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SEASONABLE RECEIPTS. 

Speeially Prepared from Practical Tests for 
the Lady Readers of ‘‘ Progress.” 

The following sheet of copy was unfor- 
tunately omitted in last week’s letter. It 
contamms some important points and is 
printed here in order to enable our readers 
to better understand how to make an 
omelet. It is as follows: 

About Omeleta. 

An omelet can not be made properly in 
a pan that is used for everything. To in- 
sure ite being clean, put in a small quan- 
tity of fat or butter: let it boil, then pour 
itaway and wipe the pan with a clean 
cloth. The fat that the omelet is fried in 
should be heated very gently or it will 
brown and spoil the color of the omelet. 
The number of eggs should not be large. 
If more than six are wanted, make two 
omelets. The pan should never be washed, 
but scraped and wiped dry with a cloth. 
If itis washed, probably the next omelet 
fried in it will be a failure. A very small 
quantity of salt should be put in, as salt 
keeps the eggs from rising. The secret of 
the beautitul, rich golden color that it 
should be is the clean pan that is used for 
nothing else but omelets. . 

1 nce of or contempt for the fore- 
goidl dtails is the cause of so many 
tailures in making omelets. It is a simple, 
wholesome and inexpensive dish, and yet 
it is seldom met with in perfection outside 
of protessional cooks domain. The flavor- 
ing may be varied indefinitely, but the pro- 
cess is always the same. We will begin 
with the plain omelete, and when it is 
known how to make this properly, it will 
be a very easy matter to make any kind of 
omelet, except an omelet soufftee, which is 
a widely different process, and which will 
be described at another time. 

Plain Omelet. 

"Take a clean omelet pan that has only 
f omelets before, and tor one portion 
put into it a piece of butter the size of an 
egg, set it on the range where it will grad- 
ually come to the boil, meanwhile break 

two eggs separately, to see if they are good, 

into a cup, then put them into a bowl with 
a tablespoonful of milk or cream, a little 
salt and pepper. Next, with a fork or egg 
beater, beat all up together, till it is quite 
frothy, and when the butter in the pan 
froths up. pour in quickly the eggs which 
you should continue to beat till the last 
moment. Take a large spoon and stir it 
all up very quickly, keeping the pan in a 
moderately hot part of the range, and 
scraping the bottom of the pan all the time 

to prevent the omelet from sticking and 

burning. As soon as it begins to set, take 

the trying pan a little from the fire, and 
with the left hand raise the handle to a 
slanting position and work the omelet with 
the spoon to a half moon shape opposite 
the handle. Hold it for a few seconds in 
this position over the hot fire to give the 
under surface a golden brown color, and 
then deftly turn it down side up, on a hot 
dish, and serve immediately. 

A Pleasant Drink. 

Anything new in the eating or drinking 

line naturally interests me, and having no- 

ticed in an English catering journal an ac- 
count of the discovery ot a new drink called 

“Bulls Eye.” I was led to try it and found 
it 80 good that [ think it worth repeating. 
Here it is: To a tumbler full of good 

ginger beer add lg a wine glass of lime 

juice cordial. The inventor added a wine 

glass full of Scotch whiskey to his, 
but I do not recommend that. It is good 
enough without. 

A New Dish. 

Casting about my larder one day this | 
week for something for a change, and find- 
ing nothing that could be “*worked up” 
bus the remains of a joint of roast beef, 

and ditto of a bottle of pickled walnuts— | 
almost both articles, as they were, 

useless—it occurred to me to try 
an experiment; the result of which 
was a most appetizing dish, but 
alas! it was not touched by those for 

whom it was intended (they have not much 
faith in anything that savours of *‘resur- 
rection pie.”) However, what was their 
loss was a gain to the employees, and I 

think the dish only wants a nice sounding 
name to make it popular. I call it a new 
dish because [ have never seen or heard of 

it before. This is the way it was done :— 
Cut all the meat from the bones, mince it 

rather fine,season with pepper and salt,add 

a small quantity of chapped shallot that 
has beengstewed in a little vinegar for 
about 20 minutes or half an hour, to a 
pound of meat, mix in a tablespoonful of 

pickled walnuts. Mix altogether, sprinkle 
a quantity of the black liquor of the wal- 
nuts over it and lastly spread a layer of 
treshly boiled mashed potatoes done with 
butter and milk, on the top, and bake till 

brown. 
Calf’s Head. 

The heads are usually sold by the butch- 
ers skinned. Get your butcher also to 
spht it for you. The first thing to do on 
receiving g calf’s head is to remove the 

brains, ow them into cold water and let 

them soak for an hour, drain them and 

boil them in salt and water for a quarter of 
an hour, and put them aside. Put the head 
into cold water and wash it well, lay it in 
cold fresh water and leave it there to draw | 

It 1s always best to | 
cook it as soon as possible, and while it 
out the blood, &ec. 

shouid be thoroughly cooked, it should not 

be over done. Time to boil, from 4 to 2 

hours. When it is to be served plain 
boiled, lay it cheek upwards on the dish as 
it comes from the water, garnish with slices 
of lemon, and serve the brains chopped up 
ina nige butter sauce in a sauce boat. 

Calf’s Head, Curried. 

Take the remains ot a boiled calf’s head 
and cut it into pieces about an inch square. 
Put a piece of butter the size ot a large 
egg in a saucepan; let it melt, then slice 
into it two medium sized onions, and let 
them fry in the butter until browned light- 
ly ; take them out and stir a desert spoon- 
ful of curry power gradually and smoothly 
into the butter, and afterwards a small cup- 
ful of good stock. When the sauce is quite | 

smooth, add the cold calt’s head and the 

onions; let it boil ten minutes, at the last 
squeeze in the juice of halt a lemon. 
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rice round it. If necessary a little more 
stock may be added, but curries should not 
be watery. : 

To Boil Rice for Curry. 

Wash half a pound of Patna rice in three 
waters, drain it, and pick out every dis- 
colored grain. Put two quarts of water 
into saucepan with a teaspoonful of salt, 
when it boils throw in the rice, and boil for 
ten minutes, or till each grain becomes 
rather soft; drain it into a culander, 
slightly grease the pot it was boiled in, 
with butter, and put the rice back into it 
and cover tightly: let it swell slowly for 
about twenty minutes near the fire, or in a 
slow oven. Each grain will then swell up, 
and be well separated, presenting a pleas- 
ing appearance instead of the pasty mess 
so often seen. 

Calf's Head Fried. 

Cut the remains of a cold calf’'s head in- 
to pieces about an inch and a halt wide. 
[Lay them for three hours in a pickle made 
of two tablespoonfuls of lemon juice, the 
same of white wine, some salt, pepper and 
powdered cinnamon. Take them out,drain 
them, and dip each piece into a batter. 
Fry them in boiling fat till they are a 
bright brown, and pile them in a pyramid 

Put | pl 

it into the centre of a dish with a border of | late, 

on a hat dish. 

Mock Turtle Soup. 

Boil a calt’s head gently for an hour and 
a half, cut the meat into pieces about an 
inch square and throw them into cold 
water. Drain and put into a saucepan, 
cover with stock, and let them simmer 
gently for another hour and a half. Put 
three quarts of nicely flavored stock into a 

ful of minced thyme, a tea spoonful of mar- 
joram, four bay-leaves, three desert spoon- 
fuls of chopped parsley, half an ounce of 
whole pepper, half an ounce of salt. three 
onions with four cloves stuck in 
them, halt a head of celery or 
a few celery seeds, and two table-spoon- 
fuls of mushroom ketchup. Let these sim- 
mer slowly for two hours. Strain the 
liquor, thicken it with two table spoenfuls 

added gradually, then pour it into the same 
saucepan as the meat, add !'; 

five eggs, and the juice of a lemon. Let 
all simmer for a few minutes and serve. 
The forcemeat balls should be made by 
mixing well together the brains, a cupful ot 
finely-grated bread crumbs, a httle salt, 
pepper, nutmeg, and parsley, three ounces 
of butter and two eggs. Form them into 
balls the size of nutmegs. fry them im hot 
lard or dripping, and drain them from the 
tat before they are added to the soup. 

Prayers That Cost Money. 

In the case ot the Golden Lion, an 
endowment society with some 12.000 
members, upon a hearing before Justice 
Allen of the supreme court of Massachu- 
setts, one of the oflicers was asked what 
position he held in the corporation; he 
answered that he was the supreme chaplain. 
Asked what were his duties, he stated that 

| he opened the supreme session with prayer. 

that he was not ; and upon inquiry as to his 
occupation prior to his appointment to 
the position of supreme chaplain, he 
stated that he had been a clerk, 1 
think, in a grocery store, at fifteen dollars 
per week. Asked again what was his 
salary as supreme chaplain, he answered 
$7,500 per year. As the supreme session 
ot the Golden Lion was held but once in 
two years, it will be seen that the cost to 
the certificate-holders for the service 
this supreme chaplain was $15,000 for a 

| prayer. Evidently prayers come high, but 
| the endowment corporations must have 
| them, and assuredly nobody needs them 

| more. 

What a Woman Does. 

| The guileless man who asked this foolish 
| question got this answer from a woman. 
| Having kept a statistical account for one 
| year, she gave the result as follows: 
' “*Number of lunches put up, 1,157 ; meals 
ordered, 963; deserts made, 172; lamps 
filled, 328; rooms dusted, 2,259; times 
dressed children, 780 ; visits received, 897 ; 
visits paid, 167; books read, 88; papers 
read, 553; stories read aloud, 234; games 
glayed, 329; church services attended, 
125; articles mended, 1,236; articles of 
clothing made, 120; fancy articles made, 
56 ; letters written, 426; hours in music, 
2014 ; hours in Sunday school work, 208; 
hours in gardening, 49; sick days, 44; 
amusements attended, 10. 

‘Besides the above I nursed two child- 
ren through measles, twice cleaned every 
nook and corner of my house, put up 
seventy-five jars of pickles and preserves, 
made seven trips to the dentist's, dyed 
Easter eggs, polished silver and spent 
seven days in helping nurse a friend who 
was ill, besides the thousand and one 

duties too small to be mentioned, yet tak- 

ing time to perform.” Now we hoped that 
man is satisfied ; it not he can try himseli. 
— Washington Star. 

Sarah’s Bernhardt’s Voice. 

Lieutenant Gianm, Bettini, a cultured 

young Italian, who has for several years been 
working at improving the phonograph, has 
now produced a micro-phonograph which. 

it is said. has reached a remarkable degree 

of perfection. Among those who recently 

visited the inventor's rooms in New York 

to try the instrument was Mdme. Bern- 

hardt. She was dressed on the occasion 

in a gorgeous lavender dress, and she took 

up her position in front of the phonograph, 

which had been warranted to repeat all the 

tones of her wonderful voice. ‘Recite 

something,” invited the lieutenant, and 

Sarah broke forth into one of the scolding 

scenes of “Frou Frou.” When she had 

finished, the lieutenant set the machine 

going, and every shade of Sarah's voice was 

given perfectly. The artist was so pleased 

that she declared she would like to own 

such a phonograph tor the sake of hearing 

| her own tones as others heard them. 

sample Chocolate Free. 

A postal card addressed to C. Alfred 

' Chouillou, Montreal, will secure you sam- 

es of Menier’s delicious imported Choca- 

with directions for using. 

separate saucepan, and with it a tea spoon | I 
| mind the one enemy, even so utterly spite- 

of 

| 

| 
| | 

ot flour, mixed with a httle cold water, and | 

a pint of | 
sherry, eight or nine forcemeat balls (one | 
for each person) the hard boiled yolks of | 

Asked if he was a clergvman. he repiied | 

“ASTRA’S” TALKS WITH GIRLS. 

! 
| Correspondents seeking information in this de- 
artment should address their queries to “Astra,” | 

REsS, St. John.] | 

I am afraid, my dear girls, that some | 
letters, or rather answers to letters, have 
been getting mislaid lately, because there 
are several letters which I answered long 
ago, and yet I have never seen the answers 
in print. One was to *‘‘Lucille,” Nova 
Scotia, another to “Me One,” St. John, 
and one or two more which I cannot re- 
member. So you must not think the fault 
is mine. | 

Arvererra, North America—It is very 
good of you to write and thank me for the 
answers, and | am very glad to know you | 
are pleased with them, and like the column | 
so much. You did not trouble me at all, 
but you know it sometimes takes a little 
time to hunt up the subjects asked about, 
and so you have to wait for your answers. 
I shall always be glad to hear trom you. 
Arrres.—It really is too bad, and I am 

more sorry for you than I can tell! [twas 
a most unfortunate occurrence. How do 
mn find these things out so easily? 
Never mind they shall not do so in future 
it [ can help it. Perhaps that may be the 
reason. Thank you very much for what 
vou say about the genial **Sarah,” but alter 
all she has only succeeded in showing me 
how many friends I had, and so she did 
me a service and injured herself, whoever 
she may be. You know Emerson says: 

“IIe that has a thousand friends, 
Has not a friend to spare, 
And he that has one enemy 
Shall meet him everywhere.” 

So it I have a thousand friends,I need not 

ful and vindictive an enemy as *‘Sarah.’ 
No. the question was about a letter. Be 
very careful about bestowing your photo- 
graphs. Only give them to old triends 
amongst the opposite sex. I do not see 
any harm in it, if he 1s an old friend, and 
your parents do not object. It was a very 
pleasant little letter, and, of course, I 

read it. 
Mera, St. John.—You see | have com- 

plied with your request about answering 
this, but I did not forget you. You are a 
very good girl, and I hope your reward 
will come soon. I trust your mother has 
recovered long before this. If children 
and old people are fond of you I think in 
itself is a sufficient recommendation. | 
do not wonder that he” cares for you, 
and I think you must be very attractive; | 
love brown eves. (1) I had a list ot the 
different meanings of moles, but somehow 
1 have managed to lose it; I remember, 
however, that moles oneither cheek denote 
an industrious, benevolent, and sober 
disposition given to be grave and solemn, 
little inclined to love or flirtation, not of a 
steady courage and unshaken fortitude, 
moderate success in life, a happy marriage 
and two children. Now, is not that quite 
a fortune?’ And itis all true, at least so | 
have read. And so you are a writer too? 
[ wonder if I have ever seen any of your 
writings. Do not give your lover up, it 
you really care for him, and he loves you, 
it is your duty to be true to him, and I 
think you should have a full explanation 
with him, as there must be many things he 
cannot understand in connection with the 
trouble between you. The first lines are 
from Jean Ingelow's celebrated poem Di- 
vided. I do not know the author of the 
others. Write to me again some time and 
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lo the wants of our customers, and are always on the lookout for improve- 
ments and new things that will prove to your advantage. 
are genuine favorites and the Ladies will appreciate them. 

Ladies’ Bright Dongola Buttoned Boots, $2.00; 
Bright Dongola Buttoned Boots, $2.00; 

Bright Dongola Buttoned Boots, $1.75; 
Bright Dongola Buttoned Boots, $1.75. 

[hese are all different Styles and have the neat appearance and wearing 
qualities of many boots sold for $3.00. 

WATERBURY & RISING, 

Our Four Leaders 

34 KING AND 212 UNION STS. 

Special to Parents: 

cannot fail to suit him. 

return. Our Goods are all New and Prices Low. 

NEW ROYAL CLOTHING STORE, 47 KING STREET, 
RR. WW. LEETCEHE, Prop. 

In each case they will be subject to examination and 

you wish Light or Dark Suits for School or Dress purposes. 

3 years and upwards give age only, and we can send you a daisy little Suit that 

Men's Suits at $3.75. 

You will kindly send age and breast measurement of your Boys and state whether 

For a child from 

E
N
E
 
a
C
 
aA

 
al

 

AMERICAN DYE WORKS COMPANY. 
C urtains Cleaned and Dyed by a French Process. 

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

the highest compliment in your setver, | 

the men 1 have been in the habit of 
associating with, or myself. Youare quite 
right though, I speak of men only as I 
have tound them, and I have never been | 
.brought into contact with those who were 
not gentlemen, therefore I admire 4 

| 
| 
| 

opposite sex very much, and have a high 

opinion of them. What made you call me 
“AW.C.T. U. editor? 1 really am 

nothing of the kind; those good ladies | 
would scorn to acknowledge me, even if I | 
were one of them, because I possess very | 

revolutionary ideas, with regard to some of | 
their views. You are a very sensible lad, | 

and your letter contained a great deal of | 

common sense. 1am delighted to know 

that one boy says “Go ahead Astra, the | 

boys at least appreciate you.” I like the 
boys to be in sympathy with me, bless them. | 

And so you evidently think I have some | 
“faults as to style?” Please tell me what | 

they are in your estimation, as I should like | 
tell me how you are getting on, as | shall 
be anxious to hear. 

Gire, St. John.—I think you are a very 
sensible little girl for ore so young, and I 
should not have minded if you had asked 
me more questions. I do admire you more 
than I can express, for your loyal and lov- 
ing friendship. You take a most sensible 
view of the whole matter. A man who 

- will speak slightingly of one girl, without 
cause, would be sure to do so of another. 
I think it is your plain duty to tell 
your friend, and warn her against a friend- 
ship with such a man. 1 would not 
tell her exactly what he said, if you 
think it will hurt her feelings; merely tell 
her that he speaks of her in a disrespectful 
manner when she is not present, and, it 
she should doubt you, as friends some- 
times will, then tell her the rest it you find 
it necessary. Write again whenever you 
like ; I shall be glad to hear from you. 

Correze. St. John. No, not the 
least apology is necessary, your sex 
are always welcome to a corner in 
our kingdom—that is of course— 
the very rice ones amongst the sex. Yes! 
you are quite right, [ am ‘‘beautitul,” all 
stars are, and I am sure you would think 
so if you would see me. I have heverbeen 
able yet to find out whether Geoffrey 
thinks so or not, but I hope he does. 
Thank you for the delightful compliment, 
surely you ought to know that any woman 
would be willing to have her **valuable time” 
taken up indefinitely in such a pleasant 
manner. [ really cannot answer your 
question about the publication mentioned, 
very definitely just now, as I know so little 
about it, but last year ProGrEss published 
an article on the subject, the tenor of 
which went to prove that it was a gigantic 
“take” and that the prizes consisted large- 
ly of pewter butter knives. However, one 
of my friends has just been notified that 
she is ome oft the five first prize 
winners, [| am anxiously waiting 
further tidings, so I shall be bet- 
ter able to answer your question 
next week, at least I hope I shall, and I 
will not forget you. This lady has sent 
the money, and is now awaiting further 
developments. You see my opinion is not | 
so very ‘weighty afer all. 

JumBo.—Thank you very kindly tor 
the sympathy you express. And so you 
are a fellow sufferer? Who in the world 
criticised you so savagely ? and what had 
you done? All great geuiuses have been 
criticised yon know, so logical conclusion 
must be that we belong to that distin- 
guished class, but I do not think we are 
made of such fragile material as poor 
Keats who died of an article in the 
Saturday Review, I think it was. To tell 
yo:z the trath I feel rather sorry for 
“Sarah” now; she bas had so many hard 
things said ahcut her, poor soul, and she 
gained so little by her effort to injure me. 

: 
: 
: 

| 
: 

to know where my chiet weakness lies. 
ASTRA. 
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COLONIAL HOUSE, 

PHILLIPS SQUARE, 

MONTREAL. 

THE GREAT 

Canadian Emporium 
——FOR 
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DRY GOODS, 
CARPETS, 

CURTAINS, 
FURNITURE. 

CHINA and GLASSWARE, 
BOOKS and STATIONERY, 
READY-MADE CLOTHING. 

LADIES’ BOOTS and SHOES, 
SILVERWARE and 

KITCHEN UTENSILS. 

ORDERS TAKEN FOR 

““ CRESCENT BRAND" CEMENT. 
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N. B.—We invite correspondence, and give 

prompt and careful attention to wail orders. 

TEE | 

Henry Morcan & Co., 

CoroniaL Housk, $ 

MONTREAL. 
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I can scarcely decide to whom you pay 

RAILWAYS. 

ANADIAN 
DACIFIC HY. 

Low Rate 

ONE-WAY 

Excursions 

TOURIST SLEEPING CARS, 

Minneapolis 7 St. Paul 

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

Saturdays, 
—— DURING— 

MARCH, APRIL "and_MAY, 1892, 
For rates of fares and other particulars consult 

Canadian Pacific or Intercolonial Ry. Ticket Agents. 

D. McNICOLL, C. E. McPIHERSON, 
Gen'l Pass. Agent, Ass’t Gen’l Pass. Ag't. 

MONTREAL. St. Jorn, N.B, 

Intercolonial Railway. 
After Oct. 19, Trains leave St. John, Standard 

Time, for Halitax and Campbellton, 7.05; for Point 
du Chene, 10 30; for Halifax, 14.00 ; for Sussex, 16.30; 
for Quebec and Montreal, 16.55. 

Will arrive at St. John from Sussex, 8.3C; from 
Quebec and Montreal (excepted Monday), 9.35; i 
from Point du Chene, 12.66; from Ialifax, 19.20° 
from Halifax, 22.30. 

WESTERN COUNTIES RY 

On and after Monday 18th Jan., 1892, trains will run 

daily (Sunday excepted) as follows: 

ixpress daily at 8. s LEAVE YARMOUTH; "rice Sd tupura | 
12 noon ; Passenger and Freight Monday, Wednesday 

and Friday at 1.00 p.w.; arrive at Annapolis 5.48 p.m. 

LEAVE ANNAPOLI —Express daily at 1.20 p. 
m.; arrive at Yarmouth 

5.20 p.m.; Passengers and Freight Tuesday, Thurs: 

dav and Saturday at 7.30 a.m., arrive at Yarmouth 

12.35 p.m. 

CONNECTIONS Annapolis with trains of 
Windsor and Annapolis Rail- 

way.; at Digby with Steamer City of Monticello 
to 

and from St. John every Monday, Wednesday and 

Siturday. At Yarmouth with steamers Yarmouth 

and Boston for Boston every Wednesday and Satur- 

day evenings; and trom Boston every Wednesday 

and Saturday worning. With Stage daily (Sunday 

excepted) to and from Barrington, Shelburne and 

Liverpool. - es 

Through tickets may be obtained at 126 Hollis St., 

Halifax, and the principal Srations on the Windsor 

and Annapolis Railway. J. BRIGNELL, TR 

Yarmouth, N. 8. General Superigtendent 

For ONE MONTH Only. 

| 
| 
) 

A great reduction 
will be made In * 

Hair 
Switches 

AT THE 

ST. JOHN 

AIR STORE 
113 Charlotte St. 

Opp. Dafterin Hotel 

| Ferguson & Proz 

STEAMERS. 

International Steamship Co. 
WINTER ARRANGEMENT 
TWO TRIPS A WERK 

FIR BOSTON 
NYOMMENCING Nov." 2, 

the 8S eamers of this 
Company 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., nd 
Portland at 5 p. m., for East. 
port and St.John. 

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

CHANGE OF SAILINGS. 
BAY OF FUNDY S.S. CO. (LTD.) \ 

S.S.“" ALPHA” 
WH on and after WEDNESDAY, the 23rd 

day of March, 1802, «ail from the Company’s 
Pier, Reed's Point, St John, every MONDAY, 
WEDNESDAY and SATURDAY, at 6.30 a.m. 
(local time), for Digby and Annapolis, returnin 
same days; sailing from Aunapolis upon arrival 
the morning express from Ilalifax, ealling at Digby. 
Ba These sailings will continue until further notice. 

HowaArp D. Troop, President. 

CROUP, WHOOPING COUGH. 
COUGHS AND COLDS. 

OVER 40 YEARS IN USH. 
25 CENTS PER BOTTLE. 

ARMSTRONG & CO., PROPRIETORS, 
SAINT JOHN, N. B. 

Easter Cards 

and Booklets 
——AT— 

J. & A. MeMILLAN’S, 
Booksellers and Stationers, 

95°% 100 Prince Wn. Steet, St John X.B. 
"WORTH REMEMBERING ! 

. 

Always carry a large stock and are continually re. 
ceiving New Goods in Watches, Jewelry, Solid 
Silver, Electro Plate, Clocks, Bronzes and all goods 
pertaining to the Jewelry Business. 

Call at 43 King Street. 

HExcellent Value in 

Bedroom 2 Parlor Suits, 
—— AT —— 

F. A. JONES, 34 Dock Street. 
Easy TErMS oF PAYMENT GIVEN. 

rv ® .® <> ; > The World's Most Eminent Musicians and Pronounced 
ries Tae———— TR - 

e Ny § ) § | ) SO 5 >o | ) § ( ) \ | ‘Tar Most PERFECT PIANO MADR." 

@ ,U/ 

PLAYED AND ENDORSED BY 

C: FLOOD & SONS, st. Jo, NP, 
Agents for the Maritime Provinces. 


