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ST. STEPHEN AND OALA1S. 

ProerEss is for sale in St. Stephen by Master 
Raipt Trainor, and at the bookstores of R. 8. Dag- 
% .8. Walland J. Vroom & Co. In Calais at 

. P. Treat's.] 

£zpPr. 9.~ The picnic ground on the banks of 

Derrys stream, which years ago was a picnic ground 

and was then known as Porters mill stream, has 

again become fashionable and everydav is the 

scene of a picnic party usually from Calais, or Mill - 

town. The electric cars running nearly to the 

grounds sflords an easy and eonvenient way to visit 

the place and picnickers take advantage of it. 

Mrs. Henry Maxwell gave a very pleasant party 

on Thursday afternoon at her home for the pleasure 

of her daughter Gladys, and her nieces Miss Verna 

Brown and Miss Marguerite McKenzie. 

Miss Martha Harris gave a picnic at DeMonts 

one afternoon last wee k which was a most jolly out. 

ing and greatly enjoyed by al. her guests. 

Mr. and Mrs: Andrew Mungall of Milltown, took 

as number of friends for a ride and picnic to the 

country on Friday. Games of ball and various 

amusements made a most enjoyable day. 

Mrs. Elmer Anderson and her sisters the Misses 

Webber, gave a very pleasant party at their home 

near the church hill on Thursday evening. Dancing 

was the chief amusement and waxed long and 

merry until a late bour. There were about fifty 

guests present. 
Mr. and Mrs. Arthur Stanley Burdettes’ friends 

will be pleased to hear that they are expected from 

Mexico in November to visit for & few weeks. They 

@ome to Massachusetts to attend the golden wedd- 

ing of Mr. Burdette’s parents, and will visit St: 
Stephen before returning to their home in the city 

of Mexico. 
» Mrs. A. E. Neill, on Wednesday gave a most de. 

1ightful luncheon party at her residence in honor of 

Mrs, Fogg of Brookline Mase., who is the guests of 

Mrs. Henry Pike 
Mrs. McAndrews of St. John who is visiting her 

son Mr. George McAndrews, was most pleasantly 

entertained on Wednesday afternoon of last week, 

by the ladies who are Mr. and Mrs. McAndrews 

peighbors with a picnic supper in tne spacious 

grounds surrounding the High school building. 
Mrs. Cooke and her daughter Miss Florence 

Cooke have been spending a week at Red Beach. 

Miss Bertie Taylor, is enjoying a well deserved 

vacation with relatives in Pittsburg Penn. 

Messrs Frank Ross, and Henry Ross. have re. 

turned from Skowhegan Maine, where they have 

J Pom attending the funeral services of their mother 

who after a short illness at her home in that town 

passed away at the advanced age of eighty four 

years. 
Miss Grace Nichols, gave a dinner party on 

Thursday evening to a number of her young 

friends who were invited to dine with her friend 

and guest Miss Clare Jordan. 

Mrs. George Murchie and Mrs. Albert Benton 

gave a picmc at ‘““Murchies Basin,’ on Saturday 

to s nnmber of lady triends. 

Miss Jessie Connick of Moores Mills was the 

guest of Mrs. Edward S. Stuart last week. 
Mr. Allision Scammell of Hackensack, New York 

{s in town visiting his grandmother Mrs. John 

McAdam. 

Mr. William V. Wallace who has spent the sum- 

mer at the Algonquin came up from St. Andrews 

on Saturday and spen' the day in town. 

Mr. W. H. Whitlock of St. Andrews was in town 

this week for a brief visit. 

Miss Jennie Veasey, has been in Charlottetown 

attending the Maritime christian endeavour con- 

vention. 

Mrs. H. A. Lyle and daughter of Grand Manan 

have been visiting relatives in tewn during this 

week. 
Hon. A- H. Gillmor, is visiting his son Mr. Dan 

Gillmor in Montreal. 

Mr. and Mrs. Henry B. Eaton, Mr. and. Mrs. 

Henry D. Pike aad Mr. and Mrs. Percy L. Lord 

have been visiting their friends Mr. and Mrs. Chas. 

Eaton at Agricultural Camp, Governor's Poiat 

above Princeton, Maine. 

Mr. Gordon Hatfield of Lynn, Mass., is visiting 

Mr. and Mrs. J. H. Ganong. 

Mrs. Annie Melick and her daughters the Misses 

Louise and Katherine Melick of Cambridge, Mass., 

who have spent the past month with Mrs. C. H. 

Clerk, left on Saturday for St. John, where they will 

spend the month of September with relatives. 

Mrs. W. C. Renne and her daughter Miss Flor- 

ence Renne have gone to Pittsburg, Mass., to visit 

friends. 

Mr. and Mrs. W W. Brown have gone to New 

York for a short visit. 
Miss Ida G. Smith has returned from a delightful 

visit in Parrsboro, Nova Scotia. 

Mrs. Charles F. Beard, whe accompanied her 

mother Mrs. Thomas J.Smith to Boston, arrived 

home on Monday after a hurried visit of a few days, 

which she spent at Belmont, Mass. 

Mrs. Frank E. Amsden and her son have returned 

from a pleasant visit in Athol, Maine. 

Mr. Guy C. Murchie who has spent severa 

months in Newfoundland, has srrived home, an1 is 

now at Robbinston with his parents who are sum- 
mering in that seaside town. 

Mrs. Fogg of Boston is the guest this week of 

ber friend Mrs, Henry D. Pike. 

Rev. F. Robertson has arrived here with his 

family, and preached in Trinity church at both ser- 

vices on Sunday. He will occupy for a rectory the 

cottage which Mr. and Mrs. John Black will va. 

cate in about two weeks. 

Mrs. Charles 8. Neill and her daughter Miss 

Queenie Neill have returned from a delightfal visit 

to friends in Eastport. 

Miss Ida McKeszie'’s friends are pleased to see 

ber home again, after so long a stay in St. Andrews 

_- Charlotte McAllister has returned to bos 

Miss Martha Rideout, left on Saturday for Low 

ell, Mass., to resume her duties in a school in that 

city. 

Miss Sadie McQuinch, who has been visiting her 

sunt Mrs. Charles A, Rose has returned to her 

home in Woodstock. 

Tdeut I. R. Seymour of the U.S. Navy joined his 

Wp the **Endeavour” at New London. 

Mr. and Mrs. Jobn W. Scovil have returned from 

Montreal, 

Miss Alice Bates left on Saturday for Sackville 

where she will attend Mount Allison college for 

young ladies. 

Miss Winifred Todd, leaves on the sixteenth of 

this month for Andover, Mass., to enter the Abbot 

academy in that town to complete her education. 

Mr. and Mrs. Thomas Wheelock of Boston ar 

guests of Mrs. Hazen Grimmer this week. i 
Misses Bertie and Bessie Armstrong of St. John 

are visiting their friend Mrs. John Nason. 

Miss Maud McKeown who has been spending a 
few weeks with her sister Mrs. George J. Clarke, 
Be to her home in St. John. 

i*s Bessie Bixby is in St. George the guest of 
hef*..iend Miss Annie Thickens. itis 

Mr. Wadsworth Harris the talented young actor 
left on Taesday for New York city to join the 

DISEASE” 
Rev. L. E Rov. 

the K. D.C 

FREE SAMPLES OF K. D. C. LES OF K- D. C, AND PILLS 
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————— 

Mod jeska theatric 1 company of which he has been 

a valued member for several years. Mr. Harris 

was to have assisfed Miss Carine Duval Allen, in 

her entertrinment of last evening, but the sudden 

summons to New York city prevented him from 

doing so. 

Mrs. Phair of Butte City Montana, is here visiting 

her sister Miss Nellie Lingley. Miss Alice Ling ey- 

isalso here for a brief visit. 

Rev. W. C. Goucher of the Union street church is 

still absent enjoying his vacation. 

Mrs. Haley is the guest of her friend Mrs. C. B 

Eaton this week. 

Mrs. Jessie W. Moore and her daughter Miss 

Rebecca Deming Moore leave on the fourteenth for 

Wellesley, where Miss Rebecca will resume her 

studies at Wellesley College. Miss Moore will visit 

both Boston and New York city before she returns 

to the St. Croix. 

Miss Winnie Millidge of Oak Bay will spend the 

winter at Moores Mills with her sunt, Mrs. William 

Gillespie. 

Mr. Charles McAllister of New York city is in 

Milltown, the guest of Ex-Mayor Ray. 

Miss Annie Stevens has gone to Halifs x to spend 
a few weeks with relatives in that city, 

A large party of excursionists went to Woodstock 

on Monday on the Odd Fellows excursion. 

Mr. W. H. Cole and Master Neill Cole have re 

turned from Boston. 

Mies F.orence Mitchell left on Tuesday for Hali- 

fax to resume her studies at the Ladies coilege in 

that city. 

Mr. Edward Flood of St. John was intown on 

Friday. 
Mr. John K. McKenzie and his mother Mrs. Mc~ 

Kenzie arrived from Rumford Falls, Maine, on 

Thursday evening. 

Mrs. W. H. Clarke and her young daughter left 

on Monday for a visit in Nova Scotia. 

After a pleasant visit of several weeks with re. 

latives at the Ledge, Mrs. Hammond has returned 

to her home in Worchester Mass 

Mrs. Fredric T. Waite has returned from De- 

Monts, wi ere she has spent several weeks. 

Mr. Bert McAllister has been spending a week at 

DeMonts occupying the cottage owned by his 

father Mr. Ed ward McAllister. 

Much to the regret of their numerous friends Mr. 

and Mrs. Walter Bradnee left on Friday afternoon 

for their home in Toronto. During their stay after 

leaving *“Westwolde,” Mr. and Mrs. Bradnee were 

the guests of Captain and Mre. Howard B. Mec- 

Allister. 

Mr. add Mre. Charles Vose who have been Mr. 

and Mrs. Irving Todd's guests have returned to 

their home in Portland, Maine. 

Mr. Smith Dexter of Providence, Rhode Island is 

visiting friends in Mill town. 

Mrs. D. G. Smith has been visiting relatives in 

Militown this week. 

Mr. and Mrs. John K. McKenzie, Miss Marguer- 

ite McKenzie, Miss Verna Brown and Miss Flor- 

ence McKinnon lea ve tomorrow for their home in 

Rumford FaHs. 

MONCTON. 

PRroeRESS is for sale in Moncton at the Moncton 
Bookstore, by W. G. Stanfield aad at M. B. Joves’ 
Bookstore |. 

SEPT 9.—A number of Moncton people went to 

Charlottetown on Saturday to spend Sunday and 

Monday, the attractions for the holiday being ofa 

very meagre description in our city. Perbapsi, 

was as well that there were rot too many distractions 

to draw attention and patronage from the very excel. 

lent concert given in Victoria Rink by the Citizen's 

band which was very lagely attended, and thorough- 

ly appreciated. There is little doubt that the boys in 

blue and siiver would have been given the enthusi- 

astic reception they deserve so well, in any case, 

but the absence of other amusements no doubt help- 

ed to swell the size of the audience. They have 

been so generous with free entertaisments this 

summer that it would be strsnge indeed if they 

were not given warm support when a small fee is 

charged. 

Mr. L. Givan, of Gloucester, Mass., spent some 

days in town last week visiting Mr. and Mrs. E. W. 

Givan of King street. 

Mr. George W. Babbitt, accountant of the Bank 

ol! Nova Scotia here, left town last week for his 

home in Fredericton, to spend a two weeks vaca. 

tion. 
Rev. John Prince and Mrs. Prince returned iast 

week from a holiday trip through Nova Scotia and 

Cape Breton. 

Miss Georgia Cole returned on Thursday from 

St. John. where she has been spending some weeks. 

Miss Fanning of New York, vocal instructor at 

Mount Allison Ladies’ College is spending a few 

days in town, the guest of Mr. and Mis. S. Bene- 

dict. 
The many friends of Mr.D. B. Lindsay, now of 

River du Loup, but for some years a resident of 

Moncton, are glad to see him agmr. Mr. Lindsay 

is accompanied by h.s son Master Leon and is the 

guest of his son in law Mr. E. W. Givan of King 

street. 

Miss Sadie Borden returncd on Friday from a 

month's visit to St. John. 
The many friends of Mr.and Mrs. R. Thomson 

Taylor will regret to hear that they have lost one of 

their twin babies, the little boy,who has always been 

delicate, having passed away on Saturday. 

Miss Greta Peters left town on Thursday to spend 

a month with friends io Truro. 

Miss Wadworth of Montreal, who has been'visit- 

ing Mr. and Mrs. C. W Robinson, returned home 

last week. 
Mrs, Milner who has been spending the summer 

with her son and daughter in.law, Mr. and Mrs. W, 

C. Milrer of Sackville, returned home last week. 

Rev. E. D. Parker, pastor of the Free Baptist 

church left town on Monday for Port Medway to 

attend the Free Baptist general conference to be 

held in that place this week. Mr. Parker's many 

frends will be glad to hear that he has recovered 

from his recent attack of fever. 

Mr. Hugh Hooper lay reader of Baie Verte spent 

a few days in town last week the guest of his 

brother Rev. E. B. Hooper. 

Miss Tilney who has been spending a month at 

her home in Toronto returned to Moncton on Sun 

day morning. 

Mr. A. C. Stead of the Bank of Montreal, spent 

Sunday and Monday .t his home in St. John. 
Mr, A.E Taylor of the Bark of Montreal, is 

spending a short holiday at his home in Moncton. 

Mr. and Mrs. P. A. Macgowan returned on Sat. 

urday from a driving tour, during which they visit- 

ed some of the most picturesque parts of New 

Brunswick. 
Mrs. I. W. Binney and children returned last 

week from Tidnish where they have bcen spending 

the hot weather. 
Mrs. F. A. Marr of Halifax is visiting Mr, asd 

Mrs. J. H. Marr of Botsford street. 

Mr. W. E, Burns of the Bank of Nova Scotia, 

Montreal, is spending a short holiday in town the 

guest of Mrs. Samuel McKean of Main street. 
Mr, and Mrs. Andrew Dunn and sons cf Truro, 

are spending a two weeks vacation in town the 

guest of Mrs. Dunn’s mother, Mrs. William Robert. 

sen of Steadman street. 
Miss Black who bas been spending the summer 

at her home in Richibucto, returned to town last 

week. 
Mise Winnifred Williams is visiting friends in 

Charlottetown. Ivan. 

ST. GEORGE. 

SEPT., 9.—~News was received on Saturday of the 

death of Capt. George Dick of New York the de. 
ceased was a brother of Dr. Dick and Mr. John 
Dick. 
Mrs. McKenney and children of Calais are visit 

ing Mr. and_Mrs. James O’Brien. 
A wedding of local interest is said to take place 

next week. 

Miss Wimfred Dick has returned from a visit in 

Halifax. 

Funeral services were held Tuesday afternoon 

over the body of the late Mr. Charles McCormack 

at St. Marks church, The service wns recited by 

Rev. R. E. Smi h rector. The service at the grave 

was conducted by the I. O. of Foresters of which 

deceased was a member. 

Miss Malcom St. John was the guest of Mrs. Alex 

Mahoney on Tuesday 

Miss Bessie Bixby St. Btephen is visiting her 

friend Miss Annie Theickins. 

Mr. and Mrs. Charles Craig entertained between 

fifteen and twenty of their friends on Tuesday even- 

ing. 
Hon A. H. Gillmor is visiting bis son in Mont 

real. 
mr. T. O’Brien is visiting his parents Mr. and 

Mrs. John O'Brien. 
Mrs. Alex Mahoney has been confined to ber 

home with a sprained foot for two weeks. 

Mr. James McCormack, St. Stephen was in town 

this week to attend the funeral of his brother the 

late Mr. Charles McCormack. Max. 

BATHURST. 

Serr. 10,—~Fairholme the handsome residence of 

the late Senator K. T. Burns was the scene of a very 

pretty wedding on Tuesday evening when Miss 

Minnie V'ncent Burns was united to Mr. Herman 
Ferdinand Wiens of London, England. The cere 

mony was performed by the Very Rev. Thomas 

Barry, V. G., during which the bridal pair knelt 

under a floral arch. The bride looked charming as 

she ente. ed the spacious drawing roem, which was 

enhanced in beauty by its floral decorations leaning 
on the arm of her uncle, P. J. Burns who gave her 

away. She wore a white corded satin dress en 

traine, trimmed with real lace and orange blossoms. 

She carried a shower bouquet of pink and white 

roses and maiden hair terns. The train was borne 

by two little pages, Masters Montague Burns and 

Kennedy White, aged respectively five and seven 

They wore black velvet knickerbockers and white 

satin vests. They performed their parts very grace- 

fully. The bridesmaids Misses Emma, Helen and 

Georgia Burns, sisters of the bride, looked very 

lovely in white canvas cloth, trimmed with white 

satin and violets, and violets in the hair. They beld 

bouquets of white and purple flowers. The groom 

was ably supported by Mr. T. M. Burne. 

After the ceremony Mr. and Mrs. Wiens held s 

reception, receiving the congratulations of their 

guests, consisting of the relations of the bride and a 

few friends, after which the bride donned her trave.* 

ling attire, a fawn cloth dress trimmed with brown 

velvet, a brown hat trimmed with cerise roses dres- 

den ribbon and Brown tips, Mr. and Mrs. Wiens 

left by the 11 30 express en route to Montreal, O.- 

taws, Boston and New York, whence they will em- 

bark fer London their tuture home. Ihe presents 

were numerous and elegant; amongst which were 

several cheques and a large sum of money in gold 

coin, thus ristifying to the popularity of the bride. 

The groom's gift to the bride was a handsome 

bracelet with pendant set in diamoads and pears, 

to the bridesmaids dainty brooches with diamond 

settings. 

THINGS OF VALUE. 

The external ear in the human race, being of a 
shell-like shape, is admirably adapted to receive 
and transmit to the interior the vibrations of the at 
mosphere. 

T_e Lat has a larger ear in proportion to the size 
of his po than any other creature. In some 
varieties of bat the ear is one-third the size of the 
body. 

Agitation in the world of homceepathic medicine is 
the very soul of progress, as in politics ana relig- 
jon—the difference of opinion and the individuality 
of men have been parents of the disagreemen.siby 
which the standard of these bodies has been ele- 
vated. So with most of our famous preparations 
foremost in illustration of which truth stands the 
world-famous remedy for general debility and 
languor, **Quinice Wine” —and which, when obtain- 
able in its genuine strength, is a miraculous creator 
of appetite, vitality and stimulant, to the general 
fertility of the system. Quin ne Wine aod its im- 
proves ents has, from the first discovery of the gen- 
eral virtues of Quinine as a medical agent. been one 
of tte most thatoughly disscussed remedies ever 
oflered to the public. Itis one of the great tonics 
and life-giving stimulants which the medical pro. 
fession have been compellea to recognize and pre- 
scribe. Messrs. Northrop & Lyman, of Toronto, 
have given to the Cy yy of their pure Quinine 
Wine the great care due to its importance, and the 
standard excellence of tke article which they ofter 
to the public comes into the market purged of all 
the defects which skilful observation and scientific 
opinion has pointed out in the less perfect prepara- 
tions of the past. All druggists sell it. 

Switzerland, to the million inhabitants, has 2.620 
deaf mutes, the greatest Pups. of any country; 
next comes Austria with , then Germany with 
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Frogs and toads bsve remarkable acute hearing. 
The slightest voise in the vicinity of a pond will at 
once attract the attention of the frogs and put them 
on their guard. 

There is danger in neglecting. Many who have 
died ot consumption dated their trouble from expos. 
ure, followed by a cold which settled on their 
Jungs, and in a short time they were beyond the 
skill of the best physicians. Had they used Bickle’s 
Ani Consumptive Syrup, before it was too late, 
their lives would have been spared. This medicine 
has no equal for curing coughs, colds and all affec- 
tions of the throat and lungs. 

In 1870 the corner-stone of St. Savior’s Church in 
London was laid by the Prince of Wales. This 
sanctuary was designed for the use of the deat. 
mutes of te metropolis. 

The medusae do vot develop organs both for hear- 
Ing and seeing. When the one is developed the. 
other is generally absent. They do not need, it 
seems, both to hear and see. 

Fever and Ague nnd Billious Derangements 
cured by the use ot Parmelee’s Pilis. Tuey noto nly 
cleanse the stomach and bowels from all bil ious 
matter, but they open the excretory vessels, caus- 
ing them to pour copious eftusions from the blood 
into the bowels, after which the corrupted mass is 
thrown out by the natural passage of the body. 
They are used as a general family medicine with 
the best results, 

In some affections of the brain a morbidly acute 
sense of hearing is developed and sounds of ordinary 
intensity are distressing to the patient on account 
of their apparent loudness. 

The ears of the horse, cow, deer, sheep and sever- 
al other animals do not necessarily move in unison. 
One can be directed backward the other ‘orward 
at the same time. 

Had La Grippe.—Mr. A. Nickerson, Farmer 
Dutton, writes : ** Last winter I had La Grippe and 
it left me with a severe pain in the small ot my 
back and hip that used to catch me whenever I 
tried to climb a tence. this lasted for about two 
months when I Soaghe a bottle of DR. THOMAS’ EL. 
ecTrIC OIL and used it both internally and exter- 
nally, morning and evening, for three days, at the 
expiration of which time I was completely cured." 

Friendship hath the skill and observation of the 
best physician, the diligence and vigilance of the 
best nurse, and the tenderness and patience of the 
best mother. 

“Qur agreement was that 
have halt if we won the suit,” 
client. 

“Exactly,” responded the lawyer, ‘‘but 
you got only halt what you sued for, and 
that is just my share.”—Detroit Free 

ou were to 
eclared the 

USES OF THE GRAPE. 

Ways in Which Ths Healthful Fruit May 
Be Served and Preserved, 

In the judgement of medical authority 
upon the food values of fruits, grapes are 

recond to none but the standard app'e. 
‘They are healthful and nourishing, and 
should be eaten very freely as long as they 
can be procured in geod condition, care 

being token to eject the seeds. Grapes 
fre a strengthening fruit, and especially 
good for delicete persons. It is well to 
keep a disk of tke fiuit where it will be 
tempting, prettiy arrarged in a shallow 
dish with a few asters, sprays of golden 
rod, or other hardy flowers stuck here and 

there, and grapes will be an ornament for 
any room. Grapes rnould always be 
washed before being served, and for the 
table a lit{le cracked ice should te sprinkl- 
ed over them. 
Wild grapes make the best flavored jelly, 

being tart and pungent. Among the 
cultivated grapes the Isabella is perbaps 
the best variety to use. Grepes are best 
for jelly when pot too ripe. To make the 
jelly, free the grapes from stems and 
leaves ; wash and put them into a preserv- 
ing kettle withcut draining; cover and 
place them where they will be heated 
slowly, stirring frequently to help mash the 
fruit, as well as to keep it from rcorching. 

Wken the grapes are tender lay a large 
piece of cheese-cloth in a sieve in a large 
bowl. Pour the cocked grapes into the 
c'oth and press all the juice from the fruit. 
Measure all the strained juice and pour 
it into the preserving kettle, place it over 
the fire, and when the liquid reaches the 

boiling point allow it to boil rapidly for 
thirty minutes. For every pint of 
juice allow one pound of granulated 
sugar. Put the sugar into a bakirg 
psn and p'ace in the oven. Stir frequently 
to prevent coloring. When the grape juice 
has boiled the required length of time 
gradually turn in the heated sugar, stirring 
all the while until the sugar is all dissolved. 
Take the kettle from the fire and turn the 
liquid jelly into heated glasses, and when 

cold, cover. 
Jelly of two different flavors may be 

made with the same grapes by separating 

the pulp and skin of the fruit and cooking 
each one by itself. A dark rich-looking 
jelly will be tormed by the skins and the 
pulp will make a light, smber-colored 
jelly. 

For grape preserves, remove tke pulp 
from the skins by pressing it out with the 
thumb and finger, Put the pulp into a 
saucepan over the fire and cook until soft; 

then rub through a sieve and reject the 
seeds. Put juice, pulp, and skins into a 
preserving kettle, and to every pint of fruit 
add one pound of granulated sugar, and 
cook until the juice is a thick syrup when 

cold. 
An excellent grape sauce is made as 

follows: Cook the grapes until the seeds 

can be separated from the skin and pulp. 

Measure tte stewed grapes, and tc every 

quart allow one teaspoonfui of cinnsmon, 

the same ot mace, half the quantity of 

cloves, and one pound of sugar. Thin to 

the proper consistency with wine or brandy, 

or, if liquors are not desired, a little good 

vinegar may be used in place of the wine. 

Heat the mixture to boiling, turn into jars, 

and cover. 

To make canned grapes wash the fruit 

ard then separate the pulp from the skin 

putting the pulp into ore saucepan and the 

skins into a preterving kettle. Cook the 

pulp until it is soft, and then put it through 

a colander to remove the seeds. Put the 

pulp with the skins and allow o-e and one- 

half pounds of sugar to every four pounds 

of fruit. Place the kettle over the fire and 

beat slowly unt 1 the mixture comes to a 

boil. Cook five minut s and turn in 0 

heated glass jars and seal. Grapes cooked 

in this manner make delicious pies during 

the winter. 

To make spiced grapes, wash the grapes, 

and after they are taken from the stems 

( weigh them ; pulp them, putting the skins 

into a preserving kettle and the pulp into 

a smaller vessel. To the skins add a little 

water, cover the kettle, and let them 

simmer over the back of the range. Put 

the pu'p over the fire an! cook until the 

seeds can be separated from the pulp by 

pressing through a colander. Add the 

strained pulp to the kettle containing the 
cooking skine. For seven pounds ot fruit 

allow three and one-half pounds of brown 

sugar, one pint of vinegar, two ounces of 
stick cinnamon, the same amount of all- 

spice, and one ounce of whole cloves. 
je the spices in a muslic bag before put- 

ting them into the fruit. Let the mixture 

-k slowly uncovered until the juice be- 

comes a thick syrup. 
To make a grape catsup, remove the 
apes from the stems, weight five pounds 

and put them into a preserving kettle with 
two cups of water. Cover and cook over a 
moderate fire until the skins are soft and 

Press. and may be rubbed through a 

oA Sensible Combination . . . § 

Medium weights for Spring, 
Light weights for Summer. 

In six shades, Navy, Myrtle, 
Brown, Grey, Castor & Black. 

Rapidly being appreciated by those desiring comfort 
as well as style in their dress. 
stylish and tasteful, yet perfectly dust proof—light, ; 

CRAVENETTE, 

elastic and porous, yet perfectly shower proof. Stylish 
for street wear, serviceable for country wear and 
rain proof, 6 

CRAVENETTE 
The Wet Weather § 
Dry Goods. 
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at half the usual prices. 
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(12 large quart bott'es.) A most 

BORDEAUX OFFICE : 

17 ALLEE DE BOUTALUT. 

Delight to Consumers 

Mystery to Competitors 

Tle ratification of the French Treaty has enabled us to open up 'arge 

cellars in Montrea', for the purpose of supplying tte Canadian people 

with Pure Wines right from the Vineyards of France and Spain, 

Thou:ands of the best families through- 

ont the country who have been paying exorb tant prices, because they 

fancied some particular label, are now sending their orders to us, 

ure Claret 
at $3 and $4 per case 

1. ro'd in tLis country at double the prices. 

BORDEAUX CLARET CO. 
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delightful wine, equal to any former- 

30 HOSPITAL STREET, 

MONTREAL, 

course wire sieve. Rejecting the 

seeds, return the strained fruit to the 

kettle and add two pounds of sugar, one 

pint of vinegar, one tablespoonful eaeh ot 

ground cloves, cinnamon, allspice and 

white pepper, half a tablespoonful of salt 

and a suspicion of cayenne pepper. Put 

the kettle over the fire and let the mixture 

cook slowly until it thickens. A v'ry nice 

sherbet may be made with the juice from 

grapes. Put into a saucepan one pound 

of sugar, one quart of water, and tbe thin 

yellow rind of one lemon. Place the pan 

over the fire and cook five minutes; then 

add one tablespoouful of gelatine that hes 

been soaking in a gill of cold water for sn 

hour. When the gelatine is dissolved take 

the pan from the fire and strain into some 

large earthen vessel where one and one- 

bai pints of grape juice has been 

previously strained. The juice can be 

taken from any good-flavored grape 

by pressing the fruit in a small 

vegetable strainer. When the liquid 

mixture becomes cold put it nto an ice- 

cream freezer aud freeze. Just before the 

beater is taken out add the white of one 

egg beaten to a troth, with one tablespoou- 

ful of powdered sugar. Take out the 

beater, cover the freezer closely, and re- 

pack. It should stand from one to two 

hours before serving. 3 : 

A simple recipe for making grape wine 

is this: Put twenty pounds of very ripe, 

tresh picked, clean grapes into & store jar 

and on them four quarts ot boiling water. 

When the wa'er gets cool mash tke grapes 

with a wooden mallet ; cover the jar with a 

cloth and let it stand for three days; then 

press out the juice, and to it add eight 

pounds of sugar. After this has s‘ood one 

week strain into demijohns and cork tight- 

ly. When the fermentation is complete, 

strain it, again, bottle and cork tightly. 

Place the bottles on their sides ina cool 

cellar. 

THE MODERN LIBRARY. 

The Librarian’s Scope of Knowledge Must 

be Broad. 

Few people, muh to the chagrin of tke 

fin de siecle librariin, realize what there is 

in the public from tte educational stan’- 

point, says the Philadelphia Re cord. To 

too many of the older older it's “a place to 

get a novel,” but nowadays librarians con- 

sider the handling out of a book of fiction 

as the least of their duties. Indeed, they're 

expected to be at least perambulating 

directories ot all that’s in the encyclc pedias. 

And the questions asked them! Here are 

some samples from the reference book of 

the Drexel Institute library ; anytbing from 

«Where will I find an account of Solomon,’ 

to a desire for “Gladstone's opinion 

of woman suffrage,” with requests 

for the *‘bistory ot English ballads,” “how 

to learn the address of a friend in the 

United States army,” ‘‘sometbing about 

transc: ndentalism,” the * ‘origin of Thanks- 

giving,” and any amount more by the 

way. 
And it is of interest to know what sort 

of books were taken out ot this same lib- 

rary on one uf the hottest days. Here is 

the list : Philosophy, 1; sciology, 1; nat- 

Pretty scon he'll make a dive for the bsse 
ment, and you can depend vpon it there 
will be four or five dead rats there pretty 
soon. The dog’s a daisy on catching rats, 
though perhaps you noticed he's not a 
thoroughbred. He's a smart looking dog, 
though, isn't he ? 

‘I've been in other stores, and the clerks 
bave noticed that he comes there regularly 
as he does here. No one seems to know 
who he belongs to or what his name is. 
He doesn't have to have a name either, for 
he attends strictly to his business of catch- 
ing rats, and when he thinks he has caught 
all that will show themselves in one store 
while he’s there he goes to another.’ 

VIER & NE 

1847. ROGERS BROS. 
ARE 

Gy the ao Guaranteed 

MERIDEN BRITANNIA CO. 
THE[ARGEST _,rACTURE 
Ive PLATE IN THE Rs 
Sw RELATE WORLD 

MINARD'S 
“KING OF PAIN. 

LINIMENT 
1 was CURED of lame back, af er suffering 18 

years, by MINARD’s LINIMENT. 
Two Rivers, N. 8. ROBERT Ress. 

I was cURED of Diphtheria, after doctors failed, 
by MINARV’S LINIMEN1. 
Antigonish JonxN A. FoRrey. 

1 wAS CURED of con raction of muscles by MINa 
ARD's LINIMENT. 
Dalhousie. 

“KING OF PAIN 
LINIMENT 

MRS. RACHEL SAUNDERS. 

ural science, 2;fine arts; hterature, 2; 

fiction, 14—a pretty good showing! 

Outside of fiction, and not a few of the 

devotees of fiction are untramed younge 

sters, literature and fine arts are in m st 

demadd mm this library. One has but to 

look about to recoguizzthe frantic desire 

for knowledge on every sile. in too many 

cases, absolutely eek : 

The University Extension idea permeates 

even the juvenile domain, and from some 

public libraries in this country books are 
sent to schools, selected by one ‘‘who 

knows what children like, as well as what 

they ought to like,” For instance, when 

a child is studying the history of the French 

Revolution, Dickens’ “Tale of Two Cities.” 

but makes it the more vivid and is accord- 

ly supplied. *‘Black Beauty,” which de- 

lighted us all, is, thanks to some kind- 
hearted instructor, on this list. 

How very wise are the children who 

elected to be born this last quarter of the 

Nineteenth Century. 

The Life Work of an Unattached Dog. 

A World man was in a dry goods store 

on Euclid avenue the other day when a dog 

came running in. 

‘See that dog ?* asked the clerk. ‘That 

dog makes a regular business of catching 

rats around the stores. He doesn't charge 

anything for his services—just does it for 

fun,’ 
‘He comes in here about ever so often. 

ST. JOHN, N.B, 

Sept. 22 to Oct. 2, 1896. 
FOURTH AND BEST FAIR. 
ACHINERY HALL.—Vechanical and Agri. 

cultural Machinery in Motion. 

INDUSTRIAL BUILDINGS —The produvets o 
thewcrkshops of the Dominion and other lands 

THE STOCK YARD.—Abundance of room fo 
Horses, Cattle, Sheep, Swine, Poultry and Pets 
Five provinces a-e making entries. 

THE PROVINCIAL GOVERNMENT'S.—herd 
of Cattle will be shown and sold on the grounds. 

THE AGRICULTURAL BUILDING.—will be 
well filled with tbe produce of the Farm, the 
Orchard and the . Farm Implements and 
machinery. 

CASH PRIZES are offered to the extent of about 
Ten Thousand Dollars [$10,000]. 

AMUSEMENT HALL.—A large and specially 
selected company of Artists will give, two 
hour entertainments twice each day—afternoon 
and eve . Music, Dancing Wire Walking, 

Knockabouts, Laundry, Acrobats, 
etc. 

SIX NIGHTS OF FIREWORKS.~Varieties un. 
surpassed. 

BAND CONCERTS on the grounds each after. 
noon, and in the Industrial Buildings in the 
evening. Specially prepared music, worth Fifty 
cents for a 

SPECIAL AMUSE AND ATTRA 
buildings. 

MENTS 
TIONS on the grounds and in the 

Watch him run behind the counters. 
CHARLES A. EVERITT, ~« 

Manager and Lay 
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