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Here are some such excellent pineapple 
recipes girls, that I must let you have them 
this week, though it is not cooking week, 
but I am afraid the pineapple season will 
be over if I do not hasten, and I can assure 

you they are good, as I have tried many of 

them myself. 
Pineapple Preserves No. 1. 

Pare the pineapples, and with a penknife, 
or sharp pointed knife remove the eyes, 
then with a silver fork tear the pulp off the 
core in small pieces. The core 1s of course 
to berejected. Weigh the prepared fruit, 
and to each pound allow a pound of sugar. 
Place the fruit and sugar in a porcelain- 
lined kettle in alternate layers, adding a 
small half-pint of water for every pound of 
sugar. Bring the preserve slowly to the 
boiling point, boil for three minutes, and 
drain through a colander. Return the 
syrup to the kettle, and boil for half an 
hour, removing all the scum, then add the 
pineapple, and boil all together for fitteen 
minutes longer, when the preserve should 
be done. It the syrup is not as thick as 
desired, remove the fruit againand boil the 
syrup alone until the required richness is 
obtained. 

¥ No. 2. 

Prepare the pineapple as in No. 1, weigh 
it, and allow three-quarters of a pound of 
sugar to a pound of fruit. Place in alter- 
nate layers in a preserving kettle, and when 
a syrup has formed, set the kettle over the 
fire. Cook until the fruit is transparent. 
drain it from the syrup; return the latter 
to the kettle and boil a little longer. Pour 
over the fruit, and when cold, store in small 

ars. 
’ Grated Pineapple. 

Pare the fruit and remove the eyes, then 
grate it on a coarse grater, rejecting the 
cores. Allow a pound of sugar to a pound 
of prepared fruit. Mix the sugar with the 
fruit, and let it stand until next day. Boil 
for one minute, when the preserve is done. 

Canned Pineapple. 

Pare the fruit, remove the eyes, and with 
a very sharp knife cut the pineapple in small 
thin slices, cutting down the sides until the 
core is reached. Allow half a pound of 
sugar to a pound of prepared fruit. Place 
the fruit and sugar in alternate layers in the 
preserving kettle and let it stand over 
night. In the morning boil tor one minute, 
skim, and can as usual, using pint jars, 

Canned Raw Pineapple. 

Prepare the fruit as in preceding recipe, 
weigh it, and allow one pound of sugar to 
each pound of pineapple. Put the fruit and 
sugar in a large bowl, and stir well, then 
pack as tightly as possible in pint jars. Put 
on the covers and tighten them, then set 
away. 

Pineapple for Immediate use. 

Prepare the fruit by shredding from the 
core with a silver fork after the rind and 
eyes are removed. Sprinkle plentifully with 
sugar, and when a juice has formed, serve 
tor dessert, lunch, or tea. 

Another way is to cut the prepared pine- 
apple into cubes, always remembering to 
reject the core, sprinkle plentifully with 
sugar, and pour over the whole half a cup- 
tul of orange juice. 

Pineapple Pudding. 

Ingredients: One ounce of gelatine, the 
yolks of four eggs, two cupfuls of milk, 
three-fourths cupful of sugar, two cuptuls 
of grated pineapple, and a tiny pinch of 
salt. Put the gelatine to soak in enough 
of the milk to cover, and bring the re- 
mainder of the milk to the boiling point in 
the double boiler. Beat the eggs with the 
sugar and salt until thick and hight, stir in- 
to them the boiling milk, return to the 
saucepan, and stir until the mixture thick- 
ens, like boiled custard. Remove from the 
fire, add the dissolved gelatine and the pine- 
apple, stir tor five minutes, then pour into 
a mould and set away to harden. 

Pineapple Cream. 

Ingredients: Two cupfuls of shredded 
pineapple, one cupful of sugar, one pint of 
cream, one ounce of gelatine, half a cuplul 
of cold water. Soak the gelatine in the 
water until soft. Chop the prepared pine- 
apple fine and boil it with the sugar twenty 
minutes, add the gelatine, and strain 
through a sieve, pressing through as much 
of the fruit as possible. Beat the mixture 
until it begins to thicken, then stir in the 
cream which has been previously whipped. 
Mix well, pour into a mould, and set away 
to harden. 

Crushed Strawberry Ice Cream. 

Mash a quart of strawberries, sweeten 
very sweet, and stir them into two quarts 
of halt frozen custard. For the custard 
allow six eggs and a heaping half pint of 
sugar to each quart of good milk, allow it 
to cool thoroughly, then partly freeze, beat 
the berries in thoroughly, and freeze 
quickly. This is delicious. 

Sea Foam. 

Soak a large cupful of tapioca over 
night in a quart bowl filled with water. 
Steam until clear, stirring occasionally. 
When done add a cupful ot sugar and a 
lump of butter. Beat well, stir in the 
beaten whites of three eggs, and set to 
cool. Serve with rich cream and shredded 
pine apple. 

Lemon Sauce. 

One large cupful of sugar, and small 
half cupful of butter creamed together. 
One well beaten egg stirred in, all the 
juice of one lemon, and half the grated 
eel of one, a small teaspoonful of nutmeg. 
eat hard for ten minutes and add three 

tablespoontfuls of boiling water, one at a 
time. Heat the sauce over steam, but do 
not allow it to boil. 

I have already published my tavorite 
recipe for bottled lemonade more than once 
I think, but as I am often asked for it, and 

as it is a great luxury to have in the house 
this hot weather, I repeat it for the benefit 

of those who do not keep ProGRESS on file. 

Lemonade. 

Three lemons, three pounds of granulat- 
ed sugar, one ounce of citric acid and two 
quarts of water. Put sugar and water 
down together in a porcelain lined preserv- 
ing kettle, and while they are melting to- 
gether grate the lemons, and throw the 
grated rind into the sugar and water, then 
add the juice, and let it all boil for halt an 
hour, just after you take it off the fire add 
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the citric acid which has been previously 
melted ina little hot water. Strain through 
muslin and bottle, while still warm. Keep 
in the cellar, or some cool place. A little 
over an inch depth in the bottom of a tumb- 
ler, filled up with water is sufficient to make 
a strong glass of lemonade. 

Here are two excellent English recipes 
the one an appetising stew, seasoned as 
the English cooks can season and a delic- 
ious dish for either luncheon or supper. I 

dont know where any of us are going to 
get the bay leaves though. 

English Stew, 

Cut up 3 pounds of rump steak. Dis- 
solve 4 ounces of beef extract in a quart of 
water, add beef and stew two hours. Season 
with cayenne, salt, grated rind and juice of 
half a lemon, a tablespoonful of cornstarch 
wet with 3 tablespoonfuls of mushroom 
catchup, a teaspoonful each of soy and 
worcestershire sauce and a glassful of port. 
Stew 15 minutes. 

Jellied Veal. 

A knuckle off veal, 2 onions, a blade of 

mace, a bay leaf, a gill ot good vinegar, 12 
whole cloves, 6 peppercorns, a half tea- 
spoonful of ground allspice, salt and pepper 
to taste. Wipe the knuckle and cut it into 
pieces. Put it into a kettle with 2 quarts 
of cold water. Bring 1t slowly to simmer- 
ing point. Skim and simmer gently for 
two hours, then add the onion, mace, bay 
leaf, cloves, peppercorns and allspice and 
simmer one hour longer. Take out the 
knuckle, carefully remove the bones and 
put the meat into a square mould. Boil 
the liquor until reduced to one quart. 
Strain, add the vinegar, salt and pepper to 
taste, pour it over the meat and stand it 
away over night to cool. When cold, turn 
it carefully out of the mold, : arnish it with 
parsley and lemon, and it is ready to serve. 

Fruit Salad. 

Put the strawberries in a glass dish with 
alternate layers of pulled pine apple. 
The fresh is better, but the canned pine- 
apple may be used. It should be pulled 
instead of sliced because the slices retain 
too much ot the tough fibre. There are 
no two flavors that combine more perfectly 
than those of the strawberry and the pine- 
apple. When the pyramid of fruit is com- 
pleted, the strawberries of course on top, 
pour over the whole either wine or the 
strained juice of three lemons and two 
oranges, sweetened to taste. Keep it on 
the ice until ready to place on the table. 

InquirEr—Fredericton—If you cannot 

get it at the office ot publication I am 
afraid I cannot help you. I have often 
wanted a copy myself, and failed to get it. 
Are you sure none of your friends happen 
to keep a file of Progress ? Surely they 
would oblige you. Write first to the office 
and ask, and if there is one to spare you 
will get it. I am always glad to answer 
(questions. 

GiLBeERTA, St. John—What a beautiful 
hand you write! Really, as pretty a one 
as I ever saw; so bold and so clear, it is a 
pleasure to read it. Don’t apologize for 
the Sunday writing, I always, or nearly 
always write on Sunday myself, most busy 
people do, and I never could see any great 
harm in it. My dear girl, you only asked 
me one question, but you got that one 
just a little tangled. We never wrote a 
poem called, *‘Ring out wild bells,” in fact, 
there is no such poem; the verses you 
name appear in Tennyson's ‘In Memoriam” 
forming the 106th stanza. 1 will give 
them to you with pleasure. 

Ring out, wild bells, to the wild sky, 
The ftying cloud, the frosty light: 
The year is dying in the night: 

Ring out, wild bells and let him die. 

Ring out the old, ring in the new, 
Ring happy bells across the snow : 
‘Lhe year is going, let him go; 

Ring out the false, ring in the true. 

Ring out the grief that saps the mind, 
For those tbat here we see no more; 
Ring out the feud of rich and poor, 

Ring in redress to all mankind. 

Ring out a slowly dying cause, 
And ancient forms of party strife; 
Ring in the noble modes of life, 

With sweeter manners, purer laws. 

Ring out the want, the care, the sin, 
The faithless coldness of the times; 
Ring out, ring out my mournful rhymes, 

But ring the fuller minstrel in. 

Ring out false pride in place and blood, 
The civic slander and the spite; 
Ring in the love of truth and right, 

Ring in the common love of good. 

Ring out old shapes of foul disease; 
Ring out the narrowing lust of goid; 
Ring out the thousand wars of old, 

Ring in the thousand years of peace. 

Ring in the valiant man and free, 
The larger heart, the kindlier hand; 
Ring out the darkness of the land, 

Ring in the Christ that is to be.” 

Wonderfully applicable to our day and 
generation, is it not? And yet [ do not care 
tor the verses at all, they seem to me rather 
clap-trap, and not quite worthy of Tenny- 
son. It you wanted Poe’s magnificent 
poem called ** The Bells” which begins: 

“ Hear the sledges with the bells—silver bells,” 

I am afraid I cannot publish it as it contains 
a hundred and twenty lines and would take 
up too much space. You will find itin any 
collection of noted poems, if you do not 
possess Poe’s works, I think both Bryants, 
and Harpers Encyclopadia ot poetry and 
song contain it. Iam glad you found the 
recipe so satisfactory. Do you know that 
although I have invited my correspondents 
to contribute to the cooking column, I 
had no responses as yet? I am surprised 
at you-for asking! How could any right 
minded person who knew anything about 
the matter be other than *‘ against” ? 

ASTRA. 

For the sake of your children do not 
scold. It is a great misfortune to have 
children reared in the presence and under 
the influence of a scold. The effect of the 
everlasting complaining and fault-finding 
of such persons is to make the young who 
hear it unamiable, malicious and callous- 
hearted, and they often learn to take plea- 
sure in doing the very things for which 
they receive tongue-lashings. As they are 
alps getting the blame ot wrong-doing, 
whether they do it or not, they think they 
might as well do wrong as right. They 
lose all ambition to strive for the favorable 
opinion of a fault-finder, since they see 
they always strive in vain. Thus a scold 1s 
not only a nuisance, but a destroyer ot the 
morals of children. 

SOCIAL AND PERSONAL. 
| Continued from Eighth Page.] 

DORUHESTER. 

Jury 11.—Miss Lizzie Keillor, an aged resident of 

Dorchester, died at the residence of Mrs. Swayne on 

the 3rd inst., funeral took place on Thursday, Rev. |. 

Mr. Wiggins officiating at the services in Trinity 

church in the absence of Rev. Mr. Campbell. 

Mr. Geo. J. Oulton and Miss Grierson, are attend- 

ing the summer school of Science at Sackville.” 

Miss Mamie Cooke, of Moncton, is visiting Miss : 

Sadie Forster, at Willowside. 

Mr. G. Arthur Wallace is spending his vacation 

in Boston. “ 

Miss Phinney left for her home in Sackville, last 

week to spend her holidays. 

Miss Sarah Forster, who taught the Row school 

here since its opening, resigned at the close of last 

term. Her scholars presented her with an address 

accompanied by a beautiful gold pen and a silver 

inkstand. 

Mr. Albert Hickman, ot Moncton and Mr. Joe 

Douglas, of Amherst, are visiting their uncle Mr. 

John H. Hickman. 

Mrs. Tait and Miss Mabel Tait, left on Saturday 

for North Sydney, where they will spend the 

summer. : 

Judge Landry and Mrs. Landry spent last week 

in Richibucto. : 

Mr. and Mrs. W. B. Chandler, were in St, John 

on Saturday. 

Mrs. John Hickman and Miss Peck are visiting 

friends in Richibucto. 

Mr. John H. Beatty, of Hillsboro, and Rev. I. N« 

Gross, were the guests of Mr. Geo. F. Wallace on 
Sunday. 

Mr. Fred Anderson and Mr. J. Rodgers drove 

over from Amherst on Sunday. 

Mrs. R. W. Hewson, of Moncton, is visiting her 

mother, Mrs. G. W. Chandler. 

Mr. G. B. Chandler has gene to St. John to take 
a position in the W. U. Telegraph office. 
Mr. and Mrs. David Chapman are enjoying a 

driving tour through Nova Scotia. 
Mr. and Mrs. J. N. Vincent and Miss DeForest, 

of St. John, were in Dorchester last week. 
Sir John C. Allen spent Monday night here on his 

way to Albeit county. While here he was the guest 
of Rev. Mr. Campbell at the rectory. 
: Mr. John S. Eagles, of St. John, spent Sunday 
ere. 
Mrs. Chamberlain, of Brooklyn, is spending the 

summer here with her parents, Mr. and Mrs C. E. 
Knapp. 

BATHURST. 

[PROGRESS is for sale in Bathurst at McGinley’s 
Grocery store.] 

Jury 5—His Lordship Bishop Rogers and Rev. Fr. 

Lawlor of Chatham, were in town a shore time on 
their way to and from (‘araquet. 
Mrs. D. Gustavus McLauchlin, who returned from 

Boston only a few weeks ago, and who has been 
confined to her bed since, has suftered very much in 
the last few days, but bears her suffering with great 
patience. 

Misses Minnie and Josie Burns have returned 
from their visit to St. John. 
Miss Emma Burns has returned from Halifax, 

accompanied by Misses Lena and Georgie, who have 
come home to spend the vacation. 
Mr. Thos. Adams with Masters Clarence and 

Herbie of New York, are visiting friends here. 
Miss Hail, who has been teaching in the Village 

high school during the past term, has returned to 
her home in St. John. 
Miss Mary White is home from Mount St. Vincent, 

Halifax. 
Miss Lizzie Keary has returned from Chatham 

Academy to spend the vacation. 
Mrs. Sam. Williamson is visiting her friend, Mrs. 

J. C. Carruthers in Harcourt. 
Mr. John Barry of St. John, was in town a few 

days. 
Dr. W. P. and Mrs. Bishop were very unexpect- 

edly called to Newcastle on account of the serious 
accident with which their son, Master Sam met. 
One of his boy friends in carelessly handling a shng- 
shot, shot the contents into Master Sam’s eye. He 
is suflering very much. 
Mrs. O. F. Stacy and her daughter, Miss Lena, 

are spending the summer months here. 
Miss Lizzie Mullins, who fills the position of post 

mistress in Sydoey, C. B., is spending a short vaca- 
tion with her home people here. 
Miss S. F. Meehan, who has been for some months 

in New York, is at home. 
Mr. G. Wheeler, teacher of the private school, has 

returned to his home, and I understand is not com- 
ing back to Bathurst. 
Rev. Mr. Smith, of Chatham, was in town a short 

time last week. 
Messrs. Frank McCullough, Charlie McManus, 

and J. Melanson, bave returned from St. Joseph's 
college, Memramcook. 
On last Thursday evening the ladies of the Weslyan 

congregation held a tea and fancy sale in the 
Masonic hall, which was very well attended and 
proved quite a success. 
Mrs. I’..J. Burns chaperoned a gay party of young 

people who went to Caraquet on Monday to spend a 
tew days. 
Alston Point presented quite a gay appearance on 

Monday last, when a number of our townspeople 
celebrated that day instead of the 1st in picnicing 
and outdoor games, &c. 
Miss Annie Henry, of Chatham, was the guest of 

Mrs. T. F. Keary, for a few days this week. 
BARNABY RUDGE. 

BAIE VERTE. 

Jury 11.—Rev. L. S. Johnson and Mrs. Johnson 

returned from conference on Thursday. 

Mrs. Albert Carter, of Point deBute, is visiting 

Mrs. James Irvine, Tidnish. 

Miss Maggie Goodwin is visiting at Aulac. 

Mr. George McKean, of St. John, was in town on 

Thursday. 

Mr. A. E. Wilson, of the postal department, St. 

John, is visiting Dr. and Mrs. Black. 

Miss Baxter, who has been visiting at Brooklin, 

returned on Friday. 

Prof. Gaily, of Philadelphia, was in town on 

Tuesday. 

Mr. and Mrs. Mahoney and children, of Melrose, 

spent a few days in town last week. 

Mr. William Goodwin, teacher at St. John, is 
visiting at his old home, Tidnish. 

I hear there will be a wedding in our village in 
the near future, when Baie Verte will lose one of its 
most popular young ladies. 
Mr. and Mrs. Hazen Goodwin, of Point de Bute, 

was in town Tuesday. 
Miss Purdy, of Amherst, is the guest of Miss 

Nettie Goodwin. 
Miss Goodwin and Miss Lingens returned from 

Cape Tormentine, on Wednesday. 
Mr.and Mrs.Arthur Avard,Tidnish,were in town on 

Sunday. 
Mr. and Mrs. Albert Wilson returned to their 

home in St. John, on Saturday. 
Miss Kate Prescott left for Halifax, on Monday. 
Mrs. Walter Allison Halifax, was visiting her 

sister, Mr. Prescott, last week. 
Mr. and Mrs. Albert Copp spent Sunday at 

North Point. 
Coun. Truman, of Point deBute, was in town on 

Monday, the guest of A. Copp. 
Mrs. Crane, of Amherst, and Miss Blanche Doull, 

of Charlottetown, are in Baie Verte, the guests of 
Mrs. Casey. 
Mr. Albert Trueman, and the Misses Trueman, 

of Point deBute, are the guests of Mrs. W. Prescott. 
Mrs. Edward Ogden left for her home in Sack- 

ville, on Friday, having spent two wecks with her 
father, Mr. Jacob Silliker, who is seriously ill. 
Mr. T. A. Kinnear, of Sackville, was in town on 

Tuesday. OMEGA. 

HOULTON, ME. 

[ProGrEsS is on sale at W.T. Frendi’s and O. M. 
Smith’s bookstands. | 

Jury 12.—Mrs. S. W. Hurst and daughter are 

here visiting from Kansas city. 

Mrs. Saulson, of Portland, gave a “Health Talk” 

to ladies only, this Weanesday evening in Music 

Hail. 
Miss Kate Watson, of Upper Andover, N.B., is 

here visiting. 

Mrs. O. F. French leaves Friday of this week for 

Ilesboro, Me., for a two weeks’ outing trip.” Her 
father and daughter will accompany her. 
Hon. Llewlyn Powers left here Tuesday for St. 

John on business. ‘ 
Mr. and Mrs. W. A. Nickerson and two daugh- 

ters arrived Tuesday from Chicago, after a pleasant 
visit of one month at the Exposition. 
Mrs. W. Z. Earle has arrived from St. John, and 

is happily located with Mrs. M. Philbrick, on 
Court St. 
Miss Langley, of Portland, is visiting Mrs. E. A. 

Moody, on Charles St. 
Tuesday a methodist picnic was held at Nicker- 

son’s Lake. 
A pleasant evening party was given by Mrs. C 

H. Fogg this Wednesday evening. 
Miss Hattie A. Merritt is now acting as book- 

keeper in the store of E. Merritt & Sons. 
PLEASURE, 

34 KING and 

- A BARGAIN! 
120 PAIRS OF LADIES’ AMERICAN 

(Chocolate Tan) SHOES at - - 85¢. 

Waterbury & Rising, 
213 UNION STREETS. 

— 

WHEN at Chicago 

NN 

SEE "TELE 

' 4 SILK EXHIBIT at the 
World's Fair, the pro- 
cess of manufacture of 
the celebrated “Corti- 
celli” Silk being fully 

shown from the reeling 
of the cocoons to the 
completed thread. Of 
interest to all Canadi- 
ans who take a pride 
in the progress of our 
manufacturing indus- 
tries. 

ST. MARY’S, N. B. 

JuLy 5.—Mr. Edward C. Barry went to Boston a 

few days ago. He has secured a good situation in 

that city, and will hkely remain there for some time. 

He will be very much missed in musical and social 

circles. 

Mr. John Barry and family, of Zionville, have 

lately moved from their former home, and will re- 

siae at the old homestead in Lower St. Mary’s with 

Mr. Barry’s mother. 

Master James Barry spent Sunday with his friends 

at Lower St. Mary's. 

Mrs. James Ryan, of Fredericton, visited her old 

home lately. 

Miss M. GG. Biden has returned home for a vaca- 

tion. 

Mr. W. A. Gamble, of Maugerville, spent Sunday 

with friends in Fredericton and vicinity. 

Mr. John Ruel, who was badly burned at the late 

fire at Gibson, died at the Victoria hospital on Sun- 

day morning. The funeral took place yesterday 

from the residence of his son, Mr. James Ruel. The 

remains were taken to St, Mary’s English church, 

where a service was held, and were interred in the 

cemetery of Trinity chapel, Lower St. Mary’s. The 

sympathy of the community is extended to Mrs. 

Ruel and her family in their great aflliction. 

Mrs. Ruel, Miss Ruel and Master Ernest have 

been residing with Mr. and Mrs. James Ruel since 

the fire. 

Miss Rosa Ruel and her sister, Mrs. Dibblee, 

came down from Woodstock to attend their father’s 

funeral. Two of Mr. Ruel’s sons, Charles and John, 

are absent in the Northwest, and one, Mr. George 

Ruel, in Chicago. 

Rev. Mr. Parkinson and family, who were enter- 

tained at Mrs. W. Jafirey’s for some time after the 

fire, have secured apartments at Upper St. Mary's, 

and have begun housekeeping. The Misses Seeley 

reside with them. 

Miss Maggie Jafirey has been residing in Wood- 

stock lately. 

Mr. and Mrs. Kyle and family, who were the 

guests of Mrs. Goldsworthy at Lower St. Mary’s 

after the fire, have gene to housekeeping in a cot- 

tage on the Nashwauk road. 

Mrs. Byram, and the Misses Byram, are re- 

siding with Mrs. Hallett at Gibson. 
Mr. and Mrs. John Taylor and family, moved to 

Fredericton Juncton last week. 
The death of Mrs. Josiah Lint of Marysviile, took 

lace on Sunday. Much sympathy is felt for Mr. 
ant, and his son and daughter, Mrs. John B. Gill 
who formerly resided in Lower St. Mary’s. 
Messrs. Tom and Jack Wilson spent Sunday with 

their parents in Upper Maugervilie. 
Mrs. T. Robinson of Blackvilleis the guest of her 
arents, Mr. and Mrs. Charles Brown, at Robinson 
re 
illa. 
Miss Strange has been visiting Miss Gertrude 

Browne t!e past week. 
Dr. and Mrs. Flemming of Winnipeg, are ex- 

pected home to-day. 
Master Frederick Biden spent Sunday at St. 

Mary's, the guest of his parents. 
Mr. Roper of Blackville, is visiting here. 
Miss M. Biden has taken the organ in Trinity 

Cbapel, tor the vacation. Miss Carol Pelkers acted 
as organist for some time previous to Miss Biden's 
return. 
Mrs. Johnston spent a few days here last week. 
Mr. Hugh Pepkers is at home for the holidays. 
Mr. William Baker who has been ill, is now con- 

valescent. 
Miss Charlotte Barker of Barker Point, visited 

friends in Maugerville lately. 
Master Tom Dafty, who was ill with bronchitis, 

is able to attend to business. 
Miss Mary Pepper is able to be out again, after 

her slight indisposition. 
Mr. and Mrs. Hielner of Roxbury, Mass., are ex- 

pected here during the summer. 
Miss Clements has been visiting Miss Jafirey. 
Miss Close, of Maugerville, was here for a short 

time last week. 
Mrs. Logan and family are staying with Mrs. 

Armstrong below the Nashwaak. 
Miss Pepper entertained a few friends the other 

evening from 8 to 11 o’clock. A very enjoyable time 
was spent with games and music. OAKLAND. 

NEWCASTLE. 

JuLy 5.—Another delightful dance was given last 

Friday evening on board the “To Brodre.” Capt. 

Oisen ably assisted by Capt. Kruitz, of the “Try” 

succeeded admirably in making the aflair a most 

enjoyable one, and they will ever be held mn pleasant 

remembrance by the young people. The two ships 

were lying side by side and were so prettily decor- 

ated with evergreens, bunting and colored lanterns, 

that it was almost a glimpse of fairyland. During 

the evening fruit and confections were served in 

abundance and the orchestra furnished unusually 
good music, which was thoroughly appreciated by 
the merry dancers. 
Chief Justice Sedgewick, of Ottawa, spent Tues- 

day evening in town among his friends. He was on 

his way to Halifax, after a pleasant week at Camp 

Adams. biti 
Mr. Racy, inspector of the Merchans’ Bank is in 

town. 
Mr. Blair, of the Nova Scotia Bank spent his holi- 

days in Campbellton and Dalhousie. 
r. Allan Parsons was in town for a few days last 

week. | : 
‘The concert given by the children of St. James’ 

church came ofl very successfully last evening, 
Miss Mary Russell, and Miss Annie Aitken are 
highly deserving of credit for the excellent manner 
in which the children had been trained. The num- 
bers were all well rendered, Mr. Stanley Watt's 
fine bass voice attracting a lot of atteniion. J 
Mr. McSweeny of Moncton is visiting his cousin, 

Mr. Fred Walker, of the Merchants’ Bank. 
The Forresters picnic took place today, and was 

oyable affair. a very e . 
Mr. an rs. Moss of Lunenburg, are visiting in 

town Bru EvEs 

i . 

Would you 
Like to go 
Shoppingin 

MONTREAL 
COLONIAL HOUSE, PHILIPS SQUARF, MONTREAL. 

Special attention given to Mail Orders. 

MANTLES 
Full Stock in each Department. 

and 

Dry Goods, Carpets, Curtains, Furniture, China and Glassware 
Kitchen « Utensils, Silverware, Lamps, Japanese Goods, Ladles, 
and Children’s Boots, Shoes and Slippers. 

MILLINERY. 
- Trial Orders Solicited. 

HENRY MORGAN & CO. 

Montreal. 

From $8.00 up. 

REFRIGERATORS 
A Splendid Line. 

We have a Few 

Second - Hand Ranges in Cood Order, 

Coles & Sharp, % 90 Charlotte St, 

For Neuralgia 

Use Minard’s Liniment 

For Rheumatism 

Use Minard’s Liniment 

For Coughs and Colds 

Use Minard’s Liniment 

For Burns and Scalds 

Use Minard’s Liniment 

For Aches and Pains 

Use Minard’s Liniment 

For Falling out of Hair 

Use Minard’s Liniment 

For Distemper in Horses 

Use Minard’s Liniment 

For Corns and Warts 

Use Minard’s Liniment 
Prepared by C. C, Richards & Co., Yarmouth, N, S.. 

FOR SALE EVERYWHERE. 

Life and Work 
OF THE —o0— 

Most Reverend Jokn Medley, D. D., 
First Bishop of Fredericton, and Metropolitan of Canada. 

—0—, BY —0— 

WirLiam Quintarp Kercuom, D. D., 
Rector of St. Andrews, N. B.,and Honorary Canon 

of the Cathedral, Fredericton. 

1 volume Octavo, handsomely bound in English 
Cloth, with Portrait and a view of the Cathedral. 

PRICE $2.00. 

J.& A. McMILLAN, 

—0— 

Publishers, Etc., St. John, N. B. 

CROWN LAND SALE. 
Province of New Brunswick. 

SALE OF TIMBER LICENSES, 
Covering a large portion of the Crown Lands of 

the Provinces. 

The right of License to cut and carry away all 
classes of Timber or Lumber, from the principal 
Timber Lands of New Brunswick will be offered for 
sale at the CROWN LAND OFFICE, FREDER- 
ICTON, N. B., on TUESDAY, the 29th day of 
August, 1893, and following days. 
The Timber Licenses to be sold will cover an area 

of about 4,400 Square miles (or 2,800,000 acres) of 
crown lands. 

These licenses will be for one year, with the right 
of renewal for a term of 25 years from the 1st day of 
pan, 1893, on fulfilment of all conditions of 
icense. 

Licenses will be offered at an upset price of $8.00 
per Square Mile, and conditions being complied 
with, may be renewed from year to year during the 
term on payment of $4 per Square Mile; this 
mileage being in addition to Stumpage dues. 
The stumpage payable on lumber to be cut has 

been fixed for the present at the following rates : 

On Spruce, Pine and 
Hardwood Saw Logs, $1.00 per M. Sup. ft. 
Cedar loge, - - - - 80 “ 
Hemlock Logs, -. - . « 40 6 
Other lumber as per regulations. 
Copies of the regulations to govern this sale, and 

further information required may be had on applica- 
tion to 

L.J. TWEEDIE, 
Surveyor General, 

W. P. FLEWELLING, 
Lumber Agent. 

CrowN LAND OFFICE, / 
Fredericton, 14th June 1893. | 

or 

June 29th. 

Notice to Lumhermen. 

CrowN LAND OFFice, 28th June, 1893. 

N OTICE is hereby ghven that at the sale of Timber 
Licenses, Lo take, place on the 29th day of 

August next, the right will be reserved to the form- 
er Licensee, or any one who may have cut under him, 
to remove any Lumber or Bark cut on any berth 
previous to the 1st day of August, 1893. 

L.J. TWEEDIE, Sur. Gen 


