SEASONABLE RECEIPTS.

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

“Good living is due to that action of the judgment
by which the things which please our taste are pre-
ferred to all others.”"—Gastronomy as a Fine Art.

Further Instructions for Young House-
Keepers.

Skillful economy is not that which goes
without things, but that which makes much
out of little and has everything without much
cost. One of the first things to learn in
making tasty little dishes such as croquettes,
rissoles, patties, etc., described in aformer
letter, is how to make a sauce—a white
sauce of butter, flour and water which will
carry the seasoning and flavors which make
the trifles of meat or fish so savory in a
pattie or shell.

To Make Butter Sauce.

Place a cupful of butter and the same of
flour in a small saucepan over the fire and
stir them about until the mixture begins to
bubble, then add a cuptul of boiling water,
a little at a time, stirring all the while.
Season with salt if not enough in the
butter and strain into another vessel. This
is useful for binding croquettes, rissoles,
etc., as well as for making caper sauce,
oyster sauce, etc., and as a sauce for
vegetables such as asparagus, artichokes,
par:u#’y and onions.

Coid White Sance forlPuddings.

1 level cupfal of powdered sugar.

% cupful of butter.

3 whites of eggs.

2 tablespoonfuls of brandy, wine, or other flavor-
ing to taste.

Soften the butter and mix it with half of
the sugar. Have the whites of egg quite
cold that they may whip easily ; whip to a
froth, and stir into them the remaining
sugar. Mix this and the butter mixture
together lightly, without beating; add the
flavori'y4snd keep on ice till wanted.

Tapioca Jelly with Cream.

15 pints of water—3 large cupfuls.

2 ounces of Pearl Tapioca—7{ a teacupful.

6 ovnces of sugar—a teacupful.

% a lemon.

Steep the tapioca in one cupful ot the

water for two hours. The water is to be

cold when added, but the bowl may be set |

in & warm place. Then boil the other two
cupluls ot water with the sugar in it; cut
the lemon rind, or part of it into shreds
and throw it in and add the juice. Stir in
the steeped tapioca, and let it cook at the
side of the range till transparent—about
twenty minutes. Ifliked, itmay be colored
with burnt sugar or fruit syrup. Set in
wetted cups or a mold. Serve cold with
sweetened cream or the cold white sauce
preceding. This 1s very nice and not
common.
Cooking Without Eggs.

While it is true that *‘it takes good
things to make good things.” there are times
in the year as Whithead says, when eggs
are not good things and we must often get
along without using any even in cakes.

Good White Cake Without Eggs.

1 small cup of sugar.

¥ cup of butter.

2 small cups of milk.

2 heaping teaspoons of baking powder.
& cups of flour.

Warm the butter and stir it and the |

sugar together until well mixed, add the
milk and a little flavoring of nutmeg or
extract of lemon or vanilla. Mix the
powder in the flour, stir all together. It
makes a stiff batter. The more it is beaten
with the spoon—a wooden spoon is best—
the better the cake. One cup of milk
should be sour, or else add a small tea-
spoonful of cream of tartar. Brush the
top of the cake with milk before baking to
smooth and glaze it.

Cake Icing Without Eggs.

Powdered sugar merely wetted with
water, makes a good semi-transparent icing
and dries white. To have it beat up white
and firm, take a little gelatine and dissolve
it in hot water—it should be as thick as
mucilage—use this instead of whites of eggs.

Good Griddle Cakes Without Kggs.,

Flour.
Curdled milk.
Sodas and salt.

Take a little sifted flour in a pan, add
the sour milk until it can be stirred to the
proper consistency to take on a griddle,
then add a little salt and soda. There is
no measure to give, only that in a general
way a teaspoonful of sodais required for a
quart of sour milk. Serve with maple
syrup.

The Best of Rice Puddings Without Eggs.

1 cupful of rice.

1 cupful of sugar.

6 cupfulls of milk.

Cinnamon or nutieg to taste.

A pinch of sali.

Wash the rice in three or four waters,
put it into a tin pudding pan, and the
sugar, milk, salt and piece of stick cinna-
mon with it, all cold, and bake in a slow
oven for three or four hours. Cover with
a sheet of greased paper to keep from
scorching.

Steamed Fruit Pudding Without Eggs.

1 heaping g¥p of flour.

1 small teia spoonful of baking powder.

% cup of water and a little salt.

Mix the powder in the flour dry, add a
pinch of salt; then mix up with a spoon.
Be careful not to get too much flour
mixed in, as a very soft dough will prove
to be much lighter than that worked
up hard. Grease the bottom of a pan
or dish that will go into your
steamer, cover it with a thin layver of the
paste, spread over that a cupful of pre-
served cherries or other fruit, cover with
another 4fin sheet of paste, then another
larger of 1ruit and a cover of paste on the
top. Steam it an hour and a half or more.
Serve with the following plain pudding
sauce or the richer white sauce given
above.

Plain Pudding Sauce.

1 cup hot water.

1 cup brown sugar.

1 table spoonful of flour.
Little butter.

Stir the sugar and flour together dry,
Eour the water to them, add the butter and
eep stirring over the fire till it boils.

On Roasting.

The principle of boiling and roasting is
the same--to endeavor as quickly as pos-
sible to surround the joint with a hard flim
ot meat, in order to keep the flavor in.
Consequently the fire must be clear, bright,
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and fierce to start with. The next im-
portant thing is basting. A joint can
scarcely be basted too often. I have know
many cooks who, to avoid the trouble of
frequent basting, were in the habit of put-
ting a quantity of water in the pan with the
meat to prevent it burning, but the result
of such treatment is a joint halt roasted
and halt stewed. Roast beef and mutton
should be cooked rare. There is a differ-
ence between rareand raw. Veal, pork,
and lamb, should be well done, and thereisa
difference between well done and over
done. The time varying according to the
size of the joints, and the degree of heat
from the range fires. A piece of sir-
loin of beef weighing 15 pounds would
take from two and a I)alt to three
and a halt hours, according to the thickness
of the meat and the heat of the range.
Also it takes longer to roast newly killed
meat than when it has been kept.

Roast Beef.

but to roast re-

“(‘ooking is an art,
French

quires genius,” says a noted
gourmand. I suppose when Savarin wrote

that he had been having hard luck with
his cooks, and that the expression was
merely one of impatience at the dullness
ot apprehension of the good man’s own
cook, who, likely enough, would keep
sticking a fork into the meat when turning
it over, and thus letting out all the juices.

T'o roast or bake meat so that it will be
found tull of gravy when cut, it is neces-
sary to have the pan it is baked in hot be-
fore it goes into the oven with the meat in
it; and although there must be liquor in
the pan while it is baking, that should be
added after the meat has become hot
enough for the pores to be closed and the
juices retained inside. To get what is
called ““dish gravy” the meat should be
cooked rare, allowing a quarter of an hour
for each pound of meat or less when the
joint is a thin one, or required to be very
much underdone. The plentiful supply of
gravy that flows from it when cut will be
all that is desired.

Rules For Carving.

Always cut across the grain of the meat,
except when it 1s a saddle of mutton which
is carved lengthwise. Beef, ham and bacon
should be cut as thin as possible. Mutton,
lamb, veal and pork moderately thick.
With poultry always serve a little of the
dark meat with the white. Some people
seem to think that a chicken or turkey is
all dark meat by the way they ask for it.
“Bill Nye,” speaking about carving, says:
“My great success is mainly confined to
the water-melon. The water-melon does
not confuse me like the hen. 1 always
know where to find the joints, and those
who do not like the inside of the melon can
have the outside.” ’

Rabbit Soup.

Rabbit meat is, perhaps, the cheapest
of all meat. It is unquestionably good
tood, and young rabbit compares favor-
ably with chicken. As this paper i
rather on the line of economy, we will see
how we can get the most good out of
“brer, rabbit.” Buy him skinned

15

or not at all—cut it into joints, flour the
pieces, and try them lightly ; put them in

stew pan with the liver and three pints of | * = i g o S s il
| as society, . -
stock made from bones, or water, let them | U338€8 Ol g00 00I), 80 WG A )

simmer as gently as possible for an hour,
or until the rabbit is done enough; care-
fully remove the scum as it rises. Take
out the rabbit, cut off the best of the meat,
lay it in a covered dish, and put it in a
cool place. Bruise the bones, and put
them back into the stock, and with them
two onions, a shallot, a carrot, a small bunch
ot parsley, a pinch of thyme, a bay
leaf, three or four outer sticks of celery,
and a little salt and cayenne. Simmer the
broth two hours longer. Take out the liver,
rub it till smooth with the back of a wooden
spoon, moisten with a little of the liquor,
and return it to the soup.
sending to table add a teaspoonful of mush-

room ketchup, and it liked a glasstul of |

port, also cut the pieces of meat into dice,

warm them up in a little of the soup and

add to the whole just before serving. Time

3 hours. Salflicient for five or six persons.
Rabbit Pudding.

Cut a good sized rabbit into ten or twelve
pieces. Make a little gravy by stewing the
head, the liver and a little bacon rind in

stock or water, and season this with
salt, pepper and grated nutmeg. Line
a buttered basin with good suet

crust. Lay in the pieces of rabbit (first
seasoning each piece separately, with salt,
pepper and cayenne), and put with them
three or four ounces of bacon cut into
strips. Pour over them a cupful of the
stock, and be careful to let it cool betfore
using it. I’ut the cover of a suet crust on
top, press the edges closely together, and
tie the pudding in a floured cioth which
been wrung out of boiling water. Put it
into fast-boiling water, and let it boil
quickly for three hours. Suflicient for
five or six persons.
To Make Suet Crust for Puddings.

Allow six or eight ounces of suet and
a pinch ot salt for every pound of flour.
Caretully remove the skin from the suet, and
shred it as finely as possible, strewing a little
flour over it two or three times to prevent its
sticking together. Mix it with the flour
and work it into a firm paste with a little
cold water. The same answers for suet
dumplings.

Seasonable Food.
“ish.—Haddock, cod, halibut, smelts,
herring, lobsters, oysters, clams.

Meats —Beef, mutton, veal, pork, rab-
bits, liver, kidneys, sauages, black pud-
dings, turkeys, gueese, ducks, fowls.

Vegetables.— Artichokes, beets, cabbage,
turnips, onions. parsnips, squash.

Fruit.—Oranges, figs, bananas.

About the the Wedding Ring.

Ilow many women who fondly love the
golden symbol ot their wedding vow know
why they wear it on the third finger of the
left hand? That particular digit was chosen
because it was believed by the Egyptians
to be directly connected by a slender nerve
to the heart itselt. And these ancient wor-
shippers of Isis held this finger sacred to
Appollo and the sun, and therefore gold

was the metal chosen for the ring.

Just betore |

| think me, I should have no need to pray, |

\ and |
emptied if possible—I[ was going to say, |

| be very toolish if he thought so.

CASTRA’S” TALKS WITH GIRLS.

| Correspondents seeking information in this de-
artment should address their queries to “Astra,” |
’ROGRESS, St. John.]

Well girls! you must have been amused
at the beginning of last week’s *Talk”
where I announced that it should be called
*A talk with boys,” and then not one sol-
itary boy appeared in the column! 1 was
amused myself, but sorry for the poor dear
boys whose answers had to be held over
from lack ot space. Never mind boys,
*‘those who wait the longest sometimes get
the best served you know, and you may
possibly have a whole column to vour-
selves this week. Will Jackville kindly
read nostalgia, for nostialgia, in her an-
swer of last week ?

Bearrice, St. John—Dear me, Bea-
trice, it 1 believed myself to be one half as
clever as you dear girls seem determined to |

like the Scotch domime *“Oh Lord gie usa |
guid conceit o’ oursel’s” because I would |
have such a guid conceit o' mysel’ to start
with. But as it is, I am modest enough to |
think that a little knowledge goes a long |
way sometimes.  Numbers of girls ask me |
the same question; pimples on the face
are such a common trouble, and local ap-
plications are of very little use, as the
cause really lies either i defective diges- |
tion or some impurity of the blood. Try .
the old fashioned remedy of sulphur and |
molasses, a dessertspoontul every morni.g
for three mornings, then stop for three,and ,

{

|

so on. I suppose know the proportions, a
teaspoonful of cream of tartar to a table-
spoonful of flower of sulphur and enough
molasses to make a very thick syrup;
powder the pimples carefully with |
flour of sulphur at night, and wash off
with warm water in the morning. This is
the best treatment that 1 know of, and the |
hot water would, I am sure, be a very
great assistance to it. Your writing is
very like a man’s, but legible and neat.
Davip axp Joxarnan, Fredericton.—
Are you boys or girls, 1 wonder? The
writing is essentially that ot a business
wan, and yet I have a lady friend in your
city who writes almost exactly the same.
Besides that, the letter is thoroughly
genuine in tone, so | will take it for
granted that you are girls. 1 am glad to
hear that you take such an interest not
only in myself but my family. I assure |
you you would be very much taken up |
with the pup if you knew him, as he is a
gentleman of very strong personality.
You are very good to speak of
sending him a collar; strange toi‘
say, he has never had one. We have |
taken him out to be fitted several |
|
|
|
l

times, but have always failed to get just
what we wante<, so we thought we woull
wait till he had stopped growing, he is |
such a big tellow now. It you send a
collar, I shall have to send you his photo |
in return. Well, it is rather pleasant to |
get a letter without any questions once in |
a while, but really, the questions are the :
easiest to answer very often. (1) I do |
think it a very extraordinary thing in- |
|
|
|

deed, and both rude and ill-bred on the
part of the people who originated it. (2)

No, not the slightest cause, and he would
D
(3) I

should think she knew very little of the

were properly introduced, it should hold
good. even it the ceremony took place in |
a coal cellar; it is very rude indeed to
ignore him. (4) The correct pronunci-
ation is “‘Ow en,” in two distinet syllables.
(5) It would merely amount to a Christmas
card and could be received with pertect pro-
priety. The color has no significance what-
ever, and it is not likely the giver knew
anything about the meaning. men seldom
give any thought to such things. The
other gitt it would be best not to accept,
unless from an old friend. It is always
correct, you know, to accept books,flowers,
music, or confectionery from gentlemen
friends, when you have known them a long
time, but not presents ot any value. A
man often wishes to make some little re-
turn to a lady friend for kindunesses receiv-
ed, and he knows he may offer her a book
of poems, a box of candy, or a piece ot
music with pertect propriety, whether she
be old or young. (6) Well, no, hardly.
because if she talked a great deal abou it,
I should feel certain she had never done
such a thing before, and probably would

rest on her laurels, and never
make a second attempt in the |
same direction. The questions are |

rather unique, but I do not think them |
silly at all, and I hope the answers will |
prove satisfactory.

Miss Nosopy, from Nowhere—Don’t
distress yourself, my dear girl. There is
not the slightest danger of my “‘findiig”
you, because you see | am not going in
search of you Of course you can call me
“friend” I am a sort of “*girls friend” am I |
not? No, ldon't **know almost every- |
thing,” I wish [ did, and [ think you must
be the most delighttul girl in the world to
know. If I were only a man I should fall
in love witn you on the spot. Fancy a girl
who calmly starts out by saying she does
not “‘know anything at all.” Why my
dear girl you are a perfect revelation in
this conceited age, I love you dearly
already and you mustnot think I am laugh-
ing at you.because I am perfectly serious.
Just look around amongst your friends
and acquaintances, and when you see
how few of them are either rich or beau-
titul and how many fewer are both, and 1
think you will be satisfied that vou are very
far tfrom being in the minority ; and your
mother is quite right, it is really better to
be good than beautitul; at least I think it
must be. 1 am not either myself, so I/
have no opportunity of comparing the rela-
tive merits of the two attractions. Look
at the numbers of men who have plain
wives and simply adore them! Ot course,
those women must have had something
to win love, and since it was"not beauty it
must have been goodness. Valentines are
such a harmless amusement that, unless
they are of the kind to hurt other people's
feelings, or, what is almost as bad, vulgar,
that I do not see any impropriety in exchang-
ing them. If you have been a good little
girl and studied well, you should be ready
to leave school at eighteen, but I am
very sorry to say there are many givls of
that age whose education is far from being

LADIES' FINE EVENING SLIPPERS !

For Latest New York Styles our assortment consists of

Ladies’ Red Morrocco Duchess Tie Slippers.

T.adies’

Grey Suade Theo Tie Slippers.

Ladies’ Grey Suade Adonis Bkle. Slippers.

Ladies’ Black
Ladies’
Ladies’

We also have a few Pairs of

Kid Windsor Tie Slippers=.
Black Kid Beatrice Slippers.
Black Kid low cut Opera Slippers.

SATIN SLIPPERS that we are closing out at £1.00, £1.50 and £2.00

WATERBURY & RISING, 34 KING AND 212 UNION STS.

| refreshing.

| right to **inflict” such a name on the pub-

' that my column is aporeciated, especially

' for you, and rub a little well into the skin

| rect position, and not a cast iron rule that

| cise common sense,and,as you say if he can

Where
Are You dending

Your Orders 85

Billheads, Letterheads, Statements, Tags, Shipping Blanks, Cheques,
Notes, Insurance Blanks, Legal Forms, Labels, Circulars, Railway
Printing, Show Cards, and every description of Printing done in the

for
Printing?

SEND FOR ESTIMATES.

DON'T FORGET TO LET ME GIVE AN ESTIMATE.

E. J. ARMSTRONG,

STEAM BOOK AND JOB PRINTER,

GERMAIN STREET, ST. JOHN, N. B.

Best Style at Lowest Rates,

ORDERS FROM THE COUNTRY PROMPTLY ATTENDED TO.

complete. By the way, I must remark in |
this connection that in spite of your |
pleasant frankness you are rather a ﬂip-'
pant damsel, and just a little bit slangy, |
though I have no doubt you will get over |
that by the time you leave school. Your l

and it rather |

letter was not silly, was

Near, Fredericton.—My dear bov, 1
beg ever so many pardons! I don’t quite
know what J did, but I plainly see that 1
offended you in some way *‘nearly a vear
ago” and I am very sorry. Were you the
lad who wrote under a most outlandish
name, which 1 could neither read, nor
spell, and whom | told that he had no

lic? I am thanktul to say that I have for-
gotten what it was, now, but it haunted
my dreams for many a night. 1 am sorry

you will not get your answer as
soon as you wish, but I have
often told my correspondents that
unless their letters are in the office on

Friday thereis no hope of their being
answered in the next week’s issue, as
Monday is the day for answering them. [
don’t believe I ever do get tired of hearing

in such sincere terms as you use. (1)
Use the simplest and most unaflected
words possible, such as **‘Are you disen-
gaged for this waltz?"—*When may I
have it?” Or, if the lady has a pro-
gramme, ask her if it is filled : and it she
says not, say : **Can you give me the fiftn,
and twellth, then?” Or. again, you might
say: “Will you dance this set of lancers
with me ?”  (2) It is much the same with
a promenade. Say: “Will you come tor
a promenade with me, if you are not en-
gaged?” No:; quadrilles are out ot
tashion, but the lancers bave never lost
their hold in society, nor do I think they
ever will; but the hop walitz is a terribly
back number. 1 can scarcely explain the
difference, except that you litt your feet
and dance with a sort of hopping motion
in the one, as the name implies. (6) Be-
gin: *‘Dear Miss Smith, I have a favor to
ask you,” etc. Your questions were all
sensible and to the point, and I took great
pleasure in answering them. I really ad-
mire a very fair mustache, try the recipe
I so often give the girls for their hair, one
grain of red oxide ot mercury in an ounce
of vaseline. Get your druggist to mix it

with your finger three or four times a week,
at bed time,you will really find it excellent.
Always use a square envelope in answering
an invitation or writing to a lady.

L Grrere, Annapolis—Secat ! La grippe.
what do you mean by intruding yourselt
into our kingdom? You should know that
you could never be welcome anywhere.
Seriously what made you choose such a
dismal title? When I said that the gen-
tlewan’s proper place in walking with
either one or two ladies, was on the out-
side, I meant of course that it was the cor-

he must hold by through thick and thin. A
man must use his own judgment and exer-

protect the lady best by walking c¢n the in-
side of the sidewalk he should doso He
need not change at every corner, but still
he frequently does so, in order to keep his
companion from being jostled, because the
mside is usually the safest you know. In
short, I can only repeat that he must use
his judgment as what will most conduce to
his companion’s safety and comfort. Please
don't write **in fear and trembling” again,
as | do not want to be an object of terror,
and I am always glad to answer any ques-
tions in my power, especially such frank
and sensible ones as yours. ASTRA.

How She Keeps Her Youth.

A tamous English beauty. Lady London-
derry, has a peculiar aad successtul system
for keeping her youthtul freshness.  Al-
though she is perefectly well she lies in bed
one day in ten, sleeping in the morning of
this day until she wakens naturally. After
a hot bath and a light breakfast she goes
back to bed and rests quietly in a darkened
room until 6 o'clock, when she dresses in a

eignoir, dines in her room, and sits about
1dly until 10 o’clock, when she goes to bed
again. No social event is considered of
sufficient importance to cause the lady
to give up this periodical retirement from

the hurry and excitement of modern living.

numpPHRrReys: HARD COAL!

This Prrcrous OINTMENT is the
trinmph of Scientific Medicine.

Nothing has ever been produced to
equal or compare with itasa CURATIVE
and HEALING appLIcATION. The effects
of Wircut Hazer, when combined and
applied in the formula of an oil, 7s
marvelous. 1t has been used over
forty years, and always affords relief
and always gives satisfaction,

For Piles—External or Internal, Blind
or Bleeding ; Fistula in Ano : Itching or
Bleeding of the Rectum, The relief is

immediate—-the cure certain.
For Burns, Scalds and Ulceration and
Contraction from Burns, The reliefisinstant
—the healing wonderful and unequaled.
For Inflamed or Caked Breasts and Sore
Nipples, It is invaluable.—Price, 50 Cents.
Sold by Druggists, or sent post-paid on I'v;‘o'i,( of price.
HUMPHREYS' MED. €0., 111 & 113 William St., NEW YORK,

WITCH HAZEL OIL.

HOREHOUND
AND ANISEED.

CROUP, WHOOPING COUGH.
COUGHS AND COLDS,

OVER 10 YEARS IN USHE.
25 CENTS PER BOTTLE.

ARMSTRONG & CO., PROPRIETORS,

R bAlNTV J‘"f',N.,__lfi_F:,, it o
For ONE MONTH Only.
¥ Agreat rednotion
S Will be made in

Hair
Switches

AT THE
ST. JOHN

" HAIR STORE

s 113 Charlotte St.

Opp. Dufferin Hotel.

- NOTICE.

“TE have this day formed a Co-partnership for |

tne purpose of carrying on the

WHOLESALE HARDWARE BUSINESS

in this city, under the name and style of

Kerr & Robertson.

Signed the 1st day of February, 1892,

WILLIAM KERR,
JOHN M. ROBERTSON.

Having sccured the premises No. 4_7 DOCK
STREET, we hope to open for business about

15th inst.
KERR & ROBERTSON.

CENTRIC PENS.

The principal which makes these Pens '

such a complete success is so simple and
common-sense that one cannot but wonder
that it was not thought of long ago.

The writer need exercise no more effort
then when using a lead pencil.

We shall be happy to show them, and
invite inspection.

J. & A, MCMILLAN

08 and 100 Prince Wm. Street, St. John, N. B.

To arrive from New York, per schrs, Lyra and
Wendell Burpee:

350 Tons Best Quatity Anthracite.

In Broken, Stove and Chestnut Sizes.

IN YARDS :--Reserve (the best
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Cape Breton Coal), Old Mine
Sydney, Caledonia, and all
sizes Hard Coal,

Morrison & Lawlor.

Corner Union and Smyth Streets.

DO NOT FORGET THAT

Ferguson & Page

Always keep a large stock of all goods pertaining
tothe Jewelry Business, and are continually adding

i to their stock in the Latest things that are manufac-
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tured.

' TAKE A LOOK AT THEIR DIAMONDS,

Watches, Jewelry,
Silverware, Spectacles,
Umbrellas, Clocks,
Pencils, Canes, etc.

No 483 ISinNng St.

'THE PRESS

(NEW YORK)
FOR 18292,
Has a Larger Daily Circulation than any other Re
publican Newspaper in America.

DAILY. SUNDAY. WEEKLY.

The aggressive Republican Journal of the Metro-
polis. A Newspaper for the masses. Founded
December 1st, 1887, Circulation over 100,000
copies Daily.

Tae PrEss is the organ of no faction; pulls ne
wires; has no animosities to avenge. The most
remarkable newspaper success in New York.

The Press is a National Newspaper.

Cheap news, vulgar sensation and trash finds ne
place in the columns of THE PREsS.

Tue Press has the brightest KEditorial page in
New York. It sparkles with points.

THE PrRESS SUNDAY EDITION is a splendid twenty
page paper, covering every current topic of interest.

Iue Press WEEKLY EDITioN contains all the
good things of the Daily and Sunday editions.

For those who cannot afford the DALY or are
prevented by distance from early receiving it, Tur
WEEKLY is a splendid substitute.

As an Advertising Medium
Tue PREsS has no superior in New York.

THE PRESS within the reach of all. The best
and cheapest Newspaper in America.
Daily and Sunday, one Year.ceeceaiiuas vas $5.00
Daily and Sunday, six months.....cooviuus. 2.50
Daily and Sunday, one month....o covv.van. 45
Daily only, one year.eceeeccecessscsssscanas 3.00
Daily only, four months..... R PR P IR 1.00
Sunday, one Year....oooeee. BRRS 30008 s RS 2.00
Weekly Press, one Year.ceocoeccocooscecccse 1.00

Send for Tue Press Circular. Samples free.
Agents wanted everywhere. Liberal cowmission.

Address, THE PRESS,
38 Park Row, New York.

THE CANADA

sugarRefiningCo.

(LIMITED).

MONTREAIL

Ofter For Sale all Grades of Refined

Sugars z Syrups

Of the Well-krown Brand of

Centificate 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 your “EXTRA GRANULATED” Sugar, and
ﬁn(i that it yielded OO .88 per cent of pure su ar.
It is practically as pure and good a sugar as can be
manufuctured. g} Yours truly,
G. P. GIRDWOOD.
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Snisch Piano

PLAYED AND ENDORSED BY
The Vorld's Most Eminent Musicians and Pronounced

= by Them

‘Pgr MOST PERFECT PIANO MADE.’

B & SONS, st.John, N. P,




