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Hatr Goods

OUR SPECIALTY

"'Conedier tne postage stamps
says Josh Billings, it makes it:
Mark by ctickiog to one thing tat’
b1t werives. S0 g0 we. Our soie
| Buginess is the Mauufactnring
o4 importing of the latest feah.
ocable Hair Goods at lowes:
poscible prices. We carry &
the latest novelties in Fanc)
Bands, Nets, Parettes, Combs
Bte. Qive ns a trial order to
prove the satisfactivn we can
give you.

Mrs. A. . Winslow

The WHoliable Hawrdresser
Paon: 6n-41

r—

-—
e

and

N, B

Grwd 3ate +f Fhiladeiphis Dental Oollege ano |

MODERN METHODS EMPLOYED

Painless Hetractinz a Spou:a\h |

from. three-quarters

et . et

. e g et - oA o

THB DISPATGH

et - g

—— s =

HOUSEHOLD |
Bread.

WUITE BREAD QUICK
METHOD

Two cakes yeast, 33 quarts
stited flour, 1 quart lukewarm
water, 1 teaspoonful salt, 2 tab-
lespoonfuls sugar 1 tablespoou-
ful lard or butter Dissolve
yeast in haif the water; in the
other half dissolve salt and su
gar, Mix thoroughly, then stir
in gradually three quarts flour;
work- in lard or butter, and make
moderately stiff dough. Knead
well for ten or fifteen minutes,

-

Cover with cloth cr paper, and
set to .rise in'ad warm' place, {za¢

from draught, for from two to

two and one-half hours. When
light, place in well grea sed pans
and sct to rise again for 45 min-
utes.  Bake mahm oven for

of an bour

to an hour, 1his makes three

one and ome-half 1lb., loaves
The whele' process takes abou
1 ]

Half milk and hal

four hours:

""srv

water may be used instead oi al
water, it a richer loaf 15 desired
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All Up To Date €inods
are going
'VERY CHEAP

CALL and LOOK
them over

e

< d—

Brs. F L Moosrs

Maln Strect

ENCLISH CURRANT LOAF.

Whan moxing bread prepars dough
gufficient for one loef extre. Whed
ready tr moudd into loaves adds to the
regorvad dough one quarter of & cupful
n‘ soft tutter, two beeten eggs, on2
fu) of brown sugar, one cupfui of
~hured corrants and one-quarter of e
scnapoonfu) esch of cinnamon and nut-
meg. Knesd, well, adaing & litt.e more
mi'l if necessary, form into a loaf, wet
the top with water, and when very
light, wot agaim and sprinkle with grnn~
s'ated sugar, then bake inamo Jorate
sven for en hour and a quartisr

i

Woodstock‘fWoodworking'
Company, Limited

MANUFACTURERS OF

Doors, Sashes, Blinds, Schools Desks, Sheathing,
Flooring Church and House finish of all kinds,

We earry 1n Stook Domestie and Imported Woode, Quart-
ered Onk, Whitewood, Cypress, N, C. hard Pine and N. O,
bard Pine Sheathing, '

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

Poat let your binldings heceme shabhy
the cont of peinting istrifliag and it beaw
tifes 23 well as preserves the structure
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ts superior % Band prepared fead sod &
“soxnse W is made only of pure White

el Prre Zinc Oxide and weil aged
usced Ofl together with the seceszary
viaraud coloring pigments com penunded
iy correct proportions by the mest
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WHITE BREAD ‘ 000 The stoek aud pl.at  were
- 5 . oot 4 e A ( i o+ at s
White Bread, (For Use Over idight) | valued at $175,000, and pri.alin
One cake yeast, 1 quart water, 3 qts, | sursd,

then set aside to rise.

sifred ilour, 2 teaspoonfuls lard. 2 tea- !
spoonfuls sugar, 2 teaspoonfuls ealt-

Disso've yeast and salt thoroughly, but
separately, in che water, which should |
be lakewarm in winter and cold in |
gummer; add to this the lard and sugar,
and stir in gsufficient of the flour to
make dough stiff enough to be bandled;
then turn dough oat on floured knead- |
ing board and knead thoroughly for ten
or fifteen minutes, or until it will
atick to the board or hand Unless
bread pen with cover i= used cover
dough carefuliy with a cloth or pajer to
prevent crust from forming on tos;
If set to rise be-
tween bnine and ten in the evening, it
anould be light enough to pan at or be-
fore se en next morning. Be sure roi
set tho dough in a warm place, frie
from draught. 1In tie moraing knead |
thoroughly; divide into lpavee; place in
well greased baking pans and set to |y
rise sgain tntil light. When well ris-[
an, which wi!l be in about three quar-
ters of an hour, bake ina m uarate
oven for abodt one hour. This makes
our o-dinary sized loaves, or throa lar-
ge loaves.
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This Free Book

18 150 pages lilkke those shown here—116
1€ u.x imp;oving vour

1- con "T
pages dive p. actical instrugtior
in o, e nlaining the most ceconomical way to construct
ul! kinds cibuilding g8, waull ks, foundations, feedmg-foors,
fre ta nks, fence-posts, and 45 other thi.;';u
There are i4 p'._-atu- of 3"‘13) { ation

walls, 1 .ﬂ'!

negced on every farm.

vital to every furmér who intends to build a silo. .?.’

PG pages show what concreteis; how tomixit: the teols

i h el needed; what kind of sand, stone and cement are
g best; how to make forms; bow (o pl.mc cancre 'L.
T snd reinforee it, ete., ete. In tact it tells evervthing

f't‘ t and
concrete.

necessary to know about the wo 'X ‘s
most economical buiiding material-

| his 'mnk is the rec ugmu.d avthority on form in
ote and hus benefited 75,000 furmers. 155

a copy of this vatuable bo: 1‘ one witl b
you free. Fill in conpon und maij £
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