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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.] 

CarmeLLE, St. John,—I cannot help 

wondering sometimes if the girls ever read 

this column because I so often answer a 

query one week and have precisely the 

ame question asked the following week. 

[tis not that I object to repeating my 

recipes so frequently on account of the 

little bit of extra trouble it gives me, but I 

often think if the gMs would stop and 

reflect a moment before they ask me to do 

s0 it would save us both a great deal of 

trouble. In the first place, I should think 

itwould be much easier to pick up the 

scissors and cut out one of the recipes for 

freckles which have appeared in this column 

s0 often that I am sure they know their 

way to it blindfold, than it would be to 

write and ask me to publish it again, be- 

cause in all probabilily the writer is 

obliged to wait a week or two for her 

answer. And in the second place, I am 

sure if my correspondents did stop to 

think a moment they would remember how 

limited is the space at my disposal, and 

how often really important letters are 

delayed for two and three weeks awaiting 

their turn to appear; and they would hesi- 

tate before writing to ask for information 

which has been published over and over: 

gain, in this department. Now, I hope 

you will not think ‘me disagreeable or be 

offended at this little lecture. The remedy 

tor freckles which appeared in ProGrEss 

of November 5th is the best I know, and 

in case you did not see it I will repeat it. 

IScrape a tablespoonful of horseradish into 

a cup of milk, let it stand for a day, and 

apply to the face on going to bed, wring a 

sponge or piece of flannel and thoroughly 

etting the face with the mixture. Strain 
off the milk before using. It will keep for 
some time. 

NeLuig, St. John.—There was not the 

Jeast danger of my publishing your letter, 

hut if you meant the answer to it, I am 

sorry your card was too late; still I do not 
hink there was any harm done as I wrote 

ery cautiously. 

Driver, St. John.—I do not think the 

presence of a young man would make the 

east difference except that perhaps it might 

mply the driving to be solely a matter of 
pleasure. I strongly disapprove of driving 

on Sunday, for those who are able to drive 

whenever they like, but you know there are 
many people who work hard all the week 
and never have time to enjoy themselves 

except on Sunday, and for this class I think 
a drive into the country on a Sunday after- 

oon or evening is not only harmless but 
beneficial. You know circumstances alter 
ases very materially, and what;would be 

ery wrong for the man or woman of ele- 

pant leisure who has nothing in the world 

o do but take all the enjoyment possible 

put of life, is a very different matter tor the 

vorking Bee who spends nine hours a day 
nthe office or the shop, at the sewing ma- 
hine, or the typewriters, and a drive to 

pne of these workers is the greatest possible 
reat. That is the best answer I can give 

you, even with the promise of being a ** lite 

ong friend ” to you if I answer your ques- 
ions. and I hope you will be satisfied with 
t and redeem your somewhat rash promise 

Marcie, St. John,—You are very wel- 

ome to this corner of PRoGREss and I will 

lo my best to answer your queries. I don't 

hink it really makes much difference at 

hat age a girl begins to wear her hair 

‘done up,” except that the longer she can 

be a child the better, even if she is *‘large 

or her age” at sixteen, but I think a girl of 
ighteen is a young lady even though she 
ay look younger than her real age, and 

herefore she looks better with her hair 

rranged in grown up style. (2). The 

vearing of glasses has become so common 

mongst young people, and even children, 

hat they no longer render the wearer con- 

picuous ; indeed they are almost the rule 
nd not the exception now. (3). I would 
irst make very sure that she saw me and 
hat the ** cut” was intentional and not ac- 

idental, and if satisfied that she deliberately 

passed me without speaking I would take 

bo further notice of her. (4). If you have 

peen properly introduced to the young man 

nd know him to be a desirable acquain- 
ance, it would be quite proper to invite 

im to come in and be introduced to your 

parents, the second or third time, provided 

tis early in the evening. (5). Not too 
any questions at all; why there are only 

our. 

Avrumy, St. John.—IHow very strange 
hat your letter dated October 17th should 

urn up now, after all I said to you about 

baving changed your name and my never 

paving received any letter with that signa- 
ure before. It has been mislaid in some 

planner for it only reached me on Saturday, 

ud [ take back my previous remarks with 

licere apologies. I am glad you find my 

olumn so interesting, many people of both 

€Xes are kind enough to say the same 

bing, and I like to know it is appreciated. 
1) I scarcely think it would be possible, 
$I'would be sure to detect them in some 

ay; it might be done once or twice but 
bey would be sure to betray themselves, 

” many write to me without attempting to 
(Sguise their sex and they always receive 
uch a cordial welcome, that I do not be- 
eve that they would take the trouble to 

‘a(uerade as girls; you see it would be 
ich a poor joke and no one would be able 
O enjoy it but themselves. You are not 

bound in any way to continue an acquaint- 
ance which was not of your making, nor to 

recognize anyone to whom you did not care 

to be introduced. Only once or twice since 
I started this column have I recognized the 
writers of the letters, and in both those 

cases the letters were written for the 

especial purpose of finding out whether I 
would discover the writer who was a very 

intimate friend. On the other hand, I have 
received and answered letters from my 
nearest friends, people whose writing I 
should have known as well as my own, and 
have been perfectly unconscious that I had 
ever seen it before. One who has so many 
letters to read as I have gets into the habit 
of only noticing the matter contained in 
them, and unless a question is asked about 
the handwriting I scarcely observe it at all. 
I used to be very fond of dancing, but I do 
not care for it at all now, it is much too 
hard work with too little result in the way of 
leasure, for anyone who is not very strong. 
t is strange, I suppose, to write to a per- 
son you have not seen, but still the girls 
soon get over that feeling and are quite 
willing to have **a good old talk” on paper, 
which I enjoy quite as much as they do. 
You did not give me any trouble at all, and 
I shall be glad to hear from you at any 
time. 

W. N. C. Halifax.—You are mistaken 
in supposing that I am Scotch. 1 have 
plenty of Scotch blood in my veins but I 
am English. Howeyer I happen to know 
something about Scotch language so I can 
give you the information you want.. *‘Pan™ 
1s used in two senses by the Scotch, it 
means a saucepan or milk tin, but also a 
pail, and that is the meaning in the book 
you mention, I think. 1 do not think it a 
trifle at all, 1 know how things haunt and 
worry one until they find the solution. 
The royal Standard of England is one flag 
which has the appearance of being divided 
into four, cut into quarters as it were, each 

'| quarter representing one of the four div- 
isions of Great Britain, England, Wales, 
Scotland and Ireland. The upper left 
band square representing England, bears 
three lions one above the other, the lower 
left hand square bears the harp of Ireland, 
the upper right hand quarter has a single 
ree lion and represents Wales, I 
really forget:the colors but I know the 
standards of both England and Wales are 
red. 1 was very glad to hear from you 
again, you know how much I think of old 
friends and how I dislike to loose sight of 
former correspondents. Write again. 

FOR MENDING GLOVES. 

A Handy Little Basket and What it Is 

Worth to a Good Housekeeper. 

It is well to have a little basket purposely 

for gloves that have come to mending filled 

with tan, gray and black silk, or cotton 

thread, for just lately cotton has come into 
vogue for glove-mending, many claiming 
that it is less apt than silk to cut the kid, 
while it wears off. and matches the color 
more perfectly. So says Good House- 
keeping.’ 3 
There should also be in the basket a pa- 

per of assorted glove needles, a bit of wax 
and a box of the tiny buttons which have 
been saved from wornout gloves, as well as 
pieces of gloves ot different colors. It is 
always advisable to buy gloves of the best 
quality and then to carefully pull them in 
shape, straightening the fingers before put- 
ting them away after wearing; being sure 
that, they, are pot damp with, perspiration, 
sprinkling the inside, with violet powder if 
there is the least trace ot it, otherwise 
you may find ‘your gloves mildewed, 
and wonder how they came to be so. 
A pair of gloves treated in this way, kept 

in good repair, with the smallest rip pro- 
erly mended, will last nearly as long again. 
Fhe best way to mend buttonholes that 
have a tendency to stretch or tear is to 
baste on the inside—with a fine needle 
always—a bit of kid of the color of the 
gloves. Carefully catch down the edges, 
stretching both patch and gloves alike, and 
then securely fasten the buttonholes to it— 
cutting incisions of the proper size and 
sewing to the edge of the buttonhoies. 

It the seams in the back are torn out a 
piece may be put under and so carefully 
sewed that it will not show. A worn thumb 
or forefinger may be patched with a bit of 
another glove, and thus made to do duty as 
shopping gloves for some time. Silk, lisle 
thread or woollen gloves, if taken when 
first beginning to show wear, can be neatly 
darned, and are much more serviceable tor 
the everyday purposes of life than cheap 
kid. 

Women in Journalism, 

There seems to be a great setting in of 
the tide of working women toward journal- 
ism says the N. ¥. Press. Itis a little 
curious that women who have failed in 
many methods of bread winning should 
think it easy to write for the newspapers 
and edit great journals. Possibly the easy 
style that 1s in reality the perfection of 
good journalism seems to require only a 
ready pen and a moderate fund of general 
information. Women soon learn their 
mistake. They learn that absolute correct- 
ness, reliability, punctuality, and above 
all, adaptiveness are absolutely necessary 
to even moderate success. As to the in- 
dividual success of women and their com- 
pensation nothing very positive can be 
asserted. Probably there are 500 women 
in New York not, of course, all connected 
with daily newspapers, but who earn from 
£25 to 850 weekly with their pen. In no 

other profession does ability so quickly 
receive recognition as in journalism. The 
rarest virtue in a woman writer is the ability 
to express a great deal in afew words. 
Rather is she clined to use a great many 
words to express little. A flow ot language, 
however eloquent, is not wanted by the 

modern newspaper. 
— 

Sales of English Wives. 

In 1877 a wile was sold for £i0, and 
what is more remarkable, the articles of 

sale were drawn up and sigred at a 

solicitor’s office, the money paid and the 

chattel handed over with all the gravity of 
law. 

In the course of a county case court at 

Sheffield, in May, 1381, a man named 

Moore stated that he was living with the 

wife of one of his friends, and that he had 

purchased her for a quart of beer. 
During the hearing of a school board case 

in the course of 18581, at Ripon, a woman 

informed the Bench that she had been 

bought for twenty-five shillings, and had 

assumed the name of the purchaser.—All 
the year around. 

SEASONABLE RECEIPTS. 

Specially Prepared from Practical Tests for 

the Lady Readers of “Progress.” 

. [Correspondents seeking information in this de- 
partment should address their queries to “Editor 
Seasonable Receipts, PROGRESS, St. John. | 

Seasonable Food. 

Fish.—Oysters, clams, crabs, smelts, cod, haddock, 
chicken halibut, finunon haddie, bloaters. 
Meats.— Beef, mutton, pork, veal, sausages, tripe. 
Poultry and Game.—~Turkeys, chickens, fowls, 

geese, partridee, wild ducks, teal, woodcock , snipe, 
Pigeons, rabbits, moose. 

“egetables —A ll root vegetables, cabbage, broe- 
coli, parsley, celery, all sorts of sweet herbs. 
Fruit.—Apples, pears, grapes, figs, nuts, raisins, 

oranges. 

Especially in Season in November, 
Oysters, clams, smelts, chicken halibut, bloaters, 

pork, tripe, turkey, geese, partridge, woodcock, 
wild ducks, rabbits, moose, Jerusalem artichokes, 
leeks, broccoli, salsify, celery, apples, grapes, figs, 
puts of all kinds, raisins, oranges. 

About Oatmeal Porridge. 

Oatmeal is an article of the first neces- 
sity now in every hotel, and is eaten both 
at breakfast and supper. The rolled oats 
are much easier to cook than coarse oat- 
meal. When the latter is used it needs to 
be soaked over night and then boiled for 
two hours. The former can be prepared in 
half an hour without soaking. The best 
way to make porridge or mush is to bil 
the water and sprinkle in the meal while 
stirring with the other hand, and when it 
boils up again put the lid on the saucepan 
and set it at the back of the stove or on a 
brick, to simmer with the steam shut in for 
two hours. If the bottom should get burned 
by accident, do not stir it up and make the 
whole taste burnt. but empty out the un- 
burnt portion into another saucepan by 
inverting it without the inferference of a 
spoon. A farina boiler is a good thifig' to 
make porridge in. The rule of making is 
4 cupfuls of water, !5 cuptul of oatmeal, 
large measure, and 1 small teaspoonful of 
salt. Stir trom the bottom occasionally. 

Efroneous Ideas About Oatmeal, 

The Sanitary Era says: *‘Oatmeal. is 
popularly gv to be hygienically im- 
peccable. But it is highly fermentable, 
and demands a tolerable vigorous and rapid 
digestion to dispose of it 
It gives numerous examples of heartburn 
caused by an oatmeal diet, which nothing 
could relieve until that article was banished, 
and which returned immediately if the use 
of it was resumed. The American Analyst 
adds: *‘No article of diet has been so much 
misunderstood and misused as oatmeal, 
and no article ot food has so much that 
really can be laid to its door as a factor of 
the very troubles it is intended to relieve. 
No one food that is used in & semi-hygienic 
and semi-medical sense, causes so much 
dyspepsia, flatulance and general disturb- 
ance. . . . It is not an uncommon occur- 
rence to see invalids gulping down bowl- 
fuls of milk and cream and sugar saturated, 
or rather holding in suspension their own 
bulk of eames gruel, under the insane 
delusion that they are swallowing concen- 
trated bone, muscle and other animal tissues 
which is to convert them into modern Sam- 
sons. . . . It seems never to occur to 
these misguided invalids that graminivorous 
animals grind their own grists and well 
and thoroughly insalivate the mass while 
they, on the contrary, saturate the already 
ground mass with sugar, cream and milk, 
and run it down into their stomach as if 
their mouth, jaws, teeth, salivary glands, 
masticatory muscles, etc., were only the 
end of some flume with the stomach for a 
reservoir. It is a mistake to imagine that 
the brawny Scots or Caledonians ot Ossian, 
existed long before oatmeal was made,and it 
is silly to try to turn oneselfinto a brawny 
Scot by bloating upon oatmeal. It would 
be as rational to accuse the potato and 
pothéen for the undisputable pugnacity, 
turbulency and hardiness of the modern 
Hibernians, when we knew full well that 
the ancient Hibernians or the Hiberni— 
Sylestris of Bacon, quaffed only saffron tea 
and feasted on the flesh of the wild boar— 
which, by the way. was the real exter- 
minator of snakes in Ireland—and ot the 
wild deer that there then abounded.” 
Those who have followed thus far to 

learn something more about oatmeal, have 
learned something, perhaps, about ** snakes 
in Ireland that they did not know before. 
Whether this statement be true or not it 
matters little to us, but many ot us who 
have been eating oatmeal daily with the 
idea that it possesses some peculiar hygienic 
principle, without being benefited thereby, 
but on the contrary have been distressed 
with indigestion and flatulency, would do 
well to take a hint from the above and 
leave oatmeal alone. 

How to Drink Milk. 

Some complain, says an exchange, that 
they cannot drink milk without being ** dis- 
tressed by it.” The most common reason 
why milk is not well borne is due to the tact 
that people drink it too quickly. It a glass 
of it is swallowed hastily, 1t enters the 
stomach, and there forms in one solid, 
curdled mass, difficult of digestion. If, on 
the other hand, the same quantity is sipped, 
and three minutes at least are occupied in 
drinking it, then on reaching the stomach 
it is so diyided that when coagulated, as it 
must be by the gastric juice, while digestion 
is going on, instead ot being in one hard, 
condensed mass upon the outside of which 
only the digestive fluids can act, it is more 
in the form of a sponge, and in and out of 
the entire bulk the gastric juice can play 
freely and pertorm its function —Medical 
leview. 

Canadian Apple Pudding 

This is a simple pudding, being made 
with a pint of flour, a cupful ot milk, one 
egg, three tablespoonfsls ot butter, one 
tablespoonful of baking powder, one cupful 
of sugar, halt a cuptul of water, two (quarts 

of pared and quartered apples, half a tea- 
spoonful of salt, and about one-fifth of a 
nutmeg. Put the apples, sugar—less two 
tablespoontuls, nutmeg, and water into a 
deep pudding dish. Place in a moderate 
oven for twenty minutes. Mix well ina 
sieve, and then rub through it the flour, 
baking powder, salt, and the two table- 
spoonfuls of sugar; add the milk and the 
egg. well beaten, and stir with a spoon 
until a smooth dough is formed, then add 
the butter, melted. Remove the dish from 
the oven, and spread the batter on top of 
the apples. Return the pudding to the 
oven, and after increasing the heat, bake 
for twenty minutes. At serving time turn 
the pudding out on a #at dish, having the 
crust underneath and the apple on top, or 
it may be served with the crust on top, in 
the dish in which it was baked. Serve with 
nutmeg or lemon sauce. A good whole- 
some pudding for children. 

Lemon Sauce. 

Mix a tablespoonful of corn-starch with a 
quarter of a cupful of water. Stir this 

efore souring.” | 

Our 
Ladies’ 

Tips and Facings. 

You Should See Them ! 

Blucher 
The latest and most Fashionable Walking Boot. 

[t is the 

has been seen in St. John for some years, 

DIFFEREN I" WIDTHS AND 

Balmorals. 
Made on the new 

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

best fitting and most stylish boot that 

HALF SIZES NOW IN STOCK. 

Waterbury & Rising. 

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

mixture into a cupful of boiling water, and 
boil it for two minutes ; then add the juice 
“and rind of a lemon and a cupful of sugar, 
and cook three minutes longer. Beat up 
an egg until it is very light, and pour the 
boiling mixture over it. Return to the fire 
and cook a minute longer, stirring all the 
while. 

Nutmeg Sauce | 

Is substantially the same, leaving out the 
lemon and the egg, but adding a fourth of 
a teaspoontul of salt, one-third of a grated 

: pasmeg, and after simmering for half an 
hour adding two table-spoontuls of butter. 
‘Strain and serve hot. 

How to Stone Raisins. 

Put them into a bowl, cover them with 
boiling water and let them stand for two 
minutes. Pour off the water, free the rais- 
ins from stems, open them, and the seeds 
can be removed quickly and easily without 
the usual stickiness. 

Tempting Dishes for the Sick. 

Roastep Oysters. — Take half a dozen | 
or more medium sized oysters in the shell, 
wash all the mud off and put them into a 
pan with the deep shell (the roundest side) 
down. Place ina hot oven, and as soon as 
the shells begin to open take them from the 
oven, remove the upper shells, detach the 
ovster from the lower shells with the blade 
ot a common knife, season lightly with pep- 
per, salt and a little butter, and serve on 
the shells in their own liquor quickly before 
they get cold. 

EGG TEA. —Beat the white of an egg to a 
stiff troth. Beat into this a scant table- 
spoonful of sugar and the yolk of the egg, 
gradually add balf a cupful ot hot water or 
hot milk, beating all the time the hot 
liquid is being poured. A little nutmeg, if 
liked, may be addel. 

A Soorning Drink vor Corps.—Put 
two tablespoonfuls of flaxseed into a bowl 
or pitcher, and pour over it one pint of 
boiling water, steep for three hours in a 
warm place. At the end of that time strain 
the liquid and add to it the juice of a lemon 
and''two tablespoonfuls ot sugar. More 
sugarmay be used if liked. Should it be 
too thick, add a little more water to it. 

A Fever DriNk.—One ounce of pearl 
barley, three pints of water, one ounce of 
sweet almonds, a piece of lemon peel, a 
little syrup of lemons and capillaire. Wash 
the barley well ; sift it twice, then add the 
water, sweet almonds beaten fine, and the | 
lemon peel, and pour boiling water 
over, let it rtand for a day. It will be drink- 
able in twelve hours or less. 

CANADA: = 
The cheapest, brightest and best monthly paper 

published in the Dominion. When it appears, the 

old are pleased, the young are delighted. No pa- 

triotic Canadian_can afford to be without it, ™ It 

grows in favor everywhere, from Atlantic to Pacific. 
Subscription, 50 cents a year. SAF) 

|e Wows smn 

Special (Offer. 
In order to test the value of PROGRESS as an 

advertising medium, we ofter CANADA a whole 
year to anyone sending us 25 cents in postage 
stamps before January 1, 1893, and mentioning 
PROGRESS. Address: 

MATTHEW R. KNIGHT, Hampton, N. B. 

Granby 

Rubbers 
Are what you want at this sea- 

son of the year, Perfection of 

style and finish, and they WEAR 

LIKE IRON. 
All dealers sell them. 

Have You Shaved 
This Morning ? 

If not, step right in to the 

Royal Barber Shop, 36 
King street. The best 
workmen employed. 

RAZORS HONED.TO ORDER. 
Face Washes Supplied for Home use. 

D. J. McINTYRE, Proprietor. 
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IT REACHES THE AGED SUFFERER. 
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MR. THOMAS PETERS, 

A Veteran of the Civil War 
Hale, Hearty and Happy at 

three-score and ten, 

GRODER’S SYRUP. 
HIS FAMILY MEDICINE. 

Tur Groover Dysrupsia Core Co. 

GexTLEMEN :—[ am now seventy 
an of ace, and have been out of 
ealth the past fifteen years. My suffer- 
TH E ing has been greatest during 

the last five years, when I 
have been in constant pain from weak- 
ness and distress of stomach. At differ- 
ent times I was troubled with palpita- 
tion of the heart, and sha 
pleurisy KI N D pains, distress — 
eating any kind of food, and became so 
bloated from wind on the stomach that 
breathing was difficult. Nervousness 
kept me w_—" night after night. My 
hysicians could give me 
a temporary TH AT relief, and 
my troubles returned again and again 
until I learned of your medicine and be- 
gan to use it regularly. From the first 
there was a marked change in my con- 
dition, and to-day I eat ; 
heartily and with good CU R ES 
digestion. Iam free from constipation, 
my health is better than at any time since 
the war. I firmly believe in Groder’s 
Syrup, for it has made my old age a 
painless one. My wife too has used 
your medicine with entire satisfaction. 

Yours truly, 
TIHHOMAS PETERS, 

WinsLow, MAINE. 

B~ Notice Trade Mark —The Beaver. At all 
Jruggists, $1.00 per bottle. Guaranteed to 
ure. 

THE GRODER DYSPEPSIA CORE C0., Ltd. 
SAINT JOHN, N. B. 

~~ | n i Ask for isiay 3lend. 
TAKE NO OTHER. 

Pronounced bv the +»v ramen Chiet Analyst 
superior to ©1l oth :rW h'skies imported into Canada. 
See puge 21 of tne Uuicial Report of the Inland 
Revenue De jartmment issued Dec. 31st, 1891. 

ImPoRT ORDERS SOLICITED BY 

T. WILLIAM BELL, “S55 ome ee 
BOLE AGENT FOR NEW BRUNSWICK. 

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

* 

: FUR . 
LINED 30 

COAT * 
Fine Irish Frieze Coat lined with Si. 

berian/Racoon and trimmings only #30. 
Ba Free illustrated Catalogue of this 

and many other styles of coats. ' Also 
cups, robes, etc., on application to 

JOHN MARTIN & CO., 
437 St. Paul St.,, MONTREAL, 3 

* 

KOFF ~~ MOhke 

WATSONS’ COUCH DROPS 
WIL GIVE POSITIVE AND INST- 

ANT RELIEF TO THOSE SUFFERING 
FROM COLDS, HOARSENESS, SORE 
THROAT,ETC.,AND ARE INVALUABLE 
TO ORATORS AND VOCALISTS. R. & 
T. WW. STAMPED ON EACH DROP. TRY THEM 
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ESTABLISHED 1855 AYLORS 
FIRE & BURGLA 

NY HAVE MA, aTENTED OVEMENTS 

NOT FOUND (oo MAKES 
THAT WILL WELL REPAY AN 

INVESTIGATION 
WHO 

BY THOSE NEsipe TO SECURE 

THE BEST SAFE 
J & J TAYLOR. 

TORONTO SAFE WORKS, 
TORONTO. 

MONTREAL VANCOUVER 
WINNIPEG VICTORIA 

a 

‘Agent for the Maritime Provinces 

B. B. BLIZARD, St. Join, X. B 

TN 

SEGEE'S BINTMENT 
——18 A CERTAIN CURE FOR—— 

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

Frost Bites, Warts, Corns, ete. 

! And its efleect on a Burn or Scald 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 Jus. Vi . Segee, Durham street, St. John, N. B. 

Oysters R in Season 
The Ovster season havingiopened Sept. 

15th I can now supply my pm with 
shoice P. E. I. YS Jat t 
and NorthShore STER pty ' 

J.D. TURNER, 19 10:23 N.S. King Square. 

§ pe through Mail or Telephone onpty 
attended to. Telephone No. 414. ce: 

Leinster Street. Parties going out of town, can 
have Ice delivered at regalar rates until their depar- 
ture snd upon their return to the city. 

MRS. R. WHETSKL, 3 mos. 
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