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PE wa em — 

The Joy of Walking 

(St. Thomas *‘Jeurnal.”) 
‘The New York State Depart 

ment of Health has issued a spec- 
{ial bulletin saying now is.the 

- {time to take walks in the open, 
because at this season of the year 
after the rigors of winter, the 
bedy is at its lowest ebb of effie 
ciency and needs upbuilding. 
This is quite true indeed, except 
for the limitation of this particu- 
lar time of year. Every day in 
the year is the time to walk, and 

{whoever neglects it suffers loss 
in mere ways than mere deter. 
ioration of health, 
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| DENTIST. 
Painless Extraction. 

jOomoes: Queen Stress. 

NELSON P. GRANT, M.D, C.M,, 
Late Superintendent sad Resident] 
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Physician S ocnn Genera! Hospital. 

Office and Residence, No. 1 Broadway 
WOODSI8 °K, N. b, 

DR.P.T.KIERSTEAD 
OFFICE AND RESIDENCE: 

CHAPEL ST. WOODSTOCK. 

SPECIAL ATTENTION GIVEN TO DISEASE 

cr WoMeN AND CHILDREN, 

DR. F. J. SHAW, 

Veterinary Surgeon 
OFFICE AT CLARK 8 HorTEL, 

EEARTILAND, N. XB. 

Treate all domestic animas. Filing end 
Exteaction 0. Teeth a specialty. Telephone 

calls pecmptly attended day or aighs, 

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

»CLICITOR AND NOTARY PUBL.) 

Etc. 

BATH, IN. 3. 

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

EYE, EAR, NOSE and THROAT 
all the latest novelties in 

Spectacles and Eyeglasses, 

OFFICE 
Near late residence, Teiephone. 131 1. 

T.C. L. KETCHUM 
BARRISTER, NOTARY, 

ETC, 
QUEEN STREET, WOOUDSTOCK 

| boiled veal anc sliced boiled ten: 

HOUSEHOLD 

VEAL LOAP. { 
Take one pound of fresh veal} 

ud Lalf a pound of fresh pork 
and chop fine. To this add two 
slightly beaten eggs, a large 
kit:henspoonful of fine bread 
crumbs or milk, some chopped 
parsley, one good-sized onion 
chopped fine; a dashof eavenme 
and a level teaspoonful of salt 
Mix all thoroughly together and 
bake in a deep bread pan, laying 
ontop a bay leaf and a large 
sice of bacon. Dake balf an 
hour. 

E 

VEAL CHEESE, 

Take equal quantities of sliced’ 

gue. Pound each separately in 
a mortar, adding butter as you 
do so. Take a stone jer, mix 
them in it. Press hard and pour, 
on melted butter. Keep covered, 
in a dry place. To be eaten at! 
tea in slices. : 

“DOLLAR DAY | 
AT 

Feb. 18 

BODSY yout HONE TOWN 
and at tho same time 
HELP YOURSELF 

Aone: butter over it, sprinkle. 
with little floar, and place in a 
hot ovea to bake for _half ap 
hour. Try this. 
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Woodstoc: Woodworking 

EE Sn innit —— 

- MANUPACTURERS OF 
Doors, Sashes, Blinds, Schools Desks, sheathing, 

Flooring, Church and House finish of all kinos 
———— ee 

W- ohi- of vtBdk Vivier oye touparead Wo 

ered Oak Wwe, Cy: “1 N. 0 Lar 1 

Stair and Verandah Work a Specialty. 

Phone 135-21 ; 
: a 8 
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“oe” AARNE Sanne ! 

FICEBS. 

Neave Cbapalle 700 efleers were 
killed. This Fepressots 15.3 per 
esnt of the total hutaber ot som. —  missioned officers in the United 

VEAL STEW. 

Cut four pounds veal into 
strips three inches long and one 
inch thick, peel twelve large 
potatoes, and cut them into slices’ 
one inch thick, spread a layer! 
of veal on the bottom: of the 
kettle, sprinkle in a little salt 
and pepper, then a layer of pota- 
toes, then a layer of veal segsons 
ed as before over the last layer of 
veal put a layer of slices of eak! 
pork, sud over the whole, a layer 
of petatoes. Pour on water till it 
rises an inch over the whole, 
cover it close, heat it fifteen min. 
utes, and then simmer it an 
hous, 

CREAMED VEAL. 

Cut three slices fat salt pork 
(three by four inches) in small 
cubes and try out. To two 
tablespoons of the pork-fat add 
three tablespoons flour and stir 
until well blended; then pour on 
gradually, while stirring con. 
staatly, one cup milk. Bring to 
the boiling- point and season with 
one-half teaspoon salt and a few 
grains pepper. Add one and 
one-half cups cold roast veal, cut 

offlcers are estimated at over 700 

Statés army, and. still this Sght 
was practically nothing more than 
& skirmish as compared with the 

the beginaing of the war. Te 
total easaaitios along the British 

ful. Io 134 compaiies, of tha Shly 40 Fojular clisers were | 

112 professional cficors sad re. 
serve regiments only ® or 10, »* 
is estimated thas if the Uited 
States were plunged into a. war 
on a huge scale every single train 
od officer would have been hiiled 
st the ead of sight months of 
fighting, 

To P.event After Stiffness of 
Fractures 

What ie ealled “after stiffness,” 
or the condition of _ immobility in 
Jo:nts and musc'es, which so otten 
follows the healing of a fracture 
or wound, is one ¢f the most dif- 
ficult problems which confront 
medical men treating the wounded 
in Britain and in France. in small cubes, and when thor- 

oughly heated, add pork scraps, 
Serve with mashed potatoes and 
glazed silver-skinned oaions. 

BROILED VEAL STEAK. 

These are delicious if broiled 
properly. Have the steak cut 
aboutquarter of an inch thick 
in order to have it cooked 
through when well done. Then 
proceed to broil it as you would 
a beef steak Have some butter 
on a hot platter, lay the steak on 
this, season with salt and peoper, 

Merton 6. McLean D.D.S, 
Gracuate of Philadelphia Dental College and 

Garretson Hospital of Oral Surgery 

MODERN METHODS EMPLOYED 

IN ALL BRANCHES OF 

DENTISTRY 
Painless Extracting a Speciaity 

EE ——— 

VETERINARY SURGEON 
Dr. H. B. F. Jervis, V.S. 
Graduate Oatario Veterinary Col- 

lege. Fost Graduate Royal Veterinary 
Collcge, London, Euglana 

Address Houlton, Me. 
Zelephene Connection. 

'reatment is a ma‘ter of especial- 
ly grave concern to the sut jet 
Musolf, since on the re ult de- 
penc’s his future usefulness as a 
soldier or as a worker. 
Av the military hospital in Cal 

ais Prof, Guermontpr.z, of L lle 
University has received much 
pra se for the treatment employed 
by him, not 8 new one, tut ome 
which has been very successful, 
He begins his treatment of ‘after 
stiffcess’’ while the healing is go- 
ing on and before the stiffaess had 
ip reality set in. Special splints 
are used on all broken bones, They 
are made of very 1ght wood und 
are not aliowed to interiere with 
the movement of any joint, Mae- 
sage is an important part of Prof 
Guermontprez’s treatment, 

In cases where patients have 
been submitted to long wxposures 
before any treatment is possible a 
specie apparatus k.iown as mecha- 
no-therapeutic apparatus is u ed, 

Tropies from Przemysl, 

London, Ap'i 27, 11.40 p. m*— 
In the presence cf enormous crow 
today the first Przemyslj trophi s 
1iciuding four enormous guns, 
were transferred to the fortress of 
St. Peter and St. Paul here, “en 
Reuters Petrograd correspondent. 
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TED QU HE; The Ousen ts the ONLY Alr-Tight Heater Made 
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A Five All the Time 
A Saving ef 25 te 30 Por Cent, 
of Fuel 

Come and see it at 
Our Store 

Ree that Vertical Hot Blast Prafs 
ube Feeding the Fuel with Hot Aly 
All the Time 

THE QUEEN HEATER is more of a heating machine than itis as #tove. It can be regulated like a lamp. You can have your room any temperature you wish, You ositively 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 ip cold weather, or no sale. 
Absolutely AIR-TIGHT and the cleanest stove in the world. No opening of any kind. Will save half the fuel of the average stove Burns large knots, hunks, chips 

and trash, 
PARLOR STOVES— Best i» the 

world. 
5 SITTING-ROOM STOVE —Be- tause one fire ¢can be run all winter 

BEDROOM STOV E— The fine st hing in thelworld. 
DINING-ROOM STOVE Be. ause you heat.your room in ten minutes. 4 

Tne Queen lop Drait Stove is only sold by 

W.F. Dibblee & Son. 
The Hardware Dealers 

Write them for circulars and prices. 

TE STEPHENSON HOUSE AH air Good's 
All Modern Improvements, OUR SEECIALTY 

Permanent and Transient “Consider tne postage stamps 
Boaidais: i say's Josh Billings, it makes its 

Mark by sticking to one thing til} 
it \rrives. So do we. Our sule 
Business is th-e Mauufacturing 
and importing of the latest fosh. 
iorable Hair Goods at lowest 
possible “prices. We carry ail 
the latest novelties in Fancy 
Bands, Nets, Barettes, Combs, 
Ete. Give us a trial order to 
prove the satisfaction we H30 
give you. : 

- 
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MISS STEPHENSON, Proprietor. 
Queen Street. 

WOODSTOCK N. B. 

J C. HARTLEY, 
Barrister, Public Notary, 

Solicitor Etc. 

The Rehable Hairdres er Main Street, Woodstock 

69-41 
Offices: 

Phon: 

Mrs. A.F. Winslow « “| * 


