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I WISH AND I WILL.

I Wish and I Will, so my grandmo
ther says,

Were two little boys in the long 
ago,

And I Wish used to sigh, while I 
Will used to try

y or the things he desired; at least, 
that’s what my

Grandma tells me, and she ought 
to know.

I Wish was so weak, so my grand
mother says.

That he longed to have some one 
to help, him about,

And while he’d stand still and look 
up at the hill,

And sigh to be there to go coasting, 
I Will

Would glide past him with many a 
shout.

They grew to be men, so my grand
mother says,

Amnd all that I Wish ever did was 
to dream—

To dream and to sigh that life’s hill 
was so high,

While Î Will went to work and soon 
learned, if we try,

Hills are never so steep as they

I Wish lived in want, so my grand
mother says,

But I Will had enough and a por
tion to spare;

Whatever lie thought was worth win
ning he .sought

With an earnest and patient endeav
or that brought

Of blessings a bountiful share.

And whenever my grandma hears any 
one "wish,”

A method she seeks in his mind to

For increasing his joys^j and she 
straightway employs 

S The lesson she learned from the two 
little boys

Whose names were I Wish and I 
Will.

—Nixon Waterman.

THE YOUNG TRADERS. — Two 
-country lads came at an early hour 
to market town, and arranging their 
little stands, sat down to wait for 
customers. One of the boys had a 
stock of fruits and vegetables, nearly 
the whole of which had been cultiv
ated by himself; the other lad had a 
supply of fish, which his father, who 
lived in a fishing village near the 
town, had caught.

The market hours passed along, 
and each little merchant saw with, 
pleasure his stores steadily decreas
ing, and they rattled the money 

, which they had received in exchange 
with great satisfaction.

The last melon lay on Harry’s 
stand .when a gentleman came up, 
and placing his hand upon it. said. 
“What a fine, large melon! llow do 
you sell this, ray lad?"

“It is the last one I have got, sir; 
and though it looks very :air, it is 
-unsound," said the boy, turning it

“So it is," said the gentleman. 
“But,’-’ ho added, "is it very busi
nesslike to point out the defects of 
your stoev to customers?"
'it is better than being dishonest, 

sir,” said the boy, modestly.
“You arc right, my little man; al

ways remember that principle, and 
you will find favor with God and 
man also. 1 shall remember your 
little stand in future. Are those fish 
fresh?" he continued, going on a few 
steps to the other lad's stand.

“L s, sir, fresh this morning ; I 
caught them myself," was the reply, 
and a purchase being made, the gen
tleman went away.

“Harry, what a fool you were to 
show the gentleman the mark on 
that melon. Now you can take it 
home or throw it gway. How much 
the wiser is he about those fish fa
ther caught yesterday ? Sold them 
for the same price I did the fresh 
ones. He never would have looked 
at the melon until he got home," 

“Ben, I would not tell a lie, or act 
one. either, for twice what I have 
earned this morning. Besides, I shall 
be better off in the end, for I have 
gained a customer and you have lost

And so it proved, for the next day 
the gentleman bought nearly all his 
fruit and vegetables of Harry, but 
never invested another penny at the 
stand of his neighbor. Thus the sea
son passed; the gentleman finding he 
could always get a good article from 
Harry, continually patronized him, 
and sometimes talked with him a few 
minutes about his future hopes and 
prospects.

To become a merchant was Har- 
ry 8 RTeat ambition, and when the 
Vinter came on the gentleman, want- 
mg a trustworthy boy in his own 

«rehouse, decided on giving the 
Place to Harry. Steadily and surely 
no advanced in the confidence of his 

“Ployer, until, having passed 
various gradations of clerk- 

®mp8, he became at length an hon- 
red and respected partner in the 
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with candor; the angelic purity of 
his soul. One day, however, 'he came 
into her presence with a sad and 
constrained air.

" Clement, what ails you?" she 
asked.

"Oh! mamma," he replied quickly, 
"I have been to my duty, that’s
all."

"Clement," said his mother— not 
with concern this time, but with se
verity—"Clement, you know it is 
not that that disquiets you ; you 
have committed some fault."

« "But, mamma!" the boy protested.
"Some grave fault. Go back again 

to your confessor."
Clement went and her prayers fol

lowed him. He soon returned, but 
the shadow which darkened his pure 
brow was not dispelled, and his mo
ther’s eye was not deceived.

"Clement," she said sorrowfully, 
"you have not done as I bid you." 

"Yes, 1 have mamma."
"Oh!" exclaimed the mother, "I 

am a most unhappy woman! My son 
has not made his confession as he 
ought! He has committed a sacri
lege!" And she fell to bitter weep
ing.

Clement*- loved his mother very 
much; and when he heard her deep 
sobs he turned j>ale with fear, and 
hastily went forth again to seek his 
confessor.

"Well, my child, what is the mat
ter? Why do you return?"

"Father, 1 have—I have forgotten 
something."

"What is it, my child? Tell me, and 
do not give yourself so much concern 
about it."

"Father, it's about Jules — you 
know Jules, lie sits beside me in 
school—’’

"1 know. Go on."
"Well, Jules is rich; and his mo

ther has given him a new- knife.”
"What of that, my child?" said 

the priest, beginning to think the 
case more grave.

"He—he showed it to me, and then 
put it back in his desk. And after
wards, when Jules was not there, I 
thought 1 would like to see the pret
ty knife again and I opened the desk 
verv softly—"

"There was not much harm in 
that," said the priest, breathing 
more freely. "Just too much curio
sity. was it not?"

"And 1 looked at the knife a long 
time; and it was so pretty — so 
prêt tv—’’ the child stammered con
fusedly.

"That you stole it," concluded the 
priest in a disconsolate and re
proachful voice.

"No, I did not steal it; I just took 
it."

"That is what I mean; and, my 
dear child, it is all the same tiling. 
Think of it! And. besides, perhaps 
that was not the worst. The tempt
ation whs a violent one to you, who 
are poor; but what was worse was 
that you, who have been so careful
ly raised by a good mother, you 
have deceived her. and you hid your 
fault from me. too—or. rather, not 
from me, but from the good God 
Whom 1 represent here."

The sobs of the repentant child 
were the only answer to these re
proaches, and they testified to his 
sorrow for his sin.

"You weep!" exclaimed the priest. 
"You feel how much you have sin
ned! Now go; God pardons you; but 
sin no more, never more, in this 
manner."

"Oh! no, no, Fatherl Never, never 
more." cried Clement: and he kept 
his word. Not only did he steal no 
more: but. better still, never again 
did he conceal anything from his 
mother or from his confessor.

"And see, children," added the 
good Cardinal, "the importance of 
that act and the reparation which 
he made for it. Slemvnt became a 
priest and later a bishop, and you 
may well believe he stole no more, 
pretty little knives. lie still lives: 
and that child was—myself. Had it 
not been for my mother, what might 
have become of me! Whither should 
I have drifted? Who krn^ws? Perhaps 
to the scaffold, a fit ending for one 
who robbed his friend and dared to 
deceive his confessor. So. my dear 
children, you must not steal, of 
course, but above all. never conceal 
anything in Confession."

outward form at least—and in office
hours her manner was precisely the 
same as it had always been., busi
nesslike and respectful. But under
neath, in both employer and em
ployed, lay a deep confidence and 
sympathy that made all the differ
ence in the world, and the glazed 
pigeon-hole was never closed between 
them unless a client came in. It was 
wonderful how the struggle to regain 
a lost footing, which seemed often a 
weary, hopeless task, was lightened 
to him by the mere sight of her, 
quietly and busily occupied, for. 
with womanly guide, she would 
make work when there was little 
or none, just to keep him in heart. 
But strive as they might, he to work 
and she to comfort and sustain, it 
took years, many and long, before 
the tide of confidence turned back in 
its strength. The path uphill was 
slippery and steep, yet. once planted, 
liis foot never faltered, and any ad
vance was steadily held and main
tained. He lost his youth, and his 
face grew lined and worn before its 
time, but gradually strength mould
ed jtself out of weakness, and after 
patient toil and many disappoint
ments came success at last. Once 
mor? he was held in honor and es
teem by his friends ami neighbors, 
and knew himself their trusted ad
viser—knew himself, moreover, to be 
worthy of this trust, yet in all hu
mility. At last the day came when 
he could go to Hester and absolve 
himself of a portion of his debt.

"There is a thousand pounds in 
the bank. Hester, that is yours. The 
business is fully worth another thou
sand, and that is yours, too. Tell 
me if at last I stand upright before 
you?"

“Always," she answered clearly, 
although her eyes were bright with 
thankful tears. "Always from the 
very first. And now 1 can leave Dul- 
verton in peace and content, know
ing all is well with you."

They were walking toward the 
golden sunsetting, and he answered 
her smilingly, although, like hers, 
his eyes were wet. "And where will 
you go, Hester? 1 must know that 
in order to fetch you back again, 
unless I can detain you before you 
start."

"It might not be well," she an
swered, striving as always to think 
only of his welfare. “ You ought 
to-----"

Hester ! I will be content with 
.vour true answer to one question. Do 
not vou think if ever two people be
longed to each other in this world it 
is you and I? By how many links are 
we not joined? J cannot even name 
them all, though 1 have them by 
heart. 1 love you dearly and owe 
.vou every good in life. 1 should be 
utterly lost, without you now."

"Not more than 1 without you," 
she answered honestly, as he drew 
her closer; "and if I had gone away 
as 1 spoke so glibly about doing, I 
should have been miserable— miser
able ! ’ ’

The next day the little fountain- 
was playing with the gayest,, bright
est hall that love could find and 
money buy .—Longman's Magazine.

pounds barley, lost in one case 40 
pounds and in the other gained 12 
pounds. Both lost during the first 
month. During the experiment they 
were in excellent health while they 
worked hard. Two other horses aged 
respectively 1 and 21 years, were 
fed the same quantities, only ground. 
One gained 35 pounds and the other 
five pounds. They were in better 
working condition at the end than 
at the beginning of the experiment.

A mixture feed of six pounds of 
ground corn with six pounds of 
ground oats per day was tried on a 
team aged 7 and 15 years respect
ive! The horses weighed over 1,600 
pounds each, being very heavy for 
so light a ration; nevertheless they 
thrived well. Afteb the ration was 
increased they did better.

On 12 pounds a day of ground corn 
two other horses, each aged 12 
years; were tried. One gained five 
pounds, while the other could not 
stand the ration and went off feed 
in eight days.

The Care and proper attention is 
not given to ewes to produce profit 
among the ordinary farmers. A few 
suggestions as to the better man
agement are offered by the agricul
turist of the Experimental farm.

In the autumn, just prior to the 
mating season, the ewe should be 
given fresh pasture or a small feed 
of grain to start her gaining in flesh. 
This should be kept up through the 
mating season, and may be expected 
to show up' in results at lambing by 
an increased percentage of lambs. 
As the housing time draws near, the 
fold should be in good condition, 
that is, free from holes likely to 
cause dtyifl. and clean. A cool, well 
ventilated clean pen means good, 
healthy sheep and sturdy Iambs. 
While shelter and cleanliness, with 
pure, cool air, arc essential, exercise 
is imperative if a good lamb crop 
be hoped for. Mild exercise, of 
course, must be adhered to.

The winter ration should consist 
largely of roots (turnips) and clover 
hay or pea straw. As lambing time 
draws on less roots should be fed 
The milking ewe needs a consider
able addition to the roughage 
lion. Mangels with clover and pea 
straw and some shorts or bran and 
crushed oats suit her well.

An excellent supplementary food in 
summer is afforded by rape. It is 
especially good for lambs. They may 
be allowed to nibble it at will, hav
ing other -pasture to run at tho
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A herd of calves may be seen at 
the Central Experimental Farm, Ot
tawa, says the "Free Press'.’ of that j the natural pastures being 
city, which affords a very useful les- | whole excellent. Only rare I 
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"But they will come back when 
they see how earnestly we are trying 
to regain their confidence — when 
they sec nothing but industry and 
hard daily striving to do well.Many, 
too, are old friends of your father 
and they will come back when they 
find how utterly we are to be trust
ed."

"It would take a lifetime to build 
up the business again on its ruined 
foundation."

"A lifetime! That is not much to 
Redeem a thing of priceless worth. 
I’ll give mine willingly, to its last 
breath. Won't you give yours?"

She was kneeling there by his 
bowed figure, and this simple. sol
emn dedication of herself to raising 
a sunken wreck took from him the 
power of saying one word. She mis
understood his silence, and despair 
suddenly overturned all self-control, 
and she burst into a passion of sob
bing. "I, say it is a cruel thing to 
lay the burden of a ruined life upon 
mine — a cruel thing, knd it will 
break my heart."

All the manliness of his nature, 
which had been so sadly crushed and 
broken, sprang into new life at tho 
agonized appeal. "I will begin 
again. Hester—I swear it— and do 
better, so he,p me God!"

he herd consists of 
two lots' fed on different rations. 
Both lots were fed equally for sever
al months after the experiment be
gan until lust November, when Mr. 
Grisdalo directed one lot to be fed 
much heavier for the purpose of de
termining the best of two methods. 
A few days ago the agriculturist 
gave the following information : The 
lot on the heavy ration have made 
remarkable gains, and the flesh they 
have put on has cost us about three 
and one-fifth cents per pound.. The 
other lot, while fed a much smul.er 
amount of food per diem, at a less 
cost for daily feed, have m reality 
cost us more, judging by the gains 
they have made, since every pound 
they have put on has cost four and 
one-fifth cents. The calves in these 
experiments have to be seen if one 
wishes to appreciate the great dif
ference in returns from the foods. It 
is positive proof of the advisability, 
of keeping on calves what is com
monly called "calf flesh," for the 
steer is always ready to sell and may 
at am- moment be turned into mo
ney at the convenience of the feeder. 
To illustrate better, an offer of 835 
per head was made for the calves 
of the fat lot, while the best offer 
for the others was about $15 per 
head. On one lot scarcely enoherh 
was made to pay for the calves and 
the feed from May 15th last. On the 
other the calves and feed were paid 
for and a net profit of $15 realized. 
The labor in connection with the 
lots was practically the same, so 
that every farmer may profit consi
derably by noticing these results.
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Tho best method of feeding work
ing horses, although it is seldom re
ferred to, should be of interest to 
many as well as farmers. An experi
ment along this line was incepted at 
tho Central Experimental Farm, the 
end in view being to ascertain the 
comparative economy of feeding 
whole as contrasted with ground 
grain; also the gaining of some data 
us to the comparative value of oats, 
barley and corn as grain rations for 
working horses. A uniform ration of 
12 pôunds per diem was adopted to 
permit of comparing results. Tho 
ground grain was fed to old and un
ground grain to young horses in test
ing the merits of each. As heavv 
work required to be done apd some 
of the horses were unable to stand 
the ration, the experiment was con
tinued only two months. Obsorva-- 
tion, however, revealed the follow
ing results for two months : Two 

eight years re- 
■ -

- lo its grain dal]jr. 10

The Department of Agriculture fur
nishes valuable information on me
thods of supplying good quality of 
milk to rheose factories. Milk may 
be injured from unsuitable feed, in
judicious feeding, impure water,want 
of salt, absorption of odors and the 
infection Of germs while milking.

The patrons of a cheese factory 
have a direct financial interest in 
furnishing only good milk, free from 
taints or hud odors. Sometimes a 
mistake is made by the patron im
agining tin- milk js good because he 
cannot detect un y thing wrong him
self. The manager of a factory 
should always be entrusted with this 
duty as by his constant comparison 
he* is more qualified. Unfortunately, 
if this practice were pushed to tiie 
full extent it would at present cur
tail the supply of milk at many fac
tories, where an unbusinesslike com
petition compels the maker to ac
cept oil milk which comes to him. 
This causes serious loss on the whole.. 

There is in Canada an abundance 
f good, wholesome feed for cattle,

ous weeds occur. Among the culti
vated foods, turnips and rape are 
two exceptions to the rule of suit
ability which applies in general to 
Canadian fodder crops. While they 
are undoubtedly valuable in a ration 
for growing on dry cattle, if turnips 
and rape are f«*l. even in limited 
quantities, to milking cows, there is 
u likelihood of imparting a taint 
which cannot bo eliminated by any 
process known to the cheese-maker.

Some first-class food, if fed alone 
and to excess, will cause indigestion, 
thus indirectly affecting the milk. 
One example of this is green clover.

When coxvs are compelled to drink 
the water of swamps, muddy ponds 
or sluggish streams and ditches, in 
which there is decaying animal mat
ter. there is a constant menace to 
their health, which prevents them 
from giving first-class milk. A direct 
source of infection also is the dirt 
dropping into the milk pails from 
the limbs of the cows.

When cows have free access to 
salt, they will give more milk* which 
will have a better flavor and keep 
sweet longer than when they do not 
get any or receive it only at intcr-

It is well known that milk will ab
sorb some odors to which it is ex
posed. Warm milk will absorb odors 
quite as readily as that which has 
been cooled, hence the necessity of 
removing it from the stables ns soon 
as possible after being drawn. Care
ful investigation shows that a large 
proportion of taints or bad flavors 
in milk and its products are caused 
by germs from animals. Consequent
ly great care should be taken in 
cleaning udders of rows before milk
ing. Straining, while it is necessary 
to remove visible dirt, does not ban
ish these foul germs whjrh are the 
enuse of tainted and glase.v milk.

Aeriation is also very necessary. 
It can be more easily done if the 
milk Is kept in small vessels.

of Spring greens is the most parti
cular picking over aqd washing. 
Trim off roots and decayed leaves 
and wash thoroughly, 'ifting the 
greens from one pan of cold water 
into another until not a vestige of 
sand is left in the pan. Boil beet! 
and beet greens in boiling salted 
water. They will probably require 
about an hour's cooking. Drain per
fectly dry, season with butter, pep
per and salt and serve with vinegar 
Spinach, if young and tender, should 
be cooked in its own juices. Put it 
in a large kettle without water and 
place over a rather slow fire till the 
juice is drawn out: then boil till 
tender. Drain and chop line. Add „ 
tablespoonful of butter, salt, pepper 
and, if desired, a little thin cream

A nice way for cooking young car
rots is to boil till tender, draiu, cut 
in slices and saute lightly in but
ter. Serve with a thin white sauce 
flavored with a blade of mace and 
cover with a cup of green peas. An
other nice way for cooking carrots 
is to lay them when sauted in a bak
ing pan, pour over half a cup of 
stock", a tublespoonful of butter, one 
tablespoonful of sugar and a quarter 
teaspoonful of salt. Bake till the 
carrots arc browned and the stock is 
a mere glaze.

Lettuce needs as careful washing 
as greens. Keep it in ice cold water 
till crisp, then drain and lay 
towel to dry. A useful thing for 
•keeping lettuce is a wire basket 
Hang it in the refrigerator. Use the 
inside leaves for salad, the outer 
leaves to be saved for wilted lettuce, 
a favorite dish in New York State. 
After frying ham remove to a plat
ter and into the hot fat lay the let
tuce leaves, adding a little salt, pep
per and vinegar. Put on a lid and 
cook them till they wilt. Serve with 
the ham as a side dish. Another 
way to keep lettuce is in a napkin 
on ice. the head having been pulled 
to pieces and washed.

RHUBARB JELLY is one of the 
most, delicate and delicious of con 
gealed desserts. Mrs. Lincoln makes 
the preparatory compote as follows 
C’ut off the leaves and ends from the 
stalks, and wipe with a clean, dump 
cloth. Use an earthen dish for cook
ing. Without removing the skins, cut 
the rhubarb into pieces two and .t 
half inches long, and put. over them 
one and one-half cupfuls' of sugar, u 
piece of lemon-peel, and a pint of 
water, this proportion to two pound.- 
of rhubarb. Cover and set in the 
oven on a shelf. Moisten a half-ounce 
of white gelatine in a quarter of a 
cup of cold water. When the rhubarb 
is tender put the gelatine in a. large 
howl, on which an earthen colander 
is placed. Pour the rhubarb on 
this, but remove It very soon to a 
dish, in order to retain sufficient 
juice with it. Stir the hot liquid un
derneath, and when the gelatine ik 
dissolved pour into tea-cups or 
moulds dipped in cold water. A glass 
of white wine improves the jelly, 
and rhubarb-skins give a beautiful 
rose color. Only about a quart of li
quid from the compote is needed for 
the jelly, the rhubarb, in sufficient 
juice, being available as a dish by 
itself.

CLOTHES LINES.—An ingenious 
inventor recently noticed that 
housekeepers frequently (ind it. very 
difficult to keep their clothes lines in 
proper position, and, investigating 
further, he learned that all those 
who "have occasion to use ropes or 
cords are often somewhat puzzled 
when they are called upon to tighten 
them or to maintain 'them in a 
strained position.

Consequently he set his brains to 
work and invented an instrument, by 
means of which any rope or cord can 
l»e easily and securely tightened and 
held in position. The instrument con
sists of an iron rod, at one end of 

h are two other small perpendi
cular rods, while at the other end is 
a wooden handle, similar to a crank 
and which serves the same purpose. 
The slack portion of the cord is"roll
'd around two perpendicular rods, 
and then by simply moving the crank 

he rope cun be tightened to any ex
tent desired. As soon as the crank 
begins to work, the rope begins to 
wind itself around the rods, and 
when it. is sufficiently tightened, the 
free end can he securely fastened by 
means of a prop.

Business Cards.

M. SHARKEY,
Real Estate and Fire Insurance Agent

13«0 and lî»* NOTRE DAME BT., 
Montreal.

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

Telephone Main 771.

Household Notes.

SPRING GREENS —The Alkaline 
salts which are contained in green 
vegetables make them almost as va
luable as a Spring medicine. Let 
your marketman understand empha
tically that you will not pay for 
greens that are wilted, speckled with 
yellow leaves and dusty. Deal where 
goods are not sqt out to the gaze 
of the public on the sidewalk. Street 
dust and dirt incrust vegetables, de
stroy their life and render them un- 

nds whole fit for_______________
in the cooking

TORONTO’S MILK COMPANY.

The Toronto Milkmen's Company 
is the latest organization of its na
ture in that city. Its share capital 
is $125.000, and the directors are 
Ifon. N. Clarke Wallace, Messrs. 
Newman Silverthorne, McCabe, Tay
lor of Taylor's Mills. Dr. Pyne, and 
Lieut.-Col. Davidson. It is said that 
the company has secured control of 
some 800 cans of milk per day, which 
is about half of the milk business In 
Toronto.

Tklkphonk 3833.

THOMAS O'CONNELL
Dealer in General Household Hardware, Paint* 

and Oila.

137 McGORD Si reel. cor. Ottawa
PRACTICAL PLUMBER,

US, STEM and HOT IJTEIFITTEI.
RUTLAND LINING, FITS ANT 8TOVR, 

CHEAP,
Orders promptly attended to. Moderate 

charges. A trial solicited.

Omce : 143 8r. Jamks St. Ter.., Main 644 
Residknck : Tklsphqkk, East 445.

JOHN P. O’LEAHY,
[Late Building InepectorCP.Ry.l 

Contractor and Builder,
RESIDENCE! * Prince Arthur St.,

MONTREAL.
Estimate* given nn«t Valuations MMs

CONHOY BROS.,
228 Centre Street.

Practical Plumbers, Gas and Steam Fitters
ELECTRIC and MECHANICAL 

BELLS, etc.
Tel. Main 3552. Night and Day Service- 

Established 1864.

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

PLAIN AND DECORATIVE
PAPER-HANGER.

Whitewashin gand Tinting OrdersprompCs 
attended to. Terms moderate.

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

Bod Telephone, Ato in, 1405.

CARROLL BROS.,
Rpglatered Practical Sanitarian*, 

Plnmhcr*, Ntcam Fitter*,
Metal ami Slate Roofer*.

795 CRAIG STREET, near St. Antoine Street.
Drainage and Vontilation a specialty.

CH A RQ ES AI Ob ERA TE. Telephone IHS4

DANIEL FURL0N6,
Wholesale anil Retail Dealer in

HUE BEEF, VEAL, MUTTON and POBK,
.11 Prince Arthur Street.

Special rates for Charitable Institutions. 
Trlkphoxe. East 47.

TEL. MAIN «090.

T. F. TRIHEY,
Jfeal Estate.

Moneyto Lend on City Property and Improved 

[ysrranch. Valuation*.

Room :W, Imperial Building,
107 ST. JAMES STREET.

LAWRENCE RILEY. 
px>a.sTxms]R.

-tuccessorteJohn Riley. Established 186S 
Plainand Ornamental Plastering. Repair* el 
all kinds promptly attended to. Estimate* far- 
nished. Postal orders attended to. IS Parle
Street, point N t. Charles.

PATENTS CHANTED.

.71,401—Francis Goulet, St. Ger- 
Vttls, BellechasBe, P.Q.. siijf spout.

71,409—Dominai Quintal, Isle du 
Pas, P.Q., land roller ahd seed dis
tributor.

71,411—Anderson McIntosh, Wal
lace, N.S., cheese cutter.

71,446—Antonin Gurmot. Asnieres. 
France, treatment of lead ores for 
obtaining metallic lead.

71.460— Eben Perkins, St. John. 
N.B.. railway track joint.

71.461— Alfred I. Shaw. Rat Port
age. Ont., cattle guard.

71,477—Felix Stahl Nuremberg. 
Germany, wood pegs or fasteners for 
wooden railway sleepers and the like.

Association o( hr Lady ci Pity,
Founded to assist and protect the 

poor Homeless Boys of Cincinnati. 
Ohio. Material aid only 25 cents 
year. The spiritual benefits aro very 
great. On application, each member 
receives gratis a Canon Crozier Beads 
with 500 days’ indulgences, also lit- 
dulgonced Cross.

Address. Tho Boys’ Home, 526 .Sy
camore street, Cincinnati, 0.

ROOFERS
ASPHALTERS

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

GEO. W. RE1II & C».,
783-786 Oralg Street.

Professional Cards.

FRANK J.CURRAN, B. A,, B.C.L
advocate,

SATieeS BANK CHAMBERS,
180S*. James Street, 

MONTREAL.

J. A.. -K ARCH,
Architect.

MEMBER P.Q.A.A.
No. 8, Place d’Armes HUI.

Bell Telephone No., Main 3576.

Accountant and Liquidator
180 NT. JAMES STREET, 

..Montreal..
Fifteen year, experience In coaaee- 

tlon with the liquidation ot Private 
and Insolvent Feta tee.
Books and preparing Annual 
lor private firm», and public 
tlons » specialty.

TELEPHONE 1182


