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It seems to me that at the present time a

few words of ‘*advice to those aboutto
houseclean,” might not be out of place,

~ since the time of spring cleaning is upon

us. It is a time none of us look forward
to with anything like pleasant anticipation,
I am sure, although the insane delight we
are supposed to take in the ceremony has
been a time honored joke for generations
amongst the other sex, especially those
who belong to the newspaper fraternity,
and we are supposed to revel with a sort
of malicious enjoyment in the state of dis-
comfort and general chaos we have called
forth.

Why we should be suppesed to enjoy
such a season of hard work and *‘topsy-
turviness” Iam sure I don’t understand ;
but perhaps it is because we know itis a
necessary evil, and so try to be philoso-
I hical and make the best of it.

¥"“It is a terrible piece of work at best,

and everyone dreads it for weeks before it
has become an actual reality, but when
once the trouble begins and the house-
cleaning carnival is fairly inaugurated a
sort of fever seems to take posession of the
housewife and she quite enjoys her work.
At leasgI know I do, a spirit of unrest
claims me for its own and I love the work,
hard as it is ; while the delightful sweetness
and cleanliness of everything, once the
ordeal is over,repays one for all their labor.

So much for the work itself, but the
point I wish to impress upon you, my dear
sisters, is this, don't make housecleaning
time any more of a toil than you can help.
Take it a little easily, save your vitality as
much as possible, and above all let your
men folk find as little difference as possible
in their daily lives during the melancholy
days when soap and water, pearline and
‘““elbow grease” reign supreme. Remem-
ber that it you are working hard at home,
they are, in all probability, working just as
hard abroad, and that they are entitled to
a little comfort and consideration as well
a good and sufficient meal when they come
home tired, and perhaps a little cross in
the evening. Don’t let the bread winners
suffer, if you can possibly help it, and it is
not much more trouble to broil a steak for
Jack’s dinner than to let him cut a dreary
cold lump of mutton or beef off the remains
of yesterday’s dinner and help out the-feast
with bread and butter and a cup of luke
warm tea. Remember he has not had the
excitement that comes with taking apart
and putting together again that upheld you
during the day, he has been out at his daily
work as usual and he has a dim, injured
feeling that he ought to come back to the
same sort of house he left in the morning.
It is hard to get used to discomfort, and
Jack is not so adaptable as Jill, therefore
it is apt to ruffle his poor temper and. spoil
his digestion when there is anything wrong
with his ‘‘wittles” and you will find yourself
repaid a hundred-fold if you will only try
to feed him tolerably well and not let him
suffer too much from the general upheaval.
Once he is fed and comforted he will feel so
much better and will help you so mantully
in putting to rights, that you will lose far
less time in the end than it you had mnot
broiled the steak or fried the cold potatoes.
Indeed you will be the gainer in the end,
because a man can do more in one hour in
the shape of tacking down carpets and
hanging pictures than a woman can in three.
He is so strong, and he generally takes a
hearty pleasure in the work which is such a
novelty that it seems like play.

One thing more! Don’t begin too early
in the season while the weather is still ¢old
and damp, so that open doors and windows
are not only uncomfortable, but really
dangerous and wet floors and fireless grates
positively murderous ; wait until the fires
can be put out with comfort, and the spring
mud as well as the winter dust is over;
then begin, and if you only do one or two
* “Ubms at a time instead of pulling the whole

house to pieces at once you will be able to
finish them in one day, set them to rights
the next, rest the third day, and then be
fresh and good tempered to begin again on
Thursday morning, and ‘*‘repeat the po-
cess.” If possible bire a good strong wo: n
to help you, it will pay in the end, even if
you have a servant, because it will help to
keep the househould affairs running just as
if nothing unusual was going on by leaving
thetservant time to do the cooking. And if
you have no servant it will leave you free
to look after the meals, take care of the
children, and above all prevent you from
being a fit subject for entering a hospital
by the time the housecleaning is over.

Here is another of those delicious Creole
soups of which I have given two or three
before, and which are certainly unequalled
in flavor, and Eiquancy by even the best of
Northern cookery. A black ‘ mammy”
ranks next to a first class French cook for
the number and variety of her recipes and
the almost invariable success of her most
daring experiments.

Another Creole Soup.

Clean, and cut up fine, four red carrots,
two large onions, one turnip, and two
sticks of celery ; put these to fry with but-
ter the size of an egg, and a teaspoonful of
sugar. Brown slightly, and pour in four
or five tablespoontuls of boiling water.
Simmer a quarter of an hour, and turn intp
the soup kettle with salt and pepper to
taste, adding a sprig of thyme, some pars-
ley, a few cloves, and a bay leat, tied to-
gether. Pour in a quart of boiling water,
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cover, and let simmer gently, at least two
hours, as the vegetables must be perfectly
soft. Mash through a sieve and return to
the fire adding a pint of new milk; when
boiling, stir in a teaspoonful of flour, which
has been blended in a little milk, let it boil
a minute or two and serve at once with
croutons.

There is the greatest difference in this
soup when the carrots are mashed very
fine ; carrots form a large part ot the stock
in trade of the genuine French or Creole
cook, and when they are properly boiled,
and mashed they give a delicate flavor
peculiarly their own to any dish into the
composition of which they enter.

Canned Pea Soup—without meat,

Open a can of American peas, drain and
lay them in cold water for half an hour.
Boil them soft in three pints ot hot salted
water, with a slice of onion and a stick of
celery. A sprig of green mint improves
the tlavor. When broken to pieces, rub
them with the water in which they were
cooked, through a colander; put over the
fire and bring to’a boil. Add two heaping
tablespoonhﬁs of butter, rolled in three
parts of flour, half a cupful of hot milk a
small teaspoonful of sugar ; salt and pepper
to your taste, and simmer and stir lor five
winutes, when turn into a tureen in which
is a handful of fried bread-dice.

Puree Maigre.

One turnip, one carrot, half an onion,
one tablespoonful of chopped cabbage,
half a can of tomatoes, halt a cup of raw
rice, stalk of celery, chopped ; three table-
spoonfuls of butter cut up in two
ot sitted flour, two tablespoontuls of
chopped parsley, one quart cold water;
pepper and salt to taste; one teaspoontul
of sugar, one cup of milk. Pare and grate
turnip and carrot. Peel and slice the
onion and parboil it with the cabbage for
twenty minutes, throwing the water away.
Soak the rice for two hours. Put all the
vegetables except the tomatoes, with the
rice and cold water, into the soup pot;
cover and stew gently for an hour after the
boil is reached. Add the tomatoes, sim-
mer tor half an hour, and run through a
colander. Return to the fire, stir to a boil
add the floured butter, boil up a little
faster, and stir in the milk, scalding hot.
Season and pour out. DBe careful not to
let the puree ‘‘catch” in the cooking, and
put a tiny bit ot soda in the milk.

Spaghetti.

This is an Italian dish, and a very deli-
cious one. Get half a pound of straw
macaroni, not pipe macaroni, which will
not answer at all. DBreak it into even
lengths ot about two inches and cook gently
in salted boiling water until clear and ten-
der, but not broken. Twenty minutes
should be suflicient. Drain, and fill a but-
tered baking dish with layers of the macar-
oni divided by layers of grated cheese.
Parmesan cheese is best. Strew bits of
butter and a little salt between the layers,
and add a cupful of milk poured over all.
Strew grated cheese thickly over the top,
and bake covered, for balt an hour, after-
wards removing the cover and browning on
the top grating of the oven.

Baked Shad.

Wash and wipe a large shad, taking
care to dry it well, both inside and out.
Make a dressing of bread crumbs, a little
salt pork chopped very fine, a teaspoonful
of butter, and ome of chopped parsley,
seasoned with salt and pepper; fill the fish
with this and lay it in a pan, pour over it
a cup of boiling water, and bake for an
hour, basting it five times with butter and
water, while cooking, than take the fish
out, lay on a heated dish, and make the
gravy by stirring into the liquor left in the
pan the juice of alemon a teaspoonful of
browned flour wet with cold water, a bit of
butter, and pepper and salt, let it boil up
well, and serve in a gravy boat but do not
pour any over the shad, which shonld be
garnished with slices of lemon.

Here are two tempting dishes one for
breakfast, and the other for tea. I am
quite aware that fish balls are far from
being a new dish, but I think the addition
ot the melted butter amounts to a variation
of the old theme, and makes them particu-
larly nice.

Fish Balls,

Mince, or pick into fine shreds a cuptul
of salt codfish, soaked, boiled and cold;
mix with it an equal quantity of freshly
mashed potatoes and half a cup of drawn
butter, in which a raw egg has been beaten ;
work lightly with a fork until it is well
mixed, then drop in spoontuls on a well
floured board ; roll into balls and lay aside
mn a cool place until they are to be used,
then fry in a deeE frying pan; a few at a
time in enough hot lard to cover them.
When they are a delicate golden brown
take out, and lay them on a heated colander
or sieve to free them from grease, heap on
a hot dish and serve. Be sure the lard is
very hot, boiling, in fact, as if for dough-
nuts, before you put the balls in.

Rechauffe of Fish,

Pick cold boiled halibut or cod into
small even flakes; put into a frying pan a
cup of boiling water, for each heaping cup-
ful of fish, season with pepper and salt and
stir in a tablespoontful of butter cut up in a
large spoonful of flour. When it simmers
add the fish, keep turning briskly with a
fork and when piping hot put in three
tablespoonfuls of cream. It should be stiff
enough to be moulded in the centre of a
dish and remain firm. Have ready the
whites of two eggs beaten to a stiff froth,
spread them quickly over the moulded fish
and put into the oven just long enough to
bake the meringue a light brown. garnish
with slices ot lemon and serve.

H.R. A. G., St. John.—I am glad to
know that you find pleasure in this column,
I will give you a place in it with pleasure.
(1) I was not able to go to the play you
mention, and therefore missed seeing the

aragon who caught your fancy. (2) No,

did not know 1t, and it it is true that
there are teachers, or even one teacher, in
the St. John City schools who murders the
Queen’s English in the manner you de-
scribe I quite agree with you, that the

_matter should be looked into, grammar is

t&l:th quite as much by example as precept,
and the teacher who sets her scholars the
awful example of saying * Why wasn’t you
here last week”—*“You was sick was vou ?”
should take a vacation and devote it to the
study of grammar, because all the rules, of

all the books contained in the St. John
schools would not neutralize the effect of
such an example kept before the children
every day. (3) That isright, always keep
the same name when you write and it will
save confusion. (4) When he is fourteen
or fifteen, if he is a large boy. Yes, I am
very fond of nice boys, but I simply detest
forward, and impertinent ones.

I—Bg, St. John.—A girl of sixteen is too
young to trouble her head about the other
sex at all, but as our grandmothers often
got married at sixteen I suppose we have
excellent authority for following their ex-
ample if we choose. I think a girl should
stay a child as long as possible because she
has so much a better time. but unfortunately
the girls seem to have their own opinions
on that point, and it is not very easy to
change them. She should have her dress
coming well below her ankles, and if she
looks very grown up for her age, they
should be as long as any grown up young
lady would wear them. (2.) Itis a very
common prank for girls to play, and al-
though it is foolish there is no particular
harm in it when they are as young as the
one you speak of, but it is scarcely lady-
like ; indeed it is decidedly a hoydenish
trick.

Brueserries, St. John.— It must be a
very delightful mode ot locomotion, and is
s0 common now that no one thinks of mak-
ing any remark when they meet a lady on
her bicycle or tricycle, but I think the ex-
ercise rather violent. Sailor hats are to be
very much worn this summer, and nothing
could be prettier for you than one of the
new shapes with low crown and turned up
brim. You know the shape I mean. They
are most becoming and stylish when pret-
tily trimmed.  You should always use ink
in writing to a newspaper office. I am
afraid I shall make the others feel jealous
if 1 say that the letter written in ink was
the best, but it is impossible to judge when
two specimens are in pencil and the other
inink. They should be all the same.

A. G. F., St. John—Many thanks for
your kindness in sending me the addresses,
it was very good of you to take so much
trouble, and I have no doubt they will be
of great use to me.

laxorance, St. John—With pleasure.
The generally accepted pronounciation
amongst the best authorities is—Vonyer
with the accent on the first syllable. I
have beard so many different opinions as
to the correct pronounciation of that most
wonderful opera that I am almost afraid to
say, but I heard a good authority pronounce
it—as nearly as I can describe it on paper
—thus—ILow-/Aine-gren, while many well
educated people, pronounce it as spelled,
considering it less pedantic to anglisize it,
and let it be simply Low-en-gren. My
own knowledge of tﬁe German language is
so very elementary, that I would not pre-
sume to give any opinion of my own.

ASTRA.

VERY COSTLY DRESSES.

Cloaks and Mantles that Have Cost Most
Surprising Amounts.

The most expensive materials out of
which a lady’s dress has been made are pure
gold and silver, says London Tit Bits. The
metals after being formed into exceedingly
fine wire are woven into cloth, and after-
wards made into dresses. These costly
dresses are worn by the women of Sumatra.
In Germany articles of dress are now being
made of aluminium, and are advertised as
** feather-light, silver-white wash goods,

that will last forever.” The gold and silver
tissue used in connection with some of the
stage dresses at the performance ot ‘*Henry
VIII.,” at the Lyceum., 1s said to have cost
sixteen guineas a yard.

Some tur-trimmed dresses are exceed-
ingly expensive. A cloak, presented by
Lord Alington to his bride last year, which
was trimmed with sable from specially
selected skins, cost a thousand pounds.
At the first Paris Exhibition, in 1855,
Worth, the great milliner, exhibited a
court train of moire antique, of which the
ground almost entirely disappeared under
embroidery in gold thread and pearls. A
series of flounces in gold thread spread
out in the form of a fan. Lven then, when
£50 was considered a bigh price for a lady
to pay for a dress, this one was valued at
£1,200, and now woula be set at a tar
higher figure.

One of the gifts received by the present
Empress ot Russia, on the occasion ol her
silver-wedding, was an ermine mantle, the
gift of the nobility of the province ot Kher-
son, which cost £10,000; 43,500 has been
gaid for a lace robe by the iate Mrs. John

acob Astor to a Paris firm; £5,000 was
recently paid the same firm for another
such robe. Lace at £40 the ounce, or ten
times the price of standard gold, is one of
the most expensive materials from which
a lady’s dress has ever been made. The
cost of the fine hand-made thread from
which Brussels lace is made, is enormous.
Itis spun from flax grown at Hai and
Rebecq-Rognon, and has been known to
tetch the price ot £500 per pound.

Tea With Accessories.

The fashionable tea table with its cordials
and jugs and sliced lemon is suggestive of
an apothecaay shop or a cafe bar. The
old-time simple beverage is taking on
foreign airs and graccs, and will soon lose
its right and title to the time-worn ‘‘cup
that cheers, but not inebriates,” for tea a
la Russe has a touch of rum with its lemon
and sugar, and the dainty flavor of a cor-
dial may add its piquancy to the brew
which dainty ladies pride themselves on
concocting in a great variety of ways un-
known to their guileless grandmothers,
who served the cup with thick, rich cream
and sugar. This custom of tea serving is
almost as general in New York as in
London, from which it is copied, and a
graceful, hospital custom it is too, even it
the tea is, as is usual, atrocious.

Love Philters.

A favorite plant with the old herbalists
was satyrion, a name applied to several
species of orchis. As far back as the days
of the Roman Empire it was commonly
supposed that the roots of the satyrion
supplied the satyrs with food and prompted
them to commit those excesses for which
they became proverbial. Kircher relates
the case of a youth who, whenever he visits
a certain corver of his garden, became so
lovesick that he mentioned this strange cir-
cumstance to a friend. On examining the
spot, it was found to be overgrown with a
species of satyrion, the odor of which alone
had the effect of inspiring love.—(Chambers’

Journal.

WHEN YOU
ARE BUYING

DON'T OVERLOOK

Our Ladies’ fine Buttoned Boots with the new Pointed Toes and Patent Lea Tips.

Also Plain

’[‘OCS. Prices $|I50, $'l75, 82000, $2-50, 53-00, 33-50, 54-00,
$5.00, $5.50, $6.00, and our Blucher Bal Piccadilly Toes at $5.00.

WATERBURY & RISING, - -

34 KING AND
212 UNION STREETS.

WOMAN STUDENTS AT ZURICH.

|
|
|
Their Study and Manner of Life About the |
Old University. |

It is now about fifty years since women
students have been admitted to lectures in
Zurich University, and though from time
to time reports not altogether favorable
have been circulated about them, perhaps

without foundation in fact, and certainly
greatly exaggerated, the seriousness and
ability of the woman student of to-day is
gaining well-merited respect. The com-
munity of students comprises all nationali-
ties and conditions of woman. Inthe year
1892 seventy ladies matriculated, belong-
ing tono iess than fifteen different countries.
As a rule they are older than the men.
Indeed, one of the American medical stu-
dents became a grandmother while pur-
suing her studies at the university, but
she was only 41, and her new honor
did not prevent her passing an excellent
examination. According to the custom in
German and Swiss universities, the women
have little to do with the protessors outside
the lectures, although they would be much
benefited by the aid and advice of their in-
structors did not conventionality torbid ;
nor is there any great social intercourse
between the professors and the women in
their classes. The relations between men
and women students are formal, each sex
holding out for its respective rights.  Flirt-
ations is almost unknown, and the mar-
riages contracted between the students are
few. At least halt of the women live in
lodgings and prepare their own breakfast
and supper, practising strictest economy,
and being fully occupied with their studies.
In the town itself the medical studerts are
much liked tron: the gentle manner in

which they perform their duties at the |
hospitals. |

WONDERFUL PRESENCE OF MIND. '

A Celebrated Authoress Proves Equal to the
Occasion.

There are few who are not familiar with
the story of ‘*Elizabeth; or the Exile of
Siberia,” but there are not many who know
that the author, Mme. Sophie Cottin, was
not only a woman of genius, but a patriot
whose sympathy for distress made her risk
her own lite without a question or hesitation.
She was a widow, young and beautiful, and
who, mourning her husband, inconsolable,
retired from the world and in her strict
seclusion devoted herselt to her literary
work.

Whule the reign of terror was at its height
a man whose name was on the proscribed
list, but who was personally unknown to
her, appealed to her for aid. e was in
hiding, doomed to the guillotine should he
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Model Grand Ranges,

90 CHARLOTTE STREET.

ASK FOR THE NEW BRAND,

TELEPHONE 133

“Clover Leaf” Bologna.
JOHN HOPKINS.

Thackeray’s works,
10 volumes, handsome- R
ly bound in cloth,libr- [(SGiJi
ary edition, with 177
illustrations for $2.90
is an unequalled offer.

be arrested. To assist hin meant, in case of
detection, arrest and death for herself. But
notwithstanding this she went to work at
once to complete an unfinished story that
she might E

came. While thus engaged she was sur-
prised by a domiciliary visit from the gend-
armes. The compromising letter lay upon
her desk. With wonderful presence of
mind, she explained that she was a literary

and oflered to read a portion of what she |
Lad written.
selves, and she read with all the dramatic |
power she possessed the entire manuscript
so far as it had been completed. They
were charmed and gratified and went away,
reiraining from searching the papers or
molesting her in any way.—Chicago Inter-
Ocean.

Women Doctors and Undertakers,

Russia boasts of over three hundred wo-
men doctors and America claims about the
same number of women undertakers. For-
tunately the two countries are widely sepa-
rated or one protession might be considered
responsible for the other. Those that are
wealthy in the lugubrious protession—and
everythin% is a profession now from plumb-
ing to philosophy—are embalmers as well,
and receive generous compensation for their
service. One can imagine how even the
ghastly offices to the dead may take on a
tenderness of minis'ration when performed
by quiet. gentle women that would be

ave money for him when he |
|
|
| retail bargain priceis
}usuall{ £6.00. The

. . | G
woman engaged in her usual occupation | Given for ome new or
' renewal subscription

They were soldiers then:- | #0d $2.90 additional.

grateful to the bereft. But what of the
women themselves ?  Men undertakers are |
proverbially jolly and philosophical, but |
women are naturally given over to melan-
choly.

The Complexion.

What a vast number of persons, and more
especially with the gentler sex, the state of
the skin 1s a matter of profound importance. |
With all a clear, pure complexion is de-
sirable as indicating sound health and bright
intellect. There may be **pimples” or acne” |
of various forms, size or color ; or there are |
“‘freckles™ in blotches or discrete, or there
may be a minute scaly eruption, causing
“roughness ;" or there may be ‘‘discolor-
ation” from excess or imperfect elimination
of pigment, to say nothing of more decided
forms of disease. All these varied forms
fall directly within the curative action of
HUMPHREYS’ SPECIFIC NO. FOUKR-
TEEN. Noone can use this marvelously
eflective SPECIFIC for even a few weeks,
without witnessing the most surprising re-
sults in clearing the complexion, dissipai-
ing the cloudy or swarthy appearance, and
gradually giving a better, brighter, healthier
tone to_the entire face as well asto the
skin in general. Thousands, while using
SPECIFIC NO. FOURTEEN, for eruptive
diseases without even a thought of the
‘‘complexion,” have been surprised and de-
lighted beyond measure at this unlooked for
result. For sale by all Druggists, manual

ree.

' We do not think it will
| last long because our
. supply 1s limited, and
| we may not be able to
duplicate our orders at
the same figure. The

set is listed at £10.00
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Thackeray’s Complete Works—10 vols.
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DOMINION EXPRESS
CO#PANY,

(Via C. P. R. Short Line)

Forward Goods, Va'uables and Money to all parts
of Ontario, Quebec, Manitoba, Northwest Territor.
ies, Britis"s Colusbia, China and Japan. Best con-
nections with England, Ireland, Scotland and all
parts of che world.

Opficer in all the Principal towns in New Bruns-
wick awd Nova Scotia.

Operating Canadian Pacific R’y and branches, In-
tercolonial R’y to Halifax, Joggine R'y, New Bruns-
wick and P. E. I. Ry, Diglw and Annapolis, con-
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 Exsresnes fromw Montreal and points in
Ontario and Quebec.

Lowest Rates, Quick Despatch and Civility.

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

Canadian Express Go.

General Expresé Forwarders, Shipping
Agents and Custom House Brokers,

Forward Merchandise, Money and Packages of
every description; collect Notes, Drafts, Accounts
and Bills, with goods (C. O. D.) throughout the
Dominion of ("anada, the United States and Europe.

Special Messengers daily, Sunday excepted, over
the Grand Trunk, Quebec and Lake St. John, 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 te Digby and Apappolis and Charlottetown
and Summerside, P. E. I., with nearly 600 agencies

Connections made with responsible Express Com-
Kmnies covering the Eastern, Middle, Southern and

Vestern States, Manitoba, the Northwest Territor-
ies and British Columbia.

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

Agency in Liverpool in 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 verjn'.‘ STONE, A

t
FRLL] 1] .
H. C. CREIGHTON, Ass. Supt, v

Fn I Elos OF PROGRESS who know of bright
honest boys who would not object to

making some money for themselves, or keeping their
arents, by two or three hours work every Saturday,

n such towns and villages in the Maritime provinces
where PROGRESS is not for sale at present, can learn
of something to their advantage, by writing to
mo:lss “ Circulation Department,” St. John,

HOTELS.

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 ot
charge. Terms—@$1 to $2.50 per day.
J. SIME, Proprietor.
QUEEN HOTEL,
FREDERICTON, N. B.
J. A. EDWARDS, Proprietor.

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

HO’!‘IL DUFFERIN,
8T. JOHN, N. B.

FRED A. JONES,
Prepriet«

BARKER 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,
bt e _ Proprietor.
CONNORS HOTEL,

CONNORS STATION, MADAWASKA, N. B.

JOHN H. McINERNEY, Proprietor.

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

““Vivat Regina.”

Queen Eotel,
HALIFAX, N. S.

E have much pleasure in calling the attention of
Travellers and Tourist to the fact that the
QUEEN has established & reputs*ion for
farnishing the best and cleanest vedrooms, and the
best table and attention of any hotel in the
maritime provinces, if mnot in all Canala.
The UEEN contains 130 rooms, and
is fitted with all modern improvements, including
bath-rooms and w. 0's on every floor.

The parlers attract a great deal ef attention, as
nothin“’ superiorin that line is to be seen in Cnada
The cuisine has been made & specialty trom the first
and amply justifies its reputation. One visit wil
satisfy any one us to the & mmy of this Hotel.

A. B. RATON, MaNaexn,




