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Ruilrond Company to iake the places of 

men called 10 the colors, according to an 

announcement by the officials. Only 60 

of these npplicunts heve actually odiain 

od jobs. 

Hair Goods 
OUR SPECIALTY 

“Consider the postage stamps 
saye Josh Billings, it makes its 
Mark by sticking to one thing till 
it arrives. “Se ao we. Our suie 
Business is the Maunia cturing 
nd importing of the latest {zsh- 

onzble Hair Goods at lowest 
possible prices. We carry ail 
the latest novelties in Fancy 

Bands, Nets, Barettes, Combs, 

Pte. Give wus 4d trial order to 
rove the satisfaction we can 

give you. 

Mrs. A.F. Winslow 
-. The Relinble Hairdresser 

Phone 69-41 
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HOUSEHCLD 

CORN CAKE WITH SOUR 

MILK 

Mix half a cup of four, one 
cup of corn meal, three-quarters 

of a teaspoonful of soda, and half 

a teaspocnful of salt. eat one 
egg thoroughly and add it, with 

one aud-a-half cups sour milk, to 

he dry mixture. Bake about 

twenty-five minutes in 2 moder- 

ate oven, in hot, greased gem- 

pause. 
et —————— 

FOR RHUEBAR PA CK COLD 

Sterilize all the cans, covers 

and utensils required. Wach the 

rhuba:b and cut in lengths which 

fit the cans. Pack the cans as 

full as possible, put on the rub- 

bere end fill jars to overflowing 

wita cold sterilized water. Twist 

dow tops, cover edges with 

melted paraffin wrap cans in pa. 
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per and store in a cold place. 

Ihis process cannot fail if ali the 

atens:ls sterile, and if the 
~n ~ 
cans are redone: sealed. 

“Putting Up” 

Strawberries 

Canadian strawberries are 
looked for next week, and be- 

fore long the Beason for preserv- 

ing, canning and ‘“jamming"’ 

these berries will be close upon 

instead 

. a 

> 

It is not a bad plan, SL "he 

Offices Wain Street, Woodstoek | of baving one long and exhaust. 
mg day for preserving to do up 

Qe few boxes of berries every few 

| {ort, the winter's supply is secur- 
(21e0 unbe of Philadelphia Denta ope and ed. 

varrotson Hospival of Oral Surgery : 
wih oS | Itis surprising how insistent. 

MODIEN METHODS EMPLOY ZX] ly the housewife clings to the 
W ALL BRANCHES OF idea of quart jars. The major- 

DENTIRTRY ity of families caanot dispose of 

Painless Extracting a Speciait: ogi jar ol nit at 3. SE, 
and sometimes In comisequence 

the last of the fruit goes bad. 
- STRERTNS IN EH BOUSE Ni The : pint jar means fewer left. 

overs, .and permits of greater 
Modern lmprovements, variety in the daily diet. 

Permanent and Transient Strawberries should be used as 
a soon as possible, after they are 

picked. It is weil to remember 

WIS SYEDHENS OF, Pronrisi that _7etention of shape an fla- 

HAAR FR vor » most essential. Over- 
< ripe fruit 1s never perfect in 

WOODSTOCK N. ®. lshape and the true fruit flavor is 
Se — | 105t, The preserve closet, where 

One thousand women and girs in A] | Strawberries are stored, should 
toons, Pen. , and vicinity have applied | be cool, dark and dry. As they 
for. positions with the FPennsylvanie very quickly lose their bright 

color when exposed to the lignt, 

it is a wise precaution to -wrap 

each in brown paper. In the 

following tested recipes will be 

found formulas fer ‘putting 
up’ strawberries to the best ad- 
vantage: 

CANNED STRAWBERRIES 

Hull, wash, drain thoroughly 

and weigh the berries. For each 

pound of berries allow ten oune 
ces of sugar and one-quarter of a 

cupful of water. 

Cook the sugar and water to a 
thick syrup, let cool a litile and 
pour over the fruit that has been 
picked in sterilized jars. Fill 
the jars to overflowing, adjust 

the rubbers and place the covers 
on loosely. 

Set the jars on the rack in a 
boiler or steam kettle, Cover 
with folds of cloth or paper’ and 

temperature of the jars. Bring 
slowly to the boiling point; let 
boil ten minutes. 

Run a slerilized silver knife 
around inside cach jar between 

the fruit and the glass to release 
any air bubbles, add a little more 

syrup (from an extra jar) to be 

sure that it really overflows and 

seal air tight. Let the jars cool 

in the kettle. 

STRAWBERRY: JUICE AND 
SYRUP 

Strawberry juice may be cane 
ned in the same manner as grape 

juice. Such juice may be made 
into jelly at any time. To pre- 

pare the juice wash the berries 

and hull them. Place in a pre: 

serving kettle over the fire, and 

for each quart of berries add two 

tablespocnsiul of water, 

Crush with a pestle and heat 

slowly to the boiling point. Let 

simmer for about {en minutes, 

then strain through two thick- 

nesses of cheesecloth, pressing 

Heat 

ce to the boiling 

and ste a hot sterile bot- 

ties, dling. them overflow, 

Cork with sterile corks and seal- 

ing wax or the patent a'r-tight],, 

corks. 

In making awberry syrup 

add half a cup of sugar to each 

quart of juice. When using the 

strawberry juice to make jelly, 

either apple juice or currant 

juice should be added. Use one 

pint of strawberry juice to two 

of currant or anple juice and pro 

ceed as for ordinary jelly. 

out all the ‘uice 

this strained iui 

point and 
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SU 
WP SHINE STRAWBERRIES 

Put into a preserving kettle as 

many pounds of sugar as of hul- 
leé, washed and drained straw- 
berries. When the juice is 

drawn out a little, set over the 

fire and cook slowly for twenty 

minutes after boiling com- 

menc:s, 

Turn the Derries into agate 

pans or earthen plates, cover 

with panes of glass and set in 
the sun. Let stand for two days, 

stirring two or three times each 
day. 

Store without rekeating in 

jars or glasses. 

The time of cooking may be 

cut down to ten minutes, if the 

fruit is left in the sun a day or 
two longer. Seal as for jelly. 

Fruit preserved in this way re- 

flavor; large perfect berries 

should be used. 

STRAWBERRY JAM, 
For each pcund of berries 

take three-quarters of a pound|~ 
of sugar. After having care- 

fully washed, hulled and drain 

surround with water of about the | 

tains the delicious i{resb fruit 

i the berries, put them 
— 

Woodstock Wospming 1 

Company, Limited i 
MANUFACTURERS OF 

Doors, Sashes, Blinds, Schools Desks, Sheathing) 

Flooring Church and House finish of all kinds, 

We Carry in Stock— 

Domestic and Imported Woods, Quartered Oak, Whitewoed, « 
ypress. 

B. 0. Fir Wainscotting, Doors, Trim, Flooring, Mouldings - 
, B. 0. Fir cedar flapboards. 

ps and Verandah boos a Specialty, 

PHONE 135 © 

The British foreign office =ays 
advices from Gerwany indicate 

that the German agricultural pro 

‘auction for the present year will 

'not exceed 40 per cent of the nore 

mal. 

until 

or more 

are used, pour 

juice and store 

strawberry juice (method already 

given). Add the sugar, slight. 

ly heated, and let cook down un- 

The quicker the 

the better tbe color wi 

The heating of the sugar 

the cooking. Cover 

th paraffin when cold. 

and heat slowly 

If eight 

the fire 

softened. 
quarts of berries 

oil a pint of for 

“ory 
Aidd 

311 | 
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Maximillian Harden, the most 

brillant and outspoken chawpion 

of democracy in Germany, 10 again 

mn (rouble, After a long period of 
immuaity, during which he freely 
{attacked the government's watb 

;_ | policy, eulogized President Wilson 
land practically endorsed the Ka. 
tent te suggestions that permanent 

| peace could only come turough Gar 

made. Allow | man democratization, Harden's pae 
(Juarts oi berries one per hae been suppressed, Tae 

two fact that he was permitted vo long 

(and sp boldly to aiscuse 

| was a surprise to the world 
arden, like Liebneckt, 
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at large, 

1€ one of Germany's great chime 

the water about twenty minutes; | 

| pio ons of liverty, Thie sveépension 
j of his paper, Die Zerkunft, aiter a 

period of immunity, ons 
| wore proof that governwent fesse 

b- ; of popular opinion is not you a jac, o 

pres°rves. Kil i11 | tor 1a Garman life, 

Cook for twenty minutes 

1 in small sterilized jar 

been heated. 

with 

hat | | long i 
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Bills of Sale Bonds 
Pi 

Tex Notices 

Butter Paper 

Wax Paper 

NOTES in Books of 50 and 190 
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