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w D Camber
DEINTIST.
Fainless Extraction.

O How: Gueexn Bbrees.

#:L3ON P.'GRANT, M.D,, C.N,,

[.ate Buperintendent and flerident
thymieian St ocnn General Hoevitsl,

Ofiee andBegidence, No. 1 Breadway

WOODSTEICE, N. B

ROBERT L. SIMMS
BARRISTER- at-LAW

OFFI0L- RENTINEL BUILDING
KING STREET

JAMES R H SIMMS
Barreter-at-Law,
AOTACTTOR AND NoOTARY PUBLWLY
Erc.
BATH, IN. =.

T. 0. L. KETCHUM

BARRISTER, NOTARY,
ETO.
BTREET,

-y

QUEEH WOUDSTOUK

J C. HARTLLEY,

Barrister, Publie Notary,

H Soligitor Etc.

Offiees:  Main Street, Woodstock

Merton B, McLean DD. S

| tnsuae of Thiladelphia Dental Collego and

Hameowon Houpisal of Oral Surgery

SODERN METHODS EMPLOYEID
IN ALL BRANCHES OF
DENTISTEY

Painless Extracting a Specialty

TaR STEPAENSON HDUSE

| k
\Hair Goods

All Modern Improvements,

Permanent and Trapsient

Boarders.

#1838 SYRPHENSON, Propristor.
Queen Street.
WOODSTOCK

N. B.

iearn Bookkeeping

The Uuadersi gned is piepared

Hw give private 1wustwaction in

bookkeeping — Evenings.
W. R. JONES
‘Woodstock, X. B.

DUR SPECIALTY

""Cousider tne postage stamps
says Josh Billings, it makes its

lMavk 4ry spickive toonething till

it arnises. S50 ao we. Our suvie

ABusawess is the Maunufacturing

nd importing of the latest fash.
onable Hair Goods at lowest

| Eie.

posgible prices. We carry il
the latest movelties in Fancy
ands, Nete, Barettes, Combs,
(Hive us a trial order to
prove the salisfaction we can
give yon.

Mrs. A.F. Winslow

|an hour.
vinegar, one-half pound of sug-

HOUSEHOLD

BUTTERLESS ONE.EGG
' MUFFINS

Two cupfuls flour, 1 teaspoon-
ful s=alt, 4 teaspoonfuls baking
powder, 2 tablespoonfuls sugar,
1 egg, } cupful milk, Sift togeth
er flour, salt and baking powder.
Beat up egg with sugar until
very light and creamy. Add milk
and pour into the flour mixture.
Bake in well-greased tins.

MAKING BEATEN BISCUIT.

Did you ever eat those delici-
ous beaten biscuit, that are ser-
ved so frequently in the southern
part of the United States? Many
a woman would doubtless like to
serye them, but she feels that
she cannot spare the time which
they require for making, As one
old negro cook putit, beaten bis.

cuit should be bezten for one
hour for heme folks, but two

hours if these were company. A
good recipe for these. delicacies
calls for one quart of flour, five
tablespoons of fat, one teaspoon
of salt, and enough ice water to
make a very stiff dough—proba-
bly about three-quarters of a cup
As to besting that dough two
hours for company, Ot even one
for home folks, few housekeep-
ers of to-day care to do that, as
we have said, €0 one ingenious
woman has evolved the scheme
of putting it through the meat
chopper several times. The
dough should be just as stiff as it
is possible to mix it for this treat
ment. After the dough has been

directions read, cut into small
disks, pierce each ome with a
fork and place them in a large
baking pan, far enough apart so
that they will not tomch. They
should them be baked 1in a hot
oven until. well done. Do not
open the door for five minutes,
she advises, for that time should
be devoted to giving the biscui
an uninterrupted chaaee to rise
and crack around the gides, They
should be well browned on the

1tbp and on the bottom, before

being removed from the oven,
having a white centre and that
crack around the wdge. This
wethod, using the wmeat chopper,
she finds gives quite as satisfac-
tory results the old-time
beating.

as

MYSTERY PICKLE

Run one peck of green toma-
toes, six mediam-cized white on-
ions and unine small greer pep-
pers through a weat chopper,
stir in one-half pint of salt and
let the mixture stand twenty-four
bours. Drain, pnt on vyinegar
enough to cover and cook half
Add one-half pint of

ar, two tablespoonfuls of ground
mustard, mixed with a little vin-
egar, two tablespoenfuls of cel-
ery seed, one teaspoonful each
allspice, cinnamon and cloves and
a hglf pint of grated horseradish
Bottle.

GREEN TOMATO SWEET
PICKLES

~ Take 1 peck of green tomatoes
and 6. large omions. Slice and

“ofin o o b H’.iwc % 1
‘Phome¢  69-41

Bra

|

sprinkle 1 cup of salt over them
and let stand over night. Iz the

water and 1 quart of vinegar,
boil for 45 minutes then drain

well chopped, roll it out, so her-

throw away this vinegar and wat-
er. Take 2 1bs, of sugar, 2 qts. of
vinegar, 2 level tablespoorfuls
of cloves, allspice, ginger, mus-
tard, cianamon and 1 teaspoon-
ful of cayenne pepper. Boil fif-
teen minutes. The allspice and
cloves should be put in a tea ball
or tied up in a small bag of thin
cotton, which should be removel
through cooking. It is best to
put all pickles, preserves, etc.,
into jars when hot and seal at
once. However this pickle will
keep without bzing sealed.

CORN RELISH

Cut 3 qnarts of sweet corn
from the cob, add toit 2 quarts
of chopped cabbage, 5 chopped
peppers, 6 cups of sugar, 2 qts
of cider vinegar, 2 tablespoons
of salt and 6 of mustard. Cook|
for 30 min. and seal in glass jars.

BAKING POWDER

Q@NTAINS NO ALUM

G e P —

SHOES.

when wilkins finds he needs a
r ‘pa'it,

He goes to the store and buys
‘em, '

when ‘Mrs wilkins needs a pair,

She goes about with troubled
alr,

with knitted brow and anxious

stare,

To figure out what’s best to wear

This coming season, and compare

The values here with values there;

For salesmen lie in wait to snare

Confiding females everywhere,

And shoes that aren’t just right
impair

Your looks and lay your weakness
bare,

There must be caution and to
snare

There must be study, thought
and care,

In this most delicate affair.

She must be firm, though dealers
glare

Though . - counter-juinpers
their hair

In impotent and mad despair.

It would be more than she could
bear

If she should miss the perfect
pair,

The timid charmer, rich and rare,

The *just the thing’ that waits
.somewhere

Decreed to be her lot and share,

So, sternly bound to do and dare,

She goes the rounds and tries
‘em,

tear |

’ fank fowdy as Sergeant.

Camp Mills, Sept. 10--With
this outfit is a sergeant. He is
a tall, read-headed chap of sol-
dierly appearance, has a keen eye
and can handle a war club as well
as a rifle.. About a million base-
ball fans have seen him hit the ball’

morning drain, add 2 quarts of lto bases are a matter of baseball \

for a homer and his bullet throws:

history.

Woodstock Woodworking
Company, Limited

MANUFACTURERS OF

Doors, Sashes, Blinds, Sehools Desks, Sk¢athing,
Flooring Church and House finish of all kinds,

We Carry in Stock—
Domestic and Imported Woods, (uartered Oak, Whitewood,

yDress.

- B. 0. Fir Wainscotting, Doors, Trim, Flooring, Meuldings
otc., B, O, Fir cedar Clapboards

Stair and Verandah Work a Specialty.
PHONE 135 21

e

“Hank” Gowdy is his name

and he appears happier in the uni-
form of Uncle Sam than in the
baseball

togs of the DBoston

Braves. Sergt. “Hank” now re-

ceives $40 a month for his ser-

vices and says he had rather have
the government stipend than a
World Series bonus.

The Boston catcher is captain
of a team made up from the Ohio
regiment.

Wise Bride

Now, said the Lridegroom to
the bride, when they returned
from their cheap honeymoon
trip, let us have a clear under-
standing before we settle down to
married life. Are you the presi-
dent or the vice president of the
society.

I want to be neither president
nor vice president, she answered.
I will be content with a subor-|

dinate potition.
What position is that my dear.
Treasurer,

REPRESENTATIVE
WANTED

at once for

WOODSTOCK
and District for
CANADA'S GREATEST MURSER-
IES”
Spring 1917
nnw ready

Splendic list of hardy L and
rnamental - Stock switable fep
the Maritime frovinces,

including,

MINTOSH RED APPLE

St. Regis Everbearing Razpberry
and many other leaders

list

New illustrated Cataiogue sent
on application
Starting at best selling time
liberal Proposition.

STONE AND WELLINGTOM

The JFonthill Nurseries.
(Established 1887

TORONTO— — —ONTARIO

e —
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FOR SALE

Bills of Sale

Bonds

Tax Notices

Butter

Paper

Wax Paper

Type Wniter P: _[Cyi’f. 3

NOTES in Books of 50 and 100
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