
“ASTRA’S” TALKS WITH GIRLS. 

pCorrespondents eccking information in this de- 
| eran should address their queries to “Astra,” 

RESS, St. John.] 

I begin to feel that T am really catch- 
ing up with my correspondence now, 
girls! Two weeks of rather lighter cor- 
respondence than usual have helped me 
wondertully, and if all be well, and I can 
get two columns ot space to myselt this 
week, | shall actually be up to date 
for the first time for many weeks, and 
everybody to whom I am owing a letter will 
have the satisfaction of seeing their long- 
expected answers in print. Won't it be 
joytul? 

Two Lirrie Passies, Fredericton.— 
Lots of room! You know our columns 
are like a street car, they always can make 
room for one more ; but don’t you think it 
is terribly cold weather for pansies? You 
must be very timid blossoms indeed if your 
courage needed so much screwing up to 
enable you to apply for admission into 
our garden. You were more than kind 
to hold back, and feel very sorry 
for me because you thought I was 
very busy, but’ you are mistaken 
on one point; youdid wait till I bad more 
time, because this is an especially easy 
week tor me, and I don’t think you will 
have to wait for your answer at all. I wish 
everyone would be as considerate as you 
are. You are very kind to say so many 
nice things about this column and its editor, 
such words of appreciation help one along 
wonderfully. Come into the office some 
sme. and you will see for yourselt. (1) 1 
am afraid you are very bad little pansies, 
indeed, but yet I halt agree with you, they 
do need getting **even with" so very badly, 
and yet you know two wrongs never yet 
made a right, and all we can do is to set 

those wicked creatures a good example. 

80 on the whole I would advise you to bee 
content with being engaged to one at a 

time, and you know you can make him as 
miserable as you like, for the time being 
Besides, I can assure you that there are 
numbers of the other sex who do not re- 

quire any punishment at all. (2) I 
scarcely know how to answer you; it he 

“gets the chance” and flirts, why punish 

him with his own weapons it you like but 

don't punish him befere he commits the 

crime ; after all you may misjudge him. (3) 
I would much prefer the fascination, be- 
cause beauty will fade in spite of all one's 
efforts to prserve it, and fascination lasts 

almost as long as life itself. Madame Rec- 
amier bad numbers of lovers at G60, and 

though we know she was a wonderful old 
lady. yet even she must have been slightly 

faded by that time, so it must have been 

her powers of fascination which held them. 

Many thanks for the love and also for 

Geoffrey's and the pup's share. Write 
again some time. 

LavGuixé Warer—I do not think you 
spefreshingly ignorant” at all, itis kind of 

you to take the trouble cf even “trying” as 

you modestly say, to answer *‘louse- 

wife's” letter, and offer her a sug- 

gestion. But stil, I really don’t 

think many over worked mothers 

of families spend any time In 

making *‘yards of accusing embroidery” 
now-a-days. You see it is so much 

cheaper to buy it ready made. 1 used to 

spend a lot of time in that way myself. 

but I have long given it up. But I agree 

with you pertectly that we each have a 
sort of mania for something that takes up 

a great deal of valuable time. With some 

people it is housekeepiry, and with others 

it is fancy work. Geoffrey says my special 
mania is for loafing, and perhaps it 1s. | 
think it I have room enough I shall print 

vour sensible, thoughtful little letter next 

week. I believe the literal meaning of 

Mizpah is Watchtower, but its usually 
accepted meaning is, **The Lord watch 

between us in absence,” or again, ‘The 

Lord watch between you and me, while we 

are absent, one from another.” Both very 

pretty significations, are they not? 

Raour, St. John—What a charming 
name you have chosen but yet you are un- 
mistakeably genuine, and don’t deny it. 

Who were you before, as this is your sec- 

ond letter? 1 often feel as you say, about 

some of them, but bless your heart the 
waste basket would be running over all the 
time it | yielded to the teeling. What a 
pretty name he has too, and what a happy 
young couple you must be. Why he must 
be a good deal like Geofirey, so far as 
looks go. only I should be frightened to 
death ot Geoff. if he was as tall as that. | 
think you must be a very sensible girl in- 
deed, it did my heart good to read what 
you said about being thanktul tor the bless- 
ings nature has bestowed upon you, and 
glad they made you more desirable in the 
eyes of the man vou love. 1 think you 
ought to be as happy as the day is long, in 
spite of going so far away from your 
friends. My dear [ never even heard of 
cajeput oil, so | cannot tell you anything 
about it. I liked your letter very much n- 
deed. 

Moses, Sackville.—So you are a boy! 
Well, you are none the worse for that! 
In fact you are all the better, provided 
ou are a nice boy. I used to know some 
lount Allison boys once, but [ am atraid 

I have none ‘‘upon my invitation list” 
now. Thanks for your appreciative letter; 
I think they might almost be called **Talks 
with girls and Boys” now, I have so many 
boys amongst my correspondents, and | 
am always glad to hear from them. Well 
Moses. you only asked me one question, | 
and that one is deep, dark. and mysterious. 
Why do you want to know, and do you 
mban as a lady love, or a “hired girl?” 
if the latter, give me an English girl by all 
means. But if, as a lady love, I am afraid 
my native modesty will prevent my answer- 
ing you frankly, because you know 1 am 
English myself, and it might sound con- 
ceited if I said, “An English girl always.” 
Seriously, I do not feel competent to give | 
an opinion because I think we know | 
so little of the French character, that we 
instinctively turn to something we are | 
more familiar with, and, therefore, I should | 
be inclined to prefer an English damsel. 1 | 
am afraid | have given you very little satis- 
faction. but | hope the next time you write, | 
I will be able to give you a more positive | 
opinion. Never mind ! it she is a nice girl | 
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her nationality does not matter in the least, | 
and you know there are lots of nice girls 
right across the way. | 

| 

ANGEL, St. John—You have seen your 
answer in last week's ProGress by this | 
time, and understand that the delay was 
unavoidable. In fact you fared very well, 
because there were answers in the same 
column which had been awaiting publica- 
tion for at least three weeks. (1) I am 
sorry to say that I cannot give you a list of 
the meanings attached to precious stones, 
[ bad one but I have lost it. I remember 
that diamonds are the emblems of purity 
and that the turquoise means constancy, 
and brings good luck to its possessor; it is 
also supposed to warn its owner of ap- 
proaching danger by turning pale, and to 
fade when its owner 1s ill, but | cannot re- 
member any other stones, and I do not 
know where to get another list. Perhaps 
some correspondent can supply the defici- 
ency. You did not trouble me at all, and 
I am only sorry that [ cannot give you the 
information you ask for. 

Bruexose, Halifax—St. Valentine was 
a christian bishop. beheaded at Rome on 
the 14th of February, A.D. 270. The 
christians in Rome long observed the anni- 
versary of his martyrdom, and as the years 
passed on, and they grew more numerous 
and powerful, the Roman authorities en- 
deavored to change the observance into a 
sort of festival, thinking the constant re- 
vival of their martyred bishop's memory in 
the minds of the christians dangerous. So 
the character of St. Valentine's day was 
gradually changed, and instead of a time 
ot fasting and mourning, it became a merry 
making, when young men chose their sweet- 
hearts for the coming year, and birds were 
supposed to choose their mates. Your 
writing is scarcely formed yet, I think. 
The hair is very pretty and a most unusual 
color. If you could see the accumulation 
of unanswered letters, patiently awaiting 
space to make their appearance in print. 
you would understand how impossible it is 
tor me to answer at any particular time; | 
am very sorry vou have to wait so long, 
but everyone has to wait their turn. I wish 
I had twice as much space at my disposal, 
but you @@ here are many mcre important 
things in ue paper I am afraid, than our 
“talks.” 

Pruk, Boston—Of course 1 do, I am 
very fond of nice bright **Yankee girls,” | | 
was one mysell once, at least 1 lived | 
amongst them when I was a child, 
but never so far north as Boston. 
Do you know I have some friends 
in Kast Medford? I wonder if it 
is far from West Medford? (1) What a 
tunny question. They could not all be,my 
dear child, or the poor queen would have 
to buy about a bottle a year from each 
one. The meaning ot the label you quote 
is that the pickles, sauces, etc, for her 
majesty’s household are really purchased 
from the firm mentioned, who manutac- 
ture the best goods in the market, and have 
really been appointed to supply the Royal 
household. There are certain tradesmen 
appointed to supply their especial wares to 
the household. It is the same with pho- 
tographers and milliners, but there is often 
a great deal of bumbug about it, and many | 
a tradesman who never sold one cent’s 
worth to any member ot the Royal house- 
hold, puts Her Majesty's name over his 
door. It was quite impossible that the 
photographer you mention could ever 
have been ‘photographer to Her Majesty,” 
but I believe he had the honor of photo- 
graphing the Princess Louise when she was 
here, and straightway assumed the title. | 
I think any photogravher who takes a por- | 
trait ot one of the Royal family is entitled 
to call himself one ot the photographers— 
“To Her Majesty.” (2) No: the electric 
street cars are still but a dream ot the 
future with us. (3) The pup 1s 
a very fine specimen of, a cocker | 
spaniel; he is brown and speckled | 
white, and his name is Jock, a good 
Scotch name. What a dear girl you must 
be, to be so fond ot dogs and horses. | 
hope that ship will soon come in, and that 
it will have a nice captain. (4) I do not 
think the quotation exists in that form, 
though it is so frequently used that it has 
become almost a classic. I fancy it isa 
sort of compilation or adaptation, of the 
sayings of two authors. **Virtue alome is 
happiness below,” by Crabbe, and **There 
is no happiness without virtue,” by Madame 
de Stael. At least I never could find the 
other form, in any book of reference. (5) 
I really do not know, but from what I have 
heard "Halifax people say, | think Halifax 
must, | never was in the later city long 
enough to form any comparison. 1 do 
hope you will see your answers. Thank 
you for your kind and appreciative letter, 
you know a Boston girl's opinion is valu- 
able, because they have such a reputation | 
for wisdom. 

Win Rosg.—I am glad you made up 
your mind at last, and also that 
you admire my style of writing 
so much, you really paid me a 
great compliment in saying you think it | 
“easy.” One has to cultivate a patience | 
sometimes, and good nature also. but I 
never was blessed with much of the former. 
I think, trom your letter, that you must be | 

very good natured indeed, and 1 do not | 
wonder you have plenty of friends. How 
do vou know you are not good looking ? 1 
do not remember reading the article you | 
mention, but I do not think it could pos- | 
sibly do any harm, if carefully applied, and | 
washed off before going to bed, unless it | 
was belladonna, in which case have nothing 
to do with it, as the slightest particle too 
much will destroy your sight forever. 1 | 
know actresses always use either antimony | 
or lead pencil, scraped; | have used the 
latter myselt when on the stage and it cer- | 
tainly has a wonderful effect in increasing | 
one’s good looks. Use a little pencil mde 
ot rolled paper, instead of the bodkin, cut | 
a thin strip of paper and roll it between | 
your finger and thumb till you have 
it long enough. 1 will give your 

message to Geoffrey and the pup, with 
leasure. Your letter was not dated, so 

I do not know when you wrote it, but I am | 
alraid you will be disappointed at not seeing 
it sooner, as everyone has to wait their 
turn lately, and sometimes it seems a long 
time in coming. Write to me again when- 
ever you like. AsiRA. 

Joyed. 

soup, 

| shells and add nearly a tumblerful ot cold 

| tapioca previously prepared and thrown in 

| brandy. 

SEASONABLE RECEIPTS. 

Specially Prepared from Practical Tests for 
the Lady Readers of “Progress.” 

A Bit of History. 

“In the eighth and ninth centuries wo- 
men, even those of highest station, took 
part in the preparation of flood, and 
thought such cares were included in the 
duties of hospitality. From the care be- 
stowed by the ladies of France upon the 
are of cooking, we must conclude that to 
them is due the indisputable pre-eminence 
which French gastronomy has always en- 

Ris now looked upon as a bias 
or liking which one need not be ashamed 
of, as a social quality agreeable to the 
host. usetul to the guest, and advantageous 
to science. In short the gastronome is 
ranked with the connoisseurs or lovers of 
the fine arts. "— History of Cookery, Medi- 
eval and Modern. 

Soup Stock—What It Is. 

It is easier to learn principles from the 
wholesale preparation of any article than 
from the preparation of such small quantities 
that often httle apparently unimportant 
matters of detail are omitted. It is 
obvious that the method of preparing 
stock for say, the Grand hotel, and for the 
tamily consisting of two, must be widely 
different, but as | have said before, the 
principle is the thing to grasp, so we will 
therefore first describe how to make stock 
in large quantities 

Hotel Stock. 

A really good cook does not know how 
to get along without a stock pot or boiler. 
It is such a help toward good cooking, 
and makes the work easier. The pot 
should be larger than the ordinary stone 
pots. Into it are put, bones of beef, veal 
and fowl, rabbits or game, and during 
the day all the trimmings and tough, 
gristly ends of meat such as would sure to 
be left untouched it cooked and sent in to 
guests. Then it there is a chicken or leg 
ot mutton to be boiled, whv boil it in the 
stock pot, and it makes the stock so much 
richer. All the available meat and bones 
being in, next throw in a little vegetable 
seasoning, such as an onion stuck 
with cloves, a ‘turnip cut up, a 
carrot, a head ot celery, and a 
“boquet” (bunch) of herbs, consisting of 
two sprigs ot parsley, one ot sweet mar- 
joram, one ol savoury, one of thyme, and a 
bay leat; add also a very little salt, and a 
tew pepper corns. Fill in enough cold 
water to cover the contents and let the 
boiler heat slowly,and when at last it boils, 
skim carefully two or three times, put the 
lid on again and let simmer four or five 
hours. The result will be a rich stock 
ready when strained to be used in making 

gravies or sauces. It should be 
strained through a large cloth or sieve into 
a jar or basins, and put by tor use, all the 
fat being easily removed when cold. The 
fat is useful for frying purposes. Meat tor 
soup should not be washed, because that 
part of the meat which contains the great- 
est amount of flavor is soluble in cold 
water. 

Stock on a Small Scale, 

In small houses cooks should endeavor to 
do on a small scale what we have shown is 
done in great hotels on a large scale. First, 
the common stock, made {rom any 
bones, scraps and pieces ot cooked or un- 
cooked meat leit over, should be put on 
with some gravy beef and a kunckle of 
of veal, the best part ot the meat ot the 
veal being cut off to use in transtorming 
the common stock into good soup. 

Method of Clearing Stock. 

Suppose the quantity of stock required 
to be cleared to be two quarts. Take the 
whites of two eggs separated from the 
yolks, and be careful that no tinge even of 
yolk be with them. Place these two whites 
in a basin, breaking up and adding the 

water. and mix it well up till the whole froths 
on the top, then pour this into the sauce- 
pan or vessel in which the stock is, which | 
ought not, however, to be boiling at the | 
time. Mix it well up, and place the sauce- 
pan on the fire to boil. While it gently 
boils, skim it thoroughly. then stir it all up | 
again, let it stand a short time, and then | 
strain it through a fine cloth, or better | 
still, a thick flannel jelly-bag. This will | 
render it as bright as sherry. only bear in 
mind that every particle of fat should first 
be removed from the stock. 

Soup. 

[Having briefly described how to make 
good strong stock and how to clear it, we | 
now come to consider soups in general, 
and will divide them ito three classes— 
¢l ar, thick and purees. We have no kEng- 
lish word that conveys exactly the same 
idea as the French word puree. A puree 
owes its consistency to the fact that the in- 
gredients have been rubbed through a wire 
sieve, while a chick soups consistency is 
due to the addition of some artificial thick- 
ening, such as flour or arrowroot ete 
Clear soups are, of course, as the word | 
implies, bright as well as thin. They | 
are the consommes of bee, game or | 
poultry, varying according to the floating 
garnish added to them. Some hotels make 
a great show on their bills of tare with five 
or six soups. There is always one thick 
soup or puree but the rest are all one con- 
somme with a handtul of Julienne, Jardin- 
tere, Printaniere, macaroni, vermicelli or 

just before it is served. They read like | 
this:  **Consomme a la Julienne,” **Con- | 
somme au Vermicelli,” &c., &ec. 

Consomme—What It Is. 

We have no word in English for con- | 
somme but broth, or clear soup, and that 
is not an equivalent, butonly a substitute. 
It is something more than can be obtained 

and after taking ofl the fat, pouring it off 
without disturbing the sediment; strained 
through a napkin, made hot and a spoon- 
ful ot coloring added; French cooks un- | 

derstand by consomme, a clear soup as | 
rich as melted jelly and the color of pale | 

It is made as follows: | 

To Make Cousommie. 

Simmer a large fowl and two or more 
shanks of veal in a gallon of water for | 
three or four hours, and while it is cooking | 

add the seasonings. These should be the 

| so successtully as it did."— The Cuterer. 

| cooking?" 

LADIES FINE EVENING SLIPPERS ! 
For Latest New York Styles our assortment consists of 

Ladies’ 
T.adies’ 
T.adies’ 
T.adies’ 
T.adies’ 
Ladies’ 

Black 
Black 

We also have a few Pairs of 

Red Morrocco Duchess Tie Slippers. 
Grey Suade Theo Tie Slippers. 
Grey Suade Adonis Bkle. Slippers. 

Kid Windsor Tlie Slippers. 
Kid Beatrice Slij 

SATIN SLIPPERS that we are closing ot 

pers. 
Black Kid low cut Opera Slippers. 

it at £1.00, £1.50 and $2.00. 

WATERBURY & RISING, 34 KING AND 212 UNION STS. 

MERICAN DYE WORKS COMPANY. 
Curtains Cleaned and Dyed by a French Process. 

Office South Side King Square, Works — Elm Street North End, St. John, New Brunswick. 

usual soup bunch (without parsnips or 
green onion tops, however), together with 
a stalk of celery, halt a bay leaf, a tea- 
spoonful of bruised pepper corns, a sprig 
of green thyme or marijoram and a carrot. 
When it has boiled long enough—about 
four hours, slowly, strain the broth into a 
saucepan. Chop a pound of lean beef 
fine, mix it with two whites of eggs and a 
cup of cold water. Then pour the broth 
to the beet, stirup and boil again. Strain 
through a napkin or jilly-bag, season with 
salt, color with a teaspoonful of dissolved 
burnt sugar, and remove every particle of 
grease. Itis then ready to serve. either plain 
or with any of various floating garnishes. 
The reason why 1 have explained the 

method of making soup stock at length, is | 
because nearly all receipts ot soup call for | 
so much stock.” It is not always neces- 
sary, but it is always better than water for 
that purpose, and it 1s, moreover, a very 

useful article to have on hand in 
kitchen. 

Scotch Barley Soup. 

3 or 3 pints of soup stock. 
2 tublespooniuls of pearl barley. 
Turnip, carrot, onion, parsley. CoE 
A piece of boiled meat, remains of joint of mut. 

ton. 
Salt and pepper. 

Wash the barley in two waters and boil 
it in plenty of water for about two hours, 

then strain in cold water and have the 

| barley ready to put into the soup at last 

Cut two slices of tarrip and halt as 

much of carrot and onion in small dice, all 

of a size, and boil them in the stock 

about 3{ of an hour Cut the meat— 

about as much as there was of turnip, 

with the cooked barley and chopped pars- 

ley. Season slightly. No thickening. 
This is a cheap soup, of good appearance | 
in the plates, and is a favorite with most | a Ta 

{ epted), 7 to 9. 
people 

A Wedding Breakfast—What it Cost. 

“Violet” writes. “will you give a sketch 
ot menu tor a wedding breaktast for twenty- 

tour persons and the probable cost; also 

any suggestions as to service that you may 

be able to offer.” Lent will soon be over 

and then comes the time when we may ex- 

pect to hear ot many of these ‘happy 

events” and the question “what shall we 

give our guests,” will be asked by others 

than **Violet.” It is possible I may be 

atle to give some uselul hints to the 1nex- 

perienced, but in this article I shall only 

have space for a description of one wed- 

ding breakfast, which may be a guide 

to “violet” It was a very simple, but 
good breakfast. the price being 82 50 per 

head, including a pint of wine for each 
person. The tollowing is the menu: 

Consomme a la Nelson. 

Magonaise of salmon. Lobster Patties. 
Lamb Cutlets aux petits pois. 

Filets de Volaille a la Belie Vue. 
Galatine f Veal. Game Pies. 

Italian Salad. 
Wine Jelhes. Velvet Cream. 

Charlotte a la Parisienne. 
Choco ate and Strawberry Ices. 

Dessert and Bon Bons. 
Tea, Coflee, Chocolate. 

The table was a long one. The cake, a 

very high one, was sent by the bride's 

friends. The bridegroom being a naval 

officer, we decorated the table with little 

satin flags, suggestive of a ship 

on some great holiday From the 

cake (torming the centre or bigh- 
est mast) depended twenty-four silk 

ropes, on which were threaded the 

tiny flags. ‘These were terminated 

by a large china figure of a sailor boy 
holding the menu to each guest. The 

| menu was very pale blue, printed in a 
deeper shade. The table napkins were 
folded like boats. and the most beautiful 
seaweeds were mixed in with the flowers. 
The effect was charming. The service 
was of white china. The waiters wore 
white gloves. Crimson cloth wag laid on 
the front steps and down to the carriages. 
A large drawing room was set apart for 
the guests to assemble in before break- 
fast, and bed rooms alloted for 
ladies and gentlemen to leave their bats, 

cloaks, ¢te. A good supply of extra cut- 
lery, glass, cloths and everything else that 
may be wanted and having everything ready 

before the time appointed was perhaps the 
reason why this entertainment passed ofl 

«oJ. H.,” asks, **are wines necessary In 
There 1s much good cooking 

the { 

| St.John Business College and Shorthand Institute 

done without the use of wines; their use, 

however, In certain soups, entrees and 

| 

1 

| . . - » i 

by letting the soup-stock get cold in a jar | jellies is so common that their absence 
would be greatly missed, or would render | 

such dishes obsolete. | 

Suggestions. 

Cease the music's merry strain, 
It is Lert! 

Pleasant days will come again 
Alter Lent. 

Smiles are not at all correct 
During Lent. 

Now the time is to reflect 
All through Lent. 

E’en the skies above will frown. 
An | the rain will tumble down, 
Aud my one umbrella’s gone, 

It is Lent! 

toiled and all lean—the same way, and throw in | 
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is undoubtedly SUNLIGHT SOAP vith 
its wonderful Cleansing 
Saving qualities, 
the World can testify to t 

, Purifying and Labor- 

Millions of Women throughout 

his fact. 

Don’t be another day without “SUNLIGHT” 

in your Home, 

INSTRUCTION. 

Carrie A King, in the Tndian Office, Washington, 
D. C., learned the New Shorthand in less than three | 
months. Four hundred and eighty app.ied tor the 

position. 

Instructions in writing and shorthand by letter. 

SxeLL's Business CoLLEGE, Windsor, N.S. | 

| ADIES and GENTLEMEN desirous of obtain 
4 ing a thorough knowledge of Shorthand and 

Type-writing and an acquaintance with the duties | 
of a business amanuensis, should enter for our even | 
ing courses—in session every evening (Saturdays | 

Apply to i 

J. IIARRY PEPPER, | 
Conductor of Shorthand Department, | 

| 

ME WILLIAM PRINGLE, the well known | 

i Penman and accomplished Business College | 

specialist, hus purchased an interest in my business 
and will be with me after the first of July. We will 
then have the strongest possible combination of 
teaching talent, and expect to win success by deserv- 
me iat. 
Notice is given thus early that those who are 

planning their summer work may know their oppor- 
tunity. Send for 
Pringle’s Penmanship to 

S. KERR, Principal. 
Oddfeliows’ Hall. 

THE CANADA 

sugar RefiningCo. 
(LIMITED). 

Offer For Sale all Grades of Refined 

Sugars : Syrups. 
Of the Well-krown Brand of 

Certificate of Strength and Parity: 
CHEMICAL LABORATORY, 

Medical Faculty, McGill University. 

To the Canada Sugar Refining Company. 

GENTLEMEN,—I have taken and tested a sample 

of vour “EXTRA GRANULATED" Sugar, and 
find that it yielded OO .8S8 per cent of pure su ar. 
It is practically as pure and good a sugar as can be 
manufactured. Yours truly, 

G. P. GIRDWOOD. 

For ONE MONTH Only. 
A great reduction | 
Will be made 1 

Hair 
Switches 

AT THE 
ST. JOHN | 

HAIR STORE: 
113 Charlotte St. 

Datterin Hotel Opp 

circulars and samples of Mr. | 

RAILWAYS, 

Q 

ONE-WAY 

Excursions 

TOURIST SLEEPING CARS, 

Minneapolis 2 St. Paul 
——7VIA THE 

“S00 LINE,” 
Will leave MONTREAL at 11.45 a. m., 

Saturdays, 
DURING—— 

| MARCH, APRIL and MAY, 1892, 
| For rates of fares and other particulars consuls 
| Canadian Pacific or Intercolonial Ry. Ticket Agents. 

| D. McNICOLL, C. E. McPHERSON, 
Gen'l Pass. Avent, Ass’t Gen’ Pass. Ag't. 

MONTREAL. St. Jonwn, N.B, 

| 

Intercolonial Railway. 
{ After Oct. 19, Trains leave St. John, Standard 
i Time, for Halitax anu Campbellton, 7.05; for Point 
| duChene, 10 30; for Halifax, 14.0 ; for Sussex, 16.30; 
for Quebec and Montreal, 16.55. 

Will arrive at St. John trom Sussex, 8.3 ; from 

| Quebec and Montreal (excepted Monday), 9.58; 
| trom Point du Chene, 12.06; from Ilalhitax, 19.20° 
{ from Halifax, 22.5( 

| — ——— 

STEAMERS. 

International Steamship Co. 
. WINTER ARRANGEMENT, 
| TWO TRIPS A WEFK 

ER BOSTON. 
TOMMENCING Nov. §, 
J the S eawmers of this 

Compuny will leave St. John 
for Eastport, Portland and 
Boston every MONDAY 
and THURSDAY mornings, 
at 7.25, standard. 
Returning will leave Boston 
same days, at 8.30 a. m., and 
Portiund at 5 p. m., for East 
port and St.John. 

Freight received daily up to 5 p. m. 
C. E. LAECHLER, Agent. 

WINTER SAILINGS. 
BAY OF FUNDY S. S. CO, 

(Lamited). 

S. S. “City of Monticello.” 
RoBeErT FLEMING, Commander. 

WH on and after MONDAY, the 2nd d 
of November, sail from the Company's 

pier, Reed’s Poiut, St.John, every Monday, Wed- 
nesday, and Saturday at 7 30 local time, for Digby, 
and Annapolis, returning same days sailing from An. 
napolis upon arrival of the morning Express from 
Hulifax, calling at Digby. 
These sailings will continue until further notice. 

Howarp D. Troop, President. 

— 

City Auction Rooms. 

LESTERICO. 
Auctioneers and Commission Merchants, 

Sale of Real and Personal Property of all Kinds pers 
sonally attended to, Household Furniture a speciaity. 
Business Solicited. R:turas Prompt. 
83 Prince Wan. St., St. John, N B., Canada. 

a The World's 

PLAYED AND ENDORSED BY 

Most Eminent Musicians and Pronounced 

by Them 

‘Pare MOST PERFECT PIANO MADR." 

CC: FLOOD & SONS, st. John, NP, 
Agents for the Maritime Provinces. 
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