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TALK OF THE THEATRE.

Place auz dames ot course, and on this
occasion the place, in Boston, is yielded to
fair Julia Marlowe who has been booked
for a three weeks run at the Hollis street.
This week she has given us Much ado about
nothing, As you like it and Twelfth Night,

and we are promised FHomeo and Juliet,
Cymbeline and Ingomas. Miss Marlowe is
one of the rising tragedians, she has
beauty, youth, and talent and if her life is
spared she will be known as one of the
reat exponents ot Shakspearian plays.
ler Viora and Rosalind are especially fine
and a dainty boy she makes when she dons
Aduablet and hose.
- ® % *

Further up town at the pretty Columbia,
The Lost Paradise still nightly attracts
crowded houses, and there isno talk as yet
ot a change in the bill. The piece is well
written, well played and spendidly mounted,
and every one in the cast has made an in-
dividual hit in his or her part.
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Still further up town and at the Grand
Opera House, the legitimate drama holds
sway this week. Robert Downing, a very
diver young actor by the way, has given
his round of plays. including Virginius,
the Giadiator and Julins Cesar to appre-
ciative houses.
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Turning away towards down town we
look in at the Bijou where is given the
best variety show in Boston, and do you
know it is surprising how much and how
good you can see at this house for a
quarter. Manager Keith always keeps up
to the times.
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We passed the Park, but there everybody
knows that Neil Burgess 1s still running
the County Fair, and that he will continue
to run it until the close of the season
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At the big Boston we find that the war
drama Shiloh is about completing its run, to
be tollowed next week by the Aronson Com-
pany in comic opera Uncle Celestin.

* %k %

By the way we will bhave two comic
operas here next week, the one mentioned
at the Boston, and The Tar and Tartar at
the Globe, presented by a company which
has made a great success of this piece, and
numbering among its members Laura Joyce

Sell. Marion Manola, Digby Sell, Hubert l

Wilkes and Josephine Knapp. This piece

l

opened Monday and has drawn splendid |

houses.
* » Xk
The Bostonians have been at home at
the Tremont for the past two weeks so
reat was the success ot Robin Hood the
first week that it was decided to continue it
during the entire engagement. It is one
of the brightest comic operas I have scen
for some time. The music is charming,and
the score contains many airs which impress
themselves on the memory. All the old
time favorites are in the cast, H.C. Barna-
bee, Macdonald, Tom Kail, Frothingham,
Jessie Bartlett Davis, Flora Finlayson—
The leading soprano, Camille D'Aiville,
is a new comer, but her beautiful voice
and taking stage presence made her a
favorite at once.
®x x =
Next week the stage of the Tremont will
be occupied by the acting corps ot the
cadets. The members made an enviable
reputation last year when they produced
Injured Innocence, and this year they ex-
pect to do even better.  Their picce is a
burlesque called 1492, which has been
written for them, and great prepamtions
have been made for its production. There
are no ladies in the cast, all the parts
being taken by members of the corps.
*x % »

The event ot the season will be the
Press Club Benefit which takes place on
the afternoon of the 18th. Space forbids
a recital of the programme, but it is
enough to say that the members ol every
company that will be in Boston that week
have volunteered, not to speak of several
from New York, New Haven, Providence
and other towns. Great is the power ol
the press, and great will be the bene fit the
Press club will have.

* x *

At the Museum, DBoucicault's Shavgh-
raun is in for a run, but it is not the Ccnn
that the great Dion was who appears there
Wilgon is a good comedian but he cannot
be accepted as an equal to Boucicault and
as a whole the performance is not up to
what 1t should be.  Winsome bright Mir-
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NAVIGATION ON THE ST. JO

| Let us see what can be done with th@m and
| the remains ot the chicken. 1 here would
| not appear to be very much left on the
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jam O’'Leary, is such no longer, except on |
the bills. She went and got married a |
short time ago, and is now Mrs. Cellins. {
To my mind she is the cleverest member of |
the Museum company and it has been a
source of wonder to me that she has re-
mained in it so long.

* x *

Joston’s new theatre, the Bowdoin
Square, is almost completed, and this
handsome temple of amusement will be
dedicated to the purposes for which it was
erected on the 15th, when Nellie Mec-
Henry and her band of merry makers will
present A Night at the Circus.

* %k %

We are actually going to bave a season
of grand opera, but of this more anon.
ProscesioMm.

Harry LaMarr’s comedians appear at the
institute in a New England Farm on Mon-
day, Feb. 15, instead of Feb. 8, as an-
nounced. The company will also play
The Widow Bedott and Fun in a Boarding
Sehool. The opening comedy is highly
spoken of, and should draw a good house. {

SEASONABLE RECEIPTS.

Timely Suggestions Applicable to our Own
Market Supply.

«But for life the universe were nothing, and all
that has life requires mnourishment.”—Brilliat-
Savarin.

A number of questions have been re- |
ceived too late to be answered this week.
They should be sent in not later than
Monday of each week.

“*Young Housekeeper” asks, ‘‘what l
shall I buy for a tamily of two in_order to
live well but economically. We tire of
steaks and chops, and a joint seems too
much for we tire of it before 1t is finished.
(an you suggest something for a change ?”

'Ihis is rather a hard nut to crack and
in the limited space at my disposal I shall
only be able to give a few suggestions that
I hope will be useful. You cannot buy
as cheaply in proportion for two as you
can for a larger family. There is there-
fore greater need for knowing how to |
utilize the remains of viands, and pre- |
senting them in such a way that they
will be pleasing both to the eye
and the palate. This is the next
important principle of cooking to the prim-
ary one, i.e., ot supplying the body with
nourishment. In this conzection it is well
to consider the table. A trugal meal can
be made thoroughly enjoyable by a little
torethought and taste in laying the table.
See that the linen is spotless, have a vase
of flowers, or at least a plant in the centre |
of the table instead of what is too olten the
case—a badly kept cruet. Separate hold- !
ers for the various condiments answer just |
as well it not hetter, and are more fashion- ‘
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able now. Have the butter made up into
little rolls or pats and not put on the table
so soon that it becomes soit and unsightly :
the bread placed on a doily instead of on a
bare plate; the salt cellars freshly and
neatly filled with the finest salt (it is cheap
enough) and the knives, forks and spoons
evenly placed around the table.

!

A Thing Worth Knowing Il

about salt is that it you put a small tea- i
|

|

|
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spoonful of corn starch into each salt
seller or shaker and mix it well, you will |
not be troubled with the salt packing or
getting hard, even in this damp climate of
ours.
Llconomy in the Kitchen. |
“There is more waste in the cottage‘
than in the palace, for the simple reason |
that the cottage cook is enm‘ul_v ignorant !
of an art which the chef has brought tot
pcrl'cction.” says a writer on the subject, !
and it is so, for what the plain cooks will |
throw away because they can see no use for :
it, the artiste will make 1t into nice |
entrees. For instance, take ;

Rissoles of Chicken.

|

terday a roast chicken (one bird would be
enough for two) and it she was fortunate
enough to notice my receipt for pufl’ paste
in last Saturday’s issue, she would most
likely have had as well some oyster patties
or jam patties, in which case there would
be some trimmings of paste left over. She
would doubtless think that the chicken
would be enough for only one mical and
that trimmings of paste would be useless.

|
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Suppose *‘young housekeeper” had - ves- ‘
|

remains of the carcass, but we will suppose |
it was not thrown out nor given to pussy. !
A very little meat will answer our purpose. |
Pick off all the meat from the bones, mince ;
it finely and if there happens to be a little

HN RIVER.

cold ham or bacon in the larder so much
the better ; add about halt the quantity of
this to the chicken, minced all together.
Season with pepper and salt, bind the

“whole together with a beaten egg.

Roll out the trimmings of puff paste to
an eighth of an inch in thickness, take a
large breaktast cup as apattern and cut out
as many round sheets as possible, place in
the centre ot each a spoontul of the mince,
moisten the edges with water and fold over
like an apple turnover. Press the edges
securely together, dredge lightly with flour
and fry them in fat—see remarks on frying,
January 23—till they are brown. Drain
them on a cloth and serve with tomato
sauce, or plain. The appearance of the
rissoles ean be greatly enhanced by brush-
ing them over with beaten egg and then
rolling or dusting them with vermicelli
that has been broken up rather fine, before

rying.

This is only one of the many elegant
modes ot using the remains of cold meat,
game or fish, and it is economical, because
such small quantities are needed. Scraps
ot bread, meat and fish are too often
wasted when with a little judicious manage-
ment they might be made nto a good
meal.

A Pretty Way to Serve

stews, hashes, curries, ragouts, etc., 18

to make a border of mashed potatoes,
rice, green peas or other vegetables, and
pour the meat in the centre, or to serve
them in the shape of val-au-veuls made
with puff paste. Croquettes are also
another nice way of using up cold meats,
receipt for which will be found in next
week's issue of PROGRESS.

Fried Eggs.

“A lover of Eggs” asks: *In frying
eggs. should they be turned over or not g
I would say, if you like them best turned
over, yes. Either way would be quite
proper. [ believe the majority of cooks
would fry them only on one side unless
otherwise ordered. [ quote a receipt
from an excellent work.

The frying pan should be scrupulously clean, or
the white part of the egg will be spoiled. Dripping
or butter may be u-ed. Break the egg first into a
cup and slip each one separately into the pan as
soon as 1t is hot. As the eggs fry, raise their edges
with a slice, give themn a slight shake, and ladle a
little of th~ butter over the volks. In two or three
minutes they will be done; take them out with the
slice, pare off the rough edges, and drain from the
greasy moisture. Serve on slices of fried bacon or
ham. Allow two eggs for one person.

I would change that a little by frying
the bacon first and the eggs in the bacon
fat—only a matter ot taste,as with the eggs
turned over.

Poached Eggs on Toast,

First make a slice of toast, trim off' the
crust. butter it and set it in a warm place
Nearly fill a frying pan wwith water and when
it boils, put in a few drops of vinegar (say
halt a teaspoonful.) Break two eggs
separately into a cup and slide them into
the pan of boiling water. In about two
minutes, or as soon as the whites are firmly
set, lift them with a slice. trim off any
ragged edges there may be and slide them
on the toast.

Treated in this way they will come to
the table presenting that snowy appear-
ance that renders them appetising, instead
of a vellowish, dirty white that would be

 the result it the pan had not had plenty of
| water and the few drops of vinegar in it.

Boiled Fggs au Bain-Marie.

Put them on in boiling water and set the
pot or saucepan back on the stove where it
will not boil, but gradually get cooler.
Leave them for about 15 minutes and the
eggs thus cooked will be tender and as de-
licious as plovers eggs. The white does
not get hard, but jellied. They are very

| nice for invalids. This is not au Bain-
| Marie but the result is the same. A Bain-

Murie is built on the principle of a glue
pot—-one vessel within another with water

all round and underneath the inner vessel

' and can be made in various shapes. A Bain-

Marie is not always at hand although it

' ought to be in every kitchen—hence the

above method, but they are supposed to be

| cooked in a Bain-Marie. It you find 15

minutes too long or too short a time to
cook them vary according to the heat of
the range. A little practice will soon
make perfect.

“Though many I own are the evils they’ve brought
Yet “"lln,) can help loving the nation that taught us
Six hundred and eighty-five ways to dress egus!"
That's what Tom Moore had to say in
favor of France, and it shows that the in-
vention of new ways of cooking eggs is a
very old pastime.

‘There is not much new in the culinary
art, but anything we have not tried betore
isnewtous. [ will just give one more
receipt for eggs and say no more about
them until Easter.

Eggs ala Tripe.

Boil six eggs tor ten minutes and throw
them into cold water. Boil two medium
sized onions. When partly done, change
the water, and when quite done, peel and
slice them. Simmer the slices of onion
for another halt hour in milk, and add a
lump of butter the size of an egg rolled in
flour. Slice the eggs lengthways, stir the
sauce until it is smooth and as thick as
cream, then put the eggs on a dish and
pour the sauce over gthem. Shell your

When | eople who aie now ) oung and uctive are numbeie ! zmorg the n.uch : bused *‘oldest inhabitants,” they will probably have

some remarkable stories to tell of the winter of 1891-92.
who jpke very little interest in what is going on around the

The St. Joln river has always been a favorite subject with the cld people
m, but grow eloquent when talking about the past, and even the almanacs

record the fact that a schooner
sailed to Fredericton on Decem-

ber 14, 1839. This winter the
St. John river again claims a
place on the pages of history by
remaining **open.” On January
16, 1892, a party of gentlemen
decided go impress this fact upon
the thoughtless, and give the
river its proper place in the “*his-
tory of extraordinary occur-
rences.” They chartered the tug
Lillie and sailed up as far as
Belyea's landing, sixteen miles
from Indiantown. Arriving there
the party was photographed by
Mr. Isaac Erb, and was after-
wards entertained by Mr. Belyea
with supper. Songs and ad-

P. B. Holman. Bayard Elkin. D.W. Puddington. Staniey Elkin. G.D. Ellis.

1 Capt. Urquhart. 4 R. D. Smith.

7 G. W. Colwell,

10 E. C. Elkin.

13 W. Hatheway. 16 W,
9 T. P, Mott. 5 T.J.McPherson. 8 Capt McIntyre. 11 C.dJ.Tomnev. 14 N.C. Scott. 17 1I.

3J.W. Vanwart. 6 G. R. Viocent. 9 W. G. Dunlop. 12 Capt. John Ferris 15 A. W. Adaws.

dresses were given by a number |
ot the party, after which they
returned to the eity. It may be |

many years before another such
a trip will be made up the river.

Brown.
Curr.
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I am now showing a
very extensive variety
inall the various makes
and styles.

THE PRICES ARE VERY LOW.
HAROLD GILBERT'S

[ ]

singlon Art Squares.

'LACE CORTAINS. | CARPET SWEEPERS.

‘Are out of season, butlﬁ SUPERIOR

I have on hand a large
‘stock. and will allow PERFECTION

t o ————————

20 per cent. discount | are tw s of the best sweepers
' made. Saves labor, saves your

| . |
! on il“ C.lll'tﬂll]S pur-| Carpets, saves your Furniture.
‘chased this month.

| Order one to-day.

GARPET AND FURNITURE WAREROOMS,

BE BEHTE TR EET, e

eggs and you might think you were eating
tripe. It is very nice. Time to boil the
onions, one hour or more; suflicient tor
three or lour persons.
Seasonable Food.
Fisii—Haddock, cod, halibut, smelts,
herring, lobster, oysters, clams.
VeGeTABLES—Artichokes, beets, cab-
bage turnips, parsnips, onions, squa h.
Frurr—Oranges, figs, bananas.
Mgears—DBeef, mutton, ham, kidneys,
liver, pork, sausages, veal, turkeys, fowls,
ducks. rabbits.

Remarks About Veal.

Veal is at its best immediately after kill-
ing—betore the rigor mortis sets in. Itis
succulent and tender then, because the
muscular fibre has not had time to stiffen.
Otherwise it shouid be kept four or five
days at least, to be tender. It will not
keep so long as beef and like all young
meats has a tendency to turn quickly,
especially in warm weather.

Bruce. the Abyssinian teaveller, declared
with truth that the tenderest steak he ever
ate was cut from the living animal and
cooked immediately. This statement
though true, was justly greeted with jeers
and expressions of disgust when his volume
ot travels first appeared. Peter Pin-
dar made fun of Bruce over this; one of
his couplets running thus:

“Nor have I been where men (what loss, alas!)

Kill half a cow and send the rest to grass.”

Some parts of meat should be eaten quite
fresh, such as the heart, head, sweetmeats,
liver, kidneys, but the meat proper of all
animals and birds should be kept as long
as possible in order to be tender. It is not
necessary to keep it until it is tainted al-
though so ne people profess to like it so.
No person need be afraid to eat veal. It
it is not tainted and not underdone. Prop-
erly cooked it is one of the nicest meats we
have.

Veal Soup

sufficient for seven or eight persons. |

Take about four pounds of the knuckle
of veal and cut it into five or six pieces,
sawing through the bone. Put it in a pot
with a pound of ham or bacon, and pour
in enough cold water to cover the meat
and let it boil up. Skim carefully, draw
it to the side and let it simmer for an hour.

Throw in a head of celery, three onions ‘

cut small, a bunch of herbs, a carrot, two

turnips, and a few whole black peppers.

Simmer gently for another hour, add salt
and pepper to taste, and half a dozen small
dumplings. Serve the veal on a dish with
the dumplings round it, and send the soup
to table in a tureen. If liked, a little
brown sugar coloring can be added.

Roast Fillet of Veal.

|

Rubber Goods Rubber Boots

Repaired Cheap Shoes Resoled.

| CHEAP SALE OF OVERSHOES, RUBBER BOOTS, ETC.
LADIES’ AND GENTS' WATERPROOF GARMENTS.

| HOT WATER BOTTLES, FOUNTAIN SYRINGES.

i! ATOMIZERS, SYRINGES, BED PANS,

|
l
|
|
|
|
|

A full Assortment of' Rubber Groods for Sick Purposes.

FRANK S. ALLWOOD, 179 UNION STREET.
CANNED GOODSIN STOCK

wW. ALEX. PORTER'S.

20 Cases California Peaches, best brand.
10 Cases Canned Apricots.
20 Cases Capned Pears, choice stock.
15 Cases Canned Pine Apple.
35 Cases Canned Blueberries.
Also Canned Cherries, Canned Gooseberries,

20 Casges Canned Pork and Beans. )
50 Cases Canned Strawberiies. : Pumpkin, Apples, Salmon and Lobster.

50 Cases choice Canned Peaches, heavy syrup. |

Corner UNION and WATERLOO, and MILL and POND STREETS, §T. JORN, N. 8.
DIGKENS ls DEA continue to live so long as this terrestial ball keeps

up its present gait. Get them in your family. r'or $2.oo
you can get Dicxexs’ CompreTe Works (12 vols.) and “* ST. ANDREWS
BEACON,” for one year. Address at once,

R. E. ARMSTRONG., Publisher. - St Andrews. N. B,

Messrs. Bensdorp’s agent, Mr. M. F. Eagar, of Halifax, had a large exhibit of Bensdorp’s Royal Dutch
Cocon and Eagar’s Wine of Rennet at the exhibition held in St. John last Fall. We purchased the entire
ex hibit because we knew these goods to be the best of their kind, and no doubt many readers of PROGRESS
had the pleasure of drinking samples of this Cocoa, and tasting some of the many preparations made from
Eagar’s Wine of Rennet. These goods have also been exhibited and samp ed at Messrs. Manchester,
Robertson & Allison,and several other placesin this city; they ne ed no further recommendation from us,
ali will adwit that there is none better than

Bensdorp’s Royal Dutch Cocoa.

Its principal distinetions are its PerrecT PURITY, AROMA, Ecoxomy, the rask with

which it is PREPARED, and its INVIGORATING and REFRESHING properties, and PERFECT
‘ DicestapiLity.  We have itat the following prices: 14 lb. size, 25 cents; lg Ib. sizes,
| 45 cents; 1 lb. size, 80 cents.

' SATURDAY is the day for Choice ROLL BUTTER nd Fresh Hennery EGGS.
BONNELL & COWAN, 200 Union Street.

HOT BAKED BEANS, Two Quart Crocks, 20 cents, today.

ST. JOHN
| Richmond street. Respectable, compact, comiort-

{ able, containing six rooms each, also pantres, |

| clothes presses, W. C., good yard. Moderate rent. -—

100 Cases Canned Tomatoes, Little Chief Brand.
125 Cases Canned Corn, Little Chief and Hoegg’s B
75 Cases Canned Peas, Little Chicf and Hoegg's B
Also 5 Cases French Peas.
25 Cases Canned String Beans.

But his Works do live after him. And they will

|
|
I
|

|
|
,
|
i

|
|
| CONDENSED ADVERTISEMENTS.

|
|
1
Announcements under this heading not exceeding l
five lines (about 35 words) rost 25 cents each |
insertion. Five cents extra for every additional I
line. ‘

!

|

TWO SEPARATE il (obimimer

|
The fillet is one of the prime joints of | Please enquire at 17 Richmond sireet or of LESTER

veal. It is taken from the leg above the
knuckle. Remove the bone and fill the
cavity with a stufliing made of one Ib.
ot sausage meat, a tea cup full of bread
crumbs, the rind of halt a lemon grated,
one teaspoonful of salt, hall a teaspoonful
of pepper, a teaspoontul of thyme, ditto of
marjorum, two small blades of mace
pounded. Bind the mixture together with
with the yolk ot anegg and a little milk.

Draw the flaps round and fasten with a |

skewer to keep the stufliing . Roast
slowly or the outside will be burnt betore
the inside is done. Baste frequently with
dripping or suet and cook thoroughly as
underdone veal is unwholeseme. Time to
roast, thirty minutes to the pound of meat.
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(uticura
sealy, erusted, pimply, blotehy, or copper-colored,
economically, and infallibly cured by the CuTiCURA
and Beautitier, and CuricUrRA RESOLVENT, the new
remedies fail. CuTicura REMEDIES are the only in-
other remedies combined.

Drug and Chemical Corporation, Boston, Mass.
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l UMORS OF THE BLOOD, SKIN AND
SCALP, whether itching, burning, bleeding,
with loss of hair, either simple, serofulous, heredi-
tary, or contagious, are speedily, permanently,
REMEDIES, consisting of CUTICURA, the great Skin
Cure, CUTICURA SOAP, an exquisite Skin Purifier
Blood and Skin Puritior and greatest of Humor
Remedies, when the best physicians and all other
fallible blood and skin purifiers, and daily effect
more great cures of blood and skin diseases than all
Sol¢ everywhere. Price, CUTICURA. Tbc.; Soap,
35¢.; RESOLVENT, $1.50. Prepared by the Potter

Send for “ How to Cure Skin Diseases.”

) skin prevented by CUTICURA SOAP. &y

pe '14';]1-3‘{?.-1.;{""1{1‘1nw pains, weakness, and
rheumatism relieved in one minute by the c~le-
brated CuTICURA ANTI-PAIN PLASTER. 30c.

We are showing a Jarge Stock of Crape
Hats, Toques and Bonnets in all the latest
Styles.

[?Cné)e Millinery & specialty.

Nun's Veiling, Leceys rape Veils

| made to order.

CHAS. K. CAMERON & CO., 77 King St.

& Co., Brokers, &c., 83 Prince Wi, street. 2.6-1f e . . .
- T'he Directors having just completed

To arrive by 8. S. DAMARA :(—
"Ew sunus Fine Venetian finish Worsted, |
and Silk mixed Coatings and Trouserings from one |
of the best houses in London. A. GILMOUR, Tailor. i

arrangements with

A RARE CHANCE.—
Tu cATERERS| £800.00 will buy balance
of lease and goed will of the established SEA SIDE
resort business known as ** Duck Cov: . including
| Bathing Houses,Kitchen and other buildings,Swings,
! Marquee Teut,Small House Tents,Bathing Dresses,
Towls, Furniture, Utensils, Table ware, Crockery,
Gilass and everything complete and necessary for con-
tinuing business without further outlay. Two miles
from City. Train,Busand Boat connection. Satisfact-
[ OFy reasons for sclling. Investigate now. Address—
| EL1 M. TREE, Steward, Union Club, St. Jehn, N.B.
| Jan. 30, 4i.

|
E H " E IN STAMPS, or cash paid for
| New Brunswick, Old Canada, |

|
Nova Scotia, Prince Edward Island, and Newfound- |
land stamps. Stamps on approval at 25, 33} and ! I
40 cents Com. Reference required. Send for price | il
i v
|
]
|
|
i

i
|
i
; list of stamps. FREDERICTON Stamp Co., box T8
]
|
.
|
[
1
1
!
|
[

A GRAND

OPERA

COMPANY,

FOR A SHHORT SEASON OF

rredericton, N. B. Canada. Jan 3%

EVER ONE IN NEED OF INFORMATION Are anxious to fix the days for

on the subject of advertising will do well |
to obtain a copy of **Book for Advertisers,”” 368 |
pages, price one doliar. Mailed, postage paid, on '
receipt of price. Contains a careful compilation |
from the American Newspaper Directory of all the
best papers and class journals; gives the circulation
rating of everyone, and a good deal of information
about rates and other matters pertaining to the
business of advertising.—Address ROWELL’S AD-
VERTISING BUREAU, 10 Spruce street, N. Y.

FEBRUARY.

ADVERTISING, \ivile i e AL,

where, at anytune, write to GEO. P. RoweLL & Co.,
No. 10 Spruce street, New York.

Fon SALE HALLETT, DAVIS & CO.
¢ Square Piano, T!§ octave; four
round corners. Cost $600.04, only a short time in

use; must be sold; price, $250.00.—C. Froop & Sens, |
31 and 33 King street. aug 1.

A FEW PERMANENT The C anv encaged is
BOARD|"G| Transient Boarders can be a(()‘l: i l h( ( ()n][) ln’\ (,nf\(l%td 15
commodated with large wnd pleasant rooms, in that ‘ lzlrg(‘r and better than any that

very centrally located house, 78 Sidney street.—
Mgrs. McINNIS. May2.

SMALL Towus LIKE BUCTOUCHE,

Hopewell, Salisbury,
Norton, Marysville, Chipman, Harvey, Vaneceboro,
Upper Woodstock, Presque Isle, Caribou, Fort Fair-
field, Wey mouth and scores o1 other places should
each have a boy willing to make money. He can
do it easily by selling PROGRESS. Splendid profit
and little work. Address for information, Circula
tion Department PRoGREsS St. John N. B.

To do this it will be necessary
for the pul)lic to take up the

Tickets at once.

has yet appeared in St. John.

THE PRESS

(NEW YORK)
FOR 1=~92.

Has a Larger Daily Circulation than any other Re-
R publican Newspaper in America.

E"ERGWETIG CA.\‘\'ASSE!{.Q,;II('II;DY women, DA'LY' SUNDAY' WEEKLY.

wanted to work in this city or . A
suburbs. A splendid chance for the right people to The aggressive Republican Journal of the Metro-

make money easily. Forturther particulars address polis. A Newspaper for the masses. Founded
0. K., Drawer 21, St. John, N. B. Oct. 10-ef December 1st, 1887. Circulation «ver 100,000
| copies Daily.

215"

s ‘ | rp\ THE PRrEss is the organ of no m':’-l‘ion; pulls no
4 3 wires; has ne animosities to avenge. The most
remarkable newspaper success in New York.
B st a— The Press is a National Newspaper.

(‘hvpp pews, vulgar sensation and trash finds no
place in the columns of TueE PrEsS.
Tue PrEss has the brightest Editorial page in

| The last entertainment in the course of the

Yl Ml Al OF TRI"'TY c“unc“’ New York. Itsparkles with points.

Will be given in TuE PREsSS SUNDAY EDITION is a splendid twenty
TR'NITY GHURGH SGHODL HOUSE | Page paper, covering every current topic of interest.
1HE .l'm:ss.\\ EEKLY EDITION contains all the

good things of the Daily and Sunday editions,

For those who cannot afford the DALY or are
revented by distance from early receiving it, Taxr
VEEKLY is a splendid substitute.

As an Advertising Medium
Tuk PrEss has no superior in New York.

e N e

Thursday, Febroary 18th, at 8 . .

There will be Vocal and Instrumental Music and
some new features will be introduced.

THE PRESS within the reach of all. The best

Admission, 10 Cents. and cheapest Newspaper in America.

Daily and Sunday, one Year..eeeeovs. e e 85.00

N e Daily aud Sunday, six months.....ocevaneees 2.50
? Daily and Sunday, one month..... ... P . .

Daily only, one year.......... pensscecase cor 3.00

8 | Daily only, four months......c.eu0 seessssene 1.00

Sunday, one Year.c..coesees » secansesss O

Or make alterations in your house, ifso send tc us
R N s, Tl Tt e e e T P G Ratih Lre

Pattern sheets of Mouldin iled t
uld:eu. S S R Ly Agents wanted everywhere. Liberal cowmmission.
Addresr, THE PRESS,

A. Christie Wood-Working Co., City Road. 38 Pasx Row, New York.
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