
“Corpofj

St. Al
fondn.v o[

meet* last
Rev. Dii

P P. Presi
It Vic?, T.

O'Leary
J. Curri

ig-8ecretnry, t.

OJXIUARY

months

Passion 
to a die 
he seem 
self. La 
dared. s 
was obi

The req 
than on

of our fell01 
iO: great arid 
Divine Goo 
t. Francis de-

: goodness
to rei ined with the sorting device».grace

the Parson in

ftmm

f VVv.

MM

•mm
met*I

OLIO
»

Thatfinal andvoice softer more
*plish it fully),* that man cam no more 
orcata hie moral being than his oliv- 
alcal. The greatest men are those 
who never planned their own destin­
ies beforehand, but let themselves be 
taken by the hand and led. "Frederic 
Oran tun.

Sigh Aeoteaa MAGICALsociety murmured again
whom Cling,
thousands Sacred Heart

Business Cards.

er of Hibernians, Dl­
l' T*>8 above tivist, 
H, Patrick’s H»U, 92 
street, on the first St 

4.30 p. .m, and thl 
at 8 p.m., oi s 

•eeident, Mrs. Sargi. 
-President, Miss A 
Financial Sécrétai t ■ 
dyle; Treasurer, m 
ien; Recording Seer ij 
vanaugh. 155 InspJ 
livision Physician. i> 
•J. Curran, 207-i 8."
St. Application toj | 
cured from the memb 
hall before meetings.

A MO’
Idurk and i
■ niolaDw 
I late No'
I and haggard, pactx 
leWnct apartment

AYEIi.—It was a

all the mom 
A young man of 

appearance, but pale 
paced up and down an 

evidently in

Mill

Hd

VISION NX). 2.— if 
eetry of St. Gabriel 
her Centre and Lapr 
the 2n^ end 4th Fridi 

nth, at 8 p.m. Preeid 
magh, 885 St. Cath 
idical Adviser, Dr.
155 Centre street, 
n 2230. Recording 
bornas Donohue, 312 
rect,—to whom all <
IS should be add res: 
le, .Financial Secrete 
fer, Treasurer. Delegi 
trick's League J.
D. S. McCarthy and

VISION NO. 3, meets | 
ind third Wednesday 
h, at 1863 Notre Dai 
ir McGill. Officers :
. Gallery, M.F., I. 
IcCarthy, Vice-Pivsidoi 

Devlin. Rcc.-Secretai 
tario street. L.
John Hughes^ Fiiku 
65 Young stree1;: 

lairman Standing Coi 
hn O'Donnell, Marshal

YOUNG MEN S S00 
zed 1885.—Meets in i 
Ottawa street, 
ty of each month. 
Spiritual Adviser,
9, C.SS.R.; President,) 

Secretary. J. Murri 
to St. Patrick's I.ean 

D. J. O’Neill and

CK’S T. A. & B. 
teets on the second i 
iry month in St.
, 92 St. Alexander 
y after Vespers. Col 

Management meets 
;he first Tuesday of et 
B p.m. Rev. Father 
t. President ; James . 
1st Vice-President; Jnt 
f, Secretary, 716 St J 
t, St, Henri.

f CANADA, BRANC1 
aized, 13th Noveml 
nch 26 meets at St.
, 92 St. Alexander 
Monday of each mont 
r meetings for the trai 
UBinesB are held on 
th Mondays of eacbj 
8 p.m. Anplicants 
> or any one desirous 
i regarding the Bra* 
unicate with the folloi 
: Frank J. Curran, 
dent; P. J. McDonar 
Secretary : Robt. Wt 

cial Secretary; Jno. 
Treasurer.

, the

T. A. & B. S0CIBT1 
1868.—Rev. Direct® 

r Flynn. President, 
P.; Sec., J. F. Qui 
minio-ue street: K 
surer 18 St. August 
ts on the second So 
y month, in St. Ann 
r Young and Octal 
3.3Q p.m.

ROH BELLS.

4URCH BELLS
Chime* and Peel»,
Bnrvl‘>rC*PP«uldTiB'■ HANK BELL FOUND»» 

Baltimore, Mo.

musM
IT. N.7., and
WAT, HEW TOBK €16
lUPBflor CHURCH “

[eiNooTMcorrB. t 
__ià TIX OH IT.
; ecu FOUNM
—n cct.

fetate of great anxiety. Robert 
Thurston was the only son of 
wealthy parents. From early child­
hood he had been accustomed to in­
dulge every whim. When but a lit­
tle lad of three fair summers his fond 
another had been taken hence bv 
•death in the bloom of youth with 
ell her bright dreams of happiness 
unrealized. How she loved the little 
dark-eyed boy. The last look of those 
beautiful eyes, that had ever rested 

[.on him in deepest love, was his; her 
last feeble words were* “Q Robert. 
my boy, cling to the Sacred Heart." 
then n stifled sob, and she had pass­
ed from the domain of shadow and 
doubt to the land of* realities, real­
ities such as the solution of our life 
problem have made thpm.

Poor boy, with his warm heart 
end impetuous temper, he sadly 
needed the tender restraining hand, 
the guiding love of a devoted mo­
ther. Mr. Thurston, his father, was 
a busy man •devoted indeed to his 
boy. yet his manner of proving, his 
paternal devotion was as vgovldly as 
his other chief aims in life. Nothing 
that monéjT could procure was de­
nied the boy. Fortunately, in ac- 

ndance with the wishes of his fle­
nsed mother, he was placed in a 

Catholic institution of learning. At 
the time of the reception of his 
first Holy Communion his teachers 
hoped great things for him, his pre­
paration wtas so devout. As an echo 
of heavenly sweetness from our beau­

tiful home beyond the skies, the 
pai ting words of his dearly remem­
bered mother frequently recurred to 
him. They had been the aegis on 
which many a fiery dart of tempta­
tion had veooiled. As the boy be­
came older the impetuosity of his 
character, and his craving for pleas­
ure caused his preceptors much - anx­
iety.

His collegiate course was complet­
ed with distinction, for at last has 
innate energy and ambition were 

, aroused, and he surprised his profes­
sors by his great proficiency. His 
studies absolved, he was fairlv 
launched in the restless, swelling 
tide of life.

“Robert," said his favorite pro­
fessor, earnestly, "ray dear boy, you 
arc now entering on the duties and 
responsibilities of life. Let me en­
trent you to be on ypur guard 
against the siren voice of pleasure. 
Resolve to let duty, not desire, gov­
ern you. You are aware that you 
will be Jeft mainly ta your own re­
sources in.voür career through life."

"And never fear, Father," replied 
Robert, confidently, "I have decided 
on making my mark in life, and I'll 
do it." . ; ‘

"Right, Robert; hat you must not 
resolve on attaining distinction in 
this passing life only; you must 
think of the true life to follow this 
ficniod of probation," said the good 
Father earnestly.

Certainly, certainly, Father ; a 
man must think of that, too, but 
you know religion alone is pot, suffi­
cient to secure a brilliant career in 
this, our enlightened nineteenth cen­
tury/’ he replied loftily.

"Vet, my son, it is the essential 
factor in the attainment that is 
really good and noble if it is duly 
attended to; all else will follow. 
Promise me before saying farewell. 
Robert, that in every difficulty or 
danger of soul and body, you will 
recommend yourself to the Sacred 
Heart, as your dying mother enjoin­
ed on you."

The name of liis sweet voung mo­
ther always acted on the young 
man’s heart like a charm; it soften­
ed and subdued him, and awoke la­
tent aspirations for good which one 
could scarcely have imagined to ex­
ist in a mind so thoroughly worldly. 
Robert promised, then bade his pat­
ernal friend adieu after having re­
ceived his parting benediction.

"Poor boy," said the good priest. 
Sadly, poor boy, although so richly 
endowed with worldly advantages. 
You will have, I fear, a sharp strug­
gle in life. God grant, that vou 
may obtain the victor’s crown 
There is, however, one very hopeful 
feature in the case*. No armor so 
strong as that of a mother's pray­
ers. and *« *- *

The good 
were fully

is that of a mother a pray- me on my 
these will certainly be $is. leave these 

>od Father’s apprehensions new career, 
ly justified. Before rnanv ing for the 
had passed, Robert-*s life given up tc

green table, for 
nor as a gentle- 

not advance you a 
in future. Boy, do you 

to ruin and disgrace us all?" 
The young man was stunned. Never 

before had hia father addressed him 
in such terms. A proud, rebellious 
spirit was groused, and he was on 
the point of replying in- a haubhty 
and defiant strain. The thought., 
however, of the situation to which 
he had reduced himself by inveterate 
gambling restrained him effectually.

"Father," lie began in a strained 
and unnatural voice, 1 acknowledge 
that 1 have not been doing right 
lately."

"In that case you must return 
forthwith to the path of duty and 
integrity, tuid you will ever find me 
an indulgent father."

"I am convinced of that, father, 
but I have just one favor to re­
quest."

"Money?" ihterrupted Mr. Thurs­
ton. curtly.

"Yes, father,” replied Robert re­
luctantly. "I have contracted a debt 
of five thousand dollars."

"In gambling?" demanded the fa­
ther severely.

"It is a debt of honor, and I must 
pay. or I shall be eternally dis­
graced," he said bitterly.

"Now attend, Robert, I am fully 
determined not to give you a single 
copper."

Father, for heaven’s sake, think 
of the shame," broke in the young 
man passionately.

"You have incurred it, and if you 
cannot face the situation, leave the 
city. I shall have to send Morris on 

business trip to Brazil; go with 
him. for, as long as you remain here 
you cannot free yourself from the 
evil influence of the parasites who 
surround you. Boy, are you insane; 
do you wish to reduce us all to beg­
gary? No, by heaven, you shall not 
squander the princely fortune I have 
made by the sweat of, my brow," 
and he struck the table with tiis 
clenched fist to emphasize his dcci-

Every trace of dolor faded from the 
face of the young man. He hissed 
through his clenched teeth :

"1 must have money, and by heav­
ens I shall have it—this time for the 
last time, I will not submit to dis­
grace." he insisted eagerly.

"From me, sir, there is not a dol­
lar to be expected,” said Mr. Thurs­
ton, coldly, and turning on his heel 
he left the room without even a 
parting glance at Robert.

The youth was crushed. For a long­
time he remained as motionless as 
if rooted to the spot. Then he broke 
out into a paroxysm of rage, blam­
ing his friends, father, everyone, 
heaven and earth, for his misfor­
tunes, quite forgetful that he alone 
was thb author thereof. IIis anger 
against his hitherto tender and de­
voted parent was deep and bitter. 
That one refusal blotted out the fail- 
record of all the lavish generosity of 
twenty years. Poor Robert ! with 
this imaginary disgrace starting him 
in the face he forgot- the dictates of 
filial affection and gratitude, be for­
got God, eternity, and the fearful 
reckoning awaiting beyond the

What was to be done? He would, 
he could not, endure this ignominy 
attendant on non-payment of a false­
ly termed debt of honor.

A .thousand chimerical plans pre­
sented themselves: it was the mid­
night hour and the powèrs of dark­
ness were busy in seeking the des­
truction of souls ransomed by the 
crimson blood of the Lamb. He 
stood on the brink of a yawning 
abyss, and all unseen the temper 
was near, eager to precipitate him 
into the dark and seething flood 
tide. Why should he endure the 
blasting shàmo? There were his good 
pistols, a slight pressure and he 
would sink into utter oblivion of all 
this fearful misfortune. Utter obli­
vion 1 was that certain? Shuddering 
fear seemed „to paralyze his out­
stretched hand. Why not compel his 
father, with deadly revolver, to ac­
cede to his demands ? His father 
whose hand had so tenderly support­
ed his infant steps, had lavished 
wealth on him, and — No. no! he 
would not attack his father, though 
at that moment so hard, so unfeel­
ing And then he resumed his'"'rest­
less course and his futile search for 
some way out of the fearful entangle­
ment into which he had been led by 
bad. associates. "Ah!" he exclaimed 
at last jubilantly, "I have it ; fa­
ther lias thousands' and again thou­
sands in his safe, I understand the 
combination and the keys are in the 
library. I will take the retfuisite 
sum and a moietv in addition to help 
me on my jdurney and then I will 
leave these ports and embark on a 

May my father’s mourn- 
for the son whom ho would have 

given up to scorn and disgrace be as 
bitter as ray grief has been to-night.
Tie strode hastily to the library, re­

tied the keys from their accustom­
ed place and entered stealthily his

"Mother, mother! blessed Heart of 
deeus! pity me. Heart of Jesus, 
mercy." He sank on his knees, the 
keys dropped from his nerveless 
grasp. *No, no. I will not add this 
crimq. to those I have already com- 
Uiitted;' I will not rob my father, 
come shame, come infamy, in their 
worst form. Mother, mother, be ever 
near me." sobbed the penitent 
youth. Two strong arms encircled 
the prostrate form.

"O can it bo my sainted mother! "
"No, my son, but one sent by mo­

ther, to save her precious boy."
Robert looked into the face of his 

father, a face transfigured by pity 
and tenderness.,

"I have found my son, lost through 
my carelessness and worldly aspira­
tions. I have found him, thanks to 
the prayers of my angel Edith."

O father, you have. God helping, 
found another son; one determined 
on treading the narrow path, leading 
to life eternal."

The father was convinced of the 
truth of this promise, and strained 
his son to his heart, with even more 
ardent affection than he had lavish­
ed upon him since the sunny days of 
childhood. The debt was liquidated, 
and never again was one of that 
nature incurred.

Father and son had passed through 
a purifying ordeal from which they 
came forth resolved "to live for high­
er and holier aims. They became 
model Catholics, ever seeking to aid 
Christ’s poor and thereby secure in­
tercessions for the great day of reck­
oning. The mother’s dying prayer 
proved her son’s ransom,—B., in St. 
Anthqny’s Messenger.
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PRESERVING FRUIT.— On this 
timely subject a contributor to an 
American daily newspaper writes :— 
Fresh fruit is desirable all the year 
round, and the housekeeper who has 
a well-stocked preserve closet con­
templates it with great satisfaction. 
The trouble and disappointment so 
many experience in canning, and pre­
serving fruits-and vegetables could 
be avoided if proper care and a 
knowledge of the scientific principles 
involved were observed. The process 
is very sjmplv, as canning consists in 
preserving fruit by sealing in air­
tight jars or cans, the fruit that has 
been previously boiled. The fruit 
must .first be sterilized in order to 
kill ail germs of life or fermentation 
and then the air completely exclud­
ed.

SELECTING FRUIT.—Much of the 
success of the operation depends on 
the quality of the fruit selected. It 
must be perfectly sound and not a 
day over-ripe, especially currants • 
and berries. Neither should small 
fruits be allowed to stand "over night 
after picking if it is possible to avoid 
it, for unless they are canned as soon 
as possible after thpy are gathered 
there is great danger of their . spoil­
ing, in spite of the greatest care in 
canning them. The fruit should be 
ripened naturally, not forced and out 
of season or bruised by long trans­
portation.

Pick.the - fruit over carefully, and 
if it is absolutely necessary, rinse it 
quickly by placing in a colander or 
fine wire basket and. dipping in and 
out of cold clear water. Drain thor­
oughly. The flavor in the fruit will 
be much finer if it is not washed. I)o 
not waste time and money canning 
poor fruit. Over-ripe fruit will be 
soft and mushy, and lack the fine 
flavor so delightful in a well-canned 
article, while under-ripe fruit also 
lacks flavor.

PREPARING WORK.—Before be­
ginning the cooking of your fruit 
have everything in readiness, as 
much of the success of the process 
depends on the expedition with which 
the jars are filled and covered. Both 
jars and taps must be heated to 
sterilize them and prevent their 
breaking when the hot fruit goes in.

Glass jars with glass or porcelain- 
lined lids are the best. They can 
be used again and cannot be acted 
upon by the fruit acids.

Test the cans to see that they are 
perfect. The rubbers should be 
changed each year, as they cannot 
be depended upon for a second sea­
son.

As everything must be as close at 
hand as possible, place jars and cov­
ers in a pan of cold water, filling the 
jars also, place the pan on the stove 
where the water will gradually heat 
to boiling point while you are cook­
ing the fruit.

Have a kitchen table conveniently 
near the stove, and place do it all 
things needed for the work, such as 
preserving kettles, woodgn spoon or 
l>addle, silver spoon, an agate cup 
with a handle for dipping, glass 
measuring cups, jar filler, sugar, etc.

varies according to the va- 
and condition of the fruit, but 

have y oui* fruit spoil for 
of sufficient cooking.

Fruits that have been shipped a 
lc&g distance or have stood for some 
time &ft?r being picked need longer 
cooking than the freshly gathered.

The most delicate fruits require 15 
minutes and 80 minutes is not too 
long for most kinds.

Sugar is not considered necessary 
to the preservation of fruit, but is 
added to make it more palatable, to 
increase the specific gravity of the 
water or fruit juices, and therefore 
by additional degree of heat destroy 
the germs more certainly, and ac­
complish sterilization of the fruit in 
much shorter time. The addition of 
sugar also preserves the shape of the 
fruit, abstracting the juices and 
hardening it. which prevents it from 
becoming soft and falling apart.

Use only the best granulated su­
gar for preserving fruits. Sub-acid 
fruits like blackberries and veaches 
can be canned with a very small 
amount of sugar to make them pal­
atable, and remember, the less used 
the more "natural" your fruit will 
taste. Two large tablespoonfuls of 
sugar to a quart of the above fruits 
is really sufficient. Strawberries, 
cherries, currants, gooseberries and 
plums require a good deal more, half 
a pint at least to a quart of the 
fruit.

To all juicy fruits like berries, add 
the sugar, which has been heated in 
the oven, to the fruit when it boils.

For peaches, pears and such fruits 
as contain much less juice, make a 
syrup by dissolving the sugar in 
water, a pint of sugar to a pint or 
a pint and a half of water, as the 
fruit seems to require. Cook the fruit 
in this until tender enough to pierce 
with a straw, but not long enough 
to lose its form or break.

FILLING THE JARS.—When can­
ning fruit by the ordinary method, 
fill the jars to overflowing, then run 
the handle of the silver spoon down 
the side, inside the jars and on all 
sides to liberate the air bubbles, so 
they will come to the top and can 
be removed. See that the jars are 
filled to the brim with the hot sy­
rup. Wipe all the juice off carefully. 
Put on the rubber bands, adjust the 
top and screw it down tight. Do this 
as quickly as possible. Dip a cloth 
in hot water, fold and place the jars 
on this. Do not disturb until cold 
then try the lids and screw down if 
they appear a little loose, as the 
glass contracts in cooling the lids 
will become loose, and unless hare is 
taken to tighten them it may cause 
the fruit to spoil. Do not set your 
jars in a draught after filling them

When the fruit isr perfectly cold, 
stand the jars in a cool, dry place, 
bottom side up, and let them remain 
for a few days.. If, at the end of 
that time, they show no sign of leak­
ing out, you may be sure your work 
lias been successful, and at the end 
store your fruit away. Put it in 
cool, dark closet. A very good plan 
is to cover each jar with a brown 
paper bag, such us your groceries 
come in. If your jprs begin to leak, 
showing signs of fermentation, open 
them at once, boil the fruit well, 
adding a little more sugar, and use 
at once. Your fruit was probably 
overripe or not cooked thoroughly in 
every part in the beginning.

When mold appears on top of can­
ned fruit, treat in the same manner.

Preserved fruit will often keep for 
a long time with mold on top, un­
less the jars are very small.

Large-mouthed glass jars with 
glass or porcelain-lined covers are 
the best, and the pfnt size most con­
venient for use in small families.

is the effect produced om k 
big family wash by a single 
cake of SURPRISE soap.

The housewife’s labor ia 
reduced one half ; the orig­
inal snowy whiteness is 
restored to the linens with­
out boiling or hard rub­
bing ^ud the disagreeable 
odors noticeable with 
other soaps is done away 
with entirely.

And yet it costs no more 
than ordinary soaps.

Read the 
directions on 
the wrapper.

neously, and replies. "Hello!" Then 
the message comes and is taken 
down on the cylinder.

After a while the man comes back 
to his office, and a pointer on the 
"telephonograph" (as the machine 
is called) indicates tnat there is a 
message for him. Ho turns a switch 
which brings into action the repro­
ducing stylus, and putting the re­
ceiving tubes in. his ears, listens to 
the communication. Of course, if he 
fails to understand it. the machine 
will repeat il.

Tf desired, he can put a cylinder on 
the machine th»t,r in case he is call­
ed up during his absence, will give 
an answer stating that he will 
turn at a certain hour.

NG FRUITS.— When can- 
the different kinds of fruit, the 

— varies but little, except in

*lili I
""Mi

sugar and time, for

r the

ANOTHER METHOD. —For those 
who have not a sterilizer for the 
purpose the following method is 
very successful when you wish to Can 
any considerable amount of the same 
kind of fruit and save time.

All ripe, mellow fruit, as a rule, 
can be placed at once in the jars^, 
Place these in a large boiler of warm 
water, with little blocks of wood or 
a board underneath. Make a syrup 
according to directions given above; 
A cup of sugar to a quart of fruit 
for the tart fruits and less ^for the 
sub-acid, and from one to three cups 
of water, according to judiciness of 
the fruit. Ptiur this syrup while boil­
ing hot into the jars over the fruit. 
Set the lids on loosely, cover the 
boiler closely and keep the water 
boiling from 15 to 30 minutes, ac­
cording to kind and quality of fruit. 
Then screw down the lids at once, 
and set the jars on a folded damp 
cloth, ynless you do not need the 
boiler again, in that case you can let 
the jars cool in the water after seal­
ing. Proceed same, as with other pro-

All large fruit that is pared should 
be dropped into cold water immedi­
ately to prevent discoloration.

Pears should, as a rule, be canned 
whole, and require long cooking.
. Quinces, hard peaches, peurs, ap­
ples and such fruits as require soft­
ening should be cooked in water un­
til just tender, and then in the syrup 
but directly in the syrup if the fruit 
is mellow and will soften easily.

if you have not quite syrup enough 
to fill the cans, use boiling water.

The suplus juice left from berries 
»>r other juicy fruits may be made 
richer by additional sugar, bottled 
and scaled for winter use in ices and 
rnanv other wavs.

by Inventors.

— «bon a 
is to be absent

MACHINE-MADE STATUES. — Tf 
you want a bust or statue of vour­
self you need no longer feel obliged 
to go to a high-priced sculptor and 
contract for it regardless of expense. 
You can have the thing done bv 
mechanical process.

The machine-sculptor will place 
vou on a pedestal which revolves, 
and will turn you slowly around 
while he takes a series of photo­
graphs of vou with a fixed camera 
As a result he will have views of 
Yourself from everv standpoint, and 
then it only remains to convert these 
pictures into the pbrtrnit in marble 
that is desired.

There is no preliminary model in 
clay. A piece of marble of the neces­
sary size is provided, and the out­
lines of the first photograph, with 
suitable enlargement, arc traced up­
on the stone, a process being used 
that mttkes accuracy certain. Then 
the stone is revolved a certain dis­
tance. so as to correspond mathema­
tically with the view taken in the 
second photograph, and the opera­
tion is repeated. This is done with 
all the photographs successively, the 
chisel doing its work meanwhile, un­
til a replica of yourself is produced 
in the marble. =

Though the process is in the main 
mechanical, some artistic skill is re­
quired. The outlines arc well repro­
duced in the manner described, but 
such details as the ears and the hair 
must have treatment with the chl-

CITANGE-MAKING MACHINE — 
Machines that handle coins in a 
wonderful way. counting them and 
actually giving change automatical­
ly. are now coming on the market. 
They are new inventions, and have 
just been patented. One of them h«*s 
pieces of monev arranged in separ­
ate compartments in trays, and on 
top is a series of keys. A purchase 
of thirty-five centtL sav. being made, 
the key numbered thirtv-flve is 
struck, and instantly the apparatus 
throws out sixty-five cents in change 
(supposing that a dollar has been 
received from the buyer), a tablet 
with the number thirty-five being up­
lifted at the same instant, and, thir­
ty-five cents added on the register 
inside.

A cashier is in charge of the ma­
chine, but the latter does all the 
thinking. In another contrivance of 
the kind there is a separate recepta­
cle for each denomination of coin up 
to- a dollar. The placing of a coin in 
its proper place sets the/mechanism 
so that, when a is pressed cor­
responding to the amount of the pur­
chase, the difference is thrown out. 
There is no bother about counting 
the change, which is always right.

Other machines, which are much 
more simple, are for the sortira/ of 
coins, gnd arc intended to be used 
where a stream of small change is 
continually flowing in. The pieces of 
money are thrown indiscriminately 
into a kind of hopper and sort them­
selves—a performance that saves the 
cash fer an immense deal of trouble.
In one or two cases the mechanism
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M. SHARKEY,
Real Estate and Fire Insnrance Agent

1S40 and 1793 KOTKE DAME ST,
'N Montreal.

Valuations made of Real Estate. Per- 
SQnal supervision given to all business. 

Telephone Main 771.

Tklhphonk 3833.

THOMAS O’CONNELL
Dealer in General Household Hardware, Paints 

and Oils.

137 McCORD SI reef, cor. Ottawa
PRACTICAL PLUMBER,

MS, STUM and HOT WATER FITTER.
RUTLAND LINING. FITS ANY BTOTR 

CHEAP,
^Orders promptly, attended.to. :-s Moderate

Ornes : 143 St. Jamks St. Tsl., Main 644 
Rksidkkok : Tklephqns, East 445.

JOHN P. O’LEARY,
[Late Building Inspector C.P.Ry.J

Contractor and Builder,
RESIDENCE a 1 WnrclaUAv, Weelmoimt 

Estimates given ; Valuations made.

CONROY BROS.,
228 Centre Street.

Practical Plumbers, Gas and Steam Filters
E LECTRIC and MECHANICAL 

BELLA, «te.
Tel. Main 3552. Night and Day Service. 

Established 1864.

C. O’BRIEN,
House, Sign and Decorative Painter

PLAIN AND DECORATIVE
PAPER-HANDER.

Whitewaehingand Tinting. Orders promptly 
attended to. Term* moderate.

Residence 645. Office 647, Dorchester street, 
east of Bleurystreet. Montreal.

ttrll Telephone, Main, 1405.

CARROLL BROS.,
Registered Practical NanItartane. 

Plumber*. Steam Fitter*,
Metal and Slate Roofers, 

795 CRA1Q. STREET, rear It. AatolH Stmt
Drainage and Ventilation a specialty. 

CHARGES MODERATE. Telephone ISM

DANIEL FURLONG,
Wholeeale and Retail Dealer in

CHOICE BEET, VEIL, MUTTON and PORK,
54 Prince Arthur Street.

Special rates for Charitable Institutions. 
Tki.kphon*. East 47-.

TEL. MAIN 3090.

T. F. TRHEY,
11 e ix 1 Estate. 

Money to Lend on City Property and Improve* 

lusvBAiroe. Vahjatiows.
Room 33, Imperial Building,

107 AT. JAMES STREET.

LAWRENCE RILEY,
PL,ASTEIH.B3Il.

laeeeosorto John Riley. Established 1W. 
Plainand Ornamental Plastering. Repaire ft 
all kinds promptly attended to. Estimates fur­
nished. Postal orders attended to. 15 Farts 
Street,Point At.Charles.

ROOFERS
ASPHALTERS

Luxfer Prisms and 
Expanded Metal Work, 
Hot Blast Heating, etc.

GEO. W. REID ft CO.,
783-786 Orals Street.

Professional Cards.

FRANK J.CDIIRAN, B. À., B.C.L.
ADVOCATE,

«ATIIRB BARK CHAMBERS, 
15# St. Jamee Street, 

MONTREAL.

J. A. KAEOH,

Ho.

Architect.
MEMBER P.Q.A.A.
8, Place d’i
•II Telephone No.,


