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Hair Goods 
OUR SPECIALTY 

N. B. 

it arrives. So do we. Our sole 
Business is thre Mauufacturing 
n d importing of the latest fash. 
onable Hair Goods at lowest 
possible prices. We carry ati 
the latest novelties in Fancy 
Bands, Nets, Barettes, Combs, 
Etc. Give us a trial order tc 
prove the satisfaction we can 
give you. 

Mrs. A. F. Winslow 
The Rehable Hairdresser 

Phone 69-41 

TEE STEPAENSON HOUSE 

Transient 

““Consider tne postage stamps 
says Josh Billings, it makes its 
Mark by sticking to one thing til! 

HOUSEHOLD 
— tt YAN pe 

PUDDINGS 
SARE 

CARAMEL PUDDING. 

Take four ounces of sugar, 

one gill of water, four yolks and 

two whites of eggs, half a pint 

cf milk, half a tablespoon of pul- 

verized sugar. Put the sugar 
and water into a saucepan. Boil 

quickly with the lid off. Do not 

stir. When it becomes a pale 
coffee color pour it quickly 
round the inside of some dry 

moulds; it will become hard al 

most immediately. Beat the 

eggs and add to them the milk 

and sugar. Pour this custard 

into the  tius, then cover with 

greased paper and steam very 

gently until the custerd is.firm. 
Turn out, and you will find the 

bard sugar has melted and form. 

ed a sauce round and over the 
puddings. ‘These puddinas are 
delicious, either hot or cold 

CORNMEAL PUDDING. 

Rub the siCes and the bottom 

of a sancepan with butter, and 

when the butter has melted pour 

in half a cuptul of boiling 

then a quart of milk. When this 

a pint of cornmeal, stirring all 

the time. Add half a teaspoon- 

tul of salt and set the mush aside 

to cool. When cold stir in half 

a pint of New Orleans ‘molasses 

and a quart of cold milk. Pour 
into a well buttered and very 

deep pudding dish, cover with a 

plate and bake it in a slow oven 
for eight hours. It may be pu? 
in during the afternoon aad al- 

lowed to bake all night, if desize 

ed. 
SE 

NORWEGIAN PRUNE PUD- 

DING. 

Pickz over and wash one-half 

Moe of prunes. Add two 

cupfuls of cold water, cover and 
let soak one hour. Bring to the 

boiling point and let boil until 
soft. emove the stones, obtain 

the meat from the stones and 
add to the prunes cut in quar- 

ters; then add one cupful of su- 
gar, one inch piece of stick cin- 
namon and one and one-third 
cupfulc of boiling water. Again 
bring to the boiling point and 
let simmer 10 minutes. Dilute 

one-third of a cupful of corn 

ful of cold water, add to the 

prunes mixture and let boil five 

minutes. Remove the cinna- 

non, turn the mixture into a 

mold and chill. Remove from 
the mold and serve with cream 

COCOANUT PUDDING. 

i .'lake one cup of fresh cocoa- 
nut, grated, or one heaping dup 
of cocoanut cakes broken into 

small pieces. Soak them half an 

hour in one pint of milk. Beat 
the yolks of two'eggs, add two 

tablespoonfuls of sugar; even, if 

you use the cakes, heaping, if 

you use the fresh nut. Add half 

a teaspoonful of lemon extract, 
Stir this into the milk and bake 
in a quick oven twenty minutes, 

or until the custard is set. Use 

the whites of the eggs for frest 

ing. 

CHOCOLATE PUDDING. 

One quart of milk, one egg, 

four level tablespoonfuls of corn 

starch, six tablespooniuls of su 

gar, three tablespoonfuls of gra- 

ted chocoiate, 

water, | 

| comes to a boil sift in gradually | 

Heat the milk to | 

Sacrifice Sale 
OF 

Suits 

Coats and 

Ears 

All Up To Date Uoods 

are going 

VERY CHEAP 

CALL and LOOK 

them over 

Bs r I Magers 
Main Street 

SE — —— “Se 

boiling “point, dissolve the cera 
starch in a little cold milk, stir- 

ring it free from lumps; then 

add the grated chocolate, beaten 

egg and sugar, and after mixing ; mo 
‘thoroughly, add the boiling 

milk, and stir until! it becomes 

like 2 soft custard. Flavor with 

vanilla, Serve cold with cream. 

GILLETT Si 
BE ATS LYE al 

CLEANS - KEN IF EC T > 

Household Hints. 

Soups: should not de thicken- 

ed until just befcre they are us- 

ed. 

All garments will wash easier 
if they are soaked in cold water, 

To keep the water in. cases of 

cut flowers clea® and sweet, add, 

a small bit ot sugar. 

A piece of heavy oiled paper 
put tightly over the top of the 

garbage can will do away with 

flies. 

Boil lamp burners in water 

with a little soda or washing 

powder dissolved in it, They 
will be clean and bright and 
give a good light. 

Keep 2 thick piece of paper on | 

the right hand end of sewing 

machine to lay the scissors on. 

This prevents the furniture from 

being pricked up when laying 

the scissors down, 

Try stirring flour and wate: 
for the thickening of gravy with 

a fork instead of a spoon. It 
will not lump, and consequently 
the gravy need not be strained 

in order to be palatable. 

Sugar And Soap Are 
At Premium 

Loudov, May 30 —Berlin has 

made a further re uc.on of the 

men! ration, Begmung to-aay 
ti x fixed at halt pound of 

ateat nor adult each week, Un- 

der the new arrangements the rae 

tion i+ subject to rovision each 

week It is dou "ul whether the 

supvl #8 in hand ~' weet even 

J this silowance. 

“Th shortage «i eggs cont uues 

and ord cary 

varies the government 9 encour- 

aging the use of gulls’ eggs, which 

it 18 elumed, are suitabie for cere 

tain eooking purposes. 

‘1 the ahganre 

Woodstock Woodworking 

Company. 
ew Limited 

MANUFACTURERS OF 

Doors, Sashes, Blinds, Schools Desks, Sheathing, 

Flooring Church and House finish of all kinds. 

We ewrry in Stock Domestic and Imported Woods, Quart. 

ered Oak, Whitewood, Cypress, N, CO 

hard Pine Sheathing, 

hard Pine and N. CO. 

Stair and Verandah Work a Specialty. 

Phone 135-21. 

“There is also a serious lack of 

sugar. Last week tha hotel avd 
restaurant keepers appealed to the 

annizipakity ¢o incresse the muni 
mum allows to te purchased. The 

request was refused and notice wav 

issued that restaurant customers 

iu the future must bring with thew 
the sugar which they wish tor their 

coffee, tea, or cccoa. 

“Soap 18 now searce that wcrke 

men in Berlin factories have (0 

bring their own supply with them 

if they wish to wash before leaving 

the works, 

The Nations which 
Endure. 

———— 

{Toronto ‘Weekly San.”) 
Rider lagzard, the Kuglish 

povehst, who has given long at- 

tention to rural problems in Hoge 

land, announces an interecting the- 
ory or rather inference from bs. 
tory. He saye that, if natione 
and empires are to endure, they 
‘must root themselve:m the land. | 
ge after auother, the rommercial 

nations have passed into oblivion, 

but those which lived by the lad 

still survive, Tyre and Carthage 
lived by trade, neglecting Mother 

arth, which grows greener from 

their bones, while their memories 

are recorded only in the pages of 

history. But, the immemorial 

east was living then and ¢till lives 

on the land and by the land aud 

will live on, when the commercial 

| nations of to-day, if they remain 

commerce a, have passed away, 

Fagland, he adds, forgets t~at from 
the land has come all that has 
made her great and will keep her 
great, 

The war, ho thinks, will promote 

a return to the land by briaging 
people face to face with the realit- 

ee of life, Conventions will be 

melted Social distinctions, falee 

standards of living, ostentation, 

luxury and dissipation will disap- 

pear, 

That 18 more interesting than the 

virions of empire and internation- 

alism with which we bave been 

made familiar. Bat, in the changed 

world, which 's to be, will the 

mo*ives of grain cease to operate? 

Kaiser Asked 

For Mediation 

London, June 1.—-A despaten 

to the Daily News from Rome 

SHS: 

‘‘Prince Camporeale Prince von 
Buelow’s brother-in law, has con 

fided to friends that the kaise 

solicited President Wilson’s media- 

tion and offered to send von Bue- 

low to Washington to co-operate 

in a peace scheme, based on impor- 

tant ‘spontaneous’ concessions, 
'pos-ibly including tha evacuatien 

of Belgium. 

“The premature report of vom 
Buelow’. journey to America wae 
due to some indiscretion,” 
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