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 PROFESSIONAL

W D Camber
DEINN'CIST.
Painless Extraction.

Qeaever xa Syereet.

OfAoe:

NELSON P. GRANT, M.D., U.M,,

Late Superintencent sud Kesident

Physician ® e<.0n General Hosnital.

i

Jffice and Residencs, No. 1 Broadway

WOODSTCCK. N. L,

ROBERT L.SIMMS
BARRISTER-at-LAW

OFFICE— SENTINEL BUILDING
EING STREET

JAMES R H SIMMS

parrister-at-Law,

. 13c1rOR AND NOTARY POBLLS
ETc.
BATH, N. =3

T. G. L. KETCHUM

BARRISTER, NOTARY,
ETC.
QUEFEN STREET,

- J 0. HARTLEY,

WOUDSTOCK

| Barrister, Publie Notary.

Solicitor Etc.

Oficess  Main Street, Woodstock

Merton 6. McLean DI.S

] (rafuate of Philadelpbia Dental Colleqe ana

Garretson Hospital of Oral Burgery

MODERN METHODS EMPLOYED

[N ALL BHANCHES OF
DENTISTRY

Painless Extracting a Speciaity

pr——— -

Bookk_t_a'eﬁb‘l‘ng

Learn

Tae Uundersigned is prepared
to give private ipstructiop in
bookkeeping — Lvenings.

W. R. JONES
Woodstock, N. B.
#

THE TEPAENSON HOUSK

All Modern lmprovements.

Permanent and ‘Transient

Boarders.

138 STBPHENSON, Proprietor.

Queen Street.
WOODSTOCK
OUR SPECIALTY :
““Congider tne postage stamps
says Josh Billings, it makes its
Mark by sticking to one thing til
it Arrives. S0 ao we. Our suie
Businese is the Mauufacturing
nd importiny of the latest fosh:
onable Hair Goods at lowest
possible prices. We carry aal
the latest novelties in Fancy
Bands, Nets, Barettes, Combs,
Fic.. Oive mns-a trial order. te
prove the satisfaction we cap
give yon.

Mrs. A.F. Winslow

The Reliable tlairdresser
Phon ¢ ©9-41

N. B

e

HOUSEHGLD

e
Apple Kuchen.

Cream one tablespoon butter
or substitute with one tablespoon
of sugar, add one egg, six table-
spoons of milk, one and one-half
cups }flour, one teaspoon baking
powder. The dough must be
cuite stiff enough to rcll. Save
a small piece of it for a thin cov-
er. Put the dough in an oblong
tin, fill with sliced apples which
you have parboiled to insure
their being tender when the cake
is done, add sugar, some raisiuos,
and cimnama2n, roll top piece
very thin and cover czke. Bake
about twenty minutes. Makea
frosting of milk and sugar (pow-
dered) and spread on cake while
it is still warta. Otber fruit may
be use?, as driea apncots boiled
and thickened.

| m—

Honey Apples.

Four apples, } teblespoon
flour, } cup water, } cup Loney,
1 tablespoon butter or cleomar-
gzrine, cinnamon.

Score and core apples and ar-
range in baking aisn. Mix flour,
water and boney and pour over
apples, dot with buttier or oleo-
margarive, sprinkle with cinna
mon and beke the apples unti
soft.

Checolate Cake.

Two tablespoons butter.

One cup sugar.

One egg.

Oue cup boiling water.

Square and a halt of Baker's
chocolate.

One-balf tezspoon soda.

One teaspoon baking powde-,

Onpe and one-half cups of flour:

Dissolve the chocolate in one-
half tne boiling water, and the
soda in the remainder. Use on-
ly the yolk of the egg for the
cake, putting the white into a
boiled frosting to cover it. Bake
in'a square loat in a“‘moderate
oven for thirty minutes.

Ways of Using
Milk, the Best
Of All Foods

A famous doctor says tnat no
tamily of five should spend any
money for meat until three juarts
of milk have been purchasced
even thongh the price of milk
should go to twenty cents a quart.
The reason gZiven for this is that
mothing can take the place of
milk as 2 food, especially for
children.

“There ‘ are four or five ounces |
of solid food in every quart of
milk as can be readily seen when
it is made into cottage cheese.
Milk supplies building material,

eggs. Skim milk and butter-
milk shoulé also be used more
extensively than they are at the
present time.

Here are a few recipes which
use milk in attractive ways:

MILK TOAST.

Three cups scalded milk, }
cup bread flour, } cup cold milk,
2 tablespoons oleomargarire, 1
teaspoon salt.

Mix flour and cold milk and
when smooth add slowly to the
scalded milk; stir constantly un-
til it thickens, cover and cook
twenty winutes. Add salt and
oleomargarine just before ser-
ving. Cut a one-pound loaf stale
bread in half-inch slices, toast
on each side. Dip slices separ-
ately in sauce; when soft, re-
move to dish and pour ‘remain
itg sauce over all. War bread
or Boston brown bread may be
used. Bcfore dipping the toast
in sauce, choppad meat, flakes
of salmon, fiapan baddie, or ot-
her smoked, salt, canned, or cold
cooked fish. Hard-cooked eggs
or cheese cutin small pieces
may be added. The amount
used may vary from one-half to
three cups.

AFRICAN SOUP.

One gnatt milk, 1 slics orion,
1 cup mashed potatoes, sweet or
white, § cup cnhoked squash, S
tablespoonfuls oleomargite, 2
tablespoonfuls rve flour, few
oraias pepper, few grains nut-
meg. 2 pimentos. Scald milk
with onion, potato,and sguash.
Melt three tablespoons oleomar
garine, add flour mized with sea
soning, and stir until smooth,
Add the bot milk, boil five mine
utes, and strain. Cream two tab
lespoons  oleomargarine, add
pimentos rubbed through a sieve
and a few grains oi salt,  Stir
into the hot soup and serve at
once.

OLD-FASHIONED INDIAN

PUDDING.

Five cups scalded milk, | cup
corn meal, } cup molasses, 3 tab-
lespoonfu’'s chopped beef fat, 1
teaspoonful salt. Pour milk
slowly on meal, cook in a double
boiler twenty minutes, add re-
maining ingredients and bake
three hours in a slow over.
Serve hot or cold with top
milk.

BUTTFRMILX CHEESE.
Put buttermilk in double boil-

from fire, let stand obe-half |
hour, strain througn cheesecloth,

pour over one quart warm water,

a~d drain again. Repeat if the

curd has an acid taste. Add salt

to taste and use in a'y way in

which Neufchatel or cottage

cheese is used.

I

world's Higiest Tide
Navigators state that the highest
Mde in the world is in the B: ' of
¥univ, beiween Nova Seotid .ud®New

energy, miaeral and regulating
substances in the one food. The
solid sibstance which is seen in
cottage cheese contains a mest
valuable form of protein and the
amount irom one guart of milk’
is eymvalent tu from four to cight
ounces of meat or four 2ggs. l
The fat (or cream) and sugar.
in milk are especially easily di-
gested, A quart of milk will
supply as much euergy as eigit

Brucsw k. The tide there sometimes

hees L. the height of seventy-one feet,
d the increase is occasionally as

:uch as a foot every five miuutes.

)
islands Warmer &

{ Islands are less cold in winter than

tinents, as the sea is warmer than

E frozen land, and mitigates the
8 of the iand air.

,Cause of Frost Yracery '
Frost ~yracery ov bedreoors windowa
L e acg by the warm breath of the
. ; (3
Meepes being condensed snd frozey
e the tce cold windew. |

er, beat to 140 degrees. Remcve | -

' hours A pin s then presewed inio The

Woodstock Woodworking
Company. Limited

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

We Carry in Stock—

Domestic and Imported Woods, Quartersd Oak, Whitewood,
yorass.

B, C. Fir Wainscotting, Doors, Trim, Flooring, Mouldings
eta., B, 0, Fir cedar Clapboards

Stair and Verandah Work a Specialty.
PHONE 135 21
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SicK ROOM HINT | M6NT 1N THE BARN
» . Pingy Stables Breed Disease in Many

s Porker In the Wedicine Bottie | Canadian Farms

- Qewes Lots of Worry "
Shaa One of the commoneyt mistaiken

Thiv itme indicntor on a medieine l made /v planving Capadian fers
bodide & & eonvenlent thing te bave | buildings is the small number of win
se Met the Mour wheu the next dose Hows in the stables. Tn the plwcirg

of the buildings, in thelr relation te

sne another or to ether surroundings=,
aare may have been taken, but in sea
~ wary ®ingtances there has been an
| witer disregard of the proper lighting
! of the siables. Many fine barns apd¢
; stables, well painted and of emcelleny
wmtward appearzuce, are miserabiys

Bghted =nd sre dark and gleowmy

within.
| Preventlon ig better than cure, and

light is the cheapest preventive meas.
ure known sgainst disease. Dark and

P ugy stables are wuch more fgver

able for ithe development and sp

of disecase than & stable tlooded

Bight. In working it is both dlfeul
wnd uonpleasapnt to grope one’'s way
. #weund in = stable which is dark

when the sun is shining. 7The woik

ez be done better, in lese time ard

. ~ more cheerfully m a well-lighied
e adjusiment of the pin in the ork  gople than in one wherc nf the

sver the proper figure. 1_“ cawes Where yyghiest time of the day . dismal
kifferent kinds of medicines are giveR | yuilight reigre. For the rake of cow-

M different hoore & series of Motiles tori®and’ Liedlth;” Which meaus, i
m&pod ‘with these merke.s ir. & | giden nially, greute riprofits, let ws have
o G TP et fanim donidiengs.

—

& % be taken can be kuown. A sms!
irlp of paper ¢ warked with Sgures
from: ! to 18 and pested 1round the
peck of the botile sc that the figures
will pisinly eghow the hours end half

vork of the bottie.
When s dose of medicine is given the
e for the uext dose s marked by

FOR SALE

el

R et

Bills of Sale Bonds

Tex Notices
' Buttef Paper
Wex Paper
NOTES in Books of 50 and 100

Type Writer P: pcr
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