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Hazr Goods

OUR SPECIALTY

"“Comsider tne postage siamps
says Josh Billings, it makes ite
Mark by stickiug to one thing til’
it arrives. S0 do we. Qur suie
Busimess is the Mauufacturing
nd importing of tke latest fesh.
onable Hair Goods at lowesi
possible prices. We carry a.l
the latest novelties in Fancy
Bands, Nets, Barettes, Combs
Etc. Give us a trial order te
prove the satisfaction we cap

give you.

[Mrs. A. 5. Winslow

The Relinble Hairdrasar
Phon: 6a-41
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| dough in a bowl,

HOUSEHOLD

Doughnut Recipes.

ROLLING AND CUTTING.

Doughnnut deughs should be
as soft as can be haadled and lit-
tle or no additional flour work-
ed 1n 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 asto
cever 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.

Ifor m'md “nuts,”’ dip the cut-
ter-in flour and press firmly 1ato
the dough, turniag it aroanc be-
fore lifting it. This loosens
cutter and Gough. As
cut, put them on small
board or shallow pans that can
easily bz carried to the stove. If
man, to the fue at
ouce become soft aud lose
shape when liftcd and
into the pot.
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ape what °s dough
and cut i1 wist. Each
strip should be three-fourchs of
an thick and six inches
leng. the ends in oppos-

and pinch
ar
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itedirec double
the ends togther. great-
grandmothers made their dengh-
nuts in this fashion, as the cut-
ter wus not known then. The
cutter which has a hole the
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center. and is generally is
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uniform temperature
and foamy.

1ill light

Add one beaten egg and one-
balt 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 smcoth; place
cover and
water again till it be-
comes double in bulk. “Turn

sat
in warin

out on a floured board; roll out,
without kasading; cut into strips,
twist, put them opa.slightly
floured board, cover w.thb a tow-
el and icave ina warm place
for an hour or more.

Next oroceed to fry, putting

i the upper side of the twist down

ward in the fat,
Thi” "recipe will make from

two to three dizen “oughuuts.
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the best, since the deugh ring is
easy to handle in frying -2nd
cooks in the center as well as
the outsice.

RAISED DOUGHMUTS

Pour one cup scalded milk
over oue tablaspoonful of but-
ter aod one-quarter cup of su-
gar., When cool 2dd one-half
yeast cake, or @ whole cae, sofe-
tened ina spoonful of water,
I'ben stir iato the hiquid . ape
pizt of bread fluur, beating well.
Cover the bowl and set it in a-

pan of warm water and keep ati :
ek | tWo teaspoontu]s baking pow-

jcups of buttermilk;
¢ dovgh at an even (heaping) of sugar; 1 tablespocn 1. 1881 a californiav, Doctor Bailey
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temperature, raised doughnuts
‘can be made in a forenoon, or in
a few hcurs by using the whole
P yeast cake.
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spoon in bot fat and fried brown.
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YUGUN

Here. i3 a recipe
nuts, which 1 think
Have never had a failare
I started using it; and bhave
it for five years at least:
cup sugar, one cup milk, two
tablespoons cream, two eggs
beaten very light, pinc. of salt,
one teaspo~n ground nutmeg,
two rounding teaspoons baking
powder. Add enougk flour to
soft dough; about
Roll out, cut aud
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is - fine.
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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 wanvy do.
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COCOA T)(ﬁ” ydANUTS

neezg, three-fourt cnpfnl
one half cupful sweet
milk, onefourth spoonful; salt,
one-fo n:th tmcpnonful exiract |
cinpamen, two cupfulq ﬂour,

sugar,

der, one-fourth cupful cocoa.
Add a little more flour if need-
ed.

A vyery satisfactorv doughnut
is xade by sifting one-half tea-
speon of soda and two teaspoons

§ baking powder with one gnart
flour and combining this with
one 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,

CRULLERS.

B

Crullers made according to the
following directions are very de-
licious, and are about 2s whole-
some as ordinary bread.

3 piots of sifted flour, 1 tea.
spocnful (scant) of salt, 2 tea.
1 teacup
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MANUFACTU
Doors, Sashes, Blinds, Schools Desks, Sheathing,
Flooring Church and House finish of all kinds.
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ts superior %o hand prepared Lead and O
wesuse it is made only of pure White
Lost Poze Zinc Oxide and weil aged
Linseed Oi! togetber with the necessary
Drier and coloring pigments compounded
iz correct propertions by the meast
nodern end wreveie! mackisery.

CLARKE & JOHNSTON

"‘?‘St'-)‘.‘k, ~\?| B'

Stair and Verandah Work a Specialty.
Phone 135-21.
{7 j
Pomt let yorir Lo A

—SE

‘}-,,‘."fft)
baking soda;
over the flour, rub

S rinkle th&.salf |
the lard "“11

soda 103
wWater

oar, . Dissolve the 1ab-
legpoonful of hoiliny , and |

stir it thoroughly into the but-

termilk, Now uu« the whole
into a stiff aough, voll onr a-lit-

tle less than 4 an inch thick, cut
in avy desired shaps, and
b*)i”ﬂz la rd to A ”gi\?; brow:
Beheadmgs.

)»)rr:o the preespt t ma,

fisheala toy's toy and leave
evarything,

Behend that which is rowed and
leave o geresl,

Baheud Lhe entirs
Lear . >
. Bshead o testament and leave
not weil,

leave a Scofeh maiten,

loave an exclamat:on 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,  b-oat,
w-hoie, weill, <lass, g-oueh, setocvl,
boarm,

Secrets That Ila,ve Traveled
Avound the world -

The follow ng patioral secrets
that have becone world property
are described in Farm ani Fireside,
the natiooal Yarm paper- bl lisnéd
in Springtield, Ohio:

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

ornd leave n“

cf lard; 1 teaspeouful of i brughe fonr goata in

intu the Hotir, and. stit 1n th“ st | of- mikes
iWODl,

fry ina 8

|

Tark:y, car-
| ried them on muies, camels and in a
o'oaed curr age for soma hundreds

sh*a*ed oft thae luxurians
ml!ed them in ooal Just
to make them look eomnu. and
digsreputable, and csc.ped with the
Saitar’s guats and a whole skin,
Tne desernc’ants of these goais ara
found ov ranches in the West and
-athwest, crossed with Angoras
from S ath Afries and other paits

04
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? Fad the world,
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3shoad what H.Hq in winter apd ' j wloay the

1plact.
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Behead a psrt of & window and 'emp ro.
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Behean a piece of tarniture and |

“i)aes tha goverrment of Ch na

and Japan guarded with s miiae
exportation of the tea
Somaone escaped w th eome
weed tings, howaver, Sonde
forty years sgo, and the orzinal
plavtation of :mugzied tea plants
siili flourishing in Somth O

!

or eut

Tlw
tina,
Fiiry years ago Brozl was ene

| gaged in an e ire to kesp the yabe

%
X

1 cl;n‘!“e nenyt n thas
Thossei was smazzlad
however, and for helf &
c..u:,ur,' 1wt Indian pianters hava

eenr pertecting tha rohber trae une
tifl now the lLest plantations are

ere rather than in Brazd, undthe
Draz lians who want the bes: vare

and
Shew

her (ree,

J' sty

jeties send to Ceylon, Jaue,
other Asiatic eovatries for
tre2s 1oy 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
plazue of tha water hyaciath, and

| the Mongolians have sent us tha

Sin Jose 5ule, the gypsy moth,
and several other pests,

“‘ There are at leact two sides to
the matter o fros oxéhange, b bt it
s one of the mos: fasginat'ng sab-
jects conneeted with agricaltare.®

G neva hears that the O win
Privce 18 no longer at Verddf, von
bat F eld Marshals Von Bmier.
burg and Von Mackensen have ape
rived at headquarters.




