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PROFESSIONAL

provenn

Sl

W D Camber
DEIN'TIST.

|Painless Extraction.

Offoe: Gueen Streoet.

NELSON P, 6RANT, M.D., C.M.,

Late Superintendent Lod flesident
Physician & ».nt | Hospital,
‘ % 'l 1 ] i
Office and Residence, No. 1 Broadway
WOODSTL oK, N. M

ROBERT L. SIMMS
BARRISTER= at-LAW
OFFICE- SENTINEL BUILDING

KING STRIET

DR.P.T. KIERSTEAD

OF #1108 AND RESIDENCE:
UHAPEL ST, WOODSTOCK,

Spmoral, ArTeNTION CIvenN 10 DIsSBARE

oy Womun A¥D UBRILDREN,

JAMES R H SIMMS

Barrister-at-Law,

L CIXITOR AND NOTARY P1UBLLY
Erc.

BATH, IN. 3.

T. C. L. KETCHUM

BARRISTER, NOTARY,

ETC. ;
QUEEN STREET, WOUDSTOCK

J C. HARTLLEY,

Barrister, Publie Notary,
Solicitor Etc.

Oftices:  Main Street, Woodstock

Merton 6. McLean D.1.8

rnduade ol Philadelphia Dental Unllewe-and
(#arvemon Flospisal of Oral HSurgery

MODERN ¥METHODS EMPLOYED
(N ALL BRANCHES OF
DENTISTRY

Painless Batracting a Speciany

Tek STEPAENSON HOUSE

All Modern Improvements,
Traunsient

Permanent  and °

Boarders.

B33 STRPHBHSON, Proprictor,
Queen Street, '
WOODSTOCK N. B !

Hair Goods

OUR IPECIARLTY
“Congider tne postage stamps
says Josh Billings, it makes its
Mark by sticking to one thing til!
it arrives, 50 ao we. Our sule
Business is the Maunfacturing
nd importing of the iatest fash-

orable ¥air Goods at lowest
possible prices, We carry all
the latest novelties i Fancy

Bands, Nets, Barettes, Uombs,
Fte, Give us a trial crder to
prove the satisfaction we can
frive you,

Mrs. A.F, Winglow

The Relinbie fairdresser

Phone 3.4

OUSEHOLD

APPLES EM CASSEROLE

(Quarter peck apples, 1! cups
brown sugar, pinch salt.

Wash and guarter, pare and
core the apples. Layin casse-
role dish, cut side down; cover
with brown sugar and salt. Bake
in hot oven until tender. Serve
in casserole dich.

CREAMED TURNIPS

One quar. turnips, 1 table-
spoon butter, 1 tablespoon flour,
1 cup milk, 1 teaspoon salt, dash
pepper.

Wash, pere and cut the tur-
nips into -inch dice. Put on in
boilia
and boil
and pour

until tender. Drain
over the cream sauce;

water, enough to cover,

TOURING THE WEST
BEAUTY AND DANGER

Fraser River Canyon—Niagara Gorge
Multiplied in Marvellous Scenery
—A Racy Description
’ An easterner, touring Britigh Colum-

writeg: Greenhorns going west
d not familiar with the infinite
acity of British Columbia to tilt
Fﬂ on end, think that Sicamous is
e beginning of normal country. It
ght to be, for at that placid junction
th the Rockies and the Selkirks
ve been passed. The geography
text books say merely that the rest
f the Province is diversified by 1ills.
F fs an understatement. Sicamous
fes on an arm of Shuswap Lake—
& name not to be pronounced safely
except by prohibitionists. For 30 or
40 miles onward there are reaches of
tevel land, but always on the opposite
side of the lake there are bold and
arrogant hills which in any other land
would be called mountains.
Like the Old Country
The guide book says the gcenery is
peminiscent of Scotland and Scottish
ets have intimated that Caledonia is
Id and impressive. You can draw
ur own conclusions. Soon the most
E-terly arm of Shuswap narrows and
comes the Thompson River, blue
and in a continuous hurry. The
E;rr!se higher and higher still until
v form the Thompson River canyon

rhaps 2,000 feet deep, and shaped
?:n huge V. There are really two

mix well.

into sauvcepan and when melied
add the flour, mix well and add
the cold milk slowly; stir until

and pepper; boil 2 minutes.

FRUIT SALAD

Pare 2 oranges and remove
the pulp without any of the skin.
Wash } pound green grapes, cut
in half and remove the seeds.
Slic 2 bananas. Mix all togetb-
er. Serve cold on lettuce lea-
ves, with French dressiag o:
mayonhnaise.

PUMPKIN PUDDING

(ne gquart of cut pumpkin, 2
cups milk, 2 eggs, 1 cup sugar,
1 teaspoon salt, 1
ground ginger, | teapoon grated
autmeg, 1-2 teaspoon cinnamon,
1 teaspoon butter.

Put the pumpkin on in boiling
water, beil in nncovered vessel
until tender, drain; when cold,
mash thru colander, add well-
beaten egg, sugar, salt, Zinger
and nutmeg; beat until light.
Brush bakedish with melted but-
ter, pour in mixture, dust top
with cinpamon, bake in moder-
ate oven 1 hour. This is served
warm; milk or cream may be
served with it.

DELICATE STEW.

Grease a baking.-dish or cas-
serole and spread in a layer of
lean meatr, which may be either
fraw or cooked, cut in small pie-
ces, then 2dd a faver of tainly
sliced raw potatoes. Sprinkle
with flour and salt and add bits
of butter. Continue with the
layers until the dish is full. Al-
most cover with boiling water
and bake an hour and a half in a
moderate oven in the dish, cov-
ered. Omnions may be included
if desired.

Natic’e ub'“mei' Takers

- Notice 1s hereby given that all
persons cowing Water Rates
must settle the same on or be-
fore 18th day of November next

Per Order Chairmar
Water Committe,

H. W. Bourne, A. G. Fields,

Coliector. Supt.
Woodstock, N. B., Oet. 28, 1916,

Cream Sauce: Put the butter

smooth and creamy; add the salt

teaspoon

or “he Water will be turned off.

s

nf hille on each side of the V.
e (0o the river and upwarde for
aps 600 feet are immense deposits
gravel and white clay, much of 1%
miniscent of the clay formations at
borough Heights, Ontario. Above
again are rock hills, some naked,
e covered sparsely with spruce
! pmd all of a reddish tint much more
rly in appearance than the peaks of
E. ranges we have passed. The task
of building a rallway on the slanting
wlde of a gravel pit 100 miles long
not as easy as picking potato bugs.
e danger of disastrous slides may be
derstood, but by cribwork and art-
aids of this sort, the engineers
. have triumphed.
Niagara Gorge Multiplied

Then comes the high moment when
Thorupson joins the Fraser River.

e hills are mountains now, stark
picer sweeping to an incredible

ht and clothed, where there is foot-

. with an infinity of spruces. Mul-

| Mply the Niagara gorge by ten-—per-
haps scmetimes, by 20, and you may
| have & dim notion of this stupendous
! ehasm. The river is not cleak. Gla-
¢dal mud makes it a dull pea green
pand it bolls so constantly in its nar-
pow patti that it has no time to clarify
ftgelf. In the train, perhaps 200 feet
| above the river, one frecuently must
jean closcly towards the window to
e the top of the opposite bank. Not
uently this bank lifts itself into

& )3 with traces of snow in the up-
most crevices, For 130 miles this
sanyon yawns before the traveller,
 pmd, if he be timid, giver him nervous
' ration. If he be wise he merely
ires and looks, looks and sdmires

! wntil the hinder hinges of the neck
grow rusty and give warning by omin-
r creaks. Even when the traek
aver the margin of the Fraser and
Mmrikes across country to Vancoaver
ihe mountains do not cease. Ir; the
dty‘when one looks sbout, it is plain
fhat (nese same mountains have chas-
#d one iniéd town and now wait lan-
mly across the bar until the time
ecome for chasing one eastward

gl

|

FEEDING THE BEES: g

’ | Syrup made from the best grade of
white granulated sugar is a safe sub-
‘wiitute for honey in spring and sYn.
Soer snd a desirable supplementary
food for winter. For autumn feeding
oes twp parts of sugar to one of water,
iz the imtertor of Canads, amd two and
& half parts sugar te one of water at

- | the coast. To get the sugar to dissolve

00! tely, the water must be hot,
axnd ¥ the syrup & xaade over the fire,
ibe sugar must be added to the water
! :m' sosiliquantities at a time and stir.
iwell! opustantly until Slesolved, to pre-
#i from settling to the bottom of
vessel and burning. Purmed sugar
very unwholesome for bees and
cause their desth during winter.
prevent the syrup from granulsting,
ful of tartaric acid may be
: 10 every twenty pounds of sugar.
bee : il —
|| Two “BRAINS® FOR ALL
e Right or Left Hamd
: ' Cheioe of Bwain
l ! Weivre, aceord % & new theory,
: glven us two just as she
given us & pair of eyes, handw,
it ears, which help each other to
the work of the y. Everyocue
iwo brains, but he only uses one
totellectual purposes. If & man
wight-banded he uses the left brein.
jeft-handed one uses the right
Whioh brain we are going to
is therefore decided by wiich
we make use of first wherfwe
The brain which 1s “not
used for the intellect helps the
*¢ minister to the body. It alse
a8 au emergency braln in case
disease or accident. BSometimes
w ord-puch tr destroyed by zc-
an

Decides

if the second brain i=
' ft may do the work of the
% . which has been destroyed. It
.rh_wt to train the brain in this
ey the patient

yoars of age.

%
{
|
:
!

is under ithirty
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Woodstock Woodworking

Company, Limited s

MANUFACTURERS OF

Doors, Sashes, Blinds, Schools Desks, Sheathing,
Flooring Church and House finish of all kinds.

hard Pine Sheathing.

We carcy 10 Stock Domestic and Imported Woods, Qari-
ered Oak, Whitewood, Cypress, N, C. bard Pige aod N. 0,

Stair and Verandah Work a Specialty.
Phone 135-21.

New Phase of War

| Will Be Begun

New York, Jan. 6.—a New York
Times despach trom Rome says: Strict
est secrecy is maintained about the dis-
cussions and decisions of the meeting
of Aliied premiers wand ministers which
js now in session here, but all agree
that their object in coming to Rome is
to co-ordinate their efforts for more de-
cisive action, aiming to bring the war
to u speedy and successful termination.
The present exchange of views in per-
son was rendered necessary by the
many changes which Iately have occur-
red in the difierent cabinets of the Al-
lies

An Italian etatesman remarked that
from to day & new phase of the war
wonid begin, At the same time, it s
fel* that the meeting in Rome contribu-
tes to give greater importance to the
answer of the Allies to President Wil-
son’s note,

l.andop, Jan. %.—1The Entente reply
to the peace offer of the Central Powers
was
Office by the American Ambassador on
Fricay afternoon, according to a Berlin
despatch to Reuter’s by way of Amater-
dam.

lome, Jap, 6, via Paris—At the war
council of representatives of Entente

oresented to the German Foreign |

Powers in Rome, there wlill b neither
fetee nor banquets, PFPremier Boselli
will give a luncheon tomorrcs to the
visiting statesmen. The menu will be -
drawn up in conformity witn the  foed
restrictions now applicable to Hotels and
restaurants.

" What Js
Your Best fHorse
Worth to You ?

Yet vour best horse i< jnst as
1 1 . "
liable {o develop a Spavin, Kingbone,
Spiint, Caurborlameness ac your poorest!

KENDALL’S

SPAVIN CURE

has caved wmany thonsands of dollzr iu horse
flesly by entirvely curing these aiimentsy,
E. Elstone, Jr., Haliburton, Ont., writeg:

‘T have been a user of your Kendalt s Spavis
Cureforabout 20 vears,with good resules, Conld

you supply me with your 7ieulase cu due tHorse®
Don’t take chances with your borves, Keep a
hot tie of Kendall shandy, $1—-Gfor $5. ©nrboek
“Treatise o1 the Horse” fres ot druguists’ or

Dr. B. J. KENDALL CO., Fnosburq Falls Vi, 119

Learn Bookkeeping

The Undersigned is prepared

to give private instriction in
bookkeeping — Eveninges.
W. R. JONEE

Woodstort, N. B,

7

Bills of Sale

Wax Paper

Tex Notices

Butter Paper

NOTES in Books of 50 and 100

Type Writer P. yor

o
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