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| NELSON P. GRANT, M,D., G.M., 
Late Superintendent and Hesident) 

Physician St. eonn General Hospital. 

Office and Residence, No, 1 Broadway 
WOODSTUCE, N. b, 

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

UHAPEL ST. WOODSTOCK. 

{ 8enorar Arremtion Given 40 DisEAeE 
f 

oF Women A¥D UBRILDREN. 

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

LL CTICYITOR AMD Norary FIBLWY 

fire. 

BATE, NN. =. 

DR IW. N. BAKER, 
Ypecialisst in diseases of the 

EYE, EAR NOSE and THROAT 
all the latexb novelties in 

Spestacies and Eyeglasses. 

OFFICE 
Near late residence. Te ephome. 131-11 

T. CG. L. KETCHUM 

HOUSEHOLD 

KIDNEY SOUP. 

1 beet kidney, 1 onion, ! 

quart water and 1 tablespoonfu) 
flou: and } cup of catsup, pep- 
per and salt to taste. Wash 
kidney well and have ready a 
saucepan with a little butter in 

it; into this put the kidney and 
flour, let brown and then add 

everything else and caok for an 

hour and a half, Strain before 

serving. Enough for 4 people. 

A FINF DISH FOR _SUPPER: 

1 can of salmon without bones 

and 1} cups of crushed crackers, 

1 cup of sweet milk, butter the 

size of a walnut, ; salt spoon of 

Cayenne pepper. Heat milk 
with the butter, then add other 
ingredients. Cook five minutes 

and send to the table steaming 

hot. 

MEAT LOAF. 

1} lbs. round steak, remove 31] 

fat and gristle, chop very fine, 

add 1 cup r oiled crackers, 1 cup 

milk, 1 egg, butter size of an 

egg, | wot Mot salt, 1 tea- 

spoon each pepper and summer 

savory. (Grease dish, press in 

firmly, steam 1 1-2 bours. 

CORNISH POTATOES. 

1 Ib. potatoes, 2 ozs. bread 

crumbs, 1.2 pt. milk, 2 ozs. but- 

ter, 1 egg. Boil the potatoes 
and mash them; add the butter 

and bread crumbs; beat the egg 

in the milk and add to the pota- 
PeaDOICTRR.. WNOTARY. 

- - 8 

Barrister, Publie Notary, 

Solicitor Etc. 

Offices: Main Street, Woodstock 

Merton G. McLean 0.1.8 
Graduate ni Philadelphia Dental College and 

Garretion Hospital of Oral Surgery 

MODERN METHODS EMPLOYED 

IN ALL BHANCHES OF 

DENTISTRY 

Painless Extracting a Speciaity 

(T4E STEPRENSON HOUSE 
All Modern Improvements, 

Transient b Permanent and 

Boarders. 

MISS STEPHENSON, Proprietor. 

Queen Street: 

WOODSTOCK N. 

OUR ISPECIRLTY 

“Consider the postage stamps 
says Josh Billings, it makes its 
Mark by stickiug to one thing till 
it Arrives. 50 do we. Our sole 
Business is the Mauufacturing 
nd importing of the latest fash. 
orable Hair Goords at lowest 
possible prices. We carry ail 
the latest novelties in Fancy 
Bands, Nets, Barettes, Combs, 
Ftc. . Give us a trial order te 
prove the satisfaction we can 
give you. 

Mrs. A. F. Winslow 
The Reliable Hairdressor 

Phone Lin 
———— — 

~—— 
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aA rs rasan well, A Pat in a 

Cook 5 lbs. grapes well, drain 

through sieve, add to juice, 2 1-2 

lbs. brown sugar, 1 tablespoon 
each of cinnamon, allspice, clove 

es and black pepper, 1-2 table- 

spoon salt, 1 pt vinegar. Boil 

until a little thick, bottle and 

seal. (Will keep for years.) 

PORK CAKE. 

1 1b. fat pork chopped fine, 1 

pt. cf boiling water poured over 
t, 1 lb. currants, 1 lb. raisins, 1 

cup sugar, 1 1-2 cups sprup, 1 

teaspoonful soda, 2 nutmegs, I 

teaspoonful cloves, 1 teaspoon- 
ful cinnamon and either citron 
or lexon. 

DARK FRUIT CAKE. 

3 cups of molasses, 1 cupful 

brown sugar, 1 cupful of butter 

(or shortening, if sh 

used, be sure to add pias ), 1 tea- 

spoon each kind spice, 1 2 nut 

meg grated, 4 eggs, 1 cuptul 

milk, 3 cupfuls raisins stoned, 3 

cupfuls currents, 1 cupful citron, 
712 cupfuls flour, 1 t2aspoon* 
ful soda, 1 square plain ‘choco- 

riem ng 18 

late, melted and stirred in, 

makes a dark, rich cake. Bake 

slowly 1 hour, This zecipe 
makes two loaves 2nd keeps ex- 
cellently. 

BUTTER SCOTCH. 

Take 3 lbs. brown sugar, 1 pt. 

water, 1 oz. salt, 1-2 lb. butter, 
1.2 cup cream, 1-2 teaspcon 
cream of tartar, Boil all toget- 
her. Xeep stirring with a spoon 
on aslow fire. When cocked 

well [try in a cup of cold water] 
boil to hard crack and pour on a 
platter or marble slab, well grea- 

sed. Flavor with vanilla. 

CREAM CARAMELS. 

Take 2 lbs brown sugar, 1 1b. 
granulated sugar, 1 pt. cream, 
1.2 teaspoon cream tartar. 

Boil all together and stir all the 

time the batch is boiling on a 
slow fire. When cooked to a 

medium hard, boil. Add a little 

vanilla. Then pour out on a 

slab or dish well greased. Let 

stand for about 3 hours and cut 

in squares. Add nuts if desir 

ed. 

GINGER COOKIES. 

I cup sugar, 

black molasses. 1 cup sour milk, 
1 tablespoon ginger, 1 table- 

spoon soda. Flour to roll out. 
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Vessels From 

British Yards 

Providence, R. I., Oct. 

The Journal in a despatch from 

miralty officials 

with the marvelous 

has boen done in British dock- 

dreadnoughts, 

sults which have not up to this 

ttme been made public have 

been accomplished in this direc- 
tion. 
Twelve new battleships of the 

super-Creadnought type are now 
practically ready for sea. Four of 

these, the four largest and most 

poweriul weapons of offence that 

~~ been placed on the 

850 ft. long, with a 

over 30 knots, and are 

armec with twelve 18-inch guns. 

No such armament as this has 

ever before been contemplated 

in the historv of naval architec. 

ture, and it is considered that 

ships ot this type are capable of 
winning any sea fight in which 

they may be engaged. 

Loncon, Oct. 28.—Lloyds re- 
gister of shipbuilding for the 
quarter, ending Sept. 30, shows 
there were 469 merchant vessels 

of 1,789,654 tons urder coastruc- 

tion in the United Kingdom at 

the close of that quarter against 
440 vessels of 1,540, tons in the 

June quarter and 432 vessels of 

of 1,536,177 tons in the Septem- 

ter quarter of 1915. Of the ves- 

sels under construction 135 are 

under 500 tons gross, 58 between 

4,000 and 5,000; 47 between 
6,000 and 8,000; 23 between 

8,000 and 10,000; 16 between 
10,00C and 20,000; 9 between 

15,000 and 25,000; 1 of 30,000 

and two between 30,000; and 
40,000 tons. 

Following Up 
Victory At Verdun 

Paris, Oct, 26.—The French 

troops at Verdun are following up 

as fast as they can the advantage 

gained by their sudden rorward 

sweep on Tuesday and, according 

to the latest information, have clos 
ed in to within Jess than 500 yarde 

of Vaux Fort, Announcement of 

of the capture ie momentarily ex- 

pected here, this completely res- 

toring the French line held on Feb- 

ruary 25. 

Tbe German 

1 cup lard, 1 cup 

27 — 

London to-day says: British Ad- 

are delighted 

work that 

yards in the building of new 

Wondertul res 

Woodstock Woodworking 

Company, Limited 

MANUFACTURERS OF 

Doors, Sashes, Blinds, Schools Desks, Sheathing, | 

Flooring Church and House finish of all kinds, 

hard Pine Sheathing. 

We curcy 10 Stock Domestic and Imported Woods, 

ered Oak, Whitewood, Cypress, N, C. hard Pige and N, C, 

Qaart- 

Stair and Verandah Work a Specialty. 

Phone 135-21. 

Are reacting 860 slowly and with 

such apparent lack of strength 

that, in the opinion of French mil. 

itary men, they no longer possess 

a general reserve, but are obliged 

to withdraw men froma one section 

of the front to reinforce another 
section in case of need. 

leports of the casualties which 

are now in hand, show the French 

losses were very light indeed, con. 

siderably less than the number of 

prisoner; taken anc a iarge pro- 

porticn of them will be of cases in 

which the men were slightly woun. 

ded. 

Coopsiderable material was cap- 

tured, The Germans had massed 
guas of all calibres in the ravine of 

death, all of which fell into the 

hands of the French. 

The three Lieutenant Generals 

who, under the command of Gene 

eral Mangin, ied the attacking div- 
isions, were ail Lieutenant Colon. 
els at the outbreak of the war and 

had been singled out by General 

Joftrs tor promotion on ac~oun* of 

their technical ability, energy and 

initiative, 

WITH THE FRENCH ARMY 

- 

AT VERDUN, O:t, 24. (By a 

staff correspondent of the Associa 

ted Press) (Delayed).— The Frene 

ch to-day recaptured frow the Gere 
man Crown Prince in «ix hours 
and tweuty minutes territory, nore 

theast of Verdun, which it had 

cost the Germans ve months of 

the hardest fighting and a half mul 
lion men to take earlier thie year, 

The effect of the victory was to 
give the French freedcm of move- 

ment around Verdun, permitting 

them to prepare for s further ad- 
vance when the opporian.ity is ripe 

at the same time dealing a stun- 

ning blow when the Germans 
thought the French strikiag force 
was entirely assembled in the Some 

me region. The victory also leas 

ves Fort Vaux, sow in German 

hande, perilously open to attack, 

Such a brillant soccess in so 

short a time was not expected, 
even by the most optimistic, when 

the order of the offensive was 

givea at 11.30 o'cloca this morne 

Ing. For a couple ci duys the are 

tillery preparation by the French 

batteries bad been of the wost exe 

treme severity, 
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Bonds 

Tex Notices 

Butter Paper 

Wax Paper 

NOTES m Books of 50 and 100 

Type WriterPaper 
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