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W D Camber

DHEIN'LUISL.
Painless Extraction.

Offlice: Queen Stzeeot.

NELSON P. GRANT, M.D., .M.,

Late Superintendent and Resident
Physician St. John General Hospital.

Office and Residence, No. 1 Broadway

WOODSTOCK, N. B.

DR.P.T.KIERSTEAD

OFFICE AND RESIDENCE:
CHAPEL ST. WOODSTOCK.

Spec1AL ATTENTION GIVEN TO DISEASE
or WomeN AND CHILDREN.

DR. F. J. SHAW,
Veterinary Surgeon

OrricE AT CLArK 8 HoTEL,
EXARTILLANIDD, IN. E.
Treats all domestic animals. Filing and

Exteaction of Teeth a specialty. Telsphone
calls promptly attended day cr aight.;

JAMES R. H. SIMMS,
parrister-at-Law,
S,LIcITOR AND NOTARY PUBL.S,
ETrc.
BATEL IN. B.

J C HARTLEY,.

Barrister, Public Nojary,
Solicitor Etc.

Main Street, Woodstock

DR. . W. N. BAKER,

Specialiast in diseases of the

EYE, EAR, NOSE and THROAT

all the latest no: slties in

Spectaeles and Kyeglasses.
O -l ¥

i
{ Near late residence, Telephons, 131 11

T. C. L. KETCHUM

BARRIST'ER, NOTARY,
ETC.
QUEEN STREET, WOODSTOCK

VETERINARY SURGEON.
Dr. H. B. F. Jervis, V.S.

araduate Ontario Veterinary Col-
lege, Post Graduate Royal Veterinary
Collcge, London, England

Address Houlton, Me.
“elenhone Connection,

Merton G. McLean D.D.S

Gracaate of Philadelphia Dental College and
Garretson Hospital of Oral Surgery

MO ERN METHODS EMPLOYED
IN ALL RANCHES OF
DENTISTRY

Painless Extracting a Specialty

Ruberized bengaiine is the newest
fabric for young girls raincoats.

Corn Bread.

Hot breads are always appreciated
for breakfast, and properly made are
wholesome and digestible. Here is
the recipe for- a delicious corn bread.
Sift together one cupful of corn meal,
one of flour, three tablespoonful of
sngar, ahalf teaspoonful salt, one tea-
spoonful of cream of tartar and a hal
teaspoonful of soda. ¢
Add one cupful of sour cream and
two eggs. Beat vigorously and bake

twenty minutesin a hot oven. If sour
cream is not attainable, use sweet

milk and two tablespoonful of melt-
ed butter. :

! know how to make

|

HOUSEHOLD..
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All About Pies.

Squash Pie."~THis is almost as good
as pumpkin pie when it is made from
Hubbard squash. Break the shell open
with a hatchet, remove the seeds and
fibres, then place in a granite dripping-
pan, shell side down. Add enough water
to keepffrom sticking, put in the oven
and bake until tender.

When thoroughly done, scrape out the
pulp, and press through a colander. To
every quart of the pulp allow two cup
fuls of sugar. Mix well, then toa quart
of mixture ,add two tablespoonfuls of
melted butter, the beaten yolks of four
eggs, two teaspoonfuls of ginger a t2a
spoonful each powdered cinnamon and
mace, a saltspoonful of salt, and the
grated yellow rind of one lemon.

Cook all these ingredients well to-
gether. ' Add a little cver a cupful of
milk, stirring in well, and fold in thg
stiffly whipped whites of the eggs. Line
the pie-tins witha good paste, fill With
the squash mixture and bake until set
in a rich brown,
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Plain Pie-Crust.—For a plain pie-crust
allow to ea ch heaping cupful of pastry
flour one-half cupful of shortening—lard
or beef drippings, or lard and butter; a
pinch of salt; a saltspoonful of baking-
powder and just enough ice-water to
make a stiff paste. This amount suffices
for one pie.

Sift the salt and baking-powder with
the flour and rub in the lard and most of
the butter with the tips of the fingers
Wet with the ice-water, putting in a lit-
tle at a time until the paste is of the re-
quired stiffne ss. Sprinkle a little flour on
the molding-b oard and toss the ball of
paste on it. Pat; it deftly into shape
and, having scoured the rolling-pin, rol,
out lightly toward the right or left, op
eyen backward, but always lightly.

When rolled into a rectangular sheet
put a few dabs of of butter over it ag
intervals, dust a little flour over the
buttered dough, roll up, pat into shape,
and again roll out,.

Divide in the middle and lay one piece
aside while the other is rolled out about
the size of a pie-tin. Experience soon
teaches one how to gage this
v.\'m‘tly.

FFold over, hft up, and, having dredged
the pie-tin with a little flour, lift on to
the tin. Unfold and press around the
rim,, taking care that all the air-bubbles
get out. OUtherwise the under -crust
will puff into the filling of the pie.

cook®
the perrect lemon
pie. The shell should always be bak-
ed first'in order that it may not soak
ub the juice-

T'he filling is made- in this wav:
into a cupful of boiling water one
tablespoonful corn-starch  dissolvedl in
cold water. Cook until clear. Add
one cpuful of sugar, Jone, tablespoonful
butter, the yolks of two eggs -well
beated, and the grated yellow rind
and jnice of one large lemon. Cook
two minutes longer, and hour into the
shell. Beat the whites of two egg
stiff,using a wire whib to entangle as
much air as Possible, add two table-
spoonful powdered sugar and spread
lightly over the pie.

The next stepis where so many
other wise successful cocks fail. In-
stead of the meringues broving te be
of a delicate, foam-like consistency to
a tough, leathery compound the re-
sult.

The trouble is in the heat of the
oven. The albumenof the egg  re-
quires slow cooking —so slow as to
resemble a drying rathar thana bak-
ing. Twenty minutes in anoven with
the heat turned off is the wusual. time.
Allow the filling of the pie to cool a
little before spreading the meringue’
on; if toohot it would toughen the
meringue.

Under these favoring condition the
the result will be a tender delicate me-
ringne that will retain its original foam.
ness.

The Perfect Lemon Pie--Few

Stir
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BAKED APPLES.

There are baked apples and baked
apples. For variety's sake try peeling
them before baking. Peel and core the
apples carefully, fill the hollows with
sugar and any spice preferred, lay in an
enameled bakingpan pouring justenough
water to cover the bottom, then bake in

‘moderate oven until tender and delicately

crisped on the surface. Sometimes 1
bit of butter is placed on top of euach
apple before putting in the oven.
Meantime take the cores and peelings
cover with water andstew gently for
an hour. Strain, sweeten slightly, add a
little nutmeg, cinnamon or lemon, and

pour over the apples, cool in the pan in
which the apples are baked, then serve

cold with cream.
Apples should never be baked in tin -

- —

which darkéns both apples and juice.

almost |

‘fEa,ll Goods.”

Coats, Suits, Sweaters,
children’s coats and
Sweaters, Infant’s_Bear

coats, Teddy Be -
and Hoods, children
and Infant’s dresses,

Waists and Neckwear
Everything New and
up-to-date and prices
way down.

Also ¢ Splendid line of Em-
broidery Goods and Stamp-
ed Iinens.

e

See the New Baldur
Embroidery

- Mrs F. L: Mooers

Megin Street

r

THE SPAN OF LIFE
SHOWN BY FIGURES

For Those Uncer Thirew “ve 2=pecta-
tion of Longevity ¥ as Ingreased—
Varried Peop’'s Fortunate

.

How long do yo. expect to live!

——y

Perhaps yeu have never glver tha
matter a thought. The malority of
people simply want to live as long

as they can—and let it go at that.

Therefore maybe it would be taotter
te ask: How long cap >~ exm.as f(
live?

Suppose you cre briwzen 45 =ad <~
vears of age. f that is the easc you
may expect to live 23.4 years rore—
if yon_happen to live in a city. 1
matter of where you live changs= the
figure. sligiitly but not much.

It cceurred to the health department
of one ‘city to prepare a table of the
expeetaticn of 1 amceng the Inhabi
tants of its city, in the hope thai the
people help fight disecase and
so prolong their calcula:
span.

The preparation of a table of this
sort is a very complicated proceeding
that requires an expert. But the re-
sults ebtained are highly  valuable.
The figures are practically the same
for all sections of the country. These !
show that there has been an increase
in the expectation of life, as it is cal-
led, from .the age of 1 year to the
age of 30 and a decrease from 30 years
on. For instance, a child 5 yvears old

e
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would
3 gliwtted
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| reasonably expect to livesonly 3 years

might expect to live 52 years more.
That is an increase of 11 years over

the expectation of life calculated a
third of a, century ago. An adult be-
tween 25 and 30 years of age has 32.6

years more to live, according to this
table, while a person 85 years old may
and 3 months longer.

The expectation of life 7or men and.
women is different, for people in dif-
ferent trades it different. These
differences bring to light some curious
facts. For instance comparison of the

IS

sexes instead of ages gliows that wo-
men in general have cbout 6 oars
lenger tu live than men. The figures
also show that married then live lon-
ger than single men and that married
women live longer tnan single women,

The Jew lives longer than the Gentile
by a rouhd dozen years. The neegro
appears to havesJess chance of life
than the white man. ®

But throughout it 1s 1°und that the
span of life for people up to the age
of 30 has increased during the Jast 30
years while that for people Mdey.-—d
the age of 30 has decreased.

.

Parisian  Sage
Wil Grow More Hair

Parisian Sage will stop falling hai
in two weeks—cure dandruff in the sam
time and stop scalp itch at once. 1
makes the hair soft, silky and luxuriant.

As A Hair Dressing

Parisian Sage is without peer. It con-
tains nothi ng that can harm the air—
t is not sticky, oily or greasy and pre-
vents as well as cures diseases of the
s'zalp. '

Women and children by the thousand
use it/daily as a dressing and no home
is complete without it. *

Money Back If ‘It Fails

Druggists and stores everywhere
Fuarantee Parisian Sage and will re
und éour money if it fails. Ask drug.
gist E. W. Mair what he thinks of i¢
He sells'it at 50c. per large bottle or
you can secure it by mail postpaid from
The Giroux Manufacturing Co.,FortErie
Ont. See that the Girl with the ‘Auburn

Woodstock Woodworking

~ Compa

Ay,

Limited

MANUFACTURERS OF !
Doors, Sashes, Blinds, Schools Desks, Sheathing,
Flooring, Church and House’ finish of al®kinds.

We carry in Stock Domestic and Imported Woods, Quart-

ered Ok, Whitewood, Cyprees,

hard Pine Sheathing.

Stair and Verandah

N. C. hardjiPine and N, C,

Work a Specialty.

Phone 135-21.

Don’t let your buildings become shabby
the cost of painting is gifling and it beau-

tifies as well as preserves the

The Martin-Senour Paint
100 Pure

is superior to hamd prepared lLead and 0il
because it is made only of pure White

Lead, Pure Zinc Oxide and

Linseed Qil together with the necessary
Drier and coloring pigments compounded
in correct proportions by the most

modern and powerful machinery.

Bl For Sale By

Connell St.,

Ladi S N sl ¢

CLARKE & JOHNSTON -

s LA FRID VA IR
Woodstoc

structure,

well aged

gn_;—_
k, N.}B. *

The Queen i1sth2 ONLYAIir-Tight Heate Mada2

A Fire in Half the

A Fire All the Tim

A savingolr 25to50 P
of Fuel

Come and see it at

OQur Store
See that Vertical Hot Blast Draft
Tuabe Feeding the Fuel with Hot Alr
All the Time

THE QUEEN HEATER is more
of a heating mmehine thanitis a
stove. It can be regulated like a
lamp. You can have your room
any temperature you wish. You
positively keep a slow fire burning
24 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 ATR-TIGHT and the
leanest stove in the world. No
pening ofaqy kind. Will save
If the fuel of the average stove
urns large knots, chunks, chips
id trash.
PARLOR STOVE—Best in th
world. :
TTIN 3>-ROOM STOVE —Be-
ause cne fire can be run all winger
BEDROOM STOVE-—The finest
thing in the world.

D INING-ROOM STOVE-—Be-

us e you heat your room in ten
In utes.

e
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The Queen Tep Dra:t Stove isonly sold by

W.F. Dibble

e & Son.

The Hardware Dealers _-

Write them for circulars andjprices.

ANNOUNCEMENT

Clarence Hamilton, Barber, wishes to
announce that he is prepared to *

HONE RAZORS

for twenty-five ;cents. Mail orders
ten cents extra for eachrazor. He wil
also repair razor handles. A splendid
hairs tonie, excellent for;dandruff, itch-

g scalps and falling hair may be ob-
tained from him at the hairdressing

Establishment of \Mrs.‘A. F. Winslow,
Regent Street, Woodstock. 8t26.

2

CARD OF THANKS

I wish to thank the people. for their
patronage in the past and to notify
them that [ have just received a new
supply of frames for e?larged pictures,
and a niece varietf of pieture mould-
ings, also some oil paintings, mirrors,
ard dining-room pictures, and a nice line
of hymn books. I alsoenlarge pictures
Please give me a call, -

airis on every package. Sold an

guaranteed by E. W. Mair,

s
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Henry J. Séely
Somerville

HAair Goods

OUR SPECIALTY.

““Consider the postage stamps
say's Josh Billings, it makes its
Mark by sticking to one thing tilt
it arrives. So dowe. Our sule
Business is the Mauufactliring
and importing of the latest fash-
ionable Hair Goods at lowest
pc‘ssible priced. We' carry a.l

the latest novelties in Fancy
Bands, Nets, Barettes, Combs,

Ete. Givé us a trial order to

prove the satisfaction we can

give you. :

Mrs. A.F. Winslow

The Reliable Hairdresser
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