8 THE CRITIC. .
FOW THE ORITIO. |
LYONS’ HOTEL, Best Rout_e_ __to Boaton. | " nnm;r.

Opp- Railway Depot:
KENTVILLE, N.».

DANIEL MoLEOD, - Prop.

CONTINENTAL HOTEL,
100 aud 1¢2 Grauville St.,
OPPOSITE PROVINCIAL BUILDING,)

"T'he nicest place an the City to get a lunch, dinie

cr,0r supper. Private Dining Room for Ladies,
stersin every style.  Luuches, 1210 2439,

W. H, MURRAY., Prop,,

Late Halifax Hotel.

BRITISH AMERICAN HOTEL

Within "Lwo Minutes Walk of Pust Oftice.

DUNCAN BROUSSARD, - Proprietor,

HALIFAX, N. S.
10I ON PARLE FRANOCAISE.

Douglas B. Woodwarth, Q.C.

BARRISTER, SOLICITOR,
NOTARY PUBLIC,

91 Hollis St., Halifax, N. S,
JOHN W. GABRIEL,

17 Buckingham Street, Halifax,
DEALER IN
Watches, Clocks, Jewelery,
Nautical and Electrical Instruments ; Ship's

Chronometers for sale; Dairymen’s Iustru-
ments, &c., &c.

THE DAISY FLY KILLER

Is a pretty house ornament.
Will Kill Flies by the Million,
PATENTED 1£88.

Thousands being sold every day m Umted
tates and England,

DEMAND AHLAD OF THE SUPPLY.
DON'T' ¥aIL TO GET ONE.

W. H. SCHWARTZ & SONS,

WHOLESALL AGENTS.
Sent to any address on receipt of 30¢

TEW GOODS

ARRIVING AT
E. MAXWELL & SON'S,
Ladies & Gents Tailoring Establishment,

68 Granville St.
SOUTH OF Y. M. C, A

Victoria Mineral Wz-at—ea:Works.
W. H. DONOVAN, Prop.

Maaufacturer of

BELFAST GINGER ALE, £RATED LENMONADE,
SPARKLING CHAMPAGNE CIDER, S0DA WATER
and ail kinds of MINERAL WATERS.

22 GRANVILLE ST., Halifax, N. S

L -

1883--SPRING—1882

Inspection invited of my large and well
selocted Stock of

SPRING GOODS.
ROET. STANFORD,

TAILOR,
156 HOLLIS STREET

HALIFAX, N. S,

GANADA ATLANTIG LINE.

ONLY ONE HIGHT AT SEA.

Quickest & Most Divect Ronte,  Low Fares.
The Magnificent m Built Steol S. S.

“HALIFAX”

Is tho Laurgest, Safest, and Best Furnished

and Moat Comfurtable 1’assenger Stcnmahi[l»

sver placed un the route between Canada nne

tho Uuited States.

Sails from MNoble's Wharf, Halifax, every

Wednesday Morning at 10 0'clock, and Lewis’

Wharf, Boston, every Saturday at 12 &-zlock.
Passcugers by Tuezday evening’s trains can

go on boand on arrival without cxtra charge.
Turoue ‘L'1CKETS to New York and all

pwints West.

Baggngo chiecked through from all stations,

Through Tickets For Sale by all Agents
Intercolonial Railway.

CHIPMAN BROTHERS,
General Agents, Halifax.

NO TASTE!
NO SMELL!
NO NAUSEA!

PUTTNER'S EMULSION

Of Cod Liver 01,
With Hypophosphites and Paucreatiue,

Iy largely prescribed by Physicians for

Nervous Prostration, Wasting
and Lung Discases.

Puttner’s Emulsion

Has especially proved efticacious in cases of
Weak and Drevicate CHILLREN, and those
who aro GROWIEG 1aST, Yor WouEN who
arc debilitated, caused by Nursipg, Fawily
Cares, Over-work, or troubles pcculisr to
their sex. Tor invalids recovering from
sickness it i3 of tho greatest benefit.

Prrrser s Esursion is sold everywhere
for 50 CEN'T'S,

BROWN BROS. & GO0,

CHEMISTS, - - Halifax, N. §,

PRINTING.

w jo== , We printby hand,
& ¢!  Puatbysteam,
o) -] oo Print from type,
P E . == Or fromblocks—by theream,
o= 4 j Printinblack,
- Printin white,
e B 0= Printin colors
gd > Ofsombreorbright.
o_g e €O ; Wepnatformerchants,
O30, m= And land agents,too ;
D & zx| Weprint for any
Q= 22 Whohaveprninting to do
< 29| Wepnintforbankers,
~p——, £ Clerks, Auctloneers,
a & 41 Printfor druggists,
w,g ::,5 \ Fordealers in wares.
» Y= ;2' We priut for drapers,
=8 =a For grocers, for all,
t—a-tr. 38 Whowantprintingdone,
LS &:,f And witlcome or maycall.
coo Di:,' \Wveprintpamphlets,
o’ Aundbiggerbooks, too,
&D | o=, In factthereare few things
= =% Butwhatwe cando.
amst e &P Weprintlabels,
-2 j= c3 Of allcolors inuse,2irs,
= gz Especially fit for
': < =, Themanyproducess.
Q_‘ 'o" £l Wepnintformsof allsorts
m 'g Withtypeeverset, .
n_t + Legal,commercial,
3 o ><< ., Orhousestolet.
tie ; Printingdoncquickly,
_8 <! =51 T Bold, Styllsh and naat
l =| By Harirax PrixtixcCoxr v,
dp)] - 'At161 Hollis Street.

Last night thro' a haunted land I went,

Upon whoso argius ocean leant
Vaveless and soundless savo for aighs

That with tho twilight airs were blent.

And passing, hearing nover stie
Qf footfall, or the startled whire

Of birds, X said, “ In this land les
Sleop's homo, the secret haunt of ler.”

And then I camo upon a stone

Whoercon theso words wero writ alone,
The soud 1cho veads, its body dies

Far kence that moment without moan.

And then I knew that I was dead,
And that tho shadow overhead
\Vas not tho darkness of the skies,

But that from whick my soul had fled. .
Willdam Sharp,

LETTER TO COUSIN CARYL.

Dear Cousin Caryl,—Instead of having a commonplace picnic with a
basket lunch in a pino grove, why do you not take your day’s outing at the
gsea shoro and havo a gonuine Rhode Island clam-bake dinner? It would
bo a change at lenst, a novelty to those who have never assisted (in the
Fronch sonse, this is,) at one of theso toothsome spreads, an unqguestioned
attraction to those who have, and last (and least) you would be doing the
fashionable thing. When ono of the Four Hundred at Nowport gives a
clam-bako dinner, a lord of tho feast, in the person of a professional getter-
up of this form of ontertainment for the physical man—and woman—is
“commanded " for tho occasion, and he is apt to be one's ideal of a veritable
old salt in looks, Ho is cortain to be gruff and kindly at onco, given to
going about bis proparations with au air of bocoming mystery, befitting the
concoction of food fit for the gods, as overy pattaker of a clam-bake diuner
declares it to be. If you look sympathetic, and all goes well, this mastor of
coromonies will very likely tell you strange tsles of the seas, but never if
his dignity is wounded, and it is sure to boe if anyone for a moment fails to
recognizo in him the Lord High-overything, ¢ la Mikadv, of the day.

It may be the genus clam-bake chef is unkndwn among you, but in
truth the average mortal is sufficiently evolved (if you have notf already
done so do read that funaoy story, “Friendly Rivalry,” in the June Harper's,)
to prepare a clam-bake, und as I have been taking lessens at first hand I can
tell you just how to go to work. Half the charm of picnicing anywhare is
in the gypsy-like freedom one feels. - It is jolliest if everybody can have a
band in doing whataver is to be done, and this arrangement, {00, keops the
actual work from being a burden to any one of the number. Stipulate that
only old clothes shall be worn, and that none but solt-air appotites will be
permitted at the foast.

You will noed clams, a great many clams, but you, who have been at
shore dinners here, will understand how very many clams will be required.
In addition have potatoes, white and sweet ones, ears of sweet corn and
fresh fish. A big salmon is delicious, Clam chowder is in order for the
first courso, but it is not always easy to provide kettles, milk and so on, and
this part of- the genuine *“bake " may be omitted. Everything beyond this
deponds upon heating the stones that sre large and flat, built by the valiam
youths of the party into a sort of branch over, and kept filled with blazing
drift or any other wood that is at hand, The stonus must bo heated red-hot,
and the length of time necessary to bring this about depends upon the size
and nature of the fire, Two hours or longer suffice usually to heat the
stones for a gonerous bhake, and 35 minutes, possibly five or ten more, is the
length of timo required to do the cooking. So govern your preparations
accordingly. Havo ready a huge pilo of wet seaweed, when the stones are
properly heated knock the oven apart to make a solid flat surface, and over
them put a thick layer of scaweed. 'The steam that swells to heaven
instantaneously is tantilizingly appetizing. Pour cn the clame now, heaping
thom in pyramid shape, over these lay the potatoes, the corn, (still in the
husks,) the fish wrapped in a wet whito cloth, and anything else appetite
suggests.  Lobsters, chickens, (prepared as for baking,) loaves of brown
bread, and others of white bread stuffed with dressing of various kinds, all
may be added at will. The bread aud chickons need to be wrapped in wet
cloths as the fish is, and all of these ¢ fixins” are propared in advance, of
course, ready to be laid on the clams at the proper moment, that none of the
rapturous stcam may be lost. Ovor the pile of cdibles a large wet white
cloth is laid, thon a big rubber blanket covering tho pyre down to the
stones, now a genorous heaping of wot seaweed over all, and lastly another
rubber shect or a square of old sail. The cloths are kept from the hot
stones around the edges to provent burning, but aro adjusted to provont ae
much cscape of steam as possiblo. Ono can bardly credit that all the
ingredionts of this wonderful pile will be ready to mske a eybaritic repast
off in little more than half-an-hour, but such is truth. Tho only stuce for
theso delectable viands is mado of mwolted butter, with the addition of a little
vinegar and pepper, to bo served hot. Into this bread, potatoes, fish, clams,
all are dipped.

Tho best picnic plates aro the thin wooden shells such as warket men
uso to send butter, lard, and so forth, home in, and these cost but a trifle,
are casily carried, and can be thrown away when used, thus lightening the
load to be carried homeward when tho day is done.

A clam-bake is vory inexpensive, you see, brings one into touch with sea
and tho sky for the time being, and in point of savoriness is far and away
boyond anything that can be prepared under s roof and carried in a napkin,

Do you know, Caryl, I really boliove you are getling to bo pessimistic.
My dear, don’t! Thore may be appsrently—only appsrently, mind you,—




