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'‘Congider tne postage S1amps
cays Josh Billings, it wakes its
Mark by ¢ t.u,kmtr to ous thing til!
it arrives. S0.ao we. Qur swie
Brsioess i¢ the Mauutacturing
nd importing of the latest fash-
opable Hair Goods at lowest
possible prices. We carry al
the latest novelties in Fapey
Bands, Nets, Barettes, Combs,
Tite. @ive wus a trial otder to
prove the  satisfaction we can
| give you.

IMrs. A. F. Winslow

The Reliable Hairdresser
' 69-41
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‘vet epough to produce a rich,

richly  As to the fat nsec, saus-
-age, bacon or ham fat is best.
Beef or other fat may be mace
savory for frying by tnincing in
it, while frying 1t out, bits of
ooion and other vegetables and
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Serving Potatoes As
the Main Uish

GGermany may be short of pota-
toes, but Canada isnot. On the
contrary, Canacian housewives
are being asked to use the star-
chy potato in order to conserve
wheat tor *ne Allies. The foi-
lowing recipes suggest some de-
licious ways in which to serve
this satisiying vegetable:

SAUTED P()T ATOES

Drce in quarter or balf-inch
picces white. mealy, cold boiled
potatoes. To dice a potato bold
it in' the hollow of thé left bhand,
sharp knife cut
Jown nearly to the bottom in,
guarter to bali-ioch shices. Thcn\
do the same in the opposite dir.
Holding the long pieces
of the potato together,: rapidly
slice acruss ut regular distances
and 10 2 moment your potato is
eveuly and perfectly diced.

Now season with salt, pepper
aad finely miuced parsley if de-l
sired, and add two or three tuble.
spoontuls of cold milk. Toss
lightly, and tip into smoking-hot
fat in a frying-pan.  Hdve just
enoughizt to be absorbed, and

o " aith « 1
and with a small,

golden brown. Experiment ‘will
show the right amount. Fry as
*apulv 2< is comsistent with gcod
results. Toss lightly with a
furk occasionally, that ail sides
of the cubes may be browned
aud vcerve at once. Nothing
spoils fried or sauted potato like
stapding. old milk is added
that the pctatc may brown more

herbs. Strain, of course, before

pu'ting it away.
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) LOUISE

‘sJ

Potstoes Louise are an excel
lent breskfast dish.
fried potatoes as above. and just
before 1aking them up push the

t
L

cubes aside and  break in one,
o or three eggs. Break yvolks

with the tip of a spoon, and toss

Prepare|

- DICED SAUTED POFATO

Diced sart2d potato—in qra’-
ter inch dice-——makes a delicious
filling for a puffy omelet. Put
it oo one-half the omelet just be-
fore foldig over. Serve at
once. Bits ot sausage of minced
ham mixed with the potato used
in this way make an appetizing
combination.

—

HASHED RROWNED POTA-
TOES

Different varieties of Hashed
Browned Potato are nice for
breakfast. Chop cold potatoes
in fairly large pieces, seacop
with s~:t and paprika, add twe or
three tablespoonfils of milk and

| 2 few bits of minced bacon, ham
Put into & j

cr sausage if wished.
hot frying pan with a “little hot
savory fat, stir about a moment,
then press lightly into a mound
at one si1zof the pan anq let 1t
‘get atich gelden brown. Tip
out us an elet and
with parsley,
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CONCoRI ESCALLO
POTATO

n
Pap §

)f

Escilloped
for luncheon,

Concordia
is dejicious

pared raw putato
cacumber lattice and boii i1 salt

Run

tarough a

eggs and a little salt, theo & lay-

er of- highly seasoned cream
sauce; minced red or green
sweet pepper is delicions in the

sauce, as is also Lmnu:d padan:y
or ~ chive Pr.ceed 11l the
dish is full, having sauce as the
Sgrivkic over 1t cTume
and bits of buiter, or grate
cheese over the top 2nd brown
in a hot -Jven. The npumber of
cggs used may be chosen by
yours<li. Ome or two only give
distinot individualty to the dish;
more add pourishment
Sliced «coid
mav bhe

<
e

top laver.

"
-

four or
and make wvariety.
hoiled potatoes
used.

also
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SCALLOP
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by melt

Make & cheese sace .
ing a cupful or more ol diced or
gated cheese—select a
cheese —in a pint of bhighly sea-
Add paprika

Lattice and

yellow

sonad white saace.
to ather seascnicgs.

lighttysexong the potatoes until
delicately scrambled. Serve at
once.
tomato fried with.the: polaiees;
minced ‘chives or parsley, all
produce’ very different and delic-
ious results.

Lo )

UXBRIDGE SAUSAGE AND
' POTATO

L ut.raw sausage into balt inch
blts-—-s.—twry little or 1pore may

be used, according 10 prefe:emel

aod t¥# Amount of sausage on
bapd—and fry quicklyin a fry-
ing pan. Wﬂnen cocked, 2dd a
bowl! of diced cold potatoes and
gnickly saute with the sausage
aud fat. Sait and serve at once.
If much sausage is used, pour
off a little fat before adding the
potato. Cola left over sausage
may be used, frst sautering the
potaro in sausage fat and adding
the cut-up sausage during the
last of the cooking. This is an
excellent winter ‘breakfast or

Finally minced onton oF}

boil taw potattes, or shice cold
wi‘h toe cheese samee in 2 well-
oiled baking “ish, Graté” more
cheese over the top and
rxchl" in a hot oven. Serve with
a green vegetable, a little salad
or cold slaw. Either of these
escallops suggzested makes a well-
balanced main course.

New Brunswick's
Resources

—— — —

Io Jhis material age, the ery is for
opportanity’ opportunity to develoo-
and utilize every availabie asset. While

much interesting apd instructive rater
jal has besd piablished regarding the
province cf Mew Brunswick, from tme
to time, by both the federal and provin
cial governments it had chiefly w0 do
with her possibilities from the stand
pornt of the sgricoltarist.  Her vest
wenlcn of forest and mine. ber waler
powese s0d Wuterways; her store of
fish and game were not made the sub,
| ject matter of mepy concrete pubiice
tions. ltisonly of comparatively rec
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\ ent yesrs that cg sttention of the worid
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ed water unt} terder, takiog
care pot to break the pieces. |

boiled ones,” and put in layers|

has been effectivel i
mous potentialitl

‘Woodstock Woodworking
Company. Limited

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

We Carry in Stock—
Domestic and Imported Woods, Quartorsd Oak, Whitswood,

Jar3is.
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Stair and Verandabh Work a Specialty.
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Fir cedar Olapboards

n

PHONE 135 %1

ince by the sea.

S small
é;::rfusn ik

Butter 2 b king dish and piace!
in it a layer ot the potato, then a
sprinkle of diced bard cooked
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Bills of Sale

Tex Notices

Butter Pap:r

‘Wax Paper

NOTES in Books of 50 and 100

Typs Writef Vifip:




