
' BUSINESS NOTICE. 

The ‘‘Miramichi Advance’ is pub- 
lished = Chatham, Miramichi, N.B., 
every Thursday morning in time for 
despatch by the earliest mails of 
‘that day. 
2 = ws sent to any address in Can- 

the United States (Postage 
propel by the Publisher) at One 

IR i and Fiity Cents a dy It 
¥21' 3 Boller in advance the price One 

Advertisements, other than yearly 
¥ or by the season are inserted at 
eight cents per line nonpareil, for 
first insertion, and three cents per 
£ line for each continuation. 

~~ Yearly, or season advertisements, 
are taken at the rate of ‘$5.00 an 
inch per year. The matter, if space 
is secured by the year, or season, 
may be changed under arrangement 
~ made therefor with the publisher. 
Ars Progr “Miramichi Advance’ having 

By circulation distributed prin- 
in the Counties of Kent, 

5 berland, Gloucester and 
ie | tipauchs, New Brunswick, and in 
~ Bonaventure and Gaspe, Quebec, in 

~ communities engaged in Lumbering, 
Fishing and Agricultural pursuits, 

offers x ee inducements to adver- 

Editor A eeavichs Advance, Chat- 
ham, N.B. 
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R A LAWLOR, 
Barrister-At-Law 

Slt Conveyancer Notary Pibli, Ete 
Ohatham, N. B. 

Factory 
: JOHN McDONALD & CO 
(Successors to George Cassady.) 
Manufacturers of Panes; Sashes, Moulding» 

AND— 

Furnislin generally. 
Placed and Matched to order. 

dy AND SCROLLSAWINGH: 
Stock of Dimension and other Lumber 

constantly on hand. 

Bane End raster, ‘Chatham, N. B. 

i DRS.CG. J. & H. SPROUL 
SURGEON DENTISTS. 

Both astrieiod without gain b the ase 

tics, 
C Axtiical Testh sot in Gold, Rubber and 

attention given to the 
Prseraion 1d regulating of the natural | 

"Alo Crown and Bridge work. All work 

| s ‘aio’ ss Bas Shop. s somes ow 

\CKENZIE 5 

and Iron 
“THR BEST TONIC AND 

BLOOD MAKER- 
80c Bottles 

We Guarantee it at 

OBATHAM. BR. & 

{ 

i” 

Farnaces! Furnaces !! 
Wood or Coal which I can furnish 

at Reasonable Prices. 

~ COOKING, HALL AND PARLOR 
STOVES at low prices 

PUMPS! PUMPS!!! 
oir Iron Pipe, Baths, Creamers the 

best, also japanned stamped und 
n tinware in endless variety, all of 

Sle — stock, which [I will sell low for 

2 C. EcLon, Chatham. 0) 

oh 
i : 

Insurance. 
£COTTISH UNION AND 
NATIONAL, 
IMPERIAL, 

~~ LONDON & LANCASHIRE 
LANCASHIRE 

ATNA, 
HARTER, 
NORWICH UNION, 

FHG NIX OF LONDON 
MANCHESTER. 
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~he address slip pasted on the top of this page has a date 
on it. If the date of the paper is later than that on the slip it 
is to remind the subscriber that he is taking the paper with- 
out paying for it. See Publisher's announcement. 
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PREPARING FISH. 

It is economy to buy a whole cod 
or haddock weighing three or four 
pounds, as the whole fish is much 
cheaper than when sliced and all of 
jit can be utilized. 

Try this method of preparing a 
cod or haddock: Clean and wipe the 

from the backbone in two long strips. 
Put the head and bones over the fire 
in cold water and cook for one hour, 

to make a fish stock, as there is 
much gelatine in the head and some 
flesh clings to the bones. Strain this 
stock and reserve it as a basis for 
a fish chowder, adding potatoes, 
milk, onion, salt pork and crackers 
according to any good chowder re- 
ceipt. The fillets of fish freed from 

the bones are 1o be used to make 

molded fish. 
Molded Fish.—Butter an oval mold, 

lay in it a strip of boned fish, then 
a layer of bread crumbs seasoned 
with melted butter, onion juice, 
chopped parsley and lemon juice, 
pepper, salt and curry. Add more 

fish and crumbs till the mold is full. 
Moisten with one half cup of milk 

or water and the whole or white of 
one egg, to bind the mixture to- 
gether. Have crumbs on top and 

add bits of butter. Bake for one- 

half hour, unmold on a platter and 

serve with Spanish sauce. Oysters 

dipped in buttered crumbs may be 

substituted for the seasoned crumbs 
and a Hollandaise sauce used. 
Baked Stuffed Fish.—Another way 

to bake fish with crumbs is to pre- 
pare a stufling with one-half cup of 
bread crumbs, one-fourth cup of mel- 
ted butter, one-half cup of cracker 
crumbs, a few drops of onion juice, 
one-fourth teaspoon of salt, one- 
eighth teaspoon of pepper, one table- 

spoon of chopped parsley, two table- 
spoons of chopped pickles. Bind to- 
gether with hot water. Lay one- 

half a boned fish on a tin sheet in 

a baking pan, add the stuffiing in a 
layer, then the second strip of fish 
and bake for one-half hour. Serve 
with egg sauce. The whole fish, 
dressed for stuffing, may be filled 
with these seasoned crumbs, placed 
erect in a tin, in the shape of an 
S, larded with salt pork wedges and 
baked till brown. Lift it out care- 
fully on the tin sheet, slide it on to 
a platter, garnish with sprigs of 
parsley, cress or celery stuck in the 
eyes and mouth and serve with any 
fish sauce. 
A solid piece of hallibut or cod 

may be baked without stuffiing. Wash 
and dry the fish. Remove the skin 
by dipping the fish a moment in boil- 

ing water and then scraping the 
loosened skin offi with a sharp knife. 
Place the fish on a tin sheet in a 
baking pan. Season it with salt and 
pepper, sprinkle it with bread crumbs 
and lay upon it several wedges of 
salt pork. Bake for three-quarters of 
an hour and serve with any fish 
sauce. This solid piece of fish may 

be stuffed by removing the central 
bone and filling the cavity with 
seasoned crumbs, then proceed as di- 
rected above. Fish turbans make an 
attractive dish. Take thin strips of 
halibut, .cod or haddock, roll and 

skewer them with wooden toothpicks. 
Spread with melted butter, sprinkle 
with salt and pepper. Place on each 
turban a slice of onion and let stand 

for half an hour. Remove the onion 
and bake the fish in a shallow tin 
from fifteen to twenty minutes. Serve | 
with tomato sauce. 
Broiled Fish.—Among the most de- 

licate fish for broiling are lake or 

salmon trout and whitefish, which 
are fresh-water fish from the Great 
Lakes and are in season during the 
winter. DBroiling seems to be a sim- 
ple process, vet it requires care and 

attention to prepare the fish with-' 
out burning it. No cook can put a 
fish over the coals in a broiler and 
go away to attend to the rest of 
the dinner. Everything should be 
made ready for serving before start- 
ing to broil the fish, which must be 

watched and turned and timed. With 
a hright hot fire, which broiling re- 
quires, a fish one inch thick will 
cook in twelve to fifteen minutes, 

more time being needed for a thick 
fish like salmon, bluefish or shad. 
Tse a double wire broiler well greas- 

od with salt pork to keep the flesh 
from breaking and sticking. IL.ay the 
fish over the fire, flesh 
broil it till it is a golden brown, 
ing occasionally if necessary. 
it from cight to twelve minutes, then 

lift- 

rs. das, GC. Miller. 

= Mark Y oul 
We have the BEST Studio, BEST 
assistants and the largest and most 
varied EXPERIENCE, and use only 
the BEST materials and therefore 
produce the 

Best Photographs. 
Whether our patrons be RICH or 
POOR we zim to please every 

~IF YOU WANT — 

Picture Frames 
Photographs or 
Tintypes 

Come and See Us. 

~~ Merserean’s Photo Rooms 
Water Str~st, Chatham. 

WE DO 

Job Printing 
Lotter Heads, Note Heads, Bill Heads, 

Envalapes, 3 Hard Bills. 

Printing For r Saw Mills 
SEE SPECIALTY 

WE PRINT— 
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turn onto the skin side and broil it 
four or five minutes. Remove to 

a hot platter, rub the flesh with soft 
butter, garnish with parsley and 
quarters cf lemon and serve. Ilali- 
but, cod. salmon steaks, bluefish, 

mackerel, butterfish, sea trout and 
shad arc good fish for broiling. If 
cut very thiek, the cooking may. be 
completed in the oven. 
Boiling and Steaming I'ish.— In 

boiling or steaming fish much is lost 
or wasted by absorption into the 
boiling water or by evaporation. 
Boiling is far from an economical 

thick, solid piece of fish is required, 
salmon, cod, halibut and red snapper | 
being best to boil. 
Some cooks advocate boiling fish 

fish, cut off the head, cut the flesh | 

side down, and 

Cook | 

process, but it is often convenient. A 

+ 

in court bouillon, which is made 

thus: ‘““Mince one onion, ore stalk 
of celery, three springs of parsley 
and fry them brown in a little Dbut- 
ter. Add two tablespoons of salt, 
six pepper corns, one bay leaf, three 
cloves, two quarts of boiling water 
‘and one pint of vinegar or sour 
(wine. Boil for fifteen minutes, skim 
well, strain and add the fish. Simmer 
until the flesh leaves the bones.” A 
simpler method is to ada a little 
vinegar or lemon juice to the boiling 
water or to use no seasoning except 

salt, depending upon a seasoned 
sauce for flavor. To keep fish 
shape it is well to tie it into a piece 
of cheesecloth or mosquito neeting. 

| Place it in a fish stcamer or immerse | 

one teaspoon of salt. 
boil gently from twenty to 30 min- 
utes, the time depending upon the 
quality and quantity of the fish. Too 
much boiling makes fish watery. 

hard-boiled eggs, pickled beets, lem- 
on and parsley and serve with any 
fish sauce, such as oyster, white, 
shrimp or tomato. 
Fried Fish.—Fried fish is very popu- 

lar and though much has been said 
about the indigestibility of fried 
food, there's no denying the fact that 
it tastes good. When properly cook- 
ed, fried fish nced not be dangerous 
to persons of sound digestion, if 
used in moderation, but not too of- 
ten. The trouble with fried fish 
arises from the hardening of the fish 
fibre and its tendency to absorb 

grease, both of which conditions re- | 

tard digestion. There are two me- 
thods of frying. 
the fish in boiling oil and the other | 
to fry it in a pan with salt pork 
scraps. The latter is the more tas- | 
ty, the former more rapid and 
likely to absorb the fat if the 

is drained on brown paper. 
fish like trout, smelts, perch and 
pickerel are dipped whole in flour, 
Indian meal or egg and crumbs and 
fried crisp. 
flounders, sole, etc., are cut in slices 

or fillets, dipped and {friend cither 
way. 
In selecting fish the purchaser 

should see that the skin and scales 
are bright, the eyes full and clear and 
the flesh firm. Beware of fish that 
is’ unusually cheap; it has probably 
been kept in cold storage and is far 
from fresh. Canned fish is some- 
times doubtful and should be used 
with discretion, always removing it 
immediately on opening the tin and 
letting it stand for an hour or more 

before using, to absorb oxygen. 

WHEN A CHILD I$ BORN 
SOME VERY ODD CUSTOMS AND 

-
 
i 

BELIEFS. 

How the Event is Heralded in. 

Different Parts of the 

World. 

Perhaps the oldest superstition con- | 

nected with the coming of a child in- 

hieroglyphics 
soul of man, 

Den- | 

a bird. In Egyptian 
the bird signifies the 
and to-day in Germany and 

mark the stork, 
‘““child-bringer,”’ is supposed to pre- 

‘side over the advent of the infant. 

Strange beliefs attach to the time 

of birth and the efiect certain hours | 

are likely to have on the after-life 

of a person born in them. In Som- 

ersetshire amd Yorkshire it is believ-! 

ed that a child born in the ‘“‘chimes | 

hour,”” meaning the interval between 

'midni h ‘clock in the ght and one ocloc 

‘morning, is endowed with the power 

‘of seeing ghosts and visions. 

| Children born on Good Friday or 

Christmas Day are also believed in 

‘Scotland to be gifted in the same 
‘eerie manner, . 

| On the continent, and particularly 

in Denmark, it is believed that 4 

child born on a Sunday is a ghost- 

secr.. It is not a gift to be envied if 

‘there be any truth in the stories told 

of such persons. At Fyers, for in- 
stance, legend has it that a girl was 

born on the Sabbath and giew up 

‘able to sce spirits passing around. 

The gift was a great terror to her, 

for she could never pass the church- 

seeing a phantom 

coming towards 
con- 

met a 

vard without 
hearse or a spectre 
her. A wise man whom she 
sulted told her that when she 
spectre she should say to it, ‘go to 

Heaven,” if she saw a hearse she 

must cry out ‘“‘hang on,”” and the 
visions would trouble her no more. 

A FATAL LAPSL. 

By a lapse of memory when she ! 

saw a visionary hearse she cried out ; 
‘go to Heaven,”” and the vehicle 

straightway flew up and vanished in 
the clouds. Then she saw a spectre 
approacning, and cried out “‘hang| 

on.”” The phantom at once threw | 
a pair of ghostly arms about her 
neck and dragged her down into the 

earth, her moans and cries, accord- | 
ing to the superstitious villagers be- 
ing heard for three days. Philip II. 
of Spain was a Sunday child, and 
his downcast and gloomy demeanor 
‘was, according to Spanish belief, en- | 
‘tirely due to the ghosts he could for- 
ever see around him. 

In most European countries Satur- 

‘day is considered a peculiarly lucky 
iday to be born on. Such a child is | 
said to be belriended by the fairies | 
all its life. In England, however, 

MIRAMICH 
STEAM ENGINE A 

| FOUNDRY 
ND BOILER WORKS 

Chatham, N. B. 

JOSEPH (A RUDDOCK, 

Steam Engines and Boilers, 

Can 
Irom Filipe, 

PROPRIETOR 

Mill Machinery of all kinds: 

Steamers of any size constructed & furnished complete. 
GANG EDGERS, SHINGLE AND LATH MACHINES, 

CASTINGS OF ALL DESCRIPTIONS. 

Dies. 
Valves and IXite 

tings of All Kinds. 

© 

DESIGNS, PLANS AND ESTIMATES FUPNISHED ON APPLICATION. 

in | 

it in boiling water to cover, adding | 
Let the water 

When it is tender, remove it carefully | 

to a hot platter, garnish with sliced 

One is to immerse | 

less | 

fish | 

Small | 

Cod, halibut, haddock, | 

| regard to births and babies. 

to the world is that the soul of the | 

new-born one is carried to earth by | 

the fate attaching to a Saturday 
child is generally believed to be that 
he shall work hard for his living. 
For the most curious birth customs 

‘we must go to foreign countries. 
‘Amongst the Basques, the old race 
‘of the north-west provinces of Spain, 
the birth custom was very strange. 
When a child was born, the mother 

as soon as possible went about her 
household work. The father then 
went to bed with the baby, and | 

stopped there two days, receiving 
‘during that time the visits and con- 

‘gratulations of his friends. 

TROUBLES OF FATHERHOOD. 

Fatherhood, on the other hand, 
amongst some people carries with it 

very unpleasant ceremonies. Amongst 
the Caribs, the race formerly occu- 
pving the West Indies, directly a 
child was born the father had to 

take to his hammock, and for five 
‘days stop there without feod or 

‘drink, He was then allowed dry cas- 
native beer for the 

space of forty days. At the end of 

‘that time the medicine-men visited | 

(him and sacrificed him all over with 

‘knives made of agouti teeth, after- 
‘wards rubbing red pepper into the | 

wounds. During this process he was | 

‘not supposed to show the slightest 

| 
| 

'sava bread and 

|sign of pain, for if he did his child 

‘would grow up a coward. It is not 

‘surprising that old Du Tertre, who 

‘described the Caribs in 1607, did 
‘not find them filled with any great 
‘anxiety to become fathers of large |; 

families. 
Dr. Taylor, 

logist, relates many similar 
‘es of severe penalties attaching 

the famous anthropo- 
instanc- 

to 

fatherhood amongst savage races. 
‘When a child is born to the Land 

|Dyaks of Borneo, the father is shut 
in a place by himself for eight days. 
‘During this period he is fed on salt 
‘and rice, and receives very little wa- 

This is supposed to prevent 
‘stomach troubles in the new-born 
‘baby. The father has also to ab- 
‘stain for some months from fish or 
‘birds, lest if he eat them his child 
‘should imbibe their qualities. For 
instance, if he eats turtle during the 
‘probation period he believes that his 
‘child will have no brain and be a 
‘fool his whole life long. 

BEAT THE POOR FATHER. 

Amongst a tribe of Peruvian 
dians when a baby arrived the 

ther 

‘ter. 

In- 

was soundly cudgelled by the 

as they put it, ‘‘khis share of the, 

‘mother’s trouble.” Altogether fa- 
thers have a much better time in civ- 

\ilized countries, though it has rec- 
lently been questioned by an Ameri- 
can lady doctor whether they deserve 

rk Great Britain there are still to 
be found many little superstitions in 

A gen- 
tleman on a walking tour some two 
or three vears ago in Hampshire, bhe- 
ing very thirsty, knocked at a cot-! 
‘tage door and asked for a drink of 
| milk, or, failing in that, water. To 
{his surprise, the woman who came | 

to the door refused to let him have 
‘either fluid. She was very civil, but 
'absolute in her refusal, though he 
‘offered to pay for his drink. 

she said there was a 

'newly-born baby in the house, and 
to supply anv strangers with a drink 
‘before the 

| her reason, 

lon the child’s head. 

CHARM TOR IIONESTY. 

The origin for this belief has 
‘been traced. 

not 

In some Berkshire vil- 
lages it is believed that if within an | 

hour after a baby is born the juice! 
‘of an elderberry, gathered 
night in a churchyard, 
‘on its lips, the child will grow 
honest and truthful. A Norfolk 

at mid- 

be- 

touch from the hand of a 

' child.’ The latter 

““Chrisom- 
is a baby baptiz- 

‘ea according to the Form of Private! 
| Baptism, wherein is this direction: | 
“Then the minister shall put the 
{white vesture, commonly called the 
chrisomo, upon the child.” The 

chrismo is a white cloth laid on the 

dies | ‘infant’s head, and if the baby 
within the month it is usually 
‘shrouded in the vesture, and becomes 
a ‘“‘Chrisom-child.”’ In the Lills of 
mortality up to 1726 all infants dy- 
ing thus were so designated. 
‘other old village belief is that 

of fun, and will never bring their 
parents sorrow. Even while not 
quite believing, most of us will say 
in regard. to this, 

| 

“may it be 

+ 
ATHLETIC PRINCESSES 

| 

dymeiie 
| 

| 

! 

true. 

English Queen and Her Daughtus oughly, 

Fond of Outdoor Sports. 

Queen Alexandra has 
an advocate of ganwes 
for girls, if kept within reason. 

always been 
and athletics 

was very fond of all outdoor games 
as a child. In running she was swift 
‘of foot as Atalanta, and skating | 
| came as naturally to her as walking. 
“Never,” writes an enthusiastic ad- 
mirer oi her, the mother of the then | 
rector of Sandringham, 
princess look more graceful and fairy- | 
‘like than when skimming over the 
ice on her skates. She scemed to! 
express the poetry of motion.” 
| Although fond of riding, the queen, 
fait to the necessity of sitting on 
| the wrong side of the saddle, has not | 
‘been a great horsewoman. Driving | 
‘was at one time a favorite amuse- 
‘ment of hers, and people living 
around Sandringham used to watch 
for the pretty pair of grays she tool- | 
ed along so deftly. On one of her 
birthdays a little carriage, with four 
ponies, was given her by the emperor 
of Russia, and she drove these either 
four abreast or in the usual four-in- 
hand style. 

ters to try every form of outdoor 
and indoor exercise, and arranged | 
that they should receive lessons in 
boating, riding, swimming and bi)- | 
liards. They are all fond of cycling, 
especially the Princess Victoria, who 

has made several excursions with in- 

timate friends. The duchess oi IFFife's 
favorite sport is salmon fishing: and 
| few women can throw a flv and play 

, | salmon as scientifically as she. Prin- 

| cess Charles of Denmark is a good 
tennis player and has lately taken 
‘up the fancy for croquet, a game in 
(which the queen excels. 

| — + 
| Two per cent. of the water of the 
[Dead Sea is solid matter. The 
| greatest part of this is chloride of 
magnesium. 

Man would rather propel t'e 
(le of pleasure than the 
of ne e sity. 

wheelbarrow 

Eve y time some,women smile their 

huebanis are 1eminded of dentists’ 

bi ls. 

fa- | 

ola women of the village, that being, | 

Asked | 

christening had taken | 
whose name means Place would bring down misfortune lat a temperature of 72 degrees, and 

is smeared up- | 
up | 

An- | 

all : 

children born the night heiore Shrove 
Tuesday grow up irolicsome and full! 

She | 

‘did our dear 

Her majesty encouraged her daugh- | 

bicy- | 
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MAKING BUTTER. 

The cows from which we derive our 

milk supply are composed mostly of 
‘the Jersey breed, writes B. J. Young. 
They are not on a whole registered 
stock, but grades. In the “morning 

feed silage after milking. 
an opportunity for the, odor which 

silage creates to pass away before 
milking time. It has also been 
Sp preferable to feed the silage at 
Lift as it contains a great deal 
of Seg Ii silage is fed in the 
morning the cows will not drink as 
‘much water as when fed on dry ra- 
‘tions; at night it docs not make so 
‘much difference. 

| A mess, or one feed, constitutes 
|about four quarts bran, meal and 
cottonseed meal, and about one-half 
bushel silage per cow. This is the 
morning ration, The cows procure 
water from buckets, supplied with 
‘pure running spring water. The 

stock is groomed daily, receiving 
careful but thorough carding. Milk- 
ers preparing for duty should dress 

(in clean clothing, and above all else 

work thoroughly. They should have 
la clean cloth or soft brush with 
‘which to give the udder a thorough 
cleaning 

| BEFORE MILKING. 

Cans should not be allowed to 
‘stand in the stable to take on the 
iodors arising, but in the open air. 
‘As soon as a can is filled it should 
be placed in the milk house, especi- 
fally in summer. The milk house 
‘should be located far enough from 
‘the barns so it cannot be contamin- 
‘ated by the foul odors from the 
‘vards. The condition of the cans is 

‘an important factor in good milk, 
They should be thoroughly scalded 
‘and kept clean and bright. Morning 
and night's milk sheild never be 
| mixed unless nearly of the same tem- 
perature; as it gives a bad flavor 
land causes the lactic acid germ to 
develop rapidly. 

| Milk should he taken to the crecam- 

ery in a clean spring wagon, and 
‘not one used for hauling manure and 
‘like matter on the farm. In sum- | 

This gives 

‘mer the cans should be covered with | 
‘a good canvas or blanket, and in 
|winter, to protect the fluid from the 
frost, it should be likewise covered. 

TEMPERATURE AND SALTING. 

At the creamery, as strict care 
must be taken. Employees should 
‘wear clean white suits. The weigh- 
(ing can should be thoroughly clean- 
‘ed, as should also the receiving vat, 
‘ete. We use a separator; the milk 

0 | being heated to a temperature 
| 78 degrees. 
the separator into a pasteurizer 
a temperature of 150 degrees. The 
skimmed milk is pumped upstairs in- 
‘to casine vats. The cream is run 
| : : 
‘from the pasteurizer into the cream | 

vats, where is added 10 per cent. of 
‘starter, made from a reliable butter 
culture. The cream is set to ripen 

| held at this temperature until 

proper amount of lactic acid is de- 
| veloped. It is then cooled to a tem- 
‘perature of 54 degrees by placing ice 
water beneath the vat. 

It is now ready for the combined 

churn and worker. Before filling, the | 
‘churns are thoroughly rinsed with | 
cold water, to 
from adhering to the sides. 

is in continual motion until the but- 
ter is in granular form the size of | 
‘a kernel of wheat. The churn is 
ithen «topped and the buttermilk re- 

moved. The butter is then sprayed! 
with water of the same temperature | 

‘at which the churning was done. Af- 
‘ter the water has been drained, salt | 

should be sprinkled over the butter 

(about five pounds salt to 1,000 
pounds butter), after which enough 

water is added to allow the butter | 

to float. The churn is then revolved | 
several times on slow gear, after | 
which the water is drained offi and 

THE SALTING COMMENCES. 

1 use three.fourths ounce salt 
one pound butter. Three hours 
consumed in working the butter, 
time being necessary to allow 
(salt to properly dissolve. 
‘this process the brine should be al- 
‘lowed to drain frequently. In pack- 
ying, the tubs should be washed thor- 

steamed and soaked in 

brine. Salt should be sprinkled 

around the sides and bottom of the 
‘tubs, 
has heen previously wet in brine 
placed in position. The tubs being | 
ready. the butter is packed and ready | 

‘for the train. In using butter color, 
|T do not have any stipulated amount ! 
for general use, but prepare my but- 
ter to suit my customers. 

About 390 cans of milk are receiv- 
‘ed by us daily. Contracts are made 

‘with farmers yearly. There are in 
jour employ 16 men. In many min- 

lor wavs butter cannot reach its des- 
‘tination in as good condition 

shipped long distances as it was 
(when it started from the factory. 

-— 

FILLING THE ICENIOUSE. 

4 When the ice is 14 to 16 

| thick cutting may begin. 

‘small scale, a big ice saw answers 
the purpose, but with this implement 

| the labor of cutting is heavy, conse- 
‘quently it is more satisfactory to 
| secure an ice plow, drawn by a horse. 

| This implement is not expensive, and | 
' will last a lifetime. if properly tak- 

on care of. In southern latitudes it 
is not always possible to get ice 14 

ss 

this 

inches 
On a very 

{to 16 inches thik and quite satis- 
factory results «re often secured in 
‘cutting ice 6 to 8 inches thick, tak- 
ing great carc in packing in the | 
house. 

{ After the pond has been cleared, it! 

‘will freeze over in a short time and 
| another cutting may be made. This 
‘gan be repeated as long as cold 
weather lasts, and very [requently a 

comparatively small pond will 
nish a large supply of ice, provided 
the water is deep enough. After the 
icc has been cut into blocks it 
floated through a channel 
‘for this purpose and loaded onto a 
sled or low wagon, and transportea 

to the icehouse. The cakes should 

go in while dry, and for that rea- 

(son fill the house only during cold, 
| freezing weather. If this is not done, 

‘the cakes are liable to freeze to- 

(gether, making it difficult to get 

them out when wanted for use and 

also resulting in a great deal of | 
‘breakage. 
{ If the ice is very thin, begin bv 

‘placing two rows on edge at first. 
packing very closely together. The 
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the stock is fed upon grain, wheat | 
bran and cottonseed meal. This is 
fed before milking. It is better to 

of | 
The cream is run from | 

at | 

the | 

prevent the cream | 
The | 

‘lief is that wens may be cured by the Sern SELEY DECRG EN 0 ey Se Mt 

the 
During | 

after which a paper liner that | 
is | 

when | 

fur- | 

is | 

prepared | 

remaining portion may be placed on 
flat, in the same position as the ice 

formed in the pond. Leave a 2-inch 
space between the layers of cakes. 
Every fifth or sixth row break joints. 
In this way the waste water can find 
its wav to the floor and be removed 
land the breaking of the joints pre- 

vents the circulation of air, which 
of course, is the worst enemy to the 
keeping of ice. 
As is well known, the steam or 

vapor arising from ice should be re- 
moved as quickly as possible, by 

the proper arrangement of ventila- 
tors. Be sure that no water is al- 
[lowed to accumulate on the floor. 
There is little difficulty in keeping ice 
during the winter, but in the sum- 
mer, when warm days come, a cer- 
tain amount of vapor arises and this 

must be taken out at oncd. 

Ee ad 

COOKING FEED FOR HORSES. 

Cooking feed is supposed to in- 
crease its palatibility for horses, but 
[tests at the experiment stations and 
‘some big farms do not seem to indi- 

cate this. However, it is believed 
that boiled feed is very useful for 
colts, brood mares, stallions and 

draft horses, being prepared for sale, 
or for exhibition. 
should not be given oftener than 

| once a day at most, or better still 
{two or three times a week. Boiling 
‘barley and oats in considerable quan- 
‘tities of water and pouring the wa- 
ter from this on chafled hay is recom- 
mended by Prof. W. A. Henry. 

IN 
WESTERN TIBET. 

Adventures and Achievements 

Capt. Deasy’s Party. 

The last Indian mail brings some 
interesting details of a British ex- 
ploring expedition that left Leh in 

i Ladakh in May last, to continue the 
survey of western Tibet that was car- 
ried as far as Lake Horpo Cho in 
1896 by Capt. Deasy, a well-known 

explorer. 
The party, which returned to Kash- 

mir on Oct. 4 last, was composed of 
‘two British officers, Capt. Rawling 
and Lieut. Hargreaves, and Babu 
Ram Singh, with a number of attend- 
ants and escort. They passed out 
of Ladakh by the Lanakla Pass, 
from where they struck out due éast 
‘for Horpo Cho, a lake which lies 
about two hundred and fifty miles in 
a direct line from Leh. 
Here the party separated, Capt. 

Rawling and Babu Ram Singh going 
forward, leaving Lieut. Hargreaves 
{ with the bulk of the baggage and 
{twenty-five ponies, to wait for grain 
which was to be brought there on 
ivaks, The men who were to have 
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add to their misfortunes a terrific 

blizzard that raged for eight days 
killed eighteen of their ponies. As 
{soon as he was able, Lieut. Har- 
greaves set out to rejoin Capt. Raw- 
ling at a prearranged spot, which he 
succeeded in doing with great difficul- 
tv, owing to the loss of animals. 
Fortunately, a depot of grain that 
had been buried in 1898 by Capt. 

| Deasy at a spot easily recognized by 

the indications given was found in- 
tact and in good condition. 
After resting for a week the party 

started out into an entirely unexplor- 
ed region, and hegan the work of 
triangulation. The survey was ex- 
tended to longitude 85 degrees cast; 
the highest latitude being 35 degrees 
(45 minutes north and the lowest 32 

(degrees 45 minutes; and much valu- 

lable data concerning the topography 

(of the country, its minerals and other 
resources were obtained. Many new 

salt and fresh water lakes were dis- 
Jeph cd the largest having an area 
lof over seventy square miles. 

The inhabitants met with, mostly 

nomads with their flocks, were quite 
friendly, but when on their return 

| journey Capt. Rawling’s party ap- 
| proached Thok .Jalung, recently spok- 
‘en of as a locality where considerable 
| gold deposits are known to exist, 

t they were met by a large party of 
|armed Tibetans, who, in a perfectly | 
friendly but firm manner, advised 
‘them to take another route. They 
were also prevented from taking the | 
| road through Rudok back into Kash- 
mir, the officials saying that though | 
they were glad to see Europeans in 

o | their country, 

| Government. were very strict as 

their exclusion from certain 
‘tricts. 

Immense quantities of game of all 
kinds were met with, which furnish- 
ed the party with all the meat they 

‘required during their wanderings of 
nearly five months. The mgt 
‘obtained is said to have been 
‘much political and military value. 

+ 

STUDENTS’ NOVEL MISSION. 

{ Three students of the university of 
Paris arc about to take a journey 
round the world, the funds for that | 
[mon having been presented to the | 

| 

| 

| 

to 

dis- 

yniversity by M. A. Kahn. They are | 
‘taking this journey not merely for | 

their own pleasure, but fer the pur- 
‘pose of studying foreign institutions | 
‘and of writing an account of the 
lecountries which they intend to visit. 
This 
‘delivered to the authorities of the 
| Sorbonne on their return to France. 
| Each student is allowed $3,000 for 
‘expenses, and the university intends | 
{to send two or three students on 
(this novel mission every year. Only 
those students will be eligible who 
‘can speak at least ore foreign lan- 
guage in addition to French. In or- 
der that their work of investigation | 
may be facilitated the young tour-| 
lists will take with them letters of in- 
'iroduction to the French representa- 
tives in foreign countries, and 

are expected to complete their 
| orable journey within 

months. 

mem- 
eighteen 

Sm 

POOR JOLLYBOY. 

| “‘Maia.’”” raid Mr. Jollyboy, very 
solemnly, thinking to take a 1ice out 

of the wife of his bosom, ‘1 heard 
of a dreadful operation which was 

undergone by a girl. She cecmed in 
danger of losing her sight, and 

(lever ophthalmic surgeon who orer- 
ated on her found 

‘““Yes breathlessly interposed 
Mrs, Tortybioy “found what 2" 
“That the poor girl had a 

man in her eye !”’ rejoined 
with a chuckle. 

young 

| Sience 1eigred supreme for the 
| space of five minutes, at the end of 
{ which time Mis Jo!lyboy said 
| quietly —- 
| ‘Well, of course, it would all de- 
pend on what kind of young man it 

| was, as there are manv men she 
would have been able to cee 
through !"" and, with a serene smile, 

| Mrs J—— resumed her knitting, 
or gaan the enemy completely rout- 
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ELECTRICITY FOR CABCER 
ALLEVIATES SUFFERING FROM 

THE DISEASE. 

For Over One Hun-dred Years Ei- 
forts Have Been Made to 

Find a Cure. 

“I think that to him who makes 
the discovery of a cure for cancer a 
statue should be erected in every 
capital of the world.” So wrote | 
King Edward of England in 1901, 
and doubtless now Emperor William 
of Germany would add his hearty 
second to this statement. The roval 
households of both countries have 
been thrown into fear that the lead 
might be discovered to be afflicted 
with the diceace. 

And it may be that some scientist 
will come forward before long as a 
just claimant for this statue. 
Since 1792 hundreds of ‘earnest and 

devoted men have been giving their 
lives to a study of the disease in the 
hope that this study may bring forth 
the cure. Up to tke preseat time 
they have not succeeded, despite the 
fact that many thousands of cases 
have been dealt with. By the use of 
electricity, however, it is hoped to 
accomplish in the next few years 
what the last two centuries have not 
been able to do. 

UNDAUNTED BY FAILURE. 

With grim persitency tie doctors 
work at their experiments, not dis- 
mayed by failure, and electricity now 
plays a prominent part in the work 
of alleviating suffering from the dis 
‘ease. 

Especially at the Middlesex hospi- 
tal in England have the efforts to 
find this cure been made long and 
systematically. Since 1792 these at- 
tempts have been in progress at this 
hospital-— a longer record probably 
than any other institution can show. 

In the iron building in the hospital 
courtyard are to be found wonderf.l 
appliances with which tte doctors 
are and have been for some time 
past making experiments. The result 
will be made public next July. 
The history of the electrical treat- 

ment of cancer dates back but a 
short time. It was found that for 
various skin diseases, such as ring- 
worm, ulcers, and lupus, the X rays 
were highly beneficial, #0 it was de 
termined to conduct a long series of 
experiments with not only the X 
rays but the Finsen light, and a kigh 
frequency voltage of 120,000 as well. 
These are now in progress. Indis- 

creet announcements have cruelly 
raised false hopes in the hearts of 
the dying ere now, so too much 
must not be expected from the July 
report of the cancer research com- 
mittee. 
‘ The emirent specialists concerned 
have strained every nerve to get re- 
sults, 

ACQUIRING KNOWLEDGE. 

But in an official report is found 
ore hopful sentence: ‘No honest 
research can be carried out for long 
without: the securing of some mew 
knowledge.’’ 
The laboratories are under the dir- 

ection of Alex. Foulerton, FF.R.C.S., 
and are equipped with the latest 
marvels of electrical science. 
During the high frequency treat- 

ment the patient sits in an ordinary 
chair, and a glass’ tube is held to 
the affected part by the physician. 
The glass tube is the medium by 
which 120,000 volts are conveyed to 
the patient. Strangely enough 120,- 
‘000 volts, when the tube is held an 
inch away from the hand, hurt the 
patient, but when the glass tube is 
held next the flesh nothing whatever 
is felt. Sometimes the current is 
given through sheets of lead placed 
‘over the cancerous surface. 

The body of a patient undergoing 
high frequency treatment becomes, 
under certain conditions, charged 
with a tremendous amount of elec- 
tri= fluid. A knuckle brought near 
the coat sleeve results in a brilliant 
spark. 
The patient's boots will burst into 

a forest of waving purple flames if a 
‘hand be held near it. A Geisler 
glass tube glows with a soft green 
and violet radiance when held a foot 
or so from the body. The sensation 
‘of holding the open palms in proxi- 
Imity to the ‘‘charged’’ person can 
ibest. be realized as recembling the 
‘heat given forth from a glowing fire 
with mild electric shocks taking the 
‘place of warmth. 

THE FINSEN LIGHT 

is an arc light of 1,000 candle power 
‘given through a lens. This is placed 
‘as near the wound as the specialists 
deem necessary. 
X rays have undoubtedly checked 

[the growth of cancer, and pain has 
[been uneviated. Say the patient is 
suffering from a growth in the face. 
He enters a dark room, sits in a 
chair. the physician manipulates for 
ja moment or two a couple of long 
| pointers, there is a crackling sound 
las the connection is made, a contin- 
|uous stream of electric sparks passes 
from one point to tke other, a switch 
‘is jerked, and suddenly a large and 
powerful green light shines within 

fan inch or so oi the sufferer’s face, 

1t is then seen that the green light 
lis suspended from a tripod in the 
center of the room. This is con- 

‘nected by wires with the battery at 

| the side. The patient does not 
flinch, but from the smile of satis- 
faction on the doctor's face it is evi- 

dent that the X rays are doing good 
work. 

| Hardly a day passes, it seems, 
‘that the Middlesex hospital authori- 
| ties do not receive a ‘‘cure’” for 
cancer. Quite recently a cablegram 
(from Australia announced the glad 
'tidings that a case of cancer in 
‘Queensland had been cured by the 
‘use of molasses. Whether this report 
{is true or not remains to be proved. 
‘However, the Middlesex hospital au- 
| thorities, who are the pioneers of 

-ancer research in Great Britain, 

have accepted the ofier of some mo- 

{lasses for experimental purposes. 

+ 
GRAINS OF GOLD. 

Mirth cannot move a soul in 

| ony .—Shakespeare. 
' Candor is the rarest virtue of so- 

| ciability.—Sternau. 
No circumstances can repair a de- 

fect of character.-—Emerson. 
Cheerfulness is an ofishoot of good- 

ness and of wisdom.—Bovee. 
| Bad men excuse their faults, 

jmen will leave them.—Johnson. 

| Charity and personal force are the 
|only investments worth anything. — 
'Walt Whitman. 

There are plenty of acquaintances 

ag- 

good 

{in the world, but very few real 

|friends.—J. FI. Davis. 
| It is generally more profitable to 
{reckon up our defects than to boast 

of our attainments.—Carlyle. 
A man cannot have an idea of per- 

fection in another which he was nev- 
er sensible of in himsell.—Steele. 

I Gratitude is the fairest blossom 

which springs from the soul; and the 
heart of man knoweth none wore 

ot ruth. 

WAR OFFICE POLITICS 
“THE STORY OF ASOLDIE.’S 

LIFE.” 

Lord Wolseley’s Memoirs Arraigns 
Civilian Control of 

Forces. 

Lord Wolseley's memoirs, ‘The 
Story of a Soldier's Life’” was issu- 
ed in England recently. Lord Wol- 
seley was cngaged in the re-organiz- 
ation of the Canadian militia, and 
had a share in the resistance to the 
abortive Fenian Invasion of 1866. In 
1870 he was entrusted with the com- 
mand of the Red River expedition, 
which he managed with complete suc- 
cess at a total cost of $500,000. 
Describing the journey in boats. to 

Lake Winnipeg Lord Wolseley says: 
““This was one of the many occas- 

ions in my life when I have found it 
to be popularly supposed that 

though the British soldier is on all 
hands admitted to. be brave and 

trustworthy as a fighting man, he 1s 
not thought to be of much use in any 
other capacity—in fact, that he is 
not a ‘handy man.’ A lengthened 
and intimate acquaintance with him 

in all climates, under an infinite va- 
riety of circumstances and of sore 

trials by land and water in moments 
of extreme danger, in cold, and in 
midery, enables and justifies me, and 
in fact calls upon me, to give these 
statements an unqualified denial. 

INFLUENCE OF OFFICERS. 

“Of course he is very much what 
he is made and as he is taught by 
his officers, and I would strongly ad- 
vise the captain of a company who 
finds his men fail him in any mo- 

ments of extreme danger or other 
trial to resign his commission. He 
is the fault, and he is not fit to 
command British soldiers. If he 
were ‘the right sort’ his men would 
never fail him; if he knew his work 
and had properly trained and taught 
those under him, he would pot have 
to complain of them in any hour of 
trial.” 
Lord Wolseley had little toleration 

for the interfering civilian whe pre- 
sumes to dictate the conduct of war; 
he sounds a note of warning for the 
Empire. 

‘““Besides our great and splendid 
fleet we reqire for national defence a 
highly trained standing army sup- 
ported by great reserves of trained... 
soldiers always ready to take 

field with every necessary warlike ap- 
pliance. And this we can never have 
without some form of compulsory 

military service. The nation in such 
a condition of military and naval 
strength can almost always count 
upon being able to avoid war, whilst 
the nation unprepared for war must 
always be at the mercy of any neigh- 
boring bully. 

ALWAYS UNREADY. 

‘““We are never ready for war, and: 
vet we never have a Cabinet that 
would dare to tell the people this 

Our absolute unreadiness for 
war is known to all our thoughtful 
soldiers, and without any doubt all 
the details which go to make up the 
fact are duly recorded and docketed 
in the War Office of every European 
nation. But these secrets (?) are 
studiously kept from our people bv 
those whom we elect to govern us. 
When under the pressure of impend- 
ing danger one Government purchas- 
es the munitions and stores that war 
would require, the next Administra- 
tion, when the war clouds have clear- 
ed away, uses these stores to supply 
the ordinary wants of peace, and are 
thus able to save a corresponding 
amount upon their army votes for 
one or more years to come. The ig- 
norant public, finding the War. Office 
demands for money correspondingly 
reduced, rejoice because they have 
at last been blessed with an ecpno- 
mical set of Ministers! 

PROFESSIONAL POLITICIANS. 

“Those who during peace contem- 
plate the possibility of war are re- 
garded in no favorable light by the 
professional politician in office. 
“Keep your hands off the regiment, 

ve iconoclastic civilian officials who 
meddle and muddle in armv matters. 
Clever politicians you may be, but 
you are not soldiers and you do not 
understand them; they are not pawns 
on a chessboard. Leave the manage- 
ment of our fighting men to soldiers 
of experience in our British army of 
old renown, and do not parody us 
bv appearing in public decked for 
the nonce in a soldier's khaki coat. 
You might as well put your arm in a 
sling, or tie your head up in the 
bandage of some poor maimed soldi- 
er, to whom, when wounded and un- 
able to earn a livelihood, your regu- 
lations allow a pension of sixpence a 
day!” 

NOT A “BUTCHER.” 

Lord Wolseley makes confession of 

an amiable weakness when he says: 
“wen in the backwoods of Canada 

I shrank from bleeding the deer 1 
shot, and could neither ‘clean’ fish 
nor cut up nor prepare any flesh for 
dinner. The sight of raw meat even 

to this day gives me nausea, and to 
pass a butcher's shop is always a 

trial.” 
+ 

COPIED THE PATCH. 

A tale is being told of an officer 
in the China squadron, who, taking 

advantage of a stay in port, sent for 

a native tailor, and ordered twelve 

pairs of white drill trousers, giving 

him an old pair for a pattern. They 
were duly delivered, and appeared 

perfect, but on trying on a pair he 

found a neat patch in the seat, and 

to his great astonishment each of 

the others was also neatly patched. 

At a loss to account for it, he exam- 
ined the old pair given for a pattern, 
and there found a tiny hole, neatly 

patched, which the tailor with Fast- 

ern thoroughness had accurately 

copied. 

KINGS OF ~ THE WORLD. 

When the boys and girls were ask- 
ed to write an essay on ‘Kings’ a 
quick-witted one handed in the fol- 
lowing little gem:— 
The most powerful king on earth is 

Wor-king; the laziest, Shirk-king; a 
very doubtful king, Smo-king; the 
wittiest, Jo-king; the leanest, Thin- 
king; the thirstiest, drin-king; the 
slvest, Win-king; the most garrulous, 
Tal-king; the most inquisitive, As- 
king; the most useful, Ma-king; the 

most unstable, Sha-king; the most 
destructive, Brea-king; the most dis 
solute, Ra-king; the meanest, Snea- 
king; the most corrupt, Fa-king. 

TOMMY'S CONFESSION. 

““Now, children,” said the teacher, 
“let us sce what you remember ahout 
the animal kingdom and the domes- 
tic avimals that belong to it. You 
have named all the domestic animals 
but one. Who can tell me what that 
one is? It has bidstly hair, likes 
dirt, and is fond of getting into the 
mud.” Miss Fanny looked expec- 
tantly around tke room. ‘“‘Can’t you 
think, Tommy ?"" she asked, encour- 
agingly. 
‘“Yea'm,”' was the shamefaced re 

ply. “It's me.” 

Foreman (explaiuing the accident 
to the owner of the building) : “Bar 
ney was working on the roof, sir, 
and he slipped and fell tke whole 
four storeys, bringing the cornice 
down with him, sir, and breaking 
both his legs and half his ribs.’ 
Owner : “Oh, well, rever mind. 
intended that coridce to come hn 06. 

fragrant.—Hosea Ballou. in any care. 


