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CASTRA’S” TALKS WITH GIRLS.

[Correspondents seeking information in this de.
g-mnent should address their queries to “Asiry,”
ROGRESS, St. Johu.|

LorLy Por, St. John,—It depends a
good deal on the way in which the praise is
given, I have sometimes heard one girl
praise another, and I knew, just from the
way she did it, that she hated the girl she
was praising ; but I certainly do believe
that one girl can praise another, ard ad mire
her beauty, in all sincerity, and without a
particle of jealousy. I am so fond of my
own sex, to think otherwise, and besides I
know that I love pretty girls myself and as
I am a woman, I don’t see why others
should not be the same. (2.) I know that
the girl most men admire is the one who is
perfectly natural, good natured, and
fairly amusing. Such a girl has ten
chances of marriage, for every one
that are uninteresting and indifferent
beauty has, and indeed most of
the girls I have known who could it they
had chosen count their offers of marriage
by the half dozen, bave not been pretty but
simply attractive. (3) Itis better not to do
so, as you will be very likely to regret it at
some future time. Your writing is fairly
goqd,{ it it is a little lacking in  firmness,
as ™ I have no idea of your age. Iam
not a weather prophet and therefore find it
impossible to predict the kind of winter we
will have, but I am alway thankful when the
frost is late in coming, as 1 dislike cold
weather. I am glad you liked the answer
to your former letter. **What is n.eant by
flirting?” Well, flirting has been cleverly
defined as ‘‘attentions without intentions”
and I <'o not think 1 could describe the ex-
ercise better, it I wrote pages on the sub-
ject. 1shall be glad to hear from you again.

MariaN ErLeE.—You are welcome back
again, it is some time since [ have heard
from you. (1) I think there is more
than one, but, the names do not appear. It
is published, as I daresay you know, by
The Sabiston Lithographic and publishing
Co., at No. 4 King street East, Toronto,
and at the Gazette building, Montreal.
That is the proper address, just put ¢ Editor
of” and it will be sure to reach him, as it
is not necessary to address an editor by
name, unless the communication 15 a
private, or personal one. If this information
is not snflicient, let me know and I can
easily find out the names. Many thanks for
your kind inquiries.

Gyprsey, St. John,—Do vou know that
unless a letter is so impertinent as to be
absolutely insulting, I never consider it
unworthy of an answer? And Iam happy
to say I have only received one or two, of
that description since I began to write for
this column. I never received the letter
you mention, or I should have answered it,
and now [ am giving your second one the
place ot honor, by answering 1t the very
fiest, of all this week’s budget. 1 do not
know when I have read such a sensible letter
as yours. lsuppose the girls dislike to think
that they may be confiding their joys and
sorrows to a man in writing to me, yet
they should exercise their common sense,
and then I am sure they would see how
impossible it would be for a man to edit a
woman's column, even if they preterred to
doubt my own assurance, that I belonged
to the same sex as themselves. Afterall,
as you say what does it matter who, or
what I am, o long as I answer their queries

(I.) 1t she knows bim
it is quite proper, as he
it but

satisfactorily ?
well enough,

could scarcely offer unasked,

it is a mistake to ask a comparative strang-

er. (2.) Yes, I do, she would be very
toolish to give him the satistaction of know-
ing she cared enough about it, to be offend-
ed, and it would be a far more severe snub
if she aliowed him to think she had forgot-
ten that he ever made the engagement.
Would he apologize at some future time
she could punish him quite sufficiently by
finding it quite impossible to remember
anything about it, and granting him your
full and free forgiveness at the same time,

He was wrong to make two engagements for |

the same evening. Not right in keeping
the first one, and his excuse was so poor,
that it was worse than none. (3.) I
should be very happy, but 1 am driving
home” that is all that is necessary. (4.)
Perfectly correct, as long as he is an inti-
mate f; end. ~ (5.) Many girls are married
at that age, and many more engaged and
often with the very happiest results, but
still, I think tbat the girl who waits until
she is twenty-two or twenty-three, general-
ly makes a wiser choice. You need not
apologize for yoar writing as it is very
pretty indeed, and the only fault I could
find with your letter was that you wrote it
on both sides of the paper, and that made
it ray lyer diflicult to read.

¢ 2exer, Amherst,—I was very much
interested in your sad little letter, and I
scarcely know how to advise you, but I will
try to put myself in your place and do the
best I can. The young man has treated
you very badly, but I should be inclined to
think some one had been making mischief,
and would take the earliest opportunity of
asking for an explanation from him. It
would be so much better to know the worst
and end it all, than to be in uncertainty,
tor then you could try to forget him, and
you would soon succeed when you found
he was unworthy. You are very fortunate
in being able to go away, as change of
scene is the greatest possible help in heart
troubles and enables one to get away from
the sorrow for a time at least. Tell your
friend that you have observed a change

in his manner and that, although you
are unchanged yourself, you would
perfer to give him his freedom at once,
it he has grown weary of you rather
than have the engagement continue after he
nas ceased to care for you. (2) No, I think
the first love is seldom the ‘best, although
no after love is ever quite the same. Few
ot us would marry the man we loved first,
even it we had the chance, once the glam-
our has wprn off and we see him as he real-
ly is not the impossible piece of perfection
we imagined him. (3) Your writing is odd
and rather cramped, but you could easily
improve it, it you had the time. Try to
cheer up, and believe that there may be a
great deal of happiness in store for you yet.
et me know how things turn out, before
you go, as [ should like to hear.

Beefie—St. John—You are quite right,
I have not the least idea who you are nor
bave I the slightest wish to be informed on
the subject ; your ten page letter was all I
care to know of you, and I would willingly
have been spared that. You take the lib-
erty of informing me that I am ‘‘very nar-
row minded,” you do not even say you
think so, you assert it as a fact—and sup-
port yonr assertion by saying the reason
you think so, is because you wanted to take
some young lady of sixteen summers out
driving and her mother would not allow
her to go, and you understand that her
reason for refusing permission was that
she had read my opinion on the snbject of
young girls driving alone with young men.
I should be glad it 1 thought so, I am sure,
but I do not flatter myself that I had any-
thing to do with it, the mother was
probably too sensible to allow a child of
that age to go driving alone with
any young man, and I  respect
her for it. After giving me this very grati-
fying diagnosis of my meatal calibre, you
next proceed to atk me seventeen questions
in succession, the extreme silliness ot which
would require the breadth of mind ot a
Robert Ingersoll to answer, since only
great minds can be really tolerant of small
ones, and I regret to ssy that the task is
beyond my strength. 1 was deeply incer-
ested in the process of reasoning which
enabled you to ascribe my narrow minded-
ness to the fact that I was not a presby-
terian: 1 bad always been under the
impression that the one fault usually found
with that estimable body of christians—tor
whom I entertain the greatest respect—
was their slight tendancy towards that very
thing. You are right once more, I am
not a Presbyterian, but I cannot help it, 1
was ‘‘ born that way " as Artemus Ward
would say.

Deacox, St, John.— What a delightful
little deacon you are, and how the beginning
of your letter moves my heart? Of course
you can be in it and welcome. I think
Dickens, but I am fond of Thackeray too.
Yes we have an engraving of Addison and
he has a fine face, but a very sad one 1
think. If you know anyone who is fortun-
ate enough to posses some volumes of the
Spectator or the Guardian, very old books
indeed, published in the last century, you
will find plenty of Addison’s writings. He
also wrote on political subjects, and was a
poet of great merit. It is a favorite name
ot mine. Very pretty indeed. Geofirey
is quite well thank you, and I don’t know
whether 1 will give him your love or not, it
might make him too conceited, but
I will bug the pup. You may
like Geoflrey as much as you please,
because
beautiful hair in fact, and of course I am
very fond of him, it would be strange it I
was not. I do not quite understand your
query about the Knight of the Garter, are
you speaking of some special character, or
do you mean just an ordinary knight ot
the garter? Tell me where you saw the

term, and [ will understand. You did not
ask too many questions at all, and I answer-
ed you as soon as I could, I have such
piles of unanswered letters on my desk.
ASTRA.

HOW TO PREPARE A TABLE.

A Bright Housewife Can Do This With
very Little Expense.

It our *‘good plain cooks™ could only be
induced to garnish their dishes and serve
them up daintily they would be far more
appetizing says the Chicago Journal:
1 his invelves little labor after all, and is

within the reach of every housekeeper.
Parsley, especially, gives an edible look to
even a dish ot cold meat, and a box of it
will grow easily in a sunny window all
winter and require little or no care. A
few sprigs around a dish, a little chopped
up and sprinkled over fried potatoes or a
beefsteak, makes all the difference in the
world in their appearance. Take up some
pasturtium roots in the autumn, cut back
the ends and the buds, and in a few weeks
they will begin to bloom again, giving you
the prettiest decoration possible for your
salads.

In tact you might have a regular little
kitchen garden in pots and boxes with very
little trouble, and 1t will be almost sure to
interest and delight your cook. There are
no end of things that make pretty garnishes
for a dish. A few fried onions help out a
beefsteak immensely ; French chops look
particularly nice it {aid in orderly fashion
around a neat hillock of mashed potatoes;
a handful of watercress greatly helps the
look of a roast of beef’; croquettes served
in a napkin look twice as well as if laid in
a dish. A tragrant geranium leaf floating
in the water ot a fingér bowl looks fresh
and dainty. In fact, a clever woman can
think of any number of little accessories.
that will help the appearance and attrac-
tions of her table, without adding in any
way to the expense of her housekeeping ;
and her cook and waitress will be quick to
learn a neat and tasteful habit of serving.

he has got very curly hair, |

' rather scant in the measurement of the

SEASONABLE RECEIPTN.

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

[Correspondents seeking information in this de
partment should address their queries to *‘KEditor
Seasonable Receipts, PROGRESS, St. John. ]

How to Eat an Orange,
There is a time and a place tor all things.

There is also a hest time, and a best place,
at least, to eat oranges. Time; the first
thing in the morning. Place; your bed-
room where no one that you will ‘mind
seeing you is present, because to be thor-
oughly enjoyed, the orange must be eaten
something after the way in which a small
boy eats a stolen melon, behind the fence ;
ie:—Cut it in two and proceed without
ceremony, and without even trying to re-
move the peel, to make the best of itina
natural sort of way. There is no complete
perception of taste unless the sense of
smell have a share in the sensation, and by
thus pressing the half or quarter of an un-
peeled orange to your mouth and at the
same time squeezing it gently with the
hand, both these senses (if indeed they be
two) share and share alike, and you get all
the good that there is out of the orange.
Being just Lefore the bath or morning
wash the fruit soiled face and hands is no
inconvenience. To serve oranges at the
table in any other way than as a fruit salad
or a compote is delusion and a snare.
Above all don’t be persuaded to use the
** orange spoon” for that is the most unen-
joyable and unsatisfactory way of all.

Frosted Oranges.

For all purposes choose Florida oranges,
and the kind or brand known as ‘* Indian
River” are the best. Make a plain white
icing as follows:—Put 1 cup of sugar,
either granolated or powdered, and the
whites of three eggs together into a bowl
and beat rapidly with a wooden spoon, in a
cool place for about ten minutes, or until
you have a good white frosting too thick
to run off, and yet thin enough to settle to
smoothness. It it becomes too firm, thin
by adding the white, or part of it, of
another egg.

Prepare the oranges by pealing, remov-
ing the inner white skin. and separatirg
the natural divisions, without breaking tkte
covering or gettiug the pieces wet with the
juice. Have a skewer or long splinter
ready for each piece, and fill a 1arge bowl
with salt or sugar (sand would answer
just as well) to stick the skewers in. Now
stick the point of a skewer into the edge of
an orange section, dip into the f{rosting,
push the other end ot the skewer into the
bowl of salt, or whatever is used for the
purpose. and let the pieces hang over the
edge ot the bowl in a warm place to dry.

|
Honey Tartlets,

Orange

A rich sweetmmeat variously known as
orange paste, orange honey etc., is made
as follows : —8 ounces of sugar, 2 large
oranges, juice of two lemons, 2 ounces of

butter, 4 yolks and the white of one egg,

little rose water for flavoring. Put the
sugar and butter into a bright sauce-pan,
grate in the yellow rinds of the lemons, |
(using a tin grater, and scraping off with a |
fork what adheres), and squeeze in the
juice of both oranges and lemons. Stir up |
and boil, add the eggs and let cook at the ,
side of the range until it looks like melted :
cheese ; use cold to fill tartlets and spread 1
between cakes. The puff paste pattie |
cases, or small vol-au-vent cases described |
in this column :some time 2go, are nice for |
this purpose.

i
|
|
{
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Hickory Nut I¢2 Cream. i
A few day ago I was asked personally ;
how many walnuts should be used to a '
quart of cream, for making walnut ice |
cream. I bad to confess that I did not
know; never having made a walnut ice
and could not find it in any of my
books. Since then I have found the follow-
ing which will give the desired information,
only substituting walnuts for hickory-nuts :
one pound of hickory-nut kernels, 2 cups
of sugar, I quart ot cream, Z tablespooniuls
of sugar burnt brown. Pick over the
kernels carefully for pieces of shell, then
pound them in a mortar with a little sugar
and water added. Set 2 spoonfuls of sugar
over the fire without water and let it melt
and brown. DPour in a little water ‘o dis-
solve it, then add it to the cream with tle
sugar and nut paste and freeze in the usual
manner.
Baked Apple Dumplings.

For eight dumplings, use the same num-
ber of large tart apples, three cupfuls of
flour, one cuptul of butter, the juice of one
lemon, two table-spoontuls of sugar, about
halt a cupful of cold water, a level tea-
spoonful of salt, and a piece of soda the
size of a pea

Put the flour, salt, sugar, and butter in
a chepping-tray, and chop until the butter
is cut into little bits the size ot a bean. Be

water. Dissolve the soda in it; then add
the lemon juice, and pour the hquid upon
the mixture in the chopping tray, chopping
and mixing all the time. When the mix-
ture becomes a smooth paste, sprinkle the
moulding board lightly with flour, and turn
the paste from the tray upon the board.
Roll it down to the thickness of about half
an inch ; then fold and roll again, using as
little flour as possible. Now put in a cold
place,—if possible on ice. Pare and core
the apples, grate a little nutmeg in the
centre of each apple, now cut off one eighth
of the paste, or better divide the whole in-
to eight pieces, and roll each piece separate-
ly into a round large enough to cover one
apple. Place an apple in the centre of

ABOUT
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SLIPPERS

Yol Should Sce Ourxr Assortment of

GENTLEMEN'S SLIPPERS

IN VELVET, PLUSH AND FANCY LEATHERS.

ITIS THE FINEST WE HAVE YET HAD.

WATERBURY & RISING, 34 King, 212 Union Sts.

A

MERICAN 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.

each piece ot paste; then gather up the
edges and press them together. Cover all

the applesin this manner. Butter the bottom l
and place the

ot a shallow cake-pan

dumplings in it, having the side where the i

paste was drawn together come underneath.
Bake in a moderste oven for forty minutes.
Serve with lemon c¢ream sauce.

Sncwballs.

These are made of three eggs, one cup-
ful of sugar. ouc scant cupful of sifted flour,
one teaspoonful and a halt of baking powder,
tiree tablespoontuls of water, the grated
yellow rind ot one lemon,and two tahlespoon-
fuls of lemon juice. Beat the sugar and the
volks together until light, and beat the white
to a stiff froth in another towl. Now beat
the water, lemon rind. and juice into the
yolks and sugar; then the beaten whites,

and finally the flour and baking-powder |

mixed. Stir qmekly and well. Pour this

batter into fiftcen little stone or earthern
cups that have been well butrtered, and cook
in a steamer lor halt an hour  llave three
tablespoonfuls ot powdered sugar on a
plate, and when the snowballs are done,
turn'them out of the cups wupon the plate,
and roll them in the sugar. Serveat once
with a hot c¢lear sauce, such as lemon or
wine sauce.
Pumpkin Pudding.

A mixture like the above, with four
ounces of butter added to each pint, a
teaspoontul of powdered mace, and a small
nutmeg grated. Pour into a buttered
baking dish, and bake in a moderate oven
for about an hour

TUINGS OF VALUE.

Schools for good manners are just as |

much needed as tho. e to learn cookery.

PeLeg Istaxp Crarer for Dyspepsia is |
the same Grape Cure so famous in Europe. |

Grascow, 17th December, 1891.
Fourra QuarternLy REPORT FOR 1R)1ON
RoBErT Browx's
BLeEND or Scorcu WHISKEY.
I havé made a caretul analysis of a
sample of 10.000 gallons ot Robert Brown’s
“Four Crown” Blend ot Scotch Whiskey,

taken by myselt on the 9th inst., from the |
Blending Vat in the bonded stores, and I |
find it is a pure Whiskey of high quality |
and fine flavor, which has been well ma- |

tured.
Joun Crark, Ph. D.. F.C.S., F.I.C.
Agent, E. G. ScoviL. Teas and Wine,
St. John, N. B.

That legitimate ways ot making a fortune
are regarded as very -‘old fashioned.”

Mrs. L., E. Snow, Matron Infants’ Home,
Halifax, writes: *‘Puttner’s Emulsion has
proved valuable in all cases of pulmonary
Complaints, for building up the svstem of
our littl: ones. They often ask for it.

The woman taller than her husband al-
ways swore she'd never wed a little man.
C. C. Ricuarps & Co.

I have used your MiNagrD'S LINIMENT
successfully in a serious case of croup in
my family. [ consider it a remedy no
house should be without.

J.F. CuxNiNGuam.

Cape Island.

home a bottle of MINARD'S LINIMENT.”

Wife (to her husband) I say, my dear,
how badly the tailor kas put this button on
your waistcoat ! This is the fitth time I
have had to sew it on again.

e ————————

“WORTEI A GUINEA A BOX.”

Sleepy.

Ifaman isdrowsy
in the day time
after a good
night’s sleep,
there’'s indiges-
tion and stomach
disorder.

AM’S

by removing the waste

matter which is clog-
ing the system, will curc 2!l Billous

PILLS

and Nervouas BDisorders, and will

quickly relieve Siek [Meacdaclhe,

Covered with a Tasteless and Scluble Coating,

Wholesale Agts, Evans & Sons, Ld, Montreal,
For sale by.all druggists,

 Four CrownN"|

A A .
That string on mv finger means ** Bring |

**And the Child in the Arms
of its Mother.”

|
|

MRS. FRANK E. NADAU anp CHILD.

A BRIGHT, HEALTHY BOY
whose life was Saved by

' GRODER’S SYRUP.

A Mother Speaks to Mothers,

Tue Groper Dyspepsia Cure Co.
GENTLEMEN :— My child is the pic-
ture of health to-day because I heeded
TH the advice of a friend anld
J tried your remedy. Our
baby was cutting his teeth last spring,
and like many other children at such
a time, he became very sick and feverish.
We were so anxious about him that we
called in two physicians, and did all in
our powerKl N D to relieve him.
But he grew so much
worse that we feared for his life. There
seemed no help for him, and the doctors
gave us no hope of his recovery. It
was then that a friend recommended
your medicine, and we commenced its

use. To our cntireTH A surprise
the very small doses

|

{

|

I which
| we gave each hour brought speedy relief.
| Our boy rallied quickly and soonbecame
| himself again. Other mothers have chil-
. dren who suffer precisely as mine did.
l They should use your remedy and keep
it constantly in the
l house. I \3011&1 not cu REs
: think my children safe without it.

[ Very gratefully yours,

; Mgs. Fraxk E. Napav,

|

Famrierp, MAINE.

PRICE $1.00 PER BOTTLE.
At All Dr}ggists.

None Genuine unless bearing our Trade Mark,

THE BEAVER.
A printed Guarantee with each bottle.

THE GAODER DYSPEPSIA GURE CO., Lid.

S84 INTY TORIN. N, 2,

f

|
|
|

Granby
Rubbers

Are what you want at this sea-
son of the year, Perfection of

style and finish, and they WEAR

wee | LIKE IRON.

All dealers sell them.

OVYSTERS ! OVYSTERS!

FOR THE WINTER SEASON.
Choice Prince Edward Island and North Shore
OYSTHERS.

For sale by PINT, QUART, or GALLON.

Large orders for Parties or ( burch Fairs at a re-
duced rate. 19 to}23, N. 8., King Squave,

J. D. TURNER,

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.

Special Off
pecial er.
m_' iy 900 s FSG NN Wi G T S Pl

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, 1803, and mentioning
PROGRESS. Address:

_.MATTHEW R. KNIGHT, Hampton, N. B.
KOFF NU MOhe %

WATSONS’ COUCH DROPS

WiLL CGIVE POSITIVE AND INST-
ANT RELIEF TO THOSE SUFFERING
FROM COLDS, HOARSENESS, SORE
THROAT,ETC.,,AND ARE INVALUABLE
TO ORATORS AND VOCALISTS. R. &

T. \V. STAMPED ON EACH DROP. TRY THZM

P =7
— D F.'»!*...;,n-\
LONDON:;

ESTABLISHED 1855
FIRE &BURGLA}BS
NY
HAVE MA! ATEN?;AEERO\/EMENTS
IN
NOT FOUND OTHER MAKES
THAT WILL WELL REPAY AN

INVESTIGATION

WHO
BY THOSE JEsire TO SECURE

THE BEST SAFE

J. & JTAYLOR.
TORONTO SAFE WORKS,

TORONTO.
MONTREAL VANCOUVER
WINNIPEG VICTORIA

!
|
|
?
I
|
|
|
|
|
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Agent for the Mavitime Provinces
g

B. B. BLIZARD, St John. N. B.

———[8 A CERTAIN CURE FOR—~—

Piles, Fever Soves, Soves of any kind. Ring-~
. worm, Chapped Hands, Chilblains,
k. 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 Jas. Vi'. Segee, Durham street, St. John, N. B.

KEEP COOL!, XS

®Wholesale and Retail,

()RDERR through Mail or Telephone promptly

attended to. Telephone No. 414. Office:

Leinster Street. Parties goivng out of town, can

have lce delivered at regular rates until their depar-
ture and upon their return to the city.

3 mos. MRS. R. WHETSEL.




