
Page Six AUGUST 16 THE DISPATCH 

PROFESSIONAL 

IW D Camber 

DEN'TCLIST. 

Painless Extraction. 
Queen Street. 

NELSON P. GRANT, M.D., C.M., 
Late Superintendent and Hesident 

Physician Sw. wonn Genera! Hospital. 

Office and Residence, No. 1 Broadway 
WOODSTITE, N. Bh 

{DR.P.T. KIERSTEAD 
OFFICE AND RESIDENCE: 

CHAPEL ST. WOODSTOCK. 

4 Semorar ArreNtioN GIVEN vO Disrass 
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JAMES R. H. SIMMS, 
Barrister-at-Law, 

wC1cIroR AND Notary PUBL 

Bre 
— ~~. 

BATE, IN. =. 

DRIW. XN. BAK 
Ypecisliast in diseases of the 

EYE, EAR NOSE and THROAT 
all the latest povelties in 

Spestaeles and Eyeglasses. 

OFFICE 
Near late residence. Telephone. 131 1a 

T. CG. L. KETCHUM 
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BARRISTER, NOTARY, 

ETC. 
QUEEN STREET, WOUDSTOCK 

J C. HARTLEY, 
Barrister, Public Notary, 

Solicitor Etc. 

Main Street, Woodstotk Offices: 

Merton 6. McLean D.D.8 
1 Graf uate nf Philadelphia Dental College and 

(#arretron Hospital of Ural Surgery 

MODERN METEODS EMPLOYID 

IN. ALL BHANCEEXS OF 

DENTISTRY 

Painless Extracting a Specialty 

|T8E STEPAENSIN HOUSE 
All Modern Improvements, 

and Transient Permanent 

Boarders. 

MISS STEPEENSON, Proprietor. 
Queen Street. 

WOODSTOCK 

\Hair Goods 
OUR SPECIALTY 

| ‘Consider tne postage stamps 
says Josh Billings, it makes its 
Mark by sticking to one thing till 
it nrrives. $0 ao we. Our sue 
Business is the Mauunfacturing 
n d importing of the latest fash. 
onable Hair Goods at lowest 
possible prices. We carry ail 
the latest novelties in Fancy 
Bands, Nets, Barertes, Combs, 
Etc. Give us a trial order to 
prove the satisfaction we can 

| give you. 

Mrs. A. F. Winslow 
The Heliable Hairdresser 

Phone ¢9-41 
a um 

N. B. 
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Put the egg on to boil. 

HOUSEHOLD 
a ON VP 

SUPPER DISH. TOMATO 

One can tomatoes, two cupfuls 

cold boiled rice, one cupful cold 
boiled potatoes, cne small onion, 

grated, seasoning, celery salt, 

toast, one hard boiled egg. Heat 
one cupful of the tomato liquor. 

Arran- 

ge slices of toast on platter, pour 

over same the tomato liquor to 

soften it, then spread over the 
rice mixture. Cut the egg in 
white semi-circles and arrange 

around edge of dish. Rub yolk 
through strainer over top. Ser- 
ve very hot. Sufficient for six 
persons. Quickly prepared and 

delicious, 

How To Keep Peas. 

Old-couniry methods in house 

keepidg are always interesting 

and many of them are valuable 

to us here. Conditions on the 

other side enforce greater than 

usual care and economy, from 

which we can learn lessons. Not- 

hing goes to waste there now, 

and here are six ways furnished’ 

by an English housekeeper, of 

preparing peas to store for win- 

ter use. 

Shell the peas, dry in a cloth, 
and (1) spread out on a paper- 

lined baking pan, sprinkle with 

one heaped tablespoonful of cas- 
tor sugar for every quart, dry 

very thoroughly in a cool oven, 

and store in parchment-coverea 

jars. 

[2] Bail in saltea water till ale 

most done, dry as above, and 

store in paper bags. 

(3) Toevery pint allow one 

breakfast cupful of salt, mix 

well, leave for twelve hours on a 

dish, then put, with the brine, 

into dry bottles, cork closely, ex- 

clude air with sealing-wax, and 

store the bottles on their sides in 

a cool, dry place, soaking the 

contents overnight and raising 

in several waters previously to 
cooking. 

(4) Cork in perfectly dry bot. 

tles, after frequent shaking 

down, tie these over with blad- 

der, stand with wooden bars pe: 

neath in a large pen containing 

sufficient cold water to reach to 

the necks, bring gradually to the 

boil, boil for two hours, and 

leave till cold betore removing, 
wiping, and sealing with melted 

resin. 

(5) Proceed as above till the 

peas turn color and appesr ten- 
der, then nearly fill the bottles 

with water boiled for five min- 

utes with salt (one heaped tea- 

spoonful to the quart), wipe the 
necks, put one tablespoonful of 
olive cil into each, and cool and 

store as berore. 

(6) Boil for ten or twelvn min- 

utes in salted water, drain on a 

sieve, and bottle. Fill up with a 
hot li juor consisting of the juice 

strained from some of the pods 

pounded in a little of the first 

cooking water boiled with suffi 
cient slightly salted water to 

cover the peas, and tie down 

when cold. 

Another ¢ld country method 
suggests corking the peas into 

‘perfectly dry bottles after freq- 

uert shaking down, tieing these 

the bottles deep in a dry part of 
the ground. This process might 
suit in certain parts of our coun- 
try where the winter is not sev- 

ere. 

MUSTARD PICKLES. 

Wipe four quarts smal m 

bers, put in a preserving-kettle 

and add three large cucumbess, 

wiped and cu: in pteces, four 

small onions, peeled and cut in 
slices, crosswise, four green pep- 
pers, wiped and cut in slices, 
crosswise, one bunch of celery, 
chopped, and one cauliflower, 
washed and separated into flow- 
ets. Add four quarts boiling 

water to which has been added 
two cups salt; cover and let 
stand overnight. In the morn. 
ing bring to the boiling-point 
and let simmer until the veget- 

ables are tender; then drain thor 

oughly. Mix one cup flour, one 
cup sugar, six tablespoons mus. 

tard, and one tablespoon tumer- 
ic powder; them add slowly, 

while stirring constantly, enough 

vinegar to make a paste. Stir 

into two quarts vinegar which 

have been brought to the boil- 

ing point, add two tablespoons 

celery seed and let boil five min- 

utes. Add the drained vrgeta. 

bles, again bring to the boiling-, 

point and let simmer fifteen 

minutes. 

ROYAL = 
YEAST 

SPICED CUCUMBER. 

Pare ripe solid cucumber, 

scrape out the seeds and cut in 

strips. Staud over night in sal. 

and water. Stand over night in 

salt and water. In the morning 

drain thoroughly and cook ten- 

der. Drain again and cover 

with a syrup of three pounds cf 

sugar, two quarts of vinegar, 

one ounce whole cloves, two 

ounces stick cinnamon to seven 

pounde of cucumber. Cook in 

the hot syrup for 20 minutes, 

then seal, or if you want a clear, 

dark spiced fruit drain off an? 

reheat the syrup several times. 

TOMATO JAM. 

Ingredients—6 lb. of red to- 

matoes, 6 1b. of sugar, 1 pint of 

water, a little lemon juice. Met- 

hod --- Wipe the tomatoes and 

put them into a basin with suffi- 

cient boiling water to cover 

them; allow them to rgmain for 

a few miutes, then Itt them out 

and peel them. Now cut them 

into quarters, removing the hard 

piece from the ends and also 

some of the seeds. Put the seeds 

skins, and one pint of water in 

which the tomatoes were soaked 

into a saucepan; simmer for half 

a hour, and then strain. Put the 

sugar and this strained juice in- 
to the preserving-pan, and bring 

to the boil; add the tomatoes 

and lemon juice to taste, and 

boil until the jam sets when tes- 

ted on a plate, 

Want Separate 
~~ Hungarian Army 

London, Aug, 7.—Count Kar- 

olyi, a. the bead of the opposition 

party, will make a vigorous effort 

tais month to force a separation of 

over with blacder, tben burying pe Austrian aod Hungarian sarm- 
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Woodstock Woodworking =| 

Company, Limited 

MANUFACTURERS OF 

Doors, Sashes, Blinds, Schools Desks, Sheathing, 

Flooring Church and House finish of all kinds. 

hard Pine Sheathing. 

em —— 
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ies, so that Hungary may sue for 

a separate peace, according to a 

letter received here today fror: the 

Morning Pos.’s correspondent in 

Budapest, » 

The Pesti Naplo asserts that it 

1s due solely to the self-sacrificing 

bravery of the Hungarians that 

Austria has pot been entirely 

crushed. . 

“The Austrians,” the newspaper 

says, ‘‘have nct done as much for 

the monarchy or itself in the last 

four centuries as the Huagarian 

,|army has done in the lust two 

years,’’ 

The correspondent adds that 

parliament reassembles August 9, 

when Count Karolyi will open a 

debate un the subject of a separate 

| Hangarian army, 

———  — 

Germany's Merchant Hl arine 

(St. John Globe.) 

The grea: flset of passenger and 

freight steamers the world was re- 

cently told Germany is building 

for after-the-war trade is now 

known tu be the flzet uader con- 

struction when war was declared, 

We carry in Stock Domestic and Imported Woods, Quart- 

ered Oak, Whitewood, Cypress, N, C. hard Pine and N. O, 

Stair and Verandah Work a Specialty. 
Phone 135-21. 

Pe 
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Work on these vessels, practically 

suspendea at the outbreak of hos- 

tilities, certainly has not been re 
sumed, for Garman yards are far 

too busy making good naval losces 

and building submarines to think 

of commercial ships even if the 

owners of these ships were not 

worried ovec the fate of (G:rman 

ships in neutral barbors and the 

difficulties they will have in re-ege 

tablishing trade and business relat- 

ions in peutral countries taught by 

Germany herself to distrust (Gar- 

wany and German methods, The 

loss of her colonies, and the lose of 

Rassian, French, 1talian and Bri- 

tish friendship and three years’ 

disruption of trede are facts Gere 

man merchants and traders will 

have to fare when peace comes, 

Even if the neutral world 1s as 

ready as ever to do business there 

wil! be so many aitficalties in the 

[way of re-establishing commerce 

that German merchants an! trade 

ers, unless heavily backed by gov- 

ernment aid aud assistance, shonid 

tind the arter-the-war batile as 

fierce and as disastrous as the land 

ani sea tights, 
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Bills of Sale 

S 

FOR SALE 
Pp 

Bonds 

Tex Notices 

Butter Paper 

Wax Paper 

NOTES in Books of 50 and 100 

Type Writer Paper 
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