
Woman 
What to do with old letters is getting to 

be almost as serious a (question as, ““what 

becomes of the hairpins ? and quite as difli- 

cult to answer. | do not mean the ordinary 

everyday letters, for which there can be 

no other destiny than to be read, and then 

dropped into the fire; the letters I am 

thinking of have a value that makes burn- 

ing or tearing them up, out of the (question 

—they seem like living things, and are too 

sacred to ‘be even handled carelessly. 

They are treasured tenderly, guarded jeal- 

ously and prized above all things, but alas! 

they do accumulate so rapidly, and they 

take up so much room. 

I don't know of anything funnier than 

the war between sentiment and conveni- 

ence which seems to rage perpetually in 

both the heart and the upper bureau draw- 

er of an engaged girl,whose lover ives at a 

distance from the object of his affections! 

No earthly power would induce the loyal 

soul to destroy one of dear Charlie's letters, 

they seem like'a part ot himself and the 

mere fact that bis hand has not only 

touched them, but his precious tongue, so 

eloquent in its protestations of undying 

affection. has moistened the flap of the 

envelope, is enough to set that particular 

heap of white-wing>d m:ssengers apart 

from every other letter that ever was 

written. But still Charlie's pen is almost 

as eloquent as his tongue, he wriies every 

other day and never less than four sheets 

will suffice to tell the object ot his affections 

all that happened on the intervening day 

when he did not write, so his missives are 

naturally of rcbust proportions, and re- 

«quire a good deal of space to accommodate 

them. At first Charlie's love tries to keep 

them neatly sorted in trim bundles tied 

with blue ribbon and arranged in the order 

in which they were received, the first one 

always on top, and the last one slipped 

loosely underncath the pile for convenient 

reference and frequent reading over. 

But before long the pile grows so high 

that the drawer will not shut, and then a 

second mound is started, and a third, and 

the dates begin to get mixed up, and the 

ribbons break, and by and by there is no 

room for collars and cuffs, ribbons and 

gloves, so the lctters are tenderly trans- 

ferred to a trunk. where they can be kept 

ander lock and key and are much safer, 

even if they are not as a cessible, and 

therefore less frequently read. 

The engagement is a long one, and as 

there is no abatement of affection on either 

side, and the postal 1ates continue to be 

favorable to frequent interchange of ideas 

through the medium of the mails, it is not 

long before that trunk is filled, and the 

first time its owner needs it to accompany 

her on a visit the scene of preparation for 

packing, can be better imagined than de- 

scribed! Every available box, bag, and 

Irawer in her room is filled to overflowing 

with letters before the trunk is emptied, 

and while she is away the accumula- 

tion continues, so that, she has to crowd 

the rest of her belongings into a smaller 

space, and make room for more luggage 

than she carried away. 

And yet to burn one of those precious 

missives would be little less than sacrilege, 

<0 the mountain keeps growing until some 

happy day when the lover becomes the 

husband, and persuades his bride to let 

him help her sort the old letters out, and 

burn the most of them, since there is no 

room in the house for such a collection of 

documents and he cannot afford to build 

extra wing lor their accomodation. 

But the old love letters do not always come 

to so peaceful an end; sometimes the blue- 

ribboned bundles cease by slow degrees to 

grow larger, and the written words grow 

colder and colder, until at last there 1s no 

need to keep them under lock and key, 

because they might be published in a news- 

paper without attracting any attention ; 

and at last they are no longer added to at 

all.but still they are treasured, and nothing 

could induce their owner to part with them 

or burn them,—even the coldest of t
hem ; 

they are all she has now, and strange to 

say, she reads them much oftener thana 

happier woman would. Not the later 

ones, but the first bundle, the ones filled 

with endearing words and protestations of 

a love which was to outlast the world itself. 

The love died so soon, so cruelly coon, 

but the written words that expressed it live 

on in a strange mockery of the evanescence 

of human love; as contrasted with the 

permanence of paper and ink. 

Those letters never leave the quiet 

woman who reads them so often, where 

she goes they go tco, and though she 

makes many resolutions about burning 

them, habit is stronger than nature, and 

by-and-bye she would just as soon think of 

burning off her right band, as of destroy- 

ing those mementos of youth and happi- 

ness. 

Some day an old maid dies, in her path- 

thetic will is found a clause requesting her 

executor to burn unopened, a certain 

sealed parcel which will be found in her 

desk—one, I knew of, asked that the 

package be placed in her coffin, and 

buried with her—and at last the letters and 

their owner have faded out of existance 

together, and the long companionship is 

over. 

Bnt the treasured missives are not 
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and HER WORK. 
always love letters: ‘There is the first in- 

| vitation to a children’s party, the first the 

| child ever received, and which she could 
1 

‘not read herselt, but valued none the 

| less for that; the letter grandpapa wrote 

ber the time he went to England, 

with the bit of pressed fern he picked in 

the crystal palace to send his little grand- 

daughter. Then there are the letters 

| mother wrote her when she was away at 

school, and the briefer and more infrequent 

letters that father used to write when he 

had time. And later on letters from her 

brothers, and from her school friends; 

trifling enough at the time they were re- 

ceived perhaps, but precious now, sancti- 

fied by time, by long absence from the 

writers, and alas, too often by death! 

Here is the little sheet of pink paper 

covered with straggling printed characters 

sprawling =1l over the page, written labor- 

iously by the baby sister who was so proud 

of being able to write a letter. She never 

lived to get beyond printing, but died 

when she was six years old. And here is 

a bold scrawl from the favorite brother, 

the dear and chosen ‘‘chum” who was 

drowned the first year he went to college. 

Oh there are so many treasures amongst 

those old letters! So many scraps of faded 

paper that are absolutely priceless, and 

yet what shall we do with then, how shall 

we keep them so they shall be sate from 

yet not prying eyes, and lost, not de- 

stroyed, so we may never read them again, 
dear 

know 
| or touch the where a 

has rested? I 

paper 

dead hand scarcely 

sion in the world than a collection cf old 

letters, that a bag of dynamite is scarcely 

more unsafe,or more likely to spread unex- 

pected destruction all aronnd! No one 

was ever so careful, or cautious since the 

world began, that there was not something 

in her letters she would not wish to be 

seen, by any eyes but those it was intended 

for, and unfortunately we cannot always 

live to guard our secrets, or those of our 

frir nds. 

Some day death will come to us all, and 

he often comes so unexpectedly that even 

one poor little hour to set our affairs 

in order, is not granted to us. What of 

our letters then? Strangers will perhaps 

have the task of sorting them, going over 

them to see if there is anything of import- 

ance amongst them, and will real with a 

smile of amusement words we would almost 

have guarded with our lives from any eyes 

but our own. Perbaps the very most secret 

thoughts and sorrows of a heart which has 

long lain under the daisies will be laid bare 

to the curious eyes of a perfect stranger, 

or worse still to the last one in the world, 

the writer would have wished to know them. 

And so I say that time has taught me the 

only safe place for letters, and that is— 

the fire ! Who can tell into what hands they 

will fall if they are preserved, but the fire 

is safe and it tells no secrets again ? 

Some people make their letters into 

fragments, and using them as a sort of 

stuffing, but who would want dead and 

gone words forever whispering into their 

ears every time the paper rustled? And 

if they are to be destroyed why not burn 

them outright? It seems hard at first to 

destroy what one prizes so much bat even 

the dear dead body we have loved so in 

life must at last be put out of sight, and 

why not the dead words? 

Burn your letters girls, have a great 

housecleaning at the beginning of each 

year, and if you feel you must keep some, 

make them a, few as possible ar put 

them away in an old cigar box, 
thing you can easily drop into t te 

any time, and some day you will 

that you let common sense triumph ove 

sentiment, because you must remember 

that the writer, as well as the recipient of 

a letter should be considered and that to 

leave private letters exposed to the risk 

of being read by strangers is a very great 

injustice to the people who have trusted 

you with their secrets, and relied on your 

discretion in keeping them. 

tein 

The season of abstinence is nearly over 

now, and the busy housewife turns her 

thoughts towards the Kaster menu with 

almost as absorbing interest as the frivol- 

ous damsel bestows vpon the selection of 

her llaster bonnet. Whether we beheve 

in fasting or not, we all seem to agree upon 

the subject of having something very much 

better than usual for dinner on Easter 

Sunday, and we would fain observe the 

the following day also as a sort of (east 

tapering off gradually through the serious 

stages of hot turkey with bread sauce, and 

jelly ; celery and lettuce accompaniments, 

followed by mince pie, plum pudding, 

fruit, nuts and raisins—Cold turkey with 

crambery sauce, mashed potatos fried over, 

pudding, warmed over pie; and finally 

stewed turkey bones and fried potatoes 

atoned for by a nice fresh lemon pie, and a 

cup of coffee aftewards, untill by Saturday 

we have reached the old level, and are quite 

contented with our customary beefsteak 

and onions, turnips and tapioca pudding. 

Here are some recipes for dainty, but 

not too expensive additions to the Kaster 

bill of fare, but first of all, though I may 

be a little late in the day, I want to give 

because I do not like to say, even to my- | 

self that there is no more dangerous posses- | 

| my readers a recipe for the good old 

| English Good Friday cakes. 

Hot Cross Buns, 
| 

| Make a sponge with one quart of water, 
cold, one yeast cake and one teaspoonful 
of salt. When light ad half a teacuplul 
of melted butter, one heaping cupful of 

brown sugar, one egg, one pound of 

Zante currants and a tablespoontul of 

ground allspice. Knead well, but not too 

stiff, with flour. Let it rise again, then 

make into biscuits (without rolling the 

dough), and let them rise over again. 

When ready for the oven, gash across the 

top of each with a sharp knite. They 

are good either hot or cold, with or without 

being buttered. Do not place too near 

together in ihe pan, as they look better to 

be rather flat. Be careful not to cut the 

cross too deep. A slight gash made after 

they have risen will show very plainly when 

baked. 

Perhaps it is just as well I did not pub- 

lish this recipe last week, as | intended to. 

because of course no geod church people 

will be thinking of eating hot cakes on 

Good Friday, so they will come in twice 

as well tor Easter Monday. The cut on 

the top which gives the bun its name, should 

be quite deep, and cover the whole top in 

a Maltese cross. 

Here is an appetizing breakfast dish 

which may be prepared at night and then 

cooked in a very few minutes in the morn- 

mg. 

Beef Brissoles, 

One cup of finely chopped cold beet, one 

cup of fresh bread crumbs, halt a teaspoon- 

grated lemon peel: salt and pepper to 

taste. Mix the meat, crumbs, lemon peel 

and seasoning, add one well beaten egg, 

and mix all into a thick paste. and make 

|into balls or croquettes ; roll first in egg, 

then in biscuit crumbs and fry in deep lard | 

| for three minutes. (iarnish with parsley, 

| and serve very hot. 
| . . . . 

| It is usually almost impossible to obtain 

| poultry of any kind at this time of year, 

seems to have reversed the general order 

of things and the market is rich in turkeys, 

ceese, chickens and even ducks, so chicken 

salad is not an unattainable luxury for 

Faster this year. Here is an odd recipe 

which I have not yet tried myself, but 

which sounds very good, and has cabbage 

substituted for the usual celery, which is 

diflicult to get now. 

| Chicken salad, 

| Chop fine one chicken cooked tender ; 

one small head ot cabbage and five, cold, 

hard-boiled eggs ; season with salt, pepper 

and mustard. Warm halt pint of vinegar; 

add halt a teacuptul of butter, stir until 

melted, pour hot over the mixture, stir 

thoroughly and set away to cocl. 

Here is a recipe which is undemably 

troublesome but so delicious when finished 

that it fully repays ail the trouble. It is 

the original southern recipe for chicken 

croquettes, and makes ‘‘a dainty dish ‘o 

set betore”—anyone. All the butchers 

are well supplied with veal for the Easter 

trade, just now, so the sweetbreads are 

easily obtained if you speak for them a 

few days before you want to use them. I 

must say that I differ with many authorities 

who say that sweetbreads should not be 

cooked longer than 20 minutes. Ours are 

always most delicious, and we treat them 

as we do a ham, in cooking, simmering, 

not beiling, them for an hour taking great 

care that they do not break, and lose their 

shape ; when they are quite tender they are 

set aside to get cold, and are then rcady 

for frying, or croquettes. 

Chicken Crogquettes, 

One four-pound chicken, one small 

onion, one bay leaf, one pair sweetbreads, 

four whole cloves, one sprig parsley. 

Clean and singe the chicken. Then put it 

on to cook in boiling water, add the onion, 

bay leaf, cloves and parsley. Cover and 

simmer gently until the meat is very ten- 

der. While this is cooking prepare the 

sweetbreads. Trim all the fat and pipes 

off, wash well in cold water and soak for 

fitteen minutes, drain, cover with boiling 

~ater, add one teaspoonful of salt and 

wer a moderate fire for twenty min- 

t« Do not boil, as it makes them very 

wa «rior a few minutes remove the fibrous 

skin from the outside and chop the sweet- 

breads fine with a silver knife. A steel 

knite spoils the flavor on account ofthe acids 

they contain. As soon as the chicken 18 

done remove the skin and bones, put them 

back in the kettle to simmer longer, add 

salt, and the liquor may be used for soup. 

Chop the meat very fine, then mix it with 

the sweetbreads, and to every pint of this 

meat allow one halt pint of milk or cream, 

one large tablespoonful of butter, two 

large tablespoonfuls of flour, one large 

tablespoonful of chopped parsley, one 

teaspoontul of onion juice, one teaspoonful 

of salt, one quarter teaspoonful of nutmeg 

(grated). cayenne pepper to taste. Put 

the milk on to boil in a tarina boiler. Rub 

the butter and flour to a smooth paste, then 

stir it into the boiling milk, and stir con- 

tinually until it is very thick ; take it from 

the fire, add the meat and beat until thor- 

oughly mixed; add the seasonings, then 

turn out on a large plate to cool. When 

cold and bard form into cone shaped 

croquettes. Dip first in egg and then in 

bread crumbs and fry in boiling oil or fat. 

Serve at once with a small sprig of 

parsley in the top of each croquette. 

In all the following recipes the sweet 

breads have been first prepared by par- 

boiling. 
Fried Sweetbreads, 

Cut in slices about three quarters of an 

inch thick, dry them well and dip first in 

egg, then in bread crumbs, iry in good 

lard or butter, until they area light brown, 

then serve on buttered toast, and sprinkle 

with some good piquante sauce, such as 

Worcestershire or lIlarvey, just before 

serving. 
Fricasseed Sweetbreads, 

Slice half an inch thick. thicken some 

veal gravy with flour and butter mixed, 

add a tablespoonful or two of cream, a 

good pinch of mushroom powder, and the 

ful of mixed herbs, halt a teaspoonful of 

but somehow the exceptionally cold winter | 

When done throw them into cold” 

at $1.50 Per Pair. 

For Early Spri 
We have an elegant assortment of ladies’ Button Boots. 

ng 
Jut what we want to draw 

your attention to is our line of ladies’ Dongola Kid Button Boots. with Double Soles, 

We have them in Plain Opera Toe, Opera Toe Tipped, and Common 

Sense Lasts. They are a good Boot for wearing between Seasons or as a School Boot. 

WATERBURY & RISING 
34 King, 212 Union St. 

and dressmaking 
purposes 

FOR Ladies’ Tailoring 

Wis 

Silk and Twiststands 

I unequalled. It gives 
a finish to a garment 

not to be attained by 
any other means. 

Ladies prefer it, 
Dressmakers recom- 

mend it. 

same amount of grated lemon peel, salt, 
white pepper and nutmeg. Stew these in- 
gredients together for a few minutes add 
the sweectbreads and simmer tor 20 minutes, 
stir well and serve garnished with sippets 
of toast. 

sweethread Crojguettes, 

Take two sweetbreads, balf a small 
onion chopped fine, a piece ot butter the 

size of a small egg, and a tablespoonful of 
cream, season with salt, white pepper and a 
dash ot cayenne. Beat up one egg and 

to make into bails. 
nice brown, and serve hot with a garnish of 

parsley. 
Sweetbreads make a delightful relish for 

with read crumbs, a little pepper and 

salt, a bit of butter, and then browned 

lightly in the oven. 

Raspberry Cream. 

Put 6 ounces of raspberry jam to a quart 
of cream ; pulp it through a lawn sieve; 
add to it the juice of a lemon and a little 

sugar, and whisk it till thick. Serve it in 

a dish or glasses. 

Pineapple Jelly, 

Soak halt a box ot gelatine an hour in a 
cup of cold water aud stir in a cup of sugar. 
Add_a little more than a half a cup ot the 
liquor drained from a can ot pineapple and 
half a pint ot boiling water. Strain, stir 
in a cupful of the pineapple chopped fine; 
turn into a mold and set on ice. 

Here is a recipe for small cakes to be 

eaten with coffee. One heaping teacup of 

sugar, three-quarters ot a cup of butter, 
one-half cup of milk, two eggs, two tea- 

spoonfuls of baking powder, about two 

cups of flour or enough to make a soft 

dough. 
thin as a wafer, cream the butter and 

sugar thorzughly and proc: ed as for other 

cake. Cinnamon is the spice generally 

used for these cakes. ASTRA. 

"WALTER BAKER & CO. 
COCOA and 

CHOCOLATE 
Highest Awards 

( edals and Diplomas) 

World's Columbian 
Exposition. 

On the following articles, 
namely : 

FRA PREMIUM No. 1 CHOCOLATE, 
GERMAN SWEET CHOCOLATE, 

I {43 iVANILLA CHOCOLATE, 
[5 000A BUTTER, 

For ** purity of material,” 
“axcellent flavor,” and “uni- 
form even composition.” 

SOLD BY CROCERS EVERYWHERE. 

WALTER BAKER & CO., DORCHESTER, MASS. 

PRICE, $1.00, $1.25, $1.50. 
FOR SALE BY ALL LEADING 

DryGoods Houses 

invalids, it well boiled. and then covered | 

mix altogether with enough breadcrumbs | 
Fry in lard until a | 

| 

| 
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pewriter. 

This isa well-made, practical machine, writi
ng capitals. small letters, 

figures, and punctuation marks (71 in all) on full width paper, just like a 

$100 instrument. It is the first of its kind ever offered at a popular price 

| for which the above claim can be truthfully made. It isnot a toy, but a type- 

| writer built for and capable of REAL WORK. 

| large machines sometimes become in expert hands, it is still at 

Roll and cut into small cakes as | 

While not as rapid as the 
least as 

rapid as the pen and has the advantage of such simplicity that it can be 

understood and mastered almost at a glance. We cordially commend it to 

helpful parents and teachers everywhere, 

Writes capitals, small letters, 

figures and marks---7l inlall. 

Writes just like a $100 machine. 

No shift keys. No Ribbon. 

Prints from the type direct. 

Prints on flat surface. 

Writing always in sight. 

Corrections and insertions eas” 

ily made. 

Takes any width of paper or 

envelope up to 81-2 inches. 

Packed securely in handsome case
 

$8.00, in registered letter, receipt of price 

We guarantee every machine and are 

further information. 

Easy to understand-—-learned In 
5 minutes. 

Weighs only 4 pounds---most 
portable. 

Compact, takes up but little 
room. 

Built solid and simple, can’t get 

out of order, 
Capital and lower-case kevboard 

alike---easily mastered. 
More ‘margin play” for the small 

letters which do most of 

the work, 
Takes good letter-press copies 

and expressed to any address on 

money order or certified check. 

clad to answer all inquiries for 

IRA CORNWALL, 
Gen. Agent for Maritime Provinces, Board of

 Trade 

St. John, N.B,; A.S. Murray, Fredericton, N. B.; W 

; T. Carleton Ketchum, Woodstock, N. B.; VanMe
ter, Butcher’ & Co. or from the following agents: R. Ward Thorne, 

B. Morris, St. Andrews, N. B 

Moncton, N. B.; J. Fred. Benson
, Chutham, N. B.; H. A. 

Book Store, Halifax, N. 8.; J. Bryenton, Amherst, N. S.; 

Stewart, Charlottetown. P. ni 

ACENTS 

.B’ldg,” St."John, N. B., 

White, Sussex, N. B.; A. M. Hoare, Knowles 

W. F. Kempton, Yarmouth, N. 8.; L. , 

THE SAME MAN, 
Well Dressed, | 

fills a much higher place in the estim 
ition of even 

his friends, than when thoughtiessly
 and indifler- 

ently clothed. 

Newest Designs, 

Latest Patterns. 

A.R. CAMPBELL, Merchant Ta
ilor, 

64 Germain Street. 

1st door south ot Kings.) 

DOMINION EXPRESS 
COMPANY, 

(Via C. P. R; Short Line) | 

Forward Goods, Valuables and Money to all parts 

of Ontario, Quebec, Manitoba, Northwest Territo
r- 

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, Digby and Annapolis, con- 

necting with points on the Windsor 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 eo all com- 

peting Expresses 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, 

WANTED. 

Equity Sale. 
There will be sold at Public Auction at Chubb’s 

Corner (so called), in the City of Saint John, in 

the City and County +f Sat John, in the Pro- 

vince of New Brunswick,on SATURDAY THE 

TWENTY-EIGHTH DAY OF APRIL NEXT, 

at the hour of Twelve o'clock noon, pursuant to 

the directions of a Decretal Order of the Su 

preme Court in Equity, made on Saturday the 

Seventeenth day of February, A. D., 1804, in a 

cause therein pending, wherein Elizabeth Butt, 

Administratrix of the Estate and Eftects of Whl- 

liam F. Butt. deceased, is Plaintiti, and George 

J. Williams and Margaret his wife, George W. 

Kilnap and Annie his wife, ITarry A. Black and 

Matilda R. his wife, Frances Williams, Ansley 

Johnson and Ethe: L. his wife, and Helen M. 

Williams, are Defendants, and by Amendment 

wherein Elizabeth Butt, administratrix of the 

estate and effects of William F. Butt, deceased, 

Arthur E. Butt, and Ethel M. Butt, are Plain. 

tifts, and George J. Williams and Margaret his 

wife, George W. Kilnap and Annie his wife, 

Harry A. Black and Matilda R. his wife, Fran- 

ces Williams, Ansley Johnson and Ethel L. his 

wife are Defendants, with the approbation of the 

undersigned Referee in Equity the Mortgaged 

premises described in the said Decretal Order 

as 
“ A LL that lot, piece or parcel of land situate cn 

the Eastern side of Spring Street in the City 
| of Portland, in the County of Saint John, and known 
and distinguished on the plan of building lots near 
William Wright's Cottage Northward of the City 
Road, being Numbered Ten (10) bounded as follows : 
Commencing on the Easterly side of Spring Street, 
at a point distant forty feet from the Northwestern 
corner of Jot number eight (8) thence from last 

| mentioned point runmng Northerly on Spring Street 

torty feet, thence at right angles Easterly one hun- 
dred and forty-one feet, thence at right aogles 

Southerly forty feet, and thence at right angles 
Westerly one hundred and forty one feet to the place 
of’ beginning.” 
For terms of sale and other particulars apply to 

the Plaintifis’ Solicitors. 
Dated this 20th day of February, A. D., 1804, 

CARLETON & FERGUSON, 
Plaintiffs’ Solicitors. 

E.H. McALPINE, 
Referee in ity. 

W. A. LOCKHART, Auctioneer. oy 

: 
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