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| MODERN METHODS EMPLOYED 

Pagp Six 

- PROFESSION AL | 

WwW D Camber 

DENTIST. 

{Painless Extraction. 
Queen Btxeot. fOMcoce: 

{ NELSON P. GRANT, M.D., GA, 
Lste Superintendent ad Resident] 

Pbosicisn 5 enn Ge neral Hospital, 

Office and Residence, No, 1 Broadway 
WOODSTeTH, N. hb 

DR.P.T.KIERSTEAD 
OFFICE AND RESIDENCE: 

CHAPEL ST. WOQODSTOCK. 
rn mm 

Bppait Arrextior Given vo Diexsss 

cr? WoneN ix CEILDEEN. 

DR. F. J. SHAW, 

1 Veterinary Surgeon 

Orrice Ar Uranx 8 Horry, 

ET ARNTEELANID, XW. 18. 

Teaete oll domestis snimas Filing snd 

Extraction ©. Teeth a speciaity. Telephone 

calle prrwmptly atte ded dav or oighd. 

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

WLOIICITOR AND NOTARY POUBL.D 

Erc. 

BATH, IN. 3. 

C. HARTLEY, 
Barrister, Public Notary, 

Solicitor Etc. 

AJ
 

Offices: Main Street, Woodstock 

DR. I. W. N. BAKER, 
Speeialiset in diseases of the 

EYE, EAR, NOSE and THROAT 
all'the lates) corelties in 

| Spectacles and. Byegiasses, 

| OFFICE 
Near late residence, Telephone. 131 1. 

T.C. L KETCHUM 
EARRISTER, NOTARY, 

ETC. 
STHEET, QUEEN WOODSTOCK 

VETERINARY SURGEON 
Dr. HB. F. Jervis, V.S. 

| Greiuate Oatatio’ Veterinary Colt 
lege.«Fost Graduate Roval Veteridury 
College, London, Euglana 

Address Houlton, Me. 

Yewphone Connection. 

Merton B. McLean D.D.S. 
#racvate of Philadelphia Dental Collexe and 

Garretaon Hospital of Oral Surgery 
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IN ALL BRANCHES OF 
DENTISTRY 

Painless Extracting a Speciaity 

THR STEPHENSON HOUSE 
All Modern Improvements, 

Permanent and Transient 

Boarders, 

M183 STEPHENSON, Proprietor. 
Queen Street. 

WOODSTOCK 

‘in’ the brine for from twenty- 

HOUSEHOLD 
CORNED BEEF. 

The pieces of meat commonly 
used for corning are the cheap 

est cuts of meat, such as the 

i late, rump, crogsribs, and biis- 

ket The meat should be cut in- 

to medium-sized pieces, so that 

it will pack well in a jar or bar- 

rel. It should be well cooled and 

corned before decay sets in, or 

it will'spoil the brine. For each 

hundred pounds of meat we gh 

out eight pounds of salt, and 

eprinkle a layer of about a quare 

ter of an inckr-in depth over the 

bottom of the vessel, and then 

pack in a layer cf meat five or}, 

six inches in thickness. On top 

of this put a layer of salt, follow=-1, 

ed by a lazer of meat, until all 

the meat is jacked in the vessel 

Keep enough salt for a good 

layer over the top of the last 

layer of meat. After this has 

stoud over aight add, for every 

hundred pounds of meat, four 

pounds of sugar, two ounces of 

king soda, and four ounces of 

saltpetre, all dissolved in a gal- 

loo of warm water. When this is 

cool, pour it over the meat and 

add enough cold water to cover 

the meat. Weight it down with 

a loose hoard, held in placa by a 
cool stone, to keep the meat un- 

der the brine. It should we left 

five to fortv days before it is 

ready for use. 

HEESE FONDUE 

One cup soft bread crumbs, 
one cup milk (scalded), one ta- 
blespoon butter, one cup sharp 
cheese (grated), three eggs, 
beaten separately. Pour the 
melte] butter and milk over the 

bread crumbs, soak, stir in 

cheese, then the volks of the 

eggs; fold the stifly-beaten 

white of the eggs into the fon. 

due mixture, and bake for 
twenty minutes, The fondue 

will rise 10 twice its size in the 

dish. 

SALAD DKESSING. 
Two eggs, one teaspoon each 

f flour, sugar. salt and mustard, {Chance 

one-half cup of vinegar. Put on 

the stove and stir copstant'y une 
tii thick, add pepperto suit 
taste and when cold add a cap 

DOLLAR DAY. 

The Ladits Wear 

Feb. 18 | 

BIG BARGAIN 

Mrs. FL. Mooers 
— a — 

BOORT your HOME TOWE 
and at the same tims 

[BLP YOURSELF 
fe pe————— 

"YORKSHIRE PUDDING 

Beat one egg, one teaspoun 
s3lt, sail pint milk, half pint 
water, ‘with sufficient flour to 
make Wong running batter. Put 
one tablespoon lard or dripping 
into your roasting paz, and get 
very hot before pouring the bat 
terin. It may also be poured into 
endof roasting pan containing 
roast. Dake in hot oven about 

thirty :ninutes, or until well 
browned. May be served with 

beef gravy, or onion sauce. 
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MEAT PIE. 

Cut cold meat ia pieces and 
cover with gravy in a deep pie 
tin; boil six smll onions and 

when -soft lay them over- the 

meat and cover with a nice short 
crust. Of course,-the’ crust wus 
be perforated and well pressed 

down at the edges. Ifthe meat 
in this pie is beef or mutton, po- 

tatoes, cut in small cubes, may 

be added If veal or chicken 

meat is used, previously boiled 

rice is mcre tasty. 

Seeking Tmperial Chancellor's 
Head 

New York, March 31,—An 

Amsterdam specisl to the London 

[Daly Express and New York 

Hera'd says. The newsuvapers of 
Gormany aud Austris are begin 
ving 8 campsign with the object 

of bringing about the immediate 
rotiremant, . Of Sr German Juperial 

a om 3 rp 
The remarkable feat- 

ure ot the campaign is the faet 

that, while it is discredited (fiiz- 

wily it ie cordially bat secretly 

J SiR ey 

(ff Sweet 01 sour ¢ream. | welecmed by the uilitary suathori. 
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Ths: ram = 
Sar ah, Tei > & ed 

Bills of Salo 

Tax Notices 

Butter Paper 

Wax Paper 

NOTES in Books of 50 and 100 

Type Writer Paper 

THE DISPATCH” OFFIGE 

‘| where what 1s deecribed as the 

Company. Limited 

Doors, Sashes, Blinds, Schools Desks, Sheathing, 

Flooring, Church and House finish of all kinds. 

Ww. earry In Stoek Domestic and Imported Woods, Quart. 

ered Ou, Whitewood, Cypress, N, CO, har] Pwe and N. C, 

hard Pyne Sheathing, 
5%. 

“Stair and Verandah Work a Specialty. 

Phone 183-31... 

=. THRIt.. FOLKS 
Bea" Set your buildings become shabby 

~ Gmgen of painting is trifiing and # besu- 
Ales ss well as preserves the structure. 

Tho Martin-Senour Paint 
100 % Pure 

edi Te it sept Si 
1 Socauge R Is made only of pure White 

. [eed .Puse Zine Oxide and well aged 
congas me Aaa 

. Drier and coloring 
in correet proportio mig 
modern tad poverul mashinsey. 

ow Sale »y 

CLARKE&JOHNSTON 
EX ARID VW ARE 

Connell St. Woodstocks N. Be 

"TEHIE QU EEN 
TOP DRAET STOVE 

The Oueen is the ONLY Alir-Tight Heater Made 

A Fires ALL the Timea 

A Bavingof 23%080 or Cont, 

of Fuel 

Come and see it at 

Our Store 
Son that Verdical Het Rlast Desf 

ube Feeding the Fuel wich Wot Afw 

All she Time 

Hs THE QUEEN HEATER. is more 
wr of a hesting machine then itir® 

Flove, It n be regsiated like a= 

“4 Ours by putting in one ag 
slick or knot. Will heat a room 
{0 feet squsre in ten minutes im 
cold weather, Or no sale, 

Absolutely AIR-TIGHT and the 
cleanest etove in the word. Ne 
opening of eny kind. Will save 
half the fuel of th average stove 
Burpe large knote, chunks, chipe 
and trash, 

PARLOR STOVES— Best iy the 
world. 

= SITTING-ROOM STOVE—Be- 
rwuse one fire can be ron 8!) winter 
BEDROOM ok tie finevt 

hing in the worid, 
INING-ROOM STOV E~Be- 

g J: Fam ou Lent your 200m In tem 

Tne Queen fop Drait Stove isonly sold by 

W. 3 Dibblee & Son. 
_The Marines: Dealers 

oar Goods 
OUR SPE ClALTY 

Congeider the ~osta ge stamps 

ties both of (Germany and Austria, 

ohansellor’s blunderirg incompet- 

ency has c~used mingled anger 

end indignation. The pssor 527 Jost Billings, ‘t makes iis 

returned to Berlin to-day looking grill FoR to ore thifig til} 

tired and worred. It will not be |p cies ie prog bind . 

surp: ising if before long he'sudden- | and import ing of the latest fo
she 

ly finde need of a 1)ng rest. ionable Hair Goolls al lowest 

The Kaiser hee cesided that [DOssible prices. We carry ail 

three ‘of hie nophewe— Prince Wal- a latest novelties in Fancy 

demar, Prince Sigiemund sod gnds, Nets, Dareyesy Ons 

> 

Etc. 
Prinse Friedich Karl- - hal: go to 

the front immediately. 

io Boarlio, though they hold toaor 

ary commande in the Prusman 

p fo aE, " 

os Ima AY 

sry. 

All three ro far have romaiued 

prove the satisfaction ? di can 
give you. 

Mrs. ALF. Winslow 
The Reliable Hairdresser 

Phonc cR-41 

or ® 
oF 

Give us a trial ‘order to 
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