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"WASTRA’S” TALKS WITH GIRLS. 

Correspondents seeking information in this de. 

artment should address their queries to Astra,” 
rESS, St. John.] 

EciLa.—You have changed your name 
and taken such infinite pains to disguise 
our handwriting, that I cannot ‘‘place 
ou,” as the saying is. I am very glad you 
came back again, however, and | really 
wish you would tell me what I said to you, 
as you have quite excited my curiosity. (1) 
The editor, proprietor and publisher of 
that really remarkable Journal is a pedlar 
of the same name who is very well known 
in the country districts around and about 
Fredericton. i 

upon a small band press, but of this I am 
pot quite sure. He is certainly a most ar- 
dent lover of nature, and a very clever man 
in many respects. (2) | think them most 
exquisite, and although there may be harm 
in some of them, the one *‘sullied page” is 
surely counter-balanced by the beauty, the 
arity and the pathos ot the great majority 

of them How anyone could call Lord 
Byron an infidel after reading his ‘Hebrew 
Melodies” is a puzzle to me. This 
is not the opinion of the world, 
| know, but it is mine, and 

] am not ashamed of it. And so you 
goreed with me the week before last? 
Well, [ am glad to hear it, and also that 1t 
increased your liking tor me ; I am inclined, 
quite naturally I think tc consider vou a 
very sensible girl. Yes, I think platonic 
affection a great mistake, not to say a 
igantic fraud. Write again, as I shall be 

glad to hear trom you. 

Sirk Forko, Newcastle.—(1) Yes, I am 
glao to say | can, I have just received a 
prescription. which an eminent physician 
assures me will agree with any skin, and I 
daresay it will be beneficial to many ot my 
other correspondents, as it is simple and 
easily prepared. One ounce of glycerine, 
three ounces of bay rum, 20 drops of oil 
of cajuput, two drops of oil of 
roses. Mix well and apply at bed 
time, and before going out into 
the cold. This 1s also excellent for the 
hands and face. (2) The best and most 
simple remedy for weak eyes is to bathe 
them three or tour times a day with salt 
and water, you may put nearly a teaspoon- 
ful of salt to a pint ot cold water without 
making it too strong, unless the eyes are 
very weak, when of course you must put 
less salt. For the lids get a little rose 
water, an ounce will last a long time, and 
paint the edges night and morning, using a 
camels hair brush dipped in the rose 
water. (3) You do not say what your 
occupation is, but I should think four hun- 
dred dollars a tair salary for one of your 
age. (4) Certainly not, it is perfectly 
right and natural ; every young man falls 
in love sooner or later, and it does him 
good, and keeps him out of a great deal 
of mischiet A fondness for ladies society 
is the best thing in the world for a young 
wan. : 

AvrumMN—St. John.—If you wrote to 
me last week vou must have used a differ- 
ent signature, as I did not get any letter 
from ** Autumn” in my mail, but I fancy I 
recognized your writing on sm. ses, it 
with that of one of my correspondents last 
week. I wish very much that you would 
not change your names, unless you have 
some especially good reason, as it is rather 
perplexing not to know whether 1 am ans- 
wering two different people, or the same 
person under a different signature. (1) 
No politics in this column please, but for 
once | don’t mind telling you that I was 
like the celebrated Irishman—*‘Agin the 
Government.” The Irish always are, you 
know, and I am halt Irish. I thought the 
election delightful while it was in progress, 
because 1 do love anything like a 
fight. (2) Thank you very much 
for your kind inquiries, all my 
correspondents ‘have been most kind in ex- 
pressing sympathy for me since 1 have been 
il. I have almost torgotten about it now, 
as | am quite well again. No, it was not 
grippe, 1 am glad to say. I should be 
sorry to introduce that wretched disease 
again, now that it seems to have taken a 
holiday. (3) The idea ot asking me if I 
was ever in love! Why it is an absolute 
sult to Greoffrey, and he would be most 
indignant if he knew anyone asked me such 
4 question : of course 1 have been in love, 
time and again, and it feels very nice in- 
deed when you are sure it is reciprocated 
and that the other party is as deeply in- 
volved in the silken meshes of Cupid's net 
8 you are yourself. You feel delirious 
and foolishly happy about nothing and one 
very marked feature of the disease, that is 
It it ‘comes out” well, is the certainty 
vou feel that nobody was ever really in 
love before, and that you love him as never 
man was loved since the world began. If 
there was any uncertainty about the feel- 
ings of the beloved object I should think it 
would be a most unpleasant state of affairs, 
and that you would wish yourself well out 
otit (4) How under the sun do you ex- 
pect me to know whether we are going to 
"ave much snow this winter or not? Do 
ouimagine I add the profession of a 
eather profit to my other accomplish- 
ents ? (5) No, [ cannot bear the winter, 
ind I wish it could be summer all the time. 

HiLpa.—Of course I would be willing, 
t1s what [ am here tor, and it is an es- 

pecial pleasure to answer anyone who asks 
0 politely. I am glad you made up your 
und to write a5 last, and also that you 
ke our talks so much, and find them inter- 
Sing. (1) It would be rather early un- 
“3 you had some especial engagement 
buch as choir practice, practice for a con- 
“It or an equally good excuse, which of 
ourse vou would explain to your hostess; 
Ptherwise it has an unpleasant look of 
‘Wing come for your tea, and retiring as 
%n as you are fed. It you had any 
tally pressing engagement even at 
Ur own home it would be quite 
rect to tell your hostess as soon 
Jou arrived, and ask if she would ex- 

US¢ you for leaving early. (2) You are 
fot ‘Supposed to stop a gentleman on 
“Street to speak to bim, but there are 
any instances in which this rule is more 
Olored in the breach than in the observ- 
"®, and I think your friend would have 
- reason to feel burt if you had passed 
" with a formal bow, it was much more 
ly to stop and shake hands, welcome 
" back, and then pass on at once, as he 

& companion with him. (3) 1 
"© great faith in red oxide of 
“fcury and vaseline, and I think 
Would almost make hair grow 
& door knob. One grain of red oxide 

A ereury to an ounce of vaseline well 
%¢d in at night. (4) No, not if they 
800d novels, and she does not grow 

I believe he prints it kimself 

so fond of reading them that she nelects 
something else. (5) Yes, [ do cer- 
tainly, one should never try to force an- 
other to do anything against their will. 
(6) If they were not especially invited, but 
merely dropped in, they had no right to be 
offended. as the hostess could not very well 
do otherwise, having made an engagement 
she was bound to keep it, but she should 
have said to her visitors as soon as they 
arrived, **Do you know | am sorry to say 
I shall not be able to spend the evening 
with you, as | have made an engagement 
for 8 o'clock which I must keep, but can- 
n't you come again on Thursday 1t you are 
free, I shall be so glad to have you?” Then 
everyone would have felt perfectly at ease. 
As it was, they were quite right in taking 
their leave, there was no other course 
open to them under the circumstances. 
You did not ask too many questions at all. 

Ber~Nice.—The Cooper Institute, New 
York, has a school in which tree instruc- 
tion in art 1s given, and so tar as | know, 

is the only free art academy in that city. 
It you would address the secretary of the 

Free Act school, Cooper Institute, New 
York city, your letter would be likely to 

reach the right person. The Cooper Union 
is one of the landmarks of New York and 
is at the junction of Third and Fourth 
avenues. I always try to be *‘kind” and 
answer the question ot enquirers as well as 
I am able. 

Parsy.—I should think 20 at the very 
least, and it would be better to be 25. I 
have known girls to be engaged at 20, and 
devotedly in love with the man to whom 
they were engaged; but afterwards when 
something had happened to break it off, 
they have married men utterly different 

trom the hero of their first dream, and ex- 
pressed themselves as devoutly thankful 
that they had not married the first love. 
So it is best to be very sure of yourself be- 
fore you give your word. (2) If it is 
for a distant relative and as you say 
“slight” I do not think there would 
be any impropriety, provided it was not a 
large ball. (3) Not ‘‘very bad” but still 
not right. Do you know that if you fol 
low this one rule, not to do anything you 
would rather your mother did not know, 
you will have very little to reproach your- 
self with when you stand beside ‘*‘mother’s” 
coffin some day and look down upon her 
dead face ? If you think she would not ap- 
prove of it, don't do it. (4) I believe 
horse radish scraped into milk and left to 
stand ‘all night is the best remedy for 
treckles. Put about a tablespoonful of 
grated horse radish into a cup ot milk, 
strain off the milk and dab it on your face, 
thoroughly wetting it, before going to bed. 
I have not much faith in any remedy for 
freckles myself, as they lie beneath the 
outer skin and therefore are very difficult 
to reach with any application. There was 
nothing to apologize for about your writ- 
ing; it was very good, and you letter 
delightfully simple and direct. Write 
again some time, I shall be glad to hear 
from you. ASTRA. 

Women as Prevaricators. 

Dr. Lombroso, an Italian savant and 
psychologist, discusses in a foreign review 
the question: *‘Is Woman by Nature and 
Instinct Untruthtul ?” He quotes the pess- 
imist Schopenhauer at the outset: *:Na- 
ture gave to woman no, weapon but dissim- 
ulation with which to defend and protect 
herselt. Dissimulation is innate in woman 
—in the stupidest as well as in the wittiest. 
It is as natural for her to use it on every 
occasion as it is for an animal, when at- 
tacked, to defend itself with its own proper 
weapons. In so doing woman is, up to a 
certain point, but exercising a conscious 
right, and for that reason it is almost im- 
possible to find a perfectly sincere woman.” 

tell things exactly as they are. They tell 
lies to everybody, to judges, to each other.” 
Stendhal says: ‘To be frank would be to 
a woman like going out of doors un- 
clothed.” Dr. Lombroso suggests many 
excuses for women’s untruthfulness. All 
oppressed and enslaved people, being 
without force, have need to employ instead 
of it craft and falsehoods. Again, what 
we call womanly shame, modesty, habit- 
uates women to lie. Nearly everything 
in the old view of lite and men’s and 
women's proper relations tends to train 
woman up to the belief that her highest 
duty and noblest function is in some way 
to make a fool of a man (!) The social 
conditions that justify these views, the Bos- 
ton Transcript properly remarks, are be- 
coming obsolete in America, where, indeed, 
they have never prevailed as they have in 
Italy and Germany, for example. As the 
opportunities, privileges and rights of the 
two sexes become assimilated the truthful 
woman will appear no more eccentric than 
the truthful man. 

What They Call the Shades, 

The names of the various shades, tints 
and hues that are so much in vogue this 
fall will hardly be mastered by the average 
woman before the season is over and new 
variations of the old themes supersede them. 
“Roi.” “*Provine” and *‘Francois I” are 
three popular reds; ‘‘Floxina” is a lilac 
with a dash of scarlet; *‘Trainon” is a soft, 
washed out old rose, and ‘‘Salambo” a rich, 
bright red. ‘‘Eminence” 1s the name ot 
an exquisite purple, and ‘“‘Diavolo” is a 
variation of cinnamon. A bright, soft red 
of the poppy shade has the somewhat fan- 
tastic nomenclature of *‘Coquelicot.” A 
new golden brown is designated ‘‘Pyg- 
malion,” and ‘‘Paradis” refers to a bril- 
liant, intense yellow. A new shade of 
blue said to be generally becoming is 
known as ‘*lolande,” and three new greens 
are ‘“Varech,” **Aloes,” which is sugges- 
tive of chartreuse, and ‘‘Angelique,” a 
pale, silvery shade The whole list of 
hues and tints which seem capable of vari- 
ation beyond any known limit have names 
equally fanciful and about as remotely 
suitable. —N. Y. Paper. 

Women of Sense. 

This age has probably produced more 
vigorous minded and what is known as 
thinking women, than any other age in the 
world’s history. This will in a measure 
account for the unprecedently large sales 
of the Rigby porous waterproof cloth and 
Wraps. 
To a thinking woman the predominant 

properties of this cloth are sufficient to 
effect a sale, viz., its porous and water- 
proof properties, while to the female mind 
irrespective of its vigor and beautiful de- 
signs which are being shown will produce 
the same effect. 

In Rigby, health, comfort and elegance 
are the trio which have worked its success. 

Emile Zola says: ‘Women can never: 

in a deep dish. 

as I have had to do with cooks 

de resistance of the Scotch banquet. 
haps this was because they were not Scottish 
cooks and did not want to know—the 
number of things about cooking that some 
cooks don't want to know is surprising— 
‘but these are generally of the class who 

SEASUONABILE RECEIPTS. a0 

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

[Correspondents seeking information in this de. 
moe should address their queries to ‘‘Editor 
easonable Receipts, PROGRESS, St. John. ] 

**A young cook™ wants to know why 1t 
is that sausages so often burst without 
cooking She says, **I prick them with a 
fork and still they burst sometimes.” 

I would not be atraid to wager that my 
young correspondent will make a good 
cook, because she wants to know *‘why.” 
To prevent sausages bursting whilst 

being fried they should be cooked very 
slowly at first. It is the excessive heat 
that causes them to burst. They need to 
be well cooked, especially pork sausages, 
and should never look red in the middle 
when cut. 

Moose. 

Moose meat has been rather plentitul 
here this fall. In my dictionary ot dishes 
and culinary terms I find monkey and even 
horse, but no mention ot moose. [I sup- 
pose the compilers, if they thought of it at 
all (it must have been known to them) 
supposed it would come under the head of 
venison; but it is not the same, although 
the difference in taste is not great. It is 
rather strange that there is not a greater 
demand for it, for it kept until tender it is 
far nicer eating than beef, and it is cheaper 
too. It can be cooked in all the various 
ways given for beef. The meat is darker 
in color than beef, but not so fat. 

Kale, 

This is a kind of cabbage greens, and is 
cooked like spinach and otuer greens. It 
is one of the fall vegetables. There were 
some in the market last week, but it was 
scarcely fit to eat, being all green, tough 
and hard. It should be partially blanched 
by the gardeners by being grown under 
cover, as the whitest is the best and ten- 
derest. When it is thus grown it is de-, 
licious. 

Parsnip Fritters. 

1 cupful of mashed parsnip. 
1 ounce of butter size ot an egg. 
1 ounce of flour—large tablespoonful. 
1 egg 
1 teaspoonful of mixed salt and pepper. 

Stir all together. Drop spoonfuls in a frying-pan 
of hot lard or drippings and try brown. 

Boston Cream Puffs. 

17 pint of water—coffee cup ful. 
4 ounces scant of lard or butter. 
4 ounces of lour—good weight. 
5 eggs. 
Pinch of salt. 

Boil the water with the lard and salt in 
it. Putin the flour all at once, and stir 
the mixture over the fire for about five 
minutes, or until it becomes a smooth 
cooked paste. Then take it off and beat 
in the eggs, one at a time. Drop small 
spoonfuls of the paste on baking pans very 
slightly greased, allowing an inch or more 
of space between them, and bake in a mod- 
erate oven about twenty minutes. Cut a 
slit in the side and fill the puffs, not too 
tull, with pastry cream (see following re- 

ceipt). This makes about twenty puffs. 
The pastry cream of the receipt will fill 
them, and enough will be left over to 
spread between two layers of cake or bake 
in a pie. 
The difficult part in making cream paffs 

is the baking in the uneven heat of a stove 
or range. They are nothing if they do not 
rise round and hollow, and the stove must 
be slacked down to suit. : 
The more the paste is beaten against the 

sides of the pan, as the eggs are added and 
after, the more the puffs will expand in the 
baking. : "EL 
The puffs will not rise at all if the paste 

be allowed to get cold hefore the eggs are 
beaten into if. «°° 
The handsomest. puffs are those baked 

done without the oven door ever being | 
opened in the niédntime.” 

Pastry Cream. 

1 quart milk. 
8 ounces sugar. 
4 ounces flour. 
1 ounce butter. 

5 eggs. 
Lemon extract to flavor. 

Boil the milk with a little of the sugar in 
it to prevent burning. Mix the rest of the 
sugar and the flour together dry, dredge 
them into the boiling milk, beating all the 
while, and let cook five minutes. Put the 
lid on and let cook at the back of the range 
for about ten minutes longer. Flavor when 
nearly cold. 

A Fcw Scotch Dishes. 

“I may mention, too, that I am the 
happy possessor of a ‘plain directions,’ fof 
for making ‘hotch potch’and *cock-a-leekie.’ 
The first 1s made of a great variety of veg- 
etables— grated carrot and chopped carrot 
as well, likewise ‘a chopped turnip and a 
few small turnips, the heart of a small 
cabbage cut into shreds, plenty of green 
peas, also a few beans, (they must have 
been skinned), a tea cup of cauliflower- 
heads, and “a little parsley may also be 
used. The best meat to place in the pot 
is four pounds of fresh lamb or mutton, cut 
into pieces or boiled whole, according to 
taste, but it is best cut into mouthfuls. All 
the green stuff required should be carefully 
cleaned. Let the soup be well boiled and 
the cook should remember the useful sea- 
soning of pepper and salt. Make only 
enough for one meal, and remember that it 
must not be boiled long enough for the 
vegetablés to lose their individuality. 
Beef may be used in the place of mutton.” 

It T had no idea of how soup is made I 
am afraid the above ‘plain directions’ 

‘in several places to let the blood run out, 

Tot butter into a stew pan, also half a pint 
of boiling stock or water, and a teaspoon- 
ful ‘of minced onion. 
minced beet and stir it about to prevent its 
getting into lumps. 
put - the cover on and draw the pan back 
where it will gently simmer and cook thus 
for twenty minutes. 
tablespoonful ot mushroom ketchup or' 
other such sauce. 

of soda and five ounces ot fresh butter or 
lard in a quarter of a pint of warm water 
or milk. Put ten ounces of flour 
bowl, add a pinch of salt, and stir in the 
liquor to make a stiff dough. 
out into a round cake a quarter ot an inch 
thick, mark this into eight portions, and 
bake on a griddle fifteen to twenty min- 
utes. 

and serve very hot. 
may be used to bake the scones. 

You Should See 

Ou 

i5hem | 

Laos Blucher Balmorals. 
: The latest and most Fashionable Walking Boot. 

Piccadilly Lasts, and of the finest Dongola Kid with Patent Leather 

Tips and Facings. 

Made on the new 

[t is the best fitting and most stylish boot that 

has been seen in St. John for some years, 

DIFFERENT WIDTHS AND HALF SIZES NOW IN STOCK. 

Waterbury & Rising. 

AMERICAN DYE WORKS COMPANY. 
Lace Curtains Cleaned 2 Dyed by a French Process 

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

that what they do not know is not worth | 
knowing. 
From the following copied from a relia- | 

ble work, it would not appear that the 
haggis is such a thing of mystery after all. | 
It says: Take the stomach of a sheep, wash | 
it well, and let it soak for several hours in | 
cold salt and water, then turn it inside out. 
put it into boiling water, scald, scrape it 
quickly with a knife, and let it remamn in 
water until wanted. Clean a sheep's pluck 
thorovghlv. Pierce the heart and the liver 

afd boil the liver and lights for an hour and 
a halt When they bave boiled a quarter 
ot an hour, put them into fresh water, and, 
during the last halt-hour, let the rest of the 
pluck be boiled with them. Trim away 
the skins, and any discolored parts there 
may be, grate halt of the liver, and mince 
all the rest very finely; add a pound of 
finely shreded suet, two chopped onions, 
half a pint of oatmeal. two teaspoontuls ot 
salt and one of pepper, half a nutmeg, 
grated, and a little cayenne. Moisten with 
balf a pint of good gravy and the juice of a 
small lemon, and put the mixture into the 
prepared bag. Be caretul to leave enough 
room for swelling, sew it up securely, and 
plunge it into boiling water. It will re- 
quire threc hours’ gentle boiling. Pierce 
with a needle every now and then, espe- 
cially during the first half hour, to let the 
air out. Send to table as hot as possible, 
but neither sauce nor gravy should be 
served with it. A wee drop o’ Talisker is 
sometimes taken after the haggis. Tne 
above would be sufficient for eight or ten 
7 The shape of the haggis should 
e tike an egg or something like an oval 

foot ball. 

Cock-a-Leekie Soup. 

Boil a young fowl in two quarts of white 
stock until it is tender. Take it up and 
put itdaside. Wash two bunches ot fine 
leeksbo Trim away the roots and part ot 
tke heads and cut them into one inch 
lengthk!: "Put thém into the broth and add 
halt a poind ot boiled rice and a little 
peppér and salt. Boil halt an hour. Cat 
the fowl into neat joints, put into the soup, 
boil up and serve very hot. 

Scotch Short-bread. 

Put two pounds of butter in some warm 
place where it will gradually become soft 
without at the same time melting. Take 
a halt pound of flour, and mix with it half 
a pound of pounded sugar, and lemon peel 
(candied) and blanched almonds in quanti- 
ties to taste, cut very fine ; add all these to 
the butter, and. kneed the whole until it 
appears like dough ; then add a tablespoon 
or two of yeast; again kneed it, and roll it 
out into cakes as large as a tea plate, and 
about a 14 of an inch in thickness. Orna- 
ment the edges with candied lemon peel 
and eomfits, naving previously pricked the 
cakes with a fork. Bake for trom 30 to 45 
minutes according to heat ot oven which 
should not be too fierce. 

Minced Scotch Callops. 

Take fresh raw beef and mince it very 
fine, salt and pepper it. Put two ounces 

Then put in the 

When it is quite hot, 

Betore serving add a 

Scones, Soda. 

Dissolve half a salt spoonful of carbonate 

into a 

Roll this 

Split the scones, butter them well 

HUMPHREYS’ 

A thick trying-pan 

JOHN A. KIMBALL. 
Neuralgia of the Heart! Chronic Dyspepsia! 

Awful Constipation ! Rheumatism ! 

CURED BY 
GRODER’S SYRUP 

Saint Jonw, N. B., October 11, 1892. 
To Tue GRrODER DYSPEPSIA CURE Co., LTD. 
Gentlemen: I, John A. Kimball, of the City 

of St. John, in the Province of New Brunswick, 
shoemaker, do solemnly declare that: 

I cannot speak in too high praise of 
the wonders that Groder’s Botanic Dys- 
pepsia Syrup has worked in my case. It 
TH E is an act of justice as well as 

duty for me to tell the public 
through you just what your remedy has 
done for me. I am 45 years of age. My 
life during the past 23 years has NEVER 
BEEN FREE FROM SUFFERING UNTIL 

Now. Since I began to take GRODER'S 
omups KIN CHRONIC NEU- 
RALGIA of the heart of 20 
YEARS STANDING has entirely disap- 
peared. My distress from SEVERE 
CONSTIPATION has been an unending 
torture for the past ten years, but your 

remedy is fast restoring healthy action 
of the stomach and bow- 
els. Rheuma- THAT tism of 
long-standing has ceased to trouble me. 
I am no longer a gloomy, melancholy 
dyspeptic. There is NO ACHE or pain 
in any part of my body. My food di- 
gests readily and causes me no distress 
whatever. Your medicine is the first of 
the hundreds I have tried that has given 
me any relief. Iam ready to answer any 
inquiry concerning this CU R ES 
statement, for I firmly 
believe in Groder’s Syrup and desire 
other sufferers to obtain help as I have. 
It will cure them as it has cured me. 
And I make this solemn declaration conscien- 

tiously believing the same to be true, and by 
virtue of the ‘“ Act respecting extra-judicial 
oaths,” 
Done and declared at the City of St. John, in the 
Province of New Brunswick, this 11th day of 
October, A.D. 1892. 

JOHN A. KIMBALL. 
Before me, J. E. BARNES, 
A Justice of the Peace in and for the City and 

County of Saint John. 
At all Druggists. $1.00 per Bottle. 

The Groder Dyspepsia Cure Go., Ltd. 
SAINT JOHN, N. B, 

Dr. Humphreys’ Bpecilies are scientifically and 
carefully prepared Kemedies, used for years in 
private practice and for over thirty years by the 
people with entire success. Every :in, 1 Specific 
a special cure for the disease named. 
They cure without rugsing, ui. L.. or reducing 

the systemand are in fact &ad deed tic sovereign 
Remedies of the World. 

LIST OF PRINCIPAL NOS, CU (ES. 

1-Fevers, Congestions, Iuflammations., 
2-Waorms, Worm Fever, W ora Colic. . .. 
3—-Teething; Colie, Crying, Wakefuluess 
4—-Diarrvaea, of Children or auults 

PRICES, 

23 
235 
25 

7—-Couzlis. Colds, Lronchitls. ....... ..... 25 

8-Neurnlgin, Tootheele, Ficcache...... 25 
O-Head: ches, ek 1 couadhe, Vertigo... 28 

18—-Dyspepsing © Jicusness,  « ustipation. 28 

11 -Suppressed or Painful Periods... 23 
12--Whites, 200 Profuse Periods. co oD 
13—Croup, Laryngitis, Hoarseness.. ... .25 
14—Salt iKheum, Erysipelas, Eruptions. 23 
i153—Rheuamatism, Rheumatic Pains ..... “25 
16—-Malaria, Chills, Fever and Ague...... 25 
19-Catarrh, Influenza, Cold in ihe IZead. 23 
20—-Whooping Cough..... ..... So BO 
27—Kidney Diseases ........... ......... 25 
28 Nervous Debilaty. .................... 100 
30-T'rinary Weakness, Wetting Ded.. .25 
Hm FIIKEYS’ WITCH HAZEL OIL, 

Sold by Drugzists, or sent postpaid on receipt of price. 

Dr. HUMPHGEYS' MANUAL «144 pages, ) MAILED FREE, 

HUMPHREYS MED. CO., 111 &113 William St., NEWYORK. 

SPECIFICS. 
would not help me much. The ingredients 
are all there, but it doesn’t say how to put 
them together. A beginner working on 
the above model would be likely to make a 
hotch-potch indeed, but it is a sample of 
many receipts that are published. 1'o make 
it more clear commence like this: 
Take two quarts of good mutton broth, 

made by boiling a neck of mutton until the 
goodness is all extracted. Put it into a 
deep stew pan, and let it boil ; then put in 
the cut up lamb or mutton and let simmer 
until nearly done, about an hour and a 
halt, then put in the vegetables and season- 
ings and cook for another half hour. Serve 

The Haggis 

“Fair fu’ your honest sonsie face; 
Weel are ye worthy o' a grace as lang’s my arm.” 

A real Scotch dinner cannot be said to 
be complete without the haggis, but much 

I have 
rarely found one who even pretended to 
understand the mysteries of this piece 

Per- 

imagine that they know it all, or at least 

Juvenia 
Marvellous Effect ! 

4 Preserves and Rejuvenates the Complexion. 

DE REDWOOD’S REPORT. 
The ingredients are parfectly Lpwn, nd WE CANNOT SPEAK 

TOO HIGHLY OF THE 
The Soap is PERFECTLY PURE and ABSOLUTELY NEUTRAL. 

© JUVENIA SOAP is entirely frea from any colouring matter, and contains about 
the smallest proportion possible of wate. 
gation of the whole process of its manufacture, we consider this Soap fully 
ruk among the FIRST OF TOILET SOAP 
T. HornNg woop, F.1.C., F.C.8.; A. J. De Hames, F.1.C,, F.C 8, 

From careful analysis and a thorough investi- 
ualified to 

S.—T. Reowoon, Ph.D., F.LC., F.08. ; 

Wholesale Representative for Canada—CHARLES GYDE, 33, 8t. Nicholas St., Montreal, 

BLACK 

AER BEAR, 
{ Line Bh CRUST GRIZZLY 

{hy AGT HUDSON'S 
Ts BAY 

WOLF 
MUSK 7X SLEIGH ROBES, 

UR CAPS, GAURTLETS AND 
FcR LINED CCATS. 

HN MARTIN & CO. 
2k vi. Canada. 

We will be pleased to send you Price List and 
Illustrated Catalogue FREE. 

ESTABLISHED 1855 o 

YLORS 
R FIRE & BURGLA 

NY 
HAVE M ATEN TEC GVEMENTS 

D IN 
NOT FOUR jem MAKES 
THAT WILL WELL REPAY AN 

INVESTIGATION 
WHO 

BY THOSE rire TO SECURE 
THE BEST SAFE 
J & J TAYLOR. 

TORONTO SAFE WORKS, 
TORONTO. 

MONTREAL VANCOUVER 
WINNIPEG VICTORIA 

© Agent for the Maritime Provinces 

B. B. BLIZARD, St dun. N. B 

SEGEE'S OINTMENT 
~—]I8 A CERTAIN CURE FOR— 

Piles, Fever Sores, Sores of any kind, Ring- 
worm, Chapped Hands, Chilblains, 

Frost Bites, Warts, Corns, ete. 

And its effeect on a Burn or Seald is really astonish 
ing; it removes the anguish in a very short time 
without leaving a blister. 

PRICE, 50 cents per Pot; $5 per dozen; 
Six dozen $26 ; One Gross $50. 

FOR SALE BY ALL DRUGGISTS. 

This Ointment. is put up in white stone pots with 
the above (Trade Mark.) None genuine without it. 
Prepared wholly by JOHN A.SEGEE, successor 

to Jas. W. Segee, Durham street, St. John, N. B. 

A Monthly Jourtdl for Canadians, 
young and old. at héme and abroad. 
Fifty Cents a Year. 
With the November nimber CANADA 

appears in a new form and at a reduced 
price. Itis the cheapest, brightest and 
best monthly paper published in the 
Dominion. 

In addition to original and selected 
articles of the greatest interest, it con- 
tains the following departments : Canad- 
iana, Home Topics, Graver Thoughts, 
The Editor's Talk, Literary and Person- 
al Notes, Answers to Correspondents, 
Just for Fun. ete. 
TweNTY-FIive Cents will pay awnoLe 

Year's Susscrirrion to CANADA, if 
remitted before January 1st, 1893. 

Advertisers should secure space at 
once, as advertisements will be limited 
to twelve columns. November edition, 
2,160 copies; December edition, 2,400 
copies. Sample copy mailed FREE on 
application. 

Marraew R. Kxigur, 
Hampton, New Brunswick, 

Oysters R in Season, 
The Oyster season having opened Sept. 

15th I can now We my customers with 
choice I. E. I. STERS oe 
and NorthShore 

J.D. TURNER, 19 1023 N.S. King Square. 
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