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eThe m-l&rnhkhlhhm‘-‘nuh e carefully
selected from varibus sources; and we guarnies
(hat, to any (ntelligent farmer or housewife, the
contents of this single page, frem week o week dur-
ing the year, will be worth several times the sub-
scription price of the paper

T TO THE LORD,

It was not very long ago,
And always seems but yesterday,

When he was called whom we loved so,
And went away.

While still we cried, and still he smiled,
We Iaid his face among the lowers.
He was a very little child ;
But he was ours.

It was 8o quiet in the room
The baby fabrics soft beset
With violets, the faint perfume

Of mignonette.

That pretty, pouting, hovering smile
We kissed and kissed, our weanie lad !

For he, and God knew all the while,
Was all we had.

How dainty firm his hands so white,
How soft his forehead's silky fleece.

Brave baby he had tought his fight,
And slept in peace.

No more the cry of mortal pain!
Time's short andjstrange experience

All done! Enough the crown to gain
Of innocence.

How full we felt that piteous strife

He could not know, we could not tell ;
But he has passed to perfect life,

And all is well

The angels slipped the golden biars
And to the lamb-fold safe he trod

Up the long stairway of the stars,
At home with

God

The better part our darling has

Our treasure safe, how strange our
tears,
For with the Lord one day is as

A thousand years:

I'hy will be done! He will not come

But we shall go to him, ere long
And join in that unbroken home,

* His matin song. Interior
o
THE HOME
The Summer Vacation

One of the most pressing duties upon
the housekeeper at this season of the
year is the summer sewing Unless she
take time: by the forelock and get
through her satnmer sewing before the
hot, weather begins, she will have reason
to regret her delay. The summer is
always a busy time to the housekeeper
Inthe country it is filled with preserv
ing and canning days, and it_should be
lntvn up with times of vacation, for the
busy housekeeper needs a vacation as
much as any other worker. In drder to
sbtain her much-needed rest during the
summer she must get ahead of her work
a little.

The summer sewing should be well
ount of the way before the close of May,
and it will be if the winter season has
been employed as it may be, in Jattend:
ing to the household linens and bedding,
in keeping the underclothing in order,
and in doing all such sewing as can be
easily done, before the distinctive cloths
and fashious for the coming summer
arrive. Nothing is gained by waiting
for the purchase of summer cottons till
» season of making them up is here.
Every housekeeper needs relaxation,
none more so than the busy country
housekeeper, who is likely to drudge on
from one year's end to the other without

change. But it is becoming more and
more the habit of every one to take a
summer's vacation, and the busiest

farmers wife, between haying and har
vest, often manages to take a vacation
of two or three weeks by the seashore or
in some inland retreat like Chautauqua,
where she will obtain both rest and
change. The. great value of the sum
mer educitional resorts which have been
established all over the country is the
power they have to divert the thoughts
from the commonplaces of lile to a
higher elevation and to accumulate new
objects of thoughts, to widen the intel-
lectual vision, so that the hard-working
woman who, ground down to every-day
duties, may feel the pulse of the werld's
progress, and, as the old phrase goes,
ceep abreast of the times

It has often been said that more indi
viduals rust out than wear out. The
ceaseless and monotonous grind of daily
work in the country without some relief
such as a summer, vacation affords does
more to weaken the physical powers and
narrow the mind than a life of hardened
drudge n the city, with its constant
round of change and shifting scenes.
The country woman needs her vacation
evén more than her city sister, and she
is be le\lllg to take it. If her summer
sewing is done and she is prepared to go
when opportunity offers, she will not
have to undergo the weariness of prepa-
ration in the midst of hot weather.—N
Y. Tribune.

Pro Way to Sit.

A proper sitting position requires that
the spine shall be kept straight, and that
the n‘lmmrl needed fok the upper part of
the body shall be felt in the right place,
says Caroline Le Row in the May Ladies’
Home Journal. Therefofe, sit as far
back as possible in the chair, so that the
lower end of the spine shall be braced
against the back of the seat. If this
back is straight the shoulders will also
rest against it ; if not, they will have no
of support, and it will be found
ey do not need it. This position
makes no strain upon the ligaments of
the gpine. It allows a proper position
of the shoulders, consequently of the
chest, consequently of the lungs, stomach
and every other organ of the body.
Their work is u\rnwy on naturally and
comfortably, as is also the circulation of
the blood, which in a wrong nlmug DOS1
tion is serionsly interfered with. With
the feet rmunu squarely upon the floor,
the hands resting easily upon the h‘f)‘
perfect equilibrium, and mnn«-quent{

arfect rest of the body, is secured

ere is no strain upon any part of the
body ; no muscle or organ is required to
do more than its legitimate amount of
work. The arms should never be folded;
for this position not only causes a strain
n the spine, and all the other evils
eady referred to, but, in addition,
places the weight of the arms upon the
stomach and diaphragm, thereby in-
cressing the hbux of digestion and re-
spiration. Placing the hands behind

| be darned between the

MESSENGER AND VISITOR.

the back

to take mmuunnlly -nlng as it does,
the fullest expsnsion to the Whole upper
part of the body,

The Art of Darning.

The art of mending is not practised

to-day
grandmothers

considered  necessary,

Fabrics are so much cheaper and so
much easier to obtain than in those an-

cient days, when every lassie must spin
her own gown, if she would have any

gown to wear, that it is not strange that

we have deteriorated in caring for the

old, and are sometimes neglectful of the

stitch in time. Women in this practi
cal nineteenth century can often say
that their time is worth more <
to some other purpose, and when cloth
is cheap can {»x'll(‘r afford to buy new
than to mend the old.

However that may be, no one disputes
the utility of the darnifig-needle.
well-made pair of stockings costs too
much not to be .Lm.ul repeatedly before
they are discarded. A daintily darned
pair of stockings speaks more strongly

of the womanly care of their lady owner

than boxes of new silken hose. At a
recent fair in this city a pair of stock-
ings belonging to Empress Eu 1genie were
exhibited, made of the finest silken web,
and deftly darned, with almost magical
stitches, in the heel. There was some
thing especially interesting in thislittle
darning, speakin
thrift in luxury

Every growing girl should be taught

to darp, with all the dainty stitches of
the art. TFhere

stocking with even a broken
respectable look that in no way deteri
orates from the valne of a good stocking
Darning is a lady's occupatibn, akin w«

embroidery in deftness and gentleness

of touch. It requires akill and judgment
to select the thread, which
but & trifle coarser than the

stocking, or, in case of cloth, than the
thread of the goods. Where a cloth may
be easily ravelled, it is better to darn it
with the ravellings, unless it is in a
place where more than ordinary strain
| comes on the goods, Thick cloth should

the work becomes practically invisible
A darning case, fitted out with a pretty
olivewood egg o hold under the stock
ing, a long, nar
needles, cards
and cottons,

the complete outfit of a darner, is a use
ful present for a growing girl, and one
she shonld instructed to use faith
fully.—Tribane

New rice, it may be generally known
is one of the

of the digestive organs are almost cer
tain to result from
after it is gathered, and the
well known in rice

fact is s

been kept at least a year. Nover, save
in cases of famine, although it is the
staple article of diet of the people, is rice

eaten in India tillit is two or three years

-1;}(! Ith-l (”””w“m»l:\‘:[h"k“lil:‘“ r:'?l}[" which is about nine times as many as

.;:, \W‘L.."ff h"‘l‘“' fad :M‘M“ r' . ‘ri“ there can be any possible use for. Un
ch « i, or rice

4 fertilized eggs are much swecter and

flour make him stick; make water | ertilized egges are 1 et .

boil all ready very fast ;
he not burn—boiling: water shake him
too much.
little more, then rub one rice on thumb

and finger; if all rub away, him quite

done. Put rice in colander; hot water,
him run away.

on him rice; then put him back i

saucepan and keep him covered up near

the fire. Ride all

London Caterer.

ready. Eat up.’
Cold Me
little

Comparatively attention
intended to be
Cold meat is usually the
from a former meal, and no special at
tention beyond slicing it then is paic
toward serving it in an appetizing con
dition. Now, n piece of cold meat is
delicious dish, if it is properly prepared
to be served cold, but if it is

which are eaten cold

, or folding the arms behind
the back, if possible, is a good attitude | of

with - that punctilio which our

levoted

as it seemed to do, of

should be instilled into
her a sense of the disgrace of wearing a
thread,
while & darn well put in hasa homelike,

should be
web of the

layers, and when
done by a skilful hand and well pressed,

»w cushion of darning
various colored wools
il all the necessities for

most indigestible things
that one can eat. Various derangements

rice eaten directly

producing countries
that the people do not eat it until it has

throw him in ;

Boil him quarter hour or

Pour one cup cold water

has
been paid to the dainty cooking of meats

left-over meat

a | mented manure

merely a

mnmml a little.so as to show the strips
tmrk and ham running through 1t,
makes a very ornamental piece at a pie-
nic. It may be made more ornamental
served on a layer of cold boiled rice,
decorated with pieces of meat-jelly vut
in ornamental shapes. The nh‘(i{ in
which the beef was cooked will serve as
fine enough jelly for this purpose. It
should be clarified b kmmm it for ten
or twelve minutes with a few eggshells
or the white of an egg, then straining it
through a napkin, and allowing it to
cool on the ice:. When it is perfectly
firm it should be cut into various orna-
mental shapes to decorate the meat.
Montpelier butter is a very ornament-
al and delicious adjunct to cold cookery
of meats. It is a butter flavored and
mixed with sweet garden herbs, and
when once prepared will keep a con-
siderable time on the ice. Take about
two quarts of equal parts of chevril, tar-
ragon, chives, \ruxnrt and watercress.
The burnet may be omitted, as it isa
rare herb, even in our own markets, and
consequently difficult to obtain. Put
them in boiling water for about two
minutes, drain them, chop them up and
pound them to a paste with a potato-
masher in a chopping-bowl. Pound also
the yolks of six hard-boiled eggs, six
well- vumhvd anchovies, two small c©
cumber pickles and & tab lespoonful of |
capers. Mince all these with a u\lr|\~
ping-knife before you attempt to chop
|
|
|
|
|

nu em to a paste. Addalsoa teaspoonful
of grated onion to the other mum ients
Rub the whole mass through a flour.
sieve, and add two pounds of butter, two
tablespoonfuls of oil and a tablespoonful |
of good salad vinegar. Mould the whole |

in a mass by itself and put it uside for
use. It should be a bright green a
may be spread in pieces. over o

meats It is ornamental ‘
spread over a lay » on_which a |
cold meat rests: boiled ham

corated
"

spread on such a layer of rice, «
with a little parsléy, makes a
mental digh.—7"

ibune.

"HE FARM

Deadhead Roosters.

Whenever a fertil 1 egg is raised to
A temperature of U2 degroes the hatch
ing process begins, and when the tem
perature falls much below this point the
process ceases. These condjtions are
found in the warm days ‘.m*,‘x nights |
of summer. During the lohg hot day |
the hatching process is at work ¢ duting |
the cool night it ceases. After three or |
four such siterations the embryo chick
dies and the rowting process begins.
Now, il the eggs were not fertilized the
hatching would-not begin, neither would
the rotting, and hence there would be
| absence of rotten /Aggs. The remedy,
therefore, is to prevent fertilization of
CRES. Every rooster not intended
especially for breeding should be sacri
ficed as soon as big enough to eat. Not
over one rooster should be kept on any

farm, and that one cooped and mated
with not more than ten’hens, and the
’ | oggs from those hens should be kept or

sold expressly for hatching,

The other hens should be kept espec
ially for eggs for market or table use,
and no rooster should ever be allowed
among them. On the ordinary farm
about one-tenth of the fowls are roosters,

| your crops would average no better.

better for table use and will keep from
two to four times as long as fertilized
ones. Hens not kept with roosters will |
lay longer and sit less than others. It [
is safe to say that in the United States |

alone there are 20,000,000 roosters, und,
that 19,000,000 of them are a positive
and expensive nuisance, except for the
table at the right time. If these roosters
were killed and their places supplied |
with hens, and each hen laid 200 eggs |
per year, the aggregate would be 3,800, |
000,000 worth one cent each, £38,000,000,
every cent of which would be clear net
profit to the farmer.—Farm, Stock and |
Home |

1

\

How to Ralse Winter Squishes.

uashes must be fertilized liberally. | !
are not only large, but gross feed |
ers, and either a rich compost or unfer- |
will satisfy their de- |
1 | mand, if their is enough of it within |
reach. It is & common mistake to fer- |

makeshift, served cold because the |tilize only in the hill. Besides this the
housekeeper has neither time nor in- | entire soil of the plant should be well |
clination to make it over, it is apt to | enriched, for the reason that the joiut |
be a culinary failure roots are important to perfect growth, |
Cold roast beef, however delicately | and of course must be liberally fed. |
thin it may be sliced, cannot be com Do not plant too early. Perfect ma-'|
{mrwl as to flavor with fresh roast|turity is all that is required, and this |
seef. No one would think of roasting | will result between June 1 and Sept 10, |
a piece of b for the purpose of | even with the latest varieties, like the |
serving it cold. On the contrary, a|Hubbard or its near relative, the But

piece of a-la-mode beef, richly seasoned
and inclosed in the strong stock whict
forms a jelly .around the meat
is cold, 1 e of the mosi

when it
delicious

man. One important advantage of later
) | planting is that it lessens danger and
trouble from pestilent little insects that
are always watching for their earlier ap

ways of serving a piece of meat at & pio- | pearance, By the 10th of June thesc
nic or supper. In this case, fhe meat is | have mostly died from disappointed
seasoned 1In such a manner that it is | hopes, or taken their new and welcome
full as delicions in flavor when it is|departure to other fields. But later, or
cold as when it is hot. The same may | soon after the vinus appear—say from

pie, or of & cold ham

»«d mutton,. All these
seasoned, yet not toc
to make them palatable
when the medt is cold
for spices condiments used
discretion are not only wholesome
but necessary to assist the digestion of
cold meats

A great many people
for corned beet scrved
cold, and pressed and cooled in the
liquor in which it was cooked
corned-beef press, consisting of twe
pieces of wooden plank connected by

be said of a m

highly seasone
and wholesome
and

hot enjoy itserve

screw at each end, is the very best and | stif

simiplest that can be devised. It should
be of such small dimension that wher
the beef is put in it it can-be immerse
in the pot in which the liquor remains.
It should be screwed down

there for at least twelve hours to become
perfectly cold and well pressed.

will be found almost
moist. as beel’s tongue
boiled tongue and all boiled
should invariably be cooled in the water
in which they are boiled. This tends to
make them moist and tender.

A cold meat pie is 80 good a dish that
it is a pity that it is not oftener seen on
lean beef

our sidel . A piece of
well larded with pork and raw ham,

stewed down with a rich stock -lowly
for four or five hours, then cooked in the
liquor, drained, scraped off carefully and

with

who do not care

on the beel
before it is put back in the pot, and left

When
1t is lifted out of the water and sliced it It is
as tender and

Boiled ham,
meats

, | the middle of July to August 1—another
» | more destructive enemy appears which
) | must be met at once or total destruction
follows. This is the squash borer and is
closely related to the pe A« h tree borer
I'he egg from which it 18 e d
posited in the stem of tl
{ | above the surface of the soil, at any time
from June to August. 1e larva begins
at once its destructive work and must be
1| closely watched orit will soon destroy
im. plant by feeding on the heart or
pith. Its ¢ ourse is always away from
.!m. root, and it can be readily removed
a|by splitting the vine and inserting a
wire for the purpose. Its presence
is first indicated by the wilting of the
1 [ leaves under a hot sun, and often the
1|stem decays and there is a complet
separation from the root. Sometimes,
when the joint roots have formed and
are well fed, they will nourish the vine |
s [ 80 that it will mature its fruit, but gen
erally the case is a hopeless one
always far better to use the
“ounce of prevention” than to depend
upon the “pound of cure’ A small |
handful of pulverized tobacco scattered |
about the plants when three or four
y | weeks old, or just before they begin to
run, will prevent the moth from laying |
the egg, out of which a fow days later |
comes the troublesome borer. Somé
rowers use the same preventive in the
ill at planting, and believe it to bea
sure protection. A few drops of bisul-
phide of carbon in each hill has always
proved effective when used by the

nt, just

| Number of voters in the 1

writer. Itis nvhenpdmmlcdmmpuuml
can be readily obtained and quickly
applied, by making a small hole in the
soil, near the plants, with the finger, an
inch in depth, and inserting a few drops
of the fluid. Be sure‘to cover quickly,
as this is a very volatile as well as
diffusive substance. It is destructive to
all insect life, but harmless to all vege-
tation. ‘The squash bug which emits
iuch an unpleasant ulur when disturbed
ts readily driven away by the applica-
sion of tobacco or of pyrethrum or in-
tect powder. New ground is less likely
#0 be infested by injurious insects than
old ground, and it is to be preferred for
the cultivation of the nqlmnh If turfl
ground each hill may be marked by a
small heap of manure, to be plonghed
under and planted without removing
any portion of the turf. This is quickly
and casily done. I have found insect
powder to be an efficient remedy for the

small striped bug that preys so pro
\‘.I\n.~

m all our vines. It
¢ and obstructive.

is both

Hereay ns to Virgin Soil

Not & pioneer, and hardly the son. of
one, [ have yet seen many a field cleared
and brought into cultivation without
seeing v much of the great fertility
of “virgin soil.” Big rains, drouth, frost,
hail, insects, weeds, bad seed, poor culti-
nmu-x ete., are just as potent new
land as anywhere. The pioneer's crops
iled as often as any one’s; it is the ex-
ceptional crop that the Old Inhabitant
remembers. ~ Leaves mulch the forest
trees nicely ; but much of the leafmould
gocs up in “smoke when the land is burn-
ed over ; and a large part of the remain-

1 g:\ r is soon dissipated when the sun gots

chance at it ; all the leafmould I ever
saw was dearly bowght with the stumps,
sprouts, roots, rocks, stones, cradle-holes,
swampy spots and spring runs that went

with 1t. You fellows with “depleted”
land would feel worse yet if yon had
virgin soil to contend with, the

more a8
A

farm adjoining, of 100 cleared acres, han
perhups 5,000 loads of stone in its walls,
(1. I remember the gray patches so

| stony that nothing ever grew on them

whero the ploughinow goes all right ;
and most of the sténes were picked by
# man who lived in a log-house, for the
leaf-mould never hid them here; the
first furrow brings up the hardpan, and
the pioneer farmer has to jingle his tools
over them all, good  ten-year-old
meadow-sod will yield as much leaf
mould as the new clearing, and the old
vet field with a taste of yard manure
| will goahead of virgin soil. — E. §. Gilbert

r Ploughing.

There are a good many plonghmen
who have never learned how to plough.
One serious mistake made by & great
many farmers is to keep on ploughing
to the same depth every season until the
pressure of the b atia ol the plough, run
ning at the same depth; creates a sort of
hard pan, impermeable both to air and
moisture, between the soil that is culti
vated and the substratum of soil below
Morcover, the roots of plants find it
difficult to penetrate this lard pan, and
hence they can only draw food from the
limited surtace soil they tind above it
Where this practice has been followed,
resulting in such a condition as the fore
going, & subsoil plough should be used
to break up this hardpan and so give the
soil better drainage and a new and deep-
er feeding grouie for this year's crope.
In putting new land into cultivation the
ploughing should bring up one inch of
extra depth of soil each year after the
first breaking until it has beei: thorough
ly worl to the depth of twelve or
fourteen inches. Then each year after
ward it may be ploughed to a different
depth with much better results than if
it could not be so worked.

TEMPERANCE.
The national yearly
United States is

drink bill of
1,200,000,000.
ited States,
12,000,000. That is, an average national
tax of $100 to each voter to support the
liquor abomination !

the

The slums and the saloon are in-
separable allics.  We are accustomed to
think of London: slums as being not
only the darkest spots in “darkest Eng

land,” but surpassing in misery and
crime anything in ourown country. But
rood authority asserts that in the

poorest districts of London there is one
saloon to each 136 persons, while in a
less poverty stricken section of Chicago
there is one saloon to each sixty-five per-

| sons

The two causes which are credited

| with awakening the German people to

the necessity of the temperance reform
Are t, the conviction Kml beer drink-
weakening the moral and physi-
cal qualities of the nation, and second,
the necessity of turning the beer materi-
al into bread. Statistics show that
levotes about & quarte rof her

Germany dev
productive energy to the liquor traffic
“demand for bregd can

ing

and that the
nly be met by the denial of beer.”
A physician, being impressed with
1e large number of Iu»\n “n.hn teen
years of age whom he observed smoking,
was led to inquire into tle effect the
habit had upon the general health. He
wok for his purpose thirty-eight boys,
wed from nine to fiftéen, and carefully
examined them. In twenty-two there
were various disorders of the circulation
and. digestion, palpitation of the heart,
ind & more or less marked taste for
strong drink. In twelve there was fre-
1ent bleeding of the nose ; ten had dis-
mrl-nl sleep, and twelve had slight ul-
ceration of the mucous membrane of the
mouth, which dmnmwnml on cessing
from the use of tobacco for some days.
Ihe doctor treated them all for weak
ness, but with little effect until the
smoking was discontinuned, when health
and strength was soon rmmmi

<o

No Orugx Sarsaparilla haa le merit
by which Hood’s Sarsaparilla has won
such & firm hold upon the confidence of
| the people.

No Oruer combines the economy
and strength which make “ 100 Doses
One Dollar” true only of Hood's Sarsa-
parilla.

No Orukr possceses the Combination,
Proportion and Process which make
Hood's Barsaparilla peculiar to itself.

Hoon's Pivis cure Sick Headache.

Minard’s Liniment cures la grippe.

Men’s
Boys’

ALL

47 King Street

83.75 to $15.00.

82,00 to 86.00.

New Ropal | umhmg S

R. W. LEETCH, -

Suits,
‘Suits,

G

DS,

Prop

EDUCATIONAL
RAPID DR

taught successfully

AWING

in 5 lessons, or

no charge at all will be made.

A'simple mechanical invention,

by which an ordinary | with-

Crsonm,

out preyious study of art,
drawings equal to the work of ar-
tists with years of practice working
the old avay.

It enlarges, reduces,
natyze or- cop,
ers,

sketches from

embreidery patterns. Invaluable
in drawing or tranaferring irregular anc
decorative designs.

The results are excelle®t in eve
and quickly produced.
use this method

privately, perhaps.

If you have any trouble with/|
your drawings at all — why not
save the drudgery of the ald way

when there is a shorter and better

one?

SNELL'S BUSINESS COLLEGE, Wuxbeon, N. §

SEND FOR CIROULAR
R

b ATOR X

FRAZEE

WHISTON'S

Commercial College;

95 Barrington 8t., Halifax.

BRANCHES TAUGH
Commer

wokkeeping, Shorthand,

§ Arithmetic, Cammercial Law, ¥
Lettor Writing,
and all
examinations
ining full partionlars

S. E. WHISTON, Principal,
95 Barrington Street,
HALIFAX, N. S.

7 Just Issued,
V7

KERR'S

Adiiross

(Revised Kdition.)

for $1.

A tew siipply of Diaess Col
Togy EN P

whip mail

.. KERR,
Principal

Oddfellows® Halk

[ 00K AGE

LIFE AND WORKS,

’ \I’l'l’(il'l\\'\'
by R rthrop,
is now ready, repared to MI nnlvn from
any quarter at -Iwrl x\ol\me This bouk will be lu\mtl
oue of the most instry u\xw and interesting w
in the whole range of tian biography.
must incroase as its ll’l\‘“ll become
tion to a full and graphic narrative of 1
Life, the book coufaine a choice coll
eloquent sgrmons, brilliant writings a:
ings, which might Justly bo entitled 8 n
Gathered Gems." The author haviog beenm futi-

od with Dr.

Agents wanted every-

for §1 extra. Full
particulars on application, Address, R. A. H. Mor-
row, publisher, 56 Garden Strect, St. John, N. B

SUMMER BOARDERS. |

HE Subscriver 13 povpared o ascommodate for
mer & fow BOARDERS a8 Cuoxou’s
MiLis-—17 miles from St. John City on Ihl‘ \hun
Line Rallway—with privileges for Tro hin
e W iyuaoh Rivets aa Comphng out 1f goatreds '~
Apply to

C. C. CLINCH, Clinch’s Mills, N. B.
i and physic te cure ind.

¢ . C. is not a physie. It
and ng t

& and ying the

can make |

7. Draws portraits, flow- |

The best artists |

BOOK-KEEPING

did lot. . Mailed

0 money, send 35 |
y d go to

PROFESSIONAL CARDS.

Oable Addross—* King " T
ING & BARSS,

lophions No. 619,

BARRISTERS, SOLICITORS, NOTARIES, &e.
HALIFAX, N. 8
bwin . X0, 4. & WILLIAR L. BARS T
Money tnvested on Real Estata Socarity
Callections made in all parts of Canads

ONT. McDONALD, .
M

| BARKISTER, 4o,

PRINCESS STREET,

[)R. CRAWFORD, L. R. Q. P.
(London, Englasd),

Late Olinical Assistant Royal Ophthalmic Hospitaly
london, Kog

O CULINT,
May bo consulted only on disesses of EYM,
BAR axn THROAT

STREET, JOHN,

62 Conuvra

N. R

J UDSON E. HETHERINGTON, M. D,
HOMMOPATHIO PHYSIOIAN AND
SPRGKNY,
1 72 Syonky Sreeer, ST JOHN, N B,
Consultation by letter or in
Pprompt attentio

| Telephone 481,

person will recsive

‘C W. BRADLEY,
DENTIST, .
MONCTON, N. B,

Offos—Cor. Main and Botaford Sta.

™

, A8, C. MOODY, M. D,
PHYSIOLA RGRON & ACCOUCHNUR
ormen axp wssidesos
| Corner Gerriah and Grey Stroets, WINDSOR, N. 8.

BUSINESS CARDS.

| Lamp Goods.

YHANDELIERS, Bracket, racy Hindenty
Table and Lland Lampe; Buruces, (L

Wicks, Shados, (Hobes, Lanterns, (1 sd %

Stoves, &c..

vom tarLe

J. R. CAMERON; * "83%
| THOMAS L. HAY,

f onxanAL DaaLas ix
\HIDES,
|

SKINS, AND WOOL.
.‘al‘-?,nx:.ysmm ( mx-:“'r;: a r'\lug Middiings,

Store—Under Mission Hall, Haymarket Square,
idence—d1 Paddock 5

SAINT JOMN, N. B

LChlpr‘r‘\ar\ s F’at.nt

|  oxn or v

Best Family Flours made in Canada.

Agh ous grocer o ot it for you; if b wenky
4

d dlrec
CHIPMAN & C0.

3. A
Head Central Whaef, HALIFAX, N. &

| J. Mcc. sSNOW,
GENERAL FIRE, LIFE, & ACCIDENT
INSURANCE AGENCY,
STREET,

j MAIN MONCTON,

Marble, Freestone am rran

N. B.
{2 Works.
A.J. WALKER & SON,
TRURO, N.8.
1 A. J WALKLR&CO
2 All work doae firy

| CURRIE & HOWL‘\F‘D-,w

MAXUFACTUNERS OF

FURNITURE
FOR THE_TRAL

RST, N. 8

| Photos and prices ou applicat
|

HOTELS

()FN] RAL HOUSE

73 GRANVILLY

T
HALIFAX, N. 8

tod ou stzictly Tompersnce principles.
Mise A. M, PAYSON,

l,l()'l'!‘?l, OTTAWA,
{ NORTH SIDE KING SQUARER,
SAINT JOHN, N. B,
E. COSMAN, Proprietor. v
., ~\ 00 !,.r .x.y e Thiis Hotel is com

Binied o eipion.  Rvery
| Cikation path 40 Got s it

\V ANTED—Good wide-awake agents w0 sell for
| the Fonthill Narserios of Cansda  Gond pay
| and regular and constant employment 1o the right
No drones need apply. We have 700 seres
under stock, every department fully cquipped. Ad
dress, STONE & WELLINGTON, Temple Building,
Montreal, J. W. HEALL, Masager. Name this
paper.

men.




