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WOMAN and HER WORK. 
I see that *‘the servant girl problem™ as 

it is called, has assumed such gigantic pro- 
portions in the United States, as to call 
forth the perfectly serious suggestion from 
a correspondent of one of the lading New 

York papers, that the neat handed Phyllis 

whom we have so long regarded as an in- 
dispensible adjunct of every well ordered | 

household, shall be the 

throne, she bas come to regard as hers by 
right, and from which the |as undeniably 
exercised a very despo’i: sway; and that 

her place shall be taken by an equally nest 

handed young man, who shall perform all 

the duties and services which have hercto- 
fore been looked upon as exclusively fem- 

inine. 
The correspondent referred to. speaks 

very seriously of the numbers of unem- 

ployed young men, who daily scan the 
advertisements in the papers, hoping to 

find work of almost any sort, and he makes 
the bold assertion that, it these youths 

would only turn their attention to cooking 

and general housework, they might be 

perfecily independent now and always, and 
that they could then * laugh at hard times, 
and never fear any commercial panic what- 

ever.” und would always be sure of good 

homes, unfailing ¢mployment and grateful 

He even proceeds to bold cut 

deposed trom 

employers. 

the dazzling lure of matrimony to these 
aspirants tor honors in domestic service, 
telling them that they can still retain their 

positions «ven il they marry; whe their 
wives can add to the family exchequer by 

working at typewriting, 
interior ot fashionable drv goods stores, 
with their gracious presence, or engaging 
in any one of the employments which they 

have se med of late years to prefer to dom- 

estic service. 
Now i: almost seems to me as if this 

suggestion pointed to a speedy fulfilment of 
my prophecy that before very long all the 

women in the world would be engaged in 
regular outdoor business, while the men 

remained at home looking after the house- 

hold affairs | Just imagine the busy, tired 

woman of aflairs, plodding wearily home 
after her day's work, and being met at the 

back door by a cheerful husband, who 
greeted her with a bright smile, helped her 
off with her coat, took off her muddy rub- 
bers and replaced her damp boots with 
warm, dry slippers; then drew an easy 

chair to the glowing kitchen stove and 
seated her in it, while he placed a smoking 
hot supper on the table: and they both 
proceeded to enjoy the meal, she making 

tender inquiries as to how be had got on 
with the Master and Missus through the 
day, whether he had good luck with the 

cooking and how the preserves had turned 

out, while the husband responded by ask- 

ing what was going on down town, how 
stocks were and what had happened in the 

office during the day. 
Of course they would have to live in the 

kitchen, and their social pleasures would 
naturally be limited because tew domestic 

servants even of the better paid, and ‘*up- 

per servant” class are in a position to set 

up separate establishments for themselves, 
and rear their families in independent 
homes : consequently there are disadvanta- 
ges connected with a husband who lives 

out at service. But no doubt a truly lov- 
ing wife who had the welfare of her hus- 

band and family at heart. would find a way 

out of this difliculty by endeavouring to 
provide a suitable home for them by her 
own exertions, and once the position of 
household helper, obtained a recognized 

place amongst employments for men, and 
was not looked down upon any more tban 

that of a lawyer, doctor, bankman or 
merchant ; there is every reason to hope 

that literary womcn, teachers, business 
women generally, and perhaps ¢ven great 
singers and actresses, will not refuse to 

wnfer their hands upon members of this 

household brigade, and together the couple 
will be able to maintain a cosy home of 

their own, where both will meet after 
the toils of the day are over, and six- 

o'clock has released both husband and wite 
from their duties. This home would of 
course be presided over during the day 
either by some smart active young **gentle- 
man” help, or else by the husband of some 
other busy professional woman, whose wand 
+ Lifice is laid down at six o'clock, also 
Seo Le hands over the keys to his em- 
ployers, and goes cheerfully home to either 
his wife or his boarding house, with his 
work for that day ended. Perhaps some 
philanthropist will inquire what has become 
of the original servant girls all this time, 

the dear girls who ruled us with an iron 
rule, and crushed outso many fair young 
lives beneath the iron bed ol disposition 
for so many years? Well really the cor- 
respondent [ have quoted did not make 
any provision for them, but perhaps it 

might be a good idea for them to learn the 
lumber business, take lessons in wood 
sawing or else enlist in the standing militia 
of Canada since there is every reason to 
fear that there will not be enough men to 
fill such positions once the new regime is 

established. 
Now I am quite aware that I have been 

treating this subject as if it were merely a 
good joke, and it is almost impossible for 
anyone gifted with the least sense of humor 
not to take a slightly iocular view of so 
novel and apparently absurd a suggestion, 

( but 1 can assure my readers that there is 

more in it than appears on the sartace, and 

that the wirior. whose opinions | have 

quoted, argues out bis cone usiom in a very 
| thougttiul and able manner, and he bases 

it with considerable logic upon the present 
sta‘e of the domestic service market. 

I have pointed out myselt on a previous 
occasion that the unsatisfactory nature of a 

servant girl's work and the uncertainly de- 
fined hours ot labor had done much to 

make the trade, it | may so describe it, of 

domestic service most unpopular amongst 
girls, and why should not this very fact 
roduce a remedy of its own! Women are 
eaving this particular field ot labor vacant 
or filling it very reluctantly and indiffer- 
ently, so why should not men try their 
hands at rivaliing them on their own ground. 
as we have long been doing with them ? 
Turn about is fair play, and my contempor- 
ary of New York points out this fact, and 
also mentions many attributes which would 
be invaluable in servants, and which men 
possess in a marked degree while girls are 
just as conspicuously lacking in them. 

For instance, men are as a rule amenable 
to authority and more docile than women, 
they are prompt, wethodical and more 
patient than we are, and above all, they 
are always anxious to remain as long as 
possible in one situation as toey rightly 
consider length of service an evidence of 
trustworthiness and industry, while girls 
are never happier than when they are 
“making a change” as they call it. 
Taken altogether, I greatly fear that®it 

would not be very difficult to make out a 
pretty good case in favor ot male service 
for our homes, in opposition to the present 

decorating the | 
servant lassies may be, like the ycuthtul 
Khedive of Egypt, *‘seated on a quaking 
throne.” 
The New York reformer does not expect 

to have his suggestion carried out at once, 
he even expresses his conviction that the 
happy condition of things he pictures may 
not come to pass for a generation or two 
yet, but he explains very clearly why the 
course of events is drifting in that direction 
and why in the course of a generation or so 
there will be more young men out of em- 
ployment as the weaker sex usurp occupa- 
tions which have been considered for ages 
to belong exclusively to men and that if 
woman wiltully deserts her own field to 
oust man from his, there is no earthly rea- 
son why he should not take up her weapons 
when she laid them down and excel in her 
work just as she is doing in his. 
Good logic, girls! And good sense too, 

so take warning while there is time and 
hold the domestic sceptre more tightly lest 
you regret it bitterly when it is too late, 
and it has slipped trom your hands forever. 

It is only February I know and the most 
wretched cold, ill-tempered February, so 
far, that [ have encountered since last year, 
when everybody thought that month had 
placed itself on record, made an awful ex- 
ample of itselt, r0 to speak as the most 
inhospitable and wretched month of the 
name, the cldest inbabitant could remem- 
ber. But still next Wednesday will be St. 
Valentine's day and the birds are popularly 
supposed to set a good example to the rest 
of the world by going out courting. Very 
silly ot them I am sure, and they bad much 
better huddle into any hollow tree they can 
find and leave their love allairs to be 
settled when the weather gets a little 
warmer, unless they want to catch influ- 
enza. | fancy Canadian birds will 
but the fallacy that the fourteenth ot Feb- 
ruary is somewhere in the vicinity of 
spring remains and the fashion magazines 
will persist in talking about spring styles, 
and describing fabrics and costumes, the 
mere mention ot which chills one to the 
heart. The shop windows are already 
filled with challies and prints in bewildering 
variety and chilly _colors, while muds and 
matrons press their frczen noses against 
the panes and contract frost bites on their 
toes, and often frozen ears in admiring 
them ; because one cannot stand still very 
long when the mercury stands far below 
z-ro, and a biting wind congeals the blood, 
without feeling some very unpleasant et- 
tects from doing so. 

However, I am glad to say that cottons, 
lawns and challies are not having it all 
their own way, and that some very substan- 
tial materials will interpose between them, 
and the cruel rigors of a Canadian spring. 
There are of course cheviots, who could 

get along without that most convenient 
and duraole material from the land ot hea- 
ther? And there are hopsackings innu- 
merable, and the newest show a novel 
arrangement of color in the checks which 
are so popular, these checks are really 
only the size of one thread of the goods, 
or a little larger than pin-head checks; 
they are tormed in this way,—there will be 
one green and one gray thread, or one 
red and one grey. alternately, lengthwise 
of the goods, and the same arrangement 
across. forming the fine checks which are 
very novel and pretty. The colors are 
chiefly those | have described, or blue and 
grey, blue and gold, green and drab, and 
also in the neutral tints, and solid colors 
ot last year. 

I believe the old palm leat and Paisley 
patterns are to be revised this season, in 
dress materials of all grades, but particu- 
larly in printed silks, challies, sateens, and 
cashmeres ; | saw quite a number of them 
amongst the manutacturers samples, which 
were sent out in December, and very sorry 
I was to see them because 1 cannot think 
them either pretty or artistic: a few 
patterns of broadcloth are shown which 
have borders ot Paisley pattern brocaded 
along the bottom. One of these borders 
was ten inches deep tor trimming the foot 
of the skirt, and the other on the opposite 
edge, was three inches, tor sleeve and 
bodice trimming. One pattern which 
had a mixed ground of Lrown and dark 
reen, showed a border ot gold colored 

silk in old palm leat pattern, and another 
of biscuit colored cloth had a bordering of 
green, dull red and gold. The colors are 
not as pronounced as they sound, but inter- 
woven so that the effect is far from being 

artistic, and the borders really make a 
lovely trimming. The new cotton crepons 
are beautiful; they come in the daintiest 
colors and are quite as pretty as the woolen 
ones, if not prettier. Fancy a lilac crepon 

brilliant or striking, but soft toned and. 

state of things, and [ begin to think the | 

trimmed with quantities of cream colored 
lace and ribbon, and another ot real. vivid 
mandarin yellow, veiled and trimmed with 
black Russian net! The net toned down 
the brightness of the crepon and prevented 
it from being glaring. These goods come 
in pale pink, pale yellow, cream. nile 
green ana blue and are a blessing to all 
who possess a love ot pretty things, com- 
bined with a slender purse. 

For the early spring days there are some 
very striking effects in woolen material 
One lately shown had a biscuit colored 
ground with red diagonal stripes and dark 
blue figures ot a truly startling size, the 
skirt was slashed up the right side to show 
an underskirt ot blue silk with three 
flounces of blue velvet; the coat basque 
had immense revers of the blus velvet, 
bound with ermine, and a turned down 
collar to match; around the entire skirt 
was a band of the velvet, and an ermme 
muff was worn with the costume which was 
stylish beyond a doubt, but almost too 
startling to be ladylike. Another new 
cloth was of light tan cloth ornamented 
with rough crisscrosses in red and 
a water pattern running through it, of 
black. Very many of the newest dresses, 
especially the imported ones have a small 
pad ot horsehair set in the vack, to support 
the weight of the back breadths, and give 
the skirt a graceful bang; while quite a 
tair percentage of them show little paniers 
which meet in front and end invisibly under 
the plaits of the back breadths. = | am glad 
to see the panier again, it is a most charm- 
ing addition to a dress, I think and lends a 
quaint style to it which nothing else can 
give, but then one must be rather tall, and 
at least reasonably slender to be able to 
wear it and so many of us are either too 
short, or too stout to look well with paniers. 
By the way, 1 wonder if that ionocent 

and mod: st ‘*small horsehair pad” so casu- 
ally referred to in the fashion reports, can 
possibly herald a return to the bustle in the 
near future? I do hope not, but then we 
would not think it was really spring if we 
did not have the aunual scare of a **revival” 
of some long past monstrosity to enliven us. 

Creamed Oysters, 

Ingredients.— One cupful of cream sauce, 
one pint of oysters, salt, pep-r and celery 
salt to taste, three or tour slices ot toast. 

To make the same, heat one cupful of 
cream in the double boiler; rub smooth 

one tablespoontul ot butter with one of 
flour. and stir into the boiling milk. Warm 
the oysters in their owi liquor, skin, drain, 
and add them to the hot sauce. Sczason to 
taste and pour over slices of toast. 

Curried Os ers. 

Ingredients.—QOae quart of oysters, one 
cuptul of cream. two tablespoontuls of but- 
ter, a large tablespcontul of flour, one tea- 
spoontul of curry powder, halt a teaspoon- 
ful ot chopped onion, pepper and salt to 
taste. leat the oysters to the boiling 
point in their own: liquor, skim and drain, 
and place them where they will keep warm. 
Fry the onion in the butter for ten minutes, 
mix the flour and curry, and stir in the 
butter until smooth and frothy. Add a 
cupful of the oyster liquor, and when this 
boils up, add the cream and seasoning. 
Boil up once more, and strain. Add the 
oysters and dish in a border of boiled rice. 

Oysters on Toast. 

Ingredients.—One quart of oysters, 
three tablespoentuls butter, one teaspoon- 
ful lemon juice, salt and pepper to taste, 
six slices ot toast. Put the oysters in a 
frying-pan over the fire, heat to the boiling- 
point, and add the seasoning. Bring 
again to the boiling point, pour over the 
slices ot toast arranged on a warm platter, 
and serve at once. 

Fried Oysters. 

Ingredients.—T'wo dozen large oysters, 
four tablespoonfuls of butter, salt and 
pepper to taste, fine cracker-crumbs. 
Drain the ¢ysters, season, and roll in sitted 
cracker-crumbs. Place the butter in a 
and melt it, by setting the cup in a dish ot 
boiling water. Pour halt the butter into a 
frying pan, putin half the prepared oysters, | 
and then let them brown on one side, then 
turn acd brown the other. Plice on but- 
tered toast, pour the remainder ot the but- 

ter into the pan and fry the rest ot the 
oysters. Serve very hot 

Oyster Soup. 

Ingredients —One quart of oysters one 
quart of milk, one pint of cold water, two 
tablespoontuls ot flour. three tablespoontuls 
of butter, a slice ot onion, pepper and salt 
to taste. Dut the oysters in a colander 
over a bowl, pour the pint of cold water 
over them, and when all the liquor has 
passed through, put the oysters into a dish 
and set aside. Bring the water and oy ster- 
liquor to the boiling point in a small sauce- 
pan, tkim end keep warm. Reserve one 
cupful of the milk, put the remainder with 
the onion into the double boiler, bring to a 
boil, and thicken with flour stirred to a 
cream in the reserved milk. Now take out 
the onion, add the oyster-liquor,the butter, 

oysters and seasoning. Bring to a boiling 
point, and serve at once. 

Stewed Oyst218. 

Ingredients.—One quart of oysters. one 
quart of milk, two tablespoonfuls of butter, 
salt and pepper to taste. Drain the liquor 
from the oysters, put it into a saucepan, 
bring it to the boiling pont, and skim 
carefully. Tut the milk ia the doubl- 

boiler, and when it hous, add the hot 
oyster-liquor, the oysters. fhe butter. and 
pepper and salt to taste. L. tthe mix ures 

barely come to the boiling point, serving 
as soon as the oysters look plump and be- 

gin to curl at the edge. Further cooking 
would render them tough and spoil their 
flavor. 

Scalloped Oysters. 

Ingredients.—One pint of oysters, one 

third of a cuptul of melted butter. one cup- 
ful of bread crumbs or rolled and sifted 

cracker crumbs, salt and pepper to taste. 

Rub the butter thoroughly into the crumbs, 

as when preparing turkey stuffing, butter 

a shallow dish, spread with crumbs, then 

with a layer of drained oysters. Season 

with salt and pepper, then repeat the layers. 

Finish with a thick covering ot buttered 

crumbs. put the dish in a hot oven, and 

bake about twenty minutes, or until the 

oysters are bubbling all over the surface, 

and the crumbs are brown. 

Another Oyster Soup. 

Pour one quart of boiling water into a 

skillet ; then one quart of rich, sweet milk ; 

stic in one teacuptul of rolled cracker 

crumbs ; season with pepper and salt; when 

all comes to a boil, add one quart of fresh 

oysters ; stir well to prevent scorching ; add 

| 
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. Some Things We are Selling Cheap. , 
: o By cheap we mean lower than you can buy them anywhzre clse in the city. | : 
. i$ 

. OVERSHOES OF ALL KINDS. | 
and Wool Lined Rubbers. 

Felt Buttoned and Laced Boots, Warm lined Skating Boots, all kinds. ) ¢. Felt Buskins and House Slippers, Moccasins, Snow shoes 
We wish to make an entire clearance of these lines before the first of March, and will give a 

" CASH CISCOUNT OF 15 PER CENT ON ALL PURCHASES UP TO THAT DATE. go 4 
: : . a i 

o WATERBURY & RISING, - 34 King, 212 Union St. 
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[ DRESSMAKERS, have 8B 9. 
you tried it ? 

not, why n 
If 

ot? 

Good Twist Imparts a fin- 

ish to a garment not to be at- 

tained by any other means. 

It has an evenness, strength 

snd lustre peculiarly its own. 

Try it once and you will 

use no other, 

a lump of butter the size of an egg: let 
boil up once, then remove (rom the fire. 

Chocolate Biscuit, 

Take one pound of powdered sugar, six 
and a half ounces of dry sifted flour, one 
dozen eggs and a quarter of a pound ot 
grated chocolate. Separate the yolks from 
the whites and beat the yolks and sugar to 
a cream. Whisk the whites to a stiff snow, 
then mix in the flour, the yolks, sugar and 
the chocolate. Put the mixture into little 
paper cases, dust over with fine powdered 
sugar, place them on baking sheets and 
bake in a moderate oven. 

Boiled Nut ‘Cakes. 

Heat a pintof milk just “lukewarm, stir 
into it a teacup of lard (the lard should be 
melted). Stir in flour till it 1s a thick bat- 
ter. ‘I'hen a small teacup of yeast. Set in 
a warm place. When light work in two 
teacups and a halt of rolled sugar, four eggs 
beaten to a froth, two teaspoons of cinna- 
mon and one ot salt. Knead in flour to 
make it sufficiently stiff to roll out. Set 
in a warm place till risen again. When it 
appears of a spongy lightness, roll it out 
about half an ineh thick, cut into cakes 
with a wineglass and let them remain fifteen 
or twenty minutes before boiling them. 

Boil them in a pot, with about a couple 
ponnds of lard. The tat should be hot 
enough to boil up as they are put in. and a | 
brisk fire kept under the pot. The pot | 

| should be shaken constantly while they are 

| 

| 

boiling Only a few should be boil: d at 
once—if crowded they will not try well 
It you wish to have them look nice dip them 
in powdered white sugar ¢s soon as done 

I tail to see where the nuts come in, in 
this old fashioned cake. but | fancy the 

substitute for 

| 

| 

| 

sort of | 

~BBYRA | 

i 
| 
| 

| 

name must be a 

dough nuts. 

MOOSE HEAT. 
lack Duck and Teal Duck. 

ANNAPOLIS VALLEY. N.S. BEEF. 
—~LAMB, VEAL AND MUTIUN; 
—PURE LEAF LARD, in small cakes; 
—FRESH AND PICKLED PORK; 
—TURKEYS, DUCKS and CHICKENS, 

Celery, Squash and Corn, and all Vegetables. 

ga DEAN'S SAUSAGES ep 

Wholesale and Retail. 

THOMAS DEAN, 

WANTED. 
SMALL BOY to sell Progress in Milltown. 

A Good chance for rizht boy. Apply to circula. 

tion dept. PROGRESS. 

13 and 14 
= City Market. 

Is your HOUSE, your FURNI- 

TURE, your STOCK Insured ? | 
IF NOT, WHY NOT? ~« 

when such a good and relitble Company as the 

Western Asuiirance Co, 
will gladly give you security from FIRE 

at current rates. 

R. W. W. FRINK, 
Prince Wim. Street, 

General Agent for N. B. 

SPECTACLES, 
EYE GLASSES, 
OPERA GLASSES, 

— 0 

CLOCKS ANDIBRONZES. 
SILVER=0600DS, 

i JEWELLRY., 

WATCHES AND DIAMONDS 
AT 431 KING ST, 
FERGUSON & PAGE. 

} 4 

< of New Goods opened this week. If you uve no an agent in vour + 
Ge “0, Write us at once, and we will forward you Sree 30 samples ot our latest novelties, 

itl self.measurement blanks, the resulis of which we gnarantee to hed satisfactory or 

OC | money refunded. Agents Wanted in every town and village in Canada where we have 

<C | none now, to take orf rs for our cut and made to order goods. 

- PILERIMS The best value in everyday knock- T 
< about pauts a man can buy........ go 3 1 = 

ee : a Pants from $3 to $i2............. Suits from $12. up. ple 

PILCRIM PANTS CO E .y 
fo - EE Shin eriiy i sa ve EY ss EERE SERA v dh EAA .. St John, N. BB w 
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Make a better filling for Corsets 

than any other known material. 

‘““Featherbone’’ Corsets are tough- 

er and more elastic than any 

other make, as they are entirely 

filled with quills (Featherbone). 

To be had at all Retail Dry Goods Stores. 

Victoria Goal Canadian Express Co. 
LANDING. 
i000 TONS 

of this well known 

House Coal. 
J. F. MORRISON, 

SMYTH STREET. 

THE SAME MAR, 
Well Dressed, 

fills # much higher place mn the ¢stimation of even 
kis friends, than when thoughtiessly and indifler- 
ently clothed. 

Newest Designs, 
Latest Patterns. 

A. R. CAMPBELL, Merchant Tailor, 

64 Germain Street 
(1st door south of Kings.) 

The = Sun. 
The first of American Newspapers 

CHARLES A. DANA, Editor. 

The American Constitution, the Amer- 

ican Idea, the American Spirit. These first, 

last, and all the time, forever! 

The Sunday Sun 
is the greatest Sunday News- 

paper in the world 

ee 

Price 5c.a copy; by mail $2a year, 

Daily, by mail - - $6 a year, 

Daily and Sunday, by 

mail, = = - - - $8a ye:r, 

The Weekly, = - -m$l a year, 

Address THE SUN New York. 
LJ : 

General Express Forwarders, Shipping 

Agents and Custom House Brokers. 

Forward M:rchandise, 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 
i 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 €00 agencies 

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

estern 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 versa. 

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

1 

DOMINION EXPRESS | 

~ GOMPANY, 
| 

(Via C. P. R. Short Line) 
Forward Goods, Valuables and Money to all parts 
of Omario, 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 R'y, New Bruns. 
wick and P. E. I. R’y, ng 4 and Annapolis, con- 
necting with points on the indsor and Annapolis 
Railway, Elgin & Havelock R'y. 

Handling of Perishable Goods a Specialty. 

Connect with all reliable Expres Companies in 
the United States. Eight hours ahead ot all com- 
peting pe po from Montreal and points im 
Ontario and Quebec. 

Lowest Rates, Quick Despatch and Civility. 

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

T. PARTELOW MOTT, 
165 Union St. - St.John: N. B. 

Woolen Goods and Wool. 
& CASH PAID FOR WCOL. 


