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THE DISPATOM,

PROFESSIONAL

W D Camber

DEIN'ITLIST.
Painless Extraction.

Queen “Streot.

OfRoe:

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

Late Superintencent .at Resident]

“Physiclan 5 .._an General Hospital,

ytfice and Besidence, No. 1 Broadway

WOODSTZCK, N. L.

»

DR.P.T.KIERSTEAD

OFFICE AND RESIDENOE:
CHAPEL ST. WNODSTOCK.

Speorar ArrevrtioNy Givexy 1o Disesse

¢r Womex ANp CHILDREN,

DR F. J. SHAW, |
Veterinary Surgeon

Orrioe AT CLark 8 HoreL,
EARTLAND, IV. .

Treats all Aomestic anima 8. Filing wnd
Ext:action ¢ . Teeth a speciaity. Telaphoo

oalle p~ —iptly attended dav cr awght

JAMES R. H. SIMMS,

parrister-at-Law,
» CTICITOR AND NoTtagy PUBL.
ETC.
BATE, IN. 3.

J C. HARTLEY,

Barrister, Public Notary,
Solicitor Etc,

Miices. Main Street, Woodstock

DR. I. W. N. BAKER,

Speeialiast in diseases of the

EYE, EAR, NOSE and THROAT

all the latest oo eltivs in

Speetaeles and Eyeglasses.
OFFICE

Near late residence,

T. C. L. KETCHUM

BARRISTER, NOTARY,
ETC.
QUFEN STREET,

Telephonea, 131 1.

WOODSTOCK

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

Graduate Oatario Veterinary Col
lege, Post Graduate Roval Veaterinary
Collcge, London, Englana.

Address Houlton, Me.

Yelenkeone Counection.

Merton (. McLean D.D.S.

racaate »f Philadelphia Dental Colleze and
Garretson Hospital of Oral Burgery

| ptace them in a buttered baking dish.

' thoronghly.

l{ObbLHOLD

et 0 PN e l
BIRDS’ NEsT PUDDING.

Pare a1d core 1-2 dozen apples and

Pour a nice custard mixture around
them, and bake one hour. Fill the
cavity ot each apple with apple jeliv,
and serve with cream,

k

WHOLE WHEA " MOLASSES |

CAKES

Que cup of molasses. Beat in two
teaspoons of baking soda until fuamy.
One cup cold water, one teaspoon gin-
ger, one balf (caspoon salt, Enough
whole wheat flyur to make gond batter,
When this is finish=d, beat ir cne half
cup of meited ootter or lird. “eat
Tuin into drop tina.
Bake 1L mlnutes in a very hot oven,

Soups

Not anly a*e hoisewives the world |
over, planning ani carryiag out econ-
omies, made nec's:ary by the hard

‘Ooats, Saits, Skirts, Furs, Rain

IFor the wuext TWO WEEKS
there will be

Mark Down Sale

OF

Ccacs, Underwear, Hose and all
Kinds of Small Wear 2* the

Tadies araW Store

)

F. L. Mooers

This is a real Money

Mrs

Saving Sale and it
‘will Pay You to Buy Now

\

times, but the governmen s of various
courtries are also working on the pro-
blem of the greatest amount of nourish-
ment at the least cost. The Depart-
mant of Agricaltare of the Uuited
States has been issuing fa*mers’ bulle-
t w8 on the results of its experiments
a+d study, and one of the Jlatest of
these gives dire:tions for making a
number of palatabie nourighing soups
Receipes for the prepa’ atiun of some of
these su.ps are given b-low:

DRIED BEAN 30( A

One pmnt dried beans, frur quarts
water, one large opion, minced fine;
four ta ) lespoonfuls sweet drippiags, or
butter which gives a better flavor,
three tablespoonfals flour, one tuble-
spconful minced celery or a few dried
celery leaves, ha!f teaspoonful pepper,
two tablespoonfuls salt.

Wash the beans and soak them over
night in coly water. In the morning
pour off the water anu put them in the
soup pot with three quarts of cold wa-
ter. Place un the fire and when the
water c~mes to the boiling point ponur
it off (throw the water away). Add
four guarts or boiling water *o the
beans ana place the soup pot where the
coutents will simmer for four hours.
Add the celery the last hour of cooking
Cook the omon and drippings slowly ia
a stewpaan tor nalf an nour. Drain the
water irom the beaus (save the water]
ard put them in the stewpan with the
ozions and drippings. Theu add the
flour and cos>k half an hour stirring
often. At the end of this time mash
fine and gradual’'y add the water in
which the beans were boiled until the
soup is like thick cream. Then rub
through & puree sieve ani return to the
fire; add the sz!t and pepper and coox
twenty minutes or more. Any kind of
beans may be used for this soup; the
Lima beans give the most delicate
soup,-but the large or small white bean:
are verysatisfactory and are less ex-
pensive than the Limas.

In cold weather the quantities cf
beans and flavorings may be doubled
but on.y six quarts of water are used.
The resuitin 1 thick soup can be Kkept
in a cold place and a portion boiled up
as required and thinned with meat stock
or 4 ilk.,

CREAM OF BEAN S0UP.

Make asabove but add only enough
of the water in which the beans were
croked to make the mixture Jike thin
mush. Have this very hot and add
boiling hot milk to make " it"Ti%e" thick
cream about a quart of milk to three
pints of the bean puree. Boil up at
once and serve, It spoils a cream soup
to I-t it cook many minutes after the
miik is added,

SPLIT PEA SOUP.

One pint gplit  peas, " four quaTts
water, Lalf pound salt pork, one large
onicn, two tablespoonfuls celery, one
tabiespoonful flour, one tablespoonful

MODERN METHODSEMPLOYED

IN ALL BRANCHES OF
DENTISTRY

Painless Extracting a Speciaity

TdE STEPHENSON HOUSE

All Modern lmpfovements.

Permanent and ‘Transient

Boarders,

M3 STRPHENSON, Proprietor.

Queen Street.
WOODSTOCK

3
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butter, one teaspoonful pepper, one
sprig parsley. :
Pick the peas over, that there may
Le no bl.mished ones amorg'them then
wash and soak in cold water over night.

' In the morning turn off the water and

put them in the soup pbt with' the coid
water and ssalt pork, ~ Simmer gently
seven houre, being carciul that the
soup does not burn. When it hag cook-

ed six hours add the seasoning. Have
a lerge wooden spoan to stir the soup.

When done it should be thin =nough to
pour. By boiling .it may become too
thick; if 30, add boiling water., When |
thoroughly cooked, the soup is smooth
and rather mealy. If not cooked
enough after standing a few minutes |
the thick part will settle, and the top

look watery. At the énd of seven|

hours strain the soap tbroogh a8 sieve

and return to 8 soup ‘pot. Beat the
g

-

‘little salt.

flour and butter together until creamy,
then suir into the soup .nd simmmer half
aa hour longer, If the salt pork has
not seasoned the soup svfliciently ada a
For some tastes the soup
would be improved by the addition of a
quart of hot milk.

Serve little squares of fried bread in
a separate dish.

RFFUSE BIDS FROM GER.
MANS

Svdnav, Australia, via Loacon,
Jan 26G,—At the wool sales 'oed-y,
the auctioneer refused a Germ o
“uyer'- bit ‘or a certair lot of the
material, A di-pute followed, #nd
when ths lot was re submiited for
sale, it was koocked down to »
French firm at the price the Ger-
man had offered. Otbker ruppored
‘Gcrmun bide made !ster, were #lso
re use !, and the German repres-
entatives tinally Ieft the sales
room, 1 avig been unable to bay a
«single b:l-,

(xerman Hulls Beiow Horizon
Ta.get Size of Three ’enny
3 Bit

Lond n, Jan. 25,—The Morp-
ing Post deser:r- 8 the North Sea
action as the v ost considersble of

{e war

“I'he G rman +(1adron wa-
prohably of much  thes
strength as that which r1eceotly
vombarded the Ycrkshire coast
avd had probably a s milar purpose

Pin view, but this time it would ap-
pear that & fr encl» mist did rvot
arrive to- cooceal them fiom cur

wa'chfal eruisers, \Whenthe two

furces came together the bermans
seem to bave bad no cther lhought
than i ghr, although the p «pouc.
erauce in strangth was not so great
as to make oan action hojc'ess.

C rtuir 1, it was.not so great as

wus faced withoat: i nchiog by

Admirsl Cradock in the South Pa-

A this s the mora! impb}' 6DC
o the action, The G rmaps :¢
cepted iheir iuforiority and iap,
w.ih the result that while thcy
suflered much cur ships ruflered
I ttle. Sir David Beatty and his
brave « fil;ere and men bave once
more won the gratitude of  the
British peop'e They bave proba-
bly saved the lives of wany 1m0
cent people by their fise astion
and they have taught the raw ng
equadron a Jesson waich it richly
deserves ani w | nut forgetio a
burry.” : |
Tie Pust's naval (xpert sayi:
“Tae retr.at of the G rm:n_gia-
dron u in accordance mth tbo

'
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" MANUFACTURERS OF
Doors, Sashes, Blinds, Schools Desks, Sheat
Flooring, Church and House finish of all |

haed Pine Shuthmg.

We earry m Stock Domestie and lwported Wo ey Qur .
ered Ok, Whitewood, Cypress, N, O, har! Pire ain N, O, 7

Stair and-Verandah Work a Speclalty
Phone 135.21.
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EHARDWARS
C:nnell St.

Den't let your buildings .become shabby
the cost of painting is tnfling and it heao
tiies as well as preserves the structure

The Martin-Senour Paint
’ 0 0 ./a P ure

(s syperior wiul.rtnrﬁlalniﬂ
~csuse it is made only of pure White

=a. Pure Zinc Oxde and well aged
Linseea (il tngﬂher with the necessary

¢ 'Merand coloring pigments compounded
in correct proportions by the mest

CLARKE &JOHNSTOH

Woodstock, N.
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TOPP DR AFE'T STOVE
The Oueen 1s the ONLY Air-Tight Heater Made

. any te

.nick or knot. Wi
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Write th:m for dreolln t,nd prieer;

my.s 8Vps sre mrdly vmblf
Taeir bulls would pri bably - “be hﬂ-
low the her'zon, so that
masts, perhaps the tops of |
fonneis and a emear of
w uld make the lugn*”

guns are
seems t; Mvh |

In a lunnill'

.qu.d‘ium of h gt qﬁed m"w»

ﬁght botvuen he

A Fire All the Time
A Bavingof 251050 Ver Cent
of Fuel '

Come and seg it at

Our Store
See that Vertical Hot Blast Drafs
uhe Feeding the Fuel with Hot Atlr
All the Time

THE QUEEN HEATER isﬁ more
of a heating machine thanitiss
stove. It can be regulated like s
lamp. You can have your room

Pentute you wish. You
itivéely keep a slow fire burning
4 hours by putting in one large
heat a room
20 feet square in ten minutes im

~ Absolutely AIR-TIGHT and the
cleanest stove in
of any k

world. No

opening Will save

l;‘;lt th‘c fuel&tt:nt;mge stove
urns large s, clnpu
and trash.

C R STOVES-——Best l.? tbo

g

ING BOOM STOVE-—BO-
fire
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