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INCOME — SECURITY — PROFIT
NWEALTH INTERNATIONAL CORP. LTD,

- COMMON SHARES
AT THE MARKET TO YIELD ABOUT 436%

NAN & COMPANY LTD.

M. BAGNALL—Manager

o BREN

142 Righinond S,

Advortising Rates—Payable in Advance

Minimem Charye for Any Advertisement 25 Cents

Oentra) Guardian locais, 5o per werd; Western and Eastern locals
' per werd; Announcements and Coming Events 30 per word;
3¢ per word; in Memoriam Notices 700 per Inch
and Spiritus) Otferings, Cards, etc, 80 per namse; Let-
Condelence 1o per inch; Wedding. engagements ¢0 words
for $L99 and 10 cents for overy aaditional 3 words. Notices es
pgmthn.lnwmhuupunmumu
dents per inoh. Address and Presentation §il.e.
Other rates on application.

WANTED — TWO UNFURNISH-

Yy
couple. Phone 1777-J
WANTED — Q!
‘" ing lumber

FOR SALE—COCKSHUTT
er, New. Alex Seaman,

' FOR BALE.
smu.% o
1939-L s
%o — LADY'S SKIS TO-

s,
: 12-15-31,

CHESTERFIELD
UANTITY STAND-
Ford 36

WANTED — WE NEED LARGE
quantities poultry of
Alive and dressed. Royal Pacl
Co., Charlottetown, 12-12-61

kinds, | baking

i'Cus. o rlelp Wanted

WANTED — COMPETENT MAID
for general housework. Phone 35.

. FOR SALE — RENFREW RANGE,
Good condition, "9 Chestnut St.

V_VAN_TED ~— MAID FOR GEN-
eral housework; also janitor. Ap-

¥OR SALE — ORUSHER C:UND SIX
ply 181 Prince Street.

Norman Hambly, Winsioe South.

FOR SALE — FURE HRED
m} Puﬂs Bought the

ply. Walter Gamble, Albla.z_nﬁ

Agents Wanted

OLD ESTABLISHED
quires a salesman,

FOR SALE — ONE
Hereford Helfer,
Frank

earn
Box H. L. Guardian.

Male Help Wanted

WANTED — RELIABLE TRUCK

Buh:!. and
stalled. Serial No. 7101084, Be-
Tl MacKin-

fresheni Janpary 1st,
gﬂher. Roland’ Easter, New ' Wilt~
shire, 12:17-3

WANTED AT. ONCE—RELIABLE
also with education

FOR SALE — 1980 MODEL
Serial No. C A V 1921

SALE — LARGE SIZE ROCE-

y to, place a valu-
able contract which should mean

— 2 SOWS 6 MONTHS | complete independence for & man,
3 months.| fortunate en: to ha

and proven abllity
both himself

P

manage
*“and his own. business. Financial
us® not extremely important
but a travel outfit is necessary
te The J.R. Watkins Com-
vany, Dept. Z-C-1A,
St, Montreal.

LOST < LEATHER OASE CON-
keys. Pl return. to

NIRRT TR RSy T

"Female Help Wanted

— TEACHER FOR
”mley Bridgé School by

STRAYED — TWO

Ii.
AiE

thankfully received. Alex

- WANTED

Maid for general housework, with knowl.
Wit o phone H L. G, 95
. wages, or phone H. I G. 'emperance
| 8t, New Glasgow, N. S.—Phone 33.
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—The Flavour’s
The Thing—

chefs win their reputa-
the unusual and subtle

R Famo!
tions
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s of the dishes they serve.
It's the seasoning of otherwise or-
dinary dishes that make their food
memorable. ;

The bouquet of ,several herbs
left in the-soup or sauce for just a
g:w utes has made ‘ench

g

0] ous.

So when the members of the
!amlx reach for the salt and pep-
Per akers before tasting the food,
t is time somethi was . done
about seasoning. any a house-
wife could win her reputation as
& cook by adding a - clove to her
stew, a ﬁl.nch of ginger to the pot
rou‘. a little nutmeﬁ‘to the squash
or a touch of mace in tomato soup,
‘The real secret is in sm
ts which yet retain
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Pan Fried Chicken

Select plump young chickens
weighing 2 to 3 pounds. Disjoint
and cut birds into portions for
serving. Dry and roll in flour
seasoned th

(not
fat and borwn well- on
., using moderate heat.
Cover pan to keep fat from splat-
tering and finish frying 'chicken
over low heat untll tender. Tais
will take 25 to 30 minutes, de-
on size of chicken.

TO, COOK FOUL

Fowl require long slow cooking

in moist hea.t:1 bln order to make

complebely  tender—e.g

simmering, ing  stewing and

.| fricasseeing (see  recipes follow-

Foul 15 .sonfletim&; roasted
of st

and
In this case the stuffed
bird. is vlaced in a covered pan
with a small amount of liquid and
slowly cooked until tender. To
brown the bird during the last 1-2
hour the cover is removed.

SAVOURY DRESSING
8 cups soft bread

2 teaspoong -salt
;-{eteupom Pep!

smoking
both sides

by a

crumbs

1 cup chopped apple; celery or
chopped pork sausage.

Mix * all ingredients together.
This. . recipe makes sufficient

RE-| jressing for 10 to 12 pound tur-

key. For a moister dressing, pour
one cup bolling water over bread
crumbs and add one beaten egg
with  the melted fat. If sausage
znnmt is used, melted fat can be

wash in cold water.  Fry the
chopped ondon in a little fat and
to with other

with
ingredients. = Use stuf!
oot as fing for

| CHICKEN OR TURKEY «SOUP
i of chicken along
of skin -etc.

bones.
the strained liquid add:—
1-2 cup finely di onion
1-2 cup finely diced carrot
fine noodles 3-4” length
un ;&oe (optional)
1 cup chopped chicken or tur-
key meat
: mmer covered for about one

T,
NOTE:—In . the following  re-
cipes calling for cooked chicken
left-over fowl or turkey may be

. CHICKEN LOAF WITH
MUShROOM SAUCE
‘2 cups -cooked chicken
1 cup peas

One of the pecullarities of

i e Freg gt
) to al t lm%m
.“WO‘W

SALE NOTICE

The Postponed Auetion |

Sale of Simeon McKinnon,
Bangor, Wﬂl take place
WEDNESDAY |

flakes into fine crumbs.

beans, corn flakes crumbs, onion
18 | egg, pe i
well. Shape into patties; fr;
until browned, turning only once.
Serve with

the natural flavour of the food.
The home economists of the Con-

ment of Agriculture suggest some
variations of common foods.

BEAN PATTIES

2 cups cooked dried beans
3 cups corn flakes '
3 tablespoons finely chopped

g8
1 tablespoon catsup
% teaspoon salt
1, teaspooi pepper
3 tablespoons fat
Partially mash beans. Roll corn
Combine
mix

catsup, salt and pepper;

in fat

Catsup Sauce. Yield:
six patties (3 inches in diameter.)

CATSUP SAUCE

3 tablespoons butter

3 tablespoons flour

% teaspoon salt

14 teaspoon pepper

3 tablespoons catsup

1% cups milk

Melt butter; blend in flour, salt,

Pepper and catsup. Add milk slow-
, stirring = constantly over low

heat until mixture thickens, Serve

over Begn Patties. Yield: 1% cups

sauce,

SPICY EGGS

1 cup milk

1 bay leaf

5 eggs

% teaspoon salt

% teasgonn curry powder

1 cup fine bread crumbs

6 slices buttered toast

Heat milk with bay leaf in toi)
of double boijer. Beat eggs well.
Add seasonings and bread crumbs.
Remove bay leaf from milk, add
egg mixture. Cook over hot water,
stirring until set. Serve on butter-
ed toast. Six servings.

CABBAGE WITH SAUSAGE
8 cups shedded cabbage (1 med-
ifum cabbage) )

1 teaspoon salt

1 cup boiling water

2 1bs. sausage

1% teaspoon caraway seeds

1 cup boiling water

sumer Section, Dominion Depart-|

|into the air yet only

Cook cabbage with salt in 1 cup

18 minutes longer to brown,
Yield: 6 Servings,
OCEREAL BRAN STUFFING
1 bouillon

ultry

Ads to remaining ingredients;
mix lightly. 4

ICE BERGS

Nothing that man can make can
compare with icebergs which now
come floating down from the Arc-
tic, states “The Children’s News-
paper.”
The Gmeat Pyramid of Egypt is
a gigantic work and con
about' six million tons of materi-
al; but many an iceberg contains
thousand - million . tons or
Great Pyra

ninth is above water, so that an

iceberg must measure one and a
half miles from bottom to top.

Some of them are more than a

century old. )

LIGHT A FACTOR )
Rooms recelving light from the

north and east should use warm

colors: yellow, peach, rose tan,
beige brown. Rooms receiving
light from the south and west

should use cool colors, white, off
white light ivory,

gray blue, blue
reen and green.

Applicaticn of color dynamics in
industry saved many man-hours

minutes Remove cover’and ' bake

-4 teaspoon po! seasoning
Dissolve hbouillon cube in water,

++YOU CAN NOW 6ET
WELL HOUSE COFFEE

VACUUM PACKED

(NO FLAVOR CAN 6ET OUT-
NO AIR CAN GET IN

FOR REAL AUSTER FRESHNESS
Two 6rinds -Regular and Drip

relieving the strain on eyes and
nerves by the use of color. Using
this prevents accidents in some
plants were cut 40 per cent. Pro-
duction increased 25 per cent in
other plants.

in war plants. The vrinciple be-
hind = color dynamics simply is

Scientists have ascertained t.hs.i],

every _colo:

The effect of
sure
tivity
sured. Eye

just like
this fatigue is not commonly felt

r has a wave length. |in the eye itself. A worker suffer
color on blood pres-|ing from eye fatigue gets tired all

and on muscular nervous ac-| over.
can be observed and mea-
muscles get tired
any other muscles, but

- LONDON — (CP) — Percy H,
Fearnley, Yorkshire crime reporter,
has been appointed first Public In-
formation officer at Scotland Yard.

0OUT OUR WAY

By J. R. Williams
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OUR BOARDING HOUSE

__With Major Hoople

S

| ARE NOU ‘AW :
THE ANTI- INFLATIQNINECKTIE |
‘me»‘?.mum;vp&v

NOoL M
SPECIAL EQUIPMENT TO
4 HANDLE SUCH A HOT
GROUNDER./

I\

il

L

I Je

Add 1 cup boilin|

bage and_sprinkle with
seeds.
over 425 degrees F.
tes. Six servings.

WHEN MEAT IS SHORT

for 10 minu-

' There's soxﬁ'methlnzedaboat;“ma
ARO] 'UFFIN imple, well-season: s g
Al bii ey a gha: glvea ud“mdwssed A:g" ;g})g:;-s
ooked macron ner.

" ﬁun ot 1 cut In na.‘x:)cr: 1nt?po91.'tmt right now— that |
m}ﬁmavillec”.) simple sbu(tﬂnk makes the meat
?&lt and cmannper 10 tasie dm}l!lo'u"lﬁ ifkrehetxixe pleasing flavor
E cump ed hmkmaedm pulp a stuffing adds to chops spare-
(ofmubll 08 9 parsley | xihs  or a meatloaf .The season-
S muarnt o gt s | 6 45,8, I oo 2
mi .
water untll tender. Drain and | Y0¥, "V “meat flavor goes right

through the stuffing!

These two recipes will add en-
chantment to your dinner table—
and will help substantially in
seelng you through. meat ration-
ing days.

BAKER CHOPS WITH
CEREAL BRAN STUFFING

4 doluble thick chops, pork or

pepper.
Cereal

1 eqg
1 tablespoon water
akes

vea!
?ﬂ;'-eanpg Bran Stuffing

through the middle
Slit chovs e

0 alt "and . pepper
Sa. an .
stuffing and fasten opening

kew or
:oar::'otrlng. Beat eggs slightly
and mix ith )

! then in crumbs: re-
%235' sgrin“:l.- with salt and pep-
per and brown on both sides in
hot fat. Cover and dl;g:egn 1;1|o—
Gnmhhlwh,h

been

3 cups fine soft bread crumbs

1-4 cup cereal bran

1 tablespoon mlltnced onion
teaspoon Sa.

ii teaspoon poultry seasoning

1-8 teaspon pepper

1-2 cup or stock

Combine ingredients;

lightly.

KED _SPARERIBS
MAI%D STUFFING

mix

3-4 pounds ua}xgnwiho

1 teaspon

142 cup water

Select sections of spareribs to
% with salt.

match: rub lightly 4

on top, cover

hot oven (450 degrees F.) 46

Mentholatum
“"HL re-

& 1 ead
colds; checks
sniffling;
soothes' irrie
tated mems
branes. . Jars
and tubes, 30¢,
v4

ME F*E{‘S’HOL ATUM

OMEORT Darly

boiling ‘water, 5 minutes. Brown
sausage in frying pan. Place in a
casserole, «cover “with ked cab-

bage. Pour off all but two table-
spoons of fat from the frying pan.
water to the pan
and bring to boil. Pour over cab-
caraway
Bake, uncovered in a hot

JOE PALOOKA

ONE GOT AWAY

"W,

f»//l

b -

By George McManus

"HUH  WETRE TRYINY TO |

HAVE THEM WRITE TO ME-

| TOLD AUNT BELLE TO LOCATE MY
COUSING=1 HAVEN'T HEARD FROM
THEM INWYEARS-I TOLD HER TO

HAVE WORLD PEACE-
AN' YOU WANT TO GIT
THOSE BATTLERS

1| HARDLY REMEMBER
THEM-| WAS A LITTLE
GIRL WHEN | LAST

HER AUNT MUST HAVE
LOCATED THEM-HERE'S
A LETTSR FROM SING-
SING-ONE FROM JOLIET-
ONE WROM ALCATRAZ
AND GNE EACH FROM
LEAVEKIWORTH-ATLANTA |
AND THE JAIL

fl

o By Edwina

\F WE GET ENOUGH
CIRCUS PEOPLE IN TH'
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AT
’/1/% oy
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27 OWN =

MY LANDS OUR
THREE-RING CIRCU
FAMILY, WE CAN START | (IS8 I WONDER WHEN
A CIRCUS OF OUR J757| |ALBERT!

S AV 20
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ACT COMES ONe

OH, LOOK, THEV'RE BRINGIN' TH'
LIONS IN=-
2K OH, 'M SO NERVOLIS-

3=
7 X\ P i

SE IS A
AT

'S LION TAMIN'
-5 %) 2
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The Goorge Matihew Adems Servies, Ine.

AND | ASSURE
MARRIED
ANYONE

By Webster

= BYE, MISS HEART
AND YOU H-HAvVE

LIFE |S Now
ASK




