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Barrister, Public Notary,
' Solloitor Etc.
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BARRISTER, NOTARY,
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Gra'uate Oatario . Veterinary Col-
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TohnbMo QOonnection.

lertnn&chm D.DS.

Giacuese of Philadelphia Dental Colleae and
Gamemon Hospitel of Ural Surgery

{ MODERN METHODS EMPLOYED
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Painless Extractinz a Speciaity
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All Modern Improvémehts.
Permanent and Transientk
Boarders. '

MI33 SYBTHENSON, Propristor.
“Queen Street.

WOODSTOCK N. B.

‘ya cupful of water.

lege, Post Gradaate Roval Vaterinary |

TELE
onuu ny., I

- —————

II@USEHOLD

FROSTING,

~Add one and two-thirds cups)

fals of coafectivner's luglt to
three teaspoonfuls cf cocoa. and
two tablespoonfuls of meked
butter. ' Mix" the sugar, , eocoa
and butter with hot coffee ‘to the
proper consistency to spread
easily upon the cake. Work
rapidlv, for the frosting sets very
quick!v '
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CHOCOLATE “HURRY
CAKE.”

~~5ift together one cupful of
pastry flour, one - cupful. of.-sug-
ar, two and one-half teaspoon-
fuls of baking powder. and“ oue-
half of a teaspoonful of ralt.
Melt two tablespounfuls of butter

: and twotbxrds of a square of

chogolate,in.. a. measuring cup.

.| add twosteaspoonfuls of milk, and

stir the ir-ixture until-the {ngred-
-ients are blended. . Add two un-
beateu eggs, and fill the cup
with .milk. Pour the contents
cf the cup into the prepared dry
mixture; --and-sbeat” -it -briskls, |

Pour the batter intd a medium,
sized | pan, a'd bake ina- ‘moder-
ate oven for thitty minutes. ., ,

.“.
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.\ \VIIOLLQUME BAKED-
APPLE DESbERT

Wash and core cnongh sound
tart apples to fill d *baking pah
when each apple stands upnght-
Place a small bit of butter at the
bottom of the hollowed ¢pace'in
each apple £l the rest of the
space with sugar, lay a raisin and
some walnut meat on top of
each, and spriokle them all with
cipnamon or nutmeg. Put in
tbe pan arouna the apples the
usuable bits of pulp cut from the
cores, a bandful of raisins, two
tablesponafuls of . sugar, one
tablespoonful of butter, and half
Bake the ap-
ples in 2 moderate oven, and add
water from time to time, so that
there shall be sufficieat liquid xn
the pan'to serve a a sauce. "¢

HOW TO COOK CABBAGE

One way to cook oabbage is to
put the carefully washed cabbage
cut in half, inte an iron pot with
a piece of salt pork, cover ‘it
with cold water and buil over a
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~and at the same timy
BELP YuUBSELf k

slow fire about two hours,
Cooked this way, ciabbige
very good, but there is a better
way by which it can be made .a
deilcate and delicious dish. Cut
the cabbage i.to juarters, pug
them with the leaf or outside
down in a gravite boiler, and
cover with boiling water. Keep
oa ahot part of the stove 'until
it is woiling briskly, thea ' salt
a d set where it willboil slowly,
{ Cook-from a half hour to an hour
“hoo»rdmg to sizé and age of cab-
bage. TAs soon as+a. fark . will
tm"'asxly through the' Mgcs it

is.dene. . Do not, Jet xg..qu un-

v:s it it wxlts and: gefs- Boft:i*Now

take it from the water, f:\v ‘on a
dish and cut out the stalky parts.
Cut up ‘not t.o -fidely,” add a
tablespoonfuls of butter and a
lictle pepper, and serve hot. :

BAL’I‘IMORE PAN ROAST
You may use your chaﬁng dish

oyster, .or - an iroa frying pan.
Have thg_'qusters,. whicb must be
a gool size and plum drained and

and pepper, and cover well with
flour or fine white cornmeal; pat
them gently so.the covering will
stick. Heata good tablespoonful
{ of butter very hot in - your pan,
pu&malaycp.oi oysters, crowd-
ing them a 'bit, and let them
brown quickly, first ome' side,

done, serve as qmcklv as poss
ible.
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' Doors, s.shés, Blinds, Schools Desks, Sheathing,
Flooring, ‘Church and House finish of all kinds.

We oarry in Stock Domestic and Importsd Wods, Qmart.
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band Pim anthing.
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Work a Specialty.
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TOP DRAFPT STOVE

'l'llQ Oueen is the. ONLY Alr-Tight Heatsr Made

B -~ - -of & heating machine thanitiss

S ——

A Plre Au the Time
A Saviagof 953t0 50 Yer Cont.
of Fueld

Come and see It at
... _Our Store
Sve that Vertical .“ Blast Pran

abe th the Fuel witk Bot Alr
All the Time

THE QUEEN HEATER is mon

stove. It can be. reguhud like &
. lqm]:e Yoc can h :

1413

i pnthn iﬁ -one |
mck or knot. ‘Will heat a room

20 feet squere in ten minutes in
cold weather, or no sale.

Abeolntely AIR-TIGHT and the
cleanest stove in the world. No
opening of any kind. Will save
half the fuel of th2average stove
Burns large knots, ‘hunke, ehips
and trash,

:’ﬂAdRLOB STOVES—Best i» the

: SITTING-ROO! STOVE-
cause one fire can be run all win%o.t‘

BEDROOH STOVE-—The
hing in_the world. st

Tne Quoon rop Dratt Siove lsonly sold by

“W.F. Dibblee & Son.

The HMvm Dealers

Writo tbem for catculuo and prices,

Geneva, Smtzeﬂand via

' | Paris, March 10—The Tribiine

{says ithas learned from Vienna
that several Italian warships’,
bave put to sea probably bound
for the D rdanelles

Bxpmpmtmg m Barlay mch.

~ Berlin, Mu'eh 10, via L'mdon‘-*
| Expropriation ot all. stochof h'.
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- |ley excesding & metris ton ( 2,204 | Etc.
“{pounds) has Leen ordered by the:

Bandesratb. Certain - exeeptions |

olock _owners and persons ‘ who

-}it rrives.

Hatr Good's

OUR J‘PECIJLTY

‘‘Consider tne nostage stampe

say’s Josh Bxllmgb it makes its
Mark by sticking to o110 thing til}
© B0.a0 we. Our sule
| Busigess is th-e Mauufacturing
and nnporting of the latest f2sh-
|iorable Hair Goods at Jowest
1 possible -prices. We '

the latest novelties in Fancy
Ba.nds Nets, Barettcs, Combs,
@Give .us a trial order to

prove the satisfact:on we cap

give you.

Mrs. A, F' Wmslow

A 'l‘bo Re'iable Burdu-»r.

Phone 09-41
g 3

DININ OM -STOVE~Bos-
@ 03e you heal iout Yoom 'in teg
minutes. 7
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