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HOUSEHOLD

Maecavoni With
A Cream Sauce

— e ——

cup of macaroni

cups of water
teaspoonful of salt

cup of .milk
tablespooafuls of butter.

1
3
3

i
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Put salted water on to boil.
Break macaroni into inch pieces
and drop slowly into the boiling
water. DBoil rapidly “nmtil mac-
aroni is tender. Strain, rinse in
cold water, and reheat in cream
sauce.

CREAM SAUCE.

2

-~

1
L

| teaspoonful salt
A dash of pepper

blespoonfuis of flour

'} cup of grated cheese.
Melt butter in saucepan. Add
flour and stir until frothy. Add

milk, stirring constantly wvntil it
thickens. Boil two minutes, re-
move from the fire and add sea-
soning, cheese anl macaroui.
Reheat.

SALLMON LOAVES.

No. 1.—0One
one cun of

crumbs rolled fine,
two tablespoons sweet

.L ATMON }“'/.."".IA
¢mall can of salmaon,
dry

one egg,

bread

milk pepper and salt. Remove
bones from salmon, break ianto
small pieces, and well-beaien
cgg., seasonming, and cracker
crumbs, bake in a well-buttered
dish for fifteen minutes, cerve
hot.

Sarmon Loar No. 2.—Oane

can salmon, one pint of mashed
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Hair Goods
 oUR IRECIALTY

*"Consider the postage stamps
says Josh Billings, it makes its

{1 Mark by sticking to one thing il

LI
LS 1Y

it wrrive 50 aowe. Our sule
Business is the Maunfacturing
nd importing of the iakest f2zh.
onable Hair. Goods at lowest
possible prices, We carry ail
the latest novelties in Fancy

{ Bands, Nets, Barettes, Combs,

Ete, QOive wus a trial order to
prove the satisfaction we can
give you,

Mrs. A.F. Winslow

The Relinble Eairdresser
Phome 69-4

ove cup browned crack
two cups of parsley

Grease 2ood-sized
butter, sprickle with
and line with
'Drain oil

potatoes,

Yo
er crumbs

|
i
| sauce. A
monld witl

cracker crumbs,

mashed potatoes.

from ecalMmon and remove Skin
and bones. Season witk pepper
and salt and pack in mould.

( Cover with potatoes and then

ing water in top of double boil-
er, place on range and add rice
gradudlly, #tirting with a fork.
Boil five minutes, cover, place.
over under part of double boilcri
and steam until kernels are soft, |
then uncover that steam may es-’
cape. |

Melt three = tablespoonfuls of
butter, add three tablespoonfuls
of flour, and stir until well blen-
ded; then pour on gradually,
while stirring constautly, one
and ore-half cupfuls of milk..
Briag fo the boiling point and
add rice, one-half teaspoonful of
salt, a few grains of pepper and
curry powder té taste. ’

SUGARLESS DOUGHNUTS.

Two-thirds cup molasses, 1
ege, I cop sweet milk, pinch of
salt, nutmeg, } teaspoon soda, }
teaspoon baking powder. Mix
soda and baking powder with
flour enough to roll.  Use pastry
flour. Roll out, cut and fry in
bot lard. These are delicious as
well as economical.

ORIGINAL CHOCOLATE
GINGERBREAD.

Inwo 1 scant cup molasses beat
1 teaspoon soda until light color
ed and foamy; add | teaspoon
salt, | teaspoon :lispice, [ tea-
Spoon clove, | teaspoon ginger,
1 square chocolate melted. Into
this put 2 teéaspooas shortening
and melt. Add to other ingred-
ients 1 beaten egg with ! teacup
milk. 2 cups pastry flour. Use
teacup as measuring cap.

Carry Lumpsof Sugar

London, Feb. i.—Baconless break-
fasts, and sugariess tgoas, unless cus
tomers being thioir own supplies or are
willing in some hostelries to wuse sac
charine tablots, are mow acecomplished
facte in hotel and restaurant life. In
one of them a week’s supply of sugar
way handed to its guests yesterday
morniog. Hach day’s supply was i. &
small envelope,  This afternoon af
fashionable tea rooms women counld be
seen producing lumps of sugar from
handbgas, which thay bad brought
from home,

T'ne new order of thiugzs has besn

salt, one-kalf teaspoonful of pep-

per, and one teaspoonful of le-

mon 11ice, lato a small sauce-
{ pan  put iour tabiespooaiuls of
| butter or Cripping, one cupfal of

| milk bring them to the boil, and
then pour over the fish. Now
add two well beaten eggs, and
two teaspoorfuls of chopped par-
| sley. Pour into the mold, cover
with greased paper. and steam
steadily for isoaty-five minutes.
Turn out on to a hot disk and
cerve with parsley sauce.

CURRIED RICE.
‘Wash rice in a colander. Re-
peat process three or four times,

into 1 gland. There is more of this
product ou sale in London than ever |

bofore 1n its history, and muach of i

| 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, (uartered Oak, Whitewood,
ypress.
B. 0. Fir Wainscotting, Doors, Trim, Fiooring, Mouldirgs
otc., B. 0. Fircedar Plaphoards

Stair and Verandah Work a Specialty.

PHONE 135 21
; . i
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Rt ¢ - T « When food entices.
]‘0@31%1“%‘ J" “”d !  PFollow their frugal lead,
Grape-nats are all you need
Some eritics hold, 1ndeed,
The following verses were contribut Water suffices.

ed to The Liviog Church by an English
Dean:

Coal Shortage In
Alarming Stage

New York, Jan. 31l.—The eonl short
age in New York city and state has now
reached an slarming stage, accordiog to
reports made today by various fuel ad

Beef-steni and buattered egos.
Well-devilied chicken legs,
Send to Gehanna.

Fornish fyr hungry throaie
Nothing but Quaker Oats:
Action hite this promotes
Peace, says MceKeonna,

Apquith and Edward Grey ( .
Eat only one & day mimstrators. Factories, stores and
Just for the present. public msetitutiors in lserZe numbers

have cilosed, it 18 reported. ant onless
relie! soon comes others will be {orced
to shot down. i

Tke fuel sapply in many housos 1o this
city is reported to be low Reports
.| trom up state indicate that the 4 mﬁ,;n
is even worse thanin New York cuy,
one administrator describing it as
“*dreadful,”” and much suffering has
been reporied 1v virtvality «very county
in the state,

Faat freight trains, loaded witt {food
and otner supplies for the Entenie Aa
lies, started irom the Middle Weaat for
New York and otber Atlantic seaboard
' points today, ' under srders. Jasned ns a
war measure by A, H, Smith, region
director of railroads., This acticn was
taken, it is spid, upon urgent represen
tations by the Britiash

Last Mondoay night I saw
Balfour and Bonar Law
Eating tomatoes raw
Rathér than phessan?.

Though Mr Walter Long
Welcomes the dwner gong
Saimon would paia bim.

Por (a8 with democrats)
Merdly & pound 6t sprate
(Heads savad to feed the ceug)
Serves to sustain him.

And when the luncheon be!
Jalla Herbert Samuel

Up to the table,
Scorning the datler’s grin
He wields & winkle- pian.
And takes as msny in

As he ja able

)

Freach aud

If then ouar rulers can la * : @ 4
. . i PO R14s 88 10 [ 2 OO0
Vangaish their inner mas an ix«?vu ‘),” ety 85 10 e the Topd Mopa

V0 anrosau
L)
E | ]
5 ) /i i1 1 '
) : !

1s bewng chewed

|
A Golf Handican g
(K rerybidy's M 342 ne,,

“f woulana any MaTavish eson:
learn the game,”” remarked Sandy,
as they trudged howms from the
inke: “*hut it will be deefficuls for
him **

“Aye,’”" agresd Donald, “A
timen be will b like to hast, what
wi’ baing 0 ieleegicous and tongue

tied,”’

A bomb was thrown at the lm-

until water 18 quite clear.  Put

one teaspoonful of salt and twao

and three fourths cupfuls of boil-

perial Palace in Borlin by striker
Saturday evening. 1'wentyefiv
porsons ware arresied,

W
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NOTES in Books of 50 and 10(

Pr_»jl manent and '.‘l“x"‘;‘..r_l\“,:i!‘)ﬂ? i : R
{ cracker crumbs, pat a few pieces taken to kindly, but there are more il seiisoe St
Boarders. !'“{ butter on top, and bake oue- ' startling things in the dietary devel.
: it {half hour in fairlv hot oven. |opments of Oid London, including ths
WIES STRPCBNSON, Proprigior. | . | pour parsieyaance] TS oIV shepe i
Ql_u:cnl Sireet, | '”1 o ; j'”J})‘:n\:i\?‘l?;;‘;n; roml \meri.ma‘ huc.kwi'weatt cakes, B'H f S ]’ , B . ﬁ.j
W OODSTOCK : agi Wi : ” - -1 ' ‘M"\O’ ; cooked t).n hot steel slabs in sight of 1 S O : a» e ' ‘D:.I!.h{..is
' : Rcas DE Used In MAKIB | the public, never bofore acenstomed to
, ——— | 'his sav éset sach & eculinary  performance.
L&.&Jﬁ'f! B@);@kk\’e@pijng , PR RO GREL 0 S  There is everv indication chat *‘brown
R 4 ¥k i 1811 PUDDING. L up tle }vllcku,:.?Vl’i be a w lcome sound , 4
; The, Untltft‘;u‘fl{;'tlt_-(,! 18 D r"pz;"-""?’-] : e : 4 41"" many DITEIRIG 19 the: B fnture’ T&X N@blceq
to .f‘jiv'u- pt‘iv@.u_‘, mstrnction in Tease 2 moid or bowl. F reeﬁ,b““:-i“";;' by the pairoooge of thesg ' .
bookkeeping — Hveninge. ’ three-fourths pound fish from Ql\‘\) ey R g
Ww. R. ]"L).l.\f‘j;’\,“‘ i skin and bhone and chop 1t fine. ! i N fole ”.e..g'&”m“ v'?!\‘fippf*&l'?nub of
- g B et b1 nf toea 4 | CADdyY, thereis an  ever-increasing st :
Woodstock. N. ‘B: Mix with it one unful of Oreul- | comnt oo sl pary of some coufection i & ,
; crumbs, one-half teaspoonful of ere to instill $he ‘chewing . gui,: habit Bumter Paper

ax Paper
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