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WwW D Camber 

DENTIST. 

Painless Extraction. 
Ofloe : Queen Street. 

NELSON P. GRANT, M.D., 0.M., 

Late Superintendent sud Hesident 

Physician d ocnn General Hospital. 

Office and Residence, No. 1 Broadway 
WOODSTL JK. N. bs 

ROBEE I L. SIMMS 
BARRISTER- at-LAW 

OFFICE- BER TINEL BUILDING 
NG STREET 

|JAMES R H SIMMS 
parrister-at-Law, 

al FICITOR AN p Notary FrBL.D 

ETc. 

BATH, NN. 3. 

T. G. L. KETCHUM 
BARRISTER, NOTARY, 

QUEEN STREET, WOODSTOCK 

J CG. HART LEY, 
Barrister, Public Notary, 

Solicitor Etc. 

Offices: Main Cd ua eet, Woodstock 

Merton G McLean DD.S 
araduade of Philadelphia Dental Collage and 

Garroteon Hospital of Oral Sureery 

MODERN METHODS EMPLOYED 
[N ALL BRANCHES OF 

DENTISTRY 
Painless Extracting a Specianty 
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THE TEPAENSON HOUSE 

Permanent 

All Modern Improvements, 
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Hair Goods 
QUR SPECIALTY 

“Consider the postage stamps | tard. 

says Josh Billings, it makes itt or toaster over a 

Mark by © poles to one thingy 

SO (10 We. 

the 
it ~rrives. 
Business is 

til’ | 
Onur sole 

Mamdactaring 

nd importing of the latest fzzh. 

onable Hair 

jossible prices. 
the latest novelties 

Barettes, 

Br si po We CAD 

Bands, Nets, 
Bic. Qive 
prove the 
give yon. 

(Goods at lowest 
We carry aul 

in Fancy 

Combs, 

a trial order to 

Mrs. A.F. Winslow 
The Belisle Eleirdresser 

Phone 69-41 
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HOUSEHGLD 

Onion Recipes 

ONION SOUP, 

4 cups skim milk. 

1 tablespoon butter or butter 

substitute. 

1 tablespoon corn flour. 

1 cup chopped onion. 

1 cup cooked and mashed po 

tato. 

Pepper and salt to taste. 

Simmer all slowly till onions 

are soft, on the top of the stove, 

or cook im a double boiler, cr a 

fireless cooker, 

FRIED ONIONS. 

Cook in boiling salted water 

until clear and tender. Drain 

well. Then tura into a hot fry- 

tal £44 
hes “Ae Bk. lightly and season [pe 

iried potato sicks. 

D ONIONS je
) 

Cut the onions in slices and 

boil iz salted water for ten min- 

utes. Drain well and return to 

the stew pan. Fora quart and 

a half of onion, measured before 

it boiled, add two table- 

spoons of butter, one teaspoon 

of salt, and ome-fourth of a tea- 

spoon of pepper. Cover the 

stew pan and cook over a hot fire 

for five minutes, shaking the 

pan to prevent the onion from 

was 

browning. Set the stew pan 

back where the cortents will 

| cook slowly for forty minutes, 

Drippings may be substitured 

for the butter, but, of course, the 

dish will not be so delicate in 

flaver. 

Use More Cheese 

And Save Meat 
Cheese 1s a food of which most 

DEOP ¢1l too little, 

| considered difficult to digest 

recipes combine it with 

foods and use ir in simple 

le use little, as itis 

hese 

other 

wave. 

CHEESE SAND- 

WICHES » 

Cut the bread a trifle less than 

half an inch thick and butter it, 

as for auy other sandwicn. Use 

soft, creamy cheese, 12 other 

cut one-eighth of one inch thick 

or possibly a tiifle thicker. Sprin 

ile the cheese lightly with salt, 
cayenne pepper and dry mus- 

Then toast in the broiler 

moderate fire, 

will melt and the 

toast be a golden If the 

fire is too hot, and the process 

too rapid, the bread and cheese 

will be spoiied; 1f too moderate, 
tae cheese will merely dry, be. 

coming tough and unappetizing. 

With a Jirtle practice these sand- 
wiches are easily made and com- 

bine the qualities of a delicacy 

‘and & substantial meal, 

1 

‘TOASTED 

80 the cheese 

LTOWD. 

CHEESE CRACKERS. 

Ur digarily, farisly good cheese 

ing pan with a tablespoon of mel-¢ 

crackers are made by grating 

cheese on crackers and setting 
in the oven. The real checse 
cracker, which 1s fit for an epi- 

cure, is made thus: Use saltin. 

es, spread thick with creamy soft 
cheese-—=no other kind. The 
cheese is to be mashed with a 

knife in order to a'tain the right 

consistency. Season with cay- 

enne pepper. Place in a mod- 

erate oven and the cheese will 

come out light and crisp. 

i i — ————————— —— 

CHEESE BALLS. 

Mix together thoroughly one 

cupfvl and a half of cottage 

cheese, a cuarter of a teaspoon- 

ful of salt, a few grains of pep- 

per, a cupful of chopped hickory 

nut meats and the stiffiy whip- 

ped whites of two eggs. Shape 

into smal! croguettes, garnish 
with watercress ani serve with entire 

waeat bread sandwiches, 

with salt and pepper. CHEESE CROQUETTES 

oo mn M x Yomethié one cupfal of soft 

CREAMED ONIONS WITH |[s'a'e bread crumbs, two cu) fole of 

x POTATO STICKS. grated cheese, half a teasp). nful of 

salt, a satispoonful of cayenne snd a 

Boil onions until , tender. | veaspoonful of Worcéste shire sau e 

Drain, put into a serving dish, Moisten with one well beaten egg to 

por over them a well-greased which ha: been added two tablespoon- | 

white sauce, and garnish with fuls of water and when thoroaghly 

blended shape into balls. oll iu po 

verizd cracker crumbs, dip wm vok of 

egg aiiuted with two tablespooafuls of 

co. i in cracker 

crumbs and fry in hot fat. Serve on 

triangles f fried hominy with tomato 

sauce, 

wal. r, ro!l again 

CHEESE PINWHEELSs. 

cupfuls of pastry flour sifted with half 

a teaspoo.ful of baking powder and 

one teaspocnful of salt, Work into 

this one and one-half cupfuls of (ard. 

Moisten with just enough ice water Lo 

cause the <ouzh to cling "together. 

toil out a small guantity into length 

wise  suips about one-eighth of an 

inch tick. Cut ivto strips two ine 

ches wide. Down the centre of each 

strip put grated cheese. Mold over 

one edge and moisten it. Lap the ot 

her edge overt and seal togeiher. 

12,1 this under the hands on the wold 

ing board until smooth. kt w.ll ieng 

then the oll as well as dimiash the 

circamference. Cat in balf Begiu in 
the centre and curl these strips wie 

and sprinkle grated cheese 

Pat and bak- 

make owe du 

circles 

upon them 

Ibis recipe wi. 

wheels 

in ever 

mp. 

/ 

The Dnhappy Ukranns. 
(Boston Trapscrip'.) 

Now the !'kraine, the great 

gram producing region known. as 

paper peace with Germany means. 

The Fraukfarter Zsitunyg announs 

ees the formation of an imports 

syndicate, formed long before the 
peace formulas by the forehanded 

Germans, for the parpese of distr. 
baring ore, oil, tax and wheat 

awong German consumers, It will 

also organize » system of (ierwan 
P exports wuto the Ukraine, The re- 

man exports are to be, but there is 

har ‘ly need of that, Roumauniens 

{cau tell the Ukrainians what they 
will got 10 exchange for cheis wheat 

and oil. Tuey are neigkbore, but 

nos allies, mtuated near enough to 

tke boundaries of Lotule assia to 
be ap essily understocd ob) ot les. 

son, Tales from Northern France 

Belgium, Serna, Montenegro, 

might contiras the Roumanian tale, 

Probably they could not add to it, 

‘Even Poland and Austria, allies 

whom Germany wight be #zpegted 

Mule a ricki puff paste using three | 

E-ttle - Rgsgia, 15 to ‘earn what a, 

por: does not state what these Gers’ 

i 
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 Woodstock Woodworking” 

Company, Limited 
MANUFACTURERS OF 

Doors, Sashes, Blinds, Schools Desks, Sheathing, 

Flooring Church and House finish of all kinds, 

i 

yorass 

We Carry in Stock— 
Domestic and Imported Woods, Quartered Oak, Whitewood, 

B. 0. Fir Wainscotting, Doors, Trim, Flooring, Mculdings 
etc., B. OC. Fir cedar Clapboards 

Stair and Verandah Work a Specialty. 

PHONE 135 21 

——— — 

to befriend, can tell the Ukrainians 

piles a8 well as men which hsve 

gone irom them to make the mea 

on which the Prassian Caesa 
feeds; can tell also of the thousand 

forms ot outrage which iron-he led 

despotism has exported to thew in 

| 

| 

return tor impors of men and sup- 

plies. Within tbe year the peuple 

of Little Hass'a may confidentially 

be ex ected to be founa stripped to 

th: bore by the enemy with whow | 

t ey have bravely fought and fo I- | 

1shly made peace, the return: be 

ing mace in such trade goods a 

give, Ger many Las 10 

Shiphuilding contracts placed 10 

Canada by the imperial Manition 

Board sinse March 1, 191%, eon- 

stitute the biggest year in ship 

construction this country hae ever 

seen, Lhe contracts have 'een 

let in the last twelve months for 

forty-six wooden sg v4 with a to- 

ing $24,500, 500, cai ‘Gori. 

three steel ships totalling 211,100 

of the steady drain of food ahd sap 
« tous, worth $40,000,009 5r a total 

value of $64,500,000. [ne vive 

of the coutrast let io the » flcrent 

provimees is as follows: Nova Sco, 

tia, $1,340,000; New Bronew.ck 

$1,000,000; Quebec, $11,600,000" 

| Qatario, £19,240,000; Briss 
ambia, $31,434,000 

RL 

Mrs. Pester: If there's anything you 
can do that I can’t do quite as well, !'d 

| like to have you name it. 

Her Husband: We!l, not to menticn 

| my graceful manner of scratching mat 
i ebes, I'd like to see you hang ali vour 

| clothes on one small nail in the closet. 
a] 

Further evidences of the Swing 

strain in relations between Germany 

and Austria over the refusal of the lat 

ter to participate in tle renewed sttack 

 vpon Russia is given in an oficial despat 
ch received at Washington from Fran 

It quetes the Austrian premier as 

formally reiterating on Faobruary 22 

that Austria Hungary wil takes no mili 

tary action against Russia cor Rouman 

' Ce. 

i ia, and will not send her troops into Uk 

rainia. The despatch refers to the meet 

ing between Emperors Charles and Wil 

AMism February 22, _— says there seems 

gict hes 

which ; Stigen between ihe two ad 

Germany is 
lent measures If necessary. 
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Butter 

FOR SALE 
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Wax Paper 

NOTES m Books of 50 and 100 
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