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were fortunate enough to book our 
season s supply of Paint before the 

advance in price—therefore, we can still 
give our customers the HIGHEST STAND­
ARD PAINT made at the old price...........
........................................ $2.50 per gallon.

We also have a complete stock of 
the Chi-Namel products listed below.
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The Watford Planing Mills 
is recognized as the cheap­
est place in the west to buy 
all kinds of building material

GEORGE CHAMBERS 1
ESTABLISHED 1S70.

REPRESENTATIVE
WANTED

FOR THE OLD RELIABLE

WFHILL NURSERIES
To sell in Watford and district. A 
chance of a lifetime to do a big trade 
among the farmers in fruit stock, 
as well as ornamental business in
the town.

Exclusive territory. handsome

*REE OUTFIT. HIGHEST COMMISSIONS. 

WRITE FOR TERMS.

STONE & WELLINGTON
TORONTOSocti8-4m

GET OUR PRICES FOR YOUR

ICE CREAM
FRUITS, CANDIES

and all supplies for your 

Lawn Social, Garden Party 

or Picnic.

LOVELL’S BAKERY

We Do III Kinds ol Priotio
AT THE GUIDE-ADVOCATE

THE TROUSSEAU.

Where You Are Going Will More or 
Lees Influence Your Choice.

Some very smart weddings of recent 
years have been followed by a retreat 
to the country, to a bungalow or camp 
loaned for the occasion, where an idyl­
lic week or so might be passed in soli­
tude a deux. The girl who hopes to 
avoid trousseau problems by such a 
ruse only postpones lier difficulties, or 
rather privileges, in this respect, for 
upon her return to civilization she will 
be expected to display as many pretty 
frocks as her neighbor.

Many girls from the small towns find 
in their wedding journey a delightful 
opportunity for a trip to a great city, 
and this idea has a good deal to recom­
mend it Both will find an inspiration 
and a refreshment in the thorough 
change of environment. In this case 
the trousseau need not occupy an un­
reasonable portion of the bride’s time. 
Indeed, it is a mistake to be burdened 
by too much impedimenta. A smart 
silk euit for a “going away” gown, a 
chiffon or net afternoon frock or two, 
a one piece gown for the street and a 
couple of taffeta theater and restau­
rant gowns, with hats and blouses, 
dainty shoes and stockings, a pile of 
ethereal lingerie and some charming 
negligees for resting hours will be suf­
ficient

If the young couple are spending 
their first summer at a smart resort, 
the bride will need a greater variety. 
It is well to remember that nothing is 
more appropriate for morning wear 
than the simple white skirts and 
blouses In which a girl often looks her 
best Pique Is the newest material for 
the skirts, and they should be cut to 
flare somewhat, though not unduly.

The wardrobe f.or morning, afternoon 
and evening being settled, there re­
mains that crux of the whole affair— 
the wedding gown. Stately tradition

lions there is absolutely no excuse for 
Ignoring the few rules to be observed 
In calling., Only the woman whose so­
cial life is one mad round of entertain­
ments is justified in making her cards 
serve calling duty without her.

In a large city women call between 
the hours of 3 and half past 6 o’clock 
in the afternoon.

If the woman on whom you Intend 
to call has an afternoon at home al­
ways select that day for your call

In the small towns, the suburbs and 
country colonies calling is permissible 
both afternoon and evening, but even 
a suburbanite does not like to be 
caught unawares in the morning.

CHERRY SEASON.
This Is the Time of Year When 

Fruit Is at Its Best.

MANY WAYS TO USE IT.

k

A BREDAIi COSTUME.

is somewhat relaxed here also. Satin 
that “stands alone1' and a three yard 
train, the whole ensemble as dignified 
and matronly as possible, were once 
the rule. We have changed all that 
too. White satin with a court train is 
still permissible, even desirable, if the 
wedding is to be a formal one in a 
great city church.

For a country or small church cere­
mony, or for a more intimate house 
affair, however, the gown of lace net 
or chiffon seems more appropriate and 
wearable. The skirt is neither short 
nor long, but just sweeps the ground 
all round and is apt to be made up of 
ruffles. The tulle veil and orange blos­
soms still reign supreme—but have a 
care in the arrangement, for they can 
be most horribly unbecoming. It is a 
fairly safe rule to "keep the head as 
small as possible and to avoid bunch­
ing. A garland around the head of 
orange buds or seed pearls is charming 
if a line across the forehead is becom­
ing to you. If not, a tulle veil that is 
pulled on at the back and a short plain 
veil of lace over the face and head 
often make a better arrangement

The gown in the illustration is pretty 
and not too elaborate. It is short, the 
train being supplied by the long tulle 
veil which is fastened to a pretty little 
Dutch cap. The gown is of white 
chiffon made with a rose point bodice 
and peplum.

The Time to Call.
The well bred woman is more than 

particular in the matter of calls—calls 
of common courtesy, dinner calls, calls 
of condolence or of congratulation.- 
For the woman of few social obliga-

Desserts and Salads Can Be Made as
Well as Frozen Dainties—Several
Recipes For Use of Cherries Given

Try a cherry dessert with rice for the 
children’s dinner. Drop large cherries 
into a hot rich sirup until they are 
heated through. Have some boiled 
rice ready and pile the cherries on a 
nest of it on the platter, serving the 
whole with whipped cream. Garnish, 
if possible, with a few cherry leaves 
or two or three clusters of the dipped 
cherries to which the stems are still 
fixed.

Cherry Salad.
Select some firm, ripe bananas that 

are not too long. Loosen a strip of the 
skin, turn this back with a spoon care­
fully and remove the inside in small 
pieces. Allow half a cup of the banana 
to each cup of cherries. To make the 
dressing, take the juice from the cher­
ries and mix with lemon and orange 
juices to taste, sweetening with pul­
verized sugar as necessary. Pour this 
over the salad and put the mixture on 
the ice. Just before serving stir the in­
gredients together lightly, pack them 
into the banana cases and serve on in­
dividual plates garnished with cherry 
leaves and pitted cherries.

Cherry Betty.
Butter a deep baking dish and cover 

the bottom with a layer of stoned 
cherries. Sprinkle the fruit with sug­
ar, nutmeg and cocoanut Add suffi­
cient cherry juice to moisten. On top 
of this spread a layer of breadcrumbs 
and continue in alternate layers of 
fruit and crumbs until the dish is full. 
See that the top layer is one of bread­
crumbs. Cover and steam in the oven 
for one hour; then uncover and brown 
quickly. Serve hot with sweetened 
cream as a sauce.

Cherry Roll.
Sift together two cupfuls of flour, 

two teaspoonfuls of baking powder 
and a pinch of salt. Beat two eggs, 
add to them a cupful of milk and a 
rounding tablespoonful of melted but­
ter. Mix with the dry Ingredients to 
a light batter and stir in two cupfuls 
of pitted cherries. Turn into a well 
greased pudding mold having a tightly 
fitting lid and steam for two hours. 
Turn out, garnish with cherries and 
serve with hard sauce.

Cherries In Jelly Mold.
To one pint of juice drained from 

stewed cherries add sugar to make 
quite sweet and let it come to a hoik 
Dissolve a tablespoonful of granulated 
gelatin in cold water to cover, pour 
over it the boiling hot cherry juice and 
strain into a border mold. Set aside 
to become firm; then turn out care­
fully on a low glass dish, fill the cen­
ter with pitted, sweetened cherries 
and heap over all whipped cream.

Cherry Shortd&ke.
Sift together two cupfuls of flour, a 

heaping teaspoonful of baking powder, 
two tablespoonfuls of sugar and a tea­
spoonful of salt. Rub in half a cupful 
of butter and mix with a well beaten 
egg added to a half cupful of milk. 
Make the dough soft, roll out about an 
inch thick and bake for about twenty- 
five minutes. When done split care­
fully, butter well and cover with half 
of the cherries, from which of course 
the stones have been removed. Sprin­
kle with sugar. Butter the top layer, 
cover the cherries, sprinkle with pow­
dered sugar and serve with whipped 
cream. The cherries should be very 
ripe.

Cherry Toast.
Cook a pint of pitted cherries with 

a cupful of sugar until the finit is 
tender. Have buttered slice or toast 
ready, pour this mixture o them 
and when cold serve with «V hi oped 
oronm.

A girl always likes to mention sonic 
highbrows who were to have attended 
her wedding, but at the last moment 
found it impossible to come.

"Rough on Rats” clears . out Rats 
Mice, etc. Don’t Die in the House. 15c 
and 25c. at Drag and Country Stores 

mrl 2-m6

What has become of the old-fashionedB 
female of the species who never worn 
any kind of shoes except black ? Hff

Why not call them hay widows? Hajf 
is grass with thé greenness squeezed ouW

Voters List-1915
Municipality of the Township ot 

Warwick, County of Lambton.

NOTICE In hereby given that I b.ve transmuted 
or delivered to the persona mentioned In «ac­

tion 9 of “The Ontario Voters’ List Act,” tho 
ooplee required by said s ictions to be eo transmitted 
or delivered of the list, made pursuant to said Aot.of 
all persons appear!hi? by the last revised assessment 
roll of the add Municipality to be entitled to vote in 
the said Municipality at elections for members of II» 
Legislative Assembly and at Municipal Electiona^ 
and that said list was first posted up at my office, at 
Warwick, on 27th day of July, 1916, and remains 
there for inspection, and I hereby call upon all 
voters to take Immediate proceedings to have any 
errors or omissions corrected according to law.
Dated at Warwick this 28th day of July, AiD., 1016»

N. HERBERT,
Clerk of Warwick.

MEDICAL.

JAMES NEWELL. PH- B-, M.D
R. C. P„ M. B. M. A., England,

VSTeitfLrd. Ont.
OFFICE—Main St., next door to Merchant»1 

Bank. Residence—Front street, one block eaal 
of Main street

R. Q. KELLY. M.D. ' 
Watford, Ont.

OFFICR—Main street, formerly occupied by . 
Dr. McLeay. Residence—Front St., Hast.

THOS. A. BRANDON, M- D„
WATFORD, ONT.

iTORMRRLY OF SARNIA GKNKRAL HOS 
L pital and Western Hospital of Toronto.

Office—Main Street, in office formerly oc»5f 
copied by Dr. Gibson

dentalT

GEORGE HICKS,
D. D. S„ TRINITY UNIVERSITY, L. D. S., 

Royal College of Dental Surgeons, Post-graduate 
of Bridge and Crown work. Orthodontia and 
Porcelain work. The best methods employed to 
preserve the natural teeth.

OFFICE—Opposite Taylor & Son's drug store. 
MAIN ST., Wolford. *
PiAt Queen’s Hotel, Arkona, island 3rd Thur» 
day, of each month

C. N. HOWDEN
U. D i I_|. JD s

GRADUATE of the Royal College of Dental 
Surgeons, of Ontario, and the University of 
Toronto. Only the Latest and Most Approved 

Appliances and Methods used. Special attention 
to Crown and Bridge Work. Office—Over Dr. 
Kelly’s Surgery, MAIN ST. -WATFORD

Veterinarv Sure;eoa.

J. McCILLICUDDY
Veterinary Surgeon,

HONOR GRADUATE ONTARIO VBTKRIN 
ary College. Dentistry a Specialty. All 

diseases of domestic animals treated on scientific 
principles.

Office—Two doors south of the Guide-Advocate 
office. Residence—Main Street, one door north 
of Dr. Brandon’s office

CIVIL ENGINEER.

<V. M. MANIGAULT.
ONTARIO LAND SURVEYOR 
AND CIVIL ENGINEER,

Bo, 100. STRATHROY. ONTARIO

Auctioneer

ELLIOT.
Lloeneed Auotlonoer,

For the County of Lambton.

PROMPT attention to all orders, reasonable 
terms. Orders may lie left at the Guide- 

Advocate office.

INSURANCE

J. H. HUME.
AOBNT FOB

FIRE, ACCIDENT AND 8ICK BENEFIT 
COMPANIES.
RKPRK8KNTINQ

Vive Old and Reliable Fire Insure*
Companies |

It you want your property insured pleai, 
call on J. H. HUME and get hia rates.

-----ALSO AQKNT FOR-----

0, P. It. Telegraph and Canada Permaaen 
Loan ana Saving Co.

Ticket Agent For C. P. R.—Ticket
sold bo all points in Manitoba, Northwest 
a ad British Columbia

THE LAMBTON
Farmers' Mutual Fire Insur­

ance Company.
{Established n 1876

J. W. KINGSTON 
JAMES SM TH
JAMES ARMSTRONG, 
A. G. MINIELLY, 
THOS. LITHGOW, 
GUILSORI) BUTLER.

Preu.denb. 
Vice-Free. 
Director 
Director 
Director. 
Director.

W G. WILLOUGHBY.f MiNA°5,R AND 
• l .Shc.-Tbsa*.

J. F. ELLIOT, 1 „ .
R. J. WHITE, J ^IRB ^spkotobs.
P. J. McEWEN, Auditor.
ALEX. JAMIESON; Auditor
PETER. HoPHKDRAN, W.n«te»d, ft... 

Agent tor W.rwlok * ympton.


