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WwW D Camber 

DEIN LIS 

Painless Extractici. | 

Office: GYueexn Stxreoe® | 

NELSON P. GRANT, M.D.. «.%,, 

Late Superinten”ent Lad Resident 

Physician > ..an General Hospital. 

Office and Residence, No. 1 Broadway 

WOODSTL 3K, N. Lb 

ROBERT L. SIMMS 
BARRISTER- at-LAW 

OTFICE— SENTINEL BUILDING 

KING STREET 

DR. P.T. KIERSTEAD 
OFFICE AND RESIDENCE 

CHAPEL ST. WOODSTOCK. 

SproiaL ATTENTION Gr7sNy v
o Disease 

or Womgx AND URILDREN. 

JAMES R H SIMMS 
parrister-at-Law, 

(J1CYTOR AND NOTARY PrIBLL
Y 

Erc. 

BATE, WN. 3. 

|T. 6. L. KETCHUM 
BARRISTER, NOTARY, 

ETC. 
QUEEN STREET, 

J C. HARTLEY, 
EBaorrister, Public Notary, 

Solicitor Etc. 

WOUDSTOCK 

Offices: Main Street, Woodstock 

1 Merton 6, McLean D.D.S 
Jraduate of Phidadelphia Deaial College

 and 

Garretson Hoepital of Oral Surgery 

MODERN METHODS EMPLOYED 

[N ALL BRANCHES OF 

DENTISTRY 

| Painless Extracting a Speciaity 

vif STRPAENSON HOUSE 
- AN Modern Improvements, 

Permanent - and Transient 

Boarders. 

¥(38 STEPHENSON, Proprisior. 
Queen Street. 

WOODSTOCK N. B. 
I 

Hair Goods 
OUR SPECIALTY 

“Consider the postage stamps 

says Josh Billings, it makes its 

Mark by sticking to one thing till 

it wrrives. So do we. Our sule 

Bisiness is the Mauufacturing 

nd importing of the latest fash- 

onable Hair Goods at lowest 

possible prices. We carry aul 

the latest novelties in Fancy 

Bands, Nets, Bareues, Combs, 

Bite. Oive us a trial order to 

prove the satisfaction we can 

give you, 

Mrs. A. F. Winslow 
The Relinble Hairdresser ~ 

Pho ne £9-41 
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HOUSEHOLD 

DATE COOKIES. 

One cup granulated sugar. } 

cup shortening, 1 cup seed d 

dates pu: thru food chopper, § 

cup milk, 3 teaspoons bakiug 

| powder, } teaspoon grated nu “1 “lf cup milk, } cup sugar, 1.2 

meg, } teaspoon salt, 4 cuve tea gon salt, 1-2 yeast cake, 1 

flour, or flour enough tu roll. 

Cream the sugar and shorten- 

ing together; add the milk <low- 

ly; add the nutmeg and salt; sift 

baking powder and 2 cups flour 

together, add; then ada as much 

flour as you need to roll out tie 

dough } inch thick; cut with | 
rcund cutter. Bake in hot oven 

12 or 15 minutes. 

PANNED STEAK WITH 

SMOTHERED ONIONS 

One and a half pounds top of 

round or rumn steak, 1 quart on- 

ions, 1 cup rice, 2 teaspoons salt, 

! teaspoon pepper, 2 tablespoons 

finely cut parsley, 1 tablespoon 

drippings. 

Pound the steak with edge of 

potato masher; put in very hot 

iron pan with a teaspoon of drip- 

pings. [urn quickly and sear 

on both sides. Reduce the heat 

and cover steak. Dust with salt 

and pepper. Steam or smother 

uatil to one's liking. The on- 

ions are washed, pared and slic 

ed crosswise and put in pan with 

2 teaspoons of drippings. Cover 

and cook while the steak is cock- 

ing. The rice is washed and 

boiled (while the steak and oa- 

ions are cooking) as usual. I 

would suggest paring and cut- 

ting the onions; then washing 

the rice and putting on to boil. 

Then put the onions to smother, 

and last, the steak, which has 

been pounded tender before 

starting. 

Have a large p'atter very hot; 

put the meat in center; the on 

jops around the meat, and the 

rice around the omons. Sprink- 

le all with chopped parsley. If 

gravy is desired it can be made 

in beefsteak paa and poured cver 

the meat or served separate. 

BREAD CROUTONS WITH 

HOT MILK. 

Four cups diced bread, 2 cups 

hot milk, 12 teaspoon salt, 2 

teaspeons butter. 

Stale bread is cut into small 

dice; put 01 pie tin in hot oven 

to toast a slight brown. -~ The 

milk, salt and’ butter are put in 

saucepan and brought to a boil; 

then poured over the’ bread and 

served at once. 

This is a good way to use up 

the small stale pieces of bread. 
| JR—————- 

BAKED HAM WITH TART 

OR SPICE SAUCE. 

One bam, dash pepper, cloves, 
3 tablespoons fleur, ; cup brown 
sugar, 2 cups water, 2 table- 

spoons vinegar, a few whole 
spices. 

The ham sbould be boiled the 

day before. Wash in warm wa- 
ter, then put on to boil im col? 
water enough to cover; boil slow- 

ly 30 to 45 minutes; leave in 

stock until Sunday. Remove 

the skin and dust with pepper 
and place cloves in the. fat part, 

Cover with 2 tablespoons flour 

and brown sugar; add water; put 

in hot oven and bake 45 minut- 

es, or until nice and brown bast- 

about three curs; 3 tablespoons 

! 

ing two or three times. Re- 

m-ve ham to hat platter and to 

the gravy add 2 tables oons 

vinegar, the whole spices and 

enough water to make 2 eaps; 

add 1 tablesrcon of flour thick- 

ening and stir until smooth. 

CHELSEA BUNS. 

egg, flour to mike a dough, 

butter, } cu. currants, 1-2 table- 

spoon cinnamon, J cup brown 

sugar. 
METHOD. 

Pour scalded milk over sugar 

and salt. Let cool to lukewarm. 

' Crumble yeast cake and dissolve 

in the milk and sugar. Make a 

sronge like a muffin batter, and 

let rise till light. Add a beaten 

egg. Add flour to make a stiff 

dough. 

| Let rise to double in bulk, Roll 
on slightly floured board to 1-3 

'iuch thick. S read with 3 table- 

sroons of softened butter. Mix 

cinnamon and sugar, add cur- 

rants, spread on dongh. Roll 

up like a jelly roll and cut in one 

inch slices. Place in a greased 

baking pan with the cut surfaces 

up and down. Let rise to dou- 

ble size. Bake in a moderate 

oven for about half an hour or 

until done 

Convoy's For | 
Merchant Fleet 

New York, Feb. 10,—A United 

Press despatch on Moaday from 

Nrtolk, Va,, says: 

Zoaded to the gunwales with 

war munitions, cotton and general 

supplies for the Entente Allies, a 

fleet of nwenty-five British, French 

and Italian ships, sail and steam- 

ers, left Virgina ports to-day. 

Twenty-five miles off shore allied 

warchips picked up the cargo boats 

a will convoy them, The muni. 

(ions laden ships have been conceu- 

rating at the month of Chesaprake. 

Bay since Sunday, Others from 

Biltimore and por's along the 

coast are sailing to join the fleet, 

I: was said in sh'pping circies here 

to day that the allies have adopted 

a plan of convoying cargo boats in 

sq1adrons of ten or more hereafter, 

Several Danish, Ditsh and Swed. 

ish ships are keeping close trail 

behind the guarding warships: 

The Associated Press last night 

of Norfolg, Va, Fab, 3: The al. 

lied merchant fleet, roported te 

have been assembling oft the Vir 

ginia capes for several days wait 

ing for convoy, Was 1eported to- 

night to have been augmented 

daring the day and to now number 

20 vessels, all heavily laden with 

cargoes for ports in the war zone, 

Stories brought here were to the 

eftect that the fleet will eail toe 
morrow might, guarded hy three 

eraisers, and tbat before ii enters 

the danger zone a rquadron of fast 

cruisers and destroyers will join 

in, Two ships left Hampton 

R -ads to-day for ports within the 

snbmarine zone, [hey wore the 

B.itish steamer San Ssata-Maris, 

for Manchester and Glasgow, and 

the 1tahian steamer Fert for Genoa 
Noither carmed American citizens, 

Belgians Sent to 
Work in Turkey 

Knead until elastic. [\ste sources, which is fully confirm- 

| U. S. Postal Banks 

gent out the following under date’ 

Paris, Feb, 10,—A Havre des- 

Woodstock Woodworking ,, 2 

Company, Limited 
———— 

MANUFACTURERS OF 

Doors, Sashes, Blinds, Schools Desks, Sheathing, 

Flooring Church and House finish of all kinds. 
LJ 

We carry 1m Stock Domestic and Imported Woods, Quart- 

ered Oak, Whitewood, Cypress, N, C. bard Pipe and N. GO. 

hard Pine Sheathing. 

Stair and Verandah Work a Specialty. 

Phone 135-21. 
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patch to the Havas Agency says 

that according to news from priv 

ed, a pumber of deported Belgians, 

who were eckilled artisans, bave 

been sect to Turkey to work in 

munition factories. 

The Teutons Rush 

Now York, Feb. 12 —Although Posh mas- 

ter Morgan, acting under orders from Wash _ 

ington refused today to give oes any informa- 

$100 concerning the rush of Tentous to with- 

draw their postal savings accounts since Sat- 

arday’s severamce of diplomafic relations 

unofficials figures pu the sums taken from 

Uncle Sam’s local depositories within the last 

fers days as $260,600, 

One of the most absvrd wpobions of many 

foreign born New Yorkers seam te be that in 

event of war with sheir fatherland their sav- 

ings might be contiscated or subjected to 

heavy taxes, Ad the same dime subjects of 

the TFntente Allies are opening postal savinge 

accounts with money thatghey have with- 

drawn from small private banks, Those 

people <vidently feel that in event of trouble 

Uncle Sam would be the best guardian of 

their cash, Their deposits have more than 

offset vhe withdrawals, 

Clerks in she forty-three brauch post office 

depositories throughout Manhattan ana the 

Bropx and the thirty-mine in Brooklyn and 

Queens were surprising leet Monday ab tis 

pumber of Germans and Austrians seekine 

their money. These people were of the mecs 

illiterate type of deposiders. The scenes «© 

greatest activity were on the Want Side, io 

certain parts of Harlem and she Bronx ané in 

she strongly pro-German Bushwick and Baws 

New York sectioms of Brooklyn. Largs 

throngs crowded abeut ithe paying clerks’ 

windows inthe main pceb office building «3 

Thirty-third street and tighth avenne an: 

the large structures ad Broadway and Parz 

row and on Washington street, Brooklyn. 

Though their tongues have been sealed of 

cially, and it is impossible tw nail them dow: 

to figures, several persons connected with the 

postal savings department admitted toda 

that $00,000 a day wounld bes corservabiys 

estimate of the withdrawals since lass Satur- 

day. ’ 

As much as $8,000 was taken Monday fron: 

one depository by pampic stricken Teatone, an 

sums similarly large azé believed 0 haves 

besn withdrawn from several others. As 

there are eighty-dywo depoeitorne 1% the bo: 

oughe on both sides of dhe Fast Riweris is 

easy $0 see how $200,000 conia have beer 

taken out in three da) The oumber of ill 

terate Teutons in cidy io the hundrec » 

of thousands, moat of dhade people being 

frugal by habit and nstinzlivo savers, 

on in refusing bo make pnbli- 

Sgures on the matter the ofitcials as Washing 

ton, ibis believed, are eadeavoring to map- 

press any news that mighd fan or encourage 

public prejudice against Lhe (ierman anc 

Austrian residents, Previously the hgures 

showing tha standing of the postal savimg, 

deposits, with all money cemmg in and goin: 

out, ~were regularly ‘given wbullesins sued 

from the: Postmaseter’s office, 

FOR SALE 

Bills of Sale 

a cs al 

Bonds 

Tex Notices 

Butter Paper 

Wax Paper | 

NOTES in Books of 50 and 100 

Type Writer P. yer” 
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