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SEASONABLE RECEIPTS.

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

[Correspondents seeking information in this de-
g:rtment should address their queries to *‘Editor
asonable Receipts, PrRoaRESS, St. John. ]

Mock Terrapin.

Cut cold roast veal into small pieces, and
put on the fire in enough cold water to
cover. DBoil it for about ten minutes, and
then drain. Make a roux with a table-
spoonful of flour and one of butter, and
add the liquor in which the meat was
boiled. Season with a little made mustard
and a pinch of cayenne pepper, and salt to
taste. Add the yolk of a hard boiled egg
and a cup ot cream. Just before serving
add a small glass of sherry, and serve on

toast.
Ice Cream in Five Minutes.

The following will prove useful in an
emergency : 1f the preparation desired to
be frozen is placed in & tin bucket or other
receptacle it can be readily congealed by
{wutting it in a pail containing a weak di-

ution of sulphuric acid and water. Into
this throw a handtul of common Galuber
salts, and the resulting cold is so great
that a bottle of wine immersed in the mix-
ture will be frozen solid in a few minutes,
4 ice cream or ices may be quickly and
Easily prepared. The cost is but two or
three pence.

Kidneys and Tomatoes

Make a relishable breakfast cooked in this
tashion :—Boil for about ten minutes half a
pound of tomatoes mixed with two tea-
spoonsful of potato flour or arrowroot,
one teaspoontul each of finely-chopped
onicn and salt, two teaspoonsful each of
vinegar and sugar, a pinch of cayenne pep-
per, and piece of butter or lard the size of
a walnut. When it thickens pour it into a
dish, and dress it with kidneys cooked in
the following manner:—Deat up an egg
with a tablespoontul of breaderumbs, a

inch of salt and pepper, and a teaspoonful
of finely-chopped parsley. Dip each kid-
ney into the egg and crumbs, and fry in
boiling lard, or make a stiff batter with
flour, milk, salt. pepper, chopped parsley,

and onion, and cook in the same manner.
Bouguet Garnished.

It is well to know what a cook’s |
“bouquet” is composed of, and how it is |
made, for in many a soup, sauce, and stew,
it is indispensable. Put together in a
bunch a sprig or two of parsley, leek, and |
celery, and place in the centre of these a
bay leaf, thyme, a couple of cloves, and
garlic if wanted ; double up your bunch so
as to cmnpletelv cover the spices, tie well |
with twine, and snip off’ all small pieces
hanging about. By using a bouquet the |
cook can regulate the flavor and save many
a useless straining, for a bouquet can al- |
ways be taken outin one piece.

HHow The Chinese Cook Rice.

It is well known that rice is the staple
food in a great part of China, and it is
not surprising that the Chinese, who do |
well almost all that they do, should cook |
rice to perfection. What is surprising
is that American cooks should hardly
ever prepare it properly, for the cooking
is very simple. The directions, by a
Chinese gourmand, are as follows: Wash
the rice twice in cold water. The first
washing removes dust and dirt; the sec-
ond removes a thin outside laye® of rice
starch. Put itin the pan, more than cover
it with water and boil till halt done. Drain
off the water and let it steam slowly for
thirty minutes. Each grain will then be
cooked, snow white and separate from its
fellows, very different from the pasty mass |
that is too often found on American tables
It it is not to be served at once do not put
it into the oven to keep hot. That wil! dry
it out. Set the covered pan in a kettle, |
cover the kettle and set it on the back of |
the stove.

Calf’s Liver a I’Americaine.

Calt’s liver is a homely dish, but a very |
nice one. Most English people simply fry
it with bacon, and the bacon has a trick of
getting very hard. An American way is to |
wash and dry the liver and cut slits in it,
in each of which is inserted a small finger
or strip, of fat salt pork. It is then floured,
peppered and salted, and baked for half an |
hour in a hot oven. A little hot water |
poured into the pan after the liver has been |
taken up, and well stirred round, so as to |
get all the gravy from the sides, will be the |
better for a tew drops of Worcestershire
sauce and a little salt, and makes a rich
brown gravy to pour over the liver for
table, where it should be carved in slices
as thick as mutton is generally cut, instead
of in junks.

Cooking by Electricity

Has become an accomplished fact at the
great electrical exhibition at the Crystal
Palace. Saucepans, kettles, and frying-
pans are there to be seen containing within
themselves the means of imparting heat.
Thin wire, heated by electricity to a point
beyond that necessary to boil water, seems
capable ot working culinary wonders,
though it is possible that, before very long,
we may make a further step in advance,
and cook the joint out of hand by simply
passing a current through it. The expense
of electricity is still a great drawback to the
invention, but if it can only be cheapened |
so a6 to compete with gas for cooking as
well as other purposes, the fortune of the
electrician 1s made at once.

Practical Suggestions.

Very young new peas may be made of a
brilliant green colour for garnishing plates
of fish by carefully sauteing them in a fry-
ing-pan oiled with butter.

The liver of an ordinary goose, blanched
in butter,sprinkled with crumbs, pepper and
salt, then grilled, is most delicious, and a
plateful can be bought very cheaply irom
some p?try shops.

The Fest plan to take .out the strong
taste of a fat goose or wild fowl is to place
in the body a small skinned onion and'a

ared lemon before cooking ; it also gives
the bird a milder flavour.

Oyster shells are good to clean the fire-
brick of the stove. lLay a number of them
on top of the hot coals, and when the fire
burns down it will be found that all the
clinkers have scaled off the bricks.

Flour cannot be too cold for pastry,

| darker shade.

cookies or kindred doughs, while for yeast
bread it should be warm enough to lavor
the growth of the yeast plant. For the
same reason warm water should be used
with yeast, while with cream tartar and
soda it would hasten the escape of the gas,
and cold liquids only are allowable.

Fried parsley is one of the most desirable
adjuncts to fried fish served without a sauce.
Heat some lard in the potato fryer, but not
hot enough to smoke, for too much heat
takes all the color out of parsley. Put the

arsley in the wire basket and immerse in
it the hot lard about one minute, when it
should be crisp, but still green. Drain it
on a sheet of paper, and set for a minute
in the open oven.

Rabelais mentions the oringinator of
Sauce Bobert (the best accompaniment of
pork chops) in these words: *‘And Robert,
another cook, who gave us the sauce that
is good with fish and capon and grilled
bones,” ete. Another writer refers to him
as ‘‘Robert, one of the Parisian gastro-
nomic masters.” Sauce Robert, briefly
and simply. is brown meat gravy con-
taining lightly-fried onion and garlic, or
one or the other, and mustard, vinegar and
pepper.

To judge of an oven's heat, there are no
better rules than Gouffe’s: **Try the oven
every ten minutes with a piece of white
paper. If too hot, the paper will blaze up
or blacken ; when the paper becomes dark
brown (i. e., rather darker than ordinary
meat pie crust), the oven is fit for small
pastry. When light brown (i. e., the color
of really nice pastry), it is ready for vol au
vent tarts, etc. When the paper turns
dark yellow (i. e., the color of deal, you
can bake bread, large meat pies or large
pound cakes ; while if it 1s just tinged, the
oven is just fit for sponge cake, meringues,
etc.”

The Beefsteak.
You may talk of spring chickens and quail upon
toast,
Or anything else of which epicures boast,
But when you are hungry there’s nothing can take
The place of the juicy and savoury steak.

Two inches in thickness it ought to be cut,

With snowdrifts of fat on it sweel as a nat;

And always remember when buying it that

Prime meat must be streaked and covered with fat.

Quick, turn it and turn it with many returns,
While melting fat merrily blazes and burns,
Imparting rich flavors. Keep turning and—there
"Tis done, with its inside red, jucy, and rare.

Now pepper and salt it, and on a hot plate

| Enjoy it at once—not a moment to wait,

And then you’ll acknowledge that nothing can take
The place of a luscious and juicy beefsteak.
—London Caterer.

A PRETTY SUMMER COSTUME.

| Something to Look Pretty in at an After-

noon Reception.
The engraving represents a charming
summer costume of heliotrope cashmere,

" and pointed bodice of bengaline silk in a

Sewed on the silk are large
jewels such as the fashionable cloaks are
decorated with, representing amethysts.

Around the skirt the jewels are placed in
diagonal lines to form a decoration some
six inches deep. The sleeves are in shirt
shape and gathered into narrow bands at
the wrists. The costume is suitable either
for a visiting, afternoon reception, or
handsome house dress, and would make up
prettily in any of the new summer ma-
terials.

To Improve the Light of a Lamp.

The light given by a coal oil lamp can |
be greatly improved by soaking the wick |
in vinegar before using it, and even by re- |

viving an old wick by the same process.
Of course the vinegar must be dried off be-
fore the wick is used, or it will be difficult

to geta light at all, but with this simple |
rrccaution a great improvement in the |
i

ght can be secured. A small lump of
camphor dropped in the oil reservoir has
the same effect, but camphor has
tendency towards making the lamp smoke,
while vinegar has a contrary tendency, and
1s hence more desirable n every way.—
Globe-Democrat.

What Czarina Wore.
Among the royal ladies of European

courts the Czarina of Russia has the repu- |

tation of wearing the most beautiful and
sumptuous gowns. Her costume at the
golden wedding of the Queen of Denmark
was of white brocaded satin, woven with
design of orchids in gold, and trimmed
with jonquil yellow velvet and pure gold
Russian lace embroidered with real pearls.
The lace is valued at $300 a yard.

“ASTRA’S” TALKS WITH GIRLS.

| Correspondents seeking information in this de-
Bartment should address their queries to *‘Astra,”
RrESS, St.John.

I have bad so few letters from you this
week, girls, that I have come to the con
clusion you must all be in the Ladies’ Drill
and too much occupied with military man-
wuvers to write. rf you were in the drill
you deserve to be congratulated because
you did well, and it was a pretty sight to
see the red and blue-coated squads march
ing and countermarching to the stirring
strains of the band, with their saucy little
caps and glittering accoutrements ~ What
erect figures and graceful walks those girls
will have until they begin to forget their
training a little and go back to the careless
style so many girls get into. I often won-
der how it is that the St. John girls walk
as well as they do, when their lives are
spent, from their ** earliest infancy,” in
climbing up one hill and then climbing
down another. You scarcely have time to
straighten your shoulders and draw in your
chin at the top of the hill before you have
to throw your body backward and balance
yourself to go down the other side, and
that sort of thing is fatal to the willowy
Andalusian walk we would all like to culti-
vate. What a luxury it must have been to
the girls in the drill, to walk for nearly two
months on a pertectly level surface !

Hearrsease.—Indeed 1 have not for-

a

gotten you, though it is a long
| time since you wrote to me last.
I think I have often said before that I like
the old correspondents to come back again
and show that they feel at home in our
column, and like to make their appearance
there now and then, just for the sake of
friendship, even if they have no very par-
ticular questions to ask. You are a good
and clever girl, and 1 will do what you
ask with pleasure, it wiil certainly be
much - pleasanter work than hunting up
those wearisome old recipes for ftreckles
and pimples that I have published until 1
ought to know them off by heart, but some-
how I don't. Iam glad you came back,
and be sure you don’t let such a long time
pass again without reporting yourselr.

Cr1o.—What an experienced person
| you must be, to be sure! Nobody knows
' as much about life in general, or is such a
| complete man of the world as the callow
' youth of cighteen or nineteen ‘‘verdant
| summers” who thinks there is nothing new
' under the sun, that he has sounded the
| lowest depths of worldly wisdom with the
' plummet line of his own astuteness, and
| that there is nothing else left for him to
| learn. Just wait a few years. my dear
| boy, and you will begin to realize how
| little you know about the other sex,
' and you will be more willing to learn.
' The first part of your letter was so
poetical in its description of running
streams, and emerald lawns that it made
me think ol the song, ““To The Woods.”
“Oh forest green and fair, oh pine trees
waving high.”
lighttul one.

have come to t

We are Alive

To the wants of our customers, and are always on the lookout for improve-

ments and new things that will prove to your advantage.

Our Four Leaders

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.

qualities of many boots sold for $3.00.

WATERBURY & RISING,

['hese are all different Styles and have the neat appearance and wearing

34 KING AND 212 UNION STS.

A

MERICAN DYE WORKS COMPANY.

Lace Curtains Cleaned 2Dyed by a French Process

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

17 If requested, we will
mail you a sample of the

Cloth.

Try the

‘“ROYAL”

‘School
Suits !

All wool. Made to stand the rough
and tumble of Schoolboy Life;
and you’ll buy no other.

e

SRWLEETCH

&z Suits sent C. O. D,,
with priviledge to examine

and return. if not satis-
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tained. But I will do my best to answer
them. In the first place the same (ues-
tion ocrurred to me the other day while I
was watching the gambols of our pup.
He came into this world, not only without
wealth, but without the remotest prospect

the best, and are inclined to enjoy your |

freedom. I congratulate you upon the ap-
' proaching freedom in another sense, which
June is bringing you. 1 am sorry you ‘‘do

the fault ot the men themselves that girls
allow comparative strangers to kiss them.

| the riches usually go first.

I suppose you really think you know more |

| about girls than I do, and so 1 forgive you.

Suxseam, Moncton.—Don’t you believe
| any such nonsense, or let yourselt be made
| unhappy by dismal predictions! For one

unhappy marriage in this world, I firmly
. believe there are ten happy ones, but un-
fortunately the unhappy ones seem to talk
more about their woes, than the others do
about their bliss, and to fall into the error
| of supg»osing that the fault lies with mar-
| riage instead of in themselves; also, that

Your retreat must be a de- |
I am glad to hear that you |
he conclusion it was all for |

of wealth. He was born of poor,
but honest parents, and yet though
the traditional silver spoon was absent
from his infant mouth, he certainly
proved that he was born lucky, when
he became Geoffrey’s property, because
Geoff scarcely thinks the parlor sofa good

enough for him; and the silk sofa pillows |

are his by right of possession; so, taking

the pup merely as a type, I would much |

o * o | - Jew !
not altogether agree with me,” as to its being | prefer to be born lucky !

to themselves wings, and so may luck, but
(2) As to
which one should wield the domestie sceptre
after marriage, that is a (uestion which the

| parties concerned will probably settle dar-

' because they are miserable, all other mar- |

ried people must be the same. 1 really

believe that the majority of people are not |

only as happy , after they are married, as
they were when they were engaged, but
' much happier.
' other then ; utterly dependent for their daily
" and hourly happiness upon the love, pati-

ing the first year of married life. There
are no cut and dried rules which can be
applied to help them. If the wife should
so far forget herselt as to use the rolling
pin for a sceptre the chances are that the
husband will assert his authority and rule
ever afterwards, but it is best decided
by mutual concessions. Now, why are
into so vexed

you trying to draw me
a question as that 1s just now
in St. John? I am not prepared to

say whether it is proper or not for ladies to
appear in such a costume as you mention,
but this I do know—making a personal ap-

' plication—TI feel certain that it I did so,

They are all in all to each |

" ence and forbearance, that each one shows |

' toward the other.

quarrel terribly while we were engaged,
' but we never do so now. As for marriage
| being a failure, a true marriage is the only

Geoffrey and I used to |

| remnant of Paradise left on this sad old |

| earth, and 1f you and ‘“ he” begin as you

| say you intend to do, there is not the least

doubt about your being happy. I do think

nal vengeance on the world, by making the
hearts of young people heavy with their
dreary croakings.
think a great deal more of each other after
they are married than before, and I know
numbers of very old people who are as de-
voted to each other,

*After years of life together,
After fair and stormy weather,”

|

|

| as they were mn the halcyon days of court-
| ship. Now, if that is not enough to satisfy
|
}
J
s

you, what can I say? Remember, Iam only
saying what I think, and what I believe to
be true. I was not out of patience with

ou at all, and I shall look forward to hear-
ing of at least one marriage that will not
be a failure, in the near future.

' The following letter from **Uncle Moses’
speaks for itself, and as several of the ques-
| tions are_of public interest, and are asked
' with a simple and business-like directness
' very refreshing in these days ot circumlo-

]

' cution, I consider it worth publishing in
full :
|  DEAR AsTRA —One or two important questions
| have been troubling me lately, and I would like to
have your opinion about them. (1) Whether it is
better to be born lucky or rich? Also which should
rule the realm after marriage, husband or wife?
Another question—is it proper for ladies to appear
on the public stage in dress which attracts the
gentlemen. Are notthe marrie 1ladies of the present
[ day different from our grandmothers? These qnes-
| tions have been puzzling me for some time, and I
| hope you will throw a little light on them for me.
| Yours respectfully,
UNcLE MosEgs.

' My dear *‘Uncle Moses,” do you know
| what your letter reminds me of ? When

' I was younger, and much better than I am

now, 1 used to teach Sunday school. I
' had a very useful book called 7he New
Testament broken into Short Questions, and
that is what your letter made me think of,

:
|
|
| the questions were so continuous and sus-

it is such a shame for people who have
made a mistake themselves to take an eter- |

I believe most couples |

(;eoffrey would procure an immediate
divorce without alimony, and retain the
guardianship of the pup. But still my
dear ““Uncle Moses,” is that dress half as
“‘attractive to gentlemen” as the evening
dress of the present day? Yes, I suppose
the married ladies of to-day are very dif-
ferent from our grandmothers. 1 did not
have the pleasure of a personal acquaintance
with these estimable dames in their youth,
but I don't think tradition mentions their
having ridden bicycles, or drilled in soldier-
clothes, still less do we hear about their
having danced skirt dances or practised
law, but then you know the world has
advanced a great deal since their day, and
times have changed, besides that, you
know our grandmothers, as a rule, had
large families to look after, and large
families are quite out of style now, so the
married ladies have much more time on
their hands than they used to have. Now,
«Uncle Moses,” I hope I have succeeded
in “‘throwing some light” on these vexed
questions for you, and if not, write again
and I shall be happy to elucidate still
further.

Jex~xig, Yarmouth, N. S —My dear
Jennie 1 sympathize with you very
' sincerely in~ your disappointment. It
is very hard when you think liter-

ature 1s your true vocation, and yet
none of the publishers will rocognize the
fact ; but still, as you have asked my opin-
ion, I think it will be more of a real help
to you, and kinder in the end, if I spea

plainly and tell you the truth. There is
not, there never has been, and there never

' will be, so long as the world is a world,

the slightest use in anyone attenlptin% to
write, unless he or she has received at least
an ordinarily good education. How can
you expect any editor, whose business it is
to educate the public mind, to accept con-
tributions from a person who persists in
saying that the wind ‘‘blowed” instead of
blew, and speaks calmly of “‘the beautiful
flowers which **growed” along the banks of
the river? Why you asked me if
I had ever been in your town in these
terms. ‘‘You never seen a more beautiful
place than Yarmouth is in summer Was
you ever there? Now, my dear girl,
these are expressions which would never be
tolerated in polite society; and now, can

Riches may take |

| .

| service to you, I shall be most happy to do
|

|

in literature? If 1 have hurt your feel- |
ings I am very sorry, but I thought it best
to tell you just where the error lay. Your
| best plan is to pay attention to the con- |
versation of refined people, and it you are
| willing to learn you will soon see the dif-
[ ference between their conversation and
| your own. Can you not get a good Eng-

l you imagine that they would be permittted |
!

$o - A
| lish grammar and study it caretully; you
i would find it of great use to you. Write

whenever you like, and it 1 can be of any

anything in my power. ASTRA.
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Never be deceived with your eyes
open.

The only original Belfast Ginger
Ale made in this country is that made
from

Wilmot Spa Water

by Jas. R. COCHRANE, M. P. S, late @ |
of Belfast, Ireland, and all goods of his
make has red neck label on bottle with
his and the Company’s name upon it,
Try it once and you will drink no

-9 9909009 o0

:
:

other.

he Wilmot Aerated Spa Water
ISTHE PRINCE OF TABLE WATERS

eeoee0

All leading Grocers, Druggists, Hotels and
Wine Merchants.

Wholesale Depot,

No.1 NORTH MARKET WHARF.

Telephone 590.
I—o—o—o—o—

NEXT TO THE BIBLE !

That's what they say of a good
Dictionery such as PROGRESS
offers with a year’s subscription

F'or $3.95

JAMES S. MAY & 3

WORTH REMEMBERING !

Feronson & Pace.

Always carry a large stock auu

e

W 4 a2 ~ontinually re-
ceiving New Goods in Watches, Jewelry, Solid
Silver, Electro Plate, Clocks, Bronzes and all goods
pertaining to the Jewelry Business. g

7;111 at 74,»2-; King Stycgt.
0N,
Merchant Tailors,

DOMVILLE BUILDING,

'PRINCE WILLIAM STREET.

This Seasox’s Goops are all Personally
Selected in the Foreign Markets.

| First-Class Materials !

Equitable Prices!

McKinney’s
Night
Dispensary.

TO THE PEOPLE.—Please notice that I have
removed my Drug Store tothe eorner opposite the
old stand on Charlotte and St. James streets, where
1 also reside now, and will be prepared to fill pre-
scription orders all night and all day, giving the
same my personal attention. Customers during the
night will please note Electric Bell on shop door

| which communicates with my residence.

JAMES McKINNEY, Druggis:

CROCKET'S

SPARKLING
SODA WATER

For the Summer Season it has no equal.
A good, cooling drink, any syrup you want.
Buy a book and call otten.

The Scent for a cent machine is still
going. It works easy and gives more than

a cent’s worth every time.

CROCKET'S DRUG STORE

| Cor. Princess and Sydney Streets.

CROUP, WHOOPING COUGH.
COUGHS AND COLDS.

OVER 40 YEARS IN USH.
25 CENTS PER BOTTLE.

ARMSTRONG & CO., PROPRIETORS,

‘WM. ROBB,
Practical Collar and Harness Maers

Keeps in Stock or make to order every requisite for
Stable or Road, at lowest possible prices. R 1
Personal and prompt attention given to Bpalr.

204 UNION STREET.

T pess !
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S5 00

PLAYED AND ENDORSED BY

The World's

‘Tax

Most Eminent Musiciar - and Pronounced
by Them

MosT PERFECT PIANO MADE.’

3D & SONS, st.John, N. ®.




