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n\nt;d from various souroes; and we guarantes
ihat, 1o sny intelligent farmer or housswifs, the

contents of this single page, from woek 0 week dur-
{ng the year, will be worth several times the sub-
scriptioh price of the paper.

ONWARD AND SUNWARD.

Others shall sing Lhewng,
Others shall right the wrong,
Finish what I begin,

And all I fail of win.

What matter I or they !
Mine or another’s day,

80 the right word is said,
And life the sweeter made.

Hail, to the coming singers !
Hail, to the brave light-bringers !
Forward I reach and share

All that they sing and dare,

I feel the earth move sunward,
I join the great march onward,
And take by faith, while living,
My freehold of r.hmkugivin'f.
— Whittier.
ST 1
THE HOME.
Cherry Paffs.

A cherr; Yuﬂ‘illaimplemd delicious
lessert. ’f:u ke rich, red cherries. It is
not necessary that they should be espec-
inlly sweet. A Ztart cherry will serve

very well for this purpose, providing it
is rich. Make a delicate biscuit-dough,
+ heaping teaspoonful of baking powder,
and milk enough to mix it into a soft
dough, with just consistency enough to
be stirred. Add a cup of stoned cherries
to this mixture, beat it well, turn in to
greased cups and steam it half an hour,
until well puffed up. Serve the pufls
with & hard sauce, ;flavored with cara-
mel, or simply nuLmeg Not every
u!(’ke(‘p(‘r knows that a cherry tapioca
made exactly like an apple tapioca is al-
most a8 nice.

Finnan-Haddle.

A finnan-haddie may be a very nice
dish if properly cooke(i’ and it is a ver:
inexpensive one, for a smoked hadd
may be found in our mukeu at as low

.| an hour, t!

Before they are put into the oven they
should be cut down the middle with a
knife dripging with melted butter. This
prevents the cut sides from coming to-
gether and makes the cleft clear and
well defined.

As to the trouble involved in the pro-
cess, I leave that to the judgment of
housekeepers. At six in the evening we
set our rolls, at nine they are ready to
knead. They are left all night to rise
again, and the first thing in the morning,
beforethe fire is made, are knea led again,
When '.he{ are light, which will be in

ey are ready to bake.—From
Harper's Bazar.

New Potatoes.

The first potatoes of . the season are
more or less a luxury. They arrive
early in Pnbmn'y from Bermuda, and
later from Charleston and other parts of
the South, but the potatoes which are
grown at the North and are-cooked soon
after they are dug are much better. ' A
new potato should be cooked soon after
it is taken from the earth. The.young
potatoes which are hardly yet grown to
mature size make the most delicious
salads.

The Germans, who certainly under-
stand how to make od potato salad,
invariably use a small, half-grown po
tato for the purpose, which they pur
chase by the pound in the New York
markets. This is one of our simplest
and very best supper salads. Let the
potatoes be boiled carefully and season-
ed lightly with salt and pepper, then
set away Vhen they are cold slice
them in thin but firm slices, or if you
prefer, cut them incubes. Add a small
onion or & shallot minced fine, a salt-
spoonful of pepper, and an even hall
teaspoonful of salt, to ten potatoes
sliced. Add also a quarter of a cup of
vinegar and three large tablespoonfuls
of salad oil. A tablespoonful of parsle;
is an agreeable addition to this s
and gives a dainty appearance to the
dish when served. Two tablespoonfuls
of minced chives may be advantage-
ously added. A hard boiled egg or a
smoked herring may be occasionally
Fut in to give variety. White lettuce
eaves and a mince of anchovy are also
put in a potato salad and it

a price as smoked l. Take a
haddock, putin a baking pan with the
¢kin down, and pour in enough warm
water just to cover the skin and not the
rest of the fish. Let the fish remain in
the oven fifteen minutes. By this time
the skin should be loosened. Take the
fish out of the oven, pull off the skin,
and pour the water out of the baki tg
pan. Lay the fish back in the pan wi
milk enough over it to cover it, and
strew bits of butter over it. When it is
brown serve it for brenkful

Watermelon Cake.

Several correspondents have asked to
have the recipe for watermelon cake re-
peated. When it was printed several
years ago it was a complete novelty, and
as such met with general acceptance,
but recently caterers bhave taken it up
ind are making cakes in this form for
sale at the shops. The cake consists of
two , the white part whmh imitates
the rind, and the réd which imitates
the centre of the melon and has raisins
in it forseeds. T'o make the white ;}:;m
beat two cups of s, dgn and a cup of but-
ter to & cream. - Add a cup of milk, the
whites 0! six egge, two heupoonful.l of
cream o' tartar, one of soda and three
and & balf cups of flour. For the red
»an use one cup of pink or red sugar,
m.l! a cup of butter, a third of a cup of
sweet milk, the whites of four eggs, two
<\|pﬂ0{ﬂour & teaspoonful of cream o’
tartar, half & teaspoonful of soda and a
teacup of raisins. It requires two per-
sons to fill the moulds with this cake,

me to put in the white part vhloh
forms the border, and the other to

the red part in the centre. A meon
mould is the best to bake this cake in,
a it is the most ornamental. Let the
cake bake for about an hour in a mod-
erately hot oven. When it is done, let
it couw:e mould and invert it on &
plattew® Ice it thickly on the curvin,

pm with a green icing, colored vdt.

The French

then becomes a mixed salad. A few
slices of pickled beets added at the last
moment, either mixed in the salad or
ma.uged in & wreath around it, adds to
its attractiveness and offers a (hmge
Hashed potatoes are never more de-
licious than when the potatoes are new.
A fnvonm way of pr(‘{mnn;{ them is as
follows : Take aix cold boiled potatoes,
mince them and season them with salt
and pepper, adding a little milk or a
little stock as you prefer. A scant
half cupful of liquid is generally suffi-
cient. Melt a tablespoonful of butter
in an omelet pan,and when the pan is
very hot pour in the potatoes. Spread
them evenly, and set them a little blck
on the stove or in the oven, well-covered,
to brown. When they are a en
brown on the bottom, fold them over
like an omelet and serve. The addition

THE FARM.

— Try bagging some tomatoes, for
earlies; it is said to make fine speci
mem that ripen ten days abead of those

bagged on the same plant. The
hn.ghl should be put on when the fruit is
set.

—To quiet animals by fustening
chains to their feet or legs is a danger-
ous device, for a fractious animal will
only be made worse by it, and may do
iteelf injury, while others are easily
quieted by a little gentlencss. Wild
cattle are most easily controlled by a
strap around one fore foot, fastened to &
rope about the horns, and made short
enough to prevent easy running

— Prejudice against owls is scarcely
justifiable, for these feathered “Nimrods
of the night” are of great value to agri
culture, even if they do get a (hl(t!ﬂ
now and then, They are very carnivor:
ous, and destroy many insects injurious
to vegetation. Near the Rocky Moun-
. species called the “burrowing
’; it lays its egge in & burrow either
made by itself or abandoned by the
pn\irlmf;vg It feeds on field-mice and
grasshoppers.

— There is a strong reason for breed-
ing out the seeds of fruits besides those
of their being more convenient of prepa
ration and generally more fleshy and
I»ev.v.rr flavored, and it lies in ytheir

roductiveness with much less
uhnust on to the tree or plant. Every
observer soon finds evidence that the
roduction of seed is the supreme effurt,
or which all previous growth is prepa-
ratory, and that annual and biennial
plants full of vigor until the seed ripens
are limp and dying directly afterward.
Many perennials require a whole year
to recruit after fruiting.

— I raised my hrst crop of oats and
peas in 1855, and have grown many
since, with Lhe result of making nlxty
or eighty bushels of the best grain for
feeding, and a large quantity of the best
fodder most useful for sheep and horses.
The mixed grain coarsely ground is the
best food for working horses. And
when cut green, this or any similar
mixed crop is well adapted for cows
kept for milk or butter. The seed sown
is the samé quantity used for either crop
alone, but as peas are not easily covered
by a luumw, except one of the coulter
kinds, it is best to cover the seed by the
common cultivator.

—In estimating the product of flesh
or live weight from a given quantity of
grain food, it must be remembered that
flesh has 75 per cent. of water in it,
while grain has but 10 per cent. and
some less ; 10 pounds of ¥nin may thus
make as many pounds of flesh without
any surprising difficulty when added to
other food. \ery ymmﬁ animals, as
lamb or calves, will make much more
grain in proportion to the food than
older ones. A lamb running with a ewe
will digest nearly all the grain judicious-
ly fed, the digestibility being greatly
aided hy that of the milk. Hence Jambs
will pa; ly well for moderate

of a little parsley minced, ora
ful of onion, gives a new zest to this
h.

e
E‘

A nice way to use up cold potatoes
is in & la Lyonnaise. Cut the potatoes
in slices. Put a heaping tablespoonful
of butter in the fryingpan and fry an
onion, cut in dice. Then add the pota-
toes and let them fry carefully, tarning
them as they brown on one sde tothe
other. Bprinkle a teaspoonful of parsley
over them while they are frying and
serve them when zhey are brown

How Te I(Np Ice.

It is often desirable to know how to
keep a piece of ice from melting for a
considerable time, and a Western journal
tells us how it may be done: “There
are three or four things that will keep
the precious nugget of ice from melting
away if the housekeeper will only re-
member them. One is that wkce ice
warm is the way to keep it b A

piece of ice in & pitcher, with a pail
over '.beil i dl‘ﬁ‘igh‘ rug over the

, will kee) t. A
pe.euiu a A covered

spinach
colorings wbxoh come for this parpose,
and cost about 25 cents a bottle, are per-
fectly harmless.—N. Y. Tribune.

How to Make French Relis.

Boil four potatoes of ordinary size,
having peeled them first, mas
them up fine in the water in which
they were boiled. Stir the potatoes into
a quart of flour, adding the usual quan-
tity of yeast. Make the dough thick,
as hard ‘as it will hold together. In ris-
ing, it softens so much that it can just
be kneaded without sticking.

The kneading is an important

-

of

i

part
the o) tion. A quarter of an hour's
kneading ought to suffice for asmall re-

cipe like the one here given. Knead
by drawing out one end like & rope, and
rolling the other ion over and over.
The object of m: %1 the dough thick
and stiff to begin with is to avoid put-
ting in flour after the dough is light,
for the mass softens'so much by putting
potatoes in that it will be just right
when fermented.

After the kneading, put the dough
atvay to ferment again, and, when light,
knead as before. A third kneading still
improves it, but it is not necessary. No
butter should be put in these rolls, or
in bread either, as it makes it like a
short-cake in grain, which is precisely
what one desires to av:

Good rolls ought to be puﬂ's of whieat

lour baked ; they ought to tear inshreds
or strips, have & fibre of grain like the
husk of a cocoanut, & fragrant
wheat smell; and lastly, have a rather
tough -pnng or tear to them, apd a
crackly crust. In form the; are round
at the sides and bottom, and this is at-
tained not by rolling them up between
the hands, as many suppose, but from
the potatoes, and the way in which the;
are kneaded. Each roll must be out of
the mass of the dough ; that hwny
the dough must not kneaded and
then shaped into rolls, but mml be
kneaded and put back into ﬂmﬂm
again to rise in a lump. When
and kneaded the last time, turmn it all
out on the board, cut off each roll from
the mass Without tearing or disturbl
}} or even wuchin‘ it with the hands

will enable one to do it),

mde

thcmgenﬂy in the
nhout an inch apart. a
few minnm—uy five or six—they will
be into the oven ten
Eigum oug to hkn them if they are

snug white blanket will cheu the greedy
iceman every day, and snap saucy
fingers st the milk that does not dare to
sour or the beefsteak that dares not
fail. These things are admirable in
their way, and should be in ‘every hat-
band, but th%vgr’:nmt ui?k of all is

wspapers. With plenty of newspapers
&me belbw, and on every side, the way
& piece of ice will ke«p is a joke.

Julee for

The following simple remcdy for diph-
theria is given by T. W. Ree:

Nature has her own rcm«ly for this
disease. It is nothing more nor less
than pineapple juice. It will cure the
worst case that mortal flesh was ever
afflioted with. I did not discover the
remedy ; the eolored people of the SBouth
did that. While in Mississippi & few
years ago one of my children was taken
with diphtheria, and the question of his
death was only the problem of a few
hours. An old colored man, to whom

wife had shown some kindness,
(‘A{h)d at the house, and, saying he had
heard of my little one's illness, w
me to use pineapple juice. The old fel-
low declared that in Louisiana, where
he came from, he had seen it tried many
times, and that in each case. it had
proved effective. So I secu: & pine-
apple and squeesed out the juice. After
& while we got some squeesed down
the boy's throat, nnd in a short time he
was oured. ineapple must be
thoroughly ripe. @ juice is of so cor-
rosive & nature that it will cut out the
diphtheria mucus. Try it! — Orville
(Cal.) Meroury.

o
— At Old Salem, in lllmm.u A tree is
standing which grew in front of Abra-
ham Lincoln’s log cabin. It is on a blaff
above the old mill dam. Years ago
an artist cut away the bark and outer
wood from a space about eighteen inches
square, some two-thirds u{» the tree, and
on the heartwood cut the ortralt of
Lincoln and painted it in life colors.
The likeness is excellent. As the face is
cut in the heartwood of the tree the
bark never grows over iy and it can be
a | distinctly seen from the road by any
travi Onge a year the artist

comes and retouches the work The

grain fe«dmg whﬂa with the ewes. To
give this food without hindrance by the
ewes, use a small pen with narrow open-
ings imv!ng rollers at the sides for the
lambs'to get through. The inquisitive
little things willsoon find their way into
these “creeps,” as they are called.

— Horseflesh has been sold in the
Paris markets more than thirty years,
and is still in increasing use. It is
much like beef, but of shorter and more
easily masticated fibre. That it is
equally nutritious goes without ques-
tion, and that its flavor is not unplessant
is admitted by the Society of H pruphn—
gists, who {requenJ' use it. have
eauan it and can testify that it has no

reeable flavor or odor, the only
dnw ack to it being the atn.ngamu ul
it, as in the case of the entomolc
who tried fried locusts and found ¢ mm
to be remarkably pleasant eating. The
odor of a newly butchered carcase,
whether of cattle or sheep, is exceeding-
ly disagreeable, but it evaporates very
soon. Hence the necessity of dressing
any carcass as quickly as possible, to
»ermil this animal odor to escape.

closely sealed while warm from
the cow will smell bad when cool, and
in a few hours will be disgusting, hence
the necessity for airing the milk well |
while it is warm.—A Traveller.

— A few years ago day farm laborers [

were plentiful ; but now there is only
one here in & circuit of two miles.
Farmers can make no ddpendrnc( upon
getting a laborer by the day in the busy
season. Where are the men? A few
are farming for themselves, some have
gone to the far West, many are in the
um loy of railroads, and more have fled
the cities and villages. Why? Too
much work, too little recreation, and no
portuniuen for the boys to advance.
’I‘Ye remedy ? Eacourage those who re- |
main by better treatment and by ngmg
them an interest in live-stock or.crops.
The exodus of young men from the farms
is likely to increase, instead of diminish,
under present conditions.  Laborers
being scarce, boys are compelled to
work harder than ever and are more re-
stricted in recreation. Those who have
much spirit, if not properly recognized
and given more recreation and less work,
with opportunities to make something
for themselves, will join the outgoing
procession when they reach their ma-
Jority.

— “There is always room at the top.
There is plenty of room for the success
ful fruitgrower now, and always will be.
There is no escape from overproduction
and ruinous competition from every
point, except through higher and better
cultivation, less frult and better fruit,
quality rather than quantity, Some
imagine the road to deliverance and
more money lies insolving the qmu(m
of distribution, transportation, ete.,
yet the relief obtainable in this dlrm
tion would be but temporary at best, for
if a profitable gap was opened a season
would fillit. These and other important

questions, or the solving of them ard-
ing the marketing of your produocts,
farnish no cure for unprofitable fruit-

growing, nor for the poor methods un
fortunately too valent. Halse fruit
that readily catohes the eye. Exercise
care in pioking, l"“hln and marketing.
Throw out every inferior specimen—

especially when this poor stuff, that
the sale of the mhw (-nN

i re will d as long
-"‘&5 E:nllvq and wn:-dd.y may be

mndo &.nndu::oﬁtvhm
i w"hllavduwi parties.

— Why will & hen become 8o excited
if tethered out in the grass with a red
string, while she cares much less if the
string be of & neutral color? Her
favorites are white, gray, yellow and
green. There seems to be almost as
great a prejudie ayvast black among
some white or light hens as certain
white cherish against black people. I
never saw & black hen l.lnt.(‘hdl not seem
thoroughly satisfied if she hatched out
white chicks, and have known white-or
very light hens to peck their black
chicks to death; we have had black
hens that a; |peu«d to coddle their light
chickens closest, as if most cherish
n I have frequently seen a hen fol-
lowing about the white rooster, when
there have been /all around larger and
more dl;,mhn-ﬂ?ulm, though dark in
color; nor would she give up the white
rooster until he had been whipped away
by & larger and utmm‘er hlni

TE'.MPERANCE.

Those- who advocate the use of
light wines as a preventive of dronk-
enness, and point to France as an illus-
tration, should read an article in a re-
cent issue of the Petit-Journal, Paris,
which declares that of all the dangers
menacing the agricultural population of
France, the gravest and most difficult to
fight is alcohol power.

The liquor traffic costa the people
of the United States over a billion dol
lars a year, which largely comes out of
the pockets of the workingmen. This
billion dollars is worse than wasted,” for
it brings nothing  but woe, crime,
misery, pauperism and death, Iuvery
dollar of the billion goes to support the
most gigantic monopoly which ever

cursed & nation. Thig billion of dollars
if spent for food and clothing, and other
necessaries of life, would do away with
three-fourths of the poverty, crime and
misery which now (&owlnv the land.
~ A “Blue Book,” issued by the
British government, discloses the fact
that 152 peers of the realm “aré the
owners of places in which intoxicating
liquors are sold. The number of drink-
shops owned by these peers is 1,509.
The list is headed by the Earl of Derby,
who is the owner of seventy-two drinking
places, followed by the Duke of Bedford
with ferty-eight, and the Duke of Devon-
shire with forty-seven. Included in this
list isthe Rt. Rev. Richard Lewis, D. D.,
bishop of Llandaff, who, the Blue Book
shows, is the owner of two places devoted
to the sale of intoxiceting liquors.

“The lmn\mpeuull|sundnuhlully
intemperate,” saild Mr. Kennan, in a
n«um mu-xvh-w ‘but this evil, too, is
due to a considerable degree to the
gn\arnnu-m. wnd, I may add, to the
church also. A large proportion of the
government’s revenue comes from the
ax on rmu As there is always &
greater demand for money than can be
-upphcd the gevernment hak no incent-
ive 10 encourage temperance; on the
contrary, it does what it ean to encour
age intemiperance, for the more vodka
consumed the greater the revenue, The
ohurch likewise does nothing to pro
mote sobriety. In fact, it asaists ma
terially to increase the mmnm_pl.hm of
spirits, On feast days the priests en
courage the pessants to drink, and on
such oooasions I have seen & whole vil-
lage drunk. Is it any wonder that they
are intemperate

For Constipation
Ayer’'s Pills
Dyspepsia
Ayer’s Pills
Biliousness,
Ayer’s Pills
Sick Headache
Ayer's Pills
Liver Complaint
Ayer's Pills
Jaundice
Ayer’s Pills
Loss of Appetite
Ayer's Pills
Rheumatism
Ayer’'s Pills
Colds
Ayer’s Pills
Fevers
Ayer's Pills

Prepared by Dr. J. C. Ayer & Co. Lawell, Mass
Sold by all Druggists.

Every Dose Effective

For

For

For

For

For

For

For

For

For

fhat
One

Edward Linif, of 8t Peters, C. B., says *
his horwe was badly torn by a piteblork.
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\Vonld you like to improve your |
writing in two days > Write easier,
faster, better > You can remain at
home and become a good, rapid,
practical business writer. Send 10
cents for a trial lesson in Rapid
\Vr{;ling.}_ﬂx_i\ is the new style by
whigh*So many are becoming beau-
tiful writers,
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(London, England);

Late Clitnioal Assistant Ryl Ophthatmsic Hosptel,

eoULINT,

May be consulted oaly on dissases of MY,

EAR 4xp THROAT.
Gﬂ(blmna&run 8T. JOHN, N. B

JUDSON E. HETHERINGTON, M. D,
HOMMOPATHIO PHYSICIAN AND
RRY,
7% Syoxey Srausr, ST. JOHN, N, B,

Oonsultation by letter or 1
-‘:’ or 1o person will resesive
Telephone ¢61.

(. W. BRADLEY,
DENTIST,
MONCTON, N. B,
Offios—Cor. Matn and Botaford Sts.

JA8. 0. MOODY, M. D,
PHYBICIAK,

 SURGEON & ACCOUCHEUS
OFyIen’ AND REETDENOR:

Corner Gerrish and Grey Sirests, WINDSOR, W: 8.

s sttt it

BUSINESS CARDS.
THOMAS L. HAY,

DRz
HIDES, SKINS, AND WOOL.
u-.nuho‘-u.w

S

Square,
SAINT JOMN, N. B

Chlpm-n" Patent
omn or vun

Best Family Flourl made in Canada.

At‘mgw-h-luf-m if he wesly

3. A. CHIPMAN & co.,
nun—umml. HALIFAX, W. l

d. MeC. SNOW,

GENERAL FIRE, LIFE, & ACCIDENT
INSURANCE AGENCY,

MAIN STREET, MONCTON, N. B.

Marhle Freestone and Granite wm

A. L WALKER & SON,
TRURO, N, 8,
AJ WALKER l CO..
KENTVILLE,
P AR work doe et class,

" CURRIE & HOWARD,

FURNITURE

FOR THEIRADK,

Great German Skin Core,

'-';?.’.'fm.-..n fes, ole.. a8

it by €. B o5, Wbes B vy
n#l clegmat

A,TKI’)—(“ wido awake ayente W sell -

the Fonthill Nurserios of Canada  Good oy

and regilar and constast employment W the vight
men. No drones need apply. We have 700 mores
under stook, every department fally cquipped. Ad-
dress, STONE & WELLINGTON, Temple Building,
Montroal, J. W. BREALL, Mausgor. Name thie
RO i SRR

Palpitation is ene fo o

won TR BTl Yaras s «Tmn‘:‘




