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" PROFESSIONAL

W D Camber

T DENTIST.
Painless Extraction.

Quuneem Stxreet.

OfSRoe:
:

NELSON P. 6RANT, M.D., G.M,,

Late Superintendent and Hesident)

Physicisn St ecnn Genersl Hospital.
(J p—
Office andBeidence, No, 1 Broadway

WOODSTICK, N. B

|DR.P.T. KIERSTEAD

OFFICE AND RESIDENCE:
CHAPEL ST. WOODSTOCK.

SpaoisL ATTENTION GiveN w0 DISEA®E
oy WomeN AND UHILDREN.

JAMES R. H. SIMMS,

Barrister-at-Law,
L (TICYTOR AND NOTARY PUBLWLY
Erc.

BATH, N. 3.

DR I W. N. BAKER,

Specialiast in diseases of the

i i—————

al! she latesd povelties in

Speetacies and Kyeglasses.
OFFICE

b

EYE, EAR NOSE and THROAT

Near late residence. Tetephone. 131 L.

BARRISTER, NOTARY,
ETC.
QUEEN STREXT,

J 0. HARTLEY,

Barrister, Public Notary,
Solicitor Etc.

10fiices:  Main Street, Woodstock

| Merton 0. McLean D.D.S

| Graduade of Philadelphia Dental Collere anc
Garresson Hospital of Ural Surgery

{ MODERN METHODS EMPLOYED

IN ALL BRANCHES OF
DENTISTRY
#Painless Extracting a Specialty

#

{TAB STEPAENSON HOUSE

All Modern Improvements.
Permanent and Transient
Boarders.

K188 SYEPHENSON, Propristor.

Queen Street.
WOODSTOCK

Hair Goods

{ OUR SPECIALTY

“Comnsider tne postage stamps
says Josh Billings, it makes its
Mark by sticking to one thing til!
it nrrives. S0 do we. Our suie
Business is the Maunufacturing
nd importing of the latest fash-
onable Hair Goods at lowest
possible prices. We carry aal
the latest novelties in Fancy
Bands, Nets, Barettes, Combs,
Etc. QGive us a‘trial order to
prove the satisfaction we can

give you.

Mrs. A.F. Winslow

The Heliable Hairdresser
Phone ©69-41

N. B.

s

.

IT. 6. L. KETCHUM

WOODSTOCK

HOUSEHOLD

INDIAN PICKLE.

The Best of All: ] 1b. ginger,
} oz. ground cloves, } oz. chil-
lies, 4 oz. black pepper, 2 vz
ground allspice, 4 oz. salt, 2 oz.
garlic, 2 oz eschalots, 1 1b. mus

tard seed, sjuare inch of alum;
put all into two gallons of pure
vinegar and boil half an hour.
Mix half a pound of grcund
mustard and Guarter of a pound
of turmeric with a little vinegar,
and add. Let it just come to a
boil and then pour inio deep jar.
Put in all vegetables as they
come in season, being careful to
dry them well. Stir all up oc-
casionlly to mix and keep cover-
ed. Ready for use in three
weeks; have kept it for two

EGGS.

ved cold, either in aspic jelly or
masked with mayonnaise 1o a
paper case or pastry shell, it is
important that it should be pro-
perly poached. Leta bay leaf
simmer in the water and adda
tablespoontul of tarragon or
plain vinegsr. Unless the egg
is poached in a ring to insure
tae white keeping its shape, cut
the white with a round cooky
catter as soon as the egg is cold.

The making of the aspic jelly
does not entail the work it for.
merly did, as the many canned
and condensed beef stocks can
be used, with the addition cf ex-
tra seasonings and gelatine. A
thin layer of the liquid jelly
should be poured into a shallow
enamel pan large enough to hold
the mnecessary number of cold
poached eggs. When the jelly
begins to harden lay the mnicely
trimmed eggs at regular inter-
vals, flat side down.

Pour a little of the liquid jelly
over the surface of the egygs and
arrange a circle of alternate
capers and dots of pickled beet.
Have four small triangles of cold
tongue cr thinly shaved lean
bam placed at the outer edge,
pointing toward the yolk. Make
the decoration as highly colored
as possible, choos’ng green pep-
pers, caviare, truffles or pimento
to make a good showing through
the covering of aspic. Pour on
the remaining liquid jelly and
chill thoroughly.

Have ready either cases of
paper or shells of plain pastry.
Cut out the jellied eggs, using a
cutter of a size tc correspond
with the case. Remove the
eggs with a cake turper and
place one in each holder. With
a pastry tube pipe a border of
mayonnaise aroundd each.

- Hatrd boiled eggs for cold ser-
vice admit of great variety.
They are served either whole or
in halves and in either case the
volk may be removed and mix-
ed with any preferred ingred-
ient, then replaced as a stuffing.

When served whole the stufi-
ed egg is masked with slightly
stiffened mayonnaise so that it
has the appearance of not having
been cut. The elaborate decor-
ations are imbedded in this outer
covering and the whole thing
mounted for serving in some at-
tractive wav. ' :

1f a poached egg is to be ser-.

)

A thin slice of Bermuda on-
ion, one ring removed from the
centre, makes a sufficient hollow
in which to set anegg and a
thick slice of cucumber, scooped
out to form a little nest, is anot
her bit of variety which is appet-

can be served in similar fashion,
the stuffed yolk rounded well
above the white and surrounded
with a riag of closely set capers.

Halves of stuffed eggs set ir
aspic are good eating. Have as
many patty tins as there are hal-
ves of eggs. Barely cover the
bottom of each tin with liquid
aspic and lay in one of the egg
halves, cut side down. Fita
thin piece of cold ham around
this so that it shall serve asa
background for the egg when re-
versed. A few bits of smoked
salmon can be used in the same
way.

Cover with the remaining jelly,
chill thoroughly and turn eacb
on to a lettuce leaf. If the patty
tins are wet when the first layer
of aspic is poured in the mould
will turn out in perfect shape.
The pastry cases for holding
eggs in aspic should be of plain
crust and not of puff paste. The
crust is pricked to prevent irre-
gular rising during baking sbap
ed over inverted patty tins.

STUFFED “EGGS.

One dozen eggs boiled bard,
remove the shells and cut in hal-
ves, mash the yolks with a little
butter and cne tz2aspoonful each
of salt, sugar, celery seed, and
four teaspoonfuls of vinegar,
mix all together anl fill the
whites of the eggs with the mix-
tare set in bed ot garden cress or
tender lettuce, anC they are reze
dy for the table.

PICKLED EGG SALAD.

Boil 6 voung red beets until
tender, then peel, slice, salt end
pepper and put into enoughk vine
gar to cover well; bnil 6 eggs
bard, peel and put into vinegar
with beets. Let stand 6 hours
or longer. Place crisp lettuce
leaves on salad dish, slice eggs
and beets and eggs on the let-
tuce. Pour over them the salad
dressing given below. A very
attractive salad. Salad Dress-
ing.----Boil } cup lemon juice or
vinegar. Stir well together !
cup sour cream and 1 egg. Stir
into boiling juice or vinegar, and
boil until it thickens, When
cold pour on salad. f

e

Novel Destruction
For Entanglements

Petrozrad, Aug. 28, via Lon-
don.—An exploit which is of un-
usual character, even under pre-
sent war conditions, is singled
out for especial mention ia the
official aanouncement from the
War office to-day.

“In the region of Shmarden
farm, near Riga, gallant detach-
ments of Lettish Dbattalions
broke through the first line of
the enemy's entanglements at
iwo points,” the statement says,
‘“‘Fastening an anchor at each of
these points, they pulled up with
a winch the intervening entan-
glements, together with 2ll the
posts, for a distance of 30" paces.
“The enemy opened fire on

sult,”

izing and pretty. Half an egg|,

cur Lettish troops without te-.'

e ———————————————
Woodstock Woodworkmg
Company, Limited

MANUFACTURERS OF
Doors, Sashes, Blinds, Sehools Desks, Sheathing,
Flooring Church and House finish of all kinds.

hard Pine Sheathing.

Phone

We ourry 10 Stock Domestic and Imported Woods, Quart-
ered Oak, Whitewood, Cypress, N,

~
Ve

hard Pine and N, O,

Stair and Verandah Work a Specialty.

135-21.

ACTRESS AS NEGRESS

Lady Ferbes-Robertsen Wants Rellef
During War

—

A dramatic critic writes: Chaiiing
eother night with Lady Werbes-
rison. who has just made her
1t en the variety stage, appear
®n the entirely new roi- @t ceen
. she told me that many
the bas been singing*nigger
privately.
them to the troops in hLoe
" she sald. "It was originally

that 1 should produee & play,
s Mt is & serious ome I felt i
grt quite the time feor . I

it would be betier 1o de

% a rellef these times.”

Being Ordered Abowt

4dendon's epecial constables are
kMng over the experience of Bir
-Blgar, the-eminent composer,
was swora in the other day as
fal,” After the usual formali-
‘the names of the newly-joined
ocalled over to receive h“.el.’
® “Elgar! Btep forward, Higar!
nded the officer in charge. Ap-

y Bir Edward did not step for-
fast enocugh, for the o adéd
“Pell yoursell together, - Man;
s policeman now.” 8ir

enjoyed the Incident as much
anyene.

Anzae bl Indecd Sacred

The Government of Australia hns
rohibited the use of the word “Anzac”
&= # —rade mark _ “Anzac” -forme€
fron. ne inttials \ /A ustrdan-New
vealand Army Corvf@ has become al-
wost & sacred ternSags & resalt of
the sacrifices of the iaterepid Antd

wieane ob Callpold

“l have alse bheeh

ing amusing. Anything amus |

HAIG: REAL CGCMMANDER

JArmy Found French’s Successer In
First Army’s Leader

f Gong out in command of the Mt
Army @) the British Expedilienary
roe, Sir Douglae Haig had sevemtieen
he' experience—Nons, Ypros sad
—of the warfare of ihe’ Western
t, which all agree i» the teughosg
1 any soldier bap over kmown.
was no doubt whe eomimanded
First Army. Jt was Halg. He
no figurehead for the work of an
Chief-of-Staff. Home gesslp did
bandy his name about;, ke was
a personality to the publie, though
was to the army. When amyone
at the front who was ithe best
to take Sir John Fremch’s place
answer was admosi Invariably:
He had mot captured the
y's imagination, bot Iiig reason.
e tribute wase one o braimns
The new army was gnivin( ¥ gveat
bers from ite English drill groundg
hen he took over command. Hia
try expected bim to make %t an
rument which would execute & suce
wessful offencive on the Western front,
ere the four monthg’ effert of tha
the Germang at Verduu, the French
in Champagné and the British
ort at Neuve Chapelle and Loos had
vinced many military critics that
feat was impossible. - His first
ration, carried out witheut » bhitch
unknown to the Germans, was the
Raking over of the tremches eccupled
#8 the Arras sector by General Petain's
army, which was released for Verdon,
Thig gave the British an int fremt
of about one hundred miles; v was
decided upon by the allies| comman~
ders 4s wiser than a premsature British
offensive in the mire and beg of the
fiat country of Fianders and Neriherw
France.

Bills of Sale

Butter

"FOR SALE

————

Bonds

Tex Notices

Paper

Wax Paper

NOTES in Books of 50 and 100

"\.

.

Type Writer Paper

s
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