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WOMAN and HER WORK.

What a dismal day it was for all woman-
kind when electric lights came into use!
I don’t supnose we realized it then. and
perhaps we are scarcely aware even now of

the disastrous effects that most harsh and l

cruel light has bad upon war geod looks.
‘Once upon a time the girl who was nota
beauty, but still who possessed wyouth,
freshness, and a tolerably clear complexion,
even if she had not much color, was always
«certain of looking her very best in the
evening, especially when in evening dress.
It was a common thing to hear people ray
of some girl—*Well perhaps she is nct
exactly pretty by daylight, but you ought
«'0 see her of an evening, she does light up
so well that she is a perfect beauty then!”

And it was quite true; gaslight or lamp-
light was mercitul, and dealt tenderly with
us and seemed to bring out all our best
points while hiding any defects we might
possess. 'The sweet girl with the dear
little pug nose, whose clear skin was marred
with very perceptible freckles in the day-
light, became a perfect little Hebe the
moment she put on her white and green
dress with its low neck and short puffy
sleeves, and stepped into the full glare of
She was sure
to have the whitest of necks and arms, a
delightful tinge of red in her broewn hair,
and the artificial light seemed to make her
treckles disappear as it by magic, and the
ordinary maiden of the morning, or after-
noon, is a queen of the ballroom.

And the tall slender girl with dark hair and
eyes whose color was not bright enough
for her tolay claim to the title ot a brunette
in the proper sense of the word, indeed,
whose enemies,would have called hersallow ;
whose neck and arms were just a little too
thin for artistic beauty, and not quite as
white as marble, when seen in the barsh
light of day—she too became metamor-
phosed as soon as the lamps were lighted,
and looked just as charming as the fairest
blonde in the room. The kindly lamplight
softened her detects also, and made up tor
all her shortcomings. The pale complex-
ion seemed to take on a ruddy glow, pro-
vided there was a little bit of rose, or scar-
let about her dress, the neck and arms
looked creamy, instead of sallow, and it
there were any prominent bones they did
not show, while the'shadowy circles beneath
the eyes only enhanced their brilliancy and
made them look larger, so the lamplight
gave another belle, to the baliroom, in
place of an ordinary damsel. But now all
this is changed, and to look at all well in
an electric lighted ballroom, or even in a
concert room, public ball or church, where
the electric light is used a woman, or even
a young girl must have some genuine claim
to beauty, in order to look at all well under
the very trying circumstances by which she is
surrounded. In the ballroom even the rose-
pink shades by which the lights are gener-
ally surrounded cannot entirely neutralize
the ghastly effect” of the deadly eleetric
tight, and tew indeed can come throng the

“ordeal with anything approaching triumph

The very slightest depression in a rounded
cheek even if it be scarcely more than a
dimple, is emphasiz:d into a holiow; the
faintest shadow under the loveliest eyes
becomes a black (ircle which disfigures the
whole face, and if there is the least tint of
sallowness in the complexion the unfortun-
ate owner is sure to look a sicklv green
that reminds one of nothing but a corpse;
while as for the neck and arms that are
not models of plumpness and whiteness,
I almost shrink :rom the task ot describing
them ! every tiny bone which never showed
before-seems to stand out in cruel relief,
and if there be the slightest suspicion of
‘*salt cellars” they will sink almost out of
sight into caverns dark and deep; and the
2~ &3 which looked only slender by daylight
will shrink in some inexplicable manner
until they are positively skinny.

Oh, no, girls, there is no possibility of
blinding ourselves to the fact that unless
you are young and plump and pretty be-
yond your neighbours there is no hope of
your looking well beneath the cruel, search-
ing rays of the electric light. I am sure
most people have noticed with surprise how
few pretty girls there seem to be in any
s<temblage where electric lights are a
prominent feature ot the landscape; and
above all bow tew young looking ones ; they
all seem to have a faded, tired look and
their faces show lines that never used to
appear on young faces a few years ago.
Can it be that our girls are beginning to
tollow the example of their American cou-
sins and fadeearly ? I think not—the girls
are just as fresh and fair as ever, bu: they
place themselves under a very great disad-
vantage and do themselves an injustice they
little dream of when they face such a ‘crucial
test of beauty as the fierce white light of
electricity.

And it it is hard on young girls, what
must it be for those who are no longer
young, and whose countenances really show

some of time's cruel traces? Well, for

them it ts simply martyrdom, that is all. |

Whichever way one looks at the matter,
we have little to thank Mr. Edison for, as
far as the light is concerned, because even
if he did confer upon us a lamp that had
no chimney to clean, and that did not re-
quire trimming, what boots it if that same
lamp is going to ruin our good looks, and
what rightly constituted woman would not

-

preter washing a dczen lamp chimneys a
day and trimming the same number of
lamps, rather than jose even a little ot her
beauty

I don’t imgin= there would be any use
in suggesting # remedy even 1t [ could

' think of one, b cause the electric light has

come to stay, and no feeble protests of
ours can change things ! Do you think,
girls, it we represented the manner in its
true light to Mr. Edison, he would set his
inventive powers to work in our behalf and
try to introduce sope ingredient into the
light in future, which would make it a little
more becoming. Suppose we send a de-
putation to wait on him in the interests of
suffering temininity and try !

I was very glad to see by the strong letter
written by *‘Retorm™ which appeared in
ProGress the week before last, that the
subject of the Protestant Orphan asylum
had attracted some attention. Ifit be an
actual fact that there are bright, cheerful,
and sunshiny rooms perfectly available
for the use of those poor little creatures,
and they are deliberately kept empty when
not required for the use of the matron and
her assistant, while the little ones are con-
demned to spend their lives in back, and
basement rooms, it is nothing short of in-
iquitous, and the matter should be nvesti-
gated at once. When I think of the brick
walls and asphalt floor so graphically de-
scribed by a correspondent of mine a few
weeks ago, I feel as if I want to go and
tell noless a person than the Governor
General about it, at once. It is simply
scandalous.

The inexorable wheels of time have
rolled on regardless alike of those who have
tried to burry them, and others who have
yearned to stay them in their relentless
course, and once more they have brought
‘ the penitential season,” when all good
church people who have eaten meat until
they are very tired of it and ready to wel-
come any change, adopt a fish diet with
eager cheerfulness and almost succeed in
convincing themselves that they are really
mortifying the flesh by so doing. Well,
fish is very nice indeed when it is properly
cooked and either reasonably fresh or to!-
erably well salted, so we might do much
worse than to conform to so light a pen-
ance for our numerous sins of omission and
commission, so here are a few penitential
dishes which will, I think, be found sufli-
ciently palatable to temper the dust and
astes of a Lenten conscience with a certain
dugree of chastened enjoyment.

Biscuit of Clams.

"One quart of ‘milk, 12""clams§, a small
onion, ufi, egg, a large pinch of salt, 5
tablespoonfuls of flour, halt teaspoonful
cornstarch, a little parsley chopped fine.
Put clams and onion, with the milk. in a
double boiler, let them simmer slowly for
an hour, mix the cornstarch and flour with
a little milk, beat until it is light and
foamy, then stir into the simmering milk,
continuing to stir them until it is cooked.
Add the salt and & beaten e¢gg, strain the
soup aad sprinkle the parsley over it.

Boiled Trout.

Brown one onion sliced, one small carrot
sliced, and one leat ot celery in one table-
spoonful ot butter. Put two qnarts of
water in the fish kettle: add the browned
v-getables, one cup of vinegar. four cloves
a1d one sprig of parsley. Bring to boiling

oint, skim: add oue teaspoonful ot salt
and lay the fish carelully in, atter rubbing
the skin with lemon juice Simmer gently
ten minutes to every pound. Whenjcooked,
drain; garnish with parsley and serve with
tartare or cucumber sauce.

Lobster Salad Without Lettuce.

One can of lobster chopped fine, twelve
hard-boiled eggs chopped fine, one cup of
vinegar, one tablespoontul ot mustard, one
tablespoonful of pepper, piece ot butter the
size ot an egg, balt cup sweet cream, two
raw eggs beaten with the ingredients. [Heat
until boiling, and- pour on the eggs and
lobsters, garnish with parsley leaves and
eggs cut in thin slices.

Potato Puffs.

Two cups mashed potatos=s, hot or cold,
2 eggs, 3 tablespoontuls of cream, a table-
spoonful of butter, salt and pepper to taste.
Put the potatoes in a frying pan, add the
yolks of the eggs, cream and seasoning.
Stir over the fire until well mixed. It the
potatces were used cold, stir until hot.
lake from tke fire; add caretully the well
Heap on a

beaten whites of the eggs.
Bake

greased baking dish or in gem pans.
in quick oven until a nice brown.

Che2se Toast,

Mske some slices of toast, cut off the
crusts, then batter, cut some cheese into
thin flakes. and put in a saucepan with a
piece of butter, and a little made mustard
if desired ; the last named ingredient must
be added cautiously. Place the pan over
the fire, and stir until the cheese is melted,
and the whole is well mixed and smooth :
then pour the mixture on the toast and
serve hot.

aked Omelet.

Heat 3 cups of milk, melting in it a bit
of butter as large as a walnut. DBeat well
together 5 eggs, a teaspoon of flour and a
scant teaspoon of salt and add to the hot
milk, stirring as rapidly as possible. Turn
into a hot, well” buttered frying pan and
bake in a quick oven one quarter of an
hour.

Sturgeon Steak.

Skin the steaks carefully, and lay in
cold, salted water for an hour, to remove
the oily taste ot the fish. Then wipe each
steak dry, salt, and broil over hot coals on
a buttered gridiron. Serve in a hot dish,
first buttering and peppering to taste, gar-
nished with parsley, and accompanied by a
small glass dish ot sliced lemon. Or you
may use the following sauce: Put a table-
spoontul of butter into a frying pan, and

stir until it is brown, not burned. Add a
halt teacuptul of boiling water in which has
been stirred a tablespoonful ot burned
flour, previously wet with cold water. Add
salt, a teaspoontul ot Worcestershire sauce
or anchovy, the juice of a lemon, and let it
boil well. Pour over the steaks when you
l[:n'e arranged them in the dish, and serve
ot. .
Queens Toast.

The special merit ot queens toast is that
it can be made with a fresh fire when, from
lack of live coals,the ordinary toasted bread
is an impossibility. To a well beaten egg
add a pinch of salt and a teacuptul of sweet
milk ; stir thoroughly and dip it over the
bread. Melt enough butter to grease the
bottom of the frypan thoroughly, but be
careful not to scorch it. Add enough
bread to cover the bottom and cover
quickly. It can be browned on one side
or both sides, as preferred. Be careful
not to burn or fry hard and serve ona
warm dish.

Potatoes au Gratin.

Slice your cold potatoes and stew gently
in milk or broth. Season with pepper and

salt. (Grate some cheese and some bread,
and sprinkle over the potatoes. Brown in
the oven.

Stewed Potatoes,

Ieat together a tablespoonful of butter
and a cup of milk. Season wita pepper
and salt. Hash the cold potatces, add to
the milk, cover and simmer gently until
the milk is about absorbed.

One of the scornful sneers that the cele-
brated Frenchman Voltaire, cast at the
English people was the fact that they were
‘‘a nation with 40 religions—and but one
fish sauce.” I wonder which particular sauce
the great philosopher had in his mind just
then, whether it was anchovy sauce, egg
sauce, or just plain melted butter? I
really do not know which of these three
old sauces is the most ancient, but I tancy
the latter. The reproach has been removed
since then, however and Engilish speaking
people bave as many as six or seven fish
sauces to choose from now. Here are two
excellent ones which will make even boiled
salt cod taste qnite arisiocratic and expen-
sive, but to b2 quite candid, the first one is
of French parentage, and is called—

Allemande Sauce.

Melt a good tablespoonful ot butter with
one ot flour, and add halt a pint ot white
stock, salt, pepper, and a dash ot grated
lemon peel ; simmer for ten minutes and
stir meanwhile ; add a half pint of milk or
cream, and the yelk ot one egg. Do not
boil atter the egg has been added. Finish
the seasoning with a little lemon juice.
Many cooks use the yelks of three eggs for
this quantity, but it is rich enougn with
one. The broth can be made from the
merest trifie ot chicken, or veal, or trim-
mings.

Caper Firh Sauce.

Melt a tablespooniul each of butter and
flour together; add a cupful of milk or
cream ; another tablespoontul ot butter cut
in bits and one of capers; season to taste
and send to table in a boat, orit the fish is
boneless pour it over.

All these dishes are suitable for luncheon,
t2a, or plain dinner dishes, and [ reall
think some of them will be found invalu able

on washing days. ASTRA.

HELEN KELLER.

Blind, Deaf and Dumb, yet She his a
Wo. derful Mind.

The resources and possibilities of modera
methods ot intellectual iraining bave found
another marvelous instance in the case of
Helen Keller. an insiance fully as wonder-
tul and conclusive as that furmished by the
tam>us Laura Bridgman. The interesting
child is now about 14 vears old. She be-
came deaf, damb acd blind in intancy,
and yet she has been educated up to such
a point that she was enabled, at 12 years
ot age, to write, by means of her own
typewriter, a sketch of her having been
led torth from darkness imto the hght of
knowledge. Her sketch is beautitully com-
posed, and is said by the editor ot the
paper in which the composition has been
published to bave been tree trom errors of
spelling and the like.

In view of the child's dreadtul afilictions,
the mere mechanical work ot the achieve-
ment is remarkable enough; but when to
this is added a distinctly fine quality of
literary skill, the mental attainments ac-
quired by the girl are quite amazing. We
cannot resist the temptation to quote a por-
tion of her recital ot her first perception ot
the sea.

“Suddenly we stopped,” she writes,
‘and I knew, without being told, the sea
was awful ! and for a moment some of the
sunshine seemed to have gone out of the
day. ButI do not think J was afraid ; tor
later, when I had put on my bathing suit,
and the little waves ran up on the beach
and kisred my feet I shouted for joy, and
plunged fearlessly into the surf. But, un-
fortunately, I struck my foot on a rock and
fell forward into the cold water.

“Then a strange, tearful sense of dan-
ger terrified me. The salt water filled my
eyes and took away my breath, and a
great wave threw me up o.. the beach as
easily as it 1 had been a little pebble.  For
several davs atter that ! was very timid
and could hardly be persvaded to go into
the water at all; but by degrees my  cour-
age returned, and almost betore the sum-
mer was over 1 thought it the greatest tun
to be tossed about by the sea waves.

*Oh, the happy, happy hours I spent,
hunting the wonderful suells 7 How pretty
they were with their lovely, fresh hues and
exquisite shapes! And how pleasant it was
to »it on the sandy bank and braid the sea
grass, while teacher told me stories of the
sea and described, in simple words that I
could understand, the majestic ocean and
the ships that drifted in the distance like
white-winged birds !

“People sometimes seem surprised that
I love the ocean when I cannot see it. But 1
do not think it is strange. Itis because
(+od has planted the love of His wondertul
works deep in the hearts of Ilis children,
and. whether we see them or not, we feel
everywhere their beauty and mystery en-
tolding us.”—Illustrated American.

A Great Chronometer.

An interesting event in London recently
was the dedication of the new clock in the
southwestern tower of St. Paul’s Cathedral.
The clergy proceeded with the choir to the
tower, where psalms were sung, and the

Overshoes,

& Ladies

warm-lined Slippers,

GOODS GO

WHEN PRICES ARE LOW.

" Best Black Cloth Gaiters

75¢., $1.00,-$1.25 and $1.50 a pair.

WATERBURY & RISING

Moccasins, etc.,
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one price and that the lowest, will always buy more goods.
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machine.
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¢, SPOOL SILK.

OUR GUARANTEE,

It any Corticelli Spool Silk is found to be
imperfect, we authorize any storekeeper to
refund the money or present a new spool af
our expense, even though imperfect spool
may have been partly used.

CORTICELLI 8ILK CO., L'TD.

dean offered prayer and read a few verses
from the gospel. As the blessing was be-
ing said, a young ladv having previously
set the works in motion, the clock struck
the hour with twelve rich notes. This is
the largest clock in the kingdom. Its
pendulum weighs 700 pounds.

Why.

Lattle grains of wisdom
Lattle bits of sense,

Have a way of making
Cupid less intense.

HUMPHREYS’

This Precrovs QiNnTvmeENT is the
triumph of Scientific Medicine.

Nothing has ever been produced to
equal or compare with itasa CURATIVE
and HEALING ApPLICATION. It hasbeen
used over 40 years, and always affords
relief and always gives satisfaction.

For Piles— External or Internal,
or Bleeding ; Fistula in Ano: Itching or .
Bleeding of the Rectum, The relief is |
immediate - the cure certain, i

WITCH HAZEL OIL

JFor Burns, Scalds and Ulceration and
Contraction from Burns, The reliefis instant
~the healing wonderful and unequaled.

For Boils, Hot Thmers, Ulcers, Fistulas,
Old Sores, Itching Eruptions, Chafing or
Scald Head. It is Infallible.

For Inflamed or Calked Breasts and Sore |
Nipples, It is invaluable. ‘
Price, 50 Cents. Trial size, 25 Cents. |

Sold by Druggists, or sent post-paid on receipt of price.
HNUMPHREYS' MED, C0., 311& 118 William S(., NEW YORK.

CURES PILES.
MOOSE MEAT.

Black Duck and Teal Duck.

ANNAPOLIS VALLEY, N. S. BEEF.
—LAMB, VEAL AND MUTTUN;
—PURE LEAF LARD, m small cakes;
—FRESH AND PICKLED PORK};
—~TURKEYS, DUCKS and CHICKENS.
Celery, Squash and Corn, and all Vegetables.
& DEAN'S SAUSAGES .s¢

Wholesale and Retail.

TS R,
WANTED.

SMALL BOY to sell PRogrEss in Militown.
A Good chance for right boy. Apply to circula-
tion dep't. PROGRESS.

Blind

13 and 14
= City Market.

is your HOUSE, your. FURNI-
TURE, your STOCK Insured ?

IF NOT, WHY NOT?
when such a good and reliable Company as the

Western Assurance Co.,

will gladly give you security from FIRE
at current rates.

R. W, W. FRINK,

Prince Wm. Street,
General Agent for N. B.

SPECTAGLES,
EYE GLASSES,
OPERA BLASSES,

—— e

CLOCKS AND BRONZES,
SILVER G0ODS,
JEWELLRY,

— OO

WATCHES AND DIAMONDS,
AT 43 KING ST,,

FERGUSON & PAGE.
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< of New Goods opened this week. If you save not an agent in vour o)
o | °%n, Write us at once, and we will forward you Jfiree 30 samples ot oar latest noveliies,
with self-;r eaeurement blanks, the resulis of which we guarantee to be satisfactory or
L | money refonded. Agents Wanted inevery town and village in Canada where we have
< | rone now, to take ord :rs for our cut and made to order goods.
.- The best yalue in everyday knock- 3 00 2
g Pl about pants a man can buy........ : ' ' -
| . ’
o Pants from $3 to $12............. Suits from $!2, up. rg
& PILCRIM PANTS CO =
"y
W |38 min Street.. ......... L o b tn P, 0 .. St. John, N. B ] P
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IN CORSETS

Can only be obtained by wearing
No. 391 “ Improved All-Feather-
bone Corsets.”
break, hurt or rust.

No side ~teels to

TRY A PAIR.

All First-class Dry Goods Houses Sell Them.

Victoria Coal

LANDING.
1000 TONS

of this

House Coal.
J. F. MORRISON,

SMYTH STREET.

THE SAME MAN,

Well Dressed,

fills a much higher place in the estimation of even
his friends, than when thoughtlessly and indifter-
ently clothed.

Newest Designs,

well known

Late_st Patterns.

A. R. CAMPBELL, Merchant Tailor,

64 Germain Street.
1st door south ot Kings.)

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 Sun_da,y Sun

is the greatest Sunday News-

paper in the world

Price5c.acopy; by mail $2a year,
Daily, by mail - - $6 a year,
Daily and Sunday, by

mall, = - = - - 38 ajyesr.
The Weekly, - - - $la year,,

Address THE SUN New York.

Canadian Express Go.

General Express Forwarders, Shipping
Agents and Custom House Brokers.

Forward M« rehandise, 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. John, Que-
bec Central, C anada Atlantic, Montreal and Sorel,

| Napanee, Tamworth and Quebee, Central Ontario
| and Consolidated Midland Railways, Intercolonial
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Railway, Noethern 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-
umios 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 Steamérs.

Agency in Liverpocl 1n 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,

DOMINION EXPRESS
COMPANY,

(Via C. P. R. Short Line)

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

Opiices 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, Digby 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 of all com-
peting Exyr(-snos from Montreal and points in
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.

89~ CASH PAID FOR WOOL,

L e



