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PROFESSIONAL When using rolled oats or rol- " i 

HOUSEH CLD led barley-— : W ood stock W oodworking &! Fir 

When the raw cereal is used : 3 

WD Camber : scald it like the meals, allowing gis 
A ~ $1311 sorcarr (Advice On SubSticutes|ue to: cup to each cap tiguia Company. Limited 

DEIJN'LC Id. required for the bread. 

: : From Macdonald 
Painless - Extraction. rom Macaona When using whole rice — MANUFACTURERS OF 

. . ° a 

dilice: Quesn Sirest Institute ADE J own Hi oh ah ie Doors, Sashes, Blinds, Schools Desks, Sheathing, © 3 
is l.quid required for the bread; Flooring Church and House finish of all kinds. “a 

NELSON P. GRANT, M. D., uM, RLY cook it thoroughly in { cup of : Xk | 

PE he PEAR The following suggestions | ihe liquid and use like porridge: . : ey 
Late Superintenceut «ud Kesiden which will be valuable to all We Carry in Stock— =a 

‘hysician & eonn General Hospital. | housekeepers, have come from I Pali : 2h Physician nn Ge RE ‘College, Guelph, | MUFFINS, PANCAKES, ETC. Domestic and Imported Woods, Quartsred Dak, Whitewood, 5 

Office and Residence, No, 1 Broadway | where domestic science is taught When using substitutes in the B. 0. Fir Wainscotting, Doors, Trim, Flooring, Mouldings 

WOQODST2 ZK. N. Li on such a sound basis, form of fine-ground flours— Hy Mo tS J ' g, Bouliaugs - 
etc., B. 0. Fir cedar Glapboards + 

Substitutes fcr Wheat Flour. Any familiar recipe may be & ’ : 

ROBER N L SIMM S 1. Fine-ground Flours— Rye used, and part of the white flour Stair and Verandah Work a Specialty, ji 
LJ . - .“ I . 7 ) L : 

> Sane Pitbliealsie it calls for replaced by one of abr: Te Bo 
DDISTER- at-1. AW Barley, Corn. Buckwheat and vel: 1+ Ee PHONE 135 21 

» 4 3 ERO EEL SY DT IY SPSL 

OFFIE~- SENTINEL BUILDING| 2. Meals—Rye, Barley, Yel- Up to a half and half mixture Rr. ERAS WO WH. don RERALER ST Ren 0 pe 

3 KING STREET lov and White Cornmeal and, there will be no great difference . | ; 
i ge : > - 1 . - Pn) 

Oatmeal. in texture. sening the amount of fat makes Perhaps the easiest way is to r. 

{ Jl MES n H SIMMS 3. Rolled Oats and Rolled Bar | When nsing the raw meals or | £0 €asier crast to handle, and »l- | break up the bread or cake, cov “ 

JA ley. rolled cereals— [so conserves fat. er with cold milk or water and . 
i ; Male Rie i soak nntil softened; - so reez? parrister-at-Law, 4. Whole Rice. Most people have favorite te] Darley flour replaces wheat tenec; -then Pees: % 

3 i inn RR TO we & 1. - AN the cramts as dry as possible 2 _11c1TOR AMD NoTary PUBLLD cipes using yellow or white corn- tlour well vp to one-third. ¢ Ri . ; 

krc. : : d ‘White corn flor and rice will lapart. vse the lignid in mixing ks 
y y : varieties; and present day mag- : » 

BATE, N. B. When using substitutes in the > hy = sth wilh y — nake better colored pastry than | the batter or dough, and &dd the ¥; 
: . a.'nes as WSPeé 3 We > 2 ° g ~ 

form of fine ground flour— 1 a ey © i rve or barley, bat wi'l not satis- {cr mbs either with the 1i12i? or I; 
Ea 7 ' factorily replace more than oue ¢ I 

T G L KETCHUM Corn, buckwheat or rice flour : ; Bic y ieplace to the batter. I 

Tom may satisfactorily replace up to, Recipes which call for the arter of the wheat flor. Stale bread ox cake which is thorough v 

ETC barl:y flour up to cne-thira; and | softer textured breads ana avoid COOKIES a long time. | 42 
e Tre : ‘a “att i$ - ji Te : eo - fe Ora 111 2% 1 1¢ rar y po pe : . . . Thoroughly dried bread or sta. R cake ba 5 QUFEN STREET, WOODSTOCK | rye flour up to one-half. I'bese | the 8! anular texture disliked by It is “possible to eliminate Whur safe Soto A it b 

uroportions will yield light well- 1 Many. f white flor altogether in making | meat grinder or grater, and the result 2 : 

J C HARTLEY risen loaves. Higher propor-| = Rye, barley and fine-ground | cook ies. Use any favorite re- rr. Mapes <2 *o replare ue in { 

: tions of rye flour, even to com-|patmeal may replace up to one-  cipe and make it vp with one oi : on b 

Barrister, Public Notary, plete substitution, may be used, juarter of the whaac flour of the sibstitate flowrs. The re- I . qi an i 
3 +1 } 3 gn 1 ; remove 4 oN Ole 4 

Solicitor Etc. but will not be generally popu-| mest recipes. ‘I'mey are beter !solt lacks the clear creamy color- ’ sis 8 a 8208 & 

lar. if scalded in the liquid. covered ing of white flour cookies, b t ite - oie = A! a k 
Saks 7 A Re cure frames te. f 
jo fia uid Phils subiatisites de mot stand Jlowed to stand for an hour, |is {req iently better flavored. P Sarabhai : 

Jffices: Main Street, Woodstock These substitutes do not stana | ™ Sthludad “aid aoidwie hast : piece of soft =oap the & 3 of ap 

: 1 g i hme PN, then Cooled and mixed - }ickwhe > [ i : ’ | ony fermentation Processes well d oe ali & Eis of Whi is ) ~kwheat Fh corn : 1iour egy 1a 8 pint o! Lol’ ng water, then | 

_ 2%: : bas Or 1001 t he rest of ¢ - | cookies are es r 000d. : : Ee 

G i L i) \ ghey Bhs is ose p— 81 Meats : jr wl ie TR add a tabiespoonful of amu nia. 
p { ns nr , > i ali. Uredients. ! x 

hours, the home baker’s best tolled cereils mey replace up | Si ALE BREAD AND CAKE. d l b tala 4 [+ 
dracuaie oi Philadelphia Dental College ano | th a onga-s 25 be that inde onshall the wikeat - fist : ; : an ently wipe the article to te 

which a sponge .is set with white | most recipes. “hey may eta. ell ki 3 BN AWE | 
- I ’ : 4 2 : ‘used 10 many flour mixtores, as lasing eold water, F.aall® ais 2 

MODERN METHODS EMPLOYED | flour only. [hz substitute flous | scalded and used like the meals, | o substitute 1 e Ls olt elorh EV y [ 

IN ALL BKANCHES OF is added with the rest of the|but are often run through a five : { 

DENTISTRY wheat [lour at the dough stage, | meat grinder. and used like ~ NURIA 3 

; Tig and finished as any ordinary | flour. : i 
{ Painless Extracting a Specianty | 4 ooo 5% 2 : b 

mm e—— m— Fresa made or leftover por- 

Learn Bookkeeping Quick process methods may | ridge or mush may replace part 

—t————————————————— | h¢é used, and the flours made up}of he wheat flour in mest re iB 

Tae Undersigned is prepared |jn6 a dough 1a the beginning, |cipes, Porridges and mushes p 
to give private 1nstricliop ID ty. whese require more yeast, | differ so in consistency it is diffi- & 

wm 1 . IY ino . é 2 y ’ RE nd .———— 
bookkeeping — Evenings. thus adding to the cost of thelcult ts indicate equivalents. Let 

W. R. JONES bread. ° one cup porridge or mush re- 

Woodstock, N. BE. ‘When using substitutes in the| place one-quarter cup of the : ’ 

eee eee form of meals- flour and three-quarters cup of Bills of Sale Bon ds b 
the i 111 ~ ilec Dr DY % ’ ; 3 

THE TEPRENSON HOUSE | Meals are better to be at least fe go roy d for by the re 

y partly cooked before makiog in. Hy and add more flour or lig- ig 
- pr uid if necessary. . : 

All Modern Improvements, to yeast bread. I'hey may be ey ' 
8 : eq: C Es 71. fis whnl RL 

Permanent and Transient scalded, SY 1 boiling Lhquid is| When us’‘ng whole rice = Le 

: stirred in, the dish covered and| ,. : ha 2g &X 0 1CE 
Boarders. : g . The _ rice may be’ cooked in : 

allowed to stand for a time. 4 : : 

i, £2 They may be more or less thos- Various ahs, | Dut Mast frpquen: vs 
0 Pi es Teor a CTL tly ic used as asleftover. © Na MISS STEPHENSON, Proprietor. "| 1" Cooked ito a porridge] 
Queen Street, mush. Leftover porridge or| When tae nceis mushy or 

WOODSTOCK N. B |mush will do as well as fresh- [moist it should be uced like any Butter Pap o] 

- —ee | COOK Ed. A other mush. y 

. Whe scalded meal is used— Wien it is boiled or steamed : 

Hair Goods allow | cup raw meal for each|®° that the eS BA are dry and ’ 

cup liquid required for the bread; Buty, it may be added to any Ww 2X Paper 

OUR SPECIALTY use most of the liquid to scald | P3ti€r of dougn without chaog- 

‘Consider tne postage stamps | the meal; cool to luke warm tem. | 178 the recipe. 

says Josh Billings, it makes ite perature before adding the veast ass : 

patie A rp dissolved in rhe rest of the hqg- PASTRY. . 
it \rrives. 0 0 We. T Sus q j : 
Business is the Mauufacturing $i, sud ory’ NeA. dough. SE Flaky or puff pastry— NOTES mn Books of 50 and 100 
nd importing of tae latest fosh. | wheat flour. For a longer pro: - 
cpable Hair Goods at lowest | cess make a sponge with white | No substitute flonr satisfacror- w! 
rossible prices. We carry au | tour and part of the liquid; add Ly replaces white tlour for m:k- 

ne Fon ah po in Doh the scalded and cooled meal; and | 128 flaky or puff pastry, | . 
{ Bands, Nets, Barettes, Combs, | =~ 3 oF Cy : WwW Lg 
Ete. Give us a trial order tc pli to a dough with wheal] pyaij shor pastry— ype Il er » | L r 

prove the satisfaction we cap | HOUT: J or Rye flour may replace up to 3 Ii 
1 nhl bs When porridge or mush is us | ope-halt of the wheat flour in fig $0 

Mrs A F Winslow ed allow up to two cups for each plain short pastry. The greater 3 : JN 

a fa \ } cop liquid used in making the {the amount of rye the shorter hg 

The Rehab'e Hairdresser dough. Add it either at the first| he crust. 1: does not hold to- » 15 

Phon: 69-41 mixing or at the dough stage as'g.ther well, thus is better as a = 8 

en ____ |above. top than a bottom crust." Les- d a 2 : Wey 


