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PROFESSIONAL 

WwW D Camber 

DEITIIST. 

Painless Extraction. 
Queen Street. OMl.oe: 

NELSON P. GRANT, B.D, U.M., 

Late Superintendent and Resident 

Prysician & econ General Hospital. 
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uffice and Residence, No. 1 Broadway 
WOODSTL OR, WH. A, 

ROBERT L. SIMMS 
sak at-LAW 

OFFIUE- SENTINEL BUILDING 

JAMES R H SIMMS). 
parrister-at Law, 
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-yrymos aND NOTARY PUBLLD 

Ero. 

BATH, MT. 3. 

7. C. L. KETCHUM 
BARRISTER, NOTARY, 

ETO. 

QUEAN EBTHELT, 

LEN 

WOODSTOCK 

| J 0. HARTLEY, 
Barrister, Publie Notary. 

Solicitor Eic. 

Offices: 

Merton &. McLean DD.S 
i3raduste of Philadelphia Denial College snd 

Garretwon Hospital of Oral Burgery 

MODERN METHODS EMPLOYED 

IN ALL BRANCHES OF 

DENTISTRY 

a Speciaty Painless Extracting 

Learn Bookkeeping 

{ Tae Undersigned is prepared 

to give private instruction in 

bookkeeping — Lvenings. 

Ww. R. JONES 
Woodstock, N. B. 

7 HE TRPRRNAON S003 
All Modern Improvements, 

Permanent and Transient 

Boarders. 

W138 -SPRPHENSOH, Proprietor. 

Queen “treet, 

WOODSTOCK N. B. 

Hair Goods 
OUR SPECIALTY 

"*Consider tne postage stamps 
says Josh Billings, it wakes its 
Mark by sticking to oue thing til! 
it arrives. $0 ao we. Our suie 

nd importing of the latest fash. 

opable Hair Goods at lowest 

possible prices. We carry al 
the latest novelties in Fancy 

Bands, Nets, Barettes, Combs, 

Ete. Give us a trial order tc 

prove the satisfaction we car 
give you. 

Mrs. A. F. Winslow 
The Rehable Einirdresver 

Phone  ©9-41 

Main Street, Woodstock 

Business is thee Mauufacturing 

, 

HOUSEHGLD 

How To Keop Vegetables And 
Frat For Winter 

The question of preserving tke 

summer vegetables for winter 

nse is one in the minds of al] 

good hovsekeepers now, so the 

following hints may not come 

amissi— 

TO DRY VEGETABLES FOR 

SOTJPS 

Young, tender carrots, .pars- 

nips, turnips, cabbage, celery, 

onions, green peas, and beans 
may be dried for soups. etc. 

Mince the raw vegetables rather 

fine. spread in a granite dish and 

place in a warm oven. Be care 

pg 

pieces should then be strung on 

8 thin twine and hung up to dry. 
Rhubarb shrinks 1n drying more 

than any other plant and when 

dry strongly resembles pieces of 

soft wood. YVhen wanted for 

use, it should be soaked 1u water 

all night, and the next day stew- 

ed over a slow fire. None of its 

properties appear to bz lost in 

drying and it is equally as good 

in winter as any other dried 

fruit. 

TO CAN ASPARAGUS AND 

CAULIFLOWER 

Place the asparagus head 

down in cold water and add one 

teaspoonful each of salt and vine- 

gar to cleanse Blanch for 15 min 

utes in hot water, followed by a 

cold dip. Fill the jars with as- 

paragus, adCing water that has 

(been boiled for 10 minutes, 

fu! a0: tc have the fire hot en-! Place the lid on, without clamp- 

ough io scorch them. Thelayer 

of vegetables should not be very 

deep; if more than an inch, stir 

frequently. When they seein 

pretty dry, put into a cloth hag 

or <uzar sack, 

loosely. Tie the bag tightly aad 

bang near the stove. Shake up 

once in #2 while to insure thot- 
ough dryness and prevent mould 

EAS IN BRINE FOR WIN- 

TER USE 

Make a brine of salt and water 

that will float an egg. Place in 

an opep jor; in this put fresh 

peas which bave been shelled. 

Keep covered with a cloth, per- 

celain plate, aud a weight, so 

that they will keep under the 

brine. When soaked in fresh 
water, they taste as if just pick-|a 

ed {rc the vines. Beans and 

tomatoes may also be kept in 

this manner. 

MAKING CHERRY OLIVES 

Wash a juantity of sweet cher- 
ries well in cold water, using on- 

ly those which bave stems. Fill 

a quart jar ‘with cherries; over 

this pour ; cupful vinegar. and 

i level ravlespoonful of salt. 

When the sait is well dissolved, 

fill the jar with cold water and 

S€al. 

WILD ROSE JELLY. 

Tais is very common in Eur. 

ope, buat is little known bere. 

Pour 1 pint of cold water over 1 

guart of rtosz blossoms, Boil 
10 minutes. Strain and measure 

3 cupiuls of rose jaice to 2 ¢up- 
fuls ol sugar. Cook as you 
would amy other jelly, Locusijt 
blossoms may be used in the 

same way. 

SU! -COOKED STRAWBER- 

RIES v') 

Spread the berries on flat travs 

with sugar to sweeten. nicely 

and put a layer of chéese cloth 
or mosruito petting over them. 
Leave them in the direct sua for 
at least five days. 
seal in jars. These berries have 
a fine flavor, and are whole and 

| solid. 
’ 

DRYING RHUBARB 

Rhubarb, when well prepared 
‘well keep good for an indefinite 

period. The stalks should be 
broken off whilé they are crisp’ 

packing them’ 

When soft, 

ing dowa tightly, set in a Sodes | cel to keep out the dust. 

of cold water, ard boil for an’ 

hour and a half before sealing. 

The same method is used for 

caulifiower, except, that is re 

quires oaly an Lour, 
‘ 

"RHUBARB PRESERVE 
WITHOUT SUGAR OR HEAT 

Have the jars airtight with 

new rubber rings. Wash hem 

thoroughly and sterilize | by boil 

ing or bakiny them hal! an hour. 

Cut the rhubarb np as if for stew 

ing and fill. the jars as full as 

possible; then fill to overflowing 

with cold water, previously boil 

ed for half am bour and cooled. 

Make sure that there 1s no airm 

the jar. While the jar 18 over- 

flowing, seal down tightly. Put 

away in a ccol dark place to 

keep, bandling or moving the 

jars as little as possible. 

SOUR-CHERRY RELISH 

Seed and weigh the cherries, 

cover with vinegar and let stand 

three days. Pour off and discard 

the vinegar. Add te the cherries 

as manv pounds of grenulated 

sugir ae there are pounds of 

fruits; let stand seven days, stir- 

ing thoroughly each diy. Botie 

and seal without beating. This 

is delicious jserved with merits, 

Only the berries are pecessary 
for this recipe, as sugar is not 

adaed until prepared fur the 

table. After. grushing. slightly, 
put'the berries over the fre ‘and 
‘cook them ‘im. the: ir “own jiice 

(use no water) until the seeds are 

thoroughly dope. They can then 

be put into any kind of jars with 

out sealing, place paraftin, or a 

piece of whire paper or cloth 
down close over the berries, also 

a tight cover to keep out ust. 
| In the olden days a good, stout, 

white cloth was tied tightly over 
each jar, but the very best uten- 

sil tor berries prepared in this 
manner 1s a large mouthed jug 
which can be tightly corked, 

Woen the berries are taken ont, 

simply add bot water to thio | 
them to the right consistency 
jor the table, sweetening to taste, 

The water restores tue bright 
red color. 

A VEGETABLE MEDLEY 

Fill a tight, iron hooped darrel 

with a strong brime and add 
and tender and cat into pieces your vegetables as received from 

about an inch in length. These time to time. Be careful to have 

H quarter the 

| peas, -string tbe 

Woodstock Woodworking 
Company. Limited 

| MANUFACTURERS OF 

Doors, Sashes, Blinds, Schools Desks, Sheathing, 

Flooring Church and House finisn of all kinds. 

We Carry in Stock— 
Domestic and Imprted Woods, Onactared Dak, Whitswoad, 

¥ r643. 
B. 0. Fir Wainscotting, Doors, Trim, Flooring, M.uldings 

etc., BT. Fir cedar (lapboards 

Stair and Verandah Work a Specialty. 

PHONE (35 21 

(the brine ‘cover the vegeiablss 
well and tie 2 cloth over the bar- 

Ssmals- 

er vegetabies, such as peas, 

beans, etc. may be “put in a 

cheese cloth sack in the Drige. 

Before petiing the vegetables! 

dows, they mm 

cabbages, 

beacs, asd re- 

move the husk apd sili. irom wie 

corp, li tbe brine evaporates 

new bfine must be made, taking 

great care mot to bruise the 

vegetables in removing. Veget- | 

ables must..be: soaked ip iresh 

wate; oversight beiore using, | 

after taking from the bLiine. 
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All persons bol ding books bee 

longing to the L. B, Fiber Ibe 

‘lic Library are requested to 7e- 

"tus the same on the 15k, 18th, 

aud. 20th days of June, next. 

 Tobose pot returning books wilb 

1b oe responsible for the price of 

| tae same, 

®| fae Library will then he 
y closed tor the purpose of revise 

m8 and’ examining 

tne 27th day of jane, 

whi ch and the two following days 

i t w.ll be cpen, and each patrop 

‘m~yv then ake out two books 

of fiction and two books 91 none 

books. until 

neXt, on 

Published bv fiction for the month of July, 
£ Zz ; ! armn g « t 
Ihe Batate of Charles Appiaby. during which mouth the Librar y 

o£ , will be closed, 
KE. Appiedy ~ Business Manage | 

Subscription $1.00 per yesr, in advance Datea tote thirtieth cay of 
: OAR ign A “G10 

‘Inited States “Subscription 31.50 per May, A.D. 3918, 

‘vyegr, in atlvanee, M 5 Ji E. 31 ARRET 

Advertising Hates on £ppiretion Libro rian 
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Bills of Sale 

SALE 

Bonds 

Tex Notices 

Butter Paper 

Wax Paper 

NOTES in Books of 50 and 100" 

Type Wnter Pi rer 

THE DISPATCH" OFFICE 


