"',tunately, it commands very little applause.

Serve at once.
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WOMAN and HER WORK.

Just think girls! at the great Woman's
Congress, held in the Memorial Art Palace |
at the World's Fair a few weeks ago, the |
only branch of the world’s work that was
not represented by a woman was the pro-
fession of engineering, and the chairwoman
of the congress, Mrs. Sewall, stated that
although every civilized country of the
globe had been scoured to find a female
engineer, not one had been discovered.
Now I really think that is a very wonderful
thing ; not so wonderful en account of be-
ing the only unrepresented branch of work,
but simply because it is such a grand pro-
fession, and no more diflicult either to
acquire or practice, I should think, than |
that of divinity, physic, or law. A woman
preacher, why not a woman engineer? A
worhan entitled to write the letters M. D.
after her name, why not C'. E.? because if
the calling of the civil engineer is open to
the objection that the life he leads is an
exposed and arduous one, surely the same
may he said of the doctor’s life; he, too,
must be out in all weathers at the call ot
duty: and it the shrinking modesty with
which our sex is credited leads us to avoid
the profession ot the engineer because it is
exposed, in another sense of the word,
what can bring a woman into more publi-
city than the law, since she must go into
court and fight her own and her clients’
battles in a band to hand combat with her
rivals of the other sex?  Theretore, it
seems to me that the dearth of fewnale en-
gineers is very strange. A good head for
mathematics, a fair amount of applica-
tion, and a remarkable supply ot patience,
are the chief requisites for those who
contemplate the study ot engineering,
and of course good health 1s another
necessity, but surely any other profession
would make equal demands upon the mind
and body of the student; the intending
minister requiring as good' a brain, and
constitution, as the embryo engineer.
True, there is much out-door work to be
done, and a summer under canvas is a
common experience in an engineer’s life,
but since we have authentic accounts of
women having worked at such trades, as
engine driving, being pilot of a river
steamer, keeper of a lighthouse, captain of
a boat, and later still of two young sisters,
who engaged in the ennobling pursuit of
butchering, for a living, why should any,
but the most fragil of us shrink from out-
door work, especially as women are daib.{
demonstrating their ability to undergo the
fatigues of an explorer’s life, and keep up
with their male companions through the
rigors of an arctic winter, or the scorching
days of Eastern summer. So that a few
months of camp life would seem but a joke
beside such hardships willingly undertaken.

At that Congress in Chicago, there wére
authors, whose names are almost house-
hold words, doetors, lawyers, ministers,
bankers, journalists, brokers, philanthrop-
ists, professors, and teachers; all women,
and all active members of their several pro-
fessions, but not an engineer! So there
seems to be one field in which we are un-
able to compete with men, or else in which

we are afraid to try our luck.

But unfortunately we cannot all belong i
to the learned professions, and earn our
bread and butter entirely on the hightr!
plane of life. Some of us must stay at
home and do the cooking! No light piece
of work this hot weather, and requiring a
good deal of silent heroism, though, unfor-

One is almost tempted, on these warm
days. to follow the example of the clever
French woman who was more at home in
literary than house-work, and who told a
friend seriously, that in hot weather they
never cooked any meat, they always had 1t
cold. Next to this impossible method of
dealing with meat, is the substitution of
salads, such as salmon, lobster, and lamb
salad, for the hot meat, for which few peo-
ple have much appetite in summer; they
are a very pleasant change from heavier
food, and a boon to the weary housekeeper.

Salmon Salad.

If tresh salmon cannot be obtained, canned
is almost as good. - Use in the proportion
of one can ot salmon to three large heads
of lettuce. Break the salmon very fine
with 2 {ork or piek®it carefully into shreds,
chop the lettuge’ fine and mix lightly to-
gether with'a Set in a cold place,
and just befor® serving pour over it the
mayonnaise, the recipe for which appears
on this page. Lobster makes an equally
good salad prepared in the same way.

There are so many ways of using, and
even of cooking bananas, that it seems a
pity one should not try all and sundry of
them, now fhat this delicious fruit is so
plentitﬂqg?io cheap. It always seems to
me a shameé to cook it at all, when it is so
nice raw, but still anyone who has once
tasted fried bananas or banana fritters or
cake will be sure to want to take them fre-
quently, so I give a few ot the best recipes
for those dainties.

Fried Bananas.

Pare and slice in halves good solid ban-
anas, not too ripe ; roll thoroughly in flour;
place a large piece of butter in a frying
pan and when it has melted lay the bananas
carefully in and fry till brown on both sides.

Banans Fritters.

Make an ordinary batter for fritters, only
rather stiffer than usual. Slice the bananas

half an inch thick and dip each slice in the

batter. Then fry in hot lard, drain on a
sieve, and serve hot, with maple syrup.

Baked Bananas.

Allow one tablespoonful of sugar, and
one teaspoonful of hot water for each ban-
ana. Pare the bananas, and cut them in
halves. Place them on a shallow dish,
melt one tablespoonful of butter in the hot
water, and pour it over the fruit, mix a
little salt, and spice or lemon juice with the
sugar, sprinkle it over the top, and bake
until brown, which should be in about
twenty minutes.

A delicious fruit salad, for after dinner,
may be made of sliced bananas and either
strawberries, or raspberries strewn in lay-
ers in amoderately deep glass dish. sprinkle
each layer with powdered sugar, and cover
with whipped cream.

Another is of alternate layers of slized
banana, sliced orange, and grated cocoa-
nut, dusted well with powdered sugar, and
the top layer ot cocoanut. Both are very
pretty dishes.

Mayonnaise.

Beat the yolks of six eggs with six table-
spoonfuls of broth, six tablespoonfuls of
best salad oil, one tablespoonful and a_half
of vinegar, and a good pinch of salt. Beat
all together in a bowl until well mixed and
smooth, then place thebowlin a pan ofboil-
ing water over a slow fire beating the mix-
ture briskly with a fork or egg beater, until
it becomes stiff enough to be spread easily
on salad, taking care that no water boils
into 1t and that it does not get hard. It is
sometimes improved by a squeeze of lemon.

Many people are not aware that a dust
of nutmeg in each glass, is a great improve-
ment to lemonade, and that a little cinna-
mon sprinkled on the top of each cup of
chocolate after it has been poured out,
adds a delicious flavor to the chocolate.

Vegetables, except canned ones, are al-
most impossible to obtain at this time of
the year, and the weary housewife, who
has played the whole gamut of preserved
vegetables from canmed tomatoes to dried
peas, begins to long tor something fresh
and green, besides lettuce and radishes, to
pat on her table. [ have not seen any
asparagus in the market vet, but surely
it ought to be in season now; and il it is
not to be obtained,why not trv spinach?pre-
pared by this recipe it is really delicious.

Spinach and How to Cook it.

As spinach is often cooked it is a coarse
dish, whereas it should be one of the most
delicate and refined vegetables that come
upon our table. In order to free it from a
certain rankness of the green leaf it must
be blanched. To do this, wash it very
thoroughly, cut off the stalks, and boil it in
abundance of salted water for 15 minutes.
Then drain it through a colander, and im-
merse - it in the colander in a pan of cold
water. - \When it has become thoroughly
cold, drain it again and chop it fine. It 1s
now ready to be cooked and is in the con-
dition in which it is often found in the
French markets. It may be kept in this
condition over night or for a number of
days. As a rule, spinach is cooked too
Jong. Itis not uncommon for New Eng-
land housewives to cook it for one or two

“hours, and the result is a course, flavorless

vegetable, poor in color and only made
palatable by smothering it in vinegar.—
New York Tribune.

Of course it must have a goodly number
of hard boiled eggs sliced around it as a
garnish, most of them set well into the
spinach with the cut sides out, so as to look
as much as possible like daisies on dark

green sward. :

A toothsome relish for tea these warm
evenings when one does not feel like any-
thing very substantial is

Cheese Toast.

Slice some cheese into thin flakes and
put into a saucepan over the fire witha
good sized piece of butter, and while it is
melting beat up two eggs and make two or
three large rounds of toast, butter and lay
on a hot tlat dish. Then pour the beaten
eggs slowly into the saucepan with the
melted eheeses stir until thoroughly mixed
and smooth, then pour over the toast and
serve hot. A little mixed mustard is oiten
an improvement. The fire should not be
too hot while the cheese is melting or it
will burn.

Cream Soup.

If the onion is ever glorified, it is in that
state in which it exists in a cream soup.
This delicious mixture as made by French
housewives calls for half-a-dozen white
onions, a pint of milk, four eggs, a cupiul
of sweet creem, and seasoning, The onions
should be peeled, cut in very thin slices as
for trying with steak, and fried a light
brown in a tablespoontul of butter. Add to
the fried onions a pink ot sweet milk, a
quart of boiling water, a saltspoontul of
white pepper, a teaspoonful of sugar, and
a pinch of mace. Cook slowly an hour,
strain through a puree sieve. and add four
eggs beaten to a froth, the cupful of cream
and a tablespoonful of cornstarch moistened
with cold water. Stir until the soup comes
to a boil. Serve with croutons of bread.

1 have seen some early, pale complex-
ioned tomatoes, already, in the markets
and fruit shops so I suppose before long
we will be hunting up new methods of cook-
ing tomatoes, that is, as soon as they are
sufficiently reasonable in price to be cooked
so I have taken time by his venerable fore-
lock and looked up one or two today.

Tomato Soup.

To one pint of canned, or four large
fresh tomatoes, cut up fine, add one quart
of boiling water, and let them boil till soft.
Then add one teaspecontul of soda, and as
soon as it foams add a pint of sweet milk,
with salt, pepper and a good lump of but-
ter ; when it boils add eight small crackers
rolled fine, and serve hot.—Equal to oys-
ter soup.

Tomato Salad.

Twelve tomatoes, peeled and sliced, four
hard-boiled eggs, one raw egg, well beaten,
one teaspoonful each ot salt and sugar, half
a teaspoonful of cayenne pepper, half a
teulgup ul of vinegar. Set on ice till quite
cold.

Anyone who has felt as much annoyed as

I have, over the persistency with which
every kind of frosting that is at all hard will
crack, and fali off, just when it shouldn’t,
will give the following recipe a hearty wel-
come.

Cake Icing Which Will Not Fall Off.
Icing for cakes may be prevented from
cracking or falling off, when cut, by adding
one teaspoonful of sweet cream to each un-
beaten egg ;+beat altogether and add sugar
un(;il the mixture is as stiff as can be stir-
red.

Here is an excellent reeipe for cafe au
lait, which is not to be despised when one
lives in the town, and cannot get cream.

A Cup of Coffee.

Coffee is far more delicious when made
with egg than it is without. One egg to a
teacuptul of ground coffee is about the
right proportion for a rich extract, but less
than this can be easily used, by adding a
teacupful of cold water to a well-beaten
egg, and using enough of this mixture to
thoroughly wet the ground coffee.  DBeat
an egg thoroughly, add two tablespoonfuls
of cold milk ; pour this mixture into a pint
ot boiling milk, let scald but not boil. Try
this when you have no cream for breakfast
coffee.

Chocolate Caramel Cake.

Two cupfuls of white sugar, three-quar-
ters of a cup of butter, four eggs, one cup-
ful of sweet milk, three teaspoonfuls of
baking powder, flour to make the usual
stiffness of cake batter. Divide in three
equal parts, mixing one half cake of grated
chocolate with one-third, to make the dark
layer. For the caramel to spread between,
take butter the size of an egg, one pint of
brown sugar, half a cupful of milk, halt a
cake of chocolate; boil until thick and
spread between the layers of cake, placing
the dark layer in the middle.

Towmo and VarLEry—Or was it just Tom?
With pleasure. A wedding invitation does
not require an answer, unless it is to be a
regular sitting-down breakfast, when, of
course, it would be necessary for the host-
ess to know how many guests to expect,
but, as the invitation usually contains some
intimation of the fact, it is safe to leave
the invitation unanswered, if such an intim-
ation is absent. Send your present, accom-
panied of course, by your card, three or
four days, if possible, before the wedding,
and your own, and your husband’s cards
either on the day of the wedding, or soon
alfter; one of your own for the hostess, and
two of your husbands, one for the hostess,
and one for the host. It will be quite cor-
rect to send them by mail, and will indi-
cate that you are unable to call personally.
Atter the bride and groom have returned
from their trip, and have settled down in
their new abode, send your own, and two
of your husband’s cards, if you are unable
to call. This time, the cards would be
addressed, of course, to the bride herself,
instead of ker mother. I think that is all
you wanted to know. I shall be very
happy to give you any information in my
power, at any time. ASTRA.

Lunch Counter for Women.,

A wide awake restaurant keeper in New
York city has established as one branch of
his business a lunch counter for women.
Ladies who do not care for a full dinner or
luncheon get a hasty bite and pay for what
they get without buying either beer or
cigars. There is a long counter or table,
with a row of high stools in front. A
woman perches herself upon one of the
stools and orders her coffee and roll or a
dainty cup of cocoa and a tea biscuit or
maybe even the fiend dyspepsia’s great
knock-down argument, a piece of pie. The
charges are reasonable, the waiters atten-
tive, everything clean as paradise, and a
woman feels no more embarrassment in
giving her little order at this nice lunch
counter than her husband experiences when
he orders his glass of beer and sandwich at
a man’s lunch counter. The innovation is
a success. Ladies wait their turns at the
counter. It is a great convenience to busi-
ness women and those who are shopping,
and there ought to be more such lunch
counters in all the large cities.

Engagements And Marriages.

The following figures have been com-
piled from the combined recollections of
thirty-two maiden ladies and forty-five
military officers, all resident in the county
town of one of the home counties of Eng-
land. Out of the 1,540 engagements to
marry which their joint reminiscences pre-
sent, 46, or about 8 per cent, ended in
lunacy, incarceration, or decease of one of
the parties; 385, or 2) per cent., were
broken off at the instance of the girl, and
262, or about 19 per cent., by the man;
169,as near as possible 11 per cent., were
intertered with by friends ; 154, exactly 10
per cent., came to an end for reasons not
made public: 185, or about 12 per cent.,
taded away, without incident, in the lapse
of years : 108, say 7 per cent. (not included
in any previous category), led to actions
for breach of promise. The remainder a
pettifogging 15 per cent, resulted in mar-
riage.

A Lady’s Shoe.

Few people have an idea of the amount
of work involved in the making ot a fine
shoe, or the quantity of material employed.

In a lady’s shoe of the best quality there
are twenty-two pieces in the sole and heel,
and thirteen or fourteen in the upper, and
so in the pair there will be seventy-two
pieces, to say nothing of the buttons, of
which there may be from twelve to twenty,
or of the eyelets in a laced shoe, of which
there are fifteen or twenty on each side.

Every shoe passes through the hands of
forty-five people—twenty-five in the fittin
room and twenty elsewhere. The usua
time of compieting a pair of shoes in the
ordinary line of work—that is, from the
rough material to the finished product—is
about eleven days ; but, it necessary, a pair
of shoes could be cut, put together and
finished complete in fifty minutes, or even
less, if special effort was made.

Curious Offer of Marriage., .

A piece of evidence some time back in a
Quebec breach of promise case was a cuff
with an offer of marriage written on it.
One night, while the defendant was holdi
the plantiff°’s hand and whispering fervi

We are Showing the Largest Stock and Greatest Range of Prices of .

COLORED SHOES

in the city. One very popular

HAND TURNED LADIES’ OXFORD SHOE at $1.50

is extra good value for the price.

They are going fast.

We have others at

$2.00, $2.50 and $3.50.

te—: IN OUR :——

Men’s Department

the same statement holds good.

The variety of Styles of RUSSET GOODS is the largest in the city.

In fact, to

use the old hackneyed phrase again this year, we are HEAD QUARTERS for Colored Goods of all kinds.

WATERBURY % RISING, -

34 KING AND
212 UNION STREETS.

HAVE You Tried It ?

IF Not, WHY Not?

Silk and Twist is unequalled for
all Ladies’ Tailoring, Dressmak-
ing, and general domestic use,
It possesses a strength, lustre,
and evenness which you find in

other thread. Ladies prefer

it, dressmakers recommend it,

words, he popped the question on the
smooth linen at her wrist. She was senti-
mental or shrewd enough to keep that
article out of ** the wash.”

A New Cure for Corns.

A young lady, who was the proud pos-
sessor of a pair of dainty feet, was torment-
ed by a corn upon the little toe of the right
foot. Chiropodist, had dug into it in vain.

One day a friend advised anointing the
offending corn with phosphorus, which the
lady in a weak moment did, but forgot to
tell her husband betore retiring at night.
It had just strucktwelve when the hus-
band awoke, and was startled to see some-
thing sparkle at the foot of the bed. He
had never heard of a firefly in the neighbor-
hood, nor did he ever remember seeing
such a terrible locking object as the toe
presented.

Reaching carefully out of his bed tll he
found one of his slippers, he raised it high
in the air and brought it down with a ter-
rible force upon the mysterious light. A
shriek and an avalanche of bed-clothes and
all was over.

When at last he released himself from
the bed-clothes, he discovered his wife
groaning in the corner. lHe had struck
the phosphorated toe.

At Hatfield House, in the James II. pic-
tyre gallery, there is preserved the garden
hat worn by Queen Elizabeth. and a pair
of her Majesty’s silken hose. The room is
also remarkable for beautiful alabaster
sculptures, and it is the rule for every royal
visitor to leave behind a photograph, to
which is added an autograph of the donor.

SEGEE'S OINTMENT

——18 A CERTAIN CURE FOR——

Piles, Fever Sores, Sores of any kind, Ring-
worms, Chapped Hands, Chilblains,
Scalds and Burns, Frost Bites,
Warts, Corns, ete.

g7 For sale at Drug Stores, or will be
sent upon receipt of price (50 cts. per Pot),
by addressing

JOHN A, SEGEE. Manuft,,

DURHAM STREET—North St.3John, N. B.

A% Wholesale by

T. B. Barker & Sons,
S. McDiarmid,

KING STREET, - - »T.JOHN, N. B.

and

CERTIFICATES.

The following have been been selected
from the vast number of persons who have
been cured by the use of SEGEE'S OINT-
MENT :

( Messgrs. I.DAY, Surveyor; JAS.

I.‘R(]M WOOD, Shoe Maker; Mrs. S.

STORMS, J.GILLIS, WILLIAM

PETERS, Tanner; Capr. D. JOR-

ST. JOHN < PAN, WM. ALLINGHAM, P.
. ) | THOMPSON, G. A. HARTLEY,
F. C. Baptist Minister, Carleton, St.

N B John; JABOB GUNTER, F. C.
Ao \Bsptist Minister, Fredericton, N. B.

ROBERT McCUEN, St. John, N. B.,
writes :

This will certafy that for two years and four months
1 was afflicted with Fever Sores. Had seven holes
in my leg, running sores in my breast, back, shoulder
and under my arm. I tried several physicians but

t no relief. Aftter being seventeen months in the

ospital, I returned home and heard of SEGEE’S
OiNTMENT. I immediately procured a pot. After
using it a short time I began to get better; and in a
few weeks was completely cured. I can highly
roclomend it to all persons who may be suftering
as I was.

>

ALWAYS [INSURE

your property in the PHGN Ix :?Xt;‘r;gthC&mng:‘T

WHY ?

Statement January lst. 1891, [

Cash Capitaleccecess coveeannnne e+« $2,000,000 00
Reserve for Unadjusted Losses........ 203,831 17
Reserve for Re-Insurance............. 1,813,903 88
NET BURPLUB.ccoccccctcsccccccssss ].5)7.079 68

TOTAL ASSETS........ $5,624,814 73

KNOWLTON & GILCHRIST 132

Because of its STRENGTH, LLOSS-PAYING POWER, and
record FOR FAIR AND HONORABLE DEALING.

D. W.C. SKILTON, President.
J.H. MITCHELL, Vice-President.
GEO. H. BURDICK, Secretary.
CHAS. E. GALACAR, 2nd Vice-Presideny

CANADIAN BRANCH HEAD OFFICE, MONTREAL.
GERALD E. HART, General Manager.

Full Deposit with the Dominion Government.
Prince William Street, St. John, N. B.

There is nothing
elastic or tough as

and more elastic
corset.

TEXTLZRE!
*< Featherbone !

Is simply quills put intc corsets.

in the world so

quills. Feather-

bone Corsets are therefore tougher

than any other

Wear them, and you will

be convinced that this is so.

EXPRESSES,

Canadian Express Co. |

General Express Forwarders, Shipping |
Agents and Custom House Brokers.

Forward Me¢rchandise, Money and Packages of
every description; collect Notes, Drafts, Accounts
and Bills, with goods (C. O. D.) throughout the
Dominion of Canada, the United States and Europe.
& Special Messengers daily, Sunday excepted, over
the Grand Trunk, Quebec and Lake St. Johun, Que-
bec Central, Canada Atlantic, Montreal and Sorel,
Napanee, Tamworth and Quebec, Central Ontario
and Consolidated Midland Railways, Intercolonial
Railway, Nothern and Western Railway, Cumber-
land Railway, Chatham Branch Railway, Steamship
Lines to Digby and Anappolis and Charlottetown
and Summerside, P. E. I., with nearly 600 agencies

Connections made with responsible Express Com-

anies covering the Eastern, Middle, Southern and
Vestern States, Manitoba, the Northwest Territor-
jes and British Columbia.

Express weekly to aud from Europe via Canadian
Line of Mail Steamers.

Agency in Liverpool i connection with the for-
warding system of Great Britain and the continent.

Shipping Agents in Liverpool, Montreal, Quebec
and Portland, Maine.

Goods in bond promptly attended to and forwarded
with despatch.

Invoices required for goods from Canada, United
States or Europe, and vice vers

. R. STONE, Agent,
H,C, CREIGHTON, Ass, Supt,

DOMINION EXPRESS
COMPANY,

(Via C. P. R. Short Line)

Forward Goods, Valuables and Money to all parts
of Ontario, Quebec, Manitoba, Northwest Territor-
ies, British Columbia, China and Japan. Best con.
nections with England, Ireland, Scotland and all
parts of the world.

Offices in all the Principal towns in New Bruns-
wick and Nova Scotia.

Operating Canadian Pacific R’y and branches, In- )
tercolonial R’y to Halifax, Joggins Ry, New'Bruns-
wick and P. E. I. R’y, Digby and Annapolis, cou-
necting with points on the Windsor and Annapolis
Railway.

Handling of Perishable Goods a Specialty.

Connect with all reliable Express Companies in
the United States. Eight hours ahead of all com-
peting Expresses from Montreal and points in
Oantario and Quebec.

Lowest Rates, Quick Despatch and Civility.

E. N. ABBOTT, Acting Agent,
96 Prince Wm, Street, St. John, N, B,

“T. PARTELOW MOTT,

165 Union St. - St.John,N, B.

Woolen Go;(ﬁ and Wool.

&% CASHIPAIDJFORIWOOL,

HOTELS.

BERTON HOUSE,
ST. JOHN, N. B,

Permanent and Transient Board. Visitors to the
city will find this house both cepntral and pleasantly
situated. For terms apply to Mrs. A. Daniel, No.
45 Elliot Row.

BELMONT HOUSE,
ST. JOHN, N. B.

The most convenient Hotel in the city. Darectly op-
posite N. B. & Intercolonial Railway station.
Baggage taken to and from the depot free of
charge. Terms—@1 to $2.50 per da;‘.
J. SIME, Proprietor.

QUEEN HOTEL,
FREDERICTON, N. B.
J. A. EDWARDS, Proprietor.

Fine sample room in connection. Also, a first-class
Livery Stable. Coaches at trains and boats.

[IOTEL DUFFERIN,
ST. JOHN, N. B

FRED A. JONES,
Proprietor.

I;AI{KER HOUSE,
FREDERICTON, N. B.

Most beantifully situated in the centre of the city,
large, light, cheerful Sample Rooms, and a first-class
Livery and Hack stable in connection with the house.
Coaches are in attendance upon arrival of all trains.

F. B. COLEMAN,
Prgprietor .

CONNORS HOTEL,

CONNORS STATION, MADAWASKEA, N. B.

JOHN H. McINERNEY, Proprietor.

Opened in January. Handsomest, most spacious
and complete house in Northern New Brunswick.

2 oty

“Vivat gins."

Queen Elotel,
HALIFAX, N. S.

E have much pleasure in calling the attention of
W Travellers and Tourist to the fact that the
QUEKEN has established a reputation for
farnishing the best and cleanest vedrooms, and the
best table and attention of any hotel in the
maritime provinces, if mnot in all Canada.
The FIN contains 130 rooms, and
is fi with all modern improvements, including
bath-rooms and w.c’s on every floor.

The parlors attract u great deal of attention, as
nothing superiorin that line is to be seen in Canada
The cuisine has been made a specialty from the first
and amply justifies tihu repn:?g. f%_o !vli;it:l wil
satisfy any one as to the superio of this .

v~ A. B, SHERATON, MAXAGER

|
" .
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