
THX DISPATCH 

DHEINLILST. 

Painless Extraction. 
OMe: Queen Stxocet. 

NELSON P. GRANT, M.D., C.M,, 
Late Superintendent and Resident 

Physician St. John General Hospital. 

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

DR. T. W. GRIFFIN, 
OFFICE AND RESIDENCE 

CONNELL STREET, 

WOODSTOCK, N. B. 

DR.P.T.KIERSTEAD 
OFFICE AND RESIDENCE: 

CHAPEL ST. WOODSTOCK. 

SPECIAL ATTENTION GIVEN TO DISEASES 

or WonmeEN AND CHILDREN, 

DR. F. J. SHAW, 

Veterinary Surgeon 
Orrice AT CLARK 8 HoTEL, 

TEXARTI.ANID, IN. 13. 

Treats all domestic animals. [Filing and 
Extraction of Teeth a specialty. Telaphone 

calls promptly attended day or night. 

JAMES R. H. SIMMS, 

barrister-at-Law, 
SLICITOR AND NOTARY PuBL.J, 

Ere. 

BATE, IN. B. 

J C HARTLEY, 
Barrister, Notary Public, 

Solicitor Etc. 

Jfices: Main Street, Woodstock 

DR. I. W. N. BAKER, 
Specialiast in diseases of the’ 

EYE, EAR, NOSE and THROAT 
all the latest not elties in 

Spectacles ard Eyeglasses, 

OFFICE 
Near late residence, Telephone, 131 11 

DR. H. A. GREENE, 
DENTIST. 

At Millville the 16th and 17th, and 

Pokiok 18 and 19th of each month. 

At Centreville Office six days begin 
ning the 20th of each month 

At Feasers Hotel, Plaster Roek, 

three days, begianing the 26th of each 
month. 

T. C. L. KETCHUM 
BARRISTER, NOTARY, 

ETC. 
QUEEN STREET, WOODSTOCK 

VETERINARY ] SURGEON. 

Dr. H. B. F. Jervis, V.S. 
Graduate Ontario Veterinary Col- 

lege, Post Graduate Royal Veterinary 
Collcge, London, England. 

Address Houlton, Me. 
Telephone Connection, 

FOR SALE. 
Several desirable building Lots, 

in the Town of Woodstock, at 

moderate prices. 

Apply to D. M’LEOD VINCE 
Barrister-at-Law, Woodstock ~. B 

Butter 
Paper 

FOR SALE BY 

“The Dispatch” 

[——— 
Household Hints! 

Bread 

An expert who knows all about the 

excellencies of home-made bread tells 
how todo 1tin a simple and compre- 
hensive manner. 

She says that many cooks make a 
serious mistake at the beginning by 

leaving sifted flour in a damp place 

and by using it too soon after it is 
sifted. : 

It should stand an hour before bread- 

making is begun, and it should never 

be left or kneaded in a damp place. 
Absolute dryness is necessary. 

One yeast cake should be putinto a 

cup of tepid water, and this should be 

left to stand in a warm place for fifteen 

minutes. One should be careful again 

concerning the temperature, for the 

place should not be too hot, or no good 
result will be got from the kneading. 
If the latter is good, it should come to 

the surface in fifteen minutes. If it 
does not, something is the matter with 
it and another piece should be tried. 
Just at this point a tablespoonful of 

flour should be added to it and mixed 
well into it. It should then be put 
away until it is ready to be used. 
The milk should be boiled and al- 

lowed to cool, but it should not be 
permitted to get cold. In truth, all the 
ingredients should be comfortably 
warm, neither cool nor hot. 
She points out that not even an ex- 

perienced cook should use the milk 
recklessly. It should be always mea- 

ar gp— 

sured. Two quarts exactly can be 
measured out to one yeast cake, or 
three quarts can be used to yeast that 

is especially good and fresh. 
The flour should be sifted into a pan. 

[f too much is used it will not work 
well, 

To this should be added one table- 
spoonful of butter, one-half table- 
spoonful of lard, one tablespoonful of 
sugar, and one of salt. These should 
be mixed well with the flour. 
The next step is to add the milk. To 

do this a hole should be made in the 
centre of the worked flour and the 
milk poured into this. The yeast 
which is in the cup of milk should be 
added next. The mixing should be 
done in the bread pan. Enough ' flour 
should be *added every once in a while 
so the dough can be handled easily. 

It should then be taken out, laid 
on a board and worked until it does not 
stick either to hands or board and 
is smooth. 
The best way to know when it is 

thoroughly mixed is to watch for bub- 
bles on the surface. These will ap 
pear in quantities as soon as the 
bread is ready to be put back in the pan. 

It should be carefully laid in the pan 
and left over night, and in the ‘morning 
it should be formed into moulds. Re- 
member that flour should not be used 
and the dough should not be kneaded. 
The seperate loaves should then be 

put in pans and left to rise. They 
should be baked in a moderately hot 
oven for one and one-half hours. 
An experienced baker can always tell 

when bread is well baked by the odor. 
When the oven door is opened there 
should be a distinctly sweet wave of 
hot air to greet the nostrils. 

If the bread has been baked a short 
time this pungent; sweet odor will be 
lacking, and the result is that the 
bread will not be nearly so wholesome 
to eat. 

Another good test which the experi- 
enced baker always uses is to take out 
the pan and put the bread to the ear. 
If there is a hissing sound it is not done 
and should be put back. This hissing 
indicates the continued cooking of the 
dough. ; 
The short laws laid down for the 

secret of perfect breaa are these. 
Fresh yeast; .milk.-of even temipera- 

ture, neither hot nor cold. 
Excellent kneading; keeping in a 

warm place; not forcing the dough to 
rise. 
Having a moderate oven that will let 

the bread bake slowly and all the way 
through. 
BOSTON BROWN BREAD.—Put half a 

pint of flour, half a pint of graham flour 
and one pint of yellow Indian meal in a 
bowl; add one teaspoonful of salt, half 
a pint of molasses, three half pints of 
cold water and two teaspoonfuls of 
baking soda dissolved in three table- 
spoonfuls of boiling water. Mix all 
together quickly, fill into two: smal 
buttered Boston-brown-bread moulds; 
put them in a kettle, with sufficient 
water to reach one-third up the form, 
and cook three or four hours, or it may 
be cooked in a steamer. 

RYE BREAD.—Put two quarts of rye 

flour at night into a bread pan, add a 

tablespoonful each of salt and lard or 

’ 

little hot water, than add the required 

THE ROYAL BANK 
OF CANADA 

Pays special attention to 

Savings 
Accounts 

flour, dissolve one yeast cake in one 

cupful of lukewarm water; add it to 

the flour; add three cupfuls of luke 

warm water, and mix with a spoon 

into a thick batter; cover tightly, and 

let stand in a warm temperature. 

Next morning add wheat flour, and 

knead it well on a board, making the 

dough stiffer than wheat bread; mould 

it into a long narrow loaf, and set it 
on a shallow buttered pan; cover with 

a towel, and let itremain in a warm 

place till it begins to crack; brush it 
over with cold coffee or water, and 

bake one hour and fifteen minutes in a 

medium hot oven. 

BREAKFAST MUFFINS. — One pint flour, 
three level teaspoons baking powder, 

half teaspoon salt, scant, two eggs, 

beaten separately, one-half cup milk, 

one-half cup butter, melted. Mix 
flour, baking powder and salt. Beat 
the yolks, and add the milk and melted 

butter. Put the two mixtures together 

quickly; add the whites last. Fill the 

muffin pans two-thirds full, and bake 

fifteen minutes in a very hot oven. 

This makes eight muffins. 
SPD SIE—— 

Save Trouble By Shrinking Your 
Wash Goods 

In these days when so many are get- 

ting shirt waists and wash dresses 

ready for the summer, a hint from a 
New York writer is timely. Home 
dressmakers, she says, sometimes for- 

get that many wash fabrics should be 
shrunk before being made up into frocks 

if good service is to be secured from 

them, and that they should also have 

their colors ‘set.”. The cotton voiles and 

mercerized poplins do not need to have 

this done, but percales, ginghams, and 

other cotton dress goods need it. 

Thorough shrinking can be done by 
laying the material in a tub, unfolding 
it so the water can get all through it, 

and pouring plenty of boiling water un- 

til it is plenty cool enough to wring out 
easily. This means about two hours. 
In hanging up straighten as much as 
possible and there will not be nearly so 

many wrinkles as there would be other- 
wise. [ron while still damp enough to 

make perfectly smooth. 
Oxgall is recommended as being one 

of the best things to set all colors—one 

table spoonful to twelve quarts of boil- 
ing water being the right proportions. 

Do not use it, though, unless you can be 

sure that itis fresh. If there is any 
white in the goods, too much oxgall will 

have a tendency to make it yellow. 

Salt in dissolved boiling water is an- 

other old standby. 
Sugar of lead one ounce to twelve 

quarts of water, is good for all colors 
except blue. 

Saltpetre, one ounce to twelve quarts 
of water, is good for pinks or blues. 

In using any of the above solutions, 

dissolve the powder thoroughly in a 

number of quarts, put the material in 

at once, and allow it to remain until 

cool or cold; then, having some help in 
in pulling it straight, hang it up to dry, 
ironing while still damp enough to get 
smooth, 

EER E2 

Respecting Her Woe. 
A healthy looking woman dressed 

in deep mourning stepped on to the 

platform scales and requested the 
grocer’'s clerk to ascertain her weight. 
He looked, and said, ‘One hundred 
and forty pounds.” 

“You, made a mistakes ‘of twelve" 
pounds in that woman’s weight,” sald 

another man who had also watched 

the scales, “She weigned 152 pounds 
instead of 140.” 

THE ENERGY FOOD 
The Vim and Vitality One Gets 

From Oats 

There is something in oats which creates 
spirit and energy. No other grain can bring 
results like them, Everyone knows what 
oats do for horses. They have the same 
effect on man. 

An extract of oats is employed as a tonic. 
A diet of oats multiplies one’s vitality. 
That's why energetic men—men of vim 
and spirit—are said to “feel their oats.” 

In Quaker Oats the finest oats—Canadian 
grown-—are subjected to 62 pittings Just 
the rich, plump grains are used. There is 
only ten pounds of Quaker Oats in a bushel. 

These grains have the maximum of rich- 
ness and energy. They are also the most 
delicious. To eat Quaker Oats once a day 
for a month will show to the limit what 
tonic effects, what bubbling vitality one 
can get from oatmeal. One never knows 
how good oat food is, or what it can do, un- : 
til be tries Quaker Qats, ' 

, 

butter; rub the shortening fire in the Wade in Canada. (169) 

WOODSTOCK WOOD-WORK 
COMPANY, LIMITED, 

MANUFACTURERS OF 

Doors, Sashes, Blinds, School Desks, 
Sheathing, Flooring and House Finish of 
all kinds® 

We employ a first-class Turner, and make a <pecialty of Church 

stair and Verandah work. Call and see our stock «r write for prices 

before purct «ing. All orders promptly attended to. 
Just ported, a consignment of No. 1 White Wood, 

Clay ros for sale, 

“ard Pine Flooring and Finish, 

N. B. one No, 68-3, Union Telephone No. 119 

#If You Have an Eye to Hardwares® 
You" liad®’Better SeeZWhat We Have Here 

Heating stoves sre very neces- 

sary articles for the winter ard 
here we have a variety of them 

in all sizes. Oil stoves, too that 

are even bandier still. Get your 

winter Hardware now before 

you actually need it. All kinds 
of Hardware in the Lest qualities 

at lowest prices. 

CLARKE & JOHNSTON. 
Wececdstock Hardware Connell Street - 

ET EE QT EE ENT 
TOP DRAET STOVE 

The Queen is the ONLY Air-Tight Heater Made 

A Fire in Half the Time 

A Fire All the Time : 

A Saving of 25 to 50 Per Cent 

of Fuel 

Ccme and cee it at 

Our Store 
See that Vertical Hot Blast Draft 

Tube Feeding the Fuel with Hot Alr 

All the Time 

THE QUEEN HEATER is more 
of a heating machine than itis a 
stove. It can be regulated like a 
lamp. You can have your room 
any temperature you wish. You 
ave keep a slow fire burning 
4 hours by putting in one large 
stick or knot. Will heat a room 
20 feet square in ten minutes in 
cold weather, or no sale. 

Absolutely AIR-TIGHT and the 
cleanest stove in the world. No 
opening ef any kind. Will save 
half the fuel of the average stove 
Burns large knots, chunks, chips 
and trash. 

PARLOR STOVE—Best in the 
world. 

SITTING-ROOM STOVE—Be- 
cause one fire can be run all winter 

BEDROOM STOVE-—The finest 
thing in the world. 

DINING-ROOM STOVE-—Be- 
cause you heat your room in ten 
minutes. 

The Queen Top Draft Stove isonly so!d by* 

W. F. Dibblee & Son. 
The Hardware Dealers 

Write them for circulars and prices. 

Boys! 

Grirvlis! 
How would you like a nice pair of - 

Hockey Skates Free 
Just get a few of your friends to subscribe for The 
Dispatch” and get one or more of the following 
premiums FREE. 

We are going to give every boy or girl that gets us 

a pair of Nickel Plated Hockey Skates 
a Boy’s Watch 

a Ladies’ Wristlet Watch 
a Gioldfilled Expansion Bracelet 

or, «22 cal Stevens-Maynard Jr. Rifle 

3 Subscribers, 

3 Subscribers, 

5 Subscribers, 

6 Subscribers, 

The terms are one dollar a year in advance. 
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