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Time is an Object
Where one wishes to get to 

earning as soon as possible. We 
think of time, but we think more 
of careful .preparation. We leans 
business by doing business with 
the same hours, work and require­

ments. We make the school like 
a large business office and avoid 
the usual school routine.

If you like this plan, send for 
information.

Shell's Bosun* Oollkon, Tram N. ■-

NEWTON CENTRE, NASS.

Fall term opens Tuesday, Sept 
5. Examinations fur admission at 
nine o'clock a. m. Seven Profes­
sors and three Instructors. Regular 
course, three years ; English course; 
two years, French Department- 
Elective studies in regular course* 
and for resident graduates.
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Acadia University.
The next session will open Oc- - 

tober 4th at g a. m. Matriculation 
examinations will be held October 
3rd, at 9 a. m. Supplementary 
examinations on Thursday, Octo­
ber 5th. A. W. Sawyer,

SEWENGLANO CONSERVATORY
d. ^:> , of music.

In wMtth» to*tte —»ewelw!^ieWr«l ■ Ічммм

The St. Martins Seminary.
FACULTY OF INSTRUCTION.

Austen K. deBlois, M. A., Ph. D.............................................. Principal
LITERARY DEPARTMENT.

George E. Chipman, B. A.
Miss Mary A. Tucker, B. A.,
Rev.Chas, W. Williams, M. A., . Instructor in Ethics and Bible Study

. Mathematical Master

. Vice-Principal 
Preceptress

Sheilcy J. Case, B.
MUSICAL DEPARTMENT.

Fraulein Elsbeth Meyer (late instructor in Music in Berlin, 
Germany, and pupil of Scharwcuka),

Miss Annie L. Vaughan,
Miss Lila P. Williams, .
Grosvcnor M. Robinson,

Director 
Piano and Organ 
Piano and Violin 

. . . Voice
ELOCUTION DEPARTMENT.

Grosvenor M. Robinson (late Professor of tPantomime in 
Boston School of Expression and Harvard Summer 
School A

Miss Belle J. Butterfield,
. . Director
Associate Instructor

ART DEPARTMERT.
Miss Marion E. Vaughan 

Miss Maud Pye 

York A. King,

Instructor
SHORTHAND DEPARTMENT.

Instructor
DEPARTMENT OF TELEGRAPHY".

Instructor

Session 1893-94 Commences September 13, 1893
AU the departments are under the care of traîne! specialists. The 

opportunities for social and religions training are a special feature in the work 
of the institution. A real Home-school for young men and young Indies. Send 
for Calendar to the Principal, 81 Martins.

119 HOLLIS STREET, HALIFAX, N. S.

J. C. P. F RAZEE, Principal.

HeureShort’s

DystéSfP

£ctsLikeMÂ£*Î C 

Гн au. Stomach trouble)
I “DYSPEPT1CURE ” | PAST ВКОКИГО FAMOUS

ОПАЖІЛІ X. 8HOST,
II Oârt.e Ft., *L Jtba, 1. B.

I or <1 llafarj EL. EiBalt, Г. T.

FAST BECOMING FAMOUS j 
as a Positive Cara foe 

CHRONIC DYSPEPSIA : 
aad all forms of 

lYDICSSriON.
I *11 o«h«r troubles reselling 

from Darren re Dicasrioe.

WE AIN’T TIRED
Talking about our Boys’ 25c Hats, but just for a little variety we wilj 
tell you that for men afflicted with the popular mania for fishing we 
have just the thing you want 
at a merely nominal price. Also Wicker-lined ones at 75c, and if 
latter are not to your mind and pocket try one of the 15c ones.

line of Cork-lintxi and Pith Helmets

D. MAGEE’S SONS,
63 KING ST.. ST. JOHN.

ACADIA MINES, N. S,
June, 2nd, 1893.

THE GRODER COMPANY,
Gentlemen,—

This is to certify that I have been a sufferer from 
Dyspepsia or Indigestion for a number of years, suffering 
from sick headache several days every three or four weeks. 
Upon the recommendation of a friend I took Grader's Syrup.

It has given perfect relief. Sick headache is a 
thing of the past in my case, and I can and do conscientious­
ly recommend Grader's Syrup to others, believing it to be 
the best remedy in the market for Dyspepsia.

Respectfully yours,
[Signed] Mrs, Jas. McLean.

SALISBURY, N. B.
May 23RD. 1893.

This is to certify that I have suffered for two years with 
Dyspepsia, Constipation, and Rheumatism, and have only 
found cure in your " Grader's Botanic Dyspepsia Syrup.” I 
was unable to eat even an apple without resulting distress.

I make this statement that others who have been suffer­
ing as I have may go at once, buy your remedy and be 

Yours sincerely,
Mrs. Joseph Parker.

SICK HEADACHE
AND . .

DIZZINESS Flee before Groder’e Syrup. 
The Statement of Councillor Palmer, of Kars, Kings Co., N. 

B., Proves Above Claim.

THE GRODER COMPANY:
GENTLEMEN,—For seventeen years sick headache and 

dizziness have been my portion. For three months previous 
to taking your remedy my head would ache and be dizzy 
fully one-half the time. On the 27th day of February last a 
friend of mine recommended “ Grader's Syrup." I tried it 
very reluctantly. After using two bottles I considered myself 
cured. No headacc or dizziness troubles me. I enjoy per­
fect health and can cheerfully recommend your remedy to all 
who may be troubled as I was.

Yours truly.
G. W. PXLmer.June 26, 1893.
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MESSENGERSeptember 18.
the “Gateway” herrows of the іетегкі 
rises manufactured alone by this estab­
lishment. These sises ere designed for 
operation by two, three, foot sod six 
bones respectively. The instrument is 
one of the moot effective pulverises and 
esteem fasten of weeds ever Invented.

ТЬаміЬоаИ «Uodloià oaol pUoe f<* » 
de, or two before betas eeeled. І» 
matins jelly, email or Imparted qutneee 
may be need, onltins ont the item, 
•pecks end Imperfections. Then the 
fmlt le ont Into email pleine, without 

or cored, boiled till 
ust directed. This

•••
nor*

The “cutaway feature consists of a sort 
of saw-tooth fashioning of the disc, or 
circular blade, originally introduced in­
to these cultivators or harrows in the 
large fields of the West It Is contended 
that these teeth will project more deep­
ly Into the ground than if the blade is 
only a circular piece of steel of knife- 
like sharpness. These harrows are also 
well adapted for nee to orchards or in 
the patches of fruit growers.

Tne same company manufactures also 
plough constructed in a similar form. 

This plough is operated by a driver 
seated over the framework as in the 

of the solky plough. Tne princi­
ple of the cutaway disc, which is curved 
or concave, Is supplemented by plough­
shares and mould boards, and the plough 
as thus developed Is particularly effective 
in stubble land and fallow ground. The 
tool Is not adapted, however, to tough 
eod ploughing. It Is said that four 
horses can easily handle a forty-inch 
plough and finish from six to ten acres a

Hay-Baling Machinery.—The ad­
vance that has been made In machines 
for baling bay is prominently ■trated In the pavilion of the Whitman 

Company, of St. Louis, 
power baler is capable 
bale every minute, and 
the hay pressed that 

from ten to eighteen tons may be carried 
in a single railway car. The prices of 
these machines range from *400 to 
•560, according to capacity. Theee 
modem baling presses have 
valuable auxiliaries to farmers і 

distant
machine alluded to probably represents 
the highest degree of perfection thus far 
attained in this line of invention. The 
plunger is fashioned for powerful opera­
tion and quick return movement. The 
crank gear uses three quarters of a 
revolution for the projection of the 
plunger and one-quarter for Its with­
drawal, thus providing for a long time 
to feed and for the accumulation of 
enormous

-KBir nor SVBB Leesiie."
vine been pared 01

soft,i3id finished as j 
Is the only way In which 
quinces can be satisfactorily 

Tomato hnavn —A rich and de­
licious preparation. The ground tomato 
fa a special variety of the (annas “ love 
apple.” It U also called the “ ground 
plum tomato," and the “ winter straw­
berry ” or “ cherry " tomato, according 
to he color, whether yellow or red. 
There is very little difference in the 
quality of the red and yellow varieties 
of the ground tomato, bnt the yell 
generally preferred, end itls much 
easy to procure in „market. It 
preserved with ginger 
made into a sweet pickle, 
ground tomatoes come Into market in 
August, and continue throughout the 
preserving season. They should not 
cost over twenty-five cents a peek in the 
downtown markets, but the price of 
course is regulated somewhat by the
raffia ground tomato makes an especi­
ally delicious preserve, and is valuable 
chiefly (or this purpose. To six pounds 
of the yellow variety allow a quarter of 
a pound of green ringer and the juice 
of three lemons, or four lemons out into 
slices and peeled, but without pressing 
out the juice. About one quarter of the 

of the lemon should be add- 
this means all the
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THE HOME.
The HwLwater Care.

Are you a busy, worried woman, who 
«ornes home si night with temples 
throbbing and every muscle aching from 
fatigue? Ask the Philadelphia Timet. 
It so, you often say to yourself : “I am 
dead tired, and haven't the ambition 
to dress or even comb my hair for the 

about and

te'nüir'SI
Дdischarging a 
so compactly la
of

yellow peel
ed in either case. BY І 
thick, white peel which contains the bit­
ter principle of the fruit and none of its 
flavor is rejected, 
rule called for a pound of sugar to a 
pound of fruit. This is necessary when 
the lemons are used, but would not be 
necessary otherwise. But the tomatoes 
require lemons and ringer both to rive 
the preserve Its peculiar, aromatic, Best 
India flavor. The preserve is rather bet­
ter if the juice of lemon is used instead 
of the slices of lemon, but the slices are 
an ornamental adjunct. On no account, 
however, attempt to slice the lemon 
through as careless preservers do, retain­
ing the bitter part of the peel. Weigh 
out the ginger root carefully, remember­
ing that it is the green ginger root 
which comes to market fresh at this 
season, and not the dried ginger of 
the drug shot*. Scrape the ginger 
thoroughly. Ont it in thin slices, and 
put it mto three pints of 
Cook it till it is tende, 
it from the water and lay it aside, 
to the ginger water the sugar, the jutoe 
of the lemons (if the juice is used), and 
the shell and the white of an egg as 
soon as the sugar is dissolved. Let this 
syrup boil up slowly, stirring occasion­
ally to clarify it After a few mo- 

boiling a thick scum will cove 
top. Skim this off carefully, leav­

ing the clear syrup beneath. It will 
require ten minutes’ boiling. When It 
is properly clarified, and every bit of 
the shell of the egg, as well as the white 
has been removed, as they rise with the 
scum, add the tomatoes. These should 
be carefully peeled by putting them first 
in boillng hot water, letting them re­
main a moment, and then draining 
them. Peel the skin of each tomato off 
with a towti. It should be firm in 
texture. When the tomatoes are dry, 
put them into the syrup. Add also the 
slices of cooked ginger root and bits of 
yellow lemon peel : and if you use the 
lemon in slices, this is the time to cue 
IL Let the whole cook slowly and 
steadily for half an hour, or till the fruit 
is so transparent that the seeds are visi­
ble. The ayrnp should be of a rich 
flavor, and thick. Pot the preserves in 
the cans or jars when they are done, boil 
down the syrup about ten minutes 
longer, and pour it 
Let them become oold. 
them up with brandied papers 
top, and set them away to the _ 
closet. .The preserve should be almost 

thick as a marmalade, and the syrup 
mid be bailed down until It attains 

this consistency, if it does not in the 
regular bailing. Some old-fashioned 
preservers lay the tomatoes on platters 
after they are cooked in the syrup, sud 
and place them in the sun for three 
hours to allow them to become candied.

jus and pour the 
This makes the

SSSiJSBSSSSemy^
still aching and your limbs jaet as 

tired as when you came in. The next 
time you feel that way joat slip off the 
waist of your gown, brush your balr up 
on to the top of your head, and bathe 
the back of your neck with hot water. 
When the pain is a little relieved vraeh 
your face with the same reviver, and by 
the time that is done you will feel like 
brushing your hair and fixing 
or we are very m 
hot-water cure is 
token externally as

oMtbS
markets. The

The old-fashioned
efforts to reach

&
quite as efficacious 
internally.

power for the next thrust 
is so planned that It can be 

instantly stopped or started. The feed 
chamber is commodious and admits of 
the receipt of an unusual quantity of 
bay at each charge, and the strength of 
the machinery is such that no straining 
is possible.

Hatching Chickens by whi 
In Horticultural Hall there Is 
tore stuffed ostrich. He is about as 
large as a small sized guinea hen. He 
bears upon his person a label which

This should be sunny, for everything 
which adds to cheerfulness is an aid to 
digestion. A grate fire is an addition to 
a dining-room, but the room should 
never be overheated. Ou the other ha* 
chilliness is to be avoided, and screens 
should shield the table from all draughts. 
The room should be swept daily ana the 
rugs shaken. Once a week the door­
knobs, fire-place, and closet-shelves 
should be thoroughly cleaned. Plante 
are an appropriate window and table 
decoration, ferns in small, silver-plated 
jardinieres being much used for centre 
pieces. The erase for old silver shows 
Itself in the use of quaint candelabra, 
old spoons, oddly soaped 
and mustard and pepper pots of antique 
shape. A table tastefully set out with 
highly polished silver, sparkling glass, 
and an appropriate arrangement of 
flowers, is a charming sight and a fitting 
prelude to a dainty feast.

dear water. 
Then rem OLKSALB.—

і a minia-Add

says, "I was born on purpose for the 
World's Fair. What is home without a 
mother ?" A placard bearing such an 
inscription might appropriately be putЇь™1* upon the incubator swarming with 
freshly hatched chickens, exhibited by 
the Reliable Incubator and Brooder

olive-diahee

Company, of Quincy, Ill., who present 
some magnificent specimens of improv­
ed machines. This device is probably 
the most complete of its kind ever in­
vented. Its capacity is 200 eggs. It 
has a brooder attachment which pro­
vides for the escape into free air of the 
chickens as they are hatched, and all 
the chicks are nicely sheltered and 
made comfortable by a proper tempera­
ture, which is supplied from the same 
lamp that runs the machine for the sec­
ond hatch. It is also said to be a time 

to the attendant, inasmuch as the 
incombâtes and chickens can be looked 
after at the same time. The literature 
of this company affords some delightful 
points of Information to breeders by this 
novel process.

Am old Mowiso Machine.—A coun­
terpart to that of the McCormicks is the 
exhibit of the Walter A. Wood Mowing 
and Reaping Machine Company, of 
Hooaio Falla, N. Y. They have in their 

pedrnen of the original 
more than thirty years ego. 

This particular machine was used 
twenty-five years by the man purchas­
ing it from the company. The contract 
between this hardy veteran and the 
highly polished and glittering instru­
ments standing near it is worthy of 
notice.

“In no country," declares Mr. Ernest 
Hart, in the London НовоїtaL “is home 
rendered so unhappy ana life mide so 
miserable by the ill-temper of those 
who are obliged to live together as in 
England. If we compare domestic life

o*.
form such an Integral article of diet, a 
notable improvement will be remarked. 
In less meat-eating France urbanity la 
the rule of tiie home ; in fish and rice- 
eating Japan harsh words are unknown, 

exquisite politeness to one 
another prevails even among the 
dren who play together fa the 
In Japan I never heard rude, angry 
words spoken by any but Englishmen. 
I am strongly of the opinion that the 
Ш-temper of the English is caused in a 
great measure by a too abundant meat 
dietary combined with a sedentary life. 
The half oxidised products of albumen 
circulating in the blood produce both 
mental and moral disturbance. Brain 
workers should live sparingly if they 
would work well and live long. Their 
force is required for mental exertion, 
and should not be expended on the task 
of digestion, for “they should remember 
that the digestion of heavy meals in­
volves a great expenditure of nerve 
force.' The heathfnl thing to do Is to 
lead an active and unselfish life on a 
moderate diet, sufficient to maintain 
strength and not increase weight"

chil-

Thls company, in its plans for a pavil­
ion. took puns to make the features of 
their trade prominent Thus the rail­
ing Is constructed entirely of objects 
terinr into the manufacture of their 
mowing machines. The top rail is set 
with guards to protect the knife, which 
are arranged clear around the space, 
points upward. The ratchet hub is in­
troduced by a quarter section 
side erf the poets fa this railing, giving 
the appearance of half the wheel above 
the surface of the floor. The word 
“Wood" la wrought in each panel 
formed of chain links finished In dull 
gold, the railing being in dull silver. 
There are many other details of orna­
mentation In this pavilion, and the ex­
hibits in their artistically wrought en­
closure prove a source of constant in­

to the attendants whose amlabll- 
taxed to the utmost 

explaining the construct! 
the machinée.

them in 
them.

Then they put 
hot syrup over 
preserve rather richer.

Ordinary tomatoes can be preserved 
In this way, bnt they make a rather 
seedy preserve.

THE FARM.
»S Sbe World’s

Canned Quinc* with Am.s.-.The
proportions are a half-peak of quinces to 
a half-bushel of fine sweet apples. Pre­
pare the quinoee as above, and cook the 
waste, saving the water. In this water 
cook first the apples, which have been 
pared, cored and cut into eighths, till 
they are moderately tender. Slice the 
quinoee quite thin, and boil in the same 
water tiù they can be easily pierced 
with a folk. Drain and weigh the 
quinces and apples, placing them to­
gether. For each pound of the fruit 
allow a half a pound of white sugar, and 
place it in the juice, bringing the result­
ing sirup to a boil. At that point add 
the. fruit, which should be nearly cover­
ed by the sirup ; If the latter Is 
add sufficient bailing water. Bring the 
whole to a simmer, and let it а 
till the apples are quite soft, when the 
sauce is ready to be canned and sealed.

Quince Jelly.—Slige a half dozen 
large quinces. To the parings and cores 
add eight or ten fine tart apples, out fa- 

small pieces without paring or coring. 
Boil these fragments fa suffirent water 

they are very soft and the juice is 
thick and rich. Then pour Into a thick 

to drain. At the
kettle, the quinces

have been covered with cold water and 
cooked till very soft, 
drained and the juice is

the first kettle, while the pulp may 
be saved for marmalade. Having 
measured the juice, boil it rapidly for 
twenty minutes, skimming such froth

from stirring the mixture. Then set the 
kettle where it will just simmer, and for 
each quart of the вугор add a pound 
and a half of granulated sugar, which 
has previously been heated to the 
Stir the contente of the kettle till the 
sugar is melted, then 1st it boil up for

A Novel Hay bake.—The Stoddard 
Manufacturing Company, of Dayton. 
Ohio, presents some fine specimens or 
the well-known “Tiger” brand of mowers

air
drills, etc. The most novel instru­

ment to this collection is what is known 
as the Beck side delivery hay rake and 
tedder. Instead of gathering the hay 
in the old-fashioned manner, necessitat­
ing a frequent elevation of the rake, 
ttua invention shifts the hay sideways 
into windrows for oaring or for loading 

t wagons. There are three reels 
id in regular succession, one behind 
other, and all rotating at right 

angles with the path of travel. Theft 
motion is slow; each has twenty-four 
steel taking fingers, about three-fourths 
of an inch in thickness, time providing 
for a thorough combing of the stubble. 
The periphery of the reel is flexible. 
Each finger, by means of a device con­
sisting of a chain and tube, will stop or 
pass around or go over any solid ob­
struction that may be encountered. 
The automatic feature of special inter­
est ft that, as the finger makes its réso­
lution from the ground upward carry­
ing the hay with it, it ft slowly with- 
dzawn into this hollow tube, th 
ating Itself by a 
from the hay as the 
the windrow. The machine 
its progress over the groom 
feature of the two wheels beneath the 
driver moving In one direction after the 
horses, and the three wheels or reels 
behind him revolving sideways. It ft 
certainly an instrument embodying 
many complex principles of mechanism; 
and Its operation ft the perfection of 
clockwork itself.

The Cutaway Harrow Company, of 
Higgmnum, Conn., has a fine exhibit of

and

day by day in 
ve features of

An Invention was made by J. A. 
Everitt, to 1891, consisting of such im­
plements as ploughs, hoes, cultivators, 
drills, etiL for the use of a single man 
power. For small farmers and gar­
deners these little topis would seem to 
afford much relief from labor. By 

Of a bar, with one end attached 
1 at the head of the tool and 

the other end resting against the chest 
like a crotch under the arm, and with 
handle for each hand, the machine ft 
pushed forward for any of the purposes 
Indicated, and in light soil it is superior 
to the horse and plough, really leas ex­
hausting to the driver, much more eco­
nomical, and oanrvtng with it less power 
for damage.—N. Y. Tribune.

to a wheel

to

until

time,elly bagtc 
in another

— Mr. Henry Theakslcn, Secretary Y. 
M. C. A„ Halifax, N. 8, says : "Ihave 
used Pnttner's Emulsion for simple and 
obstinate cough and general debility. 
In every case it has given the utmost 
satisfaction. I recommend it as a family 
medicine."

—The standard blood purifier, strength 
bulkier and nerve helper ft Hood's 
Sarsaparilla. Insist upon Hood's, be­
cause Hood's Cunxa.

natural movement
^Sl3ed*to tha” latter is formed into

in
the novel

Mlnard'e liniment relieves neuralgia-

IHI II,

~.
"й

 
•

m
m


