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suites as your gift to your loved ones!
buy that new living room furniture !
new Kroehler Living Room Suites.
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79.00

See The New Suites Now

CHESTERFIELD SUITE

Yes, we believe that if you held a family consultation and really got down to brass tacks
about this Christmas gift problem, they would all agree that something for the home
would bring more joy and pleasure than anything else !
the initiative yourself and be a real Santa by selecting one of our fine living room
Prices are still at absolutely bottom levels here
because we bought our present stock before recent advances in wholesale costs ! Prices
are sure to be higher in the very near future, that's why this is an opportune time to
Come in tomorrow and see o=~ big selection of

That being true, why not take

NO

MONEY DOWN
@

First Payment in January
HOLMAN HOME PLAN
®

Save Your Cash For Other Gifts

BUY WAR SAVING STAMPS
The Christmas Store
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The accumulated effect of the
improvememt policles adopted in
1922 in respect to swine improve-
ment are now proving of
This does not mean that the job of
the producer is complated, since
the increased hog marketing and
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continued. This only requires the
determination to do so, since suit-
able breeding stock and ample feed
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| After the farmer produces his hogs
the product has to be processed
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LONDON, Nov. 28— (CP Cable)
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in German-occupied Polish terri-
tory was indicated in a speech to
Nazi party Instructors at Lodz by
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Cross Notes

CLOTHING AND BLANKETS DIS-
TRIBUTED TO AIR RA(D VIC-
TIMS BY CANADIAN RED
CROSS,

Clothing and other supplies inclu-
ding twelve thousand blankets for
vhr:‘gma of enemy air ralds have
| been shipped from Can
i

Cross
Coventry, Birmingham, Bristol and
| Southampton, a cable received in
| Toronto yesterday stated. “Ever
'slnce the first air raids on Britain
| some months ago, our representa-
i tives overseas have had instruct-
ions to make our supplies available
to air raid victims,” Dr. Fred W.
Routley, National Commissioner,
sald, “Tons of food as well as thou-
sands of blankets and articles of
clothing have been distributed.”

“During the first year of the war,
over six million articles have. been
shipped
added, and shipments were contin-
uing overseas in a steady stream
More than sixty-two thousand blan-
kets had reached Britain safely. “At
the present time,” he said, “the
Women's War Work Committee of
the Canadian Red Cross is concen-
trating on the production of half :
million articles of clothing for refr

s, evacuees and air raid victir
n Britain.”

‘The offer of the P, & G. Com
pany to refund 1-2c; lc and 2¢ o
Camay Soap Wrappers, Crisco labels
and Chipso box tops expires on De-
cember 2nd. so the Red Cross plans
to send a package of these coupons
off on Saturday. It is hoped that
anyone having these coupons will
get them to the Red Cross by Sat-
urday.

Herring for Health
And Econom

They're a Protective Food .Anc
Body-Bu lding as Well as INexpe!-
sive.

HERRINGS (whether fresh, cann
ed or salted) are. one of the mos.
valuable of the protect.ve foods a:
well as being an important body-
building food. Add to this thei
cheapness and you have plenty o.
reasons for including them fre-
quently in  your menu. Ag witl
every other food, vaiiety in serving
them is appreca.ed, so hete a'(
various appotizing .ecipes for her. .
ing dishes. But fi:st a few hints o
how to get rid of the bones which
Wo.ry sc.ne peop.e, children espoe-
ially. It's quite a simple busin

Flist of course, the fish must .
cleaned and scaled. Very often
the 1 shmonger will do this tor ycu
but it’s jus. as well to know how
to do it yourseli. To scale it, tak
a small kitchen knife, and sta:tin
ag  the tail end of the {ish pus..
the blade of the knife agains, the
scales, lift ng them away from th.
flesh till you teacn the h:iad, Hav-
ing done both sides, :ince under
the cold water tap. Then cut off
the head and  remove the g'lis;
make a slit on the undersids of the
body large ¢nough to enable you
to pull out the inside, then rince
undger the tap and wipe out with
a damp cleth,

If you want to bone the fish un-
cooked, proceed as follows: tale a
sha:p Knife and slit down the
backoone frem the head end. Cp:n
up the fich with your finger and
thumb and lift t cne with the
knife, With  p.actice you will find
you can remove near.y all the
smailbones with the backbone. Or
you can use a pair of sc'ssors and
cut open the underside of the fish,

Open the fish  out flat and then
pull  the backbone gently away
from the flesh, stating at th-
head end. The small bones will

come away w.th the backbone,
If you want to bone a cooked

i herring slit it down the back and

This Year... Give Furniture

lift back the flesh on the side up-
pe:most, Put the knife gently un-
der the backbone and carefully
prise it out.

CHEESE HERRING

3 herrings, 1-2 cup grated cheese, '
1 tablespoon flour, 1 pint milk, 1
tablespoonful d:ipping. |

Bone the herrings as described !
above and remove roes carefully.
Cut the fish in half, put a piece of
roe (they should be hard) in each
and rol] up, securing with cotton or
cocktail sticks. Put into g well-
gieased fireproof dish and .ake in
a mode:ate oven for 20 minutes,
Make a sauce with the milk, flour,
fat and erated cheese and cook for
five minutes, Pour this over the
rolls and put it back in the oven
till the top is brown; then serve,

STUFFED HERRINGS

4 herrings, 2 tablespoons bread-
crumbs; 1-2 teaspoon mixed he.bs;
Milk, bread-crumbs and dripping;
2 tablespoons milk; 1 tablespoon
shredded suet; Dessertspoon chop-
parsley. Seasoning,

Bone the herrings and season
with salt and peppe:. Mix togethe:
the breadcrumbs, suet, mixed herbs
parsley and milk, and spread the
mixture on the fish. Roll up each
and secure with cotton or , cock-
tall stick. Put into a greased fire-
proof brush over \.:'h m''%, sprink-
le with breadcrumbs, put a few bits
of dripping on top and bake In a
moderate oven for 20 t025 minutes

HERRING PIE

| 4 herrings, half a bay leaf, mash-
+ od potato. 1-4 cup vinegar, 2 table-
.\\}mn.s o water, Salt and pepper.
{ A 9
| Bone the herrings, as directed
above. Season the fish and roll up,
[ securing the rolls with cotton or
cocktail sticks. Put the roll ‘nto a
greased fireproof dish, add the
vinegar and water mixed together,
with the bay leaf, cover with a
thick layer of mashed potato,
smooth down and brush over with
milk. Bake for about 35 minutes
in a moderate oven.

POTATO HERRING

Four herrings, flour, milk, cooked
potatoes, seasoning. Bone fish, roll
in flour and fry lightly in hot drip.
ping. Heat potatoes with a little
milk and dripping and season to
taste, mashing as they heat untl
you get a smooth puree. Put two
of the herrings into a casserole,
skin side down, spread with potato
mixture and put the other two on
top, skin upwards, Heat well In
oven and serve,

OATMEAL HERRINGS
Remove  backbones  and roll in

flour ceaconed with salt and pepper
into platter of milk. Have

|

from Camada,” Dr. Routley |

| for 10 minutes, Then

| pepper and salt 1 tablespoon drip-
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FOR HIS NIGHT LIF: . .,

In Gift Box
$2.00 $2.50

It’s funny how men will give women
lovely and lacy nightgowns for Christ-
. but the women seem to totally
ignore the fact that man too is conscious
in-the-bed fashions.
men put pleniy of emphasis on comfort
fundamentally the
factor that controls his pajama choice.

THE MEN'S STORE

MGDRE € MELEOD [imited

© Store of Ve Thousand Gifls

P.J. SMARTNESS

$3.00

Naturally

J

reacy [ oatmeal and
feh in it. Pul at once into su
ing fat and f.y to a golden
Serve immediately,  Focd
with catmeal necds careiul walch-
ing as it burns quickly, |

SAULES

Serve the following sauce with
grilled he.rings:

Half an onion, 1-4 teaspcon mus.
tard, 1 tablespocn butter or dripp-
ng, 1 tablespocn flou., . 1-3 cup
vinegar, 1-4 cup w r

Chop the onion
ccok it in the vine

fincly, then ‘
water

for half an hour. St t the
fat in a saucepan, flour
the mustard and the d vine-
gar, bring to the boil a simumer

Ve,

Brown caper sauce is another
suggestion for a =cavoy sauce to
serve with fried herr'ngs You need:
One teaspoon butter or dripp
1-2 pint- stock, tab {ix
chopped capers, @ tablespoon
flour, dessertspoon Yo:kshire Reclis
few drops anchovy sau-e, cay 1€,

Melt the fat in a sauc.pan, stir
in the flour and when snooth add

thestock, Yorkshite Relish, capers
and anchovy essence. Cook for five
minutes or so, then ason with

cayenne pepper and serve,

ANOTHER HEREING PIE

Another reclpe for herring ple
combines the fish with an apple
and an onion:

3 herrings, 1 medium-sized onlon,

ping, breadcrumbs, 1 apple, tea-
<poon of chopped parsley, 2 tahls,
of water, short pastry, ground mace

Bone the fish and spiirkle with
~alt, pepper and ground mace. Put
nto a well-greased firerraons dish
prinkle with chopped apn's and
nion, the pa-sl‘y and breacerumbs
‘nd put_the d ipnine on top in finv J
leces. Then add the water. Cover
‘ith short pact'y and ba“e 'n a
1ot oven for 10 m'nutes: lower the
‘eat and cook for enothe: 50 min-
tes.

FREDERICTON, N. B. Nov, 28—
(OP)—TIt was learned tndav that
statement of the

will be delivered by Cecil D. Hol-

YEO

THEATRE

" SOURIS — THUR, 28th
MONTAGUE—FRI. 20th ‘
MONTAGUE—SAT,

30th

k- der, treasurer of the company will
veal a deficit in the vicinity off
500. This will be the second de:
{icit in two years running and thej
third in about fourteen years.

 WEEK-END |
SPECIALS

3 Tins Milk — — — 25¢
3 tins Island Beans — 25¢

3 Tins Tomato Soup 25c

2 Tins Pears — — — 25¢

2 cans Clark Beans
(large) — — — — 27c

5 Rolls Toilet Paper — 25¢

“alad & Red Rose Tea
1b, — — ——— 65¢

7 Ibs. Mixed Cookies — 25¢ |

2 Ibs. Plain Cookies — 20c
2 lbs. Soda Biscuits — 25¢
1 gal. Molasses — — 60c
10 Ibs. white Sugar — 69

5 Ibs. bulk Macaroni — 29¢
7 Ibs. Shortening — — 25¢
3 Ibs. Lard — — — — 50¢
} pkgs. Corn Flakes — 23¢
5 bars Surprise Soap — 27¢

5 bars P. & G. Soap

or Pearl Soap — — 25¢
3 boxes Matches (large) 25¢
Milk, per quart — — 8¢

fresh each 5, 10 & 15¢

DRYGOODS

‘Aen’s Hip Rubber Boots

Fancy Cup Cakes ;
|
l

(Miner) pr. — — $3.98
‘en’s Knee Rubber
Boots pr. — — — $1.98

Men’s Rubbers pr. — 90¢
Women’s Rubbers pr. 6%

Men’s Fancy Shirts
s s -—y—- 75¢ to $2.00

Cotton Gloves per pair
20

—— — — 5

25¢

Men's heavy Overalls,

regula: $2.00, 51 50'

now — — — —

(We have 10 dozen on hun'd
sizes 36, to 44, at this
orice.

Albert G. Kays

~or. Richmond & Pownol
Streets
Phone 1289.




