CASTRA’S” TALKS WITH GIRLS.

|Correspondents seeking information in this de-

mment should address their queries to “Astra,”
GRESS, St. John.]

L. Vipa, St. John.—I am very sorry
that I shall not be able to answer your
questions in time to be of much service to
you. Two of the quotations are very
familiar to me, but the names of the
authors have escaped me. 1 will look
them all up as soon as possible and let you
know in a future issue. Thank you for the
kind words about ProGress, and my
column in particular. You did not ask
too many questions at all. I am here to
answer them. [ spent a very pleasant
lazy day on the 24th, and I really believe
that is my idea of happiness now-a-days.

Braxcng, St. Jobn.—I am glad you
asked me those questions, because I shall
not only be able to get your mind com-
pletely at rest on the subject, and give you
a great deal of encouragement, but also to
say a friendly word I have long wished to
speak to those girls who, like so many of us,
are obliged to earn their own living. You
know the rather hackneyed saying that
““There is §dways room at the top ?” My
dear ginli1t is so true! There is always a
demand Yor good work. So far from its
being a fact that lady stenographers
and  type-writers cannot find em-
ployment in the city, I could _name
over at least half a dozen firms in St.
John, who are in want of a good stenog-
rapher and type-writer at the present
moment ; the school cannot turn them out
fast enough to supply the demand, but the
trouble is, that as soon as the average girl
has learned enough short hand to tran-
scribe her own notes—sometimes with diffi-
culty—and enough type writing to satisfy
herseif, she considers her education
compl™¥, and answers the first
adew@lsement she sees, for ‘‘a com-
petent stenographer and type-writer.”
A short trial proves her to be very in-
competent, an(i she comes to the conclu-
sion that there is no chance for typewriters
in St. John. whereas the truth 1s that a
regular famine of first-class workers exists.
Afgood stenographer and typewriter can
earn from five to ten dollars a week easily,
and the salary of a good telegrapher ranges
from 30 to 50 dollars a month. Of course
she would have to be very good indeed at
her profession to earn the latter sum. Now
these are figures you can rely upon, and it
you make up your mind to study hard,
work patiently and be one of the best, in
your chosen profession, you need have no
apprehensions about the future, you can al-
ways obtain and keep a good situation. 1 |
almost think I should recommend tele-
graphy, as the pay is better, but still short
hand 1s in itselt a profession., and once
learned is never forgotten. If I have been

niece would appreciate your kisses
very highly as long as you smoke. If I
mistake not you have never had much diffi-
culty in getting your poems into the pages
of ProGgress. [ think I have seen them
there very frequently.

Dorariea, York Co.—How in the world
could I do as you ask? What influence do
you imagine I could bring to bear upon
anyone to ‘‘send them down ?” I would do
anything in my power for you through
this column, but if I wrote privately to
one there is no reason why I should do it
to others. I will think over what you sug-
gest and see what I can do.

Mooxky-Eve.—Do you know you chose
a very ugly name ? Could you not think
ot anything prettier, or more suggestive ?
You are very good to say, or rather to
imply, that to write to me frequently
would be a liberal education, but still 1 do
not think I would leave school just yet and
depend on such an uncertain source of
education. (1) I am afraid the plumb
tree will never amount to anything unless

it is grafted, the fruit would be apt
to be small and sour. (2) The rose
should bloom the next year, but

there is no hope of its blossoming any soon-
e'. I never noticed the peculiarity you
speak of about the girl with the new dress.
It is just as well you don’t want to be a
girl, since such promotion is quite be-
yond your reach, and crying for the moon
is dreary work. I managed to read your
writing very easily, though it is certainly
very small, vou should try to write a larger
and more manly hand. You should not be
too hard on that poor young man, perhaps
he did not happen to have the requisite coin.
You are a very bad boy, I am afraid, to
laugh at the mistortunes of others,
just wait till you are trying to ‘‘raise”
a mustache yourself, and then you
will sympathize with the trials of other
youths.  Perhaps you will be “The
dude of the famley” yourself some
day. No wonder they laughed ! he should
have said ‘‘monarch of all I survey.” You
can write again it you like, and I will pat
the pup with pleasure for you.

C. B. C.—You were quite right to come
back again. I meant what I said when I
told you to write whenever you felt like it ;
vou know I like my old correspondents to
remember me. Iam glad to hear you
were so pleased with your former answer.
Well, no, I have not exactly got a dog of
my own, in fact I never possessed a dog
but once, and that was when I was a small

child; but the dog  referred to
lines in the house with me pnd
is almost the same as mine.

He is a great pet and a very clever fellow.
I can tell you of a simple and certain cure
for warts. Put a quantity of washing soda
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SEASONABLE RECEIPTS.

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

[Correspondents seeking information in this de.
gurtln(‘nt should address their queries to *““Editor
easonable Receipts, PRoarEss, St. John. ]

Kidney Irish Stew.

|
Take the hard core out of the middle of |
an ox kidney, and cut it into pieces about
one inch and a halt square. Season with
salt and pepper, and put into a saucepan
with ap onion finely minced, and a quarter |
of a pint of stock, or water. Let the
liquid boil and remove the scum carefully :
then put half a dozen large peeled potatoes
into the pan, and simmer gently until they
are sufliciently cooked—about one hour to
simmer. Put the kidney in the middle of |
a dish and arrange the potatoes around it,
pour the gravy over all and serve as hot as
possible. Probable cost 12¢., suflicient
for three or four persons.

Kidney Soup.

Cut an ox kidney into thin slices.
Season these with salt and pepper, dredge
a little flour over them, and fry them in
butter until they are nicely browned. Pour
over them as much boiling water as will
jus cover them, and simmer them gently
tor an hour. Take out the kidney and cut
it into small pieces and return it to the
saucepan, together with two quarts of stock,
two turnips, two carrots, one onion, three
sticks of celery, all cut small, and a small
bunch ot savory herbs. Simmer slowly for
an hour and a half, then take out the herbs ;
add a tablespoonful of mushroom ketchup,
and a little salt and pepper, if required,
and thicken the soup with a small lump of |
butter rolled in flour.

Kidney in Bacon,

An appetising breakfast dish may be
repared as follows: Cutsix thin slices of
acon about six or eight inches long. Mix

up a teaspoontul each of chopped onion |
and parsley with an ounce of breadcrumbs ;
add a pinch of nutmeg, pepper, and grated
lemon rind. Sprinkle the bacon with it,
put a kidney on each slice and roll it
round them, tie with a piece of string, and
bake in a hot oven, or heat in a frying pan
for a few minutes. Serve either hot or

cold. {
Veal Olive Pie, ‘
Cut the remains of a dressed fillet of veal
into thin slices. Cover these with pieces
of bacon, spread forcemeat upon them, and
roll them firmly. Place in a pie dish,piled
high in the middle, and intersperse among
them about a dozen forcemeat balls the
size of marbles, the yolks of four hard
boiled eggs cut into halves, and a few
stewed mushrooms. Pour over them a |
good, highly-seasoned gravy, thickened
with brown thickening and flavored with

in a bottle with some water and shake 1t until
vou have what is called a saturated solu-

of any use to you, I am very glad indeed,
and will always be happy to give you any
information in my power.

RorLLinG StoxNg, St. John.—You are a
very sensible girl, to take what I said in
such good part, but you know how I meant
it. 1 have read what you sent me very
carefully, and I have no hesitation in say-
ing t hat the idea is a very good one. I
have often thought over that same subject
myself, and 1 agree with you perfectly ; not
only that, but the subject is one that has
been very little touched upon, and offers a
wide scope for speculation. The only
trouble with your work was this ; you made
it too sketchy, it was little more than out-

line, and you did not make as much of itas
you might have done. It was |
more like a short composition or
essay at school, than an article

for the press, and therefore, it had not
that workmanlike touch which only comes |
with practice.
will touch it up and send it to you, so as to |
give you an idea of what I mean ; and until |
then T will take care of it. Doas I recom- |
mended and persevere. Nothing will 1m-
prove you so much as practice. I shall be
glad to hear from you whenever you write. |

GrixNoN Barrerr.—I have not re-

ented of that rasb remark so far. .In fact

believe I should be quite lonely now with-
out that type written eflusion, which smiles
up at me from my table once in every two
or three weeks. I did rather descend upon
you last time, did I not? And I began
to think I had frightened you away
forever. 1 have been housecieaning my-
selt you know, for the last few weeks, so I
have strong opinions on the subject; and |
when Geoflrey calmly delivered himself of |
the opinion the other night at tea, that it
was all a mistake to suppose housecleaning
was in reality harder than any other work,
it was merely a matter ot being used to it
or not, I simply rose up and smote him
with my scarred and reddened hands, and
richly he deserved it. As to babies!
Well, that is another question, and also,
perhaps, another necessary evil, which
can scarcely be avoided. As long as the
world wags the great majority of its inhab-
itants will indulge in the pernicious prac-
tice of getting married. Some of these
days you will do so yourself no doubt, and
then you will be better ualified to give an
opinion on the subject. 1 think I shall

It I can ever get the time I |

' and you are a man.
a hard time of it when we are young, and |

| times really are.

| up any more soda, and the lumps remain |
| in the bottom ;

touch the warts with the
solution whenever you think of it, four or
five times a day, or even oftener, and they
will gradually disappear. Never mind the
freckles
much have them, and by the time you are
quite grown up they also will probably
disappear. It is too bad, but the plain
boy often makes the handsome man,
so don’t worry. No, I don’t think you
were wicked at all, and it is very hard to
keep one’s temper sometimes.
know that housecleaning is hard on every-
body ? and hardest of all on those who do
the work ? But still it cannot last {forever,
and in the summer boys can almost live
out of doors. Don’t be hasty, my dear
boy, you are too young to think of such a

thing, wait till your education is completed, |

We all think we have

perhaps we have, in one sense, but it is

only in after years that we learn what hard |

Thank you for the card,
and write whenever you feel like it to your
friend. ASTRA.

The Feminine Chin.

The modern British artist, caught by the
specialization craze, seems to be concen-
trating his attention on ladies’ chins. This

artist. Human chins may be divided into
four classes. First, the retreating chin,
which falls away behind the frontal line of
the face. This is the pet abomination of
modern chin-fanciers.  Secondly, the
normal chin, which is a chin of moderate
size, definite outline, and flush with the
frontal line of the face; this ought to be
the chin approved by painters. Thirdly,
there is the long, prominent chin, which 1s
pushed forward somewhat in advance of
formal line of the face ; this is ugly, though
not always markedly so. Fourthly, there
15 the very long, very large and decidedly

rotruding chin ; this in scientific language
18 the prognathous chin—the chin, in fact,
of the monkey tribe. 1t is the chin, slightly
modified, which the highly cultured artists
of the fashion-plates have chosen as the type
of the beautiful in female chins.
had something to say on the point. In the |
“Descent of Man” he wrote: ““The early |
male forefathers of man were probably tur- |
nished with great canine teeth, but as they |

wiise up the subject of babies some time,
ant.;-!‘nen we can compare notes, and ex-

periences, only, I, alas! have not even a |
small neice whose pertections I can enlarge |
upon. You are right, however, about \I
babies being made monarchs of all they |
survey in a much too large degree; I do |
believe other people have some rights |
which should be respected, and when my !
dearest friend’s infant wishes to scoop one |
of my eyes out, merely for the pleasure

of inspecting that organ after it has
been divorced from the parent stem,
and howls with rage, when his

attempt is frustrated, I am largely in favor
of the Mghts of the individual being pro-
tectea/ against the all ehcroaching tide of
*‘the rising generation.” It is too had
about that poem of yours. I am
really afraid the editor of ProGress
has no poesy in his soul. How generous
you are, but no! I could not accept such
a sacrifice at your hands, besides, if you
were to implicate me as you suggest in the
authorship of that poem my literary repu-
tation would be blasted forever, and the

fair flower blighted ere yet it had reached | nail.” We commend these developmental | a drop of lemon juice, add a suspicion of
| cayenne, and serve very hot.

fruition. I don’t think the refrain of Ta-ra-ra,
etc., was catchy at all. I never liked
it. I should not think the miniature

gradually acquired the habit of using 1
stones, clubs or other weapons for fighting |
with their enemies or rivals, they would |
use their jaws and teeth less and less. In |
this case the jaws, together with the teeth,
would become reduced in size.” What |
strikes one here is that large jaws and a |
prominent chin in man appear to been |
been needed, at a low stage of de- |
velopment, for fighting with the mouth |
and teeth as monkeys and dogs

fight. If the fashion-plate artists of today |
are showing us real and not imaginary |
types of femaie beauty, it would seem that |
women are beginning to revert to a con- |
dition of low development similar to that
occupied bE man in his transition from the |
simian to the bimaneous stage. If this be f
$0, we may anticipate, since nature seldom

does anything without a purpose, that the I
quarrels of women, more especially of |
fashionable women, will soon begin to be |
fought out not in the law courts or by po- |
lite letter-writing and the social *‘cut,” but |
by the good old method of ‘‘tooth and |

facts to the consideration of the admirers
of huge and hideous chins.— London Hospi- l
tal,

tion : that is, until the water will not take |

All boys who go out in the sun |

Don’t you |

is especially the case with the fashion-plate |

Darwin |

lemon juice. Line the edges of the dish
| with pastry, cover the same, and bake the

‘ rie in a well-heated oven for an hour or an
| hour and a half.
Tomato Chutney,

The following is a capital Australian
| recipe for making the above : —Slice 10 Ibs. |
of green tomatoes into an earthenware dish. |
' Sprinkle each layer of slices with salt, and |
' let them remain all night. The next day |
| put into a preserving pan 2 quarts of vine- |
gar, 2 lbs. of brown sugar, 1 Ib. of sliced
' onions, quarter ounce of cloves, half tea- |
spoonful of cayenne pepper, quarter ounce
cinnamon, (uarter ounce peppercorns.
' Drain the tomatoes from the salt, and sim- |
| mer them with the vinegar, sugar, onions,
! &c., until tender. Put into small jam or
} pickle bottles and cork well. The toma-
| toes must be pickled just before tarning

| red.

Prawn Curry

is excellent, and is nearly as good when
made from the tinned prawns (Barataria
| for choice) as from the fresh, and at a
much less cost. Empty a tin of good
| prawns into half a pint of white stock,
adding a pinch of powdered mace and tour
' tablespoonstul of cream or milk. Mix one
' teaspoonful of Indian curry powder with
the same quantity of flour, and 1 oz. of |
| fresh butter. Stew these very slowly all |
together for an hour. Squeeze in the
juice of half a lemon ; add salt it necessary,
and a quarter of a teaspoonful of brown
| sugar, and serve in the centre of a ring of |
| rice. The rice must be arranged round
the dish like a wall; then take a small |
| sized egg cup, fill it with rice, press it in, 1
and turn out on the top of the wall. Put
one of these at regular distances all round,
and pour the curry into the middle of the
ring.

Boiled Tongue and Tomatoes. ;
Select a fresh tongue; wash, trim and |
scrape it, and cook it for three-quarters of |
an hour in cold water; put it in a pot, |
cover with hot water and cook until it is |
tender, then take it out of the water, peel [
oft the skin, lay in on a hot platter and |
| pour over it some tomatoes prepared as
follows : —Peel some tomatoes and slice
them thin and put with them some fine dry
crumbs—enough to thicken them when
done; put them in a stewpan and cook
gently, stirring frequently ; add to them
half a small onion and five or six cloves, |
and when done take out the onions and
cloves and add a large spoenful ot butter,
pepper and salt. Have this ready when |
the tongue is done; pour it around the |
latter on the dish, and serve very hot. |
Savouries, f
Nice little savouries are always more or |
less appreciated, and among them rank |
Gruyere sandwiches, composed of thin [
slices of fairly fresh bread with shavings of |
Grueyre, on which isa small modicum of
French mustard and a sprinkling ot salt |
laid in between. The sandwiches may be |
cut into the shape of tiny cutlets and laid
against a bank of cress. *‘Laitance sur |
canape” is a very usual savoury, but for its |
making soft roes are required. As unfort- |
unately, some bloaters have hard roes, it is |
well to occasionally make use of them, and |
the following 1s an excellent way. Cat
some rounds of stale bread, and fry them a |
zood color in boiling butter; rub over the |
hard roes with butter and grill them |
gently, cut them in inch pieces, place |
one on each round of toast, and |
on each piece of roe put a mushroom |
that has been fried in butter, squeeze in it |

rve Cheese |
fritters are very nice if the dinner has not ]
been too substantial. They are made by

| strips of buttered toast.

a greater gust
peaches, and the grapes of the dessert?

e 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.

AM ERICAN DYE WORKS COMPANY.
Lace Curtains Cleaned ZDyed by a F'rench Process
Office —South Side King Square, Works —Elm Street North End, St. John, New Brunswick.

t& If requested, we will
mail you a sample of the

Cloth.

Try the

‘“ROYAL”

School
Suits !

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

B Suits sent C. O. D.,
with priviledge to examine

and return if not satis-

tZlCl()}'.

grating a couple of ounces of Parmesan or
any not moist cheese, mixing with it an
ounce of grated bread, a little pepper, and
suflicient beaten egg to form a light con-
sistency. The mixture is dropped from a
dessert-spoon in small cakes into boiling
fat or oil.
and serve piled on a hot dish, garnished
with cress or parsley. By those who like
a very hotly-tlavored savoury, egg cutlets
will be relished : boil an egg til! quite hard,
then shell and chop it up, mix withit about

a tablespoonful of grated stale bread, one of

grated Parmesan, a little nutmeg, a short
teaspoonful of curry powder and the beaten
yolk of an egg, shape like small cutlets,

' dip each one into t%e white of the egg,then

into breadcrumbs, and fry a pale brown in

boiling butter. Serve very hot. Dried
| haddock makes a particularly good
savoury. Boil it first In a frying pan ot

' boiling water for a few minutes; then re-

move all skin and bone: pound itina
mortar ; mix with it a little grated Parme-
san, some minced parsley, pepper, and
beaten eggs: roil into small balls; fry in
butter or oil, and serve on rounds of toast
or fried bread. An easier way is to pound
the haddock (after boiling, ot course) and
mix with ita little butter, and spread it on
Duast with cay-
enne, and serve very hot.

After-Dinner Savouries
are now so much the rage that it is inter-
esting to hear what such an experienced
diner-out and gourmet as Mr. G. A. Sala

" has to say in their dispraise. Thus the great

“G. A. 8.7 1 fail, and have always failed,
to see the gastronomic use of a savoury
after a sweet. The raison d'etre of a relish
or zest is that it should serve as a provoca-
tive to appetite, and this is why 1 recom-
mend oysters and Aors deeurvres before the
soup ; but surely you are not going to eat

' another dinner after you have partaken of

tipsy cake, chocolate, and such like. I
have but slender hopes ot converting many
persons to my way of thinking in this
regard ; but, for goodness sake, do ab-
stain from such horrors as the soft roes
of herrings, or caviare, served up on
hot toast, at the conclusion of a repast.
These things are neither more nor less than
sheer barbarism ; and, indeed, all savories
at the end of a dinner are stupid survivals
of the old gross days, when gentlemen sat
long over their wine, and, when they had
drunk quite enough, sent for broiled bones
and devilled biscuits to stimulate them to
drink more. The only savories of which [
approve are cheese-straws, and even in the
making of those the cook should be told to
be chary of the cayenne pepper. Do you
want a cayenne-pe})percd tongue to acquire

or the pine-apple, the
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il 'nfants fed on Nestle's |
] food in Spring become
strong and
They stand the heat and
avoid summenr com~- B

vigorous. §

Wil plaints in a noticeable
i§ manner.
)] of Nestle's Food at onee.

{ Sample sent free on M
| application to

THOS. LEEMING & Co ,
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Begin the use

L= it

When fried on both sides drain !

" EEE R

Incorporated, 1887, with Cash
Capital of $50,000.

AND APPLIANCOCE CO-

49 KING ST. W.,TORONTO, Ont

G. C. PATTERSON, Mgr. for Can.

[leetricity, as anplied by the
Owen Eleetric Belt and
Appliances,

Is now recognized as the greatest boon offered to
suffering humanity. Itis fast taking the place of
drugs in all nervous and rheumatie troubles and
will effeet cures in scemingly hopeless cases
where every other kuown means has failed. It
is natures remedy, and by its steady, soothing cur-
rent that is readily felt,

POSITIVELY CURES

THE FOLLOWING :

Rheumatism, Sexual Weakness,
Sciatica, Female Complaints,
General Debility, Impotency,
Lumbago, Kidney Diseases,

Nervous Diseases, Liver Complaint,

Dyspepsia, Lame Back.
Varicocele, Urinary Diseases,

RHEUMATISM,

It is certainly not ‘ﬂvns:\nt to be compelled to
refer to the indisputable fact that medical science
has utterly failed to afford relief in rheumatie
cases. We venture the assertion that although
electricity has only been in use as a remedial
agent for a few years, it has cured more cases of
Rheumatism than all other means combined.

Some of our leading physicians, recognizing this |

fact, are availing themselves of this most potent
of nature’s forces,

To Restore Manhood and Womanhood

As man has not yet discovered all of Nature's
laws for right living, it follows that everyone has
committed more or less errors which have left
visible blemishes. To erase these evidences ot
past errors, there is nothing to equal Electricity
as applied by the Owen Eleetric Body Battery
and Suspensory.

tanism.

We Challenge the World

to show an Electric Belt where the current is
uln(ler the control of the patient as completely as
this.

current.
five or ten years longer, but to-day there are more
Owen Belts manufactured than all other makes
combined.

¥ Electric Insoles.-Dr Owen's Eleetrie
Insoles will prevent Rheummatism and cure Chil-
blains and Cramps in the feet and legs. Price $1,
by mail.

Beware of Imitatiors and Cheap Belts,

&77 Our attention having been attracted to an
imitation of the Genuine Owen Eleetrie Belt, that
is being peddled through the country from town
to %own, we desire to warn tke public against
such.

Our Trade Mark is the portraii of Dr. A. Owen,
embossed in gold upon every Belt and Appliance
manufactured by The Owen Eleetrie Belt and
Appliance Co.

g Send for Illustrated Catalogue of Inform-
ation, Testimonials, ete.

THE OWEN ELECTRIC BELT €O,

49 King St. W., Toronto. Ont.
Mention this paper.

ADVERTISE IN PROGRESS

Rest assured any doctor who |
would try to accomplish this by any kind of drugs |
is practising a most dangerous torm of eharla- |

We can use the same belt on an infant that |
we would on a giant, by simply reducing the |
Other belts have been in the market for |

Head Office, Chicago, |

WORTH REMEMBERING !

l
i
|

Ferguson & Page

Always carry a large stock uuu ac@ ~ontinually 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.

JAMES S. MAY & SON

Merchant Tailors,

DOMVILLE BUILDING,

fPBINCE WILLIAM STREET.

This Spasox’s Goons are all Personally
Sglected in the Foreign Markets.

]

First-Class Materials !
' Equitable Prices!

'BROKEN BIGYCLES

REPAIRED IN THE MosT WORKMANLIKE
MANNER.

- J. THOMPSON, Practical Machinist,

| 53 SMYTHE STREET, ST. JOHN, N. B.

GROCKETS
~ SPARKLING
SODA WATER

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

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.

HOREHOUND
AND ANISEED.

——FOR——

CROUP, WHOOPING COUGH.
COUGHS AND COLDS.

OVER 40 YEARS IN USE.
25 CENTS PER BOTTLE.

ARMSTRONG & CO., PROPRIETORS,

SAINT JOHN, N. B.

. WM. ROBB,
| Practical Collar and Harness Maers

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

204 UNION STREET.

wRRonisch Piano

PLAYED AND ENDORSED BY
The World's Most Eminent Musiciar; and Pronounced

o0 e thnge s v

by Them

‘Tax MosT PERFECT PIAXO MADE.’

©: FL00D & SONS, st.Johy, ¥, »,

Agents fer the Maritime Provinces.




