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Fhe Ressenger]Dhnanis, 
DECEMBER. 

Naw Moon, Dec. 1st, 10h. 42m. A. 
First Quarter, ‘8th, 2h. 24m. A. 

Full Moon, “ 16th, 11h. 22m. M. 

Last Quarter, -** 24th,. 2h. 42m. A. 

New Moon, *“ -8ist,- 9h. 42m, M. 

= SUN, MOON. (High Tid 

RW Rise Sets. Rises, South. Sets. [at Halifax 

TW 17 2214 17] 6 57)11 19] 3 41] 6 46 
2'Th. 7 Sh 16 8 6A. 23) 440) 734 
alFr..17 24/4 16/ 0 51 27 549 822 
4lSa'7 25/4 16| 8 54/ 230{ 7 6 912 
5(Su. 7 204 1610 42 328 834 10 2 
8lIM..I7 2714 15/11 4] 4 21] 9 58) 10 53 
71Tu.|7 28l4 15/11 83] 512/10 51 11 43 
al W.|7 20/4 1511 56/558] M | M 
o/Th. [7 30|4 15|A.21( 6 44| 0 1] 036 
10/Fr..7 31/4 15/ 047 730{1 7| 133 
11/Sa..7 33/4 15 1 14] #16 213] 2 34 
19/Su. 17334 15) 145/ 0 4/818) 346 
13/M. 17 34/4 15 220, 9 52) 423] 452 
14/Tu. |7 34/4 15 3 210 42| 5 24 553 
15/W. |7 35/4 16/ 3 48/11 31| 6 22| 6 43 

. 16/Th.|7 36/4 16 4 42, M. | 7 14| 727 
17lPr 173714 16| 530{ 021{ 8 Of 8 3 
18/Sa. (7 37/4 16/ 6 38] 1 9 8 50| 838 
19|SU.|7 384 17| 741] 1 55{ 912| 9 14 
o0|M..17 38/4 17/ 8411 241/041] 944 
91|Tu.|7 30/4 18 9 43| 3 24/10 7} *10 22 
99| Wr .|7 30/4 1810 45| 4 710 31| 10 57 
28|Th.|7 40/4 19 11 49| 4 49/10 53 11 33 
94|Fr. 7401410 M | 5321115 A.]3 
95|Sa..|7 41/4 20 0 56| 6 18/11 40| 0 
96|SU.|17 41/4 2142 5/7 TA. 9 18 
o7IM.. 17 41/4 22' 316) 759 042] 258 
28|Tu. [7 42/4 23 4 30) 857 124 412 
20|W..[7 42/4 23 540/950 218 520 
30|Th.(7 424 24 6 #411 3 3 22 6 24 
a1lFr |7 4214 25 7 0A. 8 436L 720 
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NOVA SCOTIA. 

dvecate Harbor—R. W. S
picer. 

yok pr -W. F. Cutten
, Esq. 

gone ev, Br. Torres. rd—Rev. Dr. ER. 

tort Upper—Rev. J.
 L. Read. 

Acadia Mines—I. D. Co
ok. 

i john M pS Boe Berwick—John M. I'arker, . 

B oan 8, Morse. —Nathan R. MO 

ates. D by County—N. R. Westcott,
 Esq. 

Brookfiel . J. Lead T. 

Beal's Mountain—John Wh
itman. 

-W. "HH tcheson. a 8. Witter, Esq. 
Digby—Rev. J 

J 

H. Saunders. 

—Rev. J. C. Morse. 

Thomas A. 

m. Aymar, Esq. 

Wilson. 

¢g h—Nelson , Bag. 

iE Hammond's Plains—David Thom
pson, Esq. 

(8B Kempt—Joseph D. Masters, 
Esq. 

iE Kentville Melatiah Kinsman. 

$i Liverpool—S. T. BR. Bill, Esq. 
Long Island—Isaiah Thurber, Esq. 

d , Great Vil e— Ezra Layton. 

aah, rade An Wheelock 

Maccan, River Hebert—Hans 
Mills. 

Milton, Queen’s—G. Whitfield 
Freeman, Esq. 

ay—Joseph Ham. 

RR ro B—Lachien McDonald. 

New Germany— Adam E. Da
rland. 

He Newport— Wm. H. Knowles.
 

1% Nictanx—W. A. Morse. 
h New Albany— Daniel Whitman. 

New Tusket—lienry C. Sabean. 

New Glasgow—J. F. Mo
rrow. 

North Kingston—Joseph
 Eaton. 

Onslow—J. B. McNutt, Es
q. 

Paradise—M. E. Marshall.
 

Port Medway—James T. Fos
ter. 

Portaupique—Joseph Upham
. 

Pybuico-=ianse Sy 

Pugwasb—Angus Mc . 

Parrsborough—Joseph M. La
yton. 

y Rawdon—John McLearn, Esq. 

River Philip—homas H. Patt
on. 

Locke's 1sland—X. A. Chipma
n, ey 

St.Mary's Bay, Digby Co.—~Cha
s, McNeill Esq. 

New Ross—James Lantz. 
Springfield—Isaac McNayr, Esq

. 

Sydney, North, C. B.~A. G. Mus
grave. 

Sydney Tow, C.B.—C. H. Harrin
gton, Esq. 

Tremont—John Wheelock, Esq
. 

Truro—L. J. Walker, Esq. 

Upper Wilmot—Rev. W. E. Hal
l. 

Westport—J. P. Nowlan. 

Wisdsor—Andrew P. Shand. 

ilmot—Dr. J. ury 

Wilmot, Canaan Road—Fletc
her Wheelock. 

Wilmot Mountain—Jas. P. Foster,
 Esq. 

et. W. Sana u . W. Sanders. 

mg Deerfield—Rev. J. A. Stubbert. 

Do., Hebron—Wm. R. Doty. 

Do., Ohio~— George Crosby, hog, 

81. Joux, N. B.—John F. Marster
s, Xsq. 

PRINCE EDWARD ISLAND. 

Bedeque—Rev. E. N. Archibald
. 

Cra ~Dr. Tremaine. : 

i en ames Desbrisay, Esq. 

West River—Rev. Malcom Rosa. 

East Point, P. EB. 1~Wm. M. McVane.
 

AGENTS For the Plctorial Bible Commeniate 

"Be AX REINA ) 1'ages. 475 Niusteationsan i Maps, 

gy ube ip rad d A and eomprohensive 

ANTED Commentary on the entire Scriptures (ir 

mwermaammamove Yo) ever published, Price, $3.78 
BrabLEY, GAnskTs08 & Co., Lrantford, Ontario, 

Oct. 22. lyr. 

$6 a week in your own town. Terms 

and outfit free. Address H. 
Portland, Maine. 
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How TO BOIL AND STEW.—To do 
either properly, the food must be im- 
mersed at the beginning in actually 

boiling water, and the water must be 

allowed to reach the ra point again 
immediately, and to boil about five 

minutes. The action of the boiling 
water upon the surface of either meat 
or vegetables is to harden it slightly, 

but enough to prevent the escape either 

of juices or mineral salts. 
After the water covering the food bas 

begun to boil the second time, the pot 
should be removed to the side of the fire, 

and the water allowed to simmer until 
the food is done. This simmering, or 

extracts all the nutritious 
qualities of either meat or vegetables ; 
the pot should be kept closely covered 
unless for a moment when it is neces- 

sary to raise the cover in order to 

remove the scum. The steam will con- 
dense"upon the inside of the cover, and 
fall back in the pot in drops of moisture 
if the boiling is slow. Do not think 
that rapid boiling coeks faster than 
the gentle process I recommend. 

After the water once boils, you can- 
not make it cook any faster if you have 

engine. So save yowr fuel and add it 

to the fire little by little, to keep the 
water boiling. Remember, if you boil 
meat hard and fast, it will be tough and 
tasteless, and most of its goodness will 
go up the chimney or out of the window 

with the steam. 

ing water, one of sugar, one tablespoon- 
ful of flour and a lemon. Mix the flour 
smoothly with a little cold water, and 
stir into the boiling water. Add the 

sugar and the juice and thin riod of the 
lemon. Boil gently for twenty minytes. 

This sauce is nice for any kind of pud- 
ding.— From Miss M. Parloa’s recipes. 

Hax TOAST.— (Grate some lean ham 
and mix with it the yolk of an egg and 
a little pepper. Put a piece of butter 
into your spider and when hot put in 
the grated ham and fry te a light crisp. 
Serve on toast. 

ArrLE FRITTERS.—Make a batter, 

not very stiff, with one quart of milk, 
three eggs, and flour to bring it to a 
right comsistence. Pare and core a 
dozen apples, and chop them to about 

the size of small peas, and ‘mix them 

well in the batter. Fry them in lard, 

as you would doughnuts. Sprinkle 

powdered sugar over them. 

For CURING MEAT.—To0 one 
of water, take one and one-half pound 
of salt, one-half pound of sugar, ene-half 

ounce of saltpetre, one-half ounce of 
potash. In this ratio, the pickle.can be 
increased to any quantity desired. Let 

these be boiled together until all the dirt 
from the sugar rises to the top and is 
skimmed off. Then pour it into a tub 

to cool, and when cold pour it over 

your beef or pork. The meat must be 

well covered with pickle, and should 
t down for at least two days 

after killing, during which time it 

should be slightly sprinkled with pow- 

dered salpetre, which removes all the 
surface blood, etc., leaving the meat 

fresh ‘and clean. If this recipe is 
strictly followed, it will require only a 
single trial to prove its superiority over 
the common way, or most ways of put- 
ting down meat, and not soon be aban- 

doned for any other. The meat is 

unsurpassed for sweetness, delicacy and 

freshness of color. 

*QOYsTER PATTIES.—A quart of solid 

oysters minced fine ; a coffeecupful of 
rich, new milk, seasoned with a table- 

spoontul of butter, pepper, and salt to 

taste, and thickened with a teaspoonful 
of corn-starch ; some shapes of puff 

pastry baked in small tins. When the 
milk has boiled and thickened, add the 

minced oysters, and simmer five min- 

utes. Fill the shells with this mixture, 

get in the oven for two minutes and 

send to the table at once. 

FLOOR FOR AN ICEHOUSE.—The 
best floor for un icehouse, says an ex- 

change, is one of boards or planks laid 
upon sleepers bedded in gravel. A 

gravel or sand foundation is the best, 

and the floor should be laid so that no 
air can gain access beneath it from 
without. There should also be provided 

a drain so construeted that the water 
from the melted ice cam into the 

the ice. 

Lemon SAUCE.—Oue cupful of boil- | 

ground, bat which will not admit air to 

On the cultivation of the mind of 
women depends the wisdom of men. It 
is by women that nature writes on the 

Subjects for consideration by 
Fo Farmers, 

We have selected the following list 

of subjects as well worthy of discussion 

at Farmers’ Clubs, or for an evening's 

conversation, where two or three fami- 

lies are spending an evening together : 

1. The a orchard. Have we too 
many trees 

2. Can the bearing year of fruit trees 
be changed or controlled ? 

3. Rotation of crops; what crops 
should follow certain other crops? 

4. Our weed pests; how shall we 
overcome them ? : 

5. Care and culture of house plants. 
6. Flower gardens; selection of 

varieties. 
7. Commercial fertilizers; under 

what conditions may they be used with 
profit ? 

8. Cultivation of the strawberry for 
home use, and for market ; what varie- 
ties best adapted for marketing? 

9. The small fruit garden; what 
shall we plant in it, and how shall we 
cultivate it? 

10. Selecting and preserving field 
and garden ‘seeds ; how long will the dif- 
ferent varieties be suitable for planting? 

11. Farmers’ institutes; are they 
useful, and if so, how should they be 
conducted and supported? 

12. Should we produce our own 
sugar in Nova Scotia, and if so, from 
what sources 7. 

13. Root crops. 
14, The ue of oxen on farms; 

should oxen be superseded by horse 
teams? - 

15. Poultry on the farm as a source 
of income ; what breeds to keep ? 

16. Butter making; what systems 
are best. 

17. Planting shade and shelter trees ; 
what varities are most desirable—soils 
best adapted to varieties ? 

18. Horses for the farm; what 

breeds are best, and how shall they be 
procured? 

19, Pruning fruit trees; best season 
and method. 

21. The kitchen garden; what to 
grow in it, and hew to grow it. 

22. Feeding and care of stock in 
winter. 

23. Farm fencing; how can the 
cost be lessened ? 

COMPARATIVE FOOD VALUE OF 
r00TS.—Chemical analysis gives the 
following results with regard to the 
food values of different root crops :— 

Total amount of nitrogenous or flesh 
forming material :— 

Pounds. 
In 1,000 pounds of potatoes, 20,03 
In 1,000 pounds of mangolds, 11,25 
In 1,000 pounds of sugar beets, 10,10 
In 1,000 pounds of turnips, - 21,25 
In 1,000 pounds of carrots, 13,12 

Total amount or carbonacous fat- 
forming material : — 

Pounds. 
In 1,000 pounds of potatoes, 237.4 
In 1,000 pounds of mangolds, 107.2 
In 1,000 pounds of sugar beets, 174.4 
In 1,000 pounds of turnips, 81.7 
In 1,000 pounds of carrots,- 139.1 

— Scientific American. 
T= 

"HEALTH HINTS. 
———— 

“1 am willing to risk my reputation 
as a living mam,” wrote Edward Hine 
of the Liverpool Mercury, “Jf the 
worse case of small pox cannot be cured 
in three days simply by the use of 
cream of tartar. One. ounce cream 
tartar dissolved in a pint of water, 
drank at intervals when cold, is a cer- 
tain, never-failing remedy. It bas cored 
thousands, never leaves a mark, never 
causes blindness, and avoids tedious 

lingering. 

Borax water will instantly remove all 
soils and stains from the hands, and 
heal all scratches and chafes, To make 
it, put some crude borax into a large 
bottle and fill with water. When the 
borax is dissolved add more to the 
water, until at last the water can ab- 
serb no more, and a residuum remains 
at the bottom of the bottle. To the 
water in which the hangs are to be 
washed after gardening, pour trom 
this bottle enough to make it very soft, 
It is very cleadbing and healthy. By 
its use, the hands will be kept in excel: 
lent condition——soft, smooth, and white. 

FOR CHAPPED HANDsS.—Wash the 
hands, and the face also if it is inclined 
to chap, with Borax Water;and after- 

| wards rub with an ointment made b 
melting Mutton-tallow (or suet), and 

Hauurrd Co. 
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DECEMBER 8, 1880, 

To Architects, Builders and Others. 

BROKENSHIRE'S PATENT MINERAL 

FIRE-PROOF ROOFING 
—AND COMPOSITION FOR — 

Paths, Sidewalks and Cellar Floors! 

nothing is felt, as a want 

as well as serious expense. 

JonN Broxensuirg, of Kingston, Ont., who 

satisfaction. 
This roofing is pronounced by com 

PATHS, SIDEWALK 

ceive and attend to orders 
The Prepared Roofing and Com 

Bedford Row, Halifax, July 1st, 1880. 

PATENT MINERAL FIRE-PROOF ROOFING. 
There is an old saying that “necessity is the mather of invention,” and perhapg 

) by our Builders and Architects, more than a 
Material to cover flat roofs, and one that dependence can be placed in. 
be one that will be proof agginst fire and water, and one that will neither, crack 
with the frost of winter nor run with the heat of summer. These faults have been 
found with other Roofing Materials, and have been the cause of much annoyance 

It must 

A material to meet these shortcomings has been invented and patented by Mr; 
has succeeded in introducing it exten. 

sively in that locality ; and wherever it has been used it has given the greatest 

| tent judges to be * far superior to anything 
yet discovered for SAFETY and DURABILITY, being perfectly safe from sparks 
or blazing shingles, and ar impervious to winter frost or summer heat.” 

and CELLAR FLOORS made of this Composition become °° 
hard and durable almost as iron, and preof against atmospheric influences. 
The undersigned is now Jeaparas to show, samples of the Roofing, and to re: 

or spring and summer operations. : 
ition may be had in barrels, and sent to any 

part of the Province, together with full directions for use. 

The most Perfect Satisfaction Guaranteed ! 
Price and full particulars and testimonials on application to : 

GEO. FRASER, 
Agent for the Maritime Provinces and Newfoundland, 

IN] HERES NENNES 

FF LE 

INTERCOLONIAL RAILWAY. 

WINTER ARRANGEMENT. 
fl pron leave Halifax daily (Sunday 

excepted) as follows :— 

(Halifax time.) 

At 8.30 a. m.—Express for St. John, Pic. 
tou, Quebec. 

At 1.15 p.m.—Accommodation for Pictou. 
At 5.30 p. m.— Accommodation for Truro. 
At 3.00 p. m.—Express for St. John and 

Quebec. 

WILL ARRIVE — 

At 9.15. a. m.— Accommodation from 
Truro. . ; 

At 12 55 a. m.,—Express from Quebec and 
from St. John. . 

At 3.00 p. m.—Accommeodation from Pic- 
tou. 

At 8.30 p. m.—Express from St. John. 
Nov. 24, 1880. 

A nnno | 

Windsor and Annapolis 
Railway. 

Fall Arrangement—Commencing 
Monday, 29th Nov., 1880. 

The following is according to Railway 
Time. Halifax times is 15 minutes later. 
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Halifax eee... Leave| 7 46 RA 3 00 

46| Windsor. 9 38| 10 65] 6 00 
64| Wolfville. 10 34] 12 23! 7 27 
71| Kentville, Arrive|10 55| 12 50! 7 50 

Do. Leavell 10] 1 20 
83 Berwick. , a 208 

102| Middleton. 12 32| 3 40 t 
130| Annapolis. Arrive] 1 66! 5 25 

| St. John, do | 7 45) | 
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AM. IA. MAM. 
St. John, Leave 8 00 

P.M. 
Annapolis, Leave 7 30{ 2 10 

28' Middleton. 9 20] 3 35 
47) Berwick. 10 46] 4 26 
59 Kentville, Arrive «| 11 50) 5 00 

do Leave| 6 30| 12 20| § 10 
66] Wolfville. 6 57 oF 5 31 

84| Windsor, Arrive| 8 00] 2 00] 6 25 
130} Halifax Arrivelll 00] § 25' 8 25 

win DSS A JIE — 

Steamer ‘* Edgar Stuart” leaves St, John at 
8a. m. every Monday, Wednesday and Satur- 
day for Digby and Annapolis, and returns 
the same days, om arrival of 7.45 a. m. Ex- 
press Train from Halifax. 

HALIFAX and CAPEBRETON 

RAILWAY, 
Leaves Anti nish at 9 a.m., and New 

Glasgow at 2.30 p. m. 
Arrives at New w at 1.60 a. m., 

and at Antigonish at 4.30 p. m. 

-
 

Western Counties Railway. 

Leaves D on nday, Wedn 
and Behr! ut Rey = and ETL) 
p. m. on ¥, Th and Friday. 
Arrives at esday &c., at 

then adding an equal quanti- 
ty of Glycerine, stirring the two together uth Tu 

4.30 p. m.,, and on Monday &c., at 8, p. m, 

and those suffe 

BAPTIST CHURCH REQUISITES. 
Articles and Covenant $1.00 per 100. 
Church Record and Register $2. and $3, 

each. 
ATI List of Members 40 cents 

eac 
Letters of Dismission 50 cts. per quire, 
Psalmists, in all varieties, from 
Baptist H Book from 50 cts. 
Baptists nn and Tune Book $1.00 

and $2.25. 
Scripture Catechism, $6.00 per 100. 

HRISTIAN MESSENGER OFFICE. 
No. 69 & 71 Granville St., Halifax. 

April 15. 

SAVE THE NATION! 
For it is sadly too true that thousands 

of children are STARVED TO DEATH 
every 
food. 

ear by improper or insufficient 
member, 

RIDGES | FOOD 

INFANTS AND INVALIDS, 
Is all and a greet deal more than we have 

5 Isis simphs a HIGHLY 
assimilated 

claimed for 
NUTRITIOUS and eas y 

D, grateful to the most delicate and | 
irritable stomach, and especially adapted 
for the INFANT and GR WING Cc » 
Invalids, Nursing Mothers, 

ring from INDIGESTION 
will find on trial that RIDGE’S FOOD 
FOR INFANTS AND INVALIDS, is 
all they can desire. It is carefully putup 
in four sizes. 
Constant users will find our No, 4 size 

(always the most economical size to buy) 
now much larger than formerly, thus 
materially lessening the expense. 
WOOLRICH, Dispensing and Family 

Chemist Upper ater St., Depot for 
Ridges Food, Pick-me-up Bitters, &c., 
with a well-assorted stock of Pure £8. 
April 17 

IN ova Scotia 

Book Bindery, 
C. & T. PHILLIPS, 

Corner Granville ¥ Sackville Streets. 

BEE SODERS, BAFEES BULESS act Or. 

aters, Steam Machine PA BAG 
- og rers. Cheapest in the Market. 

. BIDBECADe 
GATES BROS, 

ORGANS AND PIANOS, 
Organs from $75 and upwards, War 

ranted for 7 years. 
Pianos $200 and upwards, 

The usual discount to Clergymen, 
Churches, Teachers and Societies. 

Factory- MELVERN UARE 
Annapolis Co. 

Sales Room 120 GRANVILLE STREET, 
Near Province Building, Halifax. 

ENCOURAGE HoME MANUFACTURES. 

Save Duty and High Commissions. 
Hen the money in the country. ent. 

. E. GATES, Musical Departm, 
G. 0. GATES, Manufacturing, 

ge W. J. Gates, Manager. 
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MAGISPRAYES BLANKS ALWAYS ON HAND 
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