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DEIN IIST. 

Painless Extraction. 
Queen Street OSloe: 

HELSGN P. GRANT, M.D., UM. 

Late Superintencent aod Hesident 

Physician b e.0n General Hospital, 

tan 

Jfice and Residance, No. 1 Broadway 

WOODSTLIK, N. by 

ROBER . L. SIMMS 
BARRISTER- at-LAW 
OFF10T— SENTINEL BUILDING 

KING STREET 

JAMES RB H SIMMS 
parrister-at-Law, 

_ 11cvToR AND Notary PrBLLY 

Ere. 

BATEL, NN. 3. 

IT. 6. L. KETCHUM 
TER, NOTARY, 
LTC. 

QUEEN 8TRLLT,  WOUDSTOCK 

J C. HARTLEY, 
Barrister, Public Notary. 

Solicitor Etc. 

BARRIS 

Offices: Main Street, Woodstock 

{erton &. McLean DD.8 
wracaste of Philadelphia Dental College and 

Garroteon Hospital of Ural Surgery 

IN ALL BRANCHES OF 

DENTISTRY 

Painless Extracting a Speciaity 

Learn Bookkeeping 

oo. xae: -U odbialuied is prepared 

to give private instruction in 

book keeping — fvenings. 

Ww. R. JONES 
Woodstock, N. B. 

SS A ce A  — 

1 Ren 0 
T4E TEPAENSON HOUSE 

All Modern Improvements, 

Permanent and “Transient 

Boarders, ; 

MISS STEPHENSON, Proprietor. 
Queen Street, 

WOODSTOCK N. B 

Hair Goods 
0 DUR SPECIALTY 

“Consider the postage stamps 
says Josh Billings, it makes its 

. ark by sticking to one thing til! 

it wrrives. $0 do we. Our suie 

Bustaess is 
nd importing of the atest fash 

onable Hair Goods at lowest 

possible prices, We carry al 
the latest novelties in Fancy 

Bands, Nets, Barettes, Combs, 

Pic, Give us astrial order to 

prove the satisfaction we cap 

give you, 

iMrs. A.F. Winslow 
The Reliable Hairdresser: 

Phone 69-41 
© ee ————— ST ——————— 

MODERN METHODS EMPLOYED 

thre Manufacturing ' 

HOUSEHGLD 

PEANUT BUNNY. 

Heat 2 cupfuls of milk and } 

cuptul of peanut butter after 

thinning the butter with a little 

cold miik. Add a teaspoonrul 

of salt and a little onion juice. 

After the mixture has come to a 

boil, cook in the double boiler, 

apd 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 in 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 for 5 minutes. Flavar 

with vanilla. Serve cold. 
BE — \ 

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 muffin 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 corn syrup and of molasses, 

| 3 cuptul of sour milk and a 

|“ Wheatless™ combination of 

flours as follows: Two cupfuls 

each of buckwheat and rolled 

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. Make into turbans and 

skewer in place with greased 

wooden skewers. Dip in 4 mix- 

ture made frow the following 

ingredients: 1.2 cupful xclted 

fat, 1-2 teaspoonful 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 

especially attractive dish for a 

“company’’ luncheon on coe of 

our meatless days. 

UTED SMOKED HERRING 
E 
SA 

11 2 pounds smoked herring, 

1 2 copful fat, 1-2 cuptul corn- 

meal or cracker crumbs. 

Drain and dry well, Cut iato 

pieces for serving, roll in the 

crumbs or meal, and saute in the 

fir. 

SCALLOPED CODFISH AND 
RICE. 

4 sunlol rice, 1 cupful codfish 
3 tablespooninl fat, 1 tablespoon 
ful flour, 1 cupful milk, 2 table- 

(lean fish and soak over night, | 

1 
spoonfuls bread crumbs. on 

Ccok rice in boiling galt water 

until tender Soak the codfish 

and brin to 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 codfish ‘and white sauce in 

layers in a greased baking-dish. 
Cover with crambs ana bake 

about twenty minutes in a mod- 

erate oven. This recipe yields 
four servings if used for the 

main disa of the meal, or sx 

serving if used for a side dish. 

Th Desperate Bait 
For Neuve 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 ©) earh ocenwion 

it. was a struggle to the deat with 

bayonets ae the troops twerled wo 

a mad wv.ele through the cr msoned 

streets. 

Te Batish and Germans ahige 

had bu. one thought a te 

heat of co. tl. t got uty toner blond 

——to fight to a tinish avd acewyt 

the fit> whic: 

them. 

After the Nr tish recaptured tne 

place on S. tardy wo mg, toey 

continued to hold it w th a boliow 

gare of troops thrown aroand t, 

The maceid Germans kept # og- 

ing themselves agan-t tos thin 

but determined line of defenders, 

The battle west on uct] late last 

pight, when the piesscie trem 

overwhelming forees became tuo 

great, and ih> weary square of 

khaki diecoived, to reform in new 

nositions a little wvorthwest of tos 

town. Even then ths Germans 

found themselves in a nasty situs. 

tiov, for the British artillery iw. 

me iiately opened a tramendous 

tomberdment end began 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 
Ottawa  Agency)—The pation is 

watching with anxiety unpreced- 

anted since the boginping of the 

war the progress of the aritical 
battle in Northern France, This 
anxiety is mingled with admirse 

tion for the tenacity of the British 

foot of ground with the utmost 
stubbornness 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 Pars 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 preparing » 

fresh attack on Amiens; *he oiher 
believes it 18 a detioite systematic 
attemp: to esiroy the British 

srmy and break through to Cala 

while holding the French iz the 

south. The coccensus now favors 
the iater theory. 
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over night or put in cold water | 

troops who are contesting every | 
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| Wood stock Woodworking " 

Company. Limited 'v 
MANUFACTURERS OF 

Doors, Sashes, Blinds, Schools Desks, Sheathing, 

Flooring Church and House finish of all kinds. § 

We Carry in Stock— 
Domestic and Imported Woods, Quartared Dak, Whitewood, 

yeraas. 

B. 0. Fir Wainscotting, Doors 

0. Fir cedar Claphsards 

Stair and Verandah Work a Specialty. 

PHONE 135 21 

otc., B. 

Monldings , trim, Flogring, 

london, April 12,— V i% 

ter's Ottaws Agency.) —Dr. 

away, parhamontary ssere 

the ministry of manitions, 

speech at Baaford last nigh, 

I'ned the 

tion of wunitions, 

months of 19:6, 

F017, 

Lig 

wed am guos, 

ht gone, 

gans, Gd per con 

36 per cen 

tanks, G9 per cam | 

223 per cent | 

cent, 

ineresse to the 

In the fiest two 

ae somparsd with 

Wows a= roilows: 

J per ceo 

5 mHehis 

pres 

thiriy per 

ene 

nell 

ul9 of 

in 8 

mate 

LE 

cen ; 

neavy) 

Sane, 

shalis, 83 per cen 

aeroplane: | 

BBY sh logs 245 per 

The average wesk ly protug in 

of weropianes in 1Y18 co amtled the | 

aversge progiucuon fur two mwonthe 

ww 1915, while ons week's prodne 

won ui machine gous 

mn thaw 1915. 

ya Jdled five 

Sumaitsnevusly, men were stead: 

ly being 

ver one hundred 

bear released daring 

“ 

1917 

acy Way as wall equipped to-duy 

as wnen tbe Qurinap cficovive be- ing voluntarily. 

The 

! oan. Ali the guns lost had hasan 

replaced, and we were actaully 

8 TOnZer 10 macone guns than at 

the begining of the batile, In 

tha air we are as strorg, °f not 

astpouger, he lost tanks were be- 

ing repiaced by a »uperica wodely 

sad the ammunit:on had beso wiors 

than made good, 

ondon, April 12 [Va Rue'sw 
O twwa Ageac; | - 1a the House of 

Comoones leet might Sir Aueltiand 

! (Fad fos intimated that only ceven 

per cent, of the men sti ered under 

would be 

regaired thie yaar and the remain: 

der of 93 per cant, 

If three or four yriane 

the new man power bil 

wonid rew an 

ig ~ivid life. 
x 
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from a salle 

were ont oat the same number 

wld te 

and be less fis physieal on an 

an wi tag on 

bl. wk 

averyze, Sr Auckiabu ment one 

ed thal eagraesrs were streas.ng 

roleased for the army. !to the colors, 

thouasnd nad s.r Cusrles S-glev atated haw 

the young min==' o’ Nottinghs a 

ant selected ty Halll were recraife 

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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