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TWASTRA’S” TALKS WITH GIRLS. 

| Correspondents seekin, information in this de- 

artment should address their queries to “As
tra,” 

ress, St. John.] 

('arrik, St. John.—You must indeed be 

very busy, school leaves so itttle time for 

anything else, and I think the hours after 

school and before lesson time should be 

spent if possible entirely in amusement, 
as 

both brain and body need relaxation after 

the long day, (1) I think in the case you 

mention, that I would try if possible to get 

over caring for her, since it is not recipro- 

cated, and I certainly should not allow m
y- 

self to be made a convenience of ; it is very 

humiliating, and beneath your dignity, so 

I should have a previous engagement on 

such occasions, and I think you will soon 

find that your value has greatly increased 

in that quarter, for you know we never re- 

ally value anything which we obtain too 

easily. (2) Iam very fond of the name 

of Fannie, but Mary, spelled as you spell 

it, has a very affected sound, to me. (3) 

It is fashionable now to wear three or four 

rings on one finger and none on the others, 

so it can scarcely be considered bad taste. 

Dick, Halitax.—Always address your 

letters to Progress office, St. John, not 

Halitax, as I do not live in Halifax, and 

vour letter had to be forwarded to St.John. 

» I really cannot say, I did not know it 

Zas usual for young ladies to be ill at 

boarding school, though, when I pause and 

think for a moment, 1 have known quite a 

number whose health broke down while 

they were at school, but I fancy they were 

delicate girls who needed home comfort, 

and home *‘coddling,” because you know 

the average school girl's health and appe- 

tite have become proverbs. (2) It de- 

ends entirely upon whose photos they are ; 

if they are the portraits of her father and 

brothers or cousins, it is perfectly proper 

for her to have as many of them as she 

pleases ; but it they are merely the photo- | 

graphs of her male friends, perhaps it 

would be better for her to leave them at 

home. (3) It is a matter in which her 

own common sense, if she has any, must be 

her guide ; should the letter require an im- 

mediate reply, answer it at once, if not use 

your own judgment, always remembering 

that the sooner a letter is answered the 

better. (4) 1 am sorry to say that I can- 

not advise you; once more, you must call 

your own judgment and common sense to 

your aid ; if you have been ‘‘receiving at- 

tentions” from him, you must have given 

him some encouragement, and now that 

you are tired of him you will have to extri- 

cate yourself from the difficulty as best you 

can (5) No, I never read character from 

handwriting. 

Dorotiy, St. John.—Your appreciative 

little note was a real pleasure to me, so 

please don't apologize for writing again so 

soon : I am always so glad to know that my | 

girls are pleased with their answers, and [ | 

think it so good of them to write and tell 
me so, and you know I want to seem ‘‘like 
a real friend” to them. 

it would make it all the more necessary, 
since your position is more nearly equal to 
their own, than if you were an ordinary 

hireling, you understand, don’t you, as I 
do not want to speak too plainly? 

C. H. Eek, Nova Scotia.— In other and 

plainer letters, Cheek! Why did you not | 
write it in that way and save time. (1) In 
the first place they have no right to be 
there together at that hour all by them- 
selves, and in the second, he has no right 
to put his arm around her, nor she to per- 
mit it, unless they are engaged. (2) Well, 
yes, 1 do try to place a limit to the ques- 
tions asked, to their foolishness, if not their | 

You can | number, but I sometimes fail. 
please yourself about writing again. 

Vere.—Always glad to hear from you 

Vere, but I have told you that so often I 

am afraid you must be tired hearing it. 
So my advice had the desired effect, or 

rather vour talking it had ? I am delighted 

to hear it and also that you did not have to 
send away for the cream. You must be 

very lonely indeed without your chum, and 

1 tdon't believe you will see him again 
this winter either, 1 fancy the attractions | 

will prove too great. Well, no, Vere, I 

did not go, we did not consider them at 
all respectable, so Geoflrey would not take 
me. It was spelled quite correctly. 
Never mind, you will be far away from the 

«little place” some day, and I daresay you 
will look longingly back on the happy days 
spent there, and wish they could come 
back again. I really believe ‘All things 
come to those who wait,” but sometimes the 
waiting is a little hard. So you go to 
church ? That is right, I am sure you are | 
a good boy! 

Krirry, St. John.—I never heard that 
Florida water was good for the face, and 1 
should think it would be rather irritating if | 
used vndiluted, but a little poured into the 
water when you bathe your face is cooling 
and refreshing in warm weather. Rose | 
water in equal parts is good for almost any | 
complexion, though I have heard of a few 
very delicate skins that it roughens and | 
seems to irritate. I should think him both | 
fickle and unprincipled, he seems to have a 
strange fancy for long engagements also. 
The Passion Play is one of the most beau- | 
tiful, reverent and touching performances 
imaginable ; there is nothing resembling 
the theatre, in the usual meaning ot the | 
term, about it ; it is a most beautiful repre- | 
sentation of scenes in the lite of 
our Saviour, and the actors are 
most certainly Christians and ‘*heathens.” | 
Ty are chosen from amongst the peas- 
ants of Oberammergan, and their lives are | 
so closely modelled upon the lives ot the | 
holy men and women they represent that | 
they are almost saints in their simple 
piety. Joseph—I cannot remember his 
surname—who takes the part of our 

Saviour is spoken ut as living an almost that it is a suitable or even a praiseworthy 
Christlike life, and all the others who take 
part in the play seem thoroughly imbued 
with the spirit of the important parts they | 
take, and to feel the responsibility that | 
rests upon them. In fact their lives are 
devoted to the study and preparation of the | 
great play which is in reality more of a 
religious ceremonial than a theatrical per- 
formance. Many people object to the | 
passion play I know, but I am sure that if 

What you tell me | 
would make some little difference I admit, | 

but still it would not alter the rule with re- | 

gard to a proper introduction, indeed | 

they read as much about it as I have done, 
and understood with what reverence and 
veneration it is performed, they would 
soon think differently. 

Piccoro—St. John.—It is a pretty, or 
rather an odd, name I think, and I am 
glad you found it appropriate (1) I 
should think her very forward and unlady- 
like, and I have little doubt that the young 
man thinks the same, though he can 
scarcely say so. (2) It she returned the 
photo it was not so bad, but if she kept it 
it was simply a case of petty thieving. 
(3) No, you are not supposed to acknowl- 
edge an acquaintance which has been 
forced upon you unless you wish to do so, 
but your friend might feel slighted, as the 
introduction took place in his or her house, 
so you may find it the simplest way out of 
the dilemma to bow slightly when you 
meet him on the street. (4) If you mean 
that you have not been properly introduced 
to him, or even that it is a slight acquain- 
tance, do not answer his letter, it is 

the greatest mistake in the world for 
young girls to correspond with every man 
who chooses to ask them to write to him, 
a girl should be very cautious about be- 
stowing her favors, because you know the 
more rare they are the more they are ap- 
preciated. 

K., St. John.—Our letters almost cross- 

ed, did they not? I am so glad you found 

the author cf the song, and I shall have 
great pleasure in handing it to the editor 
for publication as you request. I will glad- 
ly publish it in my own column, if 1 can 
find room, but I am terribly limited as to 
space. I am quite sure the song will be of 
interest to others, as you say, and I thank 
you for sending it to me. Your letter rather 
suffered at the hands of the typo's last 
week, but never mind—**Thy fate is the 

common fate of all.” ASTRA. 

To Press Ferns, 

Place the fronds to be pressed, smoothly, 

one by one, in the layers of newspaper, 

putting at least three thicknesses of paper 
between the fronds. Arrange the latter 

with their fronds all the same way, for the 

pressure will sometimes leave the dent of 
the thicker part of the stack of one fern 
across the delicate tip of another. Ferns 
with espeecially coarse stems should be 
pressed in a pile by themselves for the 
same reason. The book covers on boards, 

with the pile of fern filled papers into 
them. should be placed under a heavy 
weight ; the next day the ferns should be 
taken out, one by one, and placed in fresh 

papers with the same care as before. The 
papers first used can be spread to dry, and 
again used for the next day's change. It 

will not be necessary then to change again 
for three or four days, and after that they 

may rest undisturbed for a week, or, still 
| better, for two weeks. When taken out 

they should be kept in a flat pile till wanted 
for use. to prevent them from curling up. 
— Good Housekeeping. 

What You Cannot Do. 

Women does so many things and does 
them so well, too, that she will pardon the 

setting down in cold black and white of a 
' few things she can never hope to be able to 
' accomplish. To begin with she cannot put 
"a stamp on a letter when she wears a bag 
' veil. She cannot [pass a mirror without a 
| little affectionate setting of her bangs or 
| some readjustment of her drapery. She 
| can no more resist talking baby talk to 
| every infant she meets than she can help 
| being afraid of a mouse. She cannot but- 

' ton her gloves and hold up her gown at the 
' same time. She cannot help eying the la- 
| test feminine comer in a street car from 

head to toot and then confidentially dis- 

cussing her with her next door neighbor. 

ly, she cannot deny any of these things, for 

they are every one true, and she knows it. 
— Philadelphia Times. 

Women and Equality. 

Speaking of the entrance of French wo- 
men into the professions, Jules Simon says 

most dangerous lawyer. There were 

tor example. teachers—Hypatia, 
They understood spoke behind a curtain. 

' the arguments she uttered: they did not | 
We shall be a see the argument she was. 

little embarrassed with pretty women when | | 

| they begin to struggle with us at elections, 
| and more if they make personal visits upon 
| influential electors. It 

| 
itv with men. They are often asked, 
‘flow can you demand equality when you | breakfast and tea tables. 

are weak ?” But it would be at least only 
just to add, ‘How can you demand equality 
' when you are pretty ?*” 

Both Just and Generous. 

SEASONABLE RECEIPTS. 

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

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

I read that in October next the great 
manufacturers of pure food products in the 
United States will gather themselves to- 
pwd and give such an exhibition in the 
Iadison Square Garden, New York, as 

has never been seen before except perhaps 
at the Universal Cooking and Food associat- 
ion's exhibits in London, England. The 
idea is to introduce to the people pure food 
products ; to show how they are manu- 
factured and put up for sale—but that is 
not all; Mr. Anton Scidl and his bi 
orchestra will give popular concerts Ro | 
afternoon and evening, and these will be 
followed by lectures by Miss Maria Parloa 
with practical demonstrations in cooking. 
“Two exhibits,” says the account, ‘will 
furnish joy to city people who take their 
summer outings from the back fire-escape, 
and donot know a cow from a threshing 
machine ; who wonder how cheese is picked 
and butter gathered.” The mystery will 
be solved by a minature stock farm and 
dairy, and in addition to all these joys for 
eye and ear there will be grill rooms and 
restaurants for everybody. Liquor will 
have no foothold in this exposition, and no 
advertising outside the booths of exhibit- 
ors will be allowed. No article exhibited 
must be superior in quality to that offered 
to the public for sale. 
One result of these expositions will be to 

create a demand for pure food products, 
and the adulterated articles will have to 
seek markets where the people have not 

been -educated to know the difference 
between what is pure and what is not. 
Canada next. 

The American Clam Bake. 

“Clam bakes” at this season of the year 
are occasions of much festivity on the New 
England coast; but Rhode Island has a 
proud pre-eminence for these feasts. They 
are not unknown in St. John, I believe,but 

having been asked 

How It is Done 

I beg to submit the following general 
principle: “A hole some four feet deep 
and as many feet square is dug in the 
sand on the beach, or in the ground, and a 
bed of smooth, flat stones 1s laid on the 

bottom : on these a fire of wood is kindled, 
which 1s kept up for several hours, until the 
stones are at a red heat. The fire is 

brushed to the sides of the pit, and then 
several bushels of clams in the shell are 
poured over the hot stones, and on these 
are laid a layer of sea-weed. Indian corn 
in the ear is placed. in quantity propor- 
tionate to the number of bushels ot clams, 

She cannot help showing how happy she is | 
when out with the man she loves, and, last- | 

that a pretty woman will always be a | 

is the mistake, | 
the misfortune of women to demand equal- | 

upon this; then follows another layer of 

| seaweed, and more clams, then a few dozen 

| chickens or any game in season, prepared 

for cooking ; then another layer of seaweed 
and more clams; potatoes in their jackets 
come next, although some put the potatoes 

in an anterior stratum, and more clams. 

The top layer is always seaweed preceeded 

by more clams. The heat evolved from 

the stones and retained from the fire in the | 

| 

| sides of the pit, and the steam rising from 

| the seaweed. serve to slowly and thorough- 
' ly cook each and every layer in about two 
| hours, and then they are deftly taken out 

‘and served on long tables or otherwise, 
| with much care and neatness. The service 

| is scarcely in regular courses, as the tooth- 

someness of the repast lies in the fact that 

the juices are so assimilated and inter- | 

| penetrated by the mode of cooking that 

the guests desire not to stand upon order 

of their eating, but take in thankfulness 

that which is set before them, with one 

proviso—that the supply of clams be 
endless.” 

ed. 
Children’s 
Children’s 
Children’s 
Children’s 
Children’s 
Chi ldren’s 

Children’s 

from the best English, French, 

Just Open 
English Ankle Ties, Spring Heels. 
French Ankle Ties, Spring Heels. 
Dongola Ankle Ties, Spring 
Bronze (Paris made) Ties. 
Bronze (Paris made) Ankle Ties. 
Dongola one strap Shoes. 

Children’s Dongola two stravn Shoes. 
Hand-Sewn Oxford and Button Shoes. 

Our assortment of Children’s Fine Footwear is the largest and most complete we have yet shown, and incl
udes lines 

Heels. 

American and Canadian manufacturers, in different widths and Half-Sizes. 

WATERBURY & RISING, 34 King and 212 Union Sts. 

AM ERICAN DYE WORKS COMPANY. 
Lace Curtains Cleaned EDyed by a French Process 

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

of opinion that any lad or lass can cook 

potatoes or plain vegetables. This is a 

great mistake. There is an art in cooking 

these adjuncts. Bad cookery will utterly 

ruin potatoes, cabbage, cauliflowers, &c. 

These should be thoroughly "cooked with- 

out doing them to death. Asa rule, it is 

better to steam than to boil. If boiling 

water is used, it should be salted, the veg- 

etables popped into boiling water, and then 

be allowed to boil slowly, because if sub- 
jected to too violent ebullition they soon 

lose all their flavor and nourishing qual- 

ities. The same care is required in baking, 

frying and stewing. Cooks should remem- 

ber this, and take care to see that their un- 

derlings are properly trained in such 

matters. 
Frying. 

is not a difficult art it properly managed, 

but there are few greater stumbling-blocks 

to careless cooks. The fat used should be 

pure and plentiful. The fish, potatoes, 

other vegetables, or fritters should float on 

the fat, which must be thoroughly hot. 

When fat is hot it is quite still, and a blue- 

ish mist hangs over it. Drop a crumb of 

bread in it, and it the crumb is at once 

browned the fat is hot enough. Some 

things do not require much fat for frying, 

such as omelettes, pancakes, &c. For 

frying these only a little good butter 

should be used. As a rule, fried food 

when cooked should be put to drain on a 

heated strainer, or placed in a warmed 

napkin. 

Corned Beef Again. 

Since the weather has become a little 

cooler I have been asked more than once 

to repeat the receipt for corned beef pickle. 

Here it is : 
Pickle for Beef. 

Put two gallons of water into a large 

stew pan with three pound of bay salt, 

halt a pound of good moist sugar, 

and two ounces of salt petre. Bring 

it to a boil, skim carefully, and let it boil 

for twenty minutes ; turn it into a deep pan 

and when it is quite cold it is ready for use. 

| Meat may be kept in this pickle for three 

weeks, but I never leave mine in longer than 

seven days. The liquid in which the meat 

is boiled will not be found too salt to use 

for soup. The pickle may be used repeat- 

edly. Add one pound of common salt or 

halt a pound of bay salt, and a pint of 

water each time the pickle is boiled. It! 
Pork Tenderloins. 

These are the fillers found 
loins of pork the same as in beef only not 
so large. In most cities they can be got in 
any quantities without difficulty. It pays 
the sausage makers and pork curers to cut 
them out and sell them separately in other 
places, why not in St. John? Here are a 
few ways of serving them. (1) Split open, 

| 

powdered sage; broiled; served with a 
' sauce made of the gravy from fried sau- 
| sages. (2) Split open, seasoned, dredged | 
with flour, fried and served with fried | 

onions. (3) Served with fried apples. 
(4) Served with butter and fried sweet po- 
tatoes. (5) Served with maitre d' hotel 

| butter and chip potatoes. 

Perfumed Butter 

| i The butter is 
| made into pats and stamped with a floral 
| design, and is then wrapped in tain cheese- 
| cloth and placed on a bed of roses, violets, 
| or carnations arranged in a flat-bottomed 
| dish. Over these is placed a layer of 

St. Andrew's, the oldest of Scotch uni- | flowers, so that the butter patties are em- 
versities, not only offers to women the pri- | bedded in flowers. They are then placed 
vileges of its classes with a view to gradua- | on ice, where they are allowed to remain 

tion in arts, science, theology. or medi- | for several bours. This butter is eaten with 
' cine, but generously makes provisiou for 
them to share in its pecuniary benefits. In 
the year 1893 a sum of $150,000 will be- 
come available for bursaries or scholar- 

ships at the university, of which one-half is 
reserved for the use of women students ex- 
clusively. Those who intend to enter the 
medical profession will have prior claim to 
those bursaries, though they are tenable 
while arts and science classes are being at- 
tended. 

should Women Earn Wages ? 

According to statistical report ,20,000 hus- 

wives, and 10,000 self-supporting women 
are in New York City. Speaking on this 
subject,a popular woman lecturer has 
thrown down the gauntlet to the believers in 
the emancipation and advancement of 
women by saying that the modern idea | 

"die for him, but she gets quietly up on a 

thing for a woman to earn her living, is bad | 
political economy, bad morale, and bad 
sociology. 

Never Say Die For Him. g 

If a wife really and truly cares for her 
husband, she never says she would gladly 

cold night and gets more cover without say- 
ing anything about it. 

' bands in Chicago are supported by their | 

{ 
| 

| 

| 
| 

crisp Vienna rolls, accompanied only by a 
cup ot chocolate or delicious mocha. 

The Secret of Tea-making. 

It seems such a simple matter to make | 
good tea, and yet so many fail. And why? 
Because it is not generally known that the 
water sh:vld be freshly boiled. If the 
kettle has been steaming away for ever so | 

"long the water becomes hard, and is not fit 

' for making tea. 
tull aroma from the leat the water should | West Thirty-sixth street, New York. His 

other important matter 10 remember is that | salons are “neither elegant nor modern, 

In order to extract the 

not have boiled more than one minute. An- 

tea should never infuse lor more than six 
minutes, or eight at the outside. Some teas | 
take longer to draw than others. If it must 

Vegetable Cookery. | 

There is a tendency among some cooks 

inside the | 

| flattened, seasoned with salt, : 
| several women, he adds, ‘‘who were great | flattened, sean 1 salt, pepper and | 

She | 

is just now very fashionable at American | 

tuted arbiter of fashion in the United States, 

| be kept, strain it off’ from the leaves after | is a picture of McAllister himself, in | 

drawing. 

will need renewing about every three 
weeks. The tub which contains it should 

| be kept covered, and a piece of flat stone 

should be used to keep the meat undes 

| cover of pickle. Meat is more tender 

| cured with bay salt than with common salt ; 

| the former is the more expensive of the 

two. Sugar makes the meat mellow ; salt- 
| petre colors it. 

To Cook Corned Beef 

prepared as above it must not be put on in 

| cold water and brought to a boil ‘‘to draw 
| out the salt.” It is unnecessary when this 
pickle is used, and perhaps this is where the 
great difference comes in between the qual- 

ity of my corned beet and that sold by the 
| butchers. Theirs, to be eaten at all, must | 
' be put on in cold water to draw out the | 
| salt, and, forsooth, a!l the juice of 

the meat is necessarily drawn out with 
lit! I cook my corned beef exactly 
the same as I would a leg of mutton, ex- 

cept as to time—plunge it into boiling 
water, cover, and leave over the hottest 

part of the range until it boils again 
(putting the cold meat in takes the water 
off the boil lor a few moments), then keep | 

the pot where it will gently simmer for 
five hours. Half an hour before it is done 
put in the cabbage, which is to be served 
with it. It must be borne in mind that 
simmering is not boiling, but may be said | 
to be next door to it. If the joint is in- 

| tended for a cold one, remove the pot from 

the fire when done and let the meat remain 

| init until the liquor is Juke warm. 

The “Glorified Butler,” 

Mr. Ward McAllister, the self consti- 

resides in a plain, unpretentious house in | 

possessing no distinctive feature. lis 
dining-room is furnished in dark red, with | 
wall ornaments of china. Over the mantel- | 

ingly robes ot velvet. This does not rep- | 
resent him as he appears in everyday lite, | 
but as he looked at a famous costume ball | 
iven by Mrs. Vanderbilt two vears ago. 

ed for him the title of the “‘glorified but- 
ler.” Mrs. McAllister, on the other hand, 
is quite indifferent to the charms of society. 
They have a son and daughter, the former 
of whom recently made what society called IE git i 

amesalliance. TOHN MARTIN & C0., 

| 457-ST. PAUL ST.-457 
Montreal, Canada, 
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Canada 
A Monthly Journal for Canadians, 

= YS the original and genuine mineral water Il 
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THE CANADA 
SUGARREFINING GO. 

(Limited), MONTREAL. 

MANUFACTURERS OF REFINED SUGARS OF THE 
| WELL-KNOWN BRAND 

e—0F THE —— 

| HIGHEST QUALITYJAND PURITY. 

| Made by the Latest Process, and Newest and Best 
Machinery, not surpassed any where. 

LUMP SUGAR, 
In 50 and 100 1b. boxes. 

“CROWN” Granulated, 
Special Brand, the finest that can be wade. 

| EXTRA GRANULATED. 
Very Superior Quality 

MR. S. A. ESTES, 
A Popular Shoe Dealer of Waterville, 

Maine, 

Restored to health after years 
of Suffering, 

Writes: I have used GRODER'S BO- | 
| CREAM SUGARS, 

TANIC DYSPEPSIA SYRUPand thinkit 
(Not dried). 

OTH ER is the BEST MEDICINE | YELLOW SUGARS. 

gym Of all Grades and Standards. 

Billiousness, Indigestion, Consti- | . 
pation and Stomach Trouble | SYRUPS, 

I ever tried. Have been subject to DYS- 
Of all Grades in * arrels and half Barrels. 

SOLE MAKERS, 

Year's SusscrirtioN to CANADA, if 

| and have 
nearly RENMEDIE 

| cheaper kinds of vegetables do not always | 

to neglect the minor adjuncts of the table. | Mr. McAllister is not wealthy, but his 

Consequently potatoes, eggs, and the | establishment is in the hands of three wo- 
men and a veritable French chef. The 

appear on the tables in as good a condition social leader is au fuit in all the minor de- 

as they might. A first-class cook knows | tails,and the female domestics have to wear 

PEPSIA FOR OVER TWELVE YEARS, 
TRIED 

KINDS OF MEDICINE WITHOUT 
RECEIVING ANY BENEFIT UNTIL | USED 
GRODER’'S DYSPEPSIA SYRUP. 
I advise all sufferersto try it. 
derful remedy. S. A. ESTES, 

Shoe Dealer, 98 Main St., Waterville Me. | 

GOMER > 

ol cod opin FA i LE D 
rantee, 

Groder’s Syrup is Sold under a 
Printed Guarantee, 

GRODER’S ml 
you satisfaction or refund your money. 

————— CALL FOR—— 

Groder’s Botanic Dyspepsia 
Syrup. 

None Genuine unless bearing our 

Trade Mark —" THE BEAVER. 

SOLD BY ALL DRUGGISTS. 

The Groder Dyspepsia Cure Co., Ltd. 

| 

ALL 

It is a won- | 

Of high class Syrups in Tins, 2 and 8 lb. each. 

| _~ 

- Rae La 

| SN———— 
'SEGEE’S OINTMENT 

——18 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 Scald is really astonish 
ing; it removes the anguish in a very short time 

! without leaving a blister. 

Six dozen $26 ; One Gross $50. 
perfectly well that much depends upon the | caps with streamers of a length prescribed 

care given to every small detail, and so he | 
is not likely to fall into the errors we here | 
point out. But too many cooks do not ap- 
pear to acknowledge this, and seem to be 

by him. He is considered such an author- | 
ity on the joys of the table that he is being 
incessantly consulted as to prospective 
lunches and suppers. This fact has secur- 

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. 

CURED 
ST. JOHN, NEW BRUNSWICK. 

| PRICE, 50 cents per Pot; $5 per dozen; 

| 

wR enisch Piano 
PLAYED AND ENDORSED BY 

The World's Most Eminent Musiciar - and Pronounced 

rs by Them 

‘Tar Most PERFECT PIANO MADE! 

€: FLOOD & SONS sir» 
Frv ¢ 

r
n
 


