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TH. Ei DISPA'I'OH

DEREIJ'LIST.
Painless Extraction.

Oftfloe: Quuee Btreoeot.

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

Late Superintendent and Resident
Physician St. John General Hospital.

Off ce and Residence, No. 1 Broadway
' WOODSTOCK, N. B.

DR.P.T.KIERSTEAD

OFFICE AND RESIDENCE:
CHAPEL ST. WOODSTOCK

SprOIAL ATTENTION GIVEN TO DISEARES
or WomMeN AND UHILDREN.

DR. F. J. SHAW,
Veterinary Surgeon

Orrior AT CLARK 8 HoTEL,
mwz.m N. XS,

Treats all demestic animals. ‘Filing and
Exteaotion of Teeth a specialty. Telaphone
calls promptly attended day or night.,

]AMFS R. H. SIMMS,
parrister-at-Law,
S_LICTTOR AND NOTARY PUBL.J,
ETc.
BATE, N. B.

I C. HARTLEY,

8a --istar, Public Notary,
Solicitor Etc.

Mfices: Main Street, Woodstock

DR. I W. N. BAKER,

Specialiast in diseases of the

EYE, EAR, NOSE and THROAT

all the latest no- elties in

Speetaeles ard Eyeglasses._ .
OFFICE

Near late residence, Telephone, 131 11

T.C. L. KETCHUM

bARRISTER, NOTARY,
ETC.
STREET,

QUEEN WOODSTOCK

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

Graduate Oantario Veterinary Col.
lege, Post Graduate Royal Veterinar)
Collcge, London, England.

Address Houlton, Me.
Telephone Connection.

FOR SALE.

~ Several desirable buildiug Zots
in the Town of Woodstock, at
moderate prices.

Apply to D. M'LEOD VINCE
Barrister-at-Law, Woodstoca &. B

Yerton . McLean D.D.S.

srac uate of Philadelphia Dental College and
Garretson Hospital of Oral Surgery

MODERN METHODS EMPLOYED
IN ALL BRANCHES OF
** DENTISTRY

a'1riy Teasiag o a Specidlty

CHIROPRACTIC
HEADQUARTERYS.
J. M. DRUMMOND, Ph. D.D. C.
Nerve and spine specialist,
Obstinate and Chronic cases a specialty
Treats all diseases of the nerve.
Head, Stomach, Urinary,§0 ueu\ “ete

by spinal adjustment ent Consultation
No drugs No Surgory
Over Scovil’s Meat Market |

King $t. Weedstock

w D Camber
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Soups And Their Making.

A good soup is one of the most nour-
ishing and valuable of dishes. It is also
the least expensive, for the housekeeper
oym is giving thought to her cooking
will be able to keep her soup pot sup-
p.ied with 12 tover vegetable ard mea 8
sufficient fordelicious soups. The water
In which vegetable have bcen boiled
contains flavoring and some minera
matter. Add these to the soup pot ‘n
place of clear water., The water in
which rice has been boiled should be
added to the soup kettle, or it may be
boiled until greatly reduced and used
as thickening for cream soups. All
scraps of meat and bones, bones from
poultry and game birds, gravies, crusts
of bread and cold cooked eggs should
be putinto the soup or stock pot to be
simmered (not boiled) down for soups.

Mvuch is thrown away that woud go
far towards the making of deliciots
soups. How many housekeepers throw
away the feet of poultry? Yet they
are especially rich in that gelantine
necessary for gcol soup st.ck. A writ-
er in Pictorial Review saysto drop them
into scalding water and let them remain
for a few moments, when the skin will
peel off like a glove, leaving a nutritious
addition to the soup kettle.

Small quantities cf left over veget-
ables mayalways be us«d insoup. Left
« ver baked beans may be mde into :n
especially good soup. The coarse outer
leaves of celery and cabbag-, usually
thrown away by thoughtless housewives
make good soup. All soup and steck
must be kept in a cold place in an earth-

enware dish, never in a metal one,
The making of stock requires no ex-

It is not
though many house-
kea2pers seem to think so. Stock is
generally made from cheap, tough cuts
of meats. This should be cut in small
pieces and soaked in cold water for
thirty minutes to draw out the juices.
The bones are cracked and added for
the gelantine which they contain. A
good proportion is one pound each of
bone and meat to each quart of water.
Put in tightly covered kettle and sim-
mer slowly all day. This should be set
away to cool quickly. Alil fat must be
removed when cold. This is necessary
for the preservatinn of the stock.

difficult to make,

Bouillon, that choicest of luncheon
soups. should be prepared from fresh
materials exactly as if making plain
soup stock. Any good cook-book gives
directions for this so clearly that the
most in>xper'en ed housewife can make
it successfully.

For the perfect making >f soups, the
housewife must learn that art of season-
ing. Her pantry should hold a supply
of bay leaves, thyme and celery seed.
Five cents’ worth of each will season
soups for a year.

SPLIT PEA SOUP

The food value of dried peas, lentils
and beans is sc high that the use of
these srups should be more universal
thanitis. To: make soups from any
of these, soak them overnight in cold
water. Inthe morning, drain, measure
and add four times as much cold water
as peas. Add one-half of an onion to
each quart of water. Simmer until soft
and rub through a sieve. Return to
the fire and season. To each quart .o
soup allow one teaspoon each of butter
and flour cooked together for thickening.
Boil after thickening for a few moments
and serve at once. Croutons ‘are deli-
cious served with soups of this kind.
Miik may be added if desired.

BAKED BEAN SOUP.

Take equal parts of baked beans and
tomatoes, cover the beans with plenty
of water and cook until soft. Add the
tomatones and dash of mustard and sen
soning. Boil all together until tender
enough to rub through a strainer.

TOMATO SOUP WITHOUT SrOCK.

For this you need one can of tomatoes
two cups of water, one teaspoon of
salt, one tablespoon of sugar, one table-
spoon of flour, one tablespoon of butter,
four cloves, one-quarter teaspoon of
celery seed, one tablespooen of chopped
onion. Boil all the ingredients (except
the flour and butter together and rub
through a sieve. Return to the fire and
thicken with the butter and flour cooked
together.

CREAM OF CELERY SOUP.

Boil the celery until te yder, and drain
it. Chop it and rub through a sieve.
To two cups of vegetable pulp, add
either a quart of soup stock, half stock
and half milk, or all milk as desired.
Cook together one tablespoom of flour
and one {ablespoon of butter. Add this

'l‘llm Hair
A Libera.l Offer

When the hair thins out on the top
of the head and the bald spot is getting
ready to appear in public, don’t get dis-
couraged ot irritable. Just go to yo%
Druggist and ask for Parisian Sage Hair
Tonie. . He will charge you 50c. for a
large bottle but’if it does not cause hair
to grow where the hair is thinning out
nothing on this earth will.

And we want to say to everybody,
man, woman and child, that you can
have your money back if Parisian Sage
ien’t the best hair grower, hair saver,
hair beautifier and dandruff cure on the
market to-day.

It'stops itching’scalp andifalling hair
and makes hair grow thickJfand ab-
undantly. All druggists everywhere
sell Parisian Sage or postpaid from The
Giroux Mfg. Co., Fort Erie, Ont. See
that the girl with the Auburn hair is

every bottle. S)ld and guaranteed
ty E. W. Mair.

hand upon the bed. *‘Poor fellow
—he 14 about gonc!”” He looled
ur, as though expecteng eome re-
Py, but the little man did not an-
swer, s0 he quietly tiptoed away,

The little man did 10 nctice
that he had gone, He was gz ng
intently down iuto the pallid face
before him, Was that a film which

‘eyeh?_

was spreading over those stari g

He leaned over further, s1d
then sark slowly downf upon 1 g
kneee, never taking his eyes frcm
the cler « face, Tne mwan vpon
the nex cot hal raised himeelf uy-
on his elbow, and was closely

watching,
For a long, breatll s mcmen*
the little man looked into the

elerk’s eyer, the miracle «f diath,
Then he hesitatingly put oat his
hand, and clo ed down the eyelids,
but as soon as he raised his firgers,
they fI w open again. Ho started
bark 1 horror, and the mn on the
next cot hastily threw cft the
sheets and satup on the edge of 'h-
bec, He was in his  uud-rshirt,
Tz lu-

t: min was 80 absorbed in the

uu had on his troasers,

oot even notice hun,
Agun he the
elerk, and now he could see that

'eansl  over
it was almost dooe,

T e breath seemel to flu ter on
the dying mwn’s lips, the dresdfua
tuster faded from his eye-: slowly,
very slowly, the lids sank of thcir
own weigh', and veiled the haunt-
ing stare-—\ moment of qiivering
silence, and death had passed, TlLe
little man dropped fcrward on the
bed aud buried his face in his hands
“S fe—at Iast—rthank Gd!’

He felt a hand upon his chonlc-
er and looked up Ti.e. man who had

been lying on the next et ,stood
4t his side, and was speaking. His

words sounded vague, and far away
but th;little mn could make out;
I arrest you for this mau’s n.ur-

der!”” and ther, as the liitle wan
ontinued to look stupidiy up at

s e
—

Dizziness

Mrs. J. B. Renaud Jof Goldrich St.,
Sturgeon Falls, Ont., says.}

‘1 have suffered for months wuth a
very weak stomach 1 nau dizzy spells,
and at times could not retain any food
at all. I tried any number of remedies
and prescriptions but none seemed to
relieve me until I tried Mi-o-na Tablets.
I used one box only and they have com-
pletely cured me of my troubles. I am
pleased to recommend Mi-o-na as I
know it to be a remedy of merit.”’

Mi-o-na is sold by druggists every-
where at 50 cents a box and is guara -
teed to cure dyspepsia, in ligestion, si k
headache, nausea, heartburn, sour st« m-
ach, belching of gas, dizziness, heavy
stomach and car sickness, vomiting o1
pregnancy and the after effects of over-
eating or drinking—or money back.
Postpaid from The R. T. Booth Co.,
Ltd., Fort Erie, Ont. Sold and guaran-

to the soup on the fire and stir until the

teed by B. W. Mair.

'regedy before him  that he d)(l[

OMPANY,

D s, Si1i1233,
Sheathing, Flooring
all kinds

WOODSTOCK WOOD-WORKING

LINITED,

MANUFACTURERS OF

linds,

School Desks,
and House Finish of

atair and Verandah work.

Clapboards for sale,

N. B. Telephone No. 68-3

We employ a first-class Turaer, and make a specialty of Church
Call and see our stock or write for prices

pefore purchasing. All orders promptly attended to.
Just imported, a consignment of No. 1 White Wood.

Hard Pine Flooring and Finish.

Union Telephone No. 119

e
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in correct proportions by

5. »nn'ell ..
RIS

Don’t let your buildings become shabby
the cost of painting is trifling and it beau-
tifies as well as preserves the structure,

The Martin-Senour Paint
100 Pure

is superior to hand prepared Lead and 0ll
because it is made only of pure White
Lead, Pure Zinc Oxide and well aged
Linseed Qil together with the necessary
Drier and coloring pigments compounded

modern and powerful machinery.

FFor Sale By

CLARKE & JOHNSTON

HARDWARE
Woedstock, N..B.

the most

Write them for circulars and_prices.

him, he thrust out his haid,
‘Doen’t this belong to you? We
‘ound it on the paw.shop fl cr,
heside the body.”

Toe little man looked down into
he open hand, It held the silver,
~ateh that would not 1un,

soup thickens. Seaso1 and add one cup ]
tulof milk. ®:-ve at once. If the soup
be too thick, add a little more stock or
milk.

Most vegetables lend t!):mselves tc
the making of eream soups which are
among the mostdelicate. All vegetables
should first be boiled until the pulp ean
be put through a sieve, and all aregmade

I EXEE QU EEN

TOPrPr DRAEY'T STOYVE:
h2 Que21 1s the ONLY Air-Tight Heate;

*Aade

A Fire In Half the -e
A Fire All the Tin

A Saving of 25 to 50 P nt
of Fuel
Come and see it at
Our Store

See that Vertical Hot Blast Drafy
Tube Feeding the Fuel with Hot Aty
All the Time

THE QUEEN HEATER is more
of a heating machine thanitis a
stove. It can be regulated like a
lamp. You can have your room
any temperature you wish. Yoo
gosmvely keep a slow fire burning

hours by putting in one large
stick or knot. Will heat a room
20 feet square in ten minutes in
eold weather, or no sale,

Absolutely AIR-TIGHT and the
cleanest stove in the world. Neo
opening of 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

BEDROOK STOVE—The finest
thing in #he wourld.

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

The Queen Top Dra t Slove is only sold by

W.F. Dibbiee & Son.

The Hardware Dealers

“cups. Pitatoes with celery added mal e
n ost appetizing soup.

KEEAM OF POTATO SOUP.

' .smal! potatoes, cover them
- water and boil five mi -

L ¢ ST :

utes. 11cv this waigr axa: .
Cover Gualts of lox!ir);g Wwiter
and add t iced :mion, a Lry
leaf and =~ ‘e ea es. ] il tniil
the potatoe; - ¢ mushy. Bol

two cupaof in¥' 1 (kin with cne
tablespoon of 1,  ®na ore tab’espoon
of butter cooked togetler. Press the
potatoes and water through a sieve.
Add the mixture to the mil season,
reheat and serve

|/
. &

in the same way as celery soup.
Celery added to other vegetables lends

Too often the char t hat bigiis ag

e most delicions flavor to these #cean BOMeisn’t worthy of mention.



