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OUR SPECIALTY 
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says Josh Billings, it makes ite 
Mark by sticking to one thing til’ 
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possible prices. We carry aul 
the latest novelties in Fancy 
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| dough in a bowl, 

HOUSEHOLD 

Doughnut Recipes. 

ROLLING AND CUTTING. 

Doughnut doughs should be 

as soft as can be haadled and lit- 

tle or no additional flour work- 

ed in on the board, as this will 

make them solid and dry. 

Sprinkle a thin layer of flour 

over the board, roll the pin 

through it and then take a small 

portion of the dough, toss it over 

and over with a knife so as to 

cover it with a thin layer of flour, 

then pat it out gently with the 

rolling pin. Do not press, caus- 

ing dough to stick to the board. 

After rolling the dough should 

be half as thick as the_ cooked 

donghnut is to be. 

For round “nuts,” 

our and press firmly 1ato 

dip the cut- 

grandmothers made their dengh- 

nuts in this fashion, as the cut- 

ter wus not known then. The 

cutter which has a hole the 

center. and is generally is 

Tre 

in 

used 

uniform 

and foamy. 

temperature 1ill light 

Add one beaten egg and one- 

halt cup of sugar with which has 

been mixed one-half teaspoon- 

ful of spice. About one pint 

more of bread ilour, or epough 
to knexd, must then be worked 

ia. : 

Knead ti) tl smooth; place 
cover and 

water again till it be- 

comes double in bulk. “Turn 

the 

sat 

in warin 

out on a floured board; roll out, 

without kasading; cut into strips, 

twist, put them op a.slightly 

floured board, cover w.thb a tow- 

el and icave ina warm place 

for an hour or more. 

Next oroceed to fry, putting 

ithe upper side of the twist down 

ward in the fat, 

Thi” "recipe will make from 

two to three dizen “oughuuts. 

keeping 

By using warm water and so 
the 

the best, since the dough ring is 

easy to handle in frying 2nd 

cooks in the center as well as 

the outside. 

RAISED DOUGHMUTS 

Pour one cup scalded milk 

over one tablaspoonful of but- 

ter aod one-quarter cup of su- 

gar, When cool add one-half 

yeast cake, or a whole cae, sof 

tened ina spoonful of water, 

I'ben stir iato the hiquid . ape 

pizt of bread flour, beating well. 

Cover the bowl and set it in a- 
pan of warm water and keep ati : eh | two teaspoonfuls baking pow- 

jcups of buttermilk; 
¢ dovgh at an even (heaping) of sugar; 1 tablespocn 1. 1881 a californian, Doctor Bailey 

Sacrifice Sale 
COR 

Suits 

Coats and 

Ears 

All Up To Date Goods 

are going 

VERY CHEAP 

CALL and LOOK 

them over 

Mr. FL Moosrs 
Main Street 

terin ¢ temperature, raised doughnuts 
the dough, turning it around be-! ... te made in a forenoon, or in 

. rye Ra » - = 

fore lifting it. ihis .oosens|, ¢.c hours by using the whole 
ve 50h 4 - - ~ > gs 3 : A cutter and CQough. As fast 2S § peast cake. 

cut, put them on small tloured fic the sponge early ia tl Mix ta ponge early ia the 
\ A ar ah:alle ; hae # 
M Tr S2a!lOwW i Ce vo £ 1 3 Arlette board or shallow pans that can lpn, qrgn0 and fry the doughnuts 
easily bs carried to the stove. If i, 1.0 anily afternoon. If mixed 

Lo vies d J “rv - ER id sdsddN 

many are taken tothe fue at)... i. ne less veast will be 
- . ~ . J ~ p  & 7 ‘ - 

ouce they become soft aud 15se |, ..q03 and a fourth of a cake 
shape when liftcd and dropped} will suriice 

- L [= © Re ey 

it E he ;0t 1 " lato the pot. Common bread detgh thor- 
Ny WW tha an a ’ 1a1oh 1 Ee) p 
TA 2€ SCraps of dd gh 1CIT oughl v ris an, Can be cut in small 

* - > v - | Py 24 Jao eee "1! ~ 

onthe Loard together; place a portions or dropped from the 
o y +1 Ek % mye RE re ] ~~ spoonful of the sof er mixture spoon in bot fat and fried brown. 

from the bowl in the center; fold | Phese don ighnuts should be Bat - 

the otaer arcund 115 pat and roll en HY naple syrup, and are 

as before. espacially pci in the spring of 
AP 2.2 NOG Lea TY ~ h} : 3 LO. aVold -.1npecess ry ha slog the y 241 when maple syrup 15 

lin¢ rH nn M1117 po pa ¥ A ‘ 

shape what °s left of the dough - hn — 

and cut in strips and twist. Each DOUGHNUTS. 
strip should be three-fourihs of y - X : dei 

: SR Flere. 13 a recipe tor dough 
an inca thick and six inches a . 
PRR ~~ Mn BE oy nuts, which 1 think, is fine. 
iehd. 4 WiSt te €ndus 11 oppos- H Wwe never had ; [2 anh aililiig 
PR AiR Foi a A ft AAVT ~ L Ji a aliare S1NCe | 

itedirections;- double and pinch 
‘y I started using it; and have used 

the ends togther.. Our great-|., . 
’ it for five years at least: ~ One- 

cup sugar, one cup milk, two 

tablespoons cream, 

beaten very light, pinc. of salt, 

one teaspo~n ground nutmeg, 

two rounding teaspoons baking 

powder. Add enough flour to 

soft dough; about 

Roll out, cut aud 

two eggs 

make a very 

three cups. 

fry in reasonably hat fat, Roll 

in powederad sngar or not, as 

you please They will be fine 

if you do not get the dough too 

stiff, as many do. 
ep ——— 

COCOA DOUG ydANUTS 

neezg, three-fourt aaah 

sugar, one half cupful sweet 

milk, one-fourth spoonful; salt, 

one-fo ugth teaspoonful exiract | 

cinpamen, two _cupfuls flour, 

der, one-fourth cupful cocoa. 

Add a little more flour if need- 

ed. 

A very satisfactory doughnut 

is x ade by sifting one-half tea- 

spoon of soda and two teaspoons 
§ baking powder with one gnart 

flour and combining this with 
‘large or two small eggs, 

ove cun sugar, one cup thick 

sour milk and one tablespoon of 

cream. One tcaspocn of salt 

and one-half teaspocn of blended 

cinnamon and nutmeg will give 

flavor, 

one 

CRULLERS. 

B 

Crullers made according to the 

following directions are very de- 
licious, and are about 2s whole- 
some as ordinary bread. 

3 pints of sifted flour, 1 tea. 
spocnful (scant) of salt, 2 tea. 

1 teacup 

Woodstons Woodworking 

Company. Limited 

MANUFACTU 

Doors, Sashes, Blinds, Schools Desks, Sheathing, 

Flooring Church and House finish of all kinds. 

RERS OF 

hard Pine Sheathing, 

We garry in Stock I) mestic and Imported Woods, Quart. 

ered Oak, Whitewood, Cypress, N, “oN 
Je hard Pine and N, C, 
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ew thy Kruciuare 

The Mari:»-sSenour Paint 

ts superior %o hand prepared Lead and Of 
wesuse it is made only of pure White 

Linseed Oi! together with the necessary 

Drier and coloring pigments compounded 
iz correct propertions by the mast 

CLARKE & JOHNSTON 

Stair and Verandah Work a Specialty. 

Phone 135-21. 

Pont let yori Lo A 

—SE 

(scant) 

baking soda; 

over the flour, rub 

S_ rinkle th&.salf | 

the lard well | 

soda 10-3 

water 

rn oar, . Dissolve the tan. 

lespoonful of hoiliny , and | 

stir it thoroughly into the but- 

termilk, Now « the whole 

into a stiff dough, voll ont a lit- Si 1 

tle less than 4 an inch thick, cut 

11)) 

in avy desired shaps, and 

boiling la rd to a light brow: 

Beheadings. 

Nath the preespt t ma, 

fishes la toy's toy and leave 

evarything, 

Behend that which is rowed and 

leave o cereal, 

Baheud Lhe entire 

Lear. > 

. Bshead a testament and leave 

not weil, 

leave a Scofeh maiten, 

leave an exclamation of pain, 

D.bead a low seat and leave a 

carpenter’s necessity, 

Bohead a hurt and lrave a part 

of the buman body, 

Apswers,—S-now, bh.all, 

w-hole, wall, «lass, gc-onsh, 

b-oat, 

Leldul, 

boarm, 

Secrets That Rare Traveled 

Avound the world - 

The follow ng patioral secrets 

that have become world property 

are described in Farm ani Fireside, 
the national Yarm paper pal lisnéd 

in Springtield, Ohio: 

“There was a time when the 
Turkish (overnment impoesd the 
death pepalty on poveors esught 
trying to smuggle out of the eme 
pire the best breeds of Angora «oats 

ord leave on“ 

cf lard; 1 teaspoonful of i bough four goata in 

intu the Hotir, and. stit in the su | of mikes 

wool, 

fry ina 8 

| 

Tark:y, care 

| ried them on mules, camels and in a 

o'oaed esrri age for soma hundreds 

“sheared oft thar luxurians 

AE them in ooal Just 

to make them look eomnu. and 

disreputable, and csc.ped with the 

Saitar’s guits and a skin, 

Tne desernc’ants of these goats ara 

found ov ranches in the West and 

‘ath west, crossed with Angoras 

from S ath Afries and other parts 

04 
is 

whole 

Fad the world, 

» 1 . yshead what falls in winter and |} wloay the 

1plact. 

{ 
‘ 

Behead a part of a window and esp ro. 

Behean a piece of tarniture and | 

“i)aes tha goverrment of Ch na 

Japan guarded with = miiae 

exportation of the tea 

and 

Somaons eacaped w th some 

or eattings, however, Silko 

forty years sgo, and the orginal 

plavtation of :mugzied tea plants 

sili flourishing in Somth © yt 

seed 

Tw 

tina, 

Fiiy years ago Braz! wis ene 

| gaged in an eff ire to kesp the yabe 
% 
x i confine: nent in thas 

Thossei was smazzlad 

however, and for heli a 

her (ree, 

Jey suit, 

coatury Ewt Indian planters have 

eer pertecting tha rohber trae une 

till now the Lest plantations are 

ere rather than in Brazd, und the 

Draz lians who want the bes: vara 

and 

Shel 

jeties send to Ceylon, Jaue, 

other Asiatic eovatries for 

tre2s 19s planting, 

The Sultan lost his goat, the 

Mandarins their tea, and the [).ng 

their rubber treec—and in rerarn 

Br:z'! has given the Asiatics tue 

plague of tha water hyacinth, and 

| the Mongolians have sent us tha 

Sin Jose Sule, the gypsy moth, 
and several other pests, 

‘There are at leact two sides to 
the matter a [ros oxéhange, b but it 
s one of the mos: fasginat'ng sab- 
jects connected with agricaltare.® 

G neva hears that the win 
Privce 18 no longer at Verddf, von 
bat Feld Marshals Von Hid ier 
burg and Von Mackensen have ape 
rived at headquarters. 


