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Painless Extraction.

Oftoe: Yuaoeoeia Sctreet.

NELSGN P. 6RANT, M. D., b.M.,

Lute Superintendent .ad Resident

Physician & ..0n General Hosnital.

iffice and Residence, No, 1 Broadway

WOODST. K, N. L,

ROBER [ L. SIMMS

BARRISTER- at-LAW

0T P10~ SENTINEL BUILDING
EING STREET

JAMES R H SIMMS

marrister-at-Law,

.. 1ycyror AND NoTary PUBL.O
gre.

BSBATH, N. 3.

IT. 6. L. KETCHUM

3ARRISTER, NOTARY,

ETC.
QUEEN STREET,  WOUDSTOCK

J . HARTLEY,

Barricter, Publie Notary.
Solicitor Etc.

il

Jffices: Main Street, Woodstock

Merton @ McLean DD.3

Sracuatent Philadelphia Dental College anc
Garreteon Hospital of Oral Surgery

MODERN METHODS EMPLOYED

(N ALL BHANCHES OF
DENTISTRY

[P;nnless Extracting a Speciaity

yokkeeping

Learn Bo
Tae Undersigned is prepared
jte pive priuate instruction in
bookkeeping — Lvenings.

W. R. JONES
[ Woolstock, N. B.
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188 TEPHENSON HOUSE

All Modern lmprovements,

Permanent .. and Lransient-
Roarders.
V138 SYEDRENR0N, Propristor.
4 Queen Street.
WOODSTOCK N. B

QUR SPECIALTY

1  '"Congides the postage slam
says Josh Billings, it makes 1
Mark by sticking to one thing til
{it Arrives, S0 a0 we, Our sok
{Rusiness is thre Mauufacturing
ad imaporting of the latest fsh
| opable Hair Goods at lowest
| possible prices. We carry &

the latest novelties in Fancy
Bands, Nets, Barettes, Combs,

prove the aalisfaction we cay
give yon. :

Mrs. A.F. Winslow

Tic Reliable Flairdresser
Phone . 88-41
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Plain Biscuits

For Cheese

et e

T.ke one pound ot flour, three
sunces of Jard, two ounces o1 Su-
gar, a pinch of salt, a guarter-of

a pint ot milk, a quarter of an
ounce of baking powder. Mix
the baking powder into the flour,
add the salt, rub in the lard and
the sugar. make a hollow, put in

the milk, and mrx into a stiff
dough; tben roll it out as thin as

possible and fold up as you would

a sheet; let it lie for twenty min-

utes, then rcll out again, and cut
out to any size and shape requir-
ed; put them upon trays and
wash them over.  Thkey should
be baked in a moderate oven.

tewed Celery

A bunch ot indificrent celery
may be utilized for this dish, or
celery which bas beeun frozen.
After stewiug tender and drain-
ing, transfer to arother sauc®-
pan in which you have heated a
cupful of milk (with a pinch of
soda in it), thicken with 2 table
spoonful of buiter rubbed in ~
teaspoonful of flour, and stir to a
boiz.  Mix the celery well with
this, season with salt and pepper
hzat all tggether for one minute

and serve: o

e

Marmalade Pudding

Ope cupful jam or niarmalade.

I cupiul butter sabstitute, ! tea-
spooafui baking-soda, 2 cupfuls

stale breadcrumbs, 1 egg.

Dissoive thae “soda -in a little
hot water. Combine marmalade,
egg, butter subsitute, soda, and
breaderumbs, pack in a mold;
steam an hour and a half, Serve
with sauce.

A French Recipe

This recipe for bean soup is

sutficient for generoas servings

for four people. It comes from
a famous Paris restaurant.

! pint ot stewed White beans
riabbad through a sieve.

1 quart of moraing rilk.

. small onion.

4 tablespoonfuls of chopped
parsley.

Bntter the size of a hen’s egg.

The beans must be tonoroughly:
cooked and the water cooked.out

Ary. A small piecs of salt pork
shauld be boiled with the beans

Fry onion slowly it butter. Heat
Put
aad the

tne milk in double boiler.
1 butter and onion;
straincd beans, salt and pepper;

let stand two hours just good
add

aad hot.  When serving,
chopped parsley, stir in and ser
ve at once.

Using this same foundation,
add huilf as much strained well-
a few carrots
and vou have "Poiage Nirerna-

cooked romatoes,

ise.

POGUR MAN'S PUDDING.

‘Two cups bread crumbs, very
fine and dry, 2 cups chopped ap-
ple, & few raisius, seeded and
st, 1 tablespoon butter, { cup

brown snugar, a little natmeg.

Bntter a pudding dish. Cover
the bottom with crumbsapd then

1

with a layer of chopped apple. even lines of treuches have bun.,

U

\

Sprinkle with the raisins and
with tiny bify of butter and su
gar. Alternate the layers of
crumbs, apple ard seasoning un-
til the dish is full.  Make the
top. layer of crumbs dotte” Wwitb
tiny bits of ‘butter.  Cover the
dish and bake until the juice
bubbles th-ough. Then brown
the - top and serve. Tbis pud-
ding i¢ 2n excellenst method of
using dry bis of bread. Itis
very nice served plain, but thin
cream or a pudding sauce is ar

\

Improvement. N

CARAMEL SAUCE.

} cup brew 1 sugar.

§ cup boilizg water.

Melt the sugar in a tbin 1ron
pan, stirring coostantly until it
is a rich brown color.
from the stove and add the boil-
ing water graivally. DBe cau-
‘tious about this as steam Trises

gar. Cool betore serving. Ths

serve with plain puddings.
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For Meatless Days

Ope or two meatless d.ays are
pot hard to manayge. The trou-
ble arises when cue is anxious 1o
keep oo providing wmeals with-
out meat. Here 1= a dish wbich
supply generous amounts of cal-
ories and su can bz used as sube-
stitute for u cat.

SPLIT PEAS WITH ONIONS-

One and one-nalf pound spht
peas, 3 teaspoonfuls salr, builing
water, 3 tablespoornfuls melted
butter substitute, | teaspeconful
pepper. sliced botled oonions,
white sauce, seascned,’

overnight; cover aith bLoaling
water, add two tcaspoonfuls of
calt, and boil until soft. Drain,
add butter substitute and addi-
tional seasoning. Place alternate
{liyers of peas and uvnions in a
greased dish. Heat in oven
and serve with wlite sauce.

The War N;ws.

(S. Jobn Gioha)

No- yet has Germany recovered
fromn the territic muailmg recewed
{in the last atempt fo force the Aie
l'es from the Ypree sal:enr, Prac.
tically the whole week has been
ﬁ43;)3‘::.'«@» removing. tie woinaded, in

t e next trinl of etrength, Tue
messure of G:rmany’s dereat 1
vead in this weea of G:rman mnf-n
try inactivity, B3ac the time for »
renewal of the great ofiensive must
be near at haod, sod presnmably
1t will be & renewal of the effort to
follow up the Alr. Kemuwel vicrory
and compel the Ailies to draw back
from Yores, Wheraver che blow
tatis the enemy will ind the Allies
ready, de'ermined to exict a fear

‘ui ol for every inca of groand
yielded, and datesinined not ro
yield, at any eost gronod that s
vital, Ieports thas the main en-
e 1y effort may be dirtpcod towari
& new push in front of Ariens are
parciculurly intergeting, Decause
thia region G neral Foen is knowo
to have prepared new derence linam
which rob Amiens of its strategio
i maporiange.
declares that as msny ae twenty-
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' THE DISPATCE

Remove |

very rapidly from the boiliag su~

is the simplest of all sauces to |

)rain the peas, after soaking
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Oce correspondent

Joodstock Woodworking
Company. Limited @

Doors, Sashes, Blinds, Schools Desks, Sheathing,
Flooring Church and House finish of all kim“

We Carry in Stock— 4
Domestic and Tmported Woods, Quartared Oak, Whitswood,
§yarais. o

B. 0. Fir Wainscotting, Doors, Trim, Flouring. Kouilings
etc., B. 0. Fir cedar Clapboards

Stair and Verandah Work a Specialfy.
PHONE 135 21
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copstrasted  between the battle :Arc‘)hald HaA,i th: Doy Teloa
frcate and Parie.  If anything like geaph, the ares in the Noarth S a
as m'\n‘) lines of trenches €x 9t i ‘:rece"tly anpounced by the Brv.sh
i¢ plainly the intentioh if hard | goverum nt as  prohibited an dnoe
ip;t-rud- to shipp'ay, after Ay 15,

pressed to yeld ground slowly,

wearing . down ihe enemy as they "will he rhe greate< mune Tard e P

were worn 1 other batties, winch | sid tor the special parpo<e of fore
I witl swhrses
Dase
Norvay

and Nastian f an g the™eal extond=

Sing submerioes,

121,782

seem=3 %o promise victery, hat erd
ed disascronsly.  The promise that
the hoid snd that the
Ea ) .

Cananel ports will vot be surren-

'l’l{)

square m'les,

betw-en

1tne  witil form ug & ltne
|

dered hee s new meaning sinee the i'": not hw.rd 19to the Arens cire
but the eremv,
bring nz up fresh reserves and re-
organ 44 divisions, shows a4 deter
mina o0 B make Al least one mare ti b

i Me Hard says that there hae
:;beeu a vas. m.pruven'ﬂ.t i Brie

Inst great battle,

mives eince Adw ra: Jolole
Along with news of these ' b e  ties, sea lord.  Hs poiats
war ke  peaparations comes word io'n inat tha ereating ol S bLar-
of peaac: mavewnents wineh oy ; r or nerose the northern + 7 Vot 1he
e-ek ro captial za for Garmsny's ; Norch Se+a Was Al enulin 10 Lueke
ven~it (the ay  yel

A&’

WLeoetus ve nvolvimg  twelve or more won h,

. 1
Sirogzgte, | jaid  estmates tha teus sf thous

[sawds of wines were r (ured to
teover ihe arca,  He sugpeats fhat

fwhen A fm ral  Jelicoe waude s

breatest Ming ‘
o Rigld BVD Lalh e e, st b s . i

London, May 4.— Are rding to mind, t
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Bills of Sala Bonds
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| Butté’r Paper

Wex Paper
NOTES in Books of 50 and 100
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