
WwW. D. Camber, 
DHINT1LSL. 

Painless : Extraction. 
Ofilce: Queen Stxoet. 

PUN 

MELSON P. GRANT, M.D.,C.M., 
Late 8 perintendent and Resident Physician 

St, John General Hospital. 

Office and Residence, No. 1 Broadway. 
WOODSTOCK, N. B. 

DR. T. W. GRIFFIN, 

Physician and Surgeon. 
OFFICE AND RESIDENCE 

CONNELL. STREST, 

WOODSTOCK, N. B. 

OR.P. T. KIERSTEAD 
NFFICE AND RESIDENCE: 

CHAPEL ST. WOODSTOCK. 
SPECIAL ATTENTION GIVEN TO DISEASES OF 

WoMeN AND CHILDREN, 

-— 

DR. F. J. SHAW, 

Veterinary Surgeon 

Orrice AT,CLARK’S HOTEL, 

EXARNRTLAND, IN. B. 

Filing and Ex Treats all domestic animals, 
Telsphone cal] racticn of Teeth a specialty. 

rom ptly attended day or night, 

JAMES R. H. SIMMS, 
Barrister-at-Law, 

Joricrrox AND Notary Public, Etc. 

BATE, IN. BB. 

o. C HARTLEY, 
[Barrister, Notary Public, 

Solicitor, Etc. 

Offices. Main Street, Woodstock 

i STEPHENSON HOUSE. 1 i 

All Modern Improvements. Permanent anc 
ansiz2 ae Boeders, 

MISS STEPHENSON, Proprmstor 
Wioldstoci* N. B 

MONEY TO LOAN 
{On Real Estate. 

APPLY TO D. M’LEOD VINCE 

Barrister-at-Law, Woodstoca ~. B 

Wanted 
A Representative for 

woodstock, N. B. 

This is the time to sell nursery stock. 

We pay liberally and offer steady employment. 

Our list of SPECIALTIES embraces a acre and choie 

ist of ready sellers in both FruiT and ORNA] 

MENTAL stock, SEED PoraToEs, &e. 

Wate for terms and catalogue. 

STONE & WELLI%GTON, 
The Fonthill Nurseries. 

(Established 1837) 

Toronto, Ontario 

Gr —— 

FRED. L. MOOERS, 
SIGN PAINTING 

and LETTERIN 
ALL in OF KINDS. | 

Agent for the Willis Wind Sign. 

Shop CONNELL ST. 
Orders can be left at the Ladies’ Wear 

store. 

Houses and Lots For Sale. 
Apply to 

Some New Foods 

Thanks to the United St “agricalturs] 

explorers, 

for new foods that are palstitlsand econom- 
icil,—vegetables and fruits with vnfamiliar 

American 

who are searching the world over 

names are finding their 

tables, and foods heretofore imported are 

now belug grown in tis country. 

way to 

A recont triumph iy for the banefit of the 

loves of salad who find tie cucumber indi- 

ges: idle. A new salad plant udo has ¢ ‘me from 

Japan. It 

by an Amin gir', who used for the pur. 

pise the tick blanchad shoots two feet 1)ng 

Shaving these ito long, thin strips, and 

serving them with mayonnaise dressing, she 

val 10 as a salad was diccovered 

produced a salad attrac ise both in flavor and 

appearance. Udo shot the 

table have been producad in many |lices. 

We may look for it on the market wtiia a 

few years. 

suitable for 

Iutere t in the avocado as a salad fruit is 

increasing yearly, and the markit demand 

in Fact rn citizs during te late autumn and 

winter is so great that southern growers are 

materially enlargiog their pluntings, It is a 

slender, bottle necked fru.t that grows on a 

tree, and its dull, purple skin, when broken, 

reveals a palg yeilowish green fl.sh that is 

rich in fl ivor and very fragrart. Cut into 

cubes, it is frequently used ia mixed salads, 
and when added to lobster, or any sh¢l -fish 
salad, it imparts a very agreeable flavor. 

Served with mayonnaise on lettuce, it is de- 

licious. 

Two recent additions to the menus of our 

hotels, which are due to the activity of our 
agricultural ex; I rers, are the chayct) and 

att choke. The chayote, a 

pear-shaped the 

vine, 

the costly bur 

large, green, vegetable, 

cl r of a cucumber, is borne on a 

waich can be trained, like a grape vine, over 

a trellis. A siug'e vine will o t .a bear | .rge 

crops, as many as fivs hundred chayotes, 

some of t 1em weighing a pound. Th: chay- 

ote is perennial, the fruit keeps excellently, 

the rocts; are edivly, and the young staiks 

are as tender as asparagus, It may be pre 
pared 11 twenty d flarent ways. 
The bur artichoke is a foreiga food now 

grown through the South, below Virginia. 

It looks like a big green flower, and aftr 

it has been boiled its scalel’ke leaves are 

pulled «fl one at a t me and eaten with may- 
onnaise dressing. It 18 believed that before 

long tie be:t bur artichokes in ihe world 

will be on sale 1n our market; for a few cenvs 

each, 

The D partment of Agricalture not only 

imports new things, but it also invents them. 

An invention of receut years is the tungelo, 
tie result of crossing the tangerine and the 

pomelo or grapefruit. It is b.tween these 

two parent fruits in iz: with the tange:- 

ine’s loose skin and ease of separation int. 

segmer t, with an acid flivor 1%ke the grape 
frui , although sweeter, This astonishing 

invention will give us a grapefuit th.t can 

be eaten with the ease of the tangerine. 
The leit chee, or Chinese nut, now grown 

in C.lifornia, is an interesting addition to 

the menn. Ir his what looks lLke a raisin 

inside in the dried form whi:h most of us 

know, but in its fresh state :t is far more de- 

licisus, for then the brown, lsutirery shia 

surrounds a rownd, juidy pum wit a re- 

freskiag subacii flavor. 

A new varitty of watermelon comes to us 

from Roumania. Its small, round, green 

in color, with a thin skin, and is about the 

sizy of the ordinary grapefrunit—just large 

enough for one person. Ic has a very good 

flavor, and is likely to become popular. 
Bush berries, plums and peaches from 

northern China: a del. cicus persimmon, also 

from China, large as an appl: and without 

any puckering eff:ct; a strawberry tree, 
bearing rou id, wine-red frait with a pleasant 

taste when eaten either fresh, stewed or pre. 
ser. ed, aod scm» prowisii ¢ blackboarries and 

currants from Korea all make it look as if 
t 10 next few years would see great changes 

in Our nienue, 
-> -> 

WAYS TO SERVE WATERMELON. 

Qae popular way of serving watermelon is 

to scoop out the pu'p in big spoonfuls with a 
sharp edged spoon wich cuts the pulp off 
clean and makes a pre t ly shaped portion. 
Put two ur tree of these convex spoonfuls 

on a plat: with a fow poirts of the shaded 

g-oon rinl.as decor.t on. 

Where a party i to bs served a basket 
may be mide put  f a w. 1! shap>d watermel- 

on, tie bask t boing filled with spoonfuls 

or large cubes of tae pulp. These watermel- 
on bask ts are made on the same plan as an 

orange basket, and anyone can make such a 

basket with a 1t le practica first on some 

smaller fruit. Tae width of the hancl » must 

ba decided on first and the riud and pulp cut 
away from t' is, A watermelon basket can 

be made from a melon placed on its side or 
on end, according to the fancy of the person 
who is cutting it, 

Auother way fs t) cut the pulp iato balls 
or dice, chill and serve as a fruit course in 
spreading gliwsses. The pulp is eas 1; cut lo- 
t) pieces like marbles with an ordinary vege 
table cutter and the «ff :ct is very good, espe- 
cial y if i is sprinkled the last moment before 

being served with fin: ly chopped tresh miat, 
The combin: t on of color is pretty. In the 
opinion of some people the fl vor of the fresh 
mint is an improvement to 'hs watermelon, 

A'l eorts of wutirmelin coucoctions are 
possible when it is used as a salad coarse. 

The pulp is u uly cat in small cubes or io 
tiny bells and mixed »i:h walnut meats, and 
Freuch dressing poured over the whole. A 
watermel in basket may be used instead of a 
salad bowl if scill more novelty is wanted. 

Sweet Apple Pickles—Make a syrup 

with three pounds of sugar and one pint 

of vinegar, and while it is heating put in 

about a teaspoonful each of cloves and 

allspice and a stick of cinnamon broken 

in bits. When the syrup boils up well put 
in seven pounds of good cooking apples, 

pared cored and cut in qnarters, Tarn 

them over gently with a wooden spoon, 

being careful not to break them. Cook 

until you can penetrate with a fork ard 

then turn into jars. More apples may be 

added from time to time, if you bave 

them in a stone creck, until Jthe stone 
forock isull. These will keep for a year. 

<> 

THOMPSON'S FAMILY. 

The fiaanci.l responsibil:t es of a large 

family ave sometimes embarrassing to the 

head of the house, but that there may be 

ocher embaras: i 1g phases besides the finan- 

cial side is sugge: t d by a story in the Coe- 

mopolitan of a Mr Thompson who had four 

teen eh Iiren. 

He agreed oue spring holiday to take the 
ciildren t, the seashore for the week-end. 

They st off, reached the station, got their 

t ckets. and were about to board the train 

when Thompson was t uched on the should- 

er by a polic man, 

“Wit ‘ave you been doing ?"’ 

man growled fiercely. 

“Mc? Why? N. thing,” ¢t mmered the 

surprised Thompson. 

Tha pcl ceman waved his stick toward the 
Thompson family. *Then why,” he asked, 
*‘is;this "ere crowd a-folleiiag of you?" 

the police- 

A DAILY THOUGHT 

“L!ve so that no one can go wrong: by fol. 
lowing your ctaps.” 

Ready for the” 

First aid to the sick and 
injured is most im- 
portant. It may check 

EIergency 

otherwise serious results. 
That is why every home 

should contain a liberal supply of 

year-old remedy. 

Parsons’ Pills 
sot the liver going. Best for 
dyspepsia and constipation 

~ JOHNSON'S 
Ancdyne LINIMENT 
Cramps, Cholera Morbus, Colds, and many other ordinary troubles are 

mp relieved and the patient made well by internal use of this 99- 
d 

For Sprains, Scalds, Bruises, Cuts, Neuralgia, etc., Johnson's Anodyne 

Liniment gives quick relief when affected partsare thoroughly bathed with it. 

Sold in 28¢ and 50¢ Bottles. 

I. S. Johnson & Co., Boston, Mass. 
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NEW HARDWARE STORE 
Connell Street, Woodstock. 

Paints, Oils, 
Varnishes, 
Alabastine, 
Varnish Stains, 
Builders’ Hardware, 

Wringers, 
Washing Machines, 
Churns, 
Butter Trays, 
Tin, Enamel Ware. 

SOLE AGENTS FOR 

Martin Senour 100 per cent, Pure Mixed Paints 

CLARKE & JOHNSTON. 
HOTEL HAS TO DRIVE 

GUESTS AWAY. 

“NO-TIP” 

Those Lucky Enough to Get Rooms De- 

part With Some Money in Pocket. 

LONDON, Aug. 26.—The ““No-Tip” Ho- 

tel which started on the Strand last year is: 

enjoying great prosperity The hotel has. 
been open for 344 nights; the director says. 

that not one room has been empty during 
all that time, while scores of would-be guests. 
are turned away daily. And, he insists, he 
is thrning peopbe away even now, the dull- 

e t season of the year, when most of the: 
hotels are scarcely half full. 

Guests who are discovered breaking the: 

rule and giving a tip are informed that their 
rooms have been let for the next night; any 
employe who accepts a tip is discharged pro-- 

mptly. 
The hotel was establishel by Joseph 

Lyons, the caterer, w:.o does the largest bus- 
iness in England, and who occupies hi. spare 
time by painting in his oils and writing sen-- 

sational sto ies and melodramas; his villians 

are never dyspeptic. When the hotel opened 

proprietors of rivai hostelries decl.red Lyons 

would fiad :t impossible to carry out Lis **no-. 
tip”sy.t m. But their eyes have been opened 

by the public's eagerness to keep some of ite 
money in iis pocket. 

<> 

Matting should be washed with salt water 
and wiped dry. 

Sa.t placed on the coal: when the meat is} 
broiling preveats tie dipping fat from blaz } 
ing. 

The fear of ills 1s worse than the ills we 

fear. 

+ 

flour is 

LOUIS E. YOUNG. 
Woodstock, N.B.,ov. 27th, NO.3p— 

TRADE MARK ' 
© (REGISTERED) 

MONDAY, 

August 29th, 1910, 
is the day on which 

Fredericton Business College 

opens its splendid new rooms for: the 
FALL TERM. 

We are making preparations for a 

great big attendance this year. 
If you have not already received a 

catalogue, Write for one. : 

ADDRESS 

W, J. OSBORNE, 
Principal. 

Fredericton N° Bie 

mama £3 

a fine variety of 

New Spring 
and 

Summer 
Neck Wear 
in the latest: styles. 

Hosiery of all kinds 
Childrens’s and 

Infants Goods 

MRS. F. L. MOOERS, 
PANY SON BLOJOEK, 

Woodstock. 

a 

Jain St. opp. Quen, 

WANTED 
A first-class Male; teacher for Upper Wood 

stock. State Salary, Apply to 
F D Bureee Sec’t. 

May 25-2i. 

THE ROYAL BANK 

OF CANARA 

Pays special attention to 

Savings 

Accougts | 


