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U/O/ДЯК apd J^ U/СЩ. on ж floored griddle or baking pan. Serve 
hot.—St Louis Republic.

Potato a la Bara*onle.

Cut cold boiled potato the shape ini 
size of olives, and fry, with a spoonful of 
minced herbs added, in olive oil, and you 
will hâve potato a la baragoule.

Raspberry Jelly.

IS COLUMN. Closing- - Out - Sale - of 
TAN SHOES.

1

We hear of the glacial period, and the 
stone age, the gilded age the age of chiv­
alry and the 
discourse glibly of these different periods 
as if we knew all about them, so I firmly 
believe, will future generations if they take 
the trouble to talk about their ancestors at 
all, refer to Де last decade of the nineteenth 
century, as the period when the female 
portion of the human race approached 
more nearly to the habits of the annimals, 
in wearing fur all the year around, than at 
any other time since the days when all 
grades of society affected garments made 
of the skins of animals for the excellent 
reason that they had nothing else to wear.
Jf one pauses a moment to think about 

Wreituation it really is very funny indeed, 
to see sensible people smothering them, 
selves in furs during the dog days, and 
seeming perfectly unconscious of the incon­
gruity of the proceeding. A few years ago 
we laid all of our furs away in April, at the 
latest. We packed them carefully in tarred 
paper and camphor, or else in cayenne 
pepper, wiA numerous pieces of cigar 
boxes scattered amongst Де folds, because 
the cedar wood kept away the moths ; and 
then we wrapped them in newspaper, 
sewed them carefully up in a linen bag and 

^jgfrinterred them in a trunk in the darkest 
closet in the house ; nor dreamed of resur­
recting them until the end of October.

But now all this is changed, and the girl 
who doesn’t go about with a fui cape 
еіДег thrown with careless grace around 
her shoulders, and flapping open in front, 
or hanging over her arm for future use, 
might just as well retire from the foremost 
ranks of civilization at once, enter into an 
alliance with the girl who does not own an 
Eton jacket and blouse, and hide her dim­
inished head in a convent. Two or three 
years ago Де fur boa held undisputed 
sway, and the Jur de nede girl went about 
in a thin white muslin dress, when the 
thermometer was in the nineties, bolding 
a lace parasol, and wearing her dainty 
throat вжаДеА about with a boa, of course 
black fur, for Де rougher Де boa Де 
more highly it was prized, and Де girl 
who owned a bearskin boa was exalted 
above her fellows. The most curious 
thing about the boa craze, to my mind, 
was Де fact that while it was not consider­
ed at all, too warm for Де hottest day in 
sumûer, it seemed to increase in heat im­
parting qualities towards Де autumn, and 
the girl who wore it gaily wiffi a muslin 
dress in July, went out calling in Де bit­
ing windsof late October arrayed in in­
door cobfcme, except for the self-same boa 
wound tightly around her neck, and 
toought herself amply protected from the 
cold. Of course she did not know that her 
nose was crimson, and her cheeks were 
blue, from lack of proper warmth, so she 
was cjuite happy in her unconsciousness.

By Skd by the boa went out, and the 
shoulder cape came in with great virulence, 
and rivalled the boa in popularity. W by,
I went down town one hot morning not 
long ago, and I actually met a girl in a 
pale pink cotton dress, wearing—not carry­
ing a black sealskin shoulder cape. The 
mere sight of fur gave me a feeling of suf­
focation—and yet women are said to be 
fickle. By the way, “I have an idea” as 
they say on the stage ; the Irish peasant 
wears the long cloak of heavy, fine blue 
cloth, which is the pride of her heart all the 
year round; she never even loosens the 
fastenings in summer, and if you ask her 
why she makes a martyr of herself, she will 
reply pleasantly, “Shure darlin’ what’ll 
каре out the cowld, will каре out the 
hate !" perhaps the girl of Де period is 
acting on the homeopathetic principle, and 
trying to keep out the heat.

of rough usage they will stand. I took a 
dish of apple meringue to a picnic once, 
but I think I may safely promise 
repeat the experiment. Here are a few 
ideas for sandwiches, which may be novel 
and are certainly good.

In Де first place the bread should be 24 
hours old and in the second Де crust should 
be carefully shaved from Де loaf before the 
bread is cut so as to make it even, then 
butter and cut about the thickness of the 
ordinary square soda buscuit or a little 
over an eight of an inch.

Chicken Sandwiches.

, and just as we
Crush the raspberries and strain them 

through a wet сІоД. Put the juice into 
a preserving pan with Дгее-quarters of a 
pound of hot but not burnt sugar, to one 
pound of juice ; boil it ten minutes and 
take care that it does not darken ; remove 
the pan off the fire, strain the juice through 
a bag and pour it into pots. Do not touch 
Де bag until all the jelly has passed through, 
else it may become thick.

Shirts After a very heavy trade on Russet, Tan and Canvas Shoes, our large assortment has been 
reduced to odds and ends, or in other words, Remnants. In order to clear up our stock 

for next, season, we will close out all the above goods at90c.Best.
so at forty cents. 
:e for.

GREATLY REDUCED PRICES. :

$U4 Waterbury & Rising-,Chilled Raspberries.
Cover Де raspberries with orange juice, 
then sprinkle them heavily wfth sugar, and 
put them in an ice cream freezer tor thir­
ty minutes. Serve wiA plain cream.

Grape Sherbet.
Sweeten a quart of grape juice to taste. 

Add a cup ot sugar to 2 cups of < 
juice and stir until sugar is dissolved 
to the grape juice, turn into the freezer and 
freeze. When nearly frozen remove the 
dasher and beat in with a spoon Де white 
of an egg, beaten light with 2 tableépoon- 
fnls ot powdered sugar. Beat well, pack 
and stand away to ripen.

Bn’s Remove all the skin, gristle and fat from 
cold chicken chop as finely as for mince 
meat, mix with enough cold gravy to make 
a paste that will spread easily, 
pepper and salt, a little bit of pickle 
chopped very fine, and a few drops ot Wor­
cester sauce, spread evenly on the bread 
and butter, laying Де slices carefully to­
gether, press lightly and put away in a cool 

want-

34 KING and 213 UNION STREETS.

Braces y N EQUALLED for 
Strength, Smooth­

ness and elasticity

season with
# Spool Silk and Twist 

gives the best results 
for all dressmakingand 
domestic use. Ladies 
prefer it, dressmakers 
recommend it. Try it 
once and you will use 
no other.

orange 
1. Add I

and butter, la. 
gether, press lightly and put away in 
place, covered with a damp cloth till 
ed for

Cheese Senwlchee.;h a quarter.
Grate a quarter of a pound ot cheese and 

mix wtih it a half teaspoonful of salt, pep­
per and mustard. Melt a teaspoonful ot 
butter, add a tablespoonful of vinegar, mix 
and spread rather Діпіу on the bread. 
Sardines, may be used instead of Де cheese, 
rubbed to a paste, and they will be found 
delicious.

Now that raspberries are coming in, and 
all things are good in season, I have collect­
ed a batch of recipes, many and various, 
tor preparing Дет, both raw and cooked*, 
some of which, at least, I hope may be of

# I

hite T

±4 &Blackberry or Raspberry Puddle*.
One nint of sweet milk, six eggs, one 

cup of butter, a pint ot flour and ten tea­
spoons of baking powder. Mash a quart 
of berries, sweeten and stir in the batter.

Raspberry Charlotte Rosse*
Line a mould with stale sponge cake ; 

whip a pint of sweet thick cream ; sweeten 
with two tablespoonfnls of powdered sugar 
and flavor strongly жіД tre*h raspberry 
juice : set the cream on ice until solid ; fill 
the mould ; garnish Де top with raspberry
jelly-

Вже Sandwiches.
Chop Де whites of hard boiled eggs, 

bruise the yolks and mix to a smooth paste 
with melted batter, pepper and salt. Spread 

layer between the bread
Cotton XJOtin rather a thick 

and butter. x.Night Salmon Sandwiches.
Drain the oil from a can of salmon, if the 

fresh salmon is not obtainable, remove all 
skin and bone, mash smooth, sprinkle with 
pepper, salt and a little Worcester sauce, 
spread on the bread and butter and squeeze 
a little lemon juice over it; place the 
slices together and press lightly.

Chopped Ham Sandwiches.
Chop the ham as fine as grated cheese, 

mix a little melted butter or a beaten egg 
to make a paste, season with pepper, mus­
tard and a bit of chopped pickle and spread 
not too thinly on the bread.

I JL*
hs

Shirts w

V
A Raspberry Dessert.

Put one pint of fully ripe, fresh raspber­
ries, into a porcelain-lined saucepan, with 
two tablespoonfnls of pulverized sugar. 
Place the saucepan over the fire, shaking it 
continually until the juice flows freely. 
Before the raspberries lose their shape en­
tirely take Дет out carefully. Now, boil 
the syrup till clear and pour it out. Beat 
to a cream a piece ot butter the size of an 
egg, add a tablespoontul of 
sugar, a tablespoonful of grated bread 
crumbs, two drops of almond flavoring and 
Де yolks of two eggs (well beaten.) Mix 
all thoroughly together and add the whites 
of two eggs whipped to a froth. Now, 
have some small deep patty pans, line them 
wM good pastry, put the raspberries on 
Дів, pour over them Де 
Де mixture on top of 
hour in a brisk oven.

Tsstefnl Table Decorations.

Would you 

Like to go 

Shopping in

A pretty idea, and one wMin reach of 
any one who cares to take a little trouble 
says Vogue, was seen on a table for a 
small tea.

On the polished table was laid a square 
of satin-like linen and over this fern leaves 
were laid flat, their beautiful shape being 
shown in relief by Де whiteness of Де 
сІоД and the deep rich hue of the mahog-
“JA
candles and the pretty silver and china, 
completed a charming and inexpensive dec- 
o rati opt for a small function.

" (j la No Dengee From Drink.
She—Now promise me, Ralph, that you 

won’t go to drinking just because I have 
refused you.

1Ц ^despondently)—Certainly not. I’ll 
have ttiawear iff for three months to get 
even on the flowers and Дings I’ve wasted 
on you.

05 V ...
A certain thin man sent twenty-five cents 

in postage stamps to an advertiser, who 
promised for that sum to impart trust­
worthy information how to get fat, and re- 
ceive<3Nhe message on a post-card. “Buy 
it at the butcher’s!”

■I

were a dollar ten.
I think I have already given a recipe for 

bread and butter sandwiches between which 
has been laid a fresh crisp lettuce leaf, 
with a spoonful of salad dressing spread 
over it. It is delicious.

Here is a nice way of preparing cold 
chicken for next day’s dinner.

Cold Poultry.
There is no difficulty in making 

nice fricassee of the remains of a cold roast 
fowl. Cut Де fowl into joints, removing 
all skin and sinew, melt together wM a 
teaspoonful of flour and a bare half ounce 
of butter, stirring it well till thoroughly 
amalgamated ; then add to it about three- 
quarters of a pint of white stock (made from 
the trimmings of Де fowl if none other is 
at hand) and let it boil for a few minutes 
wiffi a strip or two of lemon peel and a 
morsel of mace ; then strain it, pour it to 
Де fowl and let it all heat gently together. 
When hot, arrange the fowl neatly on a 
dish, thicken the gravy with the yolk of an 
egg beaten in a wmeglassful of cream, but 
do not let Де sauce boil after this is added 
and pour it oyer Де fowl, garnishing the 
latter ягіД tiny rolls of fried bacon and 
sliced lemon. This of course makes a 
fricassee, but by using any stock and letting 
the flour and butter brown you can have 
the sauce brown, but then it should be 
flavored with a little lemon juice and mush­
room catsup.

Here are a few excellent recipes for 
potato rechauffi, in other words warmed

I, lverized

iood, but an odd lot. bowl of roses in the center, with the MONTREAL
Thumb Ties, IE COLONIAL HOUSE, philips square, Montreal.% very syrup, and spread 

all. Bake half an
Special attention given to Mail Orders.Black.

••sbî'tr
Raspberry Jam.

Use three-quarters of a pound of sugar 
to a pound ot fruit. First boil the trait 
alone a few minutes, then add Де sugar. 
Boil three quarters of an hour, stirring 
well. Fill little jars or glasees while the 
jam is boiling hot ; when the glasses are 
cold, cover Дет first #ІД papers soaked in 
sweet oil or brandy, and then with second 
papers moistened with the whites ot eggs, 
ana pressed against Де sides of the glasses 
to exclude Де air. Astra.

Dry Goods, Carpets, Curtains, Furniture, China and Glassware 
Kitchen Utensils, Silverware, Lamps, Japanese Goods, Ladles, 
and Children’s Boots, Shoes and Slippers.

-TS, 13c ■»

'hat were fifty cents. How to Get Fat.

MANTLES and MILLINERY.
Full Stock in each Department. Trial Orders Solicited.

td Lisle Gloves, HENRY MORGAN & CO., 
Montreal.

“ Progress” In Boston.
Progress is for sale in Boston at the 

Kings Chapel News Stand, corner of School 
and TÂmont streets.

Drees For Travel.
The traveling woman of today has her 

wardrobe much simplified. The bag she 
carries is full of little more than clean 
culls, collars and handkerchiefs and abso­
lutely necessary toilet conveniences. Pos­
sibly Деге is one very trig and pretty shirt 
waist. For the dress, serge is the favorite 
material. The skirt is snug about the hips 

down. It is on a

Sc.
4

Summer Suits for Summer Days.PICNICS.»
Shore Line Railway.

Umbrellas (good) 

83.50.
V

;

and free from Де knees 
very wide belt, which assures a trimly held 
waist. A shirt and jacket complete 
costume. With such a costume a clever 
woman can make many changes and be fit 
for all occasions. The usual shirt is dark 
wash silk. Its collar and cuffs turn out 
over Дове of Де jacket. She wears one 
under skirt of stout black silk. It is much 
cleaner than any other material. She also 
has several pockets made in her dress. 
They are put low down at about the knee 
when the gown begins to spread and whefe 
filling them will not interfere with the fit 
over Де hips. The inside of her Eton, 
the outside of her jacket and Де inside of 
her cloak all have pockets. Many are 
made with flaps that button down over and 
make them quite sate. The sensible 
woman will also provide herself with a 
traveling cloak made of brown, 
yellow silk. A good model is ehhfédnhÇ’ 
yoke form at the neck. In back, at the 
waist line, the fullness is also shirred, but 
the front is loose. It hooks in front and 
has a turn down collar and full, pufjfed 
sleeves with tight cuffs. No more aséful 
garment could be devised for long journeys.

po
THE іDon’t throw away cold potato. Save 

and utilize it. There are numerous w
in which it can be quickly rewarmed, __
in many of them, when properly done, it is 
almost as good as when first cooked.

Much of Де potato served up 
is merely rewarmed potato, and 
under fanciful foreign names, prepared 
similarly in any private kitchen very easily, 
very inexpensively.

Plain Stewed.
Slice cold boiled potato, put in a stew 

pan with cold gravy of any kind, season 
with salt and pepper, stew gently for ten 
minutes, or until thoroughly heated, and 
then serve as plain stewed potato.

the :rays
and BLUE STORE і

mints of Cloths : Lepreaoi, St. George, or St. Stephen. :

at hotels 
can be DATES now open in Augu«t Aug. 1, 2, 5, 7, 

12 and 14; and from August 17th to end of month.
Call or send for circular showing rates, A., at 3 

Pugsley Building, City St. John.
July 20, *98.

glè width cloth contain- 
g less than seven yards 
ill be accounted a rem­
int and sold for 32c. 
:r yard. That price, irre- 
ective of quality, 
irse we cannot cut any 
igth. To buy at this 
ice customers must take 
è remnant.

can fit you to a dot. Suits that will fit you and Fits that 

will suit you.

WE RUY RIGHT.EXCURSION. WE SELL RI6HT.I talked so much more about complexions 
than cookery last week that 1 am going to 
give an extra session of Де cooking school, 
and continue Де lectqre to day, partly be- 

- ; cause I have a number of good hot weather 
r^receipts which, like venison, are only good 

in season, and if I wait another week they 
will all be flat, stale and unprofitable. I 
am going to preach,I mean lecture, from a 
text which I think every housewife should 
paste in Де first leaf of her cookery book, 
and read dailv. There never was a truer 
maxim than the wise little saw, “Variety is 
Де spice of life.”

A newspaper paragraph says that Eddi- 
sofl, Де wonderful. Де man who can work 

•^ftity hours on a stretch, Де greatest in­
ventor of the country, has interesting ideas 
about food. “Variety." he says, “is Де 
secret of wise eating. The nations that eat 
the most kinds of foods are the greatest 
nation**’7 and he said to his wife just after 
they were married : “I wish I ought not 
eat the same thing twice in a month.” And 
I am sure most men, and women too, will 
agree with him. Nothing is more weari­
some to Де spirit, and also Де flesh, than 
an unvarying round of Де same food, 
which may be good and wholesome in ita- 
self, but after awhile becomes absolutely 
loatheeome to the jaded palate. I always 
feel sorry for horses and cows, because 
they must get so deadly tired of grass in 
Де summer and hay in the winter.

The lunch basket is a very important 
feature of the picnic season, and it is not by 
any mentis an easy thing to prepare,because 
not only has the taste and quality of the 
food it contains to be considered but the 
facility wkh which the same “vittlee" will 
lend themselves to packing and Де amount

Potato Aa Gratin. STEAMER CLIFTON will, after July let, 
mmence her usual Sommer Excursions. She will 

st 9 
Point

and other wharves on her way. Returning will leave 
Hampton at 3 JO p. at.

49“ No excursion on rainy days.

Slice cold boiled 
or milk, season 
sprinkle with 
crumbs mixed, 
becomes potato au gratin.

Potato Polonaise.
Stew cold, sliced boiled potatoes in 

broth or milk and dress with caper sauce, 
end you will have potato polonaise.

A Brown Fry.

і potato, stew in ЬгоД 
with salt and pepper, 
ted cheese and bread 
brown in oven, and it

THOS. YOUNCCLAUS,

BOSTWICK BLOCK, North End

leave her wharf at Indlantown every Thursday 
a. m. for Hampton, calling at Clifton, Reed's 1gra

REFRIGERATORSMs Prices for Goods 
ivertisei iMs week. To Let!When Lilacs In the Door-Yard Hleoun

When lilacs In the dror-yard bloom, ‘ j * * •
And lift and shake their plumy sheaves ;

When sunbesms smite the forest's gloom.,
And winds go whispering through tbe-іеатец 

When wrens and robins build again * ; ' . v 
In peace anear the cottage eaves— * " " ‘ v

Then, though my strength is something spent,
And though my eyes are growing dim,

I thrill with gladness and content,
My soul sends up a joyfhl hymn.

And in the beauty of the world 
I feel my spirit overbrim.

■

From 88.00 up. A Splendid Line.Cut cold boiled potatoes in even slices, 
dredge lightly with flour, and fry brown 
in butter, drippings or lard.

Potato Provençale.
Cut cold boiled potato in little balls 

wità a vegetable scoop, and fry with a few 
slices of onion added, in butter drippings, 
and it will be potato provençale.

:We have a Few
That Elegant and Commodious Store, Second - Hand Ranees in Good Order,

©11 Cb.ea.p-

Coles * Sharp, - 90 Charlotte 8t.
derclolhing: Cor King and Germain Streets,

(Foster’s Cornerllately occupied by C. B. 
Pidgeon A Co. This store has three large 
plate glass windows and is one of the best 
stands In the city. Possession immediately. 

Inquire of

To
mof the stock, 

ere seventy cents.
32c. Lvonniee Potatoes.

Cut cold boiled potato into little dioe- 
•haped pieces, add minced onion, fry 
in btitter, season with salt and pepper, 
Sprinkle with chopped parsley, and you 
will have lyonaise potatoes.

Cakes aad Balls*
Enrich cold mashed potato with beaten 

egg yolk, make the mixture into balls, 
dip the balls into beaten egg, toll in bread 
crumbs or comme»! and brown in a quick 
oven. These will be potato balls. Make 
the prepared mixture into flat cakes, and 
brown in » little hot fat, and you will 
have potato cakes.

GEO. E. FAIRWEATHER,
67 Prince Wm. 8t„ • St. John.

Long years have gone since mother took 
The lonesome way that angels mark; 

The memory of her latest look 
Is like a càndle In the dark; (

Bat when the" lilacs bloom I see 
Her sweet face In a starry arc.

■fàâ m66-The Life and Workilored Shirt for 95c. 
hite with col’d bosoms!

of the Most Reverend
She loved so well these homely flowers;,

She broke them far my childish hand;
They speak to me of happy hoars,

By mother love and patience spanned;
Their perfume has a waft of aweet 

Blown hither from th’ Immortal strand.

I like the dear old.fkahioned things;
I always find them just the same;

And so the fhney wakes and cling*
That, blooming by whatever name.

I'll one day pluck the lilac «heaves 
Where flowers In deathless gardens flame.

—[Harper's Baetfr

John Medley, D. D.”ft.

First Bit hep of Fredericton, and Metropolitan of Canada. 
_ The Most Reverend, Де Bishop of Ni­
agara writes as follows :

“ With the expression of my appreciation of 
/ the Book from every point of view."

PRICE 19.00. -

St Cotton Socks ІвСа

Potato Bleeulte.
Add a cup of milk and half a teaspoon­

ful of salt to a quart of cold mashed potato, 
work in flour uotill the dough is sufficiently 
stiff to roll out and cut into biscuit. Bake
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