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BEASTS, BIRDS, AND FISHES.

The VPeculiar Influence of Music on
Many Animals.

There is an old story told and retold
about the fiddler on his way home from &
dance who was betet by a wolf or wolves,
hungry to the famishing point but kept off
by the straips of some sad soul-stirring
music from the violin, which was played
then as it bad never be:n played betore.
«The story is true to nature and no one
wh0 has observed the effect of music on
birds or beasts doubts that some time a
fiddler really saved his life by playing
«Listen to the Mocking Bird,” -*Home,
Sweet Home,” or some e¢qually w:ll known

straios.

Up in Oaeila county, between Holland
Patent and Trenton, a New Yorker once
had a curious experience with a little pug
dog. The New Yorker usually sings or
whistles, but this tim2 he was practising on
a mouth organ ard could play about balf
of three or four differeat tunes. One of
these was of the home-made variety.
There was a jump up and down and a whir]
around mixture to it that was wonderful to
hear. The dog heard it as it lay in the
grass under the trees of a farmhouse and it
came out to the road to see what was Lhe
matter. When the carriage drove by the
dog howled mourafully, and dropping ia
behind tte carriage followed it for nearly
a mile, howling all the time, while the
farmers, their wives, daughters, sons, and
dogs, along tte route yapped and said
things. When at last the muei: was stop-
ped the dog continued to follow, looking
up at the carriage expectantly. It had to be
driven back or it might bave followed the
carriage for mi'es.

This same New Yorker bad a dog, cur
dog, whose opinion of mouth organ music
was at once emphatic and mournful. It
would howl with its note pointed up and
jiws wide open for hours, now and then
yelping. What the violin was to the
wolves the harmonica was to Jack, the cur
dog.

Wild bcars have an ear for music as
well as tawme cnes. They will listen to a
harmorica devou'ely and for a long time.
They even dance and stand on their heads

and roll over, but cats so far as known
never pay any attention to musicsl strains,
though tkey have been known to tread the
keys of a piano for fun

Where music’s domain is in nature, 1is,
of course, with the birds. Tkeir voices
are in musical strains ard 1n the study of
these strains the naturalist finds an extreme-
ly broad field. Th2 iastrument which the
musical naturalist uses is a violin which,
with its broad octave range, is made to
imitate a great variety of notes of birds.

The cat bird’s mew is often suzgested
by a note from a violin, but there are notes
that only a keen ear and a tkilful hand
would be able to draw out.

The bawk’s scream, the bucher bird’s
love note, the derisive yell of a blue jay,
the wren’s rongs, the voices of the spar-
rows, woodpeckers talk, and the hungry
cry of the young crows are but a few of the
birds sounds wich which a gentle naturalist
cou'd call birds to bim by using the violin.
There bave been men who were trusted by
nature’s children. Of thase, Thoreau was
a moet conspicuous example. Foxes chas-
ed by dogs fled to him for protection and
gotit. Th: birds at Walden pond com-
muned with him, lighting on his shoulders
and fiogers and trusting bim, knowing that
bhe would not barm them. Wood mam-
mals came to bis feet teariessly, and ¢ven
the fish drew near to his hands. The birds
the beatts, and the reptiles may be attract-
ed to on:’s near vicinity by soft, sweet
musie, even though the plaver isnot one ot
those who, like Thoreau, are trusted be-
cause of some peculiarity not yet under-
stood by naturalist or student of nature.

A boy of 14 one time received a little
mu:i: box that playad ‘‘Peek-a-boo” when
the crank was turned. Oae day he was ly-
ing back on the hay ina barn now grinding
out th: muffled tones when suddenly a littl2
mouse ran over his body and off acroes the
bay. Aaother came a moment later and then
four appeared. They all ran about in a state
of great excitement, frequently passing
close to the music box. The boy captured
three mice in his Fands, but there were
a'ways a number that were to be attracted
bo the music box.

Tois sam2 boy hasa gool many times
sat down in the woods on the end of a log,
lean ng against a stump, and bad red
tquirrcls come within ten feet of him. The
animals would chicker, then the boy would
talk, as if toa dog or cat. Such talks were
evidently enjoyed by the squirrels, and they
chickered o'ten for half an hour at a time,
stopping now and then to listen to the lad's
voice. Alter a time the squirrel would start
away and the toy would go, to>. The
tquirrel from nearby would chicker while
the boy was waiking away.

It 18 not probable that human ears hear
the genuine bird talk, it being merely the
songs or yells that aze heard. DBat in the
eries there is much to be lsarned by the
musicial naturalist.

r—
An Easy Questlon,

She—*I have been iavited to contribute
to the discussion of the question ‘‘why s me
women desire titles.”

He¢—Well, tke answer is because some
women are fools; but you will bave to use
your own judgement as to the best way of
putting it."—Puck.

—Rev. Mr. Coldwater (vehemently)—
*‘No, sir ; this country will never be fit to
live in until it has more churches than
drsm:hops!”  Aldermin O’Donegal—
““Well. who's hinderin’ yez from buldin’
more churches ?”

If & child is troubled with a cough at night, Haw-
Ler’s balsam will soothe it instantly and enable the
little one to g0 to sleep. A short course of the bal.
sm will completely cure the cough.

Deafness camsed by catarrh is gnite common.
Hawker’s catarrh cure Will remove the disease and

restore the hearing.

!'la‘:iu.l h'::-;.l,).ri.lh pr:::lpuy relieved tydl l::o
app of Dr. Manning’s german remedy,
universal pain cure. i vt

A soothing, healing and perfect cure, Hawker’s
pile cure.

Hawker’s Baleam, a sure couzh care.
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* Advertising

Made in Eight Colors.
Designs and Styles to order.

Prices upon application. You may see
sanples of our wo k in this line atany hard-
ware store in cur own signs advertisising
“CRESCENT” Enamelled Ware or send
your name spd address and receive Sample
free by mail.

The Thos Davidson Mfg. Co., Ltd.

Manufacturers, Montreal.

“SANITAS”

NATURE’S
GREAT [)ISINFECTANT.

Non-Poisonous.
Does not Stain Linen.

FLUID, OlL, POWDER, &c.
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ENGLAND
A pushing Agent wanted
in each Canadian City.

AGENTS WANTED
for the oglf complete
CARPET STRETCHER
and TACKER.
Draws your weight with the
Carpet. No stooping, no
pounding fingers, or getting
down on the knees. Operator
stands upright to stretch and
tack Carpet. Will drive tacks
in corner. Sample sent pre-
paid on receipt of $1.50.
Everv machine guaranteed.
Send stamp for circulars and

N, terms.
E. A. GIII'& Co.,
105 Queen St. East
Toionto, Canada.

ERBINE BITTERS

e Cures Sick Headache

ERBINE BITTERS

Purifies the Blood

ERBINE BITTERS

Cures Indigestion

ERBINE BITTERS

The Ladies’ Friend

ERBINE BITTERS

Cures Dyspepsia

ERP'NE BITTERS

.~ ror Biliousness

Large Botties. Small Doses. Price
only 25c¢. For sale all over Canada.
Address all orders to

=BICYCLES

\ KENWOOD,RATBLER,CRESCENT
sl CRAWFORD and SPECIALS
‘ NEW AND SECOND-HAND.

We sell everywhere.
il Getourpricesandsavemon
] REPAIRING AND NICKELLIN

Catalogue Free.

T. W. BJIYD & SON,

Qs Nnt=e Name St . Mantr

DRUNKENNESS

Or the Liquor Habit Positively Cure

Dr. Hamilton’s Colden 8pgclfic,d by
It can be given in a cup of tea or coftee without
the knowlerdge of the patient. It is absolutely
harmless, and will effect a permanent and speedy
cure, IT NEVER FAILS
Mothers aad Wives, you can save the victims.

LARS FRAREE

BOOR OF SL~ VOV
GOLDEN SPECIFIC CO. 710RONTO, Ont.

Pigs’ Feet and
Lamb’s Tongues.

RECEIVED THIS DAY.

lo Kegs Pigs Feet,
5 “ Lamb’s Tongues.

At 19 and 23 King Square.

J. D. TURNER.

Cafe Royal,

DOMVILLE BUILDING,
Cor. King and Prince Wi, Stregts,

Meals Served at all Hours
Dinner a Specialty.

WILLIAM CLARK,
Propriator.

TO PRESERVE CUI FLOWERS.

Simple bnt Eftective Measures for Prolong-
ing Thelir Life,

The woman who wishes to enjoy the
whole of the short li‘e of her cut flowers,
tnstcad of only a small portion of it, will
not set'le down upon any one undeviating
method for preserving them, but will rath-
er vary it according to the diffarent causes
which lead to their decay.

Take, for instance, the flowers of a suc-
culent natura, like the iris. The stems,
when put into water, slough away, and
soon give forth ah unpleasant odor. There
are two remedies which may b2 applied in
this case ; either one gshould put a mild dis-
infsctant in the water and frequently change
it, or cut off the ends of the stalks at short
iitervals.

A good point to remember in gathering
flowers of the iris family, and indeed al
succulent plants like the primrote, the
snowdrop, the lily and the poppy, is to
pick them while still ic the bud, as they
will often suck up enough water to quite
carry out their natural Lifa.

Another flower whose stem most rapidly
decays and corrupts the wa'er is the mig-
nonette, arnd it is often best, therefore, to
sacrifice it while 1ts head is still fre.hly
green. Heliotrope, like mignonette, should
always b2 put in water by itself for it not
only fades and turns brown rapidly, but it
will k1!l almost any flowez put with it.

The cause of delay in bard-wooded plants
like the azal2a and camelia is that they do
not take up enough water, not they have
any tendency to pollute it, so that to cut
their stalks frequently would be of littie
avail. The hard, brittle wood bas
no power of absorption, but if when
putting such flowers in a vase or
bowl you make sure that the low-
est leaves attached to the blossoms are un-
der water, the effect is magical. The
tender green of the fresh leat absorbs the
water and acts as a conductor, in its turn
nourishing the blossom. Feras, and es-
pecially maiden bair, are very short lived
when they bave to look to the stem alene
for nourishment, ard thke most effectual
way to preserve them is to see that thz

lower part of every found is well under-
water. Cut flowers require as a rule a tar
larger (uanity of water than is given them
though the capacious bowls and vases ncw
in vogue come much nearer meeting their
wants than ihe slender, elegant forms that
continue to adorn our cabmnets ard man-
tels. We must be guided in our expectat
ions of the longevity of a flower, however,
by its normal life, and not expect the frail
blossom of a day to rival the splendid or-
chid in its three weeks' duration.

Flowers thould always be placed in
water as soon as possible atter being pick-
ed ; when received by post in a somewbat
wilted condition, an immediate plunge in-
to hot water with a little sal volatile will
accomplish wonders in the way ot reviving
them.

Lilac, laburnum, and azileas require to
bave a peic2 of the bark stripped up and
left hanging, and this, with the addition of
a few leaves in the water, will often keep
them in quite a fresh condition for weeks.

The bouquet which you have carried
during an evening will be sure to revive
again if you will spray it well with water
and put it under a bell glass; and it you
wish to wear flowers in your hair or on
your corsage, they may be made to retain
their freshness for an entire evening by
pntting a bit of sealing wax over the ends.

Makes Twenty-Four Dollars a
Week Dyeing with
Diamond Dyes.

A constant user of the world-famed
Diamond Dyes writes as follows his success
with them :

“‘I bave been using your Diamond Dyes
for seven years. I can only say they are
the best on the market. I bave made as
bigh as twenty-four dollars a week in dye-
ing, and could not give satisfaction unless
I used tke Diamond Dyes. 1 would not be
without them, for when I am, I consider I
am without money.”

MogaL : Diamond Dyes are the best and
most profitable. Caretully avoid what some
dealers call jusv as good.

Wholesome and Poisonous Mushrooms.

Every tew days for the rest of the sum-
mer we may expect to hear of persons
poisoned by eating toadstools in mistake

| for mushrooms. Toadstools are mushrooms

but the name seems to have been given

in popular speech to the poisonous varie-
ties of these jungi. Itis strange that so
little effort bas ever been made to teach
the people of this country how to dis-
tinguish between them and select the harm-
less varities for food. Many a man walks
hungry over mushrooms which would tempt
the palate ot an epicure. There is a great
number of varieties that are both whole-
some and delicious while the poisonous
mushrooms are few in number and, usually,
repulsive in app2arance. With a little study
of them, people living in the country could
often procure very accep‘able additions to
their stock of tood {irom the humble
growths in their fields.—Pailadelphia I.2d-
ger.

And the Club Howled.

A Fargo paper says that a good-looking
and well to-do bachelor of Casselton was
being teased by the young ladies of a club
for not being married. He said.

“I’ll marry the girl of your club who on

a secret vote you elect to be my wife.”
There were nine members of the club.
Each girl went into the corner and used
at caution in preparing her ballot and
Ei‘:juised the handwriting. The result of

trust him

You want Scott’s Emul-
sion. Ifyouask yourdrug-
gist for it and get it—you
can trust that man. But if
he offers you “somethin
just as good,” he will do the
game when your doctor
writes a prescription for
which he wants to get a
special effect — play the
game of life and death for
the sake of a penny or two
more profit. You can’t
trust that man. Get what
you ask for, and pay for,
whether it is Scott’'s Emul-
gion or anything else.
ScorT & Bowng, Belleville, Ont

ADAMS’
(Jinger Beer

FOR MAKING A DELICIOUS HEALTH
DRINK AT SMALL COST.

$0c. and §1.00

RECIPE.

Adams’ Ginger Beer Extract, - one bottle
Fleischman’s yeast, - one-half tc one cake
Sugar - - - - - - - - two pounds
Cream of tartar, - - - one balf ounce
Lukewarm water - - - - two gallons

Dissolve the sugar, cream of tartar and
east in the water, add the extract, and
ottle; placein a warm place for twenty

four hours untll it ferments, then place on
ice, when it will open sparkling, cool and
delicious.

The ginger beer can be obtained in all

drug and grocery storesin 10 cent bottles
to make two ga'lons.

TRAFALGAR INSTITUTE

(Afliliated to McGlll University),

Simpson Street, Montreal,
FOR THE HIGHER EDUCATION

YOUNG WOTIEN.

President:cce ce.0uuee Rev. Jas. Barcray, D. D.
Vice-President: .......A T. DruMmoxD, LL. D.
Principal : M1:8 GRACE FAIRLEY, M. A., Edinburgh.

The Institute will re-open on

Tuesday, 15th September.

For Prospectus and other iniformation apply to
thePrincipal, or to

A. F. RIDDELL, Secretary,
22 St. John street, Montreal.

HOTELS,

HoTEL ABERDEEN,
. ... ST. JOHN, N. B.

New Office, Prince Willlam Street,
Near Post Office.

Passenger Elevator and all modern

improvements, including ordinar

and theropeutic baths. Rooms all

large and airy.
Cuisine and service unsurpassed. Jersey
dairy supplies. Germ prootf water filters.
Convenient sample rooms for commercial

travelers. Fi8
Terms, $2.50 and $3.00 per day.
G. R. PUGSLEY, E. M. TREE,
Proprietor. Manager,

mumumnoﬂi

m: DUFFERIN. %

o This popular Hotel is now open for the
reception o1 guests. The situation of the
House, facing as it does on the beautiful

King Square, makes it s most desirable

place for Visitors and Business Men. It is

i within a short distance of all parts of the

city. Has every accomodation. Electric
cars, fromal parts of the town, pass the
house every three mirutes.

E. LEROI WILLIS, Proprietor.

PP PR PP P PP PPN ]

BELMO'NT HOTEL,
ST. JOHN, N. B.

Directly opposite Union Depot. All modern jim«
rovements. Heated with hot water and lighted
y clectricity. Baggage to and from the s
free of charge. Terms moderate.
T.SIME, Prop.

QUI“ HOTEL,
FREDERICION N. B

- J. A. EDWARDS, Proprietor.
Fine sample rooms in connection. First class
Livery Stable. Coaches at trains and boats.

PROFESSIONAL.

GERARD G. RUEL,

BARRISTER, &c.

Walker’s Building,
Canterbury Street,
St. John, N. B.

GORDON LIVINGSTON,
GENERAL AGENT, CONVEYANCER,
NOTARY PUBLIC, ETC.

Collections Made. Remittaneces Prompt.
Harcourt, Kent County, N. B.

Choicest Liquors.

The very best brands on the market can always
be obtained trom the undersigned. The finest wines

the votinf was that there were nine votes | and good imported Cigars.
cast, each girl receiving one. The young
man “m:l:. a 1‘:“"”‘3' the c.llub is broken For Sale at Reasonable Prices by
, and the girls are all mortal enemes—
:gited in the determination that they will THOMAS L. BOURKE,‘
never speak to the nasty man again.—Lis-
bon (N. D.) Free Press. Water Street . ohn.

DAINTIES IN ICE CREAM.

Delicious Frozen Desserts and the Way to
Make and Serve Them.

Frozen desserts and iced drinks may not
be the best thing for digestion, but on a
hot summe’s day what can be more re-
freshing than a frozen pudding? And we
feel thankful to the man who wished to bave
his custards cold, and conceived the idea
of packing them in ice, and by so doing
learned that custards whera nicer when
froz:n. This was the beginning of that
American delicacy, ice cream. Iere are
a few new recipes for froz:n dainties :

For macaroon ice cream put one pint of
milk over ths fire in a double boiler to
heat. Beat three eggs with one cup of
granulated sugar, and stir into the milk
when at the boiling point. Cook the cus-
tard a moment, and remove from the fira.
Continue stirring, and add one pint of
cream to the hot mixture. When cool,
flavor with two spoonfuls of sherry wine,
and add one dozen maicaroons that have
been dried in the oven and then rolled
fine. Turn the custard into a froezer
and freeze.

To make caramel ice cream use the same
rule ay for macaroon ice cream, omitting
the sugar and wiae, and flavor the custard
with a caramel made by putting a cup of
granulated sugar in a spider. Place the
dish over the fire and stir th2 sugar until it
becomes melted and is smoking. 1hen stir
it immediately into the warm custard. This
is a simple but a favorite cream. A few fin2-
ly chopped nuts added to caramel ice
cream makes another change, the nuts be-
ing stirred in when the cream is partly
frozen, just before the beiter is removed
and the freezer repacked.

““Baked” ice cream, or glice maringue,
as it is called properly, is & surprise, and a
handsome dish to serve at aluncheon or
dinner. To prepare it soak one heaping
teblespoonful of gelatine in four t.ble-
spoonfuls of cold water an hour. Put

one cup of milk in a saucepan over
the fire, and when it reaches the boiling

point add the soaked gelatine and stir un-
til it is dissolved. Strain the milk into one
quart of cream to which has been added
one Jarge cup of granulated sugar and
flavor with vanilia, Turn the mixture into
a freezer and freeze until the dasher will
just turn; remove it, and with a large
spoon pack the froz2n mixture down, mak-
ing the top level and smooth. Cover the
freez>r and repack, letting the cream stand
at least one hour.

When ready to serve beat the whites of

balf a dozen eggs to a stiff froth, and stir
into tham six tab'espoonfuls of powdered
sugar. Turn the frozen cream out on a
chop platter or some pretty ear'hen dish,
and cover every part of the cream with a
thick meringue ; place the dish upon an
inch-thick board, and putin a hot oven and
brown quickly. Serve at once. This ice
cream may be varied by adding a few
chopped raisins and candied fruits to the
custard before removing the dasher.

This lemon ice will be found excellent;
Put three pints of water in a saucepan with
one quart of cut loaf sugar, and let it sim-
mer over & slow fire until it is reiuced to a
generous quart of syrup. When the syrup
becomes cold add to it the strained juice
of five lemons and the whites of four eggs
beaten to a stiff froth. If the syrup s2ems
very thick when cold a little water may be
added. Stir the ingredients well together,
and pour the mixture into a freez:r and
freeze like ice craam.

Ices are prettier s:rved in glasses. To
make orange punch or ice put over the fire
in a saucepan one pound of granulated
sugar, one pint of water, and the peel from
one orange ; allow them to boil seven min-
utes. Take from the fire, remove the peel,
and let the syrup cool. When cold put in
two dozen pitted cherries or grapes, a very
little banana, and the pulp and juice of one
dozen oranges. Turn intoa freezer and
freeze.

An exceedingly nice desert is called gin-
ger biscuit. To make it soak halt a pound
of sta'e gingerbread crumbs in one quart
of cream for two bhours. Then press the
mix'ure through a sieve. Add to this two
quarts of cream and sugar enough to
sweeten the m'xtere. Pour into a freezer
and freeze. When the misture is nearly
frozen, and before remcving the Leater,
add one pint of fine gingerbread crumbs,
half a pint of chopped English walnuts,
one quarter of & pint of thinly sliced pre-
served ginger, and one gill of sherry wine.
Finish freczing, remove the beater, cover
the freeza closely, repack, and let it stani
from one to two hours. This will be found
to be a delicious cream.

A trozen pudding which is very esatisfac-
tory is made in this way: Pack an ice
cream freaz2r with ice an salt, using more
salt than for plain ice cream. Sweeten
cream, whip it, and let it drain. Scatter
a few pieces of candied cheeri2s in the
bottom of the packed freez:r, or preserved
fruits from which the syrup has been
drained. Put a layer ot whipped cream
three inches in depth in the freezer. Dip
split lady fingers in sherry and lay them
over ths cream. Scatter bits of fruit over
the cake, making sure that many of them
arearound the edge, so they will show
when the pudding is turned out to serve.
Pat in more whipped cream, then again
cake and fruit, and finish with the cream.
Cover the freezer closely, drain the water
off, repack, and stand away for several
bours. Turn out on a pretty dish to
serve.

1 was CURED of & severe cold by MINARD’S

LINIMENT.
Oxford, N. §. R. W. HewsoN.

I was CURED of a terrible sprain by MINARD'S

LINIMENT.
Frep CouLsoN.
Yarmouth, N. 8. Y. A.A.

I was cURED of Black Erysipelas by MINARD’S
LINIMENT. ;
Inglesville. J. W. RueeLEs

MILLIN ERS

ces FOR ...,
Hand or Machine

SEWING

U,
'S\E It does
not
' SNARL or
. « « KINK.
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& Nl

. . Thread.
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THE SAME MAN,

Well Dressed

fills a much higher place in the estimation of even
his friends, than when thonehtlesslv and indiffer.
ently clothed.

Newest Designs
Latest Patterns.

A.R. CAMPBELL, Merchant Tailor,

64 Germain Street.
(1st door south ot King.)
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STEAMBOATS,

1290 1296

The Yarmouth Steamship G,

LIM1ITED),
For Boston and Halifax via
Yarmouth,

The Shortest and Best Route Between Nova
Scotia and the United States. The quick-
est time, 15to 17 hours between Yar-
mouth and Bos'on.

4 Trips A Week, 4

THE STEEL STEAMERS

UNTIL FURTHER NOTICE.
OMMENCING June the 30th one of the
C above steamers will lsave Yarmouth for Bos
ton every Tnesday, Wednesday, Friday and
Saturday evening, after arrival of the Express
train from Halifax,

Returning, leave Lewis wharf, Boston, every
Monday, Tuesday, Thursday and Friday at
12 noon, making c ose connections at Yarmouth
with the Dominion Atlantic Railway to all
points in Eastern Nova Scotia, and Davidson’s
Coach lines, and steamers for South Shore Ports
on Friday morniog

Stmr. CITY OF 8t. JOHN,

Will leave Yarmouth every Friday morning
for Halfax, calling at Barriogton, Shelburn,
Lockeport, Liverpool and Lunenburﬁ. Returning
leaves Pickford and Black's wharf, Halifax, every
Monday Evening, for Yarmouth and inter-
mediate ports, connecting with steamer for Boston
on Wednesday evening.

Steamer ‘“‘ALPHA”

Leaves St. John., for Yarmouth every Tuesday
and Friday Afiernoon, Returaing, leave Yar.
mouth every Monday and Thursday, at 3 o’clock
p. m. for 3t. John.
Tickets and a'l information can be obtained
from L. E. ker,
President and Managing Director.
W.A.CHASE, J. F.SPINNEY, Agent
Secretary and Treasurer. Lewis Wharf Bosten

Yarmouth N. 8 June, 23rd 1896.

NTERNATIONAL
o0 OSQ 50 CO.

DAILY I.IINNE:

(EXCEPT SUNDAY)

TO BOSTON.

OMMENCING Jane 29'h
to Sept. 21st, Steamers of
this Company will leave St.

A John: MONDAY, 2 p.m.
A for Eastport, Lubec, Purtlan:

4 and Boston. TUESDAY, €
. % m., fer Boston direct.
; Rp— EDNESDAY, 2 p.m., for
NIy Eastport, Lubec and Boston.

e ags=y> THURSDAY, 2 p. m., for
< Eastport, Lubec and Boston.

FRIDAY, 2 p. m.. for Eastport, Lubec, Portland

and Boston. SATURDAY, 2 p. m., for Eastport,

Lubec and Bosten.

8%~ Through Tickets on sale at all Railway Sta
tions and Baggage checked through.

For further information apply to
C. E. LAECHLER, Agent.

STAR LINE STEAMERS

F rede;i_cto_n—
w Woodstock.

EASTERN STANDARD TIME.

S
AlL Steamers “DAVID WESTON" a.
“OLIVEL1TE” leave St. John every da
(Sunday excepted) at 9 a. m., for Fredericton and
all intermediate landings.

Will leave Fredericton every day (Sunday ex-
cegud) at 7 a. m.

teamer “ABERDEEN" will leave Fredericton
every TUESDAY, THURSDAY and SAT-

DAY, at 5.30 a.m., for WOODSTOCK, and
will leave Woodstock on alternate days at 7.30 a. m.
while navigation permits.

In order to better accomodate citizens hav!
summer residences along the river and to give farm-
ers a full day in the city,—On and after June 20th
stesmer “Ohvette” will leave St. John EVERY
SATURDAY EVENING, at 5.30 o'clock, for
Wickham and intermediate landings. Returning
l(ond;y morning, leave Wickham at 5 o’clock, due

)

in St. John at 8.30.
6. F. BAIRD.
Manager-

STEAMER CLIFTON.

N and after MONDAY, July 6th, the steamer

Clifton will leave her whart at Ham at

530 a. m. for St. John. Returning will leave Indian

town on Tuesday &t 9 a. m. for Hampton. Will re-

turn same day )uv:ﬁlmwn at 330 p. m. On
Wednesday she

make round leaving
Indiantown at 8 &. m. and ret will leave
Hampton at 2 p. m. On Thursday will leave

Indiantown at 9 a. m for Hampton and will return
at 3 80 p. m. On Saturday she will make round tripr
a8 n{luvlum.up.-.
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