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Russia, under prohibition,
 is 

prospering. In the first full 

lyear of prohibition the savings 

bank deposits reached $405,008
,- 

1000, and in the first nine months
 

{of 1916 the savings amounted to 

| 755,000,000. 

Hair Goods 
OUR SPECIALTY 

“Consider the postage stamps 

says Josh Billings, it makes its 

Mark by sticking to one thing tilt 

it arrives. So do we. Our suie 

Business is the Mauufacturing 

nd importing of the latest fash- 

opable Hair Goods at lowest 

possible prices. We carry all 

the latest novelties in Fancy 

Bands, Nets, Barettes, Combs, 

Etc. : ! 

prove the satisfaction we can 

give you. 

Mrs. A.F. Winslow 
The Reliable Hairdresser 
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Canniag Young 
Vegetables 

Barly summer is the best time 

for canning or preservirg young 

vegetables such as carrots, beets, 

beans, onions, etc. To a certain 

extent such young vegetables 

are canned commercially and can 

be bought in the store, but asa 

rule these commercial products 

cannot compare with the home: 

preserved vegetables. 

To preserve vegetables success- 

fully we must accomplish two 

things, first, kill all the bacteria 

present, and, further, prevent 

the entrance of new ones after 

the dood ic sterilized. 

Some bacteria show more T€- 

s.stance against heat than others, 

and especially in the soil we find 

these resistant bacteria in large 

numbers. Therefore vegetables 

coming in contact with the so1l 

need longer sterilization than ot- 

is tender, but do not peel it, as 

ned fruit a beautiful color. 
into inch pieces and measure. 

sliced rhubarb, allow three cups 

of sugar and one cup of water, 

Dissolve the sugar in the water, 

add the fruit and simmmer geutly 

for fifteen minutes. ; 

new rubbers and air-tight tops, 

fill to overflowing with the boil- 

ing fruit and screw as tightly as | 

possible. 

when the fruit bas cooled, the 

top can be screwed tighter again, 

A few raisins are sometimes add- 

ed to the rhubarb when first put 

on to cook. 

short lengths, allow one pound 

of cooking figs, the grated rind 

and juice of one lemon, and four 

pounds of sugar. 

stand over night, and in the 

morning be cooked very slowly 

for an hour. 
ses and seal. 

he pinky skin makes the can- 
Cut | 

For every three quarts of the 

Have :eady sterilized jars with 

Atter several hours, 

RHUBARB AND FIG JAM: 

To five pounds of rhubarb, cut 

This should 

Thea put into glas- 

her vegetables which are kept 

away from it. The careful 

housewife will find it to be much 

easier to preserve running beans 

snd peas than dwarf peas and 

beans, for the simple reason that 

the latter are in contact with the 

so.l and are splashed with mud 

by heavy showers. For the 

same reason cleanilness in pre- 

serving pays handsomely. 

First we have carrots aud 

beets, always in contact with the 

It will be found useful to soil, 

scrub the young carrots and 

beets with a brush to remove as 

much soil as possible. Then the 

carrots are scraped to remove 

{he skin and the beets put in 

hoiling water for five minutes, 

after which they peel easily. 

When the greatest cleanliness is 

exarcised and the vegetables are 

perfectly sound they can be ster- 

ilized two consecutive days for 

forty minutes, otherwise a third 

sterilization is necessary. 

Rhubarb does not encourage 

the growh of bacteria, and one 

sterilization for forty minutes is 

ample Young peas and wax 

beans, if very clean, cap be ster- 

ilized two consecutive ‘days for 

thirty minutes, otherwise the 

first sterilization must last at 

least forty minutes. 

A very simple method used for 

preserving beans and spinach is 

as follows: The beans are brok- 

en in one-inch pieces and put in 

small cheese cloth bags, each 

holding a couple of pounds. Then 

the beans are cooked -for twenty 

minutes in a large pan with wat- 

er and after they have cooled 

dWwn, they are submerged in a 

salt brine of a pound of salt to a| 

gallon of water. A stone crock 

is the best receptacle, and a 

stone weighing down a board 

will keep the vegetables we'l un- 

der the liquid. Mould will ap- 

pear on the surface of the brine 

and this layer should be skim. 

med off once a fortnight and the 

top board and stone cleaned care 

lettuce, cayenne pepper, aad salt. 

EATS 
DIRT, 

MADE IN 

FOR PICNICS 

SARDINE ROLLS. 

Make some short crust and 

roll out thinly, cut into oblong 

pieces about three by one and a 

half inches in size. Place on 

each a sardine, a little shredded 

Moisten edges of pastry, fold 

over, press edges well together, 

and bake for fifteen minutes in 

hot oven. These are excellent 

tor carrying and very nourisa- 

ing. 

CHEESE SANDWICHES. 

Break one egg into a sauce. 

pan, add half an ounce of butter, 

two teaspoonfuls of milk, two 

ounces grated cheese, pepper 

and salt, anc stir over a gentle 

flame. “When set allow to cool, } 

and then spread oun slices of 

brown bread and butter, or, if 

liked, the filling may be spread 

on water biscuits. Ths? are ¢x- 

c ll:at. 

Germans Have Not 

Fortified Antwerp 

ut Are in Fear of Invasion 

Throagh Holland 

Reuter’s Agency has received the fol 

lowing information regarding the situa 

tion in Antwerp from a neutral of posi 

tion who had resided there for many 
fully. A 5-gallon erock can 

hold a considerable quantity of | 

wax beans and will supply a lar- | 

ge family throughout the winter. } 

RHUBARB CANNED WITH 

SUGAR 

Wash carefully rhubarb that 

years. He remarks that the Germans 

bave made virtually po attempt to forti 
fy Antwerp, their energy being turned 

to the Duteh frontier, tor they have a 

terrible fear of invasion through Hol 

land. 

‘As for the Germans themselves,’’ he 

Woodstock Woodworking | 

Company, Limited 
MANUFACTURERS OF | 

Doors, Sashes, Blinds, Schools Desks, Sheathing, 

. Flooring Church and House finish of all kinds. 

? 

ypress. 

We Carry in Stock— : 

Domestic and Imported Woods, Quartered Oak, Whitewood, | 

B. C. Fir Wainscotting, Doors, Trim, Flooring, 

etc., B, C. Fir cedar Glapboards. 

Stair and Verandah Work a Specialty. 

PHONE 135 21 | 

¥: 4 
: ’ 

Mounidings | 

——— =U 
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The Germans ir Belgium say 80, and 

authenticated cases have occurred 

where men bave fainted from bunger 

in the screets. 

“For the Belgians, the situation be 

comes more appalling every day, and 

the middle classes, who are too proud to 

bez for their bread, are literally starv 

ing. Relief funds are called upon to 

assist some seven and a half millions of 

peor le in Belgium, but, owing chiefly to 

the sinking of relief ships, the ration 

supplied is not enough to keep body and 

soul together. The only way in which 

the poorer classes ‘an exist is by appeal 

ing to the generosity of the richer be 

gians. The prices are ruinous-‘sugar 

costs 2s. a pound, meat 4s., and ceffee 

15s. Its obvious that only the very 

wealthy can afford these luxnries which 

we used to cunsider as necessities. 

When | was in Brussels less than a mon 

th ago 1 had to pay more tnhan 30 a day 

for very ordinary comtorts and food. 

“The Belgian heroism and sufferings 

can never be overestimated, and all Ger 

man ¢fforts to break their spirit fail, 

and will fail. The deportations are too 

tragic for words.  Msking a rough 
guess—for I have no figures on the sub 

ject—1 should say that from 10,000 to 

12,000 people have been deported from 

Antwerp alone. Those who refuse to 

sign for work in Germany are absclute 

ly starved, and are sent home when 
they are almost on the point of death, 

“I'he Belgians are behind the scenes, 

and can tell how pear to starvation Ger 

many is—this gives them the courage te 

bear their mistortunes and to repulse all 

advances the Germans may make.” 

WANTED 
MALE HELP WANTED- Chauffers 

Mechanies, Helpers, wanted for Mech 
anical 1'ransport. Teamsters, Store 
@erks, Office Clerks, Bakers, Untchers, 
Farriers, Saddlers, Wheel-wrights 
Helpers wanted for Army Service 
Corps. Apply, i 

LizuTr, FAIRFELLER. 

Army Service Corps 

Sherman and War 
—— ——— 

(The Rocky Mountain Ilews) 

William Tecumseh Sherman 

kncwnr to mosg of his countrymen 

as the creator of the definition 

“War is hell.” A reader of The 

News, visiting Washington, found 

another of Sherman's definitions of 

war. 1* was uttered by him in an 

address delivered February 20, 

1862, and is carved on his monuve 

ment in Washington. It could be 

fittingly blazoned on the banners of 

all the nations leagued against 

Ge rman militaristic - sggression 

It reads: ‘War's leg'timate obe 

ject is a more perfect peace,” 

Bills of Sale 

FOR SALE 

Bonds 

Tex Notices 

Butter Paper 

Wax Paper ° 

Type Writer P: cr ¥ 

says, ‘we know for certain that they 

aro in the greatest straits for food, 

NOTES in Books of 50 and 100 
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