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HELSGN P. 6BANT, M.D., G.M..

Late Superintencent aod Hesident

Physician b e.0n General Hospitsl,

B tand

Jfice and Residance, No. 1 Broadway
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ROBER . L. SIMMS
BARRISTER- at-LAW
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KING STREET

JAMES R H SIMMS

parrister-at-Law,
. 11cvToR AND Norary PrBLLY
e,
BATEL, N. 3.

IT. 6. L. KETCHUM

TER, NOTARY,

LTC.
QUEEN 8TRLLT,  WOUDSTOCK

J C. HARTLEY,

Barvister, Publiec Notary.
Solicitor Etc.

BARRIS

Offices: Main Street, Woodstock

{erton & McLean DD.8

wracaste of Philadelpbia Dentsl College and
Garroteon Hosprtal of Ural Surgery

[N ALL BRANCHES OF
DENTISTRY

Painless Extracting a Speciaity

L.ea,-m ookkeeping

o xae: - U udcrsxgnez] is prepared
to give private instruction in
book keeping — fvenings.
w. R. JONES
Woodstock, N. B.
M
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T4E TEPAENSON H0USE
All Modern lmprovements,
Permanent and

" Transient
Boarders, ;

MISS STEPHENSON, Propristor.
Queen Ntreet,

WOODSTOCK N. B

Hazr Goods

L DUR JPECIALTY
**Consider the postage stamps
says Josh Billings, it makes its
M ark by sticking to one thing til!
it wrrives. 30 do we. Our suie
Bustaess is
nd importing of the iatest fash-
onable Hair Goods at lowest
possible prices, We carry al
the latest novelties in Fancy
Bands, Nets, Barettes, Combs,

Pic,  OGive us astrial order to
prove the satisfaction we cap
give you,

iMrs. A.F. Winslow

The Reliable Hairdresser:

Phomne 69-41
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MODERN METHODS EMPLOYED

thre Mauufacturing '

HOUSEHGLD

PEANUT BUNNY.

Heat 2 cupfuls of milk and }
cuptul of peanut butter after
thioning the butter with a little
cold miik. Add a teaspoonrul
of salt anZ a little onion juice.
After the mixture has come to a
boil, cook in the double boiler,
agd just before serving 2dJd }
cupful of chopped peanuts and 4
tablespoonfuls of sliced, stuffed
olives. Serve on toast.

CARAMEL SAUCE.

Brown 2 tablespoonfuls of su-
gar 1n an iron frying pan until
very dark brown. Add 2 tzble-
spoonfuls of cornstarch, 1 capful
of water, 1 cupful of syrup.

Dissolve the cornstarch in the
water, then add the syrup. Bring
the mixture to a boil, then cook
slowly f{or 5 minutes. Flavar
with vanilla. Serve cold.

B — \

TEA MUFFINS.

Sift 21 cupfuls of flour with 1
teaspcontul of salt and 2 tea

spoonfuls of baking powder
Beat the yolk of 1 egg gradual-
ly, 1-2 cupful of sugar and a cup
ful of milk, and aad slowly to
the four, making a smonth, soft
dough. Add a tablespocnful of
melted and the beaten
whi.e of the egg. Fill the bur-
tered muflin pan Lalf full and
bake 30 minutes in a moderately
hot oven.

butter

JGARLESS COOKIES.

\

Measure out { of a cupful of
fat, cream with a knife or with' a
spoon and add 1 2 cupful each
of ccrn syrup and of molasses,
| 3 cuptul of sour milk and a
"'wheaﬂess" combination of
flours as follows: Two cupfuls
each of buckwheat and ralled
oats sifted witn a teaspoonful of
baking soda,” the same of salt
and cinnamon, 1-2 teaspoonful
each of nutmeg ané cloves, 1-2
cupful of raisins and a teaspoon-
ful of vanilla.

HALIBUT TUREFANS

Halibut sliced about 1 inch
{thick. Msake into turbans and
skewer in place with greased

wooden skewers. Dip in 4 mix-
ture made frow the following
ingrecdients: 1.2 cupful xclted
fat, 1-2 teaspoonfal salt, 1 table-
spoonful lemon- juice, 1-8. .rea-
spoonful pepper.

Place on a well-greased pan or
rack and bake in a moderately
hot oven for 15 minutes. Gar-
nish with  parsley. Thisis an
aspecially attractive dish for a
“company’’ luncheon on coe of
our meatless days.

JTED SMOKED HERRING

L
SA

11 2 pounds smokerd berring,
' 1 2 copful fat, 1-2 cuptul corn-
meal or cracker crumbs.

Drain and dry well, Cuot iato
pieces for serving, 1oll in the
crumbs or meal, and saute in the
fir.

SCALLOPED CODFISH AND
RICE.

4 eupful rice, 1 cupfu] codfish
. 3 tablespooninl fat, 1 tablespoon
ful flour, 1 cupful milk, 2 table-

(lean fich and soak over night, |

1
spoonfuls bread crumbs. _

Ccok rice in boiling galt water
until tenden  Soak the sodfish

and brin 1o the ‘boiling poin'.
Drain and flake ovdfish.  Make
white sauce by melting the fat,
adding flour, (stirring until blen-
ded, aad then adding milk. Stir
until thickened. Spread nce
and cudfish ‘and white sauce 1n
layers in a greased baking-dish.
Cover with crambs ana bake
about twenty minutes in a mod-
erate oven. This rcecipe yields
four servings if used for the
main disa of the meal, or s'x
serving if used for a side dish.

Th Desperate Baitl
For Neave Eglise

WITH THE BRITISH ARMY
*IN FRANOE, Aprii 15.—(By the
Associated [Pcess,) —Thne Germans
occupied z shambles when
t ok Neuve Ezise. The contends
who had tesn battling
had beer
| 1arter

rag forces.
bitterly here for days,
seeking and giving Do
S:vera: tunes the shell-tora will: g»
changea hands )1 earh ocenwion
it was a struggle to the deatt witn
hayonetn ae the troops twerled 1w
a mad wv.ele through the cr msoned
streets. '

T e Batish and Germans ahige
had bu. one thought a t e
heat of co. tl .t got .uto tneir dlond
——to fight to a tinish avd acewyt
the fit> whic:
them.

After the Nr tish recaptured tne
place on S.tard.y wo mbg, toey
continued to hold it w th a boliow
q1are of troops thrown aroand t,
The maceid OGermans kept # og-
ing themselves agan-t tois thiu
but detorinined line of gefenders,
The battle west on urtl late last
pight, when the piesscie trcm
overwhelmiog forees became teo
great, and ih> weary sjuare of
khaki diecoived, to reform in new
nositions a little wvorthwest of o3
town. Even then ths Germaps
found themselves in & nasty situs.
tiov, for the Bntish artillery iw.
me iiately opened a tramendous
tomberdment end hegan piling up
German dead with those who haa
gone be.ore.

reo

was In 4 re for

Britain Watching
With Anxiety

London, April 12. (Via Renter’s
Cttawa  Agency)—The pation is
watching with anxiety unpreced-
anted wsince the boginping of the
war the progress of the aritical
battle in Northern France, This
anxiety i mngled with admirse
tion for the tenacity of the British

foot of ground with the utmost
stuh.bornness that makes the ene.
my pay dearly for his slow advan-
ce, a8 the struggle swayed over the
thirty anle front,

“Ooservara here and in Parms are
divided in opinion as to the ene-
' my’s intentions, one section regard..
ing the new ofiensive as a diver.
tion tended to draw out the Bn-
tish reserves while vpreparing »
fresh attack on Amiens; *he oiher
believes it 18 a detioite eystemntic
attemp: to esiroy the Britirh
srmy and break through to Calu
while holding the Freneh iz the
south. The coccensus now favors

the iater theory.
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| Wood stockWoodworking "
Company. Limited v

MANUFACTURERS OF

Daors, Sashes, Blinds, Schools Desks, Sbeathmg.
Flooring Church and House finish of all kinds.§

We Carry in Stock—
Domestic and Imprted Woods, Quartared Dak, Whitowood,

yeraas.

B. 0. Fir Wainscotting, Doors
0. Fir cedar Claphsards

Stair and Verandah Work a Specialty.
PHONE 135 21

otc., B.

Monldings

, trim, Flogring,

l.ondon,

April 12,—
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FOR SALE

Bills of Sale

Bonds

Tex Notices

Butter Papar

Wex Paper

NOTES in Books of 50 and 100

Type Writer P: por
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