PSS S ————— ISP R ———— Je—

S e et ——————————————. — ——

——— e

al to

me is
y love
pve is
[calth,
ts full
3 wnd
'8 are
heart,
he en-

nerally
ieat il-
| some-
.r Was
neeting
iry ex-
ld tells
ame 1o
ng her
prompt-
' any of
It ;' she
her old
hat the
od fer a
had =
them to
Whether
) Or  not,
was sig-
h should
in com-
d. One
it in so
cifie.

re worth
31l you of
' aVen 8o
w in the
It is old
. hundred

this old
riten his
ol paper,
was very
>ugh onoe
r,who was

ns, and at

siroy ed by

vith great
shrivelled
ow thut it
and means
be sluves.’
ta,” which
er.” There
, #nd other
‘charters,”
world over

MAY 17, 1882

THE HOUSE.

CHEAP ORNAMENTATION.—A car-
rot grown in sand is,if well manazed
a highly ornamental object. A good-
sized and healthy root must be se-
lected. Cut off quite evenly the
top of a carrot, and place it on the
top of a pot full of sand, so
that the leaves look as if they sprang
from it. Moisten it well and keep
it in the dark until it has begun to
sprout ; be careful to keep it damp,
and move into the light directly the
leaves appear. If the cultvation is
successful, an ornament pretty
enough for any room will be the
result, and wuich will have to the
unacquainted, the appearance of a
pot of ferns.

Another experiment may be made
with a turnip, which must be as
sound as possible. Clean the
outside taking care not to injure
the part from whence the leaves
spring. Cut a picce off the bottom
and scoop out th ' inside. so that you
have a hollow cap; fasien string or
wire to it, so that it can be hung up.

Fill the cavity and keep it tilled
with water. In a short time, the
leaves will begin to sprout, and will
curl up round the ball of the turnip,
forming a pretty little hanging
basket

CrocorATE CANDY.—One and a
half pounds of brown sugar, half
pint of cream or milk ; boil ten
minutes, then add one-quarter
pound of chocolate ; butter size of an
egg ; flavor with va..illa just before
taking off. Boil until thick. Pour
in pans, and cut in squares when
cold.

CHOCOLATE CrEAM DROPS.—One
cap of powered sugar, half cup
of water; boil from five to seven
minates. ‘I'a e off and beat to a
cream ; flavor just before removing
from the fire. When cold, make
into balls and cover with melted
chocolate,

Morasses Canpy.—OQOue cup of
molasses, one cup of sugar, one cap
water ; boil until doue : remove from
the fire aad pull till wh.te.

Moar oo Duvuins —Thy puul
try shold e fed meat seraps three
or four times a week with thier
other food, when, the ground being
frozen, there are neither worms nor
insects for them to pick up about the
premises. Sometimes a eel’s head
can be vought very ch aply from the
buteher. It should be thoroughly
cracked, and, as loug as it is not cold
enough to frecze the meat, may be
left in the yard for them to pick at.
If you have the convenience for
cooking it, leed a little at a time and
stir the water toat jt was cooked in
thick with ‘meal and bran. Give
this warm in the morning.

A DELICIOUS PUDDING, so light as
to be sometimes called “puff pub-
ding,” is made thus: measurc e ght
tablespoonfulls of flour, put it in an
earthen dish and warm it in the
oven, then stir in one pint of sweet
milk, three wcll-heaten eggs, one
teaspoonful of salt; beat yolks and
whites separately. Takesix or
seven teacups and butter them well
and fill about two thirds full of the
mixture. Bake in a “quick” oven
for twenty minutes, For the sauce
have one cup of hot water, six table-
spoonfuls of sugar; let this come to
a boil, then add one egg, stir con-
stantly, add a piece of butter the
size of an egg, and flaver with lemon,
vanilla, nutmeg. If you prefer a
sour sauce, add a tablespoonful of
vinegar.

‘“ Pop-overs” for tea, when the
bread is out and ther: is no time
for biscuit, may be made in this way ;
One cup of sweet milk, one egg, a
bit of melted butter, flour enough to
make a stiff batter, and a little salt.
Have the oven hot, and the gem
pans warm. and the tea-cakes will
be light and tender.

Soaking clothes preparatory to
washing them is often overdone; a
brief soaking in warm suds just be-
fore washing i3 much more effective

" than an all night soaking,

| ——

Remember that when the ground
is covered with ice and snow or
frozen as hard as a brick-bat, the
fowls cannot supply themselves with
gravel, and they will not do well
without it.

To cLEANSE MiCcA.—Take a little
vinegar and water and wash the
mica carefully with a soft cloth ; the
acid removes all stains, and if a lit-
tle pains are taken to clean the ¢r-
ners thoroughly and wipe them dry,
the mica will look as good as new.
If the stove is very hot, tie the cloth
to a stick, and 8o escape the danger
of burning your hands.

Never roast meat says Miss Par-
loa, without having a rack in the pan.
If meat is put into the water in the
pan it becomes soggy, and loses its
flavor. A meat rack costs but a tri-
fle, and the improvment in th: looks
and flavor of a piece of meat is
enough to pay for it in one roast-
ing.

A correspondent sends us the
following recipe for “temperance
mince-meat” for pies: “ Two bowls
ehopped apples, one of chopped
meat,with one-fourth pound suet, the
grated rind -and juice of one lemon,
two teacupfuls molasses, one large
teaspoonful each of cinnamon and
cloves, one nutmeg, o:.e pound ra s-
ins, half pound currants,” one-four th
pound citron cut fine, sugar an‘ salt
to taste. In lieu of cider or alco-
holic liquors, vinegar and water in
equal quantities nay be used. One
tablespoonful of jelly to each pie
will be found a great improve-
ment.”

STUFFED EGGS.— Six hard-boiled
eggs cut in two, take out the yolks
and mash fine; then add two tea.
spoonfuls of butter, one of cream,
two or three drops of oniom juice,
salt and pepper ro taste. Mix all
thoroughly and fill the eggs with
this mixture: put them - tegetner.
Then there will be a little of the
filling left, to which add one well-
beaten egg. Cover the eggs with
this mixture, and then roll in eracker
crumbs. Fry a ligi:t brown in boil-
ing fat. |

Never bang the door of an oven,
as it will run what is in it. I
remember, said Miss Munro, a visit
[ paid to a gravevard in 'he South
of England, and I was much struck
with an epitaph on a tomb-stone:
“ She never banged the door.”

“ FrRUIT JARS,” he said, as he lo k-
ed at a sign, and then continued;
“yes, it does, unless it is real ripe.”

POACHED EGGS —Strain some boil-
ing water into a [rying-pan, which
must also be perfe tly clean. The
least impurity will mar the white-
ness of the eggs. When the water
boils, break the eggs separately into
a saucer. Take the frying pan off,
and slip the eggs, one by one, care-
fully upon tke surface. When all
are in, put back over the fire and
and boil gently for three minutes.
Take out with a perforated skim-
mer, drain, and lay upon slices of
buttered toast in a hot dish, Gar-
nish with parsley, and dust with
pepper and salt,

n

POACHED EGGS A LA CREME.—
Nearly fill a clean frying-pan with
water boiling-het; strain a table-
spoonful of vinegar through doubie
muslin, add to the water with a
little salt. Slip your eges from the
saucer upon the top of the water
(first taking the pan from the
fire.) Boil three minutes and a
half; drain, and lay on buttered
toast in a hot dish. Turn the water
from the pan and pour in half a cup.
ful of cream or milk. If you use
the latter, thicken with a very httle
corn starch. Let it heat to a boil,
stirring to prevent burning, add a
great spoonlul of butter, some pep-
per and salt. Doil up once,a d pour
over the eggs. A better way still
is to heat the milk in a separate
saucepan, that the eggs may not
have to stand. A little broth im-

proves the sance.—Common Sense
in the Household.

To flavor a roast of beefl de-
liciously, to make it tender, and
to give variety which is esseutial in
that family where beef is the
staple meat eaten.—to do all this—
nothing more is required than a
large lemon ; cut it in two pieces,
squeeze all the juice upon the roast,
then after peeling the lemon, roll it
up in the roast. When the lemon
is used, no water is needed. The
roast should be a fat one, to insure
good gravy, and the l&mon acid will

remove the oily taste sometimes
’objected to.

HEALTH HINTS

Milk that is heated too much
abovc 100 degrees Fahrenheit, loos-
es for the time a degree of its sweet-
ness and its deu: ity. but no one who,
fatizued by over-exertion of body
and mind, has ever experienced the
reviving influence of a tumbler of
this beverage, heated as hot as it
can be sipped, will willingly forego
resort to it hecause of its having
been rendercd somewhat less accep-
table to the pala.e. The pro pt-
ness with which its cordial ii fluence
is felt is indeed surprising. Some
portion of it secems to be digested
and appropriated almost immediate-
ly ; and -many who fancy they need
alcoholic stimulants when exhausted
bv fatigue will find in this simple
draught an equivalent that shall be
abundantly satistying and more en-
during in its effects —Medical Re-
corder.

Asour roon.—Persons who
decide what shall be our food and
drink, and its preparation, decide,
to a great extent what shall be the
health of the family; hence ther
should obtain hygienic knowledge
about food, and adapt it and cook-
ing to the laws of health. Abund-
ance of facts can be shown which
prove the habitual use of fine flour
and bread improperly fermented,are
very injurious to the hcalth.
Uracked or unbolted wieat, corn,
rye, oat, and barley meal, should be
used often; they afford double the
nourishment of fine flour, are better
tfor healih and powers of endur-
ance.

Peas and beans are highly nutri-
tious and s:rength-imparting; the
Chinese make cheese of peas; they
contain cascin the chief iugredient
of cheese. Milk contains everything
the system requires, but it disae-~

grin: ¥ v g mao¢
with many persons; 't mav>®
a. reeable by adding » nttle lime-
water. The mierescope shows that

it afew drops of water are 2 ded
¢0 a dish of pure milk, it almost

immediately commences to change.
From this fact housekeepers and
mi'kmen may get an important hint.

The free use of salt and salted
meats, especially po k, and other
fatty substances. also bnek-wheat,
oat-meal, and oily fish, produce pim-
ples, boils, &c. ; long abstinence from
such food, also aninal food, cures
cutanzous eruptions; condiments
contain volatile oil; continual use of
them dcbilitates the stomach.—
Amervcan Rural Home.

Try eating fresh radishes and yellow
turnips for gravel
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APPLES FOR COWS.—Apples, like
other succulent food are good for cows
and increase their milk, provided the
feeding is begun cautiously in the first
place, and gradually and regularly in-
creased. But when cows break into
orchards and overgorge themselves, le-
ver and bloating may tollow, accompan.
ied with loss or diminution of milk-

Tae BesT MANURE.—With all the
merit of modern knowledge there is no
sayng that includes more real and
eaduring truth than the old adage that
“the toot o! the owaer is the best ma-
nure lor the land.” Mr. Wade'’s paper
forms an illustration of this. He had
apples so fine that twenty-two Boston
Russets covered a barrel head, and after
a big crop in the even year had a big-
ger one the vext—the * ofl” year.

Bat hesays he kept “ the dirt whirl.
ing,” and scraped stems and thinned
tops so diligentyy that evidently hus
foot was sellom away trom his orchard.

He * wakened the sickliest trees in-
to new life.”— New York Tribune.

SPRING RYE FOR HAY.—Spring rye
should ke sown as early in spring as-the
ground can be well worked. It is net
well to plough any land while it is too
wet, so that the furrows will dry in
lumps. From three to four bushels of
rye is enough seed for an acre. The
fodder should be cut ws soon as it is
fully grown, but before it comes into
bloom. Rye grows hard, tough, and
woody very rapidly alter it begins 10
blossom. We canoot recommend it in
preference to oats for a hay erop, but it
is valuable for filling in the gap be-
tween winter rye and oats for green
feed. It is a little later than winter

rye, and & little earlier than oats,

TEHE CHRISTIAN MESSENGER.

= ./

Cathartic Pills
Combine the choicest cathartic principles
in medicine, in proportions accurately ad
justed to secure activity, certainty, and
uniformity of effect. They are the result
of years of careful study and practical ex-
periment, and are the most effectual rems-
edy yet discovered for diseases caused by
derangement of the stomach, liver, and
bowels, which require {;rompt and effectual
treatment. AvYER's PiLLs are specially
applicable to this class of diseases. Theiv.
act directly on the digestive and assim
lative processes, an restore regular
healthy action. Their extensive use b
physicians in their practice, and by all
civilized nations,
proofs of their value as a safe, sure, and
erfectly reliable purgative\ medicine.
Jeing compounded of the concentrated
virtues of purely vegetable substances,
they are positive{y free from calomel or
any injurious properties, and can be admin.
istered to children with perfect safety.

AYER's PiLLs are an effectual cure for
Constipation or Costiveness, Indiges-
tion, Dyspepsia, Loss of Appetite,
Foul Stomach and Breath, Dizziness,
Headache, Loss of Memo Numbness,
Biliousness, Jaundice, ’heumatism,
Eruptions and Skin Diseases, Dropsy,
Tumors, Worms, Neuralgia, Colic,
Gri Diarrhoea, Dysentery, Gou
Piles, Disorders of the Liver, and al
other diseases resulting from a disordered
state of the digestive apparatus.

As a Dinner Pill they have no equal.

While gentle in their action, these PrLrs
are the most thorough and searching cathar-
tic that can he employed, and never give
pain unless the bowels are inflamed, and
then their influence is healing. They stimu-
late the appetite and digestive organs; they
operate to purify and enrich the blood, and

impart renewed health and vigor to the
whole system.

Prepared by Dr. J. C. Ayer & Co.,

Practical and Analytical Chemists,
Lowe!l, Mass.
SOLD BY ALL DRUGGISTY LYy ERVVIIERN
BrowN & WEBB, Halifax,
Deec. 1. 1y, Wholesale Agents.

GATEN oneay

Piano Company,

FNCTORY OFFICE, TRURO.

SALES ROOM, 120 Granville
Street Halifax, N. S.

“AFPITAL STOCK, $%60,000.

For Sale, Hire, Tuned, Re-
8?3“’ Exchanged : New for

Special Discount to Clergy-
men, Teachers, Churches and
Societies. ’

ws~ Agents for Henry F. Miller and
other first-class PIANOS.

DEALERS IN—

SHEET MUSIC & MUSIC BOOKS.

89 Orders from the Country solicited.
Anything not in stock will be ordered.

The Wonder of the Age!

THE ORGANINA CABINET

AND

ODRGUINETTES,

FIDDLES, FIFES, FLUTES, ACCOR
DEONS, CONCERTINAS, &c.
" AT

GATES BROS,
A gents wanted.

July 13,

“Photography.”

YARTIES living in the country who in-
tend visiting Halifax on business or
easure, should visit the Studio of the
IALIFAX PHOTOGRAPHIC COM.
PANY, corner of BARRINGTON &
PRINCE STREETS. I time is limited,
a sitting can be se ured by Postal Card
in advance, so that no time will be lost.
Photographs taken at this establishment
muailed to any address free of charge.
Feb, 2.

"SAVE THE NATION!

For it is sadly too true that thousands
of children are STARVED TO DEATH

every year by improper or insufficient
food. member,
RIDGE’S FOOD
FOR

INFANTS AND INVALIDS,

Is all and a great deal more than we have
claimed for it, It is simply a HIGHLY
NUTRITIOUS and easily assimilated

FOOD, grateful to the most delicate and |

lrritu.bie stomach, and especially adapted
for the INFANT and GROWING CHILD.

Invalids, Nursing Mothers,

and those suffering from INDIGESTION
will ind on trial that KIDGES FOOD
FOR INFANTS AND INVALIDS, is
all they can desire. It is carefully putup
in foursizes.
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 Usper ater bt., Depot for
Ridges Foo , Pick-me-up Bitters, A Coy
with a well-assorted stock of Pure ﬁrugs.

April 17
7 A WEEK, §$12 a day at home
y made. Costly Outfit free,

Address TrUE & Co., Augusta, Maine,
*Sept. 20, 1880,

is one of the many

1879 —Provincial Exhibition—1879

Fraser & Sons,
82 & 84 Barrington Street, Halifax, N. 8,

EXHIBITED SQUARE"AND UPRIGHT

PIANOS,

And were Awarded—

DIPLOMA AND HIGIIEST PRIZE.

nm—————

8% These Pianos were not got up for
exhibition, but were our ordinary manu-
facture. We invite inspection of our in-
struments ; all first class and warranted
to give satisfaction.

8%~ Piano-Fortes, Cabinet and Church

Organs Tuned and repaired.
Nov. 5,

KNABE

PIANOFORTES.

UNEQUALLED IN
Tone, Touch, Workmanship and
Durability.
WILLIAM KNABE & CO.

Nos. 204 and 206 West Baltimore Street,
Baltimore,

No. 112 Fifth Avenue, New York.
Nov. 2.
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WHY YOU SHOULD INSURE
I8 e

UNION MUTUAL
LIFE INSURANGE C0.

OF PORTLAND, MAINE.

IT IS AN OLD COMPANY, having
been established over thirty years.

IT HAS PASSED THROUGH EVERY
GREAT PANIC since its organization,
ying every honest loss without dispute
or delay. :
1 IS A POPULAR COMPANY, pav
}?higali'?edl an established characte®for
rerality by many years of fai
with its pelicy ho{de);'s. e
IT HA_S THE ENDORSEMENT of the
highest insurance authorities and the
most prominent business and profession-
al men all over the country, and for all

these reasons is entitled to your consid-
eration and respect.

IT IS A PURELY MUTUAL COM.
PANY, having ne stockholders to take

lion's share of the pecav  weudew
panies never fail.

T Exam overmoey TIIIIVEREN ']'HOTT-
SAND POLICIES in force, and is there-
fore sure of a fair average meortality, and
cannot be seriously affected by epidemic.

INCONTESTIBLE POLICIES! Al
policies issued after Nov. 16. 1881, are
incontestible three years from the date of
the policies for any cause except fraud or
misstatement of age.

ITS DEFINITE CONTRACT POLICY
provides for every contingency, whichcan
occur during its continuance, and is so
simple and clear that even a child can
understand it.

ITS MAINE LAW EXTENSION is the
most just andtperfect plan for protecting

the interests of the policy-holder ever de-
vised.
ACCELERATED ENDOWMENTS ! -
Whenever the reserve upon the policy and
the dividend a Iditions thereto, amount to
the sum insured, the policy becomes pay-
able at once as a matured endowment.

Prompt Payment of Death Losses

OUR ESTABLISHED RULRE is to pay
our death claims promptly upon their
approval by the loss committee, without
waiting the customary ninety days—and
without rebate of interest !

JOHN E, DE WITT, Predident.

DANIEL SHARP, Vice President,
HENRY D. SMITH, Secretary,
NICHOLAS DeGROOT, Assistant Sec.
THOS. A. FOSTER, Medical Director,

HALIFAX AGENCY,

F. B. K. MARTER, Manager,
for Nova Scotia and P. E.Island.

W.R. ANDER S—C_)-I;I,—Special Agent
March 1.

Good Pay! Steady
Employimnent!
THE

FONTHILL NURSERIES,

LARGEST IN CANADA,

work to successful men.

business ecan offer.

quired. Apply to
STONE & WELLINGTON,
NURSERYMEN,

J Monitreal.
J.'W. BEALL, Manager.

the “ Golden Po ‘klinfton,” perfectly har
dy, having stood with

past season.
each, $20 per dozen.
each, $15 per dozen,

yard.- S. & W.
Nov. 2ird.

We wish to increase our force of sales-
men,and ean give good salaries and steady
We give can.
vassers advantages no other firm in the
(Good references re-

N. B.—We are now prepared to receive |
orders for our celebrated new white grape, | Westport—J. P. Nowlan.

out protection last
wiunter 32" below zero uninjured, and the

vines were loaded with fruit during the
Price for two-year vines $2
One-year vines $1.50

' | Special terms to
parties wanting a large number for vine-

CHRISTIAN MESSENGERE
Printing Office,

69 & 71 GRANVILLE ST.}

HALIFAX, N. S,

All kinds of

JOB PRINTING

Executed with neatness and despateh.

BOOKS,
PAMPHLETS,
CIRCULARS,
BILL-HEADS,
POSTERS"
Business Cards

Of all kinds.
WEDDING CARDS,

LADIES VISITING CARDS,
TICKETS & LABELS

At reasonable prices.

PALEN]

obtained for Inventors, in the United
States, Canada, and Europe, at reduced
rates. With our principal Office located
in Washington, directly opposite the
United States Patent Office, we are able
to attend to all Patent Business with
greater promptness and despatch and less
cost, than other patent attorneys, who
are at a distance from Washington, and
whohave, therefore, to employ ‘“ associate
attorneys.” We make preliminary exami.
nations and furnish opinions as to paten-
tability, free of charge, and all who are
interested in new inventions and Patents
are invived to send for a copy of owur
“ Guide for obtaining Patents,” which is
sent free to any address, and contains
complete instructions how to obtain Pa-
tents, and other valuable matter. We
refer to the German-American National
Bank, Washington, D. C.; the Royal
Swedish, Norwegian, and Danish Lega-
tions, at Washing on; Hon. Jos. A
late Chief Justice, U. S. Court of Claims,
to the Officials of the U. S. Patent Office,
and to Senators and Members of Congress
from every State. Address :

LOUIS BAGGER & CO.,

Solicitors of Patents and Attorneys-at-
l.aw, LeDroit Building, Washin
n. C. y L

$66 a weoek in your own town. Terms
and $5 outfit free. Address H.
HavLLerT & Co., Portland, Maine.

*Sept. 29, 1880.

Agents for the Christian Messenger.

NOVA SCOTIA.

Advorate Harbor -R. 'W. Spicer.
Ambherst- -W, ¥, Cutten, Esq.
Anticonish—T M. King, Esq.

Avlestord Upper—Rev. J. L. Read.
Acadit Mines—I., D Cook
Burmswon—Rev. W. H Richan.
Rerwick—John M. Parker, Esq.
Bridgewater—Wellesley J. Gates.
Bridgetown—Nathan R, Morse.
Brighton, Dighy (o unty—N. R. Westcots, leq.
Brookfield—A. J. Leadhetter.

Beal’s Mountain--John Whitman,

Bass River—Robinson Thompson,
Caledonia—B L [elfer.

Chester—Dr. DeWitt,

Clements—Jas. E. Potter Esq.
Canso---W, A, Huatcheson.

Canning —Jas 8. Witter, Esq.

Ca a d—J. E. Lockwuo

Dighy—Rev. Joseph H. Saunders.
Digby Neck—HRev. J. C. Morse.

DeBert River— Wi, McCully, 4th.
Dathousie Bast—Thom4s A. Wilson.
Economv—Josiah Soley.
Granville—Joseph D. Halfyard.
Guysb ou th—Christopher Jost, Esq.

G eenfield—Robert H v low.
Hantsport—C 1. Margeson, Ksq., M. D.
Hillsburgh—Nelson Miller, Esq.
Hawmn I's Plain-—David Thompson, Heq.
Kempt—Joseph D. Masters Ksq.
Kentville—Me'atiah Kinsman.
Liverpool—S. T R BiH. Esq.

Long 1siangd—Isaiah Thurber, Esq.
Londonderry, Great Viliage—Ezra Laytoa.

Maccan River Hebert—Han« Mills,

Milton, Queen’'s—U. Whitfield Freeman, Bsq.
Mahone Biy—Joseph Ham

Margaree, C. B.~Lachlen McDonald.

New Germany—Adam E. Durland.
Newport— Wm. H nanowles,

Nictaux—W. A. Morse.

New Albany-—Daniel Whitman.

New Tusket— | enry C. Sabean.

New Giascow——J. F. Morrow.

New Ross—James Lantz

North Kingston —Jouscpn Eaton,

Caslow—=J. B McNutt, Esq.

saradise—M K. Marshall.

Por. Medway—James T. Foster.

Por aupique—Juseph Uphau,
Pubnico—John F. Larkin.

Pugwasbh —Angus AcDonnell,
Parrsvorough—Joseph M. Layton.
awdon—John scLearn, gsq.

Locke’s island—X A, Chipman, Eu§
8t.Mary's Bay,Digby Co.—~Chas.McNeill, Beg
Springfield—Isaac deNayr, Bsq.

Sydney, North, U. u.—A d Musgrave.
Sydney Tow., U.B—C H Harrington, Bsq.
(remont--John Wheeiock, Esq.
Truro—L.J. Wa.ker, k-q.

Upper Wilmo—Rev. W, E. Hall.

. | Windsor—Andrew P. Shand.

Wilmot—Dr. J. Woodhur

Wilmot, Canaan Road—#letcher Wheeloek.
Wilmot Mountain—Jus. P, Foster, Esq.
Wolfville—G. V. Rand.

Yarmouth-—_. W. Sanders.

Do., Peerfield—Rev J. A. Stubbert.
Do., Hebron—Wm. R. Doty.
Do., Ohio - George Crosby, Esq.

8t. Joun, N. B.—John F, Marsters, Esq.

o

Oect. 22, lyr.

. - ¥ & sxmeIm LN T ¥
COEAT Y Y TRAND
,as i Ly He Dol un, S Uct’s,
’ i SR e e Sool & Book $98,
tonerd ook, 0B 1o SBRAS. Belore
osirated Newspaper scit i ree,

!
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Lorvss DANL ¥, BLATY Y, Waghincton, New Jersen

FRINCE EDWARD ISLAND.

Bedeque—~Rev. E. N Archibald.
Cavengi-h—Rev. J B Woodland.
Crapatld—Dr. Cremaine.
Charlottetown—James Desbrisay, Esq.
West River—~Rev, Malcom Ross.

m Pomt‘ Po xo l.—wm. uo .cvm

o

Lawrencetown, Annapolis Co—~Jas. Wheeloek.
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