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\ 7 ended day cr nighb i . . dough. It should no )S RICK : calls po ~iptly atended day cr nigh, as little flour as possible, ent in ( os L pir tie . = : {eed Pure Zinc Oxid ie and well sgad 
: : enough to knead. over : yr i . two and shape into loaves, put- » : ; anseed Ol together with the as essary a Tae | . N 17% 11. “Ww v > } 

JAME SR H SIMMS. |iinethem ivf dco oreased brick yyb. mixiog towl and let tbe ¢ ves and coloring Phigruen is com pouosied 
SS : fe butter stand in a warm place un- tn correct proportidns by (he mest : shaped pan. The bread is us- | : ¢ Fdg Barrister. at-Law, : : . til it looks light and pufly, then modeis apd powerinl machinery. : ually ready to bake in ahout an Wl 1 : : i : : 

i YI) NOTARY F7BL.J : dis ut it down an ut .into the d ‘ CTICITOR AN NOTARY FI hour. Bake in a good oven one cut it put . 1 ‘Ero Baie Ee 
1 11 1 + SQ # a1 - 

Ere. hour, and turn out on the top, PEGRC [RRs ang wh Th. Dp CLA® KE&JOHNSTON | yuble in bulk. Bake it til nearly co 

5
 

i... IV. =. ) BATE, letting it cool uncovered, Fc ly ra mTowa Ts : 

The following are suggested AE : C.nnell St, Woodstock, N. B. 
' a as especially ) tr chil y PR VER «oq ) ¥ 3 
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