
| Correspondents seeking information in this de- 
artment should address their queries to “Astra,” 

GRESS, St.John.] 

I wonder if any of you will be going fish- 
ing on the 24th, girls? And whether you 
will enjoy yourselves, and catch many fish? 
I do sincerely hope you won't I am sure— 
won't go fishing i mean, of course—be- 
cause I hrs a horror of women who fish, 
and I think that if I were a man I should 
turn and flee from any girl who was capable 
of stringing a poor,helpless, writhing worm 
on the cruel barbed hook, with which she 
hoped to catch an equally helpless fish, by 
the tenderest and most vulnerable part of 
his body, his mouth. And I should further- 
more feel certain that a girl who possessed 
sufficient nerve to drag the struggling cap- 
tive off the hook might also possess enough 
force of character to administer condign 
punishment to her husband when she 
thought he needed it. **The gentle sport” 
it has been called but I see very little gen- 
tleness about it, and I wonder what the 
fish would say, if they could speak? 
And yet, Lauppose, we all fish sometimes, 
don’t we g= ? At least people say we do, 
and somet.Xies we land our fish with com- 
mendable suddenness, before he has had 
a chance to play with the line, while at 
other times we keep the poor fellow on the 
hook just to gratify our own vanity until 
he asserts his independence by snapping the 
line, with one vigorous eftort and swim- 
ming away, a scarred and saddened, but 
much wiser fish. I really think I shall 
have to write a book on ‘‘Angling, con- 
sidered as a fine art,” some of these days.” 

MarioN ErrLe —St. John—Yes, I re- 
mer you very well, and I should be 
only, glad to help you in any way in 
my power, but you have no idea how hard 
it is to give any advice that will be 
really useful and practicable. Indeed I 
do know all about it. I shall never forget 
the first story I ever wrote for public- 
ation, I was only sixteen and with 
the callow arrogance of extreme youth 
I decided to aim high, and choose only a 
first class publisher tor my maiden effort. 
With this end in view, I selected the Ap- 
pleton’s of New York, for the honor of 
bringing out my story, and 1 sent it to 
them with some stamps and a note, the easy 
confidence of which must have afforded 
them intense amusement, provided they had 
any sense of humor. Then I awaited re- 
sults and made calculations about spending 
the proceeds of my venture. That was 
some years ago, and I have not heard from 
them yet. But this I must say, that I don’t 
believe I have ever written anything as 
good since, and that I think the Appleton’s 
were pirates to keep those stamps, and the 
story, too! I really believe I have mourn- 
ed more over the stamps than the story. I 
have also met with the still more puzzling 
experience of having my first contribution 
accepted and my second rejected without 
explanation. 

most liberal; but then I am afraid one 
must be either well known or well recom- 
mended in order to obtain an entrance to 
their pages, but still I recommend you to 
The Ladies Home Jowraal before you give | 

After all you can but fail, and 1t is | 
Then there is Toronto Sat- | 

up. 
best to try. 
wrday Night and The Dominion Illustrated 
Monthly, either of which should be a good 
market for the work of young Canadians, | 
provided it is good. If you can write 
bright, short stories [suitable for young 
people or children there is little doubt ot 
your finding an opening in The Youth's 
Companion, though the latter magazine is 
rather hard to please, I must admit. Don’t 
get discouraged. 
best advice I can give you, and I only 
wish I could do something more tangible 
in the way of helping you. Write your 
Ms. clearly and legibly, paying great 
attention to punctuation and the proper | 
division of your sentences, for a great deal | 
depends upon the appearance of a manu- | 
script and its workmanlike style. If you 
could have it typewritten, so much the | 

I shall be interested in hearing | better. 
how you succeed and it I can help you in 
any way, please let me know. 

Frora MeFrimsy, St. John.—1 am 
am glad you were pleased, and it is very 
nice of you to write and tell me so. I 
think it must be a very delightful exercise, 
and though, at first sight m, oo does look 
rather masculine on a bicycle, it is merely 
because we are hardly accustomed to the 
idea yet. You know once upon a time 
skating was considered a bold and mascu- 
line amusement for girls, and I re- 
member myself, that the first time I 
saw a lady on snow shoes I was shocked, 
and very much inclined to blush. I do not 
see the very slightest charm about the hor- 
rid song it is not even ‘‘catchy” like “Down 
went McGinty” and I cannot imagine how 
it ever became popular; the words are 
nothing and the music is less. Do't you 
think so. 

Rosg, St. John—Kiss him good night, 
by all means, my dear little girl ; the great- 
est prude in the world could scarcely ob- 
ject to giving her betrothed lover a good 
night kiss, and what good is a sweetheart 

affection, and give him the caresses he cer- 
tainly has a right to. How do you know 
that he will not grow tired of #0 cold a 
iece of perfection and seek a more human 
ove? You would be very sorry then, 
would you not? So take my advice and 
give “Jim” a good petting the next time 
he comes to see you; don’t be afraid of 
his finding out that you love him, because 
that is what he wants you to do. 

“ASTRA’S” TALKS WITH GIRLS. | The cascade in jabot style may be of surah 

So you see I can sympathize | 
with the troubles of young authors. I | 
really do believe that the American jour- | 
nals are the best, and I know they are the | 

Keep on trying is the | 

| Wherein the English Woman Distances | 

: i . | the lace cape just in front. 
to a man if she refuses to show him a little | 
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or crepe de chene. There is a straight col- 
lar and pocket flaps,and cuffs are ot velvet. 

LESSONS IN DRESSMAKING, 

Hints That if Followed Will Save Money in 

the Home. 

In spite of the prevalence of Russian 
blouses. deep basques are, on the whole, 
decidedly going out ot fashion, and the ma- 
jority ot dresses are now made with short 
waisted or pointed bodices, generally ac- 
companied by some form of corselet. The 
difficulty of making a perfectly fitting corse- 
let prevents this style from becoming very 
popular with amateur dressmakers, but the 
corselet may be imitated by straps of vel- 
vet or ribbon, which are equally fashion- 
able, and offer no difficuities whatever. 
The bodice illustrated at figure 1 gives a 

good example of this strapping, and is 
specially  suit- 
able for dresses 
of plain woolen 
material. The 
skirt is made 
either in four- 
reau shape or 
gored, and 
trimmed all 
round with 
bands of inch 
and a half wide 
ribbon velvet. 
These rows of 
velvet, with 
their alternate 
spaces of the 
same width, 

form a trimming from twenty to twenty- 
to twenty-four inches wide, or about up to 
the knees: there would be about seven 
rows of velvet. The effect on a skirt 
slightly trained at the back is very pretty, 
on a short, round skirt it is not so good, 
being too barrei-like. 
The bodice is made up on a lining cut 

like figs. 1, 2, 3 and 4 of the diagram. The 
front may be made with or without a seam 
down the centre ; provided a good fit is se- 
cured, the presence or absence of the seam 
is quite immaterial The fastening is on 
one side, and the center part, between the 
slanting lines, is covered with velvet, which 
may be plaited or laid on flat, but which 
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must be without a seam. The draped | 
fronts are cut like No. 5, with fine pleats at | 
the shoulder and again at the waist; the | 
front edge is the selvage way of the mater- | 
ial and is simply turned under to make the | 
first fold. | 
The back, No. 6, is also arranged in | 

plaits at the top, leaving a small V-shaped | 
opening to be covered with velvet. The | 
velvet straps start from the side seams and | 
end in points in front; the lower strap 
forms the waistband, which is fastened on 
the point of the bodice at the back with a 
little rosette or bow. The sleeves are 
trimmed with bands of velvzt® up to the 

rows of velvet, fastened on one side with 
little bows. 

This makes a very pretty and .simple 
morning gown for young ladies, and looks 
well in gray and black, fawn and black, 
and in any of the plain, rather light colored 
woolens that are always worn in the spring 

THE USE OF FLOWERS IN DRESS. | 

{ 

Her American Cousin, 

The American woman, while she claims 
she loves flowers, does not seem to have 
the same ability in arranging them as per- 
sonal decorations as is possessed by her 
English cousins. An English woman will 
select the finest artificial flowers and gar- 
land an evening gown with them until she 
makes herselt , 5. 4 like a veritable ‘‘walk- 
ing flower,” which is what Heine says 
that all women should be. After the 
flowers are found, dressmaker and dress 
wearer will study how they can best 
be arranged for evening wear. A pretty 
blonde who was going to the races, who 
had discovered that deep dark Russian 
violets best enframed her face, had a 
jaunty bonnet made entirely of these blos- 
soms, while she wore about her shoulders a 
lace cape with a medici collar formed of 
violets, their leaves and stems. A ribbon 
exactly matching the flowers in hue caught 

She was a 
wise blonde, for she realized that not only 
did she look as pretty as a picture, but 
she was wearing the flower that everything 
masculine most admires. 
Another pretty floral garniture is in- 

tended for wear with an evening bodice. 
It is a plastron shape composed entirely of 
primroses, and has as its finish on each 
shoulder a flaring white ribbon bow. Just 
at one side of the corsage is placed a small 
love bird, and its mate is behind the rib- 

| elbow, and the collar is trimmed with three | til it is hot and smooth. 

| fit for the gods. 

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. ] 

Some Ways of Serving Sweetbreads. 

Sweetbreads are daily becoming more 
and more in demand, both to tempt the 
capricious appetite of — invalids, 
and for dainty dishes on dinner, luncheon, 
or tea tables. 

While by no means difficult to cook, care 
must be taken to tollow the directions for 
their preparation, the process. being the 
same, no matter which of the receipts 
chosen. In selecting, the larger, plumper 
and more fleshy they are the better. | 
Put them first into tepid water, let- 
ting them remain from fifteen minutes 
to half an hour, then set them 
on the fire in cold water, to which a 
little salt has been added. As soon as the 
water begins to boil, pour it off, and slip 
the sweetbreads into a pan of cold water 
and leave them until perfectly cold. This 
parboiling and chilling, which is termed 
**blanching” makes them fair and white. 
Next remove the pipe and skin. Here is 
where the woman cook with her scissors 
can do better work than a man with his 
knife. 

Sweethreads Whole with White Sauce. 

Blanch the sweetoreads in the usual way. 
Put into a saucepan of a size to held them 
in one layer, but no larger, as much white 
stock as will barely cover the sweet- 
breads. Thicken this with a little 
white roux (flour and butter worked 
together smoothly), add a sprig 
or two of parsley, a small onion, and a 
little pepper, salt and grated nutmeg. Let 
it simmer two or three minutes, then add 
two tablespoonfuls of thick cream, or if 
none handy, milk will do. Put in the 
sweetbreads, and let them simmer in the 
sauce for about half an hour. Take the 
onion and parsley out of the sauce, let it 
cool for a minute, then mix a spoonful of 
the sauce with the yolk of an egg. Add 
this gradually to the rest of the sauce, stir 
it until it is smooth, then put the sweet- 
breads on a hot dish and pour the sauce 
over them. Ifliked, the egg volk may be 
omitted, and a desert spoonful of lemon 
juice added to the sauce, which should be 
rather highly seasoned. White dishes 
should not be insipid ; though delicate, they 
should be piquante i. e :—sharp. pungent. 
For the thickening, allow one tablespoon- 
ful of flour and butter the size of a walnut 
— for each sweetbread. 

Sweetbreads With Tomato Sauce. 

It came to my ears last week that I had 
made a mistake in serving tomato sauce 
with braized sweetbreads. 
authority of the best works on cooking, 
and have observed the practice of many 
professional cooks to the contrary not- 
withstanding. 

Blanch the sweetbreads, trim them, 
cover them with thin slices of fat bacon. 
Take a braizing pan, or a stew pan with 
a lightly fitting cover. Put into it a carrot 

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. 

These are all different Styles and have the neat appearance and wearing 
qualities of many boots sold for $3.00. 

WATERBURY & RISING, - - 34 KING AND 212 UNION STS. 

and | 

sliced, and a moderate sized onion. Lay 
| one or two slices of bacon on the vege- 
| tables, then put in the sweetbreads, and 
sufficient good veal stock to almost cover 
them. 
put on the cover with a sheet of buttered 
white paper between it and the stew pan 
and put it on the top shelf of the oven, and 
cook thus for about thirty to forty-five min- 
utes or until the sweetbreads are slightly 
browned. The bacon must be taken off 
when they are about half done to allow 
them to brown. To make the sauce,strain a 

' can of tomatoes, and before rubbing the 
| pulp through the sieve, pour off the thin- 
nest part of the liquor. and add the gravy 
that the sweetbreads were cooked in to the 
tomato pulp. Season with salt, pepper 
and a little nutmeg. Stir over the fire un- 

Arrange the 
sweetbreads in a circle on a hot dish over- 
lapping each other, and pour the sauce in 
the centre. 

Asparagus—How to Cook It, 

Of all the succulent herbs a fine dish of 

a charm and spiced by a good appetite, is 
It is more, it is healthful, 

but not especially nutritious ; it forms one 
| of the most valuable of vegetable luxuries. 

The plant has been brought to perfec- 
tion by sensible cultivation ; it.is a native 
of Southern Europe and found growing 
wild along the shores of Italy, Greece and 
Turkey. 
Asparagus is a great favorite in Lon- 

don, where it is consumed in large 
quantities 
The following is the way to cook it: 
The bunch should be plunged in boiling 

water, which should be well salted, set 
down on the root end, with the tips well 
out of the water, as the steam cooks them 
quite sufficiently ; almost any asparagus 
will be well cooked after twenty-five 
minutes’ boiling. It can then be put into 
a collander and drained, the strings care- 
fully cut and the vegetable arranged on 
toast to serve. Several sauces are used 
with it, either plain butter, pepper and 
salt, a la Hollandaise, or drawn butter be 
poured over it. Sometimes when the tips 
of the asparagus are served with toast as 
an especially great dainty, the stalks are 
well boiled and strained for soup; this 
make a delicious soup, more so when 
cream is added. Asparagus can be 
steamed to warm it over, cut in small bits 
and stirred into an omelette, if any hap- 
pens to be left over. 

How to Eat it. 

I notice that a Canadian work on cook- | 
ing and table etiquette says *‘it should never 
be held in the fingers, but the tips should | 
be cut off with a knife on the plate and eat- | 

Sprinkle a little salt over them, | 

I | as will cover it. 
asparagus cooked to a nicety, seasoned to | 

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. 

Are You 
Looking for Men's, Boys’ or Children’s Clothing 
that is the highest degree of satisfaction in make, fit, style and finish? 

If So 
Our claims are worthy your consideration as intelligent buyers, 

We can give you the benefit of better make, style and finish than 
any other house in the City, sce if we can't. 

For Children we have Novelties in Kilts, Jersey and Sailor 

Suits. The second lot of Little Suits at 87 cents are going off rapidly. 

NEW ROYAL CLOTHING STORE,47 K INC STREET, 
St. John, N. B. 

RR. WW. LEETCH, Prop. 

Marrow Bones. 

Marrow bones are cut from the shanks 
of beet, about five inches long. They are 

3 rod considered a great delicacy by many. They 
ave the | 5 are usually served as a savory entremet at 

the end of the dinner. To cook them, 
stand the bones vpright on a flat tin plate 
with a flour-and-water paste over the ends. 
Boil them in a sauce-pan, but do not let 
the water come higher than half way up 
the bones. Time to boil, 30 to 40 minutes. 
When done remove the paste and roll each 
bone in a napkin folded to the length of 
the bone. and serve on a strip of dry hot 
toast. The marrow should be scooped out 
with a marrow scoop and quickly spread 
lightly over the toast, and then freely 
sprinkled with pepper and salt. 

Breast of Lamb with Green Peas. 

The breast of lamb is the cheapest part, 
and can be cooked in various ways. 

1. Cut up the meat into neat pieces, 
strew a little pepper and salt over them, 
place them in a stew pan with as much 
weak stock, or water, as will cover them, 
and let them simmer very gently for an 
hour or more. Take out the meat when 
tender and place it on a hot dish and keep 
it warm. Thicken the gravy with a little 
flour and butter, and add a can of the best 
French peas, or a pint of fresh green peas, 
cooked in the stew for twenty minutes. To 

| serve, pour the gravy and peas over the 
| meat. 

2. Trim a breast of lamb and put it 
whole into a stew pan with as much water 

Add a bunch of sweet 
herbs and an onion stuck with one or two 
cloves, and let it simmer very gently until 
it is sufficiently tender to remove the 
bones, then take these out and let the 
meat get cold while it is pressed between 
two dishes. Then cut into neat pieces, 
sprinkle salt and pepper over them, egg 
and bread crumb them, and fry a nice 
brown. Drain and serve with tomato 
sauce. 
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{Q ll] food in Spring beesome | 

strong and vigorous. [ 

They stand the heat and 

avoid summer com- § 

] plaints in a noticeable 

il} manner. Begin the use 

™ of Nestle's Food at onee. 

iit Sample sent free on 

| application to 

THOS. LEEMING & Co, 

Montreal 
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THis 18 THE TERM USED BY ALL WHO HAVE 
TRIED THE NEW 

Wilmot Spa 
Ginger Ale and Lemonade made by J. R. 
Cochrane, M. P. 8. PF. C. 8., late of Belfast, 
Ireland. 

The purity and healthfulness of the Wilmot 
as Water has secured the favor of the best 
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physicians of Halifax, St. John and all of our 
Towns. 

S The Wilnot Aerated Spa Wate 
ISTHE PRINCE OF TABLE WATERS 

J. R. Cochrane, maker of Wilmot beverages 
took 3 highest Awards and Medals three suc- 
cessive years at London, England; and highest 
Award in New Zealand, Australia, and South 
Seas Exhibition in 1889. 

ime, Fruit Champagne, Fruit Squash 

? 
© 

’ and Cinchona Tonic, 

made from Wilmot Spa Waters, by this 
celebrated maker will soon be on the market. 
Look for Red Crescent Neck Label and Wilmot 
Cork Brand on these goods. 

St..John Depot, 
No.1 NORTH MARKET WHARF. 

Telephone 596. 

‘oe W. 8. 8. CO.— (Ltd). 9
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STEAMERS. re STONER TOR. 
§ ap - above Steamer will make three trips a week 

during the season, leaving Hampton MON. 
DAY,WEDNESDAY and SATURDAY mornings, 
at 5 o’clock ; returning from Indiantown on the same 
days, at 4 o'clock in the afternoon, stopping at the 
usual landings. 

INTERNATIONAL S. S. CO. 

Three Trips a Week 

==Z BOSTON 

Standard. 

same days at 8.30 a. m., and 
Portland at 5 p. m., for East- 
port and St. John. 

Ba Wednesday Trip the Steamer will not call at 
Portland. 

Connections made at Eastport with steamer for 
St. Andrews, Calais and St. Stephen. 
Freight received daily up to 5 p. m. 

C. E. LAECHLER, Agent. 

| BAY OF FUNDY S.S, C0. (LTD.) 
SEASON 1892. 

The following is the proposed sailings of the 

| NTIL further notice the 
Steamers of this Com- 

pany will leave St. John for 
astport, Portland and Boston 

every Monday, Wednesday 
and Friday Mornings at 7.25 

Returning will leave Boston 

RAILWAYS, 

ANADIAN 
“PACIFIC LY. 

Popular 
One Way 

Parties 
eee/TO THE 

PACIFIC COAST! 
DURIST SLEEPING CARS leave MONTREAL 
(Windsor Street Station) at 8.15 p. m., 

Wednesdays. 
——DURING—— 

May, June and July, 
1892, 

For further particulars enquire of Railway Ticket 
Agents. 

C. E. McPHERSON, 
Ass’t Gen’l Pass. Ag't. 

St. Jorn, N. B. 

D. McNICOLL, 
Gen’l Pass. Agent, 

MONTREAL. 

Intercolonial Railway. 
After Oct. 19, Trains leave St. John, Standard 

Time, for Halitax and Campbellton, 7.05; for Point 
duChene, 10.30; for Halifax, 14.00; for Sussex, 16.30; 
for Quebec and Montreal, 16.55. 

Will arrive at St. John from Sussex, 8.30; from 
Quebec and Montreal (excepted Monday), 9.85; 
from Point du Chene, 12.55; from Halifax, 19.20° 
from Halifax, 22.30. 

WESTERN COUNTIES RY. 
Summer Arrangements. 

On and after Monday 18th Jan., 1892, trains will run 
daily (Sunday excepted) as follows : 

LEAVE YARMOUTH Express daily at 8.00 a. 
m.; arrive at Annapolis at 

12 noon; Passenger and Freight Monday, Wednesday 
and Friday at 1.00 p.m. ; arrive at Annapolis 5.48 p.m. 

-— 8 daily 20 p. 
LEAVE ANNAPOLIS Express daily at 1.20 p. 
5.20 p.m. ; Passengers and Freight Tuesday, Thurs- 
day and Saturday at 7.30 a.m., arrive at Yarmouth 
12.35 p.m. 

CONNECTIONS A Annapolis with trains of 
b "Windsor and Annapolis Rail- 

way.; at Digby with Steamer City of Monticello to 
and from St. John every Monday, Wednesday and 
Saturday. At Yarmouth with steamers Yarmouth 
and Boston for Boston every Tuesday, Wednesday 
Friday and Saturday evenings; and trom Boston 
every Tuesday, Wednesday, Friday and Saturday 
morning. With Stage daily (Sunday excepted) to 
and from Barrington, Shelburne and Liverpool. 
Through tickets may be obtained at 126 Hollis St., 

Taras, and the principal Stations on the Windsor 
an nnapolis Railway. J. BRIGNELL, 

Yarmouth, N.S. General Superintendent 

| "WE ARE LANDING 

Honeybrook 
and Lehigh 

COAL. 
en with the fork.” 1 am afraid the writer 
of that work has not “dined out” very much | 
or she would have observed that where as- | 

We have three Cargoes which were load- 
ed before the advance in prices and we will 
sell cheap for cash. 

ASTRA. s 

WORTH REMEMBERING ! 
bon bow on the left shoulder. This was 
placed on a white silk bodice. Such an 
addition to one’s gown will do much 

S. S. CITY OF MONTICELLO, | 
ROBERT H. FLEMING, Commander. 

An Eccentric Frock. 

If you are fond of something a bit eccen- | to make it look % almost as ; good paragus tongs are not provided, the best MAY .—From St. John—Monday, Wednesday and 

tric vou will find it in my initial illustration, | as new. The knowing how to dispose | people invariably use their fingers to convey | Friday; Annapolis and Digby—Tuesday, Thure- | MORRISON & LAWLOR 
a very pretty negligee made up in Turkish | of the small adjuncts of dress is it to they mouth, taking each stalk separ- | goa and Saturday. Rai aa wha Cor. UNION and SMYTH STS. ’ 

| Thursday and Friday; Annapolis and Digby— stuff. You cut the breadths bias at the top 
in order to form the plaits and train, and 
the sides are also bias about the waist. You 
don’t make the usual gores, but substitute 
very small ones at the waist, and there 
must be material on the right to make the 
fold over. Cut the left side as usual and 
finish with a velvet rever. On the right 
the rever is sewed on with reversed seam. 

really what makes a successful toilet, and 
this 1s the art of the French woman, who 
knows how to suit every part of her cos- 
tume to the hour of the day and the occa- 
sion. English women excel in their even- 
ing toilets, but the American is rapidly 
gaining wisdom from each of her cousins, 
and will in a short time lead the procession, 
so far as good dressing is concerned. 

ately and daintily between the thumb and 
fore finger; dipping the head into the 
dressing first. 

Properly, it should be served as a separ- 
ate course after the meats, or even after the 
game, if there is any. 
cold as hot, and makes a refreshing summer 
luncheon dish served ice cold with an oil 
and vinegar dressing. 

| 

It is as often served 

Feronson & Page 
Always carry a large Stock uuu «3 “continually re- 
ceiving New Goods in Watches, Jewelry, Solid 
Silver, Electro Plate, Clocks, Bronzes and all goods 
pertaining to the Jewelry Business. 

Call at 43 King Street. 

Tuesday, Wednesday, Thursdav and Saturdays. 
| JULY and AUGTST.—From St. John—Daily Trips, 

(Sundays excepted.) 
SEPTEMBER.—From St. John—Monday,Wednes 
day,Thursday and Friday; Annapolis and Digby— 
Tuesday, Wednesday, Thursday and Saturday. 

Steamer sails from St. John at 7.29 a.m., local time, 
return trip, sails from Asngpety upon the arrival of 
the morning express from Halifax. 

(Sgd) Howarp D. Troop, President. 

F'oundaitilI.ast! 
The place where the Public can get the full value for 
their money. Bridal Bouquets and Funeral Designs 
of all kinds made up at short notice. Designs for 
Societies and Orders a specialty. Nothing but the 
best of Flowers used and first-class work. Prices 
lower than anywherelse, at CRUIKSHANK'S 
FLoRrisT STORE, 161 Union St., (next to Paddock’s 
Drug Store.) Orders by Telegraph promptly at- 
tended to. Fibs, 

Ronisch 10 
PLAYED AND ENDORSED BY 

The World's Most Eminent Musiciar and Pronounced 
by Them 

‘Tre M0osT PERFECT P1AXO MADE.® 

@: FIZOOD & SONS; st. vob, ¥. =, 
Agents for the Maritime Provinces. 


