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DENTIST. 

| Painless Extraction. 
Queen Btroot. 
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NELSON P. GRANT, M.D., L.N,, 

Late Superintoncent aud Resident 

Physician 5 econ General Hospital. 

iiffics and Residences, No. 1 Broadway 
WOODSTL x, N. A 

| ROBERT L. SIMMS 

| BARRISTER- at-LAW 

| oF¥10E- SENTINEL BUILDING 
{ KING STREET 

JAMES R H SIMMS 
parrister-at-Law, 

s1ermoR AND NoTARY PUBL. 

Ero, 

BATH, N. 3. 

7. CG. L. KETCHUM 
S3ARRISTER, NOTARY, 

ETO. 
QUEEN HTRELT, 

Barrister, Publie Notary, 

Solicitor Etc. 
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WOUDSTOOK 

Oficon: 

Merion McLean DD.S 
sad nadte ni Philadelphia Dental College and 

Barrowon Hospital of Oral Surgery 

MODERN METEODS EMPLOYED 
IV ALL BRANCHES OF 

DENTISTRY 
Painless Dxatracting a Specialy 

Main Street, Woodstock 
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} Learn Bookkeeping 

Tae Undersigned is prepared 

io give private instractioo in 

bookkeeping — Evenings. 

Woodstock, MN. B. 
—— em — 

14% TEPEENSIN AOUSE 
All Modern Improvements, 

Permanent and Transient 

Boarders. 

H3L8 SYBPUBNRON, Proprieier. 
Queen Street. 

WOODSTOCK 

QUR SPECIALTY 
C MConsader the postage stataps 
says Josh Billings, it makes its 

{Mark by sticking to ove thieg till 

it arives. So ao we. Our suie 

nN, ®. 
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ad importing of the latest fash 

opable Hair Goods at lowest 
possible prices. We carry ail 

the latest novelties in Fancy 

Bands, Nets,  Barettes, Combs, 

Ete, (live ns a trial order te 

prove the salisfaction we cap 

giye yor. 

Mrs. A. F. Winslow 
The talinbie £lardvonsor 

Phome S641 
L] Lah SN Bn 0 

Business is the HMannfacturing  spiees slowly 15 minutes; add the 
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HOUSEHOLD 

Fermented and Pickied 
Vegetables Are Good 

For cucumbers, green tomat- 

oes, corn, peas, and also string 

bezns, the fermentation process 

may be successfully used. Wash 

the vegetables very clean. Re- 

move the strings from the beans. 

Beets may be packed whole. 

Pack the vegetable tightly in 
a crock or other container, leav 

ing about two inches of room at 

the top, and pour over them a 
brine made of 4 quarts of water, 
1-2 pint vinegar; 3 4 cupful salt. 

Ccver witb the cloth and place 

the plate or board on top as for 
salting, and use the weight to 

press the vegetable under the 

brine. 
salted vegetables. After the 

bubbles have stopped coming to 

the top, remove any scum which 
way have formed, pour hot para 
ffin over the top and keep in a 

cool place. You can tell when 

bubbles have entirely stopped 
rising by gently tapping the 

ejdes of the container;. if none 

rise at that time the coatents 

may be covered. 

The fermentation process takes 

about tem days ‘mn summer 

weather, but longer if the days 

are cool. 

Before cooking, fermented 

corn must be soaked several 

hours and the water charged 
during the soaking. This corn 

can be used in pudding, chow- 
ders, scallops, etc. String beans 

may be cooked withcut soaking. 

Pickled vegetables have little 

food value, but they give a var- 
iety and flavor to a meal. Do 

not use alum in picking as it is 
not good for the human body. 

Use only enamel, agate or porce- 

lain-lined utensils on account of 

the vinegar which must be used 

Tie the spices in a cheesecloth 

bag so that they will not give a 

dark color to the’ pickle. 

SPICED TOMATOES 

For every & pounds of ripe 

tomatoes use: 2 tcaspoonfuls 

each of cloves, salt, and cinna- 

mon; J} pint vinegar; and 2 

pounds brown sugar. Peel and 

cut up the tomacioes, add the 

other ingredients and cook slow-{ 
[beaten whites of eggs and the 

creain whipped stiff.» Blend ro. 
gether, pack in icg-and salt and 

ly 3 hours. 
FS 

PRESERVED PUMPKIN 
RIND 

Remove the inside and peel; 

cut in 1.inch pieces. Cover with 

vinegar and let stand over night. 

Remove pumpkin from the vine- 
gar and add 3 4 pound brown 

sugar to every pint of vinegar 

Put in 2 bag; 1 teaspoonful 
cloves, 2 two-inch sticks of 

cinpamon, 1-2 teaspoonfns all- 

spice. Cook vinegar, sugar. end 

pumpkian and cock until the 

pumpkin i¢ clear. 

NASTURIUM VINEGAR 

This tasty, piquant vinegar is 
delicious with egg salads, 

Gather enough partect nasturium 
pods to fill a quart jar. Cover 
with hot cider vinegar. Add a 

few peppercoros, and let stand water before using it. Do pet, 

{three weeks, {he blossoms may 

Watch for bubbles as in| 

be used in the same way. A lit- 

tle garlic or onion may be add- 

ed, 

TO SAVE FAT 
Another way to save fat is to 

use cracklings or scraps of fatty 
tissue left after frying out lard, 
suet and other animal fats. Af- 
ter pouring off the clear fat, cool 
the cracklings. run them through 
a food chopper aad salt slightly. 

Pack in tins or jars and you can 
keep for months. They make 
excellent shorteninge for hot 
bread ‘made of cornmeal and 
dark flour, also for gingerbread, 
suet pudding and fruit cake. 
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Recipes where Honey 
_ Replaces the Sugar 

—— 

Althonah the enwgar market js 

in somewhat better condition, 

we should use sugar sparingly, 

especially jist now when we 

need it for canning and preserv 
ing. Jtis no nardship to svb- 
stitiite the delicious honey dishes 

for the old oues using sugar. 
—— — ———— —— 

HONEY LEMON PlE 

Thtée egys, V lemon, grated 

rind and juice; 1} capfals boil 
ing water: | teaspoonful sali: | 

cupful honey, (straired), I ta 

spoonful melted butter, 2 table 

spooniils floar. 

Pat lemon and water in a 

double boiler, thickening with 

the flour. Mix the yolks of 

eggs with the honey. Add io 

the mixture. Cook until thick 

ened. Add the butter and re- 

move from the ire. Farm into 

a rich crust, previously baked. 

Put in tbe oven to set... Remove 
and cover the top with a meriug: 
ue of the whites beaten with 

three tablespoons of honey and a 

very little lemon juice. Brown 

lightly. 

HONEY MOUSSE . 

Three-guarters cuptul strained 
honey, ¥ eggs, 11 cupfuls whip. 
ping cream, = pinch of salt. } 

teaspoonful varilla. 

Beat the eggs separately, add 
the honay to tne yolks, stirring 

in gradually. Hea“ slowly in a 
double beiler, stirring until 

tmckened. Hemove from the 
fire'and . coal. Add the stiffly 

let stand 4 10 5 hours. ! 

HONEY ICING 

One and a half cupfuls granu 

lated sugar. } cupful honey, 1-2 

cupful bo: water, 2 egg whites 

Boil sugar and water together 

until it will thread. Add the 

honey slowly, and remove rom 

the fire. Have the whiles of the 

eggs beaten stiff. Pour over 

them slowly, the syrnp, heating 

continuously, until it holds its 

shape. Heap over the cake, 

drawing iu a whirl with a fork 

-———— 

+ SLICING EGGS 
| 

Siicing bard cooked eggs will 

'heat your knife in very Fot| 
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be easy and successful if you will 

wipe the water from the knife. | 
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Woodstock Woodworking 
Company. Limited 

MANUFACTURERS OF 

Doors, Sashes, Blinds, Schoo!s Desks, Sheathing, 
Flooring Church and House finisn of all kinds, 

yoress. 

We Carry in Stock— 
Domestic and Imported Waods, Juactsrsd Oak, Whitewood, 

B. 0. Fir Wainscottimg, Doors, Trim, Fiooring, M.uldings 
6ic., B. ©, Fir gedar flapboards 

Stair and Verandah Work a Speciality, 

PHONE 135 21 
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FOR SALE 

Bills of Sale Bonds 

Tex Notices 

Butter 

; Wex Paper 

Paper 

NOTES in Books of 50 and 100 

Type Writer P: yor 
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