUG STORE
For Pure Drugs

and Prompt Service

F. W. MUNRO

1 Phone Main 661

K. W. EPSTEIN
& COMPANY

You incur no obligation by
requesting our advice about

OPTOMETRISTS

phone M
193 Union Street, S

t. John, N. B,
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CHOCOLATE CAKE WITHOUT EGGS
NE cup brown sugar, one-half cup cocoa (blended together),
one-half cup butter, one cup sour cream or buttermilk, two
cups flour, flavor with one teaspoon vanilla, one scant teaspoon

soda dissolved in hot water. Bake forty-five minutes.
Mers. W. E. M., St. John.

-

i

&

CHOCOLATE CAKE

Two cups sugar, one-half cup of butter, two eggs, four table-
spoons cocoa, one cup sour milk or buttermilk, three cups flour,
one teaspoon salt, two teaspoons soda, one-half cup boiling water
and two teaspoons vanilla. Method: Cream the butter, add sugar
gradually, eggs well beaten, cocoa, milk and flour (to which the salt
has been added) alternately, soda dissolved in the boiling water and
vanilla. Then bake in a moderate oven for from forty-five minutes
to one hour, Mgs, R. D. 8, St. John,

CHOCOLATE CAKE
Three-quarters cup butter, two cups sugar, one cup milk, do not
stir. Add half of two and one-half cups flour, beat well, then add
remainder to following: one-half cake chocolate melted in boiling
water, three eggs well beaten, four teaspoons baking powder, vanilla.
5. P., Newcastle.

CHOCOLATE CAKE

Put into a bowl two squares of chocolate, one teaspoon baking
soda, one-half cup hot water. Let this stand. Two cups sifted
flour, two cups brown sugar, one-half cup butter melted, two eggs,
one-half cup sour milk. Vanilla to taste. Mix in the chocolate
mixture and bake one hour in slow oven. M. E. A., St. John.

CHOCOLATE CAKE
Three small tablespoons cocoa, yolk of one egg and one-half cup
cold water, cooked until thick. One cup brown or white sugar,
three tablespoons melted butter ereamed while dark part is cooling.
One-half cup cold water, one small teaspoon soda, and lastly one
and one-half cups flour, one teaspoon vanilla.—IpAa M. BELYEA.
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The Essentials for
Good Cooking

Good Flour
Good Shortening
Good Eggs

: “Perfect” Baking Powder

\r . -

I “Perfect” Flavoring Extracts

es “Perfect” Spices

“The quality warrants the name”
| e

ot

1d

ng Canada Spice & Specialty

la. y J

Mills, Ltd. - St.John, N.B.

ing Manufacturers of

o “PERFECT”

s, Food Products

ate —

P.S.
Eggs are high,
better use '

cup “PerrecT”’ l
Iar,

! )
Ing. Ecc PowbpEr
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POUND CAKE

Four eggs, one cup sugar, one cup butter, one and one-half cups

flour. Mix butter and sugar together until creamed, put in yolks
beaten light, add flour and whites of eggs last, ecream of tartar and
soda size of pea dissolved in ‘M‘ poon sweet milk. Flavor to
taste. Mgs. Frep M. Boyp.
PounDp CAKH

One-half pound rar, one-half pound flour, five eggs, one-half
pound butter. Cream butter by h until light and ereamy, add
ugar gradually, beating well, then add eges one by one, beating well
after adding each egg. hen add flour. Bake in angel cake pan
about one hour in slow oven, —THE COUNTESS OF ASHBURNHAM.

Deniciovs WHITE Pound CAKE
One cup of butter, salt, one (.,,;, of sugar, flavoring, four eggs,
beaten separately, one and one-Ralf cups sifted flour. Mix butter
and sugar to a eream, then put in yolks beaten light, flour and whites
last. Tested and proved HELEN R. STORER.

PounD CAKE

One cup butter (one-half pound), one cup sugar (one-half pound),
cream. Five eges, volks and whites beaten separately, one-quarter

teaspoon soda dissolved in one tablespoon sweet milk, one-half
teaspoon cream t r sifted into flour, two cups flour, two teaspoons
lemo me teaspoon almond or vanilla, Whites of eggs to be
1l ded H. MULHURIN,
QM L Pot CAKI
F'¢ v b aratel one cup butter,
one cup sugar med together Add volks well beaten. One and
one-hall cuns flour. or 1t easpoon baking powder, add whites
lastly. Flavor w n ( \IRS. JAMES K. AUGBERTON.
AI (CAKI
One y sugar, one-l ( butter, one ecup apple sauce, un-
weetlened ( i ( one 1 001 « 10N, one tea-
spoon cloves, one teaspoon soda, one cup raisi Wt
Irs. W. R. HEwWITT.
" CAKI
yoether 0 cup half teaspoon salt, two tea-
SpooOn Kir powder, one-quarter cup butter, one egg, one cup
milk, two tablespoons sugar (more if desired), one-half teaspoon
cinnamon. Spread tl ft dough one-half inch thick on bottom
of shallow pan. Pare four and cut in small sections. Lay
in parallel rows on top of dough. Put brown sugar and cinnamon
on top of apple B twentv-five minutes in a moderate oven.

Serve as a pudding with the following sauce: Two cups hot water,
one cup sugar, two teaspoons cornstarch, rind and juice of one
lemon or orange, one t x]w poon butter. Mrs. W, N. MINER.

F. W

()l(

Polish

I. FR




Compliments

F.W. Daniel & Co.
London Houst

St. John
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Compliments

D. Smith Reid

Photogragsher

F. C. Wesley

The Engrave

Presents Compliments

Compliments
of
A FRIEND

Philip Nase, M. D.

Specialist
Eye, Ear, Nose and Throat
161 Germain Street St. John, N. B

Jas. Whitebone
22 Peter Street

Presents Comnliments

AMDUR’S
,FOUR STORES

1 \I--u Clothing, Fur

Satisfaction guaranteed,
King Square, cor. Charlotte Street
247 Union Street
254-260 King Street, West End
267 King Street, West End

Compliment

R. J. ARMSTRONG

St. John Furniture & Repair Co
6 Union Street Phone M

CABINET MAKING
UPHOLSTERING

W. J. Magee
DEALER IN FISH OF ALL KINDS

Beef, Pork, 1 P Egs
[ e, F er, Ft
5187 ( e Streer, St  N.B

Compliments

F. W. Woolworth & Company
St. John, N. B.

Old F urnmm Made to Look Like Nn\\ L}'}"X“,]ﬁﬂ»‘,";;

Polishing promptly n\.‘.rz. We are

I. FRED l\lll\\ 125 Princess Street,

x\r(" Makers and solicit your trade
t John, N.B. - - /

hone Main 2425.11

ph
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SNOWBALL CAKE

One-half cup of butter, four eggs (whites), one cup of sugar,
one-half cup milk, one-half teaspoon soda, one teaspoon of cream
of tartar, two cups of flour. Cream the butter and sugar
thoroughly, add the stiffly beaten whites of the eggs, then the milk.
Sift the flour, cream of tartar and soda together three times, add
to the above, mixing thoroughly. Bake in a moderate oven thirty
minutes or more, MRs. ALBERT HUGHES.

SPICED RAISIN CAKE (EGGLESS)

Use level measurements. Cream together one cup of brown
sugar with one-half cup of butter or margarine. Sift two cups of
flour, one-half teaspoon of baking powder, one-quarter teaspoon
salt, one teaspoon of cinnamon or other spices. Mix a quantity of
this flour to the creamed butter, ete. Dissolve one teaspoon of
soda into one cup of sour milk. Add alternately milk and flour,
one cup of raisins (nuts and fruit peels may be added), mix with
one-quarter cup of flour. Blend together then bake in a moderate
oven for forty-five minutes. Mgs. F. W. Abpy.

TeEA CAKES
Three-quarters cup sugar, two-thirds cup butter creamed to-
gether, one egg well beaten, two cups flour with two teaspoons
h.llxllm powder, one-third cup milk, flavor with one-half teaspoon
lemon or rose. Mix as recipe reads. Drop teaspoonful on buttered

pans, sprinkle with cocoanut. Cook ten mlnutvx in quick oven.
. M., St. John.

30STON COOKIES

One cup of butter, one cup of sugar, both creamed together,
Then add two eggs beaten and two tablespoons of cream, half a
teaspoon of baking powder, put in one and a half cups of flour;
flavor with vanilla. Drop a small teaspoonful on a cookie pan
about an inch apart. Moderate oven. HELEN FURLONG.

MARRIED WOMAN'S CAKE
One pound of true love, one pound of perfect trust and con-
fidence, one pound of cheerfulness, a pinch of unselfishness, a sprinkle
of interest in all your husband does. Method: Mix all these well
with one gill of oil of sympathy, put into a tin of contentment, spice
with a bright fireside and bake well all your life. —MRS. DUSTON.

To Make a Bigger and Better Loaf, Keeping the Bread Wholesome,
Sweet and Moist, Use

Ho-Mayde Improver

Also Good for Pastry At Your Grocers

Gale, Elliott & Taylor, Agents
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Opera House
St. John

il

High -Class Vaudeville
Serial
Photo Dramas
and
Concert
Orchestra

AFTERNOONS AT 2.30
EVENINGS, 7.30 AND 9

Popular Prices

Electric Wiring Supplies

High Efficiency Lighting is Our
Specialty

Fixtures, Shades, Lamps

The
Webb Electric Co.

ELECTRICAL
CONTRACTORS

91 Germain Street, St. John

Stanley C. Webb, Manager

TELEPHONES
Store M. 2152 House M. 224721

MOORE’S
DRUG STORE

Makers of
Moore’s

Mustard Oil
Dispensers of

Prescriptions

105 Brussels Street
St. John,N.B.

“The Ideal Stores”

Footwear and
Furnishings for
All the Family

103 and 105 Union Street
West St. John

Dr. L. J. Fleming
Dentist
124 Mill St.  Phone M. 1844

Special Discount on all goods to anyone
ment ng this Ad
nd Service Guaranteed

N‘S STORE
F. W, Armstrong, Myr
147 Charlotte Street Near Corner of Princess

127

j

i
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YPPORTUNITIES

‘ome to those who are ready

The Leading School

The Modern Business
College, Ltd., is the lead-
ing Commercial School in
the community; leading in
the influence it is exerting
upon the general subject
of business education;
leading in the thor-
oughness and complete-
ness of its courses of study;
leading in its standing and
influence in the business
community, and the as-
sistance it is thus enabled
to render its graduates.
The College has a wide
reputation for efficiency,

id graduation from such a school is a source of life-long satisfaction
id a recommendation that is of great value.

Office Work is Pleasant
Office  work is both
leasant and profitable.
wod W()l‘king conditions
wether with short hours
ke office work ideal
mployment. Then, too,
is attractive because of
he unlimited opportuni-
es it offers for promotion.
he business men and
omen of today were the
wokkeepers and stenogra-
hers only a few years
vo. Likewise Business
ollege students and those
oing office work today
ill be leaders in business
ind finance a few years
ence.

Modern Business College, Ltd.

The School for Superior Training
GFO, |. SMITH, Principal

ST. JOHUN, N. B.

e e e P Rl
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|Che Mirage

If you are ambitious you are looking forward to better-
ing your position and you are not satisfied to accept a
poorly paid situation with little prospect of advance-
ment. You, no doubt, recognize that conditions have
50 changed during the last few years that it is now im-
perative for ambitious young people to be specially
trained in the branch which they choose. HERE THEN
IS YOUR OPPORTUNITY.

A few months spent with us pursuing one of our courses
will prepare you for one of the many vacancies for com-
petent stenographers and bookkeepers. These positions
carry with them a good salary at commencement and the
opportunities for advancement are unlimited.

Our school is accredited by the Association of Ac-
credited Commercial Schools of Canada and the United
States, which in itself is a guarantee of the thoroughness
of our courses and the competency of our instructors.
May we send you our booklet setting forth the advant-

ages of attending an Aceredited School?

Our instruction is individual, making it possible for you

to enter at any time, but nothing is gained by delay.

The

Let us hear from you at once.

SUCCESS BUSINESS COLLEGE

LI

leeredited School

ITED

R. F. Lumsden, B. A., Principal

Moxcron, N. B.
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SPoNGE CAKE

| v egus beaten separately, then together, one and one-half
sugar and beat until 1 |

"
cups of flour, one level t

cup cold

tartar, or

the mixture and
flat pan about
St. J. ALLEN.

poon soda s | together I'hen

one small 1
v-live minutes,

Diespoon vineg:

Hor WaTER SPoNGE CAKE

Yolks of two eggs, one cup sugar, three-eighths cup hot water,
fourth teaspoon lemon extract, whites two eggs, one cup flour,
mdd one-half teaspoons baking powder, one-quarter teaspoon
Beat yolks of eggs until thick, add one-half the sugar gradu-
continue beating, then add water, remaining sugar, lemon

ct, whites of eges, beaten stiff, and | | sifte

flour mixed and
powder and salt.  Butter and flour shallow pan. Bake
Ive minutes, moderate oven, M. B FRASER

SPONGE CAKI

If cups white sugar,
ing water into which put a
or with lemon

I."‘
Mes. E. J. BYRNE,

I'wo eges in a cup and

th cream, one cu

of sugar,
avor with
on, Mis, . K. CONNELL.

¢ teaspoon of baking powder in a cup of flour, and |

Hot MILK CAKI
I'wo eags be;

n well and mixed with one cup sugar, level cup
ir with one teaspoon baking powder sifted twice and mixed
h sugar and eggs.  While mixing this have one-half cup milk
d one teaspoon butter heating on stove. When hot mix with
ir, sugar and eges, add flavoring This will be quite thin but
right. LILLIAN (. KEN1

LEMON PATTIES

Line patty pans with pastry rolled quite thin, fill about half full
mixture, made by beating volk of one egg, one cup brown sugar

d the juiceof one lemon together.  This makes about eight patties.

ke in moderate oven until pastrv is cooked

GRrRACE (., MacCaLLum,

CORN FLAKE COOKIES

One-half cup butter creamed, one eup sug
e-hall cups flour, two teaspoons baking pov CUps corn

es, salt and flavoring. Add the corn flakes last. Drop on a
ittered pan. M. B. FRASER.

, one and

S —— e e
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EGGLESS CAKE
one cup sour milk, one cup sugar, two cups
P'ut a teaspoon soda in the sour milk, one teaspoon cinnamon,
aspoon cloves, one teaspoon all spices in the flour, one and
vhall cups raising,  Mix butter and sugar together, then the
, and one- he flour, the other half with the raisins,
MAUD MARKS.
Fruir CAKE
Three-quarters pound butter, one pound raisins, two pounds
dates, one pound citron, eight eggs, one nutmeg, one tablespoon
cinnamon, few drops rose water, two teaspoons lemon, few drops
Veterans' Cremy Flavor of almond, one cup strawberry juice.
Steam three hours, bake one, this makes three loaves. Keep
three months before cutting. RutH C. CLARK.

BOILED FROSTING
One cup white sugar, one-third cup water, one egg white, Place
ingredients in upper part double boiler over boiling water and beat
constan » minute Remove from heat and beat until
'll'(l!wl' ( n stency ) Al «..“\|1‘. I\ "" I"'h"l‘ over
hot water, ring constantly, Jeat until cool,- R. M. INCH.

FiLLep Cookies
One-half cup sugar, one cup butter, one well beaten egg, one
teaspoon cream of tartar, one-half teaspoon soda, flour. Roll thin.
FILLING: One cup sugar, one-half cup shredded cocoanut, rind
and juice of one lemon. Boil up. Add well beaten egg. Cook
until thickened. R. M. INCH.

COOKIES

One cup butter, two eggs, one cup sugar, the grated rind and
juice of a lemon, small teaspoon of soda dissolved in two tablespoons
of milk, flour to roll. Add one teaspoon of cream of tartar if no
lemon. MRS, STEWART.

ViLLAGE CAKE

One and one-half cups sugar, two and one-half cups flour, one-
half eup butter, one cup milk, whites of three eggs, one-half teaspoon
soda, one teaspoon cream of tartar.  Flavoring.

MRis. GODFREY NEWNHAM.

Corona Chocolates
‘Every Bite a Delight’
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What To Expect

———In Any of Qur———
Ten Departments

Quality

You can depend on getting goods
of the best, and our attractive dis-
play helps vou to decide just what
you want,

Price
is of a reasonable nature commen-
surate with the quality of the
goods—low priced, not cheap.

Service

We aim to secure your good-will
and continued patronage by giving
vou the best personal service and
unfailing attention to your slight-

est IH‘L'\L

The
Sussex Mercantile Co.

Sussex, N. B.
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EAsy SouR MILK LAYER CAKE

Sift together two cups pastry flour or (if bread flour two table-
spoons less Lo cup), one cup sugar, one teaspoon soda, two eream tartar
(level), salt. Drop egg in cup filled with sour milk, add one-eighth
pound nut butter. Beat well. Lemon flavoring.

ApA MAXWELL,

DATE CAKE
One cup sugar, one-half cup butter, one egg (beaten), one tea-
spoon cream tartar, one-half teaspoon soda in two cups flour, one
teaspoon cloves, one cup chopped dates, one cup sweet or sour milk,
HARRIET VANSTONE.
Fruit CAKE
One full cup butter, one and one-half cups sugar, one-half cup
molasses, one cup sweet milk, three cups flour, one teaspoon soda,
two eggs, fruit to taste, one teaspoon spices of all kinds, This cake
will keep as long as one wants it to, even for a year.
Mgs. SAM ScorT.
Fruit CAKE
One-half pound butter, four eggs, one large cup sugar, two cups
flour, one teaspoon soda in tablespoon sweet cream, two pounds
raisins, one-quarter pound ecitron, one-quarter pound walnuts, one
teaspoon cinnamon, one-half teaspoon cloves, one-half allspice
Steam three and one-half hours. Bake one hour.
GODFREY NEWNHAM.

HERMITS

One-half cup butter, one and one-half cups sugar, three eggs,
one-half cup milk, two teaspoons cream of tartar, one teaspoon
soda, one-half cup currants, one cup (chopped) raisins, one small
teaspoon nutmeg, cloves, cinnamon, three cups flour.

MRS. GODFREY NEWNHAM.

DATE COOKIES

Three-quarters cup butter, one eup brown sugar, well creamed,
two cups oatmeal, one-half cup water, one teaspoon soda, flour to
thicken. Filling for above: One package dates cut up fine, three-
quarters cup boiling water, one cup sugar (white), Let this mixture
boil till it thickens, then spread between cookies.

Mgs. H. A. MELANSON.

OATMEAL COOKIES

Two cups oatmeal, two cups flour, three-quarters cup butter
one tablespoon lard, three-quarters cup brown sugar, one level
teaspoon soda in half cup milk, Mix butter, sugar, meal and flour
together first. MRs. GODFREY NEWNHAM.
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...004oo.qtb...oigg.q,.g¢oo...cup-quooo.ygggii&i.a!

ALW AYS ASK FOR

P& B
BEVERAGES

“The Quality Kind”

Manufactured by
SUSSEX BEVERAGE COMPANY
PEARN & BOLTON, Proprietors
SUSSEX, N. B., Canada

e e e RS S A R R

L R R T RS R e ey |

Wesbtdassssstesttsststtssssssttstisssstissssssnsssscl

SUNFLOWER BRAND
ICEL. CREAM
Always ask for Sunflower Ice Cream and

you will be sure of getting the very finest and
best. We guarantee our Ice Cream to be made

from pure cream only and pure crushed fruits.
Manufactured !
THE SUSSEX CHEESE
& BUTTER CO., LTD.
SUSSEX, N. B.
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ORANGE CAKE

One-half cup milk, two eggs, well beaten together, one-half cup
butter, one cup sugar, rind and juice of one orange, two teaspoons
baking powder, one teaspoon soda, one and one-half cups flour. Bake
in layers.

FILLiNG: Rind and juice of one orange, rind and juice of a lemon
one and one-half cups sugar, cornstarch to thicken, one cup boiling
water, Mges. E. H. Cook.

HARRISON CAKE

One cup butter, one cup sugar, one cup molasses, one cup milk,
two eggs, three cups flour, one pound raisins, one teaspoon each of
cloves, nutmeg and cinnamon, one teaspoon soda.

Mgs. D. G. JUSTASON

MocHA CAKE

Two eggs, one cup sugar, one teaspoon butter rounded in
one-half cup hot milk, one cup flour, two teaspoons baking powder,
beat yolks of (uux, add sugar, milk, flour, etc. Beat whites of eggs
and add last. Bake in sheet.

FROSTING: One-third cup butter, creamed, two cups powdered
sugar, four tablespoons liquid coffee, or eight drops Veterans' Cremy
Flavor of coffee, one teaspoon vanilla. If too stiff, add more coffee.
C'ut cake in small squares, frost all over and dip in (h()ppwl peanuts,
walnuts or almnnnls. S. E., Rothesay.

DARK Frurr CAKE

One-half cup butter, three-quarters cup brown sugar, two eggs,
one-half eup milk, two cups flour, one-half cup molasses, one teaspoon
soda, one teaspoon cinnamon, one-half teaspoon allspice, one-quarter
teaspoon cloves, three-quarters cup raisins, three-quarters cup cur-
rants, one-half cup citron. Mix In order given, flour the raisins,
currants, citron. Bake in deep pan one and one-half hours with a
slow fire. —M. E. A., St. John.

VELVET CAKE
One pound flour, one pound sugar, one-half pound butter, three
eges, one cup cold water, three teaspoons cream tartar, Cream
butter well, add sugar, then yolks of eggs (well beaten), sift eream
tartar and flour together, add alternately with water, lastly the
well beaten whites, MRs. JoUN WATT.

STYLISH INDEED ARE THESE SWEATER COATS

And useful the year 'round. All wool and light in weight are the Knit-to-Fit
Sweaters. Pretty colors such as Nile Green, Copenhagen and Old Rose, finished
with white vestees, $12.50 and $13.50. Pullovers in all colors and styles from

$7.76.
A. DYKEMAN CO.
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~ | Toe RoyAL GARDEN
fee ‘ 4 AL OOAN 4l
, ‘ ST. JOHN'S MOST LUXURIOUS AND MODERN
‘} ‘ “ i\
f Jx\l I‘J
s,
ik i From *Just a Bite" to the most sumptuous dinners,
Ve | the most scrupulous care is taken in the selection
‘ur- ] and preparation of Foods.
Ins, | f
h a VARIETY, QUALITY AND SERVICE
UNSURPASSED
Forming the exacting standard at the Royal Gar-
) den where neither effort nor outlay have been !
!“' } spared to gratify the most discriminating diners,
1::; ‘ this being also true of our Soda Fountain. The
the ; ROYAL DELICATESSEN SERVICE I
I ‘ solves the problem of the hostess in providing b
‘ quickly, distinctive and delicious repasts. Phone ‘
I} Main 1900 |
-Fit . - . - '
thed ‘ THE ROYAL GARDENS < RovAL HOTEL ‘
rom |
ST. JOHN, N, B
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DATE CAKES
Three cups flour, two eggs, one cup sugar, one-half pound butter,
one tablespoon milk, one-half teaspoon soda, one teaspoon cream
tartar. Mix and roll out thin, cut in rounds and fold in one seeded
date in each. Mgs. W. D. CAMBER.

DeviL's Foop

One cup sugar, one-quarter cup shortening, one-half cup sour

milk, one teaspoon soda, one teaspoon baking powder, two squares
bitter chocolate, two cups flour, one egg, one teaspoon vanilla, salt.
Dissolve chocolate in one-quarter cup hot water. Cream butter,
add sugar, egg well beaten, milk, flour, one-half chocolate, flour and
remainder of chocolate. RHETA INCH.

WHite Frurr CAKE
One pound butter, one pound white sugar, one pound flour, one
and one-half pounds raisins, one-quarter pound citron, one cup candied
cherries, one-half pound almonds, eight eggs beaten separately, one-
half nutmeg, one-quarter teaspoon soda in three tablespoons milk.
Steam two and one-half hours, MRs. S. SHIRLEY.

Drop CAKES WITHOUT EGGS

One-hall cup butter, melted, one and one-half cups sugar, beat
together, put three small cups flour in sieve with two teaspoons
cocoa, one teaspoon cinnamon, little nutmeg, two teaspoons cream
a, one-half salt, add to butter and sugar, with one-half
cup raisins or nuts or both, then milk enough to drop stiff from
spoon, about three-quarters cup, vanilla. Drop in 'r.x\;:xw\"lx]\' on
buttered tins. DBake. ANNIE HOLYOKE.

tartar, one so

Hor MiLk CAKE
Two eggs, one cup granulated sugar, one cup flour, one teaspoon
but er, three-quarters teas | mon, ont oon l)ll\ll.:' ;m\\'li('!'.
f cup boiling mill ¢ Beat eges well, add sugar, then
add flour mixed and sifted with 1 r powder twice; add hot milk
with butter melted in it and {lavoring, ;lllu‘il of salt.
Mgs. C, E. McLEAN,

one-|

Fruit COOKIES

One-half cup of butter, one cup of sugar, two eggs, two cups
flour, salt, two teaspoons baking powder, one-half teaspoon ecin-
namon, one-half cup chopped nuts, one-half cup currants, one-half
cup raisins, seeded butter and sugar and
beaten eggs, then add sifted and dry ingredients, nuts and fruit,
drop from a teaspoon on a buttered baking sheet one inch apart
and bake in slow oven ten to fifteen minutes.— DoRrIS L. DIsHoP.

and cut in pieces, (‘ream
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American Dye

Works Co.

William Burton, Manager
Re-dyers and Finishers

of Ladies’ and Gent's

blished 1875. ST. JOHN, N. B.

HENNESSY’S HAIR STORE

Manufacturer and Importer of

HUMAN HAIR GOODS
adies’ and Gent's Wigs, Toupee, Fronts,

113 CHARLOTTE STREET
OPPOSITE DUFFERIN HOTEL

SAINT JOHN, N. B.
PHONE M 1057

OPTICAL
SERVICE
AT ALLAN'S
PHARMACY

172 KING STREE
WEST ST. JOHN, N. B.

Dr. Frank Boyauer

Dentist

74 Germain Steeet

Saint John, N. B.

STANLEY M. WETMORE
PRESCRIPTION
DRUGGIST

END  PHARMACY

127 Queen Street, Corner of
Carmarthen Street

ST. JOHN, N. B.

E. Burtt
Lumber Company
Limited

Burtt's Corner
York County, N.B

Borrow the Latest
Popular Fiction

For a Trifle

McDonald’s Lending Library

ST.JOHN, N. B Phone Main 1273

7 Market Square
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BURNT SUGAR CAKE

One-hall cup butter creamed, add gradually one and one-half
cups sugar, yolks of two eggs, one cup cold water, two cups sifted
flour. Beat five minutes, add two teaspoons burnt sugar syrup,
one teaspoon vanilla, another one-hall cup flour, one-hall teaspoon
salt, stir in carefully two teaspoons cream tartar, one soda. DBeat
well then add well beaten whites of two eggs. Bake in layers”in
moderate oven.

FILLING: One and one-half cups sugar, one-half cup water,
Stir till dissolved, boil till threads, pour over beaten whites of two
eges, one teaspoon vanilla, two teaspoons burnt sugar syrup. Beat
well,  Place between and on top of layers. MRgs. A. W. Hay.

BURNT SUGAR SYRUP
One-half cup sugar, boil till melted, add one-half cup boiling
water. Stir rapidly, boil again until syrup is formed.,
Mgs. A. W. Hay.

GINGERBREAD
One-half cup shortening, one-half cup brown sugar, one cup
scalded milk, one cup molasses, two teaspoons soda, one teaspoon
each cinnamon, cloves, ginger and nutmeg, salt. T'wo and one-half
cups bread or three cups pastry flour. Lastly two eggs beaten lightly.
—MRS. RAYMOND GABEL.

MACAROONS
Whites of two eggs, one-half cup granulated sugar, heaping
dessert spoon cornstarch, a little salt, put on top of boiling teakettle
and cook twenty minutes, stirring all the time. Then add one and
one-half cups cocoanut, vanilla. Drop from spoon and bake.
ApA B. PooLE.
CITRON AND CHERRY CAKE

Two level cups unsifted flour, two teaspoons baking powder, one
cup sugar, one-half cup butter, two eggs broken in cup, fill up with
milk, three-quarters cup thinly sliced citron, one-half cup candied
cherries cut., Mix dry ingredients, sift flour four times, work in
butter with tips of fingers same as for biscuits, add eggs and milk,
beat all thoroughly for twenty minutes. Citron and cherries put

in layers between cake mixture. Add flavoring, vanilla or lemon.

Mgs. J. N. W. WINsLow.

ANGEL CAKE
Whites eleven eggs, one and one-half cups sugar, one cup flour
(sifted four times), with one teaspoon cream tartar, small teaspoon
vanilla. Beat eggs stiff, add sugar, flour and vanilla. Bake in
unbuttered pan from thirty-five to forty minutes in"slow oven.
Mgs. W. D. CAMBER.
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Gunns Mince Meat

Above lines sold
through your whole
saler or retailer only.
Write us

you cannot get these

direct f

there

Gunns Limitep, 674 Main Street, Saint John, N. B.

Use GUNNS
EASIFIRST SHORTENING

CHEAPER THAN
BETTER THAN LARD

Guxnns Maple Leaf Breakfast Bacon

BUTTER

Gunns Pork and Beans

LIMITED.

GEORGE NIXON
Paper Hangings

and

Window Shades

*

Let us talk to you of your
wall paper wants. We can
satisfy them in a most
satisfactory manner. We
will give both a splendid
assortment from which to
choose, and the right prices

88 King Street
St. Joun, N.B.

PYREX
TRANSPARENT
OVENWARE

PYREX Saves Fuel
Food and L.abor

Pyrex saves labor; it is always free
from grease and odors, for nothing
can penetrate the hard, smooth sur-

face. You can wash it as easily as
you can your silver and china.

JAMES S.NEILL
& SONS, Limited

FREDERICTON'S

BIG HARDWARE STORE
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Tea CAKE

One cup sugar, one and three-quarter eups flour, one-half cup
butter, one-half cup milk, two eggs, one heaping teaspoon baking
powder. Sift baking powder and flour together, beat yolks well,
add to sugar and beat again, then add milk and flour alternately.
Cream butter and add then beat hard and fast. Lastly fold in well

beaten whites and place in a rather quick oven. Flavor to taste,

M. E. Warr.

MoLasses COOKIES

One cup molasses, one-hall cup brown sugar, one-half cup lard
and butter mixed, one heaping teaspoon ginger, little salt, one
teaspoon soda in one-quarter cup boiling water.  Cook five minutes,
cool, add soda, water and flour.  Better to stand over night.

DouGHNUTS

One heaping cup brown sugar, two eggs, three tablespoons
melted butter, one cup milk, one teaspoon soda, two teaspoons
cream tartar sifted in flour, one-quarter teaspoon ginger, one tea-
spoon nutmeg. Flour to make stiff enough to handle.

Mgs. 1. B. MERRIMAN.

CHEESE CAKES
Pastry: Three-quarters pound butter, one-quarter pound lard,
one pound pastry flour, one or one and one-quarter cups of ice
water. p
Filling: Grated rind and juice of two lemons, two cups sugar,
two eggs, eight tablespoons boiling water, butter size of two walnuts.
Mgs. WM. BALMAIN.

CHERSE SAUCE
One pint milk hot, one teaspoon flour, wet in cold milk. Stir in
hot milk, one-half cup grated cheese.  Serve on toast.
Mgs. GODFREY NEWNHAM.

Dover CAKE

One pound sugar, one pound flour, one-half pound butter, one
teacup of milk, six eggs, one teaspoon baking powder, lemon flavor-
ing. Cream the butter and sugar, add beaten yolks of eggs, milk,
flour and then the whites of ¢ Mgs. B. HARRY SMITH.

Corona Chocolates
‘Every Bite a Delight’

1| " |

.
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HERE IS NATURE'S CURE for

TIRED MUSCLES
FRAYED NERVES
LAME BACKS

JUST WASH YOUR CLOTHES

WITH

KLENZOL

IRADE MARK APPLIED FOR

NO WASHBOARD NO RUBBING
NO DRUDGERY

Truly a MASTER OF WASHDAY

In 15 minules your clothes will become
snowy white. Dissolves grease, polishes
metal and glass, softens hard water

ASK YOUR GROCER

If your grocer is unable to supply you,
phone or write us and we shall be pleased
to see that you are supplied. Guaranteed
and manufactured exclusively by
RELIANCE CHEMICAL
MANUFACTURING CO.

ST. JOHN, N. B.

i
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MARBLE CAKE

Beat yolks two eggs, add one cup brown sugar, one-half cup
butter, one-half cup molasses, one-half cup sour milk, two cups
flour with three-quarters teaspoon soda, one teaspoon cloves, nut-
meg. White: Beat whites two eggs, add one cup white sugar,
then one-half cup butter and lard, one half cup sweet milk, lemon,
two cups (scant) flour with one teaspoon cream of tartar,

Mgs. HerB. McApAM.

BLUEBERRY CAKE
Two eggs, one-half cup butter, five cups flour, one cup sugar,
two cups milk, two cups blueberries, one teaspoon salt, four teaspoons
baking powder. Mix and sift dry ingredients, add milk slowly,
melted butter and eggs well beaten; beat all thoroughly, add four
cups flour, one cup with blueberries. =~ —MRs. HENRY REGAN.

CURRANT LOAF

Two level cups flour, four teaspoons baking powder, one-half
teaspoon salt, two tablespoons molasses, two tablespoons shortening,
teaspoon cinn:

one-half up currants,

ne
milk. Makesone loaf. Bake in a moderate oven

non, ege. one ('V”I
-five minutes.

Eva DuTcH.

Hor WATER SPONGE CAKE

Three egg yolks, one cup sugar, cup flour, one tablespoon lemon
juice or six drops Veterans’ Cremy Flavor of lemon, one teaspoon
baking powder, two tablespoons hot water, three whites of eggs,
one-quarter teaspoon salt. Beat egg yolks until lemon colored and
thick, add sugar and continue beating, add flour mixed and sifted
with baking powder and salt, hot water and whites of eggs beaten
until stiff with lemon juice or Veterans' Cremy Flavor of lemon,
six drops. —~Mgs. F. V. LiBBy,

COLLEGE FupGE CAKE
One-half cup butter, one cup sugar, two eggs, one-half cup milk,
one and one-quarter cup flour, one-quarter cup cocoa, one and one-
half teaspoon baking powder, one-half teaspoon vanilla. Cream
the butter and sugar then beaten yolks of eggs gradually. Sift dry
ingredients three times and add alternately with milk. Fold in
well beaten whites and flavor. Bake in shallow pan in moderate
oven. MRrs. CHAS. E. HUESTIS.
CHEAP POUND CAKE
One cup sugar, one-hall cup butter, three eggs, one-half cup
milk, one and one-half cups flour, one teaspoon cream tartar, one-
half teaspoon goda, flavor with lemon and vanilla. Cream together
butter and sugar, then drop in one egg at a time and beat thoroughly,
add flour a spoonful at a time and beat, add milk the last thing.
Bake forty minutes in a slow oven. B. A. ROBINSON.
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The Eaton Mail Order Building
at Moncton. YA complete
organization giving service ]
to the Maritime Provinces
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OnE EcG CAKE

One cup sugar, one-third quarter pound square of butter, one
egg, two teaspoons cream tartar, one teaspoon soda, one and one-
half cups flour, three-quarters cup milk, vanilla. Melt butte I
into sugar, break egg in this and beat all with egg beater, add eream
tartar, milk and flour alternately, the soda in the milk. Bake in
a quick oven, JESSIE MURCHIE.

SNow CAKE

One-half cup butter, one and one-half cups sugar, one-half cup
milk, two and one-half cups flour, three teaspoons baking powder,
one-quarter teaspoon cream tartar, whites of six eggs, one-half
teaspoon almond. Mgs. C. VAN WART.

Hor MILK CAKE

Break two eggs and separate. Beat the whites stiff, then add
yolks and beat, one cup sugar, one large cup flour, sifted with one
large teaspoon baking powder, add one-half cup sealded milk hot,

salt and flavor, Mgs. RopNEY YOUNG,
WaARrR CAKE

Two cups brown sugar, two cups hot water, two heaping table-
spoons lard, one teaspoon cinnamon, one teaspoon cloves, one
package raisins, two teaspoons salt.  DBoil these together five minutes
after it begins to bubble. When cool add three cups flour, one
teaspoon soda dissolved in water, MRS, FRANK DAvIs.

QUICK CAKE

One and one-half cups flour, one cup sugar, one cup milk, one
egg, four tablespoons melted butter, two teaspoons baking powder,
salt and flavoring to taste. Put flour, sugar and baking powder all
in sieve together and sift twice, then add milk a little at a time and
beat well, then butter, beat a few minutes, break in egg and beat
for five minutes, salt and flavoring last. Mgs. GADDIS.

SEED CAKE
Two cups flour, one-half cup sugar, one-half cup butter, two
eggs, two-thirds cup milk, one teaspoon baking powder, one tea-
spoon caraway seed. Stir together flour and baking powder, rub
in butter lightly, add sugar and seeds, beat the eggs and add with
milk. Mgs. H. E. CLEMENTS.

LADY BALTIMORE CAKE
Two squares chocolate, yolks two eggs, one-half cup milk.
Put on and stir until creamy, then add one tablespoon butter, one
cup sugar, one-half cup milk, one level teaspoon soda, one and one-
half cups flour. Mix together and put in tins. Filling: Two cups
sugar, boiling water, cook until strings, then add to the beaten
whites, one cun raisins, flavor, Mgs. G. R. DAYE.
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~ TIEATT |
P. A. BELLIVEAU |
Gents’ Furnishings ‘
Hats, Caps

Men’s and Boys' Ready-to-Wear
Clothing il
735 MAIN STREET ‘
OrrosiTE THE MARKET it

MONCTON, N.B.
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T New Brunswick Wire Fence Co., Ltd.
Moncton, N. B.

k. Manufacturers of Wire Fences and Gates,

::( Fence Staples, Coiled Spring Fencing Wire.

'J: Dealers in Galvanized Steel Wire, Cedar

Posts, Steel Posts, Etc.




MopiErN Cook Book

Nutr CAKE
one cup sugar, one-half cup butter, one-half cup
one tea-

Two eggs,
sweet milk, two cups flour, one cup raisins, one cup nuts
spoon cream tartar, one-half teaspoon soda.—MRS. LITTLEFIELD.

CHOCOLATE FrUIT CAKE
Cream one-half cup butter, with one and one-half cups sugar,
two eggs, one and one-hall cups sour milk, one teaspoon soda in
milk, salt, spices to taste. Melt one-half cup chocolate and pour in.
Two cups flour, one cup raisins, one cup currants, one-half cup
Mgs. M., MAcCMANUS.

walnuts.

ONE EGG CHOCOLATE CAKE
One cup sugar, two tablespoons shortening, one egg yolk (use
white for frosting), one and one-half squares Baker's chocolate,
one and one-halfl cups flour sifted with one teaspoon soda, one tea-
spoon cream tartar, one teaspoon salt, one cup hot water. Dis-
solve chocolate in water. One teaspoon vanilla.
KATHARINE APPLEBY.
Cocoa CAKE
Yolk of one egg, one-half cup milk, four dessert spoons cocoa,
Stir while cooking and when creamy add butter size of two walnuts,
white one egg beaten, one cup sugar, one-half cup milk with one
teaspoon soda dissolved. One and one-half cups flour, vanilla.
Add together and bake in a moderate oven. Mrs. E. H. Cook.

COCOANUT MACAROGNS
Whites of three eggs, beaten stiff, add one cup white sugar, one
tablespoon cornstarch., Beat well together and cook in double
boiler ten minutes, stirring all the time. Then one-half pound of
cocoanut and vanilla, Drop off spoon size of walnut on slightly
Cook in hot oven till a pretty brown. Takes about

greased pan.
I'. R. B., Hartland.

ten minutes.
CreAM PUFFS

One cup boiling water, one-half cup butter, one cup flour, three
eggs. Put butter and water in saucepan and heat to boiling point;
then add flour (all at once) and stir until smooth. Cook until
paste leaves sides of pan. When cool add the unbeaten eggs, one
at a time, beating thoroughly after each egg is added. Mixture
should be stiff enough to hold its shape without spreading. Chill
the paste and drop in teaspoonfuls (heaping) on buttered tin. Bake
in hot oven for twenty-five or thirty minutes. When cold make
opening in side and fill with cream filling or whipped cream.

CREAM FILLING: One cup milk, one-half cup sugar, one-quarter
cup flour, one egg, one teaspoon butter, salt, vanilla to taste. Cook
in double boiler until thick. ~FAYE V. CAMBER.
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The LEADING HOTEL in
MARITIME PROVINCES

HOTEL BRUI\‘SWICK

MONCTON, N. B.

Recently rebuilt and remodelled.
Rates from $5 per day, American
plan. Special rates for prolonged
stay, on application to Manager.
Headquarters for the Rotary an i
Canadian Clubs.

W. J. ALLERTON, MANAGER

PYREX
SANITARY-TRANSPARENT
OVENWARE

COOK AND SERVE IN THE SAME DISH

Sold in Sets or Single Pieces
Always Acceptable as a Gift

SUMNER CO.

MAIN ST. MONCTON. N.B.

W
i

17
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POTATO ALMOND PASTE

Bake well one large potato, then cream with piece of butter siz
of an egg, work in one pound (nearly) pulverized sugar (first by
spoon then by hand), almond extract, add one-quarter pound
blanched chopped almonds, if wished. Put on cake and pat by hand,

MRs. T, F. SPRAGUE.

APPLE FROSTING

One large apple grated, one cup granulated sugar, one white of
egg (not beaten). Stir all together with a fork, then beat with
egg-beater or spoon ten minutes until white and then put on cake

just before serving. MRgs. T. F. SPRAGUE.

DouGHNUTS

Three eggs, two cups sugar, two small cups sour milk, four
tablespoons melted butter, two teaspoons cream of tartar, two tea-
spoons soda. Bread flour to roll out, nutmeg and lemon and salt.
You can use sweet milk if you wish, but I think sour milk the best.

Mges. G. E. BALMAIN.

LILLIES

One cup sugar, two eggs, one cup flour, one teaspoon cream
tartar, one-half teaspoon soda, five t: iblespoons cold water, vanilla.
Cook in saucers, then roll shape of lillies and fill with whipped eream

Mges. G. R. Dayg.

BROWNIES

Melt two squares chocolate with one-half cup butter, one cup
three tablespoons cold water, two-thirds cup flour, one-half

cup walnuts, two eggs, vanilla. Mgis. G. R. DAYE,

Two cups brown sugar, two eggs well beaten, one-half eup butter,
eream all together. One teaspoon of soda, one-half cup sour milk
one-half cup boiling water. Add two cups of flour and two squares

chocolate, Cook in a moderate oven. Mes. A. RIORDAN.

DBROWN DBREAD

One and one-half cups flour, two cups graham flour, four leve
I

teaspoons lu dng powder, two cups sweet milk, three-quarters
cup molasses, three-quarters cup chopped raisins, small teaspoon

salt. DBake one and one-half hours in moderate oven.

WHiTE Fruit CAKE

One and one-half cups butter, one and one-half cups sugar, one
cup milk, four eggs, three cups flour, two teaspoons baking powder,
one pound raisins, one-half pound eitron, one pound currants.
Flavor with lemon and almond. Cream butter and sugar together.
Beat whites of eggs stifl, add one yolk at a time until a foamy mass,
then milk and flour last, with baking powder sifted into flour. Beat
well and then add fruit and citron, Cook two hours in a moderate
oven, —Mgs. T. W. BAKER.
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WALTON’S
MODEL
BAKERY

Walton's Bread and Pastries
are the best product that
experience and skill can
produce. It is there-
fore the best
ONCE TRIED, ALWAYS USED
96-98 STEADMAN STREET
MONCTON, N. B.

TELEPHONE 6-11

Gompliments of

3. Walter Keirstead

Aruns

Sick Room Supplies
Candy Cigars

Coruer Drug Store
Moncton, N. B,

SUTHERLAND
BRros.

(Suce » Geo. A, Robertson)

Importers and Dealers in

HARDWARE

PAINTS AND OILS
GLASS AND GROCERIES

Special Attention given
to mail orders

Opposite Post Office
MAIN STREET

MONCTON, N. B.

FINEST QUALITY
STAPLE AND FANCY

GROCERIES

Y( ) can cook with satisfaction
with our goods. We have a
reputation to live up to, Clean-
anxk, (!\i;ll:l) and service.

S. MELANSON

536 Main Street Phone 549

MONCTON, N. B.
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poons ol 1enr
C'ut 1n square
EANOR MACKAY.

tato squeezer, sweele
pit i the well beaten white of an egg.  Fr
Iso be eaten with rich cream after being froze

RoLLEp OATs Drop CAKES
One eup brown sugar, three-quarters cup shortening, two eggs, one
n cinnamon, one poon soda, one and one-half teaspoon
$ Ned ¢

ilk, two cups rolled oats, two
poon and put two or three raisin
Bake about an hour

L M u 0 T. 8. R., St. John.

one pint flour, one teaspoon baking powder, handful of currants

nutmeg Drop on pan and bake in a slack oven

One-half pound itter, one-quart pound sugar, two egg

COLATE Drop CAKI
white and one-half brown, one-quarter
pound butter, we not beaten, two tablespoons strong coffee,
two indful i, mt cup flour, one teaspoon baking

melted, vanilla, salt. Drop from

poon two inche ipart. " en minutes in a moderate oven,

!
I'. 8. R., 8t. John.

OATMEAL Drop CAKES
One cup sugar, one cup shortening, two eggs, seven I:lhl(*\'pnulr
milk, three-quarters teaspoon soda, one teaspoon ecinnamon, two
cups flour, one cup raisins, two cups oatmeal, salt. Drop in pan
and let set er night. T. 8. R., St. John.

BRAN Drop CAKES

One-half cup brown sugar, one-quarter cup fat, one egg, one
quarter teaspoon soda, one-half cup molasses, salt, two teaspoons
baking powder, one and one-half cups flour, one-quarter cup milk
one cup raisins, one and three-quarters cups bran, one-half teaspoor
vanilla. Cream fat and sugar, add soda, beaten egg, molasses, sifted
dry ingredients except bran, alternating with the milk. Add raisins,
then bran and flavoring. Drop from spoon.—T. 8. R., St. John,

GRAHAM CAKE
One egg, one-quarter cup butter, heaping cup sugar, one cup sour
milk, one cup chopped raisins, one-quarter teaspoon cloves, cinnamon,
nutmeg, two cups flour. Bake slowly.—MRgs. DoNALD HYSLOP.
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Alphée Robichaud

Dealer in
Ready-Made Clothing
Hats and Caps

|

Gents’ Furnishings
In all the Leading Lines,

\ Specialty
|

37 Main Street
Moncton, N. B.

WHEN IN NEED OF A
CHOICE LINE Ol

Groceries & Provisions
CALL AT ESTATE
OF
J. N. BOUDREAU
08 MAIN STREET : : MONCTON

Prompt Service. Phone 25.21
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Who Fills Your Prescriptions?

s for Poben Accu Safety
nd Result All these cost ne
¢ with us, but do protect
Phone 1189
We ser nyth
just telephor

FRED. W. PATTERSON
Chemist and Druggi

680 Main Street  Moncton, N.B

Do Your Drug Shopping al SPENCER'S

Geo. O. Spencer

The
REXALL
Stores
2 DRUG STORES
834 Main Street. 284 St. George Street

MONCTON, N. B,

J. McD. COOKE
Chemist and Druggist

Kodaks and Supplies. A com-
plete line of Chocolates Moir’s,
Huyler's & Co. Physicians’ Pre
scriptions carefully prepared.

Telephone 145

707 Main Street, Moncton

M. S. Dandaneau
Phone 77
West Market Street
Moncton
Choice Family and Fancy
Groceries, Cigars, Tobaccos,
Fruits and Beverages.

Goods Delivered Quickly to Any
Part of the City

F. W. S, COLPITTS & CO.

Merchant Tailors
Ready-to-Wear Clothing
Men'’s Furnishings
Hats, Caps

Furs

805 Main .\'rl‘cct, Moncton
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ICE CREAM AND CANDIES
BANANA ICE CREAM

E
O.\'I-I quart thin cream, six bananas, put through sieve. Juice W\(

ST
GFE
PROVI
FISH
AND

one lemon, one cup sugar, pinch salt. Freeze.
B. L. D., St. Stephen.

Provisic

I‘ruits
VANILLA ICE CREAM issure
For two-quart freezer. Two cups milk, one tablespoon flour, AEPERS
one cup sugar, one egg, one-third teaspoon salt, one quart thin
cream. Mix flour, sugar, salt, add egg slightly beater: and milk :Z (
gradually. Cook twenty minutes in double boiler, stirring all the
while.  When cool add eream—pint milk, pint cream —two table- Phone

spoons vanilla,

Hor CHOcoLATE SAUCE: One-half cup sugar, one cup boiling Mt
water, one square (hnu)lm- pinch salt, Cook until like syrup.
Flavor with vanilla. Can be reheated.— Mgs. W. B. BUCHANAN.

STRAWBERRY ICE CREAM

Mash one quart of strawberries, add to them half a cup of sugar, \1\
and let stand for half an hour. Scald a pint of cream, add eight Towel
ounces of sugar, and when cold add a second pint of cream; turn hoth line
the mixture in the freezer; when frozen very hard add the quart of by the yi
mashed strawberries. Turn the erank again until the whole is ""'(I,I fI‘.”
well frozen. This may be used after it has been standing for one o
hour. Always repack after the first freezing, using I|~\ salt An«. shirts, §
coarse ice, L. C., Sussex. uits or ¢

ind.plair
CARAMEL IcE CREAM by

One quart of cream, one-half pound sugar, one tablespoon of colors, fi
vanilla, one pint of milk. Put four extra ounces of granulated sugar _\[““_'v“’”l“
in an iron frying pan, and stir over the fire until the sugar melts, el
turns brown, boils and smokes. Have ready one pint of boiling own fac
milk, turn the burnt sugar into this, stir over fire one minute and made up
stand to cool. When cold add sugar, cream and vanilla. Freeze. respond

—V. P. G., Woodstock.

MAI
M1

w.

Compiiments of a Friend
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GENERAL
GROCERIES

PROVISIONS, TEA, SUGAR
FISH, CANNED GOODS
AND BOOTS AND SHOES

E shall be pleased to have

you call on us tor Gre ceries,
Provisions, Boots and Shoes,
I'ruits and Confectionery, and
issure you of our most careful
ittention,

78 Bk

Phone 287 634 Main Street
MONCTON, N. B.

FAIR
SHOE PRICES
ASSURED YOU

Style for Style, grade for grade,
our Shoes are sold on an economy
asis as comparisons of value will
prove.
Even now, good shoes are lower in
proportion than other apparel,
and prices represent the utter-
most in value and service today.

BETTER SHOES
BETTER SERVICE

L. HIGGINS & CO.

THE BIG CORNER SHOE STORE
MONCTON, N. B.

WE
MANUFACTURE :

Towels in sizes, different qualities,
both linen and cotton. Towelling
by the yard, Shirtings in plain and
twill striped cotton, washable colors,
suitable for ladies’ aprons, house
, and such like, as well as
5. Shepherd’s Plaid for coats,
suits or skirts. Pantings in striped
ind.plain cotton, mixed and all wool.
I'weeds in three widths, both cotton
and wool and all wool in beautiful
colors, for men's or women's wear.
Auto Rugs in assorted colors and
elegant patterns. Our latest in-
dustry is the making of shirts in our
own factory, We also sell pants
made up from our own cloth. Cor-
respondence solicited.

MARITIME LINEN
MILLS, LIMITED

MONCTON, N. B.
W. C. NEwcomB, Manager

Moncton’s Most
Reliab!l: Store

Gaining and Kkeeping the con-
fidence of the public in our
service, prices and the quality
of our merchandise has always
been and will continue to be one
of the fundamental principles of
this business. That our efforts
have been successful is well de-
picted by our many years of suc-
cessful business enterprise. The
growth of a store that keeps faith
with the public is assured.

J. D.CREAGHAN
Co., LIMITED
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BROWN SUGAR CANDY

Materials: Two cups brown

ar, one-half cup milk or cream,
butter size of an egg, walnuts.

lavoring.

Directions: Boil sugar and milk until it forms a soft lump when
dropped into cold water, then remove from fire. Add the flavoring
and butter. When cool add one cup chopped walnuts and beat
the mass until it turns into cream. S. B. SurToN.

MAPLE CREAM
Four cups brown sugar, one cup milk, butter size of an egg, one-

quarter pound chopped walnuts. L. A. RUSSELL,

CHOCOLATE CARAMELS

Put half a pound of grated, unsweetened chocolate, four ounces
of butter, one pound of brown sugar, half a cupful of molasses, half
a cup of eream and a teaspoon of vanilla sugar into a granite sauce-
pan; stir the whole over a slow fire until thoroughly mixed, then
boil slowly until the mixture hardens when dropped into ice water.
Turn into greased, shallow pans and stand aside to cool. When
nearly cold dip a sharp knife in olive oil, mark the caramels in
squares. When cold break apart and wrap in waxed paper.

M. A. J., Fredericton.

PEPPERMINT DROPS

Boil one pound of sugar and half a pint of water for five minute
after they begin to boil add six drops Veterans’ Cremy Flavor
peppermint; take the mixture from the fire, stir rapidly until it
begins to have a whitish appearance, then pour it quickly into tiny
greased or oiled patty-pan molds. The drops will be ready to
serve as soon as they are hard. S. P. L., St. John,

CHOCOLATE FUDGE

Two cups sugar, one tablespoon butter, one cup water, two
tablespoons cocoa or one square chocolate, three drops Craig's
vanilla. Boil the sugar, water, butter and chocolate till it will form
a soft ball when tested in water. Add the vanilla and beat till light
and creamy. Pour into a buttered tin and mark in squares. Chopped
nuts, figs or dates spread on the plate before pouring makes tasty
variations, T. A. R., Newecastle.

Corona Chocolates
‘Every Bite a Delight’

Monc
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BE PROVIDED FOR THE UNEXPECTED GUEST
; |
At Have a case Of \
\ 4
(1) il g 'y b o |
PEERLESS | |
N Dry Ginger Ale ‘
in your pantry i ,‘
IT IS ALWAYS APPRECIATED “ )
i I { '
- It
9 M. WOOD & SONS, LIMITED, Moncton and Sackville ||
n DISTRIBUTORS |
n [ 1
i — — - - -
. \
M. WOOD & | Union Hotel |
' . . Opp. Main Street Subway §
T ANDY WOODS, PROPRIETOR
'\{ SONS’ L1 D' MONCTON, N. B.
. American Plan - Rates: $3.00 Per Day
” Wholesale B
Grocers Maritime Press. Ltd
D Stationers
s |m :
) Printers
5 Exporters of Booksellers
‘\, Billed H;ly 708 Main Street, Moncton, N. B. 1
Lumber MELANSON'S BOOKSTORE ‘
Etc. Books, Stationery
and Fancy Goods
| HIS MASTER'S VOICE RECORDS
: AND GRAMOPHONES
Moncton and Sackville MONCTON, N. B.




MobperN Cook Book

NuT MoLAsses CANDY

When you make this candy use the best molasses and any kind
of nuts you may choose. Stir them in after the syrup has thickened
and is ready to take from the fire, then pour out in well buttered
tin. Make into squares, or work it if you choose. The more you
do this the yellower it will be. If you use peanuts see that the red
inner skin is removed, or it will give the candy a bitter taste.

E. W. G., St. John.

MApPLE CANDY

One eup maple sugar, one cup light brown sugar, one-fourth cup
corn syrup, four drops Veterans' Cremy Flavor of vanilla, one-half
cup water, one-half cup chopped raisins, one-half cup walnut meats,
two eggs, one-fourth teaspoon cream of tartar. Place the sugar,
water, syrup and cream of tartar in a saucepan and boil for a few
minutes. Add the raisins chopped fine, and the chopped nut meats.
Boil until it will ball in water, flavor with vanilla and pour over the
stiffly beaten whites of eggs.  Beat until light and foamy, then drop
from a spoon on to wax paper, and place a raisin on top of each.
They are also nice dipped in melted chocolate when cool.

C. E. S., St. John.

C'HOCOLATE ALMONDS

One pound almonds, six ounces sweet chocolate., Blanch one
pound of almonds by pouring boiling water over the almond meats
and let them stand on back of stove five minutes, when the skins
can be slipped off. Place on pan in the oven till a dark brown.
When cool dip each almond in melted sweet chocolate and place on
wax paper to cool. These are nicer if dipped twice in the chocolate,
but let them cool before dipping the second time.

M. 1. P., Bathurst.

GOLDEN FONDANT
Two cups confectioner’s sugar, one orange, one egg. Beat the
egg before adding the sugar. After mixing the two well, pour in
the orange juice, Form into balls of bon-bon size with small pieces
of orange or half a walnut meat in the centre,
T. E. M., Moncton.

FIiG SWEETS
One cup sugar, one-third cup water, one-quarter teaspoon
cream tartar, do not stir while boiling. Boil to a beautiful yellow
tint, then stir in the cream tartar just before you take it from the
fire. Wash the figs, open them, lay carefully in a dish, and pour
the candy over them, or, if preferred, the figs may be dipped in the
candy, S. D. C., St. John.
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THEY SATISFY

MARVEN’S
WHITE LILY
BISCUITS

Give the boys and girls lots
of WHITE LILY Fig Bars
and Arrowroot Biscuits

They are both tasty and
nourishing

J. A. MARVEN, LTD.
MONCTON, N. B.
Branches and Agencies:

Halifax, St. John, Montreal, Toronto, Winnipeg,
Vancouver, British West Indies
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BUTTER SCOTCH
One cup sugar, one tablespoon vinegar, one-quarter cup molasses,
poons boiling water, one-half cup butter. Boil all to-
when tried ir | water it becomes brittle.
Grace BusHsy.
ORANGE CANDY

Two cu p\ sugar, one-hall cup cream, one-fourth teaspoon cream
of tartar, hu.n Veterans' C'remy Flavor of orange, one-half cup
(';rnw:v' orange Iw.«', one-half leaspoon giveerine. “Hl] the sugar,
cream, glycerine and cream of tartar until it will form a soft ball
when tested in <\|'~' water, Pour on a large platter and when it is
cool, cover with candied orange peel, cut very fine, and add the
extract. Work with wooden spoon from the sides of the platter
until it is creamy and smooth, then knead thoroughly. Roll out
into a sheet, cut in squares and decorate the top with little stars of
orange peel. L. M. F., Bathurst.

PEANUT BRITTLE

One pound sugar, one quart peanuts, Chop peanuts and sprinkle
with one-quarter teaspoon salt. Put sugar in sauce pan, place on
range and stir constantly until melted. Add nuts and pour at once
into a warm buttered tin and mark in small squares,

GRACE BUSHBY.
CAFE MOUSSE

Beat yolks of eggs well, add one cup hot coffee, boil one minute.
When cold add one pint whipped cream, then one cup granulated
sugar. Pack in freezer and leave covered with ice and salt for seven
or eight hours. Do not stir. Mgs. B. R. CROCKER.

MAPLE MARSHMALLOW FoAM

Two cups maple sugar, one cup brown sugar, one-fourth teaspoon
cream of tartar, one-half dozen marshmallows, one-half cup water,
one-half cup shelled walnuts, two eggs. Boil sugars, water and
cream of tartar until the mixture will make a firm ball when tested
in water, then add the marshmallows, cut into small pieces. Cover
and let stand on back of stove for five minutes. Pour over the
stiffly beaten whites of eggs. Beat until light, drop from a spoon
on to buttered paper and place a half walnut on top of each.

3. A. M., St. John.

Corona Chocolates
‘Every Bite a Delight’
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CocoaNuT CANDY

Grate the meat of a cocoanut, and having ready two pounds of
finely sifted sugar (white) and the beaten whites of two eggs, also
the milk of the nut, mix all together and make into little cakes
In a short time the candy will be dry enough to eat.

E. L. W., St. John.

(CARAMELS

With the advent of cold weather there are certain kinds of sweets
which are popular, among which are caramels. The following is
an excellent and reliable recipe: Three pounds of brown sugar, one-
half pound Baker's chocolate, one-half pound of butter, two table-
spoons of molasses, same quantity of vinegar, one cup of c¢ream or
milk. Boil twenty-five minutes; when off the fire add vanilla,
Beat ten minutes to granulate, or if crisp is preferred, do not beat.

G. L., St. Stephen.

To SUGAR OR CRYSTALLIZE POPCORN

Put into an iron kettle one tablespoon of butter, three tablespoons
of water and one teacup of white sugar; boil until ready to candy,
then throw in three quarts of corn, nicely popped; stir briskly until
the candy is evenly distributed over the corn; set the kettle from
the fire, and stir until it has cooled a little, and you have each grain
separate and crystallized with the sugar; care should be taken not
to have too hot a fire lest you scorch the corn when erystallized.
Nuts of any kind prepared in this way are delicious.

S. E. M. D,, St. John.

A Dgricious Fruir CANDY
Is made by adding chopped raisins and figs to a syrup made by
tewing two pounds of sugar with the juice of two lemons, or, if
lemons are not at hand, with a cup of vinegar flavored with essence
ied cherries and any firm preserves may be used
) E., Fredericton.

of lemon,

instead of raisins and figs.
BUTTER SCOTCH

Two large cups brown sugar, one-half cup butter, one-half cup

water; cook until it snaps or strings as poured from the spoon;
pour thin upon buttered plates, and when nearly cold score it in
squares. L. P. 8., Moncton.

CoCoANUT BALLS

One-half cup butter, one cup sugar, one-half cup sweet milk,
two cups flour, two teaspoons baking powder, salt, three eggs, the
whites of two taken out for icing.

FrosTING: Whites of two eggs beaten to a stiff froth with egg-
beater; then, a teaspoon at a time, add twenty teaspoons powdered
sugar, stirring it in with a knife. Bake cake in jelly-cake tins;
spread each cake with icing, and sprinkle each evenly and thickly
with desiccated cocoanut. M. M. E., Monecton.
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!ARENA_

Young and old learn to Skate
at MONCTON’S ICE PALACE

BAND NIGHTS —Monday, Wednesday and
LEAGUE HOCKEY —Tuesday and

SATURDAY—Special attractions.
Sk

Friday.
Thursday.
Warm, Cosy Dressing Rooms. &%

For Perfect Satisfaction in

MEATS
& FISH

call

HENDERSON
BROS.

We also handle Sausages,
Headcheese, etc.

Phone 268 548 Main Street

MONCTON, N. B.

FERGUSSONS i |
LIMITED g ‘

Direct Importers of

STAPLE AND FANCY

DRY GOODS, FURS, |
CARPETS, AND

HOUSE FURNISHINGS !

Our stock is always large
and well assorted at
all seasons.

664 MAIN STREET }
MONCTON, N. B.
p. |
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BARLEY SUGAR
Soak one quart barley five minutes in hot water; drain; stew
the barley in china with four quarts water, until very soft; mash,
strain, cool to a jelly, add one cup sugar, one ounce butter; stew
ten or fifteen minutes and cool. More sugar may be needed,
S. 8. E., Woodstock.

MoLAsses CANDY
Boil the molasses slowly, stirring all the time; when nearly
done add gne teaspoon butter, one spoon brown sugar, one pinch
soda. Tryit by droppingin water. —7T. D. T. L., St. Stephen.

PEANUT CANDY
Shell the peanuts and rub off the brown skins; almost fill a pan
or plate with them; pour on the molasses candy made as above, or
sugar candy as in the following recipe. -S. E. E., Bathurst.

SUGAR CANDY
Three cups dark brown sugar, a little gum arabic or white of
egg; stir in one-half cup of cold water, boil slowly, stirring con-
stantly, skim the dark foam off. Test it by a few drops thrown
into a cup of cold water; when nearly done, add a pinch of soda, and
a teaspoon of butter. Beet sugar will not make good candy.
" Newcastle,

WHEN YOUR KITCHEN
STOVE “PLAYS oUT”

we trust you will bear in mind the fact that we can supply MODERN

A "LAIN SERVICEABLE CAST IRON
(mr)\l\‘,—* [l!\l,\, our trade in these extending throughout
Eastern Canada

Should vour needs include a WOOD FURNACE, or a HEAT-
ING STOVE (for coal or for wood) we would appreciate an oppor-
tunity of serving you

AND, if you own an Automobile, or hope to sooner or later,
you will be interested to know that our GARAGE SERVICE (Day
and Night up to date. For several years we have been Selling
Agents for adillae” and “Me l.mLhIm' Motor Cars. Our stock
of Accessories, Gasoline and H||~ ete., is carefully chosen. Our
Battery Department, too, is RELIAB L E; this is a particularly
important consideration

Communiecations solicited, Enquiries carry no obligations.

THE SMITH FOUNDRY COMPANY
LIMITED & & FREDERICTON, N. B.
436464 KING STRE

H.]

Stat
Fa

\gent for
and Rec
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4

§27 Main
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“Reindeer Flour”

HE FLOUR that has enjoyed an

I enviable position with the housewife
for thirty-five years. She appreciates
“REINDEER" for its superiority in yield,

texture and whiteness of loaf.

 There is a reputation behind every bag of
“REINDEER FLOUR” to be sustained
worth hundreds of thousands of dollars,
consequently we guarantee very highly
every bag we produce.

Manufactured by

The Peterboro Cereal Co.

Peterboro, Ontario

Limited

H. M GI'OSS

Books
Statlonery and

Fancy Goods

\gent for Victor Phonographs
and Rcumiﬁ; also Pictorial
Review Patterns

Phone 373-11

§27 Main Street, Moncton, N, B.

“Say It With Flowers’’

 No matter how dainty
your dishes, a few flowers
improve the looks of the
table.

The Rosery
Fraser Floral Company, Ltd.

Phone 23. 9 Church Street

MONCTON, N. B.

-y -

LISTER

The Photographer
Mabker of High-Grade
PHOTOGRAPHS

Picture Framing & Photo Frames
Amateur Finishing
and Supplies
718 Main Street, Moncton, N. B.




(
¢ ["he re made fre
I ¥ iner. and the fil 1ippli
A y the « food ¢ al wi
Besides beir the pienie standb iches are deserved
p lar 1 \ emergencies, such as informal luncheons, or
“ cheot 1S a voman once called them.

[hose whose folks are fond of bread will welcome the following
sandwich suggestion

Bread baked in round ti is preferable to that cut into shape
with a biscuit cutter the baked edges preserve the shape. Cutting

the bread into fancy shapes, while more or less wasteful, will often
make an imva 8 more attractive and the food seem more
appetizing. And, of course, the left-over pieces can be used for
bre pudding, ete. Cooky cutters will give odd shapes to sand-
wicnt

MoistT FILLINGS

Should be laid between fresh lettuce leaves, and by buttering the
bread the moisture can penetrate it and make it soggy., Melted

butter can be used when not soft enough to spread.

As manv people cannot eat acids, the wise hostess should make
two different kinds of sandwiches —some with the mixtures moistened
n juice and others without.,

with vinegar or lem

For A CHANGE

One of the slices that form the sandwich may be of brown instead

of white bread or bread made from breakfast food,

Whole whea

raisin bread or other fancy bread, might be used.

FisH SANDWICHES

filling should be

ossine 1

unded to a paste and then mixed
it the proper consistency for
wWline  easi esh or salt fish may be used: roe, salmon,
5, lobster, shrin

sardine
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When you want a Dress, Coat or Blouse, go around and inspect all the other stocks
in town, then come and have a look at ours,

If it is correct, we have it!

If we have it, it is correct!

822 Main Sereet MONCTON, N. B, Telephone 637-11

Moncton
Supply Company
Limited

)fice Phone 1141 Plant Phone 30
Moncton, N, B. Sussex, N. B

Owners and Operators of the
Most Modern Gravel Wash-
ing and Screening Plant in

New Brunswick.

SAND and GRAVEL
ALL SIZES

OUR
ROOFING GRAVEL
EXCELS

Manufacturers' Agents for Builders’ and
ontractors” Supply House

JOHN J. WEDDALL & SON

Fredericton, N.B.
I

We carry a very large stock of
READY -TO-WEAR GOODS at
prices as low as foreign houses,
taking quality into consideration.

When in the city let us show you
goods and prices.

We are agents for Pictorial Re-
view Patterns. Fashion Sheets
free.

JOHN J. WEDDALL
& SON

License No. 25

J. W. McCarthy

PLUMBING AND
HEATING

hone 41-21 202 St. George Street
MONCTON, N. B.

H.J.Walker & Co.

Men's Furnishings
Hats and Caps

FREDERICTON, N. B

A, H, VanWart & Son

I"lunl and S[)l';llgllill
COAL

FREDERICTON, N. B.

C. [“re(l Chestnut
The QUALITY DRUG STORE

KODAKS AND KODAK
UPPLIES

FREDERICTON, N. B.
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Hotr SARDINE SANDWICHES
Bone a number of sardines and rub a generous piece of butter
to a smooth paste. Dust with cayenne pepper or add a dash of
Worcestershire sauce. Heat well, spread on buttered toast and
serve. Some like a little grated cheese sprinkled over the top.
Do not put the pieces of toast together.

CAVIARE SANDWICHES
~Mix half a can caviare, one teaspoon onion juice and lemon
juice to taste, Cut thin rounds of bread, butter and spread.

RUSSIAN SANDWICHES
Chop olives fine and moisten with mayonnaise. Cut bread into
thin narrow strips, spread half with chopped olives and the rest
with caviare. Press together in pairs.

TARTAR SANDWICHES
Chop together three large sardines, one cup boiled ham (ground)
and three small cucumber pickle Add one teaspoon French
mustard, or omit the cucumber pic *kles and add some chow-chow
with a little mustard. Mix to a paste with a little catsup and
vinegar or lemon juice.

OYSTER SANDWICHES
Cold fried oysters, chopped fine, lettuce leaves and French
dressing.
CHEESE SANDWICHES
FiLuiNG No. 1
Use either Neufchatel (imported) or Canadian cream cheese-
If the former is very hard, you must moisten it a trifle with sweet
milk or ecream. Add just a dash of paprika to give it a taste and
a little salt. Finally, to each cheese add half a cup nut-meats
ground in meat chopper. English walnuts are preferable. Almonds
are flat in flavor. \]m 1d mixture on thin slices of brown bread
brushed with melted butter.

FILLING No. 2
To two tablespoons melted butter add one tablespoon and a
half of flour with half a pint of milk. Cook to a thick paste. Re-
move from fire and add salt and paprika to taste, also one-quarter
teaspoon French mustard.,  Work into this filling a large cup grated
cheese. This will keep for a week.

COCOANUT SANDWICHES
A cup of freshly-grated cocoanut, half a cup of nuts ground
fine, one teaspoon lemon juice, two teaspoons powdered sugar and
three tablespoons thick cream worked in. Spread between wafers
or between bread and butter.
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What About the Staff of Life?

For best results in cooking dependable Flour
is essential. There is nothing better than

SNOW WHITE

————— Every Package Guaranteed by ———

A. F. RANDOLPH & SONS

Wholesale Grocers, Fredericton, New Brunswnck

The McFarlane Neill
Manufacturing Co., Limited
North Devon, N. B.
Manufacturers Forged Steel Socket Peaveys,
Steel Loading Bilocks, Saw Wedges,
Hames, Maple Peavey Handles.

These goods are in use from
the Atlantic to Pacific

Write for Catalogue and Discounts
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BANANA SANDWICHES
A very ripe banana mashed and put between slices of buttered
bread makes a very nutritious and appetizing sandwich,

SWEET WHOLE WHEAT SANDWICHES
Thin slices of whole wheat bread spread with unsalted butter
and filled with a mixture of chopped raisins, almonds, orange juice,
a little grated orange rind and enough olive oil to blend well together,
Sread mmlv with breakfast food could be used satisfactorily.

Fi1G PAsSTE FOR FILLING

Three-quarters of a pound of figs cut into small pieces, three-
quarters pound brown sugar, one-quarter pound seeded raisins,
one cup water and the juice of half a lemon. Stew on back of stove
until very soft, remove and add a dessertspoon vanilla. Then put
all through meat-grinder, and to clear grinder use two or three
crackers. If desired, the cracker dust may be stirred into the paste.
It is then ready for use and will keep indefinitely. Delicious be-
tween thin, delicate crackers or thin slices of brown bread. It may
also be put on thin slices of bread buttered in layers and cut down
like cake.

SANDWICHES FROM ROLLS
Unusually good picniec sandwiches can be made by baking a

pan of little round rolls, cutting the tops neatly off when they are
cold, scooping out some of the erumb, and filling them with chicken
chopped and reduced to a stiff paste with cream. They must be
seasoned highly with salt and black pepper. Other fillings, of
course, may be used.
PEPPER SANDWICHES

Always a favorite with those who prefer dainties that are rather
pungent. Chop a pepper fine, removing all the seeds. Place in
a saucepan with a tablespoon of butter and allow it to heat without
browning. Stir briskly. Add a little salt and remove from the
fire. When quite cold, spread between thin slices of bread, adding
a little grated cheese before putting the slices together.

Mgs. THoS. SELL
LEFT-OVER SANDWICHES

After a party, luncheon or pienic, one may find oneself with
sandwiches left over. An excellent plan to use these is the following:
pass them through the mincing machine, mix with a good well-
seasoned gravy, put in a pie dish and cover with mashed potato
about an inch thick. This, baked in the oven, makes a delicious
luncheon dish.

EGG SANDWICHES

Nice for lunches. Boil hard one egg for each person. Pulverize
while hot. Add salt and pepper to taste and a dash of curry powder,
one-half teaspoon melted butter to each egg, also one large pickled
cucumber to each egg. Chop fine and mix weli together. Spread
on thin, well-buttered slices of white or graham bread.
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For a Home as clean outside as
your Kitchen is inside, build with

Concrete Hollow Blocks

“They Grow Stronger With Age”

Concrete Builders, Limited

Fredericton
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EGGS, OMELETTES, CHAFING DISHES

PoacHED Eces

AVE a small slice of bread toasted for each egg. Arrange
on hot platter. Have {rying pan partly filled with boiling
water, sulted. Carefully break in one egg at a time. Baste

with water until white of egg is firm. Take up with skimmer, trim
edge of white and serve on toast. A. C., St. John.

ScraMBLED EGe
Break number of eggs requ ired into a bowl, add salt and pepper
to taste, Melt \an‘f piece of butter in shallow pan, turn in beaten
eggs and stir till set,  Add <-!un;»:w! boiled ham if liked.
P. M. R., St. John.
OMELETTES

Break as many eggs as needed in a bowl; beat till thick and

light; add one tablespoon water to each egg, pepper and salt to
taste. Turn info very hot buttered pan; shake and stir till eggs
begin to set. When nearly done fold, let cook a minute longer
then turn out on hot platter and serve immediatel

H. E. M. C., Bathurst.

SAVORY EaGs

Butter small stone <ishes. Have ready chopped ham, tongue’
or chicken which has been seasoned with pepper, salt, two drops
celery salt and two drops onion juice, throw a little into each
mold, shake it well around the sides. Break into each mold one
egg, sprinkle with pepper and salt and add a bit of butter to each
ege.  Steam about five minutes. Serve on rounds of fried toast
while very hot. T. 8. R., Fredericton,

EcGs WirtH TOMATOES

Three tablespoons butter,sfour even sized tomatoes, eight rounds

buttered toast, three eggs, two tablespoons milk or cream, one
tablespoon chopped pimento, salt, pepper. B 55 in small
saucepan, add cream, pimentoes, butter and seasonings and stir
over fire till ereamy. Select ripe tomatoes, but do not have them
too large, remove stems, and cut each in halves crosswise: remove
cores and pips and fry lightly in two tablespoons butter. Have
rounds of buttered toast a little larger than tomatoes. Place each
half of tomato on round of toast, divide egg mixture into tomatoes,
Serve very hot. —A. C., St. Stephen.
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BAKED EGGs
Jutter small stone dishes, break eg
salt, pepper and bit of butter, Bake till

very carefully in each, add
white is set,
J. M. T., Newcastle.

EGGS AU GRATIN
Cut some hard-boiled eggs in slices, lay them on a well-buttered
dish; next, put a large spoonful of white sauce into a stewpan, with
two ounces of Parmesan cheese, a small piece of butter, the yolks
of two or three eggs and a little pepper. Stir over the fire till it
begins to thicken, pour it over the hard-boiled eggs, sprinkle bread
crumbs over all, put the dish in the oven, and serve as soon as the
contents begin to color, M. 8. O., Fredericton.
SCALLOPED EGGS
Boil five or six eggs hard; chop them up roughly, make a white
sauce, and mix all up together. Well butter and bread crumb the
scallop shell, put in a layer of chopped egg, then a layer of bread
crumbs and butter alternately until the shell is full. Finish with
bread erumbs on the top, and bake a light brown.
E. L. W,, St. John.
J.Cl

CHEESE FonDpU

One-half pound cheese, grated, one pint bread erumbs; one pint

milk, one egg, salt, mustard and one-half teaspoon soda. Bake for
one-half hour in moderate oven. T. A. P., Woodstock.

SAUCE FOR PoAcHED EGGS “CP
Four tablespoons tomato ketchup, one tablespoon Worcester

sauce, one tablespoon Harvey sauce, one tablespoon mushroom
sauce, one-half pint of cream. Mix ingredients thoroughly and heat J
to boiling point. L. P., St. John.
CHEBSE OMELETTE ‘
Two yolks, a little pepper and salt stirred together. Add two The Fin
tablespoons of cream, one ounce grated cheese, and then work in the market
the two whites lightly. Put one ounce butter into an omelette and cream
pan; when warm, pour in the mixture, and keep pushing it up to ¥ teurized M
one side with a spoon; when nearly thick put in the oven to brown. sanitary ar
S. A, 8., Moneton. in the city.
CAVIARE ON TOAST Public in
Spread rounds or fingers of erisp toast with caviare, to which
a little lemon juice and pepper has been added. Chop onion very P
fine and put a ring of it around the outer edge of the toast.

Mgs. MURPHY.
RICE CROQUETTES CO'(

One-quarter pound rice cooked in one pint milk with one tea- I)A“<
spoon salt. (Remove three-quarters cup rice for muffins the next
morning.) To the remainder add two egg yolks well beaten. Mold 488 Kin
into croquettes, dip in beaten egg (white) then in fine bread crumbs, FRE
and fry in deep fat. T. 8. M., Bathurst.

Frederi




MobperN Cook Book

Mason & Risch
Piano

J.Clark & Son, Ltd.

Fredericton, N. B., and Branches 5. The Only Non-Set Automatic Stop.

No matter what price you pay for a
Mason & Risch Piano, it is al
reasonable, for QUALITY is the
only element that enters INTO the
price

VS

In Mason & Risch Pianos, you will
find incorporated all that's beautiful
and good-—all the possible quality
that tends to produce a high-grade
instrument.

COLUMBIA
GRAFONOLA

Has your Phonograph these Im-
provements?

1. The New Columbia Process of
Recording.

2. The Straight Tone Arm.™

. Tone Leaves and Needles,

. Exclusive Cabinet Designs.

oo

“CAPITAL
BRAND”

The Finest Creamery Butter on
the market. Try our Ice Cream, rich
and creamy in flavor. Also Pas-
teurized Milk, handled in the most
sanitary and modern equipped dairy
in the city,

Public inspection invited,

FARMER
CO-OPERATIVE
DAIRY Co., LLTD.

488 King Street Phone 663-11
FREDERICTON, N. B.

King Street Furniture Store

FREDERICTON, N, B.

Three doors below Long's Hotel.
Phone 127-11. Furniture, Car-
pets and Linoleums. Mail orders
will receive our prompt attention.
Freight Prepaid to your nearest
station. We give Special Prices
on Saturdays.

E. E. CAMERON

Successor to H. Rogers

OAK HALL

Directly Opposite Post Office
The Home of
Good Clothes
For Men and Boys

Best Quality and Moderate Prices here
always

FREDERICTON, N. B.
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MACARONI AND CHEESE

Twelve sticks of macaroni, one and one-half cups of thin white
sauce, one-half cup of stale bread crumbs, one cup grated cheese,
one tablespoon of butter. Break the macaroni in two-inch pieces
and cook in boiling salted water until soft —about twenty minutes.
Pour into a colander and run cold water lhmu,uh it. Put in a
buttered pudding dish and thoroughly stir in one teaspoon mustard
which has been mixed with water. Add the sauce with half the
cheese in it. Put crumbs into melted butter. Add remaining
cheese to them, and spread this nn\nuu over that in the dish.
Jrown in a hot oven. . P. H., St. Stephen.

R(

sessstsseie

CHICKEN SOUFFLE
One pint cooked chicken finely chopped, one pint cream sauce,
one teaspoon chopped parsley, salt and pepper, four eggs. Add
chicken and seasoning to boiling sauce. Cook two minutes, Add
yolks of eggs well beaten, and set away to cool. When ready to
serve, add whites of eggs beaten stiff and bake for twenty minutes.
MRS. BORDREAU.

CREAMED SHRIMP

One can shrimp, one-half cup dried celery, one and one-half
cups milk, one-half cup celery liquor, three tablespoons flour, three
tablespoons butter, one-quarter teaspoon pepper, one-half teaspoon
salt, Cook the celery till tender in water to cover, drain the shrimp,
and freshen in cold water. Make a \\hll«- sauce of the butter, flour,

seasonings, milk and celery liquor. Add the celery cubes and ~
shrimp and serve on buttered to: r\l with .1 uum\h of celery hearts. (,A
A. McS., Moncton. )

CREAMED MUSHROOMS BO’]

Peel one pound of large mushrooms. Drop them into water
to which the juice of a lemon has been added. Into a two quart
chafing disl ;,1 ce a large Iunm of butter. When this is melted,
add the mushrooms (after dramming off the water) in layers; add
one Spanish onion cut in slices. Put on the cover and let them M
simmer until they draw their own juices. When soft enough for
a fork to pierce easily, add one-half cup of cream; salt and paprika /’\Cl‘&]
to taste and just before serving, add the juice of one-half a lemon.
This lemon brings out the flavor of all the seasoning and mushrooms.

T. M. B., Bathurst.

CREAMED SWEETBREADS
" Let sweetbreads stand in cold water one hour, then put into
boiling salted water with a little vinegar or lemon juice and cook

Wedtaesitseetctsntsstoresss

sodai

Wholesale
Cigars, Cig
]

slowly for twenty minutes. Drain and again put into cold water

that they may be kept firm and white. Prepare a white sauce of

one cup milk, three tablespoons flour, two of butter, salt and pepper F .
to taste. Cut sweetbreads into small pieces, removing all membrane RE
and add to the sauce. Let stand on the stove where it is not too hot

for ten minutes. May be served on toast.—L. 8. P., Fredericton.
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E
My stock of Fresh Spices, Extracts, Icings, Cream of i
§
4
§

Just a Minute, Please! »n;
: Read this before going further

The directions for cooking will
be absolutely wasted if you do
not get fresh goods to cook with

Tartar and Baking Powder is always complete.
Particular attention is given to keeping our
Flour away from moisture and dust.

Try a cup of our Special Breakfast Tea

NORTH DEVON, N. B,
SELLS EVERYTHING

CAPITAL
BOTTLING
CO.

Manufacturers of

Aerated Waters

Wholesale Jobbers of Tobacco,
Cigars, Cigarettes, Confectionery,
Novelties, etc.

FREDERICTON
N. B.

DRY GOODS

Ladies’ Ready to Wear Garments
a specialty
Wm. R. Fraser & Co.

430 Queen Street, Fredericton, N, B,

LEMONT & SONS, LIMITED

Established 1844
Furniture, Carpets, Crockery,
Lamps, Oilcloths, Blinds, Cur-
tains, ete.  FREDERICTON, N. B.

We deal Exclusively in

Ladies’, Misses’ and Children's
Ready to Wear High Class Mer-
chandise at Moderate Prices

R- Lu Blacky Fr"ef!:'r‘i)zrog."&e.(ﬂ.

The Enterprise Bottling Co.

MANUFACTURERS OF BEER
PURITY GUARANTEED
TELEPHONES: OFFICE, 347-11.
FACTORY, 608. P. O, Box 835

FREDERICTON, N. B.
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DISHES FOR INVALIDS

BEEr TEA

yund of fresh beef: then cut the lean

i pieces; add one pint of cold water

v t boil twenty or thirty minutes, skimming

it care v; th 1 d salt to taste. Another, better for the

very sick, or for weak stor : put the cut beef, prepared as above,

into a wide-mouthed bottle, cork it so no water can enter; place

it in a kettle of cold water; prop it so that it will stand firmly, and

boil one hour; then set the kettle asic'e to cool; when cold you can

safely remove the bottle, and you have the simple juice or essence
of the beef. T. L. P., Monecton.

SOUP FOR AN INVALID

Cut in small pieces one pound of beef or mutton, or a part of
both; boil it gently in two quarts of water; take off the scum, and,
when reduced to a pint, strain it. Season with a little salt, and take
teacupful at a time. R. T. 8., East St. John.

EGcG CREAM
Beat a raw egg to a stiff froth; add a tablespoon of white sugar,
and half a glass of home-made blackberry or black cherry wine;
beat well, add half a glass of eream; beat thoroughly and use at once.
This is a full meal for an invalid, and is especially good where trouble
of throat, mouth or stomach prevents solid food being used.
G. A. P., Renforth.
SIPPETS
Toast one slice of bread a delicate brown. Cut into narrow
strips and arrange on a warm plate. Season warm beef or mutton
juice and pour over the strips of toast. Serve at once,
N. F. J., St. Stephen.

CHICKEN PANADA

Skin the chicken and cut it up in"joints, Take all the meat off
the bones, and cut up into small pieces; put it in a jar with a little
salt, tie it down, and set it in a saucepan of boiling water. It should
boil from four to six hours; then pass it through a sieve with a little
of the broth. It could be made in a hurry in two hours, but it is
better when longer time is allowed. Do not put the wings in the
panada. QueeNIE R., Woodstock.
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Fredericton, New Brunswick

“CANADA'S BEST

Hartt Boot & Shoe Co.

Limited ¢

SHOEMAKERS”

The Feet of a Gentlewoman

The intimate test of knowing

what to wear footwear of

dignity and distinction — that
gives the one indispensable com-
pleting touch — all else futile

without 1t will be yours if

vou are “Hartt” shoed

Newest & Largest

Phillips & Pringle

Fredericton's
Garage

Limited
City Hall Square
|
Ford Cars and Service
Presto Batteries
Cord and Nobby Tires
”:l\\]Ll‘ S'lu('k\

”/ \ccessories

For Good Laundry Waork Call at
the GLOBE. LAUNDRY, Queen
Street, Fredericion. - - Phone 265

W. A. Perkins, Manager.

GAIETY THEATRE
Queen Street - Fredericton, N. B.
FOUR SHOWS DAILY
2.30, 3.45, 7.15, 8.40

R. B. VANDINE

High-Grade Shoes

106 Queen St., Fredericton, N. B.

FOR
PURE FLAVORING EXTRACTS

GO TO

A. Wilfred Coombs, Druggist

DEVON, N. B,
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GRUEL

Mix a tablespoon of corn meal with a little cold water; add a
small pinch of salt, and stir it smoothly into part of a pint of boiling
water, and let it boil, being constantly stirred for six or eight minutes,
If sugar is desired, put it in with the cold meal and water, but add
any flavor, as nutmeg or cinnamon, after removing it from the
stove. Gruel should be very smooth, and should not have the

faintest suspicion of a scorch about it. Always serve it neatly.

W. A. 8., Fairville.

RicE CREAM

Grind rice to a very fine flour; stir it with a little cold milk and
a pinch of salt. Have a pint of milk boiling slowly, and stir in the
rice smoothed in cold milk; add sugar and flavor to taste; stir all
the time until it is done; turn it into a white dish. Now take the
white of one egg and whip it to a froth; add pulverized sugar to make
as for cake frosting; spread it smoothly over your rice, and set in
oven for three minutes. This is nice cold with cream, or warm
served with currant jelly. W. M. Lgg., Moncton.

DRINKS FOR INVALIDS

Mash any kind of fruit, currants, tamarinds, berries, pour
boiling water on them. In ten minutes strain it off, sweeten, cool;
add a little ice, if possible. Do not allow this drink to stand in

the sick chamber, keep it in a cool, airy place

Boiling water poured over browned flour, or browned wheat or
corn, or evenly toasted bread, and treated as above, is also a whole-
some, agreeable drink for the sick. Sage, balm, and sorrel mixed
and put with half a sliced lemon, and treated as above, is a valuable
drink in fevers, —T. 8. R., Sussex.

ORANGE JUICE
Take the juice of one orange with the same amount of water.
Qweeten to taste and add the beaten white of one egg. Any stimu-

lants ordered for the patient may be added also.
G. F. T., Sussex.

CrREAM OF TARTAR DRINK

Two spoonfuls cream of tartar, the grated rind of a lemon, half
a cup of loaf sugar, and one pint of boiling water, is a good summer
drink for invalids. S. M., St. Stephen.

BIRD'S-NEST ON TOAST
Dip a slice of nicely toasted bread in boiling water and place on
dish. Separate one egg. Beat the white until very light and
arrange in nest shape on toast. Drop the yolk carefully into the
center, sprinkle lightly with salt and brown in oven. Take from oven
as soon as the yolk is heated thoroughly.—R. T. F., Moncton.
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R. Chestnut & Sons, Ltd.

Fredericton’s Largest Hardware Store

HEN in need of Cooking utensils visit our
store. Always in stock a full line of **Wear-
Ever” Aluminum Ware, Pyrex Cooking Ware;
Enamel and Tinware Departments. ¢ Sole
agents for the **New Process” and **Red Star”
0il Cooking Stoves. € 1900 Cataract Washing

Machines and Simplex Ironers.

R. Chestnut & Sons, Ltd.

53,000 Square Feet of Floor Space in Use Supplying

Chestnut’'s Hardware Service

THE NECESSARY FREDERICTON
DRUGS MOTOR SALES
o L'TD.

for your prescription can always be

obtained here. We make a specialty Distributors for
of Overland, Chalmers, Cleveland,
OUR PRUSCRIPTION Chandler and Haynes.
DEPARTMENT Service Station and Painting Depart-

ment in connection.
and you can be sure that every drug

used is pure and fresh, accurately

weighed and measured and blended R I \ M A C I<
with scientific precision. . .

We are also headquarters for the

best toilet articles and supplies. Chemist and I)I'IIEgISt
Agent for Spratt’s Dog Biscuits,
DIBBLEE’S Hardy’s Fishing Rods, Flies, etc.,
Burpee's Seeds.
DRUGSTORE,Ltd.
The Rexall Store 386 QUEEN STREET

OPPOSITE CITY HALL FREDERICTON, N. B.
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FGGNOG FREI

p milk, one egg, one teaspoon sugar, ont -fourth tea- Mﬂnumem i

ny preferred flavoring). Separate the egg, bea o

: 5 0
add the milk slowly, stirring all the time. Add sugar 130 C
wnd pour into a pretty tumbler,  Put the well-beaten

ind toss into a fanciful shape ibove the

l"l’L'(](‘

serve al once.

JOHN M
!

|»!.H. I'eA o

good lean beef, rejectin

el tasispcon et S g Carna,

..‘yl (' .v‘u.h‘, and plac 364 Kiny
ually for at least an hour, bu i
e kettle boil, or the albumen will harden. Carriage and
J. F., Chatham. painting done
repaired. All
ARROWROOT GRUEL w}yjr‘k.

Vlix until perfeetly smooth a teaspoon DBermuda arrowroot
th four of cold milk. Stir slowly into half a pint boiling milk and

{ simmer five minutes. It must be stirred all the time to prevent § M I /

lumps and to keep from burning. Add half a teaspoon sugar, a MICLE
sah of '« | f einnamon if desired. In place of cinnamon

pincl it and one of emnamon 1 i pli nn: Only High -

a dozen large sins may be boiled in the milk. If the raisins are y R

rre sy should be seeded and the sugar omitted
|m"‘,.<11[1 hould be seede an 1 £a . very modera
R. J. R., St. John. y
films.

BREN DOy !  C.E Ml

Take cold baked beans (the kidney beans are best) and stew §& Fred
them until they are soft and mushy. Strain through a coarse sieve
until most of the pulp has passed through. Add milk enough to
make the desired consistency. Strain again through a finer sieve,
Add salt and a little butter. Eat hot with toasted crackers. When - .
well diluted with milk this makes a nice dish for the sick [" ire- [11

St. John. ln‘

turned out |

FLour GRUEL
Pack a cup of flour tightly in a muslin bag or one of thin cloth. & T.S. WII

Put into boiling water and let it boil continuously for four hours. '
Remove, take off the cloth and cut away the outside wet portion Fred
itil vou come to a hard, dry center or core. Grate two teaspoons
ball, mix with cold water to a smooth paste and N
a pint boiling milk. Simmer three minutes. It (,;[n]l
! L little grated nutmeg, or sweetened with | :
M. R. T., Moncton. Live

Hour

OATMEAL GRUEL
Up-to-date

three tablespoons oatm one tea-
double boiler two and one-half hour All orders p

ream. Deat a foam with an
of 121

cream one tablespoon -
R Ne \\’r stle FREDI
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FREDERICTON

Monument and Stone Works

130 Carleton Street
Fredericton, N. B.

JOHN MOORE. & SONS

Proprietors

COOPER'S
Carriage Factory
364 King St., Fredericton
Carriage and Sleigh Repairs and
painting done promptly. Auto Tops
repaired. All kinds of blacksmith

work. H. M. YOUNG

Proprietor

Mcl.ean Studio

Only High - Grade Photography
turned out here. Our prices are
very moderate. Try us with your
films,
C. E. McLean, Photographer
Fredericton, N. B.

Fire-Life-Accident
Insurance

T. S. WILKINSON, Agent
Fredericton, N. B.

Camp Brothers
Livery and Auto
Service
Up-to-date funeral equipments.
All orders promptly attended to.

121 York Street,
FREDERICTON, N. B,

I Cannot Tell You
Much About

FREDERICTON
BUSINESS
COLLEGE

in this limited space, but if you will
send me your name and address on
a POST CARD, you will be furnished
with full particulars.

THIS SCHOOL enjoys the reputa-
tion of being the BEST Commercial
School in New Brunswick. It is the
only one holding membership in the
Business Educators’ Association in
Canada.

Address—W. ]. OsBorRNE

Principal
Box 928

FREDERICTON, N. B.

Everyt}ling
Seasonable, Stylisli
and Up-to-Date

Ladies’ Coats
Suits, Dresses
Skirts, Waists

To see is to buy—and te buy
is to be satisfied

Fred B. E(lgecoml)e
Com])zmy. Ltd.

City, Railway and Steamship Ticket
Agency

Frﬂlor;clon. N . B
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BEEF TEA i W
One pound of lean beef (not one scrap of fat must be admitted), "
cut in small bits and put in a wide-mouthed bottle without walel Pdlmer
cork closely, set in a kettle of cold water, bring to a boil and keep 0il T
boiling three or four hours, until the meat in the bottle is like white ! a
rags. Press out the juice and season with a little salt. Horseh

G. A. F., Newcastle, H e
CHICKEN BROTH untir

Boil a ecommon-sized chicken in two quarts of water (the water ”/atcr,
must be cold at first), cover and cook until the meat is ready to A AND
fall to pieces. Strain, let simmer, adding four or five tablespoons of S
milk and a little salt and pepper. A tablespoon of well soaked rice & Fa
or pearl barley may be added also; boil slowly one-half hour if this §&
is done. Serve with dry toast. The meat of the chicken may be
made into a paulet a la creme. L. R., Woodstock. Ask Yourl
y Wrif
PAULET A LA CREME

~ Chop the cooked chicken to a powder, rub through a wire sieve, P'lhnCr
mix with a little cream and two well-beaten eggs, season with salt. .
Put in a mold, press, strain and serve it hot or cold, cut in slices. CO mpa
A. F. R., Bathurst.
BLUEBERRY WINE FREDE
One quart berries, one pint of sugar. Let stand two months, ‘
then strain. Bottle and do not fasten down, work for nine days. J
-R. C. M., Sussex. ATI'

RICE GRUEL ,:' 8 1\/1

Add one tablespoon of rice to three cups of boiling water. When D
it has cooked for three-quarters of an hour, a cup of milk is added i
with a teaspoon of salt and boil a few minutes longer. Strain through )
a puree sieve, pressing through all the rice that will go. Let gruel Propriet
boil up five minutes after it is streined. Add sugar and nutmeg to M
taste. Serve with little slices of brown toast. Y

; Dealersin P
CHICKEN OATMEAL GRUEL—A CONVALESCENT'S FooD ) Patent
Boil a chicken till tender. Remove and lay it aside for the well and
folk to eat, strain the stock. There should be about a pint. Add
one-quarter cup of fine oatmeal and cook one hour. Strain again,
add one pint of milk, salt and pepper to taste. Serve with inch
cubes of bread hlu.\llt'l in oven, . J. J., St. Stephen.

CRACKER GRUEL
Roll until fine six soda crackers. Put one pint of cold water A
into a saucepan. When boiling add the rolled crackers. Do not 2
stir, but boil one minute. Add sugar and nutmeg to taste and two & “/’/”"L
tablespoons of thick cream. Serve warm. —J. R. A., St. John. y Woi
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We Make
Palmer - McLellan

il Tan Shoepacks

Horsehide Moccasins

Hunting Boots

W aterproof Dressing
AND THE BEST

Farm Boot

KNOWN

Ask Your Dealer, He Knows, or
Write for Catalog

Palmer - McLellan
Company, Limited
FREDERICTON, N. B.

Newnham & Shipp
Prescription Druggists

Woodstock, N. B.

The REXALL Store

N. B. Telephone—79

Farmers Phone—23-2

A. HENDERSON
FURNITURE CO.

LIMITED
Everything in FURNITURE !

Undertakers and

Embalmers

Queen Street, Woodstock, N. B.

ATHERTON
& McAFFEE

Druggists

Proprietors of Woodstock
Medical Hall

Dealers in Pure Drugs, Chemicals,
Patent Medicines, Spices
and Toilet Articles

H

Main Street
Opposite Carlisle Hotel
Woodstock, N. B.

Dodge Bros. Motor Cars
C.T. BLACK & CO., Dealers

Telephone 87-41

Queen Street Woodstock, N. B,

A Protection Recipe:
A Policy of Insurance
with P. S. MARSTEN
Woodstock, N. B.

FRUIT AND CONFECTIONERY
ICE CREAM AND SODAS
N. B. Phone 134-41
WOODSTOCK, N. B,

J. R. BROWN

Fancy Groceries, Fruits and
Confectionery
Main Street N. B. Tel. No. 60-41
WOODSTOCK, N. B,
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TaApr1OCA JELLY
Soak the tapioca five hours, or over night. Simmer in a stew-
pan until it becomes quite clear, then add the juice of a lemon or a
glass of wine, with sugar to taste. Set in a cool place until ready
to serve. G. A. K., St. John.
COFFEE JELLY
Soak one-quarter box gelatine in one-half cup milk on back of
stove until dissolved. Soak one-quarter cup coffee, ground fine, in
one cup milk for ten minutes. Set on stove until it begins to boil,
then strain. Add gelatine, sweeten to taste, flavor with vanilla.
When cold add one-half pint cream, thoroughly whipped. Keep on
ice until wanted. R. F., Woodstock.

COFFEE JELLY
One envelope “Minute” gelatine, one-half cup sugar, one tea-
spoon vanilla; on this turn one pint strong boiling coffee. Stir
thoroughly and strain into a mold. When cold serve with cream
and sugar, —F. L. P., Newecastle,

MAPLE PARFAIT

Beat two eggs very light. Pour over them one-half cup boiling
hot maple syrup, beating all the time. Cook in double boiler until a
thick custard is formed. When cold add gradually one cup eream,
well whipped. Put in tin pail or can, paste a strip of larded cloth
around the joining of the cover, pack in salt and ice and leave for
at least three hours. G. M., Bathurst.

BANANAS AND WHIPPED CREAM

Six bananas, the juice of an orange, half a cup sugar and one
pint cream whipped to a froth. Pare and slice the bananas, sprinkle
them with the sugar and orange juice. Set in the refrigerator for
two hours and serve with the whipped eream.

R. T. M., Moncton.

STRAWBERRY ICE CREAM

Sprinkle two cups sugar over two quarts of strawberries. Mash
and let them stand until the sugar is dissolved. Strain through
coarse cheese cloth as long as any juice or pulp will go through the
cloth. Then empty pulp and seeds left into a pan, pour on gradually
about a pint of milk and mix well with the pulp until it is separated
from the seeds. Squeeze again through cloth until there is nothing
leit but the seeds. The pulp will thicken the milk and make the
cream nicer than if just the juice is used. Add to this as much
cream as you wish —from one to three pints —and sugar to make
it very sweet. The cream should be scalded and cooled. Freeze as
usual. G. A. F., Bathurst.
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the government.

Are You Satisfied with the
FLAVORING EXTRACTS
You Are Using 2°
Do you know that BAKO BRAND CONCENTRATES are the

most highly concentrated form of Flavoring Extracts on the
market. (Double the strength of the standard laid down by

They are made from the finest fruits obtainable —then

mellowed in wood, so as to bring out THE FULL RICH flavor.

MADE IN )
Vanilla Strawberry Orange
Pineapple Banana Rose
Raspberry Lemon Cinnamon
Peppermint

Try a sample bottle; demand BAKO BRAND CONCENTRATES

For sale by all the leading grocers

The Baird Company, Limited

(MANUFACTURERS)

The
United Farmers’
Co-operative Company
of New Brunswick
Limited

|

Lowest prices on all household
supplies. We sell to everybody.

Twenty-three Branch stores now
in operation in New Brunswick.

Buy from your local branch and
save money.

|

W oodstock Branch
will fill your orders

’
Hanson’s Bookstore
The Place to Save Money
Guy L. Hanson, Proprietor
Queen Street, Woodstock, N. B.

Job Printing
School Books and Supplies, Station-
ery, Magazines, Novels, Newspapers,
Souvenir Post Cards, ete. Agent for
Pictorial Review Patterns

The Imperial Life Assurance Co. of Canada

H. L. Grant, Agent
Telephone 163-11 Main Street

WOODSTOCK, N. B.

The Sanitary Dairy

Milk, Cream, Butter, Eggs,
Ice Cream

Wholesale and Retail
P. 0. Box 116 Woodstock, N. B,
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KOVEN,S CLO'I\I/!I‘;IERS : ~ll\l'

Corner Water and King Streets, ST. STEPHEN, N. B.

‘ . Furnitur
STRAWBERRY CREAM
Soak one-fourth box of gelatine in one-half cup cold water one {
hour, dissolve in one-half cup boiling water and strain. Mash one ] wo
quart strawberries and add one cup sugar; add also the gelatine
water and one-half pint whipped eream. Stir all together, pour in !
mold and set on ice to harden. If preserved berries are used, take ! y
one-half the quantity and leave out the sugar. q H E
L. F. M., Moncton.

SPANISH CREAM

Soak one-third box gelatine in three-fourths quart milk for one PFY"
hour, then put on stove and, when boiling, stir in the yolks of three y RAILWAY
eggs beaten with three-fourths cup sugar; when it is boiling hot POL
remove from fire and stir in the whites of three eggs, well beaten.
Flavor to taste and pour in molds or cups. y Cool and serve with

plain or whipped cream. A. O., Sussex. wa

ORANGE CREAM f WHEN

Soak one-half ounce Cox's gelatine in cold water sufficient to
cover it for half an hour. Place it over boiling water and when the
gelatine is dissolved take from the fire. Stir in one-half cup orange ! D
|mw and grated rind of one orange (the grated rind should soak in i e
the juice while the gelatine is whw.]\mw the beaten yolks of two B I_
eggs and three-fourths cup sugar. Lastly add one and one-half 18
cups sweet cream, whipped. Strain into a mold wet with cald water,
and keep in a cold place until ready to serve. L. F., Newcastle,

CAFE PARFAIT Yas
One quart cream, one cup powdered sugar, one tablespoon
vanilla, one-half cup strong, clear coffee. Mix all together and whip
until thick, then turn into a mold. Pack in ice and salt, the same
as for ice cream, and let stand four or five hours.
R. K., Chatham.

William F. H;g‘gins J M. Flewe”ing

y o
Gustom Tailor Insurance, Loans
LI B Real Estate C

St. Stephen, N. B. St. Sreruen, N. B. Gen,

Aute
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J.VanWart & Son

C.J. VANWART, Proprietor

Undertakers

Furniture, Carpets, Oilcloths and
Picture Frames

WOODSTOCK, N. B.

H. E.McKeen

Successor to F. J. McKeen

PULPWOOD, LUMBER
RAILWAY TIES, TELEGRAPH
POLES, FENCE POSTS
HAY, ETC.

WOODSTOCK, N. B.

C. C. Grant

Dry
Groods

Coats
Suits

St. Stephen, N.B.

WHEN IN ST. STEPHEN
STOP AT

DeWolfe Bros.
Big Hardware Store

KING STREET

You Will Know It By
THE RED FRONT

Automobile Supplies
0il, Gasoline

General Hardware

Footwear

Our Goods Are
Always Models
of Good Taste
and Standards
of Shoe Value

I

Trimble BI’OS.

Calais, Maine
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MODERN METHODS OF JANNING

By Miss Ava B. Savsoens, Household Science Demonsivato

E do well to take a lesson from the bees and in the long summer
(D days store up food for the winter. If we can kill bacteria in

food and then seal tightly, it will keep indefinitely. This
we do in canning. The growth of bacteria in the food is prevented
by sterilization and is kept sterile by hermetically sealed jars.

With the whole country calling for economy as well as increased
food production, it becomes a problem of national importance to
prevent the wastage of food. This may be done by canning and
thus put to profitable use the surplus products of vegetable gardens
and orchards and in this way insure a supply of fruits and vegetables
for a time when the fresh products are not available. It gives the
much needed variety to the winter menu and very materially reduces
the high cost of living.

It is natural for the thrifty person in prosperous times to give
some thought to a possible time of need and thus preparation is
made for the future. Winter's diet need no longer be distinguished
by lack of fruit and vegetables. Not only has nature been persuaded
to prolong her period of production, but also ways have been per-
fected for the preservation of the perishable crops of summer.
Preservation of food in the home, particularly in the farm home,
is a very important part of the housekeeper's responsibilities. The
thrifty housekeeper will make a greater effort than usual this year
to have her shelves well stocked with provisions of many kinds for
the coming winter. Prices that soared to a dizzy height last year will
again soar; also, now it is a patriotic demand that the garden surplus
be canned, thus releasing other foodstulls for consumption overseas.

Many of the important factors of food preservation were known
vears ago, and food was kept by drying, salting, smoking and by a
low temperature. 1t has been left to civilization and to the advance
of science to give reasons and perfect methods.

Our grandmothers believed that air caused foods to >|mi|, for
they learned by experience that when fruit was cooked and put
away in sealed jars from which all air was excluded, it seemed to keep
fairly well; if food spoiled after such careful treatment it was believed
to be owing to some failure to exclude air. We know now that
merely removing air will not secure the keeping qualities of foods.
When the eanned foods of olden times kept, it was not because air
had been re l:yu\w{, but because all life processes had been destroyed
in the cooking and further entrance of more organisms had been
prevented by lwwnv- the food in air-tight jars. The presence of
air in a jar will not cause food to spoil, provided the air is sterile,
that is, provided it has been freed from all living organisms.
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Vuy Foops SpoiL

If foods are to be kept successfully from one season to another,
it is necessary to have as nearly as possible exact knowledge of the
conditions that interfere with their preservation.

Food spoils because of the presence on it of minute living organ-
isms that make it undesirable and even harmful. To prevent
food from spoiling it is necessary to protect it from invasion by these
invisible as well ag visible enemies.

All micro-organisms need warmth, food, moisture and air to
make them grow. It is now known that some micro-organisms
that cause food to spoil may assume two forms, the spore form and
the active form. In the spore form these organisms are very difficult
to destroy and may live even after being subjected to the boiling
temperature, unless this temperature .is kept up the proper length
of time to complete sterilization.

STERILIZATION
The secret of success in canning depends upon two things:
First, complete sterilization, that is the destruction by heat of all
germ life on the fo wf on all parts of the jar that come in contact
with the food. Secontd, care y prevent further entrance of these

bt | q ) d
organisms U cause foods to spoil.

SoME TERMS EXPLAINED
Boiling water is poured over the fruit or vege table
ind a few minutes, then drained, This is done
1d eliminate objectionable acids.

\ I'he vegetables are covered with boiling water
and boiled a ling to length of time given in time table. This is to
remove uh)u'wn.hl' flavors, to reduce the bulk and aid sterilization.

CoLp Dip Dip fruit or vegetable in cold water. This is to
harden the pulp under the skin, set the color and make it easier to
handle the product in packing.

Sealding and blanching are always followed by cold dip.

PREPARATION OF JARS

1. Test each jar before using by partly filling it with water
with rubber ring adjusted. Seal tightly and invert on a dry surface.
If no traces of moisiure ean be seen, the jar may be used.

2. Sterilize jars and covers by putting them in a vessel of cold
water, bring water to boiling point and boil fifteen minutes. Remove
jars from water and fill at once with the prepared fruit or vegetables.
Do not allow jars to stand any length of time after being sterilized.

KOVEN’S CLO'¥I¥IERS

Corner Water and King Streets, ST. STEPHEN, N. B.
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FRED SEARS

St. Stephen - New Brunswick

WE SPECIALIZE IN COATS
SUITS and DRESSES. Styles
That Are Different. Prices to
Suit Everybody. We also make
Coats, Suits and Dresses to order

Mail Orders

Given Prompt Attention
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TEST FOR RUBBERS
A good rubber will stand considerable ,.‘m,mv and will return
to its origir e, A good rubber will also stand several hours
boiling w placed on jars, without being affected. Sterilize
rubbers by pouring boiling water over them and allowing them to
stand for a few seconds before using.  Never use rubber rings more

than one season,
EQUIPMENT FOR CANNING
The equipment for canning is simple. An ordinary wash boiler
may be used for the work, but it must be fitted with a false bottom
its of wood to prevent the jars coming too near the direct heat,

or sle

CoLb PACK METHOD

The fruit or vegetable is partially sterilized by scalding, blanch-
ing and cold dipping, then packed in jars and the jar filled with
water or syrup, according to food canned. This cold pack method
is used when a natural flavor is the object and a rich, highly sweetened
produet is not desired,

The advantages of the cold pack method are many. In the case
of vegetables, it makes it possible to can successfuily many more

varieties than in the old way. In the case of fruits, the flavor is

better and the shape is more successfully retained. One of the
greatest advantages is that most of the work may be done away
irom the stove. The food may be carefully and leisurely packed
in the jars near some cool window and thus the hot work is reduced
to a minimum,

PRACTICAL POINTS IN CANNING

1. Select firm, well grown, but not over-ripe fruit.

2. Choose vegetables that are young and have made a quick
growth.

3. Best results are obtained by grading the fruit or vegetables
with reference to size and quality, so that the contents of each
jar will be uniform.

4. Can all fruit and vegetables as soon as possible after being
picked; very often failure to do this results in spoilage.

5. Avoid very dirty fruit or vegetables,

6. If the fruit or vegetable is a kind that discolors after being
pared, cover with slightly salted water until ready to can.

7. DPrick skins of plums or cherries to prevent them from
bursting.

KOVEN’S CLO¥I¥IERS

Corner Water and King Streets, ST. STEPHEN, N. B.
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Gregory & Manuel

St. Stephen, N. B.

Headquarters for Low, Medium and High-Class
i Furniture, Iron and Brass Beds, Springs and Mat-
¥ tresses.
’ Congoleum Art Squares

A Specialty

Oilcloths and Linoleums; Art Squares in Brussels,
Axminster, Tapestry and Fibre.

Pianos, Phonographs and Records.

Mail orders solicited. Freight paid on all orders
over $10.00.

Personal Service

we regard as one of the most important factors in the
success of our business. We know this is so because of
the seeming pleasure of customers in our progress.

They notice every improvement in the store’s
service; the added conveniences, and remark about the
uniform quality of the merchandise we offer,

We attribute the “Personally Interested” attitude
of customers to the quality of “Personal Service” we
render them, and it is the good will of these customers
that increases public confidence in our store, promoting
its development and success.

This ““Personal Service” is at your command, to
help you in finding the right purchase. A satisfied cus-
tomer means more business. We want you to be satisfied
and to feel that your needs are carefully studied by us
’ so that you receive a dollar’s value for every dollar spent.

| A. CAMERON ESTATE
i Dry Goods :

St. Stephen, New Brunswick |

TR o
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8. When packing food in sterile jars, consider the appearance
of the finished jar and arrange the food carefully,

9. Never use tin or iron utensils for canning, as the acid in the
food acts on them, causing a bad color and taste. Use a silver
knife in preference to steel as the steel discolors the food.

10. Do not seal jar tightly until the cooking is complete. Seal
as soon as taken from boiler.

11. To make the syrup for canning, use four cups sugar and
six cups of water. The western method is six cups sugar and four
cups water. It is well to use as thin a syrup as possible, as flavor
is lost in some frui(s with the increase in the proportion of sugar.
Canned fruit, not “preserves,” is being made, and only sugar enough
to make the fruit palatu ble is necessary. The amount of syrup
from four cups sugar and six cups water is sufficient for about four
quart jars of raspberries or other closely packed fruit, or three quart
jars of halved pears or peaches, or two quart jars of large whole
fruit. With only a few exceptions, the same strength of syrup is used
for all fruits. The amount of syrup added to each jar adjusts
itself according to whether the fruit packs loosely or closely in the jar.
It so happens that the sweeter fruits, such as berries, pack closely
and so require less syrup than the large, loosely packed acid fruits.

12. Do not allow jars to come in contact with one another in
boiler. Excelsior or Iol«l(wl paver will prevent this.

CANNING OF FRUITS AND VEGETABLES

Canning may begin in June, as some of the greens are ready at
this season. Rhubarb is the first product of the garden to find its
way into cans, and it may be canned without heat. Wash the
tender stalks of rhubarb, cut into half-inch pieces, and pack them
as closely as possible into sterilized jars. Do not peel rhubarb,
it is a waste of time since it does not add to the appearance or affect
the flavor. Fill jars with cold water, allow to stand a few minutes
drain and fill again, making sure that no air bubbles remain. Then
adjust the covers and seal. This rhubarb will lose its color, but it
is as delicious for winter sauce and pies as when first cut.

CANNED PEACHES
Scald peaches one minute and plunge quickly in cold water.
Remove skins. Pack whole, quartered or sliced, as desired. Add
hot syrup to fill jars. Place rubbers and tops in position and sterilize
length of time given in table.

KOVEN’S CLOTHIERS

Corner Water and King Streets, ST. STEPHEN, N. B.
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Let the Busy B’s Help You to Make
Yours the Homiest Home in Town

Furniture

Floor Coverings
Stoves, Ranges
Victor Victrolas
and Supplies

Buchanan Bros.

Telephone 148

THE BIG STORE WITH THE BIG STOCK
Corner Water and Marks Streets, St. Stephen, N. B.

B

AXES AND EDGE TOOLS

THE MANN AXE COMPANY, LIMITED, of Srt.

STEPHEN, N. B., one of the largest manufacturers of

AXES AND EDGE TOOLS in CANADA, invites

enquiries for their various lines of “AXES,” Handled

and Unhandled.

“AXES’—Single, Double, Boys’, Hunters’, Tomahawks,
Bench.

“HAMMERS—Nail, Machinists’, Blacksmith, Brick,
Prospectors’, Stone, Sledge.

“Wood Splitting’” and “Saw’” Wedges.

Quality—Qur Standard. “‘1. X, 1.” Registered Trade Mark.

The Guarantee of Service and Quality.
We are prepared to handle extensive Export as well as
Domestic Business. Always ready for more business.

Mann Axe Company, Limited
St. Stephen, N. B., Canada

e ———
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Fruirs

The following method is used for apples, peaches and pears:
All varieties of plums can be cooked with the skins on. If it is de-
sired to remove the skins, treat same as other fruits.

In the case of fruits for unmmz scald, dip in cold water and
when necessary peel. Cut in pieces the desired size. Pack closely
into sterile jars, fill jars with hot syrup, put on rubber ring and glass
top, adjust clamp, but do not seal tightly. Place jars in boiler,
fill with tepid water to top of jar, cover and boil lenglh of time given
! in table. Remove from boiler and seal.

BERRIES
The following method is used for berries: Gooseberries may
be canned in cola water the same as rhubarb; if cooked they require
more sugar than other berries, the proportion being six cups sugar
! and four cups of water,
Clean berries carefully, put in colander or bowl strainer and
i wash. Pack in jars, fill with syrup and proceed as with fruit.

CANNED STRAWBERRIES
Stem berries, wash in cold water. Pack berries closely in jar
: and fill jar with syrup. Place rubbers and top in position and
sterilize length of time given in table.

VEGETABLES

All vegetable: except tomatoes should be blanched and cold-
dipped before being packed in jars. Tomatoes are scalded and
cold dipped. This treatment makes unnecessary the three days’
sterilization method which is given in so many of the e inning in-
structions. 'The boiling water followed by the cold water treatment
is very effective in destroying bacteria spores and moulds, After
blanching and dipping, pack closely, add one teaspoon salt to ever
quart jar, pour boiling water down through the vegetables until
the jar is full. Adjust rubbers and covers loosely and sterilize the
proper length of time for each vegetable. Remove from boiler
and seal.

CANNED BEANS

Can same day vegetables are picked. String, cut in small
pieces if desired, or leave full length. Blanch five to ten minutes,
then plunge quickly in cold water. Pack in sterile jars, fill with
hot water, add one teaspoon salt to each quart jar. Place in boiler
and sterilize length of time given in table.

KOVEN’S CLO’I}‘/I}‘I(IERS

Corner Water and King Streets, ST. STEPHEN, N. B.
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KITTIE’S
KANDIES

Fresh and Delicious

Strictly Home-Made

They help Sweeten
Existence

Just try a box, you'll be convinced

Mail Orders promptly filled

jmi

Kitty McKay

St. Stephen, N. B.

HALEY
& SON

Lumber Merchants

Manufacturers of

HOUSE FINISHING MATERIALS
AND BOX SHOOKS

ST STEPHEN, N. B.

Mills at St. Stephen, N. B.
and Calais, Me.

NEW HOTEL

WHEN IN CALAIS
STOP AT

The Emmans

(Formerly the Border City

A home for Coinmercial Men, Special
attention given to auto parties and
tourists.

Telephone 60

T/IL’
Emmans Hotel

Company

MARY L (UN‘\VT President
LA, 'l‘l;l{Nlul{ Manager

Direct Road St. John to Boston

Mrs. Charles E. Adams

SPECIALIZES
IN

Millinery  Art Goods
Ladies’ Underwear
Gossard Corsets
& Hose of Luxite

Mail Orders carefully and promptly
filled

L1

185 Main Street

Calais. Maine

e S —————— e
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CANNING OF SOUPS AND MEATS

After learning how to can fruits and vegetables successfully,
the next step is to can meats, bunmv them in the winter, when
they are comparatively cheap. Bones vhat are very often discarded
may be made into delicious soup stock and canned. It will be a
delight to the housewife to be able to take from her supplies a jar
of home-canned soup and serve it within a few minutes’ time.

I CANNED MEAT
| ('ut meat in small pieces, pack in jars, add salt, adjust rubbers
1

and covers and steam three and one-half hours. Or roast or boil
meat for half an hour, then cut in small pieces, removing bone,
gristle and excessive fat, and pack directly into jars. Fill with
! gravy from roasting pan or pot liquid, concentrated to one-half
its volume, put rubber and cover in position, and sterilize three
hours. Seal.

CANNED POULTRY

Joil fowl until meat can be removed from bones, remove meat
from bones and pack in jars. Fill jars with pot liquid after it has
been concentrated one-half, add one teaspoon salt per quart jar
of meat, put rubber and cap in position and sterilize three hours.
Another way to pack fowl in jars before cooking, adjust covers and
sterilize three and one-half hours.

Sour STOCK
Secure twenty-five pounds of beef hocks, joints and bones contain-
ing marrow. Break bones, place in a thin eloth sack and simmer six
or seven hours in five gallons of water, putting bones on in cold
water. Do not salt while simmering. Skim off all fat, pack while
hot in jars, adjust rubbers and covers and sterilize forty minutes.

CANNED SALMON

Make a brine of salt and water that will support a potato, and
l‘ after cleaning the fish properly, place in the brine for one-half hour.

Remove from brine, cut into convenient sections and pack in glass
! jars.  Add one teaspoon salt per quart; adjust covers and sterilize |
4 for three hours.
: |

KOVEN’S CLO*]}“%ERS

.PHEN, N. B.

Corner Water and King Streets, ST. S

Ov

rn

Pa

Crashe
Round 1
Linen, T

Price lis
sen

LIT



MoperN Cook Book 199

Make that
Ower Sunday Box

a treat, eat

Marie
Saunders’

Home Made

Sweets
Parcel Post $1.25

St. Stephen,
N. B.

CLARK BROS.

There are no Better Made

LADIES’
SHOES

For Quality and Style

Finest Leather, Perfect Workman-

ship, Fashionable Designs

INSIST ON HAVING THEM

CLARK BROS.

LIMITED
ST. STEPHEN, N. B.

Imported
LINENS

Crashes, Hucks, Brown Linens,
Round Thread Linens, Handkerchief
Linen, Tablecloths, Napkins, Towels,

Handkerchiefs.

Price lists on application. Parcels

sent prepaid and insured.

HILL'S
LINEN STORE

St. Stephen,
N. B.

For Up-to-Date

American
Liadies’

Clothing

at the

Most Reasonable
Prices

Go to the

New York Store

J. Unobskey, Proprietor

Calais, Maine
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TiME-TABLE FOR BLANCHING, COOKING, ETC.
The following table shows the necessary time for blanching and
scalding and also for sterilizing the various fruits and vegetables:

Blanch or Time of Cooking

Scald 212 degrees F.

Apples s .. 2 minutes 15 to 20 minutes
Blackberries 15 “
Bluel 15 LU
Cherries 15 =
Cre'apples 2 . 20 o
Currants 15 o
Grapes 15 .
Gooseberries 15 o
Peaches 1-2 o 15

Pears 1-2 o 15 v
Plums 15 o
taspberries 15 o
Rhubarb 1-3 : 20 o
Strawberries 15 ¥
Beans, Lima and string h-10 “ 90 o
Beets 6-10 60 =
Beet g eens 10 4 90 L
Carrois ' 60 o
Corn 5-15 “ 10 -
Dandelion greens 1020 * 90 o
Parsnips 310 “ 90 “
Peas 510 90 «
Pumpkin 510 ¢ 60 "
Spinach 10-15 ¢ 60 to 90 minutes
Swiss Chard 10 90 b
Tomatoes 2 22 v

To Tesr CANNED Foop

After several days loosen the elamp and grasp the jar by the
edges of the glass top. If sterilization is not complete, if the can
leaks, or if decomposition has set in, the top will come off. If the
top stays on, tighten the elamp and the food is ready for storage.

KOVEN’S CLOTHIERS

Corner Water and King Streets, ST. STEPHEN, N. B
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Dr. Clws. H Palton
Dentist

BUCHANAN BLOCK
ST. STEPHEN, N. B.

Trimmed ¢ Untrimmed

HATS

At prices that tell the story

The Misses Young

ST. STEPHEN, N. B.

St. Stephen
Bakery

E. 1. Higart, Prop.
Home-made and Vienna Bread
French and English Rolls. Cakes in
great variety. English and Foreign
Pastries. Wedding Cakes a specialty

Phone 81

Jane Todd’s
Home-Made Sweets

Fresh Made
Every Day!

CALAIS, MAINE

QUEEN
HOTEL

J.W.SMITH, Proprietor

Up to Date in every respect.
Storage Garage in connection.

ST. STEPHEN, N. B.

Electrical Contracting
& Supplies
Sole Agents Apex Vacuum Cleaner
Clean house Apex way. Press a but-
ton—Apex does the rest.
Service Tire & Electric
Company
Water Street ST. STEPHEN, N. B.

We carry full lines of
Fancy and Staple
Groceries
Satisfactory Service Guaranteed
Grimmer Grocery
Company

ST. STEPHEN, N. B.

~e
Fire Insurance
Are you protected against loss by
fire? Remember that to replace your
property today would cost you very
much more than a few years ago

~ o1
. A 4 -
A. E.VESEY
General Insurance
Water Street, Opposite C. C. Grant's

None but Old Reliable Companies
Represented

ST. STEPHEN, N. B.
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BostoN Fisn BALLS

ALF a pound cold fish, three ounces suet, shred fine, a small
A! lump of butter, a teacup of bread crumbs, pepper, salt and nut-
meg, and two teaspoons of anchovy sauce. Pound all together

in a mortar, mix with an egg, divide into small cakes and fry them
a little brown T. M. A., St. John.

Friep OYSTERS
Select the larg nd finest oysters. Have ready a ski )
boiling lard. Dip your oysters, one at a time, in beaten yolk of
egg, then in grated bread crumbs, lastly in sifted meal and then
drop into the lard. Turn, and allow them to become only slightly
browned. Drain upon a sieve and send to table hot

R. L. 8., Newcastle,

STEWED OYSTERS

Drain the liquor fron

1 two quarts of firm, p
with it a small teacup of hot water, add a 5il
er the fire i epan. When
rich mill Let it boil up once, add the o r's,
minutes When ’ ruflle, add two tablespoor
instant it is melted, and well stirred in, take ofl
W

OYSTER MACARON

K() \7 V’q( l ("\l’[!\I’H l\S

Corner Water and King Streets, ST. STEPHEN, N. B.
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+ Millinery

Women’s Clothing and Furnishings

Lol o

Men’s and Boys’ Clothing and Furnishings
Custom Tailoring. Boots and Shoes

Trunks and Bags

{50
Oak #all Shoe Shop
Calais, Me.

OAK HALL
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CRULLERS

Four tablespoons shortening, one cup sugar, two eggs, three cups
flour, one teaspoon cinnamon, one-half teaspoon salt, three teaspoons
Royal Baking Powder, five-eighths cup milk. Cream shortening;
add sugar gradually and beaten eggs; sift together flour, einnamon,
salt and baking powder; add one-half and mix well; add milk and
remainder of dry ingredients to make soft dough. Roll out on
floured board to about one-half inch thick and cut into strips about
four inches long and one-half inch wide; roll in hands and twist each
strip and bring ends together. Fry in deep hot fat. Drain and
roll in powdered sugar.

DoucuNUTS

Three tablespoons shortening, two-thirds cup sugar, one egg,
two-thirds cup milk, one teaspoon nutmeg, one teaspoon salt, three
cups flour, four teaspoons Royal Baking Powder. Cream shortening,
add sugar and well-beaten egg; stir in milk, add nutmeg, salt, flour
and baking powder which have been sifted together and enough
additional flour to make dough stiff enough to roll. Roll out on
floured board to about one-half inch thick; cut out. Fry in deep fat
hot enough to brown a piece of bread in sixty seconds. Drain on
unglazed paper and sprinkle with powdered sugar.

PumMpPKIN PIE

Two cups stewed and strained pumpkin, two cups rich milk or
cream, three-quarters cup brown or granulated sugar, two eggs,
one-quarter teaspoon ginger, one-half teaspoon salt, one teaspoon
cinnamon, Mix pumpkin with milk, sugar, well-beaten eggs, ginger,
salt, einnamon, and beat two minutes. Pour into pie tin which has
been lined with pastry. Place in hot oven for fifteen minutes, then
reduce heat and bake forty-five minutes in moderate oven. To
bring out flavor of pumpkin it must be very well baked.

Custarp PIE

One cup pastry flour, one-half teaspoon Royal Baking Powder,
one-half teaspoon salt, one-half cup shortening, cold water. Sift
flour, baking powder and salt; add one-half shortening and rub in
lightly with fingers; add water slowly until of right consistency to
roll out. Roll out very thin; put on in small pieces remaining
shortening; fold upper and lower edges in to center; fold sides in to
center; fold sides in to center again; roll out thin and put on pie
plate.

KO VEN’S CLO'I}/[IXIERS

Corner Water and King Streets, ST. STEPHEN, N. B.
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R PATTIES

Make pufl paste in this way: To every pound of flour add three-
quarters of a pound of butter, the yolk of one egg; use ice-cold water;
chop half the butter into the flour, then stir in the egg; work all into
a dough; roll out thin; spread on some of the butter, fold closely
(butter side in) and roll again; do this until the butter is all used
up; keep the paste in a cold place while you prepare the oysters,
Set the oysters on the stove in a saucepan, with liquid enough to
cover them; as soon as they come to a boil skim them; stir in a little
butter and pepper; also, if desired, a little cream. Line your small
tins with your paste; put three or four oysters in each, add a little
of the liquor, then cover with paste; bake in a quick oven twenty
minutes; while hot wash over the top with a beaten egg, using
a swab or brush, and set in the oven a minute or two to glaze.
J. W., Chatham.

OYSTE

Oysters may be more plainly fried, by merely rolling them well
in corn meal and laying them in the hot fat. Do not let them lie
long in the frying-pan. When clams are fried, the hard portion
should be thrown away, as it is indigestible, Fish should be cooked
slowly and thoroughly: it is done when it parts readily from the bone.
Salt fish should be well washed in one water and put to soak, skin
upwards, in a second water. Fish and oysters should alw be
dressed with parsley and hard-boiled eggs chopped fine, If boiled,
serve dry, laid on a folded napkin, the sauce being in a sauce-boat.
If fried, take care to have a nice, even brown, with no burned and
no white spots.

CHICKEN A LA BRUNSWICK
One can of chicken or pound cold chicken, two onions, tablespoon
of butter, half a cup of cream, one cup of French peas, pepper and
salt, tablespoon of flour. Melt butter in chafing dish, slice onions
in dish and let cook slowly, add cream, chicken and peas, then
season. Thicken with flour. Serve hot on buttered toast.
Movrry M., Moncton,

SALAD DRESSING

Four tablespoons sugar, one tablespoon mustard, one teaspoon
flour, a little salt, dash of cayenne, one whole egg or two yolks.
Mix with egg beater, Add one-half cup milk and beat again, one-
half cup warm vinegar, Cook in double boiler. When you take
off fire add butter size of walnut and beat again. Water does as
well as milk by using more butter. A little whipped eream stirred
in when served improves. Mgs. W. J. McWHA.

KOVEN’S cLoThiers

Corner Water and King Streets, ST. STEPHEN, N. B
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The Moncton West End
Building Company, L.td.

'I'clcplmnc 36 St. George Street - Moncton, N.B.

HOUSES SOLD ON
INSTALMENT PLAN

LLaTour Apartments
qumgl\mg Sqmlu St. J()hn N.B.
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