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The Latest Little Fads That Will Interest
i the Fair Sex.

¥ Here are three varieties of sandwiches
Bbat are likely bo prove agreable additions
o the picnic lunch menu: _

+ Orange sandwiches—The oranges must
be carefully peeled and the pith and pips
wemoved. Cut them into thin slices with

B sharp knife. Sweeten to taste and place
between thin bread and butter. :
-k e and lettuce sandwiches—Cut
pome thin white bread and butter. Ar-
wange it on some finely shred lettuce,
sprinkled with sugar. On this place very
thin slices of preserved pineapple. Cover
with more shred lettuce ,and make into
sandwiches. Preserved ginger can be used
in the same manmer.

Cucumber and tomato sandwiches—Take
as many cucumbers and tomatoes as are
likely to be required. Peel the cucumbers
and remove the skin and seeds from the
ttomatoes. Cut both into dice and -mix
them together. Turn them over lightly
in a little rich mayonnaise sauce. Put one
thalf of this mixture between white bread
‘and butter and the other half between
brown bread. :

Banana pudding—Whip ‘three eggs and
one cupful of sugar to a cream; add three
tablespoonful of cold water and one table-
spoonful of baking powder sifted in with
one cupful of flour. Beat well. Stir in
two shiced bananas. Xill the molds halt
full and steam one hour. Serve with
whipped cream. :

An appetizing way of cooking delicate
meats like veal or chicken in summer Is a
Ya marengo. To prepare veal, take three
pounds of clear, lean meat, prefe'm.xbly
drom the neck, which is especially juicy.
Cut in dice about two inches in size.
Cut a small piece of salt pork, also in dice,
and try out in the bottom of a pot. Une
.of the round-bottom Scotch kettles is best
for this purpose. Cut a small’ onion in
slices and fry in the pork fat, taking care
that it does not blacken. Season the veal
with salt’ and pepper, dredge lightly wivh
flour and let it fry in {he fat until a nice
brown. Have ready two or three cuptuls
of good white stock and pour over the veal,
together with half a cupful of strained
tomato. Add a small bouquet of mixed
herbs, a clove and a sprig of parsely, cover
closely and let the veal simmer slowly tor
an hour, Have in readiness a half dozen
slices of bread, cut heant shaped, and
brown in the oven. Dish the veal in the
centre of a platter, strain the gravy and
pour over it and arrange the toast about
the edges. Serve with rice and green
peas.

Brass stair rods or other lacquered ar-
4icles should not be cleaned with acid or
.paste, but washed with.warm soap suds
and, after being wiped dry with a cloth,
placed in the sun or before the fire to
complete the drying process.

The juice from a can of fruit if not need-
ed when the fruit is served, may be used
Jater as a foundation for a jelly. 1f the
syrup is as rich as it should be it will
stand an equal amount of water. When
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thus diluted it is sweetened to taste, and
used with dissolved gelatine in the pro-
portion of little over a half a box to every
quart. Pear syrup is improved by heat-
ing with it a bit of ginger root, and peach
syrup has a better flavor if a few blanched
almonds are thrown in. These need not
be taken out when the jelly is strained.

Blackberry fritters—Sift. together one
rounded cupful flour, one-half teaspoonful
baking powder, one pinch salt; add one
cupful sweet milk, two well-beaten eggs
and one cup blackberries, slightly sweet-
ened. Drop by spoonfuls into hot lard.
Drain and serve with powdered sugar,
maple syrup or any simple sauce.

Spiced currants make a delicious accom-
paniment for meat. ‘Take five pounds cur-
rants, four pounds sugar, one pint vine-
gar, two tablespoons cloves, two table-
spoons cinnamon. Mix and boil three
hours slowly.

1f after blackleading the grate and pol-
ishing in the usual way it is rubbed over
with a piece of old velvet, a wonderful
glossy appearance will be the result.

Cocoa frappe is a delightful addition to
the summer luncheon menu. Stir togeth-
er one quarter pound of cocoa and one and
one-haif cups of sugar. Pour over the mix-
ture one cup of boiling water and cook untal
smooth and shiny. Add a scant two quarts
of anilk and a stick of cinnamon. Boil ten
minutes. Beat vhe white of an egg untu
stiff, add one-half cup of sugar and half a
pint of whipped cream and stir into the
hot cocoa mixture. Cool, add a scant halt
teaspoonful of vanila and freeze. §erve
in glasses and with a spoonful of whipped
cream on top.

Fads of Fashion.

Poplin baregi is one of the late season
importations that is much liked for its
softness and clinging qualities.

Vests of grass linen, with new and vari
colored embroidery, are new and smart.

Linen gowns in cashmere colors, with a
glint of gold are among the novelties.

Traveling gowns of mohair are dressy
and serviceable.

Crinkled crepe muslin is one of the
novelties in sheer fabries.

Belts of black velvet with lqng loop
streamers are worn by young girls, the
dotted ribbons being especially popular.

Castor grey and caster blue both belong
to the catigory of summer favorites and
in ved we have strawberry, raspberry,
cerise and tomato. .

Biscuit color, with a touch of turquoise
makes an excellent combination. .

Peira cotta is one of the tints in_wlnch
pongee has made its appearance this sea-
son.

Wedgewood buttons, white figure on
blue ground, set in a rim of gold or silver
are among the latest additions.

Circles of amethysts or pearls are worn
as buckles on some of the new fancy slip-

pers. ;

Oniental embroidery is effectively 1_1,qed
for trimming silk and cotton shirt waists,
a strip is placed down the front plait and
used also for stock and cuffs. |

Platinum or gold paillettes or a combin-
ation of both represent the latest develop-
ment in spangled trimming.

HINTS ON CAMPING OUT.

Useful Suggestions at This Season of Re-
tirement to the Wilderness.

3§ —

In planning a camping trip the first
things to receive consideration are the
climate of the locality chosen, the manner
by which the camp is reached, and its re-
sources in household equipments and pro-
visions. A rented camp usually contains
all necessary furnishings and utensils cx-
cepting bed and table lmen. If bedding is
supplied, it is well to supplement it with
m sieamer rug or blanket for each of the
rarty. As to utensils and provisions, if
these cannot be found at reasonable prices
in the woods, a supply must be taken
along. For tent or simple log cabin life
the utensils may be few. White enamelled
ware for the table is to be remembered
because it is neat in appearance and not
breakable. A cup, saucer and plate, with
_knife, fork and teaspoon, for each of the
party, two covered vegetable dishes and
plates for bread, butiter, meat or fish will
be suflicient for rough camping. As to
utensils, few are absolutely needed—at
most, a cofiee pot, two or three agaic
saucepans, a broiler, frying pan, bread tin,
a small covered iron pot for baking beans,
two or three sharp knives, a case knife or
two and three tablespoons. .

Substantial food, with no fancy side
dishes, will satisfy a hearty appetite in
.tthe woods, cornmeal cake, bread, beans,
potatoes and vegetables, with the fish and
game obtainable near at hand, constituting
a vaniety suited to the conditions. .An as-
wortment of canned vegetables will be
wanted. Of tinned fruits in July*and Au-
gust there will be less need, because black-
beriies, raspberries and huckleberrics can
be picked fresh in most places daily. To
make the kitchen range, place two logs
or two little stone piles three or four feet
wpart, and across them put two green
birch, hickory, or any hard wood logs, ar-
vanging them a few inches apart. ‘An open
cave, dug in a few minutes in a side hill,
§s the best of refrigerators. In this the
butter, eggs and foods meeding low tem-
werature can be buried. : ‘
i A epring bed that will rival in comfort
il the patented arrangements in the world
Js rendily made. Fasten together with
mails a framework of poles, putting a
Btrong crosspiece at head and foot. Ior
%he first layer select spruce poles the size
of a broomstick, tapering at one end to
the size of a finger. Cut these long en-
pugh to project at least a foot at each
end, and put the big ends at the head of
fthe bed. To nail these down will mean to
jmake a bed as hard as a board, so they
ghould remain loose, the extra length at
head and foot allowing for sagging. Place
fhese poles three or four inches apart.
YCover them with a cross layer of coarse
epruce or balsam or pine boughs, and
wbove them arrange layer after layer of
‘¥ine spruce tips, adding a final layer of
the flat cedar tips. With a blanket over
the whole, the bed is complete.,

One article of the camping outfit will
perve to preserve the very odor of the for-

ter city life has-been resumed. This is
the camera, and it should accompany every

THE AMERICAN INVADERS.

ot

British Press Treats of Yankee Campaign
in English Trade.

Men somctimes speak as though the
dramatic coup of a Morgan when he ac-
quired control of one of our great ship-
ping lines, or a Schwab who outbids
our stecl makers, or of Philadelphia
bridge builders® who capture the- orders
for our biggest viaduots, comprised this
invasion. They do not. Such items are
merely the sensational incidents of a vast
campaign, The real iavasion goes on un-
ceasingly and without noise or show in
five hundred industries at once. ¥rom
shaving soap to electric motors and from
shirt<waists to telephones the American is
cleaning the field.

Today it is literally true that they are
selling American cottons in Manchester,
pig-iron in Lancashire, tin plate in Car-
diff, and steel in Sheflield. It only re-
mains for them to take American coal te
Newcastle,

Modern office furniture, from the desk
to the door mat, is nearly all American
in every up-to-date establishment. One
vits on a Nebraskan swivel-chair before a
Michigan roll-top desk, writing one’s let-
ters on a Syracuse typewriter, signing
them with a New York fountain pen and
drying them with a blotting sheet from
New England. The letter copies are put
at;vu,y in files manufactured in Grand Rap-
ids.

The value of typewriters brought : to
England from New York and Boston is
considerably over £4,000 a week, and the
greater part of this is dear profit or
high wages for skilled labor, as the cost
of the raw material used is trnivial, FKf-
fort after effort has been made by Kug-
lish firms to acquire this trade, but in
vain. The only serious competifor to the
English machines for office use is a Cana-
dian typewriter,

Three years ago some cheap American
blouses were imported, and last year the
greater part of the English ready-made
shirt-waist trade went to America. One
English firm alone sold American blouscs
for women to the value of £57,000. This
was done notwithstanding the fact that
the American manufacturers would not
look at small orders and would only dc
business with the largest jobbers.

Now that they have annexed our blouse
trade the Americans are entering serious-
ly into the hosiery business here. They
have found a very profitable line in men’s
braces, and 1in high-class underclothes
they are likely for a time to have things
much their own way.

Take another allied trade. A little time
since English boot manufacturers began
to feel the pinch of Amenican competi-
tion. They faced the situation and be-
gan to improve matters. In many cases
they sent over for American boot-making
machinery, which is admittedly superior to
any formerly used here. Their effort to
check the rising American tide has, how-
“ever, so far proved im vain. .In 1898
America sent us shoes to the value of
£72,714; in 1899, '£147,944; last year the
figures had risen to £228,057.

And the fight has ouly just begun.—

gtep of the way, and be in readmess al-
ways for work.~New Xork _1mbnue.mJ

London Mail, _ ..,
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MIGNONETTE IN POTS.

How to Grow and Flower Fine Large

Specimen Plants.

Two sowings of seeds should  be
made, the first about the middle of
June and the second about the middle
of July.- Take as many six inch pots
as there are specimens required and
after draining them well fill to within
an inch of the top with a mixture of
loam and well decayed manure well
broken up. Press it down rather firm-
1y, sow the seed thinly and cover with
finely sifted soil. Place them in a
frame or under hand lights. After the
seedlings are up give more air night
and day.

The plants will soon become strong
enough for the first thinning to take
place, which should consist of the
weakest plants. In a short time a sec-
ond thinning will be required, leaving
from five to seven of the strongest

plants at regular distances over the

surface of the pot.

The plants may be allowed to grow
until they have rooted well, but at the
same time must not be allowed to get
pot bound, as if so the stems become
hard, and they will attempt to bloom.
and their future growth will be check-
ed in consequence. At this stage they
will be fit to put into the pots in which
they are intended to flower. This large
shift is necessary, because mignopette
does not thrive well when frequcnt'v
shifted. Eight and one-half or tcn
inch pots will be found a good size for
specimen plants. The pots should be
perfectly drained and quite clean.

As to soil, nothing is better than
turfy loam well decayed. This will
without any addition grow the plants
well. Pot them firmly and water at
once. Keep the sun from them and
stand the pots out of doors or in a cold
frame on a cool bottom of ashes and
prdtect from strong winds, Stake each
plant firmly, and when they have
grown an inch or two pinch out the top
of every shoot. This will cause them
to break two inches or three inches
down in the stem. These shoots in
due tinre will need stopping and tying
as the plants advance until they have
formed the outline of good specimens,
when they may be allowed to flower.

At the latter part of the summer,
when the plants are taken under cov-
er, they should have a light, airy place
in greenhouse temperature. When the
plants are well set with bloom, give
occasional waterings of weak liquid
manure.

Remarkable Crossbred Apples,

What is regarded as an epoch mak-
ing event in the pomology of the Unit-
ed States is the recent crossing of the
Newtown Pippin, one of the finest of
American apples, with Rhode Island
Greening, Northern Spy and Russet.
All of these crosses have proved to be
long keepers, and this, in combination
with other excellences of quality, size
and attractive appearance, makes their
future a matter to be watched with
eager interest by apple growers. These
apples are the work of Mr. Underhill, a
Hudson river grower, who recently ex-
hibited and gave an account of them
before the New York Horticultural so-
clety.

A Fromising Pink Rose.
Queen of Edgely rose, or Pink Beau-
ty, as it is sometimes called, is a pink
sport of American Beauty. At recent
shows it has received special men-

QUEEN OF EDGELY ROSE.
tion, and, according to Gardening,
which illustrates it, fashionable wo-
men ih particular have expressed them-
selves as delighted with the color of

this rose.

Prolonging the Currant Season.

Cover a few currant bushes with
muslin or burlap before the fruit rip-
ens, and you can eat currants in Au-
gust. Use hellebore rather than paris
green for the last brood of currant
worms and apply it as soon as the
worms appear.

Horticultural Brevities,

Lilacs should be pruned after flower-
ing. If done in the spring, ‘it would
destroy most of the flowers.

The newer variety of deutzia, the
lemoinei, it is thought, may supplant
the gracilis. Its flowers when open
are cross shaped, and it is still more
showy than gracilis.

The American Pomological society
will meet at Buffalo Sept. 12 and 13,
1901, the exhibition being held in the
horticultural building at the Pan-Amer-
fcan exposition.

Potted strawberry plants have ap-
peared in the florists’ windows this sea-
son, with the fruit just beginning to
color.

For curculio jar peach and plum
trees every day or so for two or three
weeks after the fruit has set. There
is considerable apprehension of troubl¢
with curculio this season.

Flushings, lacings and shaded effect:
fndicate the latest tendency in the pro
duction of rose novelties which ar
marvels of beauty,

A passenger on a sireet railway in
Vienna claimed damages, which were
awarded him, for a shock to his nerves,
caused by the conductor shouting out to
the passengers to jump off the car, ss
he feared a collision.

Legr
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WEIGHING THE MILK

IMPORTANCE OF THIS MATTER TO
THE DAIRYMAN.

What Careful Selection and Breed-
ing Have Done For the Denmark
Dairy Farmers — Butter Fat and
Milk Yield—Proper Mating.

Mr. John Speir of the department of
agriculture for Ireland in a recent ad-
dress on the subject, “The Fecding and
Management of Milk Cows,” delivered
in County Donegal, said:

If milk cows of a good type are se-
lected and properly treated, they will
give a good return, but if they are not
properly kept the result will be disap-
pointing. I‘armers cannot be too par-
ticular in the selection of cows for the
production of milk, particularly when
she milk is to be manufactured into
butter, and it is much more profitable
to pay a full price for a good milking
cow than have an indifferent one for
nothing. If heifer calves intended for
milking purposes were kept only from
the best milking cows, four gallons of
milk might be produced at the cost of
every three now yielded by most herds.
In that respegct a valuable lesson was
learned from their keenest competitors,
the Danes, who 25 years ago were not
dairy farmers at all, but grain produc-
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HOLSTEIN COW.

ers and stock feeders. Subsequently
they were advised by their experts to
weigh the milk of every cow night and
morning and to keep record of it and
to keep heifer calves only from what
were known to be their heaviest milk-
ing cows. This expert advice was right
and prevailed, though some thought it
unnecessary, and at the present time
there are few Danish farmers who
could not give the annual yield in their
herds for several generations back.
The result of it all was that probably
no cows in any. country had such a
high average yield as those in Den-
mark. -

As an example of what had been
done by selection and breeding the late
Mr. BE. C. Tisdall told him that when
he was purchasing the best heifers he
could get their average:yield was 426
gallons per annum for the first ten
years of his experience., Heifer calves
were kept from the best of these, and
in a short time the average of the
heifers was 600 gallons in the year,
aud in 1896, the end of the third period
of ten years, he had ten heifers which
averaged 800 galions in epe year. Mr.,
Tisdall also told bim that the system
of feeding was practically the same all
the time.

The selection of the sire to mate with
the cows kept was also a point of first
importance. This was specially so be-
cavse of the fact that the bull would
regulate not the milk of one cow only,
but would influence for good or bad
that of every animal bred from him.
It was therefore most important that
every stock bull kept for service in a
dairy herd should be out of the very
best milking cow procurable.

Their attention should also be. direct-
ed to keeping cows only whose milk
contained a high percentage of butter
fat. They should not delude them-
selves with the idea that if they bad
cows giving plenty of milk all that
they required to do to get plenty of
butter fat was to feed them well. By
all means feed them well; but they
might rest assured that no amount of
feeding would raise the percentage of
fat in the milk of a cow which was
naturally low to equal the milk of a
cow whose produce was paturally rich.
Two cows could quite easily produce
the same quantity of milk in the year,
yvet when that milk was turned into
butter the one cow might have produc-
ed 100 pounds more butter than the
other. That was not all, for the cow
which had the 100 extra pounds of
butter had not probably cost any more
to keep than the other. When the cow
came to within a fortnight of calving,
she should be broughbt into the house
and kept there till she calved. This
was particularly necessary if food was
abundant, and especially so after mid-
summer and during early autumn.

After being brought into the house
the cow should receive two or three
mashes of bran and treacle daily, with
a little hay and what water she cared
to drink. After the cow calved she
should not be milked completely dry
for several days. A little milk could
be taken away as often as one liked,
but only just a little to relieve the ud-
der. Until a week after calving the
udder should never be completely emp-
tied. The object of this was to pre-
vent milk fever. In winter when in
calf cows should be put out evesy day
for a little exercise, fresh air and what
green food could be picked up on the
pastures. If any grass was to be had,
plenty of good hay was all that was
required. If no grass was available, a
few turnips, potatoes or cabbages serv-
ed to keep the bowels in good order.

As to the relative merits of crushed
or ground and whole grain Mr. Speir
said that if grains were merely crushed
they would be found to give as good
feeding results as if finer and that at
the same time they would not run into
dough, in which condition they were
sometimes dangerous. Tests made at
various times had shown that when
grain was thoroughly soaked in water
before being used it gave best results.

Wilkesbarre, DPa., July 15—DPresident
Mullahay, of the Stationary Kiremen’s As-
sociation of Pennsylvania, has given up all
hape of an amicable setilement of the
strike of the firemen ordered to begin to-
morrow morning. It is expected that 600
firemen in the Wyoming region will strike.

ArH, ST. JOHN N. B, JULY
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FRUIT SETTING.

The Effect of Spraying Blossoms
With Bordeaux Mixture,

In chemical experiments reported by
the Geneva (N. Y.) station it has been
found that bordeaux mixture prevents
the sprouting of pollen immersed in it,
whether that of the apple or some oth-
er plant. Iacts indicate that this fun-
gicide has a preventive action upon the
germination of pollen exposed to its
influence, and they lead to the conclu-

FLOWER CLUSTERS I'ROM APPLE TREE.

Variety—Baldwin. 1. tprayed once in bloom;
all blossoms dead, with possibly one exception.
2.tSprayed in bloom; at Jeast two vigorous fruits
set.
sion that if the stiamas cf an apple
blossom before fertilization should be
subjected to the action of some fungi-
cide or insecticide, even though the
amount in contact with the sensitive
surface be slight, the chances would
be decidedly against the growth of the
little fertilizing bodies which fall upon
it. In that case the blossoms could not
set fruit. Study in the orchards at
Geneva confirms this conclusion, but
shows also that the blossoms in many
cases become fertilized very soon after
they open and thus escape the de-
structive effect of the bordeaux, except
when it kills the tissues of the tender
parts of the flower.

Several sprayings have cut off crops,
and a single spraying has killed some
blossoms.

It seems certain that spraying in
bloom destroys some of the blossoms
and might in some seasons seriously
lessen the crop. In other years, though,
when blossoms are very plentiful, the
thinning of the fruit by death of the
flowers from the bordeaux mixture
may be of advantage, especially if the
spray be applied at such a time that
the strong center blossoms have pass-
ed the danger point and the later side;
blossoms of the clusters only perish.
“No evidence has been found to sup-
port the view of some growers that the
spraying actually helps the flowers to
set fruit, but it all points te the con-
trary belief.

About Dahlias.

Many cultivators are much worried
that their dahlias are not planted.:
Others are turning away, thinking that
it is too late for this season. As far
as my experience gees this is all folly.
There have been more dahlias wasted
in recent years by early planting than
from any other cause. Last season my
best results were from tubers which
were practically dormant and planted
at intervals from June 17 to July 4.
The very best results of all carae from
plantings made on June 27. After mak-
ing a careful investigation along these
lines and asking for results from suc-
cessful growers within a radius of 400
miles of New York e¢ity I find that the
majority have not planted earlier than
June 15 to get their exhibition blooms.
Their results are beyond question.

The advantages of late planting are
logical. It is the experience of every
one and more especially of those who
are complaining of lack of success in
flowering that a remarkable growth
takes place in May and early June,
when the tubers are first put out; that
the plants grow and flourish for awhile
and then stop, and the foliage grows
smaller instead of bigger and dries up,
and whatever flower buds may Dbe
formed go practically the same way.
The plants never revive until fall and
in many instances not even then.

Late planting prevents all this, inas-
much as the first severe hot spell or
drought is passed before the plants at-
tain any size. In fact, they never stop
growing. Another great advantage is
that treated in this way no stakes are
required. Roots can be planted close
together in the row, and they will re-
sist wind and any ordinary gale with-
out the assistance of a stake., They
begin blooming in August and are prac-
tically never out of bloom until frost
cuts them down.

It is my confident belief that if the
practice of late and deep planting were
generally adopted there would be less
inquiry next fall, “Why do my dahlias
not flower?’ So writes J. W. Withers
in American Gardening,

The Flower S8hows at Buffale.

Dates in the series of flower shows
at the Pan-American exposition are
as follows: Hardy roses, June 18 to 25;
sweet peas, July 23 to Aug. 2; gladi-
olus, Aug. 6 to 17; asters, Aug. 27 to
Sept. 7; dahlias, Sept. 17 to 27; chrys-
anthemums, Oct. 22 to 31.

i A Rose Novelty..

An indescribable mixture—red and
gold shades and flushings, such as have
been already typified in the Sunset and
Sunrise roses—is the Lady Dorothea, 8
rose of fine round form which is re
esiving much admiration,

Julia Ward Howe Better.

Newport, R. 1., July 14.—Mrs.  dJulia,

]

Ward Howe, who has been in poor healt
with malaria, has fully vecovered andyis
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St. John Markets.

Country Market—Wholesale.

Beef (butchers) per carcass.. 0.05 0.08
Beef (country) per qr .. +. .. 0.03 * 0.0
Bacon (smoked) rolls .. .. .. 0.13 * 0.14
Bacon (smoked) breakfast .... 0.13 *‘ 0.14
Butter (tubs) .. .. . 0.15 . 0.18
Butter (lump).. . 016 - = 0dS
Butter (rolls) .. .. 018 0.20
Beets, per dog co ee'ee oo o5 0.00. - 0.50
Buckwheat meal, per cwt .... 1.25  ** 1.50
Chickens, per pait . oo <o <. 0.40  °"/ 0.80
ORlL GKING s os oo vs oo oo o0 020 0 020
Carrots, per @0% i s oo w0 Y 0.50
Cabbage, per dog .. .. ¢ <. 035 °° 050
Fowl, per DHiC .J o e oe <0240 5t D80
Hams, (smoked) .. ve vsise oo 0.0 % 0.16
Hides, DPOr 1b .. oo oo seee 000,06 *° 0.06
Lawib, pow' 1 .. o o s 08 U 01
BRES.. oo s ie on diinuns OO 01 01D
LRI .. oo o0 cois ensi v s T 0 18
Lamb sking .. .. e o oo e 010 & 0U16
Mutton, per carcass .. .. .. 0.06 * 0.07
Peiky per BBl Ll v o Usiiaen 0.90. ** 20,00
Lettuce, per G0Z.. o oo oose 015 & 0.2
Shoulder (smoked) .. .. .... 0.08 * 0.10
Socks, per dog .. .. is e 4 106 T 2O
Potatoes, per bbl .. .. e - 0.00: % 2,00
Veal, per carcass .. .. se . 0.06° ‘ 0.08
Radish, per doz .. .25 0o
Turnips, per doz. 0.25 * 0.00
Celcry, per doz .. D.00 4% 0.60
Parsley, per doz.. . 0:00 . °*° 0.20
] Mint, per doz.. .. . 600 * 0.20
Rhubarb, per cwt .. .. e 0,00 ¢ 0.0014
Cucumber, per doz .. .. .. .. 0.00 * 0.80

PROVISIONS ex car ex stm
Am clear pork, per bbl 19 25 to 19 75
Pork, mess 1775 to 18 25
PEIprime mess, * 1775 to 18 25
Plate beef, o 14 25 to 14 50

Extra plate beef, * 14 50 to 14 75
Cheese, factory, new, 1b - 0C 10 to G0 10}
Butter, dairy, Ib 0C.16 to 00 18

Butter, creamery, 22 to 2
Lard, tubs, pure, Ib 011 to 0113
Lard, compound, 009 % 0094
Eggs, per doz, fresh, 012 to 012
Beans, white, 165 to 175
Beans, Y. E. 250 to 269
Oaions, per 1b 002 % 002
FISH.
Codfish, medivm, 100 Ib 380 to 3 90
i larger, . 39 to 400
Pollock, 100 lbs, 150 to 160
Herring, bay, hi-bbl, 000 to 000
Herring, rippling, 000 to 000
Herring, Causo, fat, hf-bbl 3 00 to 3 00
Herring, Shelburne, No1, 0 00 to 0 00
s £ No2, 000 to 0 00
Shad hi- 675 to 700
GRAIN.
Oats, Ontario, 0 42 0 44
‘¢ Provincial, 041 to 042
Split Peas, 410 to 410
Pot Barley, 410 to 420
Hay, pressed, 1300 to 13 50
TOBACCO.
Black, 16%, 062 to 062
Black, 12’s, short steck 000 to 0 00
Black, Solace, 064 to 064
Bright, 060 to 060
Canadian 12’s, 038 to 038
RICE.
Arracan, cwt’ 330 to 350
Patna, 0044 to 005
Seeta, 0054 to 006
SUGAR.

Grarulated, bbi

4 60 4
Granulated Dutch 440 to 450
White ex C, bbl, 400 to 410
Ex C. bbl. 390 to 4 00
Paris Inmps, Loxes 0 053 to- 0 06
Pulverized, 0 06 vo O 06}
OILS
American Water White,
lect A, gal. to 0 18}
Canadian Water White,
Arclight, to 018
Cunadian prime white Sil-
ver Star, 0 15% to 0 16}
Lipseed oil, boiled, 08 to 088
do do, raw, 082 to 085
Turpentine, 065 to 070
Castor oil, com, lb, 000 to 000
Olive oil, gal. 08 to 095
Extra lara oil, 055 to 0065
No. 1 lard oil, 050 to 06O
Seal oil, steam refined, 057 to 062
do. pale, 054 to 055
Cod oil, 027 to 029
RAISINS.
London Layers, new, 000 to 000
Black Baskects, 200 to 280
Louse Muscatel, 0 085 to 0 09}
Valencia layer, new 008 to 0 G8y
Valencia, 007 to 0°08
Sultana, 012 to 012
Currants, bbl, 009 to 0 09%
Currants, boxes, 010 to 011
APPLES.
Apples, bl new 200 to 309
Dried apples, 0 044 to 0 05
Evaporated Apples. 006 v O Ot}
Evaporated Apricots, 012 to 012
Evaporated Peaches, 009 to 010
Prunes, 005 to 010
Lemons, box 250 to 300
Figs, C10 to 012
Dates, bxs 004 wo 005
Grapes, Cal 000 to 00O
Pears, Amn 000 to 000
Valencia Oranges 000 to 000
Bananas 176 to 225
Oranges Messina per box 3 00 to 3 50
Oranges Jamacia per bbl. 27 00 to 0 00
Pineapples per doz. 175 to 295
Berniuda Onions, crate 150 to 175
MOLASSES,
Barbados, new 027 to 028
Demerara 000 to 000
New Orleans 029 to 035
Porto Rico, new 033 to 035
FLOUR AN MEAL.
Cornmeal, . 225 to 230
Middlings, bags free 20 00 to 21 00
Manitoba Patents 465 to 475
Canadian lligh Girade Fam-
ily 395 to 400
Medium Patents 375 to 385
Oatmeal Roller 385 to 400
Oatmeal Standard 38 o 400
SALT,
Liverpool, sack er store 0 54 to 0 56
Butter salt, cask [actory
filled 100 to 100
SPICES.
Nutmegs, 055 to V75
Caesia per 1b, ground 815 to 022
Cloves whole 020 to 022
Cloves ground 022 to 023
(zinger, ground 018 to 022
Pepper, ground 018 to 022
COFFEE.
Condensed, 1 1b cans, per -
doz.
No. 2 325 to 325
Condensed 1 lb. cans, per
doz.
No. 3, 2°50 to 250
Jsva, per 1b. green 030 to 034
Jamacia, =~ 024 to 028
MATCHES,
Gross. 037 to 040
CANDLES.
Mould per Ib. 011 to O 1N
TEAS.
Ceylon 018 to 026
Congou, per b common 0 14 to 018
Jongou % good 020 to 026
Congou, finest 028 to 030
Souchong, 025 to 0 35

about the house as usual.
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Colong, 030 to 04

NAILS,
Cut, 50 dz, & 60 dz, per
ot e

Wire nails, 10 dz
Ship spikes,

OAKUM

English Navy er b,

American Navy per Ib,

English hand-picked.
PAINTS.

White lead, Brandram No.

1 B. B. per 100 lbs, ~

Yellow paint

Black

Putty, per lh,
IRON, ETC.

Anchors, per lb,

Chain cables, per lb.

\Rilfging chains,  per Ih,
Yellow metals, per 1b.
Retined, 100 1b or ordinar

size
LIME,
Casks,
Bbls,

TAR AND PITCH.
Doniestic coal tar
Coal tar pitch
Wilmington pitch
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COALS. ex shi
Old Mines Sydney per chald 7 50
Springhill round do
Springhill Nut do
Reserve Mine _ do
Caledonin do
Acadia
}’ict«{u

ogging
Joggins Nut
Foundry,

Broken, -t ton
Egg

Btove (m '
Chestnut _
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City Mils 11 50
Aroostook P B Nos1& 40 00
No. '3 30 00
No. 4

Aroostook shipping
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Spruce boards

Spruce scantling (unst’d) O:

Spruce dimensions 1

Pine Clapboards, extra 3
o,

No. 2

No. 3

Laths, spruce

Laths, pine

Palings, spruce

LUMBER.

New York
New York laths

Boston

Sound ports, calling V H to
Barbados market (50¢ x) no 6
North side Cuba (gid) 5
New York piling per foot 0
New York lime, nom i}
Canary Islands 6
Boston Jime nominal 0

DEALS. C. D.

Liverpoool intake meas,
Lendon
Bristol Channel
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West Coast Ireland r+0 to42 6 steam

' Dablin 45 to (0 0

Warregport
Belfast
Cork Quay .

MRS, HANNA GETS
. AWAYWITH HER CHILDREN

Eluded Husband, Law, and Detec-
tives, and Sails for Europe,

New York,July 13..—Mr=. Mary Haring
ton Hanna, who obtained a divorce fron.
Dan. R. Hanna, of Cleveland, thiee year
ago, sailed for Kurope today on the Can
pania with her three children. Mr. Hamna
is a son of Senator M. A. Hanna, of Ohio.
The young woman succeeded in boarding
the Campania and m remainidg hidden
until it was too late to serve a writ of
habcas corpus requiring her to. produce
the children in court on Monday next.
This writ was obtained after service of
a similar had been avoided in Ohio. Both
writs were issued on ‘the application of
Mr. lHanna, who did not wish his children
taken to Kurope.

Mr. Hanna arrived in New York this
morning and after a  consultation wi h
Taylor & Neymour, attorneys, he applied
for and obtained from Justice McAdam a
writ of habeas corpus commanding Mrs.
Hanna to produce the children in court
on Monday. As soon as the writ was ob-
tained Mr. Hamna and a detective went
to the Savoy hotel where Mrs. Hanna and
ge\-oml friends had been staying. These
it was learned that the entire party left
the hotel early in the morning and it was
}-c]mrlo:l they had sailed on the Menom-
ince. On hearing this Mr. Hanna went
direct to the Atlantic transport dock
\\'l'wrc he was told that his wife had not
sailed on the Menominee. Then he went
direct to the Ounard dock, where the
Campania was being made ready to sail.
On the Campania Mr. Hanna met the
Baronass De Pallandt and they had a long
c nversaion. Then Mr. Hanma and sev.
oral detectives scarched the ship and found
that rcoms 4, 5 and 6 had been engaged
by Mrs. Ilanma, but also that her name
had been stricken from the passenger list.
Ier mail was aboard however, and all
llL‘l‘. lmgmgq was on the steamer’s deck.
' Upon arriving at room 6, the detectives
found that it was locked and guaded by
a _mgnvbcr of the ship's crew. As no
criminal offence was charged, the detec-
tive did not dare break in the cabin.
{\bmxt half an hour before the Campania
s;ulodv Mr. Hanna left the ship and the
deek in a cab, accompanied by a Cleveland
altorney.

{& reporter, who knows Mns, Hanma,
sm‘d. that he saw her in room 6 and a de-
tective corrcborated this s atemeut.

Injured in Collision.

Kansas City, Mo., July 13—A lassenger
train from Omaha, on the Kansas City &
Novthem, due here at 5.40 p. m., collided
near Weathersby, Mo., with a Rocl: Is-
land freight train. Six persons on the
Passenger train were injured. Details
soom.

The first day of the week, as every
one knows, is the Christian Sunday, Mon-
day is the day kept sacred by the Greeks,
Tuesday is the Persian day of rest, on
Wednesday the Assynians worship, Thurs-
day is a holy day among the Egyptians,
the Turks keep Friday and the Jews Sat-

urday, as their Sabbath.




