
PROGRESS. SATURDAY JUNE 1. 1895. 

WOMAN and HER WORK 
The dresses for little folks are, if possible 

‘prettier than ever this season, rivalling the 
garments of their elders in style, and dainti- 
ness ; indeed some of the little cu ing sur's 
for small girls, are merely miniature copies 

of the smart gowns their mothers and elder 

vers are slash d in iront of the shoulders 
to form broad epaul-ttes and the wrists of 

the leg-ot-mutton 1 eves sre ficished with 

narrow bands of embroidery. which also 

trim the standing collar. The skirt is 

straizht and full, and finished with a deep 

buckle besides. 

and two frosted quis. That on the 
chrysanthemums and a prehistoric black 
“seare hats’ 

THE NEW '‘SCARE ‘' BONNETS. 

The upper bonnet is made of black feathers in form of a bird and has but a gilt 

The lower one at the right is a coronet of jot with a raven, and to 

side bows of black satin. The center one is of purple velvet, two enormous pa 
stra wii y left is ci quiiled 

bird. Tlese come under the naw 

sisters are taking away with them to the 
country, and the seashore. The prettiest 

little outing suits of pique biue or brown 
linen, and serge, have hats to match either 

in wide sailor shape, or wide shape hats of 

pique shirred on cord, the latter presenting 

the advantage of coming out fresh from the 
laundry each week. With such dresses 
the prettiest little shirt waists imaginable 

are worn, either of madras linen or ham- 
burg, and leather or tilk belts, with pretty 
silver buckles. These suits are intended 

tor girls of ten to {hirteen. 

For smaller children there are jiunty 

reefers of navy blue, tan or red cloth trim- 

med with gold braid and gilt buttons. 

Newer and even prettier coats are of tan 

colored pique with box plaited skirts, and 

wide sailor collars of butter colored lace or 

open work embroidery. 

Fine white dimity with hairline stripes of 

pink, pale blue, yellow or green, isa 

favorite material for children’s dresses, it 

washes so well and bas so much body that 
it makes a very durable dress. 

med with white embroidery, combined with 

sheer batiste or edged with yellow or white 

Valenciennes lace. Sometimes the trim- 

ming consists of knofs or butterfly bows 
of velvet, satin ribbon, or the lovely 

new Dresden ribbons. But pique, in 
all the light shades seems to be 

the most popular of all materials for 
children’s frocks, it is almost as durable as 

serge, and much cooler, besides that, when 

made up with any of the various lace and 

embroidery insertions which are sold so 

reasonably now, they make a much more 
#2vsgy frock, and one that is new every 

time it is washed. Pale blue, mauve, pink 

and corn colored pique dresses are trim- 
med with borders of the insertion around 

the little skirts, and broad collars of lace 

to match. Gretchens, and little bonnets 

of cream, or white pique, are now very 

much worn by little girls of three or four 

years old. 

A pretty spring cloak for one of these 

",aittle maids, 1s of pale blue bengaline with 
full puffed sleeves of dark blue velvet, a 

deep collar and cuffs of cream colored lace, 

with bows and shoulder streamers of dark 

blue velvet ribbon. A bonnet of the ben- 

galine trimmed with the same lace completes 

a most charming and dainty little costume. 

A pretty frock, for another small girl, 

is ot white lawn, with tiny pink rosebuds 

scattered all over it, and trimmed with 

rose colored ribbon in knots at the waist 

shoulders and cuffs. A wide sailor collar 

of the material itself, trimmed with a rufile 

of valenciennes lace finished the blouse, and 

the skirt was made very full, with a deep 

hem, and attached to the blouse beneath 

a rolled belt of the ribbon. 

A pretty dress for an older girl is of 

fine plaid, French gingham mn blue and 

white, with a small red dot. A deep V 

of all-over embroidery extends from the 

collar to the waist ; the edges of the V are 

concealed under the revers of the ging- 

ham, edged with embroidery. These re- 

Itis trim- | 

hem, above which 1s a row ot narrow in- 

sertion. The dress buttons down the back 

with small pearl buttons. 

Quite well made, and stylish outing suits 

in sets of frock, reefer and hat, for ordi- 

nary seaside and country wear, sare sold at 
many of the city shops, and they are really 

much cheaper than they can be made at 
home, only needing a shirt waist to make a 

complete costume. 

Children’s hats, low wide salior shapes 

and trimmed with cluster’s of flowers ard 

foliage. the latter placed in aigrette shape, 
and wide picture hats of the fashionable 
lace straw are garlanded with flowers, and 

trimmed with immense bows of Dresden 

ribbon, are shown, to be worn best, | with 

pretty lawns, and pique dresses.™ Another 

style of hat for girls of ten and twelve, has 
a brim of ecru milan straw)anda ‘jam 

pot” with loops of red satin: baby ribbon 
and poppy buds. 

Pretty little black, or tan Oxford shoes 

| tie are worn with these dresses, and russet, 

or black stockings to match. 

There are even parasols of mull and silk 
sold in the children’s departments, to 

match all the little ctstomers. So the wants 
of the younger generation are well looked 

' after by those who are in authority where 

| fashions are made. 

| There is nothing more delicious than a 

salad, but unfortunately it is not the easiest 

| dish in the world to prepare, requiring not 

only great care, but some skill and practice 
| as well. I have chanced to receive some 

| excellent recipes for the toothsome dainty 
this week, and as they are accompanied by 

the tullest instructions I am giving them a 
place of honor today, and I hope my girls, 
it I have any of them left by this time, will 

| find them useful. 

Delicious Salads. 

The Detroit Free Press says: Anyone 

may combine cooked vegetables or cold 
meats, and serve them with a dressing; 
but to make a truely excellent salad is an 
art, and like all arts, requires a native gift 
developed by practice and close attention 
to detail. There are, however, a number 
of sign posts to point the way. The in- 
scription on the first of these reads thus: 
+¢All materials used must be of the best.” 

A salad served at dinner as a separate 
course, or with the , wom should be of 
the crispest, tenderest lettuce (the Romaine 
variety ond the most palatable), cclery 
bleached until its native green is turned to 
snow, chicory, tomatoes, ripe and juicy as 
the growing pomegranates, cucumbers 
sliced so thin that they seem mere silken 
filaments, corn salad, escarole and water- 
cress ; these must be as cold as the breath 
of “‘freedom’s northern wind,” and dressed 
with oil and vinegar. 
These salads are generally improved by 

the addition of a few fine herbs, fresh and 
n, and should never be garnished. 

Salads of cooked vegetables are not, 
perhaps, so delicate and alluring as those 
composed of the fresh and succulent trea- 
sures of the kitchen garden, which are 
gathered, ‘‘innocent and green ;” but the 
are, nev ess, piquant and delightful, 
and make a very decorative addition to a 
luncheon or a supper. These may be 

sarved either with a French dressing or 
mayonaise. 

All the recipe books give directions for 
French dressing, and be who runs may 
read ; but the epicures insist that you mix 
the salt and peper with vinegar and not 
with oil, pouring the oil on afterwards m 
generous spoontuls. 

In making the French dressing one may 
allow one’s native preference,to come into 
play. Do you prefer the smooth, bland 
taste of oil ? Pour two or three spoonfuls 
over the leaves. If the piquant sharpness 
ot vinegar appeal to your uncultivated 
palate aress the ieaves first in that, for 
wherever one holds first vantage ground 
the other can not remain. 

To make a perfect mayonaise the sign- 
post assures us that even the dishes and 
utensils should be thoroughly chilled ; it is 
safer tor an amateur to use the yolks of 
two eggs than one ; these should be rapidly 
whisked with a wire spoon for a moment or 
two, and then the oil should be poured in 
steadily, drop by drop. When the sauce 
thickens add a little vinegar or lemon juice 
and then more oil, until the desired quant- 
ity 18 secured. 

The query is often heard. * Of what 
shall [ make a salad?” A French’ cook 
can combine some bits of cold meat, a 
vegetable or two, a chopped chevril, one 
or two chives, dress it with mayonaise, and, 
lo! the **dying anchorite” would, indeed be 
tempted. Mayonaise is, by the way, the 
basis for a number of sauces. Ak 

—— AT.8 WR TL 
The juice of boiled parsley colors it green 

and pounded lobster shell renders it coral. 

Tartare sauce is mayonaise ‘made with 
taragon vinegar, and with the addition of 
capers, a little chopped pickle, and a slight 
flavor of chives. 
Another excellent sauce is mavonaise 

mixed with chopped cucumber, or a grated 

horseradish. 

When cold fowl or meat is used in a 
salad, it should alwavs be dressed with oil 
and vinegar before the mayonaise is added. 
These salads may be garnished beautifully 
with hard-boiled eggs, crimson radishes, 
curled parsley, nasturtium leaves and 
flowers. 

There is a certain charming description 
of a blue violet salad, where the stemmed 
violets gleamed like sapphires on the 
bosom of the snowy endive; 1t was, cool, 
fragrant, delicious. 

This 1s the poetry ot salad making ; only 
those who have mastered the prose dare 
attempt such Pegasus-lights flights. 

Breakfast Cakes, 

One and one-half pints Indian meal 
scalded ; four eggs, one quart milk warmed 
with one-fourth pound butter; one-half 
teacupful sugar; one teaspoonful salt. 
This cake should not be over an inch thick 
when baked. Cut in squared and serve 
hot in napkins. 

Hints About Some Confections. 

In making jellies, sherbets and various 

sorts of concoctions with whipped cream 
and gelatine, a few bints may be of value. 
lemember that the more gelatine, or the 
beaten white of an egg may be added to a 
sherbet. The sherbet is started by dis- 
solving a quarter of a box of gelatine in a 
quarter ota cup of cold water, after- 
ward setting it over hot water, as in a 

farina boiler. Halt a box of gelatine will 
solidify one pint of cream. After the gela- 
tine is dissolved it should etand till it is 
rather cool betore it is added to the cream. 
To one pint of cream, whipped, add two- 
thirds of a cup of sugar and one-half a 
box of gelatine with the flavoring. Remem- 
ber that a pint ot cream , whipped, aud a 
pint of whipped cream are two very differ- 
ent quantities. Always boil the sugar and 
water to a syrup for all sherbets. For a 
mousse use a smaller amount of gelatine 
than you do for Bavarian cream ; put it into 
a greased mould and freeze. ASTRA. 

GARDEN OF EDEN DIET. 

Composed Chiefly of ¥ruit and Recom. 

mended for Summer, 

One wise woman in Chicago pins her 
faith both tor herself and her daughter to a 
“(yarden ot Eden” breakfast every morn- 
ing from now until June. The original 
idea was to eat nothing but fruit, but she 
found this diet insufficient : so she added a 
cereal and perhaps a grabam cracker or 
two to the breaktast menu. This tare, to- 
gether with lemonade, orangeade, fruit 
juices, or root beer to drink, rendered that 
family the envy of all their acquaintances. 
Figs, dates, prunes, stewed currants, and 
even dried apples can be made to do duty 
tor this purpose, and it is surprising what 
an amount of nourishment and working 
strength can be extracted from a 
fruit dict. Apples, oranges, shad- 
docks. banannas, and canned fruit, 

ot course, are excellent fare for spring, 
but the cheaper dried fruits ere by 
no means to be despised In England this 
regimen, with the addition of brown bread 

and butter or cream, is followed all the 
year round with the children of upper-class 
families, and the Scotch choose oatmeal for 

a similar use. In many places on the Con- 
tinent black bread and a piece of water- 
melon, cucumber, or onion is the standard 
breakfast—oftentimes the dinner and sup- 
er, too—of the average workingman. Our 
Vestern children are proot ot what good 

flesh and bone can be built on a steady 
diet of cornmeal. Oatmeal is a little to 
heavy, and rice, cracked or whole, hominy, 
or yellow cornmenl should be substituted 
for breakfast. The more of these dishes, 

served with fruit and cream, you can eat 
throughout the day, the sooner you will 
have forgotten that you have ever been ill. 

In addition to the beverages alread 
mentioned, all the phosphates are good. 

Wheat or rye coffee 1s the reverse of harm- 
ful, and nothing can be better than a glass 
of water flavored with untermented grape 
juice. This may be taken clear it you are 
very weak and can afford it, and if you feel 
that you must have something hot to drink 
take hot milk, well salted, and drink it, 

whether you like it or not. At one of the 
famous sanitariums in America hot milk 
several times a day, sipped slowly and 
taken as near boiling as possible, is insisted 
upon with all the weak and nervous patients. 
It is famous for producing healthy flesh, 
and is an innocent and never-failing stimu- 
lant when one is exhausted at any time of 
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o—- SHOES 

$3, $4 and $5. 

Waterbury 
KING 

13 

We will sell what there is left at 

00 

Have Advanced in Prices, —e 
e—but These Have Gone Down.—e 

We have Two Hundred Pairs of Ladies’ Kid Button Boots that have been selling at 

Sizes: 21-2, 3 and 31-2. 

o --- Per Pair. 
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Strongest and Best.”=—Dr. dndrew Wilson, F. R. S. E., Edit 

Fry’s 
100 PRIZE MEDALS AWARDED 

&¥ Purchasers should ask specially for Fry's Pure Concentrated Cocoa, to distinguish lit jirom other varieties 

P 

manutactured by the Firm, 
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.P.A-N-S 
ONE GIVES RELIEF. 
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For Sale by leading Dry Goods Dealers, 
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PS : Featherbone Skirt Bone 
. we na 

4 For Giving A light, phable, elastic bone, made fro™ 

L J oes OY quilis. It is soft and yielding, conforming readily 

. Style and Shape an Is, yet giving proper shape to Skirt or 

- Ss, 

Eg The only Skirt Bone t!} nay be wet witl 3 to po Boom y Skirt Bone that may be wet with 

- < The Celebrated Featherbone Corsets 

4 Ladies Dresses are corded with this material. 

the year. Beef tea is good, too, at most 

times, but the less meat or meat or meat 

extract vou take just now the better.— 

Chicago Record. 

Or the Widows Catch Them.
 

She—Here is a story of a man wh
o says 

he never made love t~ a girl in Lis lite. 
10 

you believe it? 
He—It may be true. 

make a specialty of widows, you kno
w. 

Some fellows 

“HEALTH ((A \ 
2) Edom: —FOR THE— 
< - 

7 This caption, 
“ Health for the 

~N& = Mother Sex,” is of 
5 ™ such immense and 
7. pressing import 

» 1 necessity become 

the banner cry of (BMPOUND (he ae 
Women who have been pros- 

trated for long years with Pro- 

lapsus Uteri, and illnesses following 

in its train, need no longer stop in 

the ranks of the suffering. Miles’ 

(Can.) Vegetable Compound does 

not perform a useless surgical oper- 

ation, but it does a far more reason- 

able service. 
It strengthens the muscles of the 

Uterus, and thus lifts that organ 

into its proper and original position, 

and by relieving the strain cures the 

ain. Women who live in constant 

dread of PAIN, recurring at REGU- 

LAR PERIODS, may be enabled to 
pass that stage without a single un- 

pleasant sensation. : 

Four tablespoonfuls of Miles’(Can.) 

Vegetable Compound taken per day 

for (3) three days before the period 

will render the utmost ease and com- 

fort. 

For sale by all druggists. 

Prepared by the 

A.M. C. MEDICINE CO., 

136 St. Lawrence Main St., 

Price 75 cents. Montreal. 

Letters from suffering women will 

be opened and answered by a confi- 
dential lady clerk if addressed as 

above and marked ¢ Personal.” 

Please mention this paper when writ- 

ing. Sold by all druggists. 

ance that it has of 

“In the Spring a young man's 

fancy lightly turns” 

to some other girl. 

Not if you are sweet, and’'good, and, pretty, but if 

you are disfigured by superfluous hair, moles, 

blackhe=-ds, ‘pimples, eruptions, freckles, 

moth patches, ete, ete, 

You cannot blame him for! prefer 

more attraetive creature. It you 

complexion or figure, write tou 

fully, stating your case and you 

health. 

We cure ninety per cent. of all 

¢ ses. Why not yours? 

Kiudly ‘enclose self-addressed 

and stamped envelope. Mention 

this paper. Address: 

Misses MOOTE & HIGH, 
THE GERVAISE GRAHAM. INSTITUTF, 

Toronto. 
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ring to be seen by the side of a | 

have any blemishes of hair, bands | 

48 

| CURE FITS! 
Valuable treatise and bottle of medicine sent Free to any 

Sufferer. Give Express and Post Office address. H. G. 
ROOT, M.C., 186 West Adelaide Street, Toronto, Ont. 

T. W. BOYD & 

Dr. J. R. McLEAN 
conOnes his practice to 

Eye, Ear, Throat, 
ard all foxms'of Catarrhal Diseases, 

Will be, in Truro, April loth, 

GERARD G. RUEL, 
BARRISTER, &c. 

Canterbury, Street, 
St. John, N.'B. 

PATENTS, 
FOR INVENTIONS. 

Applications for Patents, Trade Marks and 

Designs, searches made, Defective Patents re- 
issued. Opinions on infringement, validity, 
scope, ete. Reports on state of art and im- 

rovements on any subjeet. Assignments, 

icenses, contracts, ete., drawn and recorded. 
Sane testimony prepared, arvitration con- 
ucted. 
hg eg York Life 7 io HTT 

Montreal. . «UL . o 

Cable address *Brevet.” Soc. C.E.) 
Hs 

[ntercolonial Railway. 
On and after MONDAY, the 1st October 
B1594, the trains of this Railway will run 
daily (Sunday excepted) as follows : 

TRAINS WILL LEAVE ST. JOHN: 
Express for Campbellton, Pugwash, Picton 

BU TRIES « 6 c6 05 050 50505000 nas : 7.0¢ 
CTE TTR TT TRS RE ie te 13.50 

| Express for Quebec nnd Montreal....... 16.30 
[ ERE SOF DEE. cs sooner ssssnas ssesene 16.40 

A Parlor Car runs each way ¥n Express trains 
leaving St.John at 7.00 o’clock and Halifax at 7.20 
o'clock. 
Passengers from St. John for Quzbec and Mon. 

treal take through Sleeping Cars i Sleeping Cs at Moncton, at 19.30 o’clock. : 

TRAINS WILL ARRIVE AT ST. JOHN: 
EERE BRR MRE ol Ll 8.30 
Express from Montreal and Quebec (Mon- 

A DEOSDIIE ss 500000058 0inse0s Sig 10.30 
Express from Moncton (daily)... ..ceoeeeee 10,30 
Express trom Ialifax........ FARR 15.50 
Express from Halifax, Pictou and Camp 
TT Eh re et Re ple seve J000 

Accomodation from Moncton ....e.ev.ve.. 24.00 

The trains of the Intercolonial Railway are heated 
| by steam from the locomotive, and those between 
| Halifax and Montreal, via Levis, are lighted by 
electricity. 1T 
&%~ Al trains are run by Eastern Standard Time. 

D, POTTINGER, 
General Manager, 

Railway Office, 
| Moncton, N. B., 27th Sept., 1894. 
| p—— ini y AEE 

| 

[Dominion Atjantic R'y 
"THE POPULAR AND SHOAT LINE BE 

tween St. John and Halifax. 

(Trams run on Eastern Stundard Time.) 

On and after WEDNESDAY, 1st May, 1894, 
trains will run (Sunday excepted) as follows : 

Express TRAINS, DAILY: 

vesve Yarmouth, 8.10 a. m. 
6.25 p. m. 
Leave Halifax, 6.40 a. m. 

4.50 p. wm. 
Leave Kentvilie, 5.30 a. m. 

8.45 a. m. 

Leave Halifax, 8.10 p. m. Arrive Kentville, 
6.15 p. m. 

Arrive IHalitsx, 

Arrive Yarmouth, 

Arrive Halifax, 

ACCOMMODATION TRAINS: 

l.esve Annapolis at 5.50 8. m. Arrive Halifax 
4.30 p.m 

: 
Leave Halifax, at 6.00 a.m. Arrive Annapohs 

4.55 p. m. g 

Leave Yarmouth, Monday, Wednesday and Fri- 
day, 12.45 p. mn. Arrive Annapolis, 6.30 p. m. 
Leave Annapolis Tuesday, Thursday and Satur- 

day, 9.30 a.m. Arrive Yarmouth, 11.10 a. m. 
Connections made at Digby with the Bay of 

Fundy Steamship Compny; at Yarmouth, where 
close connexion is madewith the Yarmouth Steam 
ship Company for Boston; at Middleton with the 
trains of the Nova Scotia Central Railway for ue 
South Coast; at Kentville with trains of the C) pe 
wallis alley Branch for Canning and Kiagscrt, 
for all points in ¥. KE. Island and Cape Bre cn, 
at W, Juncion and Halifax with Intercolonial va 
Canadian Pacific trains for points West. 
For Tickets, Time Tables, &c., apply to St.wcn 

Agents, to 126 Hollis Street, Halifax, or to the (1 y 
Office, 114 Prince William Street, St. John, N. B 
$28 Washington Stieet, Boston. 
WwW. R. Campbéll, General Manager. 

K. Sutheriand, Superintenden 

INTERNATIONAL S. S. CO, 
THREE TRIPS A WEEK 

ForBoston. 
FIRE Od ril 20th 

the steamers of this com- 
any will leave St. John for 

A Eastport, Lubec, Portland 
A and Boston every 

3 3 Monday, Wednesday 
5 aw. md Friday 
 morniges at 7 a. m. (stand 

ard). Returning will leave 
Boston same days at 8 a, m. 

ad Dalit ne § . m. 
ay bd AL trip steamers will not touch at 

c made at Eastport with steamers for Connexions 
Calais and St. | 
Freight dailyup to 6p m. 

C. E LAECHLER, Agent. 
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