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IN THE PLACE OF MEAT.

Many vegetables may be served in-
stead of meat, but they do not possesy
meat value. For instance, a dish of
sreamed tomatoes on toast may be
served for luncheon in place of meat,
and eaten with bread or other vege-
tables, but such a dish has absolutely
no meat value. On the other hand,
dishes composed of nuts, old peas,
beans and lentils have true meat value
without the fat of meat; hence, they
are better adapted for summer than
heavy meats. These, for example:

Bean Croquettes. Cover a pint of old
beans with water, soak over night;
drain and cook in fresh boiling water
until. tender (about one hour); drain,
press through a colander; add a level
teaspoonful of salt, a saltspoonful of
pepper and a tablespoonful of bufter;
mix thoroughly, roll into cylinder-
shaped croquettes, dip in beaten egg,
roll in breadcrumbs and fry in hot fat.
Berve with tomato sauce.

This receipt will also answer for dried
pea or lentil croquettes. :

Macaroni Croquettes. These have
meat value. Put four ounces of maca-
roni into a kettle of boiling water, boil
rapidly for thirty minutes, drain; chop
or cut into small shredded pieces. Put
half a pint of milk over the fire; when
h&g add a tablespoonful of butter and
two tablespoonfuls of flour rubbed to-
gether, Stir until thick; add hastily |
the yolks of the =ggs; take from the fire
and add a teaspoonful of salt, a salt-
spoonful of pepper and the macaroni.
Turn out to cool; when cold form into
pyramid-shaped croquettes, dip In egg,
réll in breadcrumbs and fry in deep,
hot fat. Serve with tomato sauce
sprinkled with cheese, or with cream
cheese sauce.

Nut Croquettes. Blanch twenty-four
almonds; add them to half a pint of
pine or pecan nuts chepped or ground
wvery fine; mix them with an equal
quantity of cold cooked hominy or cold
boiled rice; add half a teaspoonful of
salt, a saltspoonful of onion juice, a
tablespoonful of chopped parsley and
& saltspoonful of pepper; mix thorough-
ly; form into small cylinder-shaped
groquettes, dip, roll in crumbs, and fry.

Codfish Souffle. Pick apart and soak
cnn.rer night half a pound of salt cod-

h.
to one pint of light, mashed potatoes,
four tablespoonfuls of hot milk, and the
yolks of two eggs. Mix, and fold in the
well beaten whites of the eggs. Put
Into individual cups or a large baking-
dish and bake in a quick oven for from
five to fifteen minutes,

Btuffed Tomatoes. Mix half a pint of
stale breadcrumbs, half a cupful of

Next morning drain, and add it |!

finely chopped nuts, a grated onion, a
“Qevel teaspoonful of salt, a saltspoonful
of pepper, and a tablespoonful of but-
ter, melted. Cut the stem end from six |
large tomatoes, and take out the seeds 1
pand the centres; stuff the tomatoes
with with the mixture and stand them
in a baking-pan; add half a cupful of |
water and bake in a quick oven for !
thifty minutes, basting once or twiee: !

This same mixture may be stuffed |
into cutumbers or squash.

Fried Eggplant. Pare and cut egg-|
plant into slices half an inch thick; |
eut these into quarters; dust quickly |
with salt and pepper; dip them at once |
into beaten egg, roll in breadcrumbs
and fry in hat fat; drain on brown pa- |
ger and serve at once. Eggplant loses ;
its crispness after standing a few min-
utes. Under no circumstances soak
eggplant in salt and water, as this
draws out the juice, makes the fibre
tough, and robs it of its dietetic value.
. Cucumbers and squash may be cook-
4 In the same way.

Mock Fish. Grind one pint of mixed
puts—pine nuts, pecans, black walnuts
or hickory nuts; mix with them a pint |
of cold boiled hominy, half a cupful of
gtale breadcrumbs, three hard-boiled ;
eggs, chopped fine, a tablespoonful of
chopp-d parsley, a tablespoonful of
grated onion, and one whole raw egg.
Make this into the form of a fish, place
on greased paper, bake and baste in a
guick oven for thirty minutes. ‘While
it 18 baking cut into strips and slightly
drown one dogen almonds. When the
#flah” is done garnish with parsley and
guarters of lemon; stick in the brown-
. 84 almonds to represent the fins, and
make an eye, using a bit of truffle or
anything at hand, to make it look na-
tural. Serve with sauce Hollandaise.
Whis is one of the most delicious of
summer dishes,

Fruit Cheese. This is served cold,
cut in thin slices just as one would
serve cold meat. Chop sufficient mixed
nuts to make one pint; add six banan-
gs that have been peeled, mashed or
chopped; add haif a teaspoonful of salt;
#tir until thoreughly mixed. Pack into
g moulld. Stand the mould in a steam-
er or kettle in hot water, and boil con-
tinuously for three hours. ]

Instead of bananas one may add stale
breadcrumbs and one raw egg. Serve
with cold tomato, cucumber or chili

sauce,

Lentils, Egyptian Style. Wash well
pne pint of lentils; soak over night, and
next day drain. Cook in boiling water
until tender—about one ‘hour; drain
again. Put two tablespoonfuls of but-
ter into a saucepan, add one finely
shredded onion; cook until the onien
is soft, not brown; add the lentils and
an equal quantity of boiled rice. MIx;
stir over the fire until hot. Add a level
teaspoonful of salt and a saltspoonful
of pepper. This dish has meat value.

Cheese Pudding. Toast four slices of
dread, and butter each slice; put one
slice in the bottem of . a baking-dish;
put over 6ne inch of chopped cheese,
Bnu on top of this another slice of toast,
and so continue until all are used; add
sufficient milk to just come to the sur-
face of the bread. Bake in a quick
oven for twenty minutes, and send at
once to the table,

: Japanese Eggs. This dish not only
€akes the place of meat but also of
wegetables. Put six eggs in warm wa-
ger, bring to boiling point and ceok
slowly for fifteen minutes. Boil one
oupful of carefully washed rice; drain
mand dry in the oven. Cut the eggs in-
to halves, crosswise, take out the yolks,
and mash with them with two sar-
dines; add a tablespoonful of melted
putter, half a teaspoonful of salt and a
saltspoonful of pepper; roll into small
balls, and put them back into the
whites. Turn the rice in the centre of
the platter and smooth it over. Stand

_the eggs in the rice and pour over half

a pint of carefully made white sauce.
Garnish with greens and send at once
to the table,
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WHAT HOUSEKEEPERS SHOULD
: NOT DO.

Don’t clutter up the kitchen when
getting up a meal, because {t will take
hours to ‘“‘clean up” after the meal (s
over.

Don't put a greasy spoon on the
table. It leaves a stain which requires
time to erase. Put it in a saucer,

Don't erumple up your dishcloths.
Hang them out to dry.

Don’t pour boiling water over china
packed in a pan. It will crack by the
sudden contraction and expahnsion.

Don't blacken a stoge while it is hot.
It takes more blacking and less polish.

Don't put damp towels and napkins
in the hamper. Dry them first or they
will mildew.

Don’t use, good knives for scraping
the table. A Teller knife costs ten
cents and will answer the same pur-
pose.

Don’t pour doiling waler and soap on
grease spots. Molisten the spots first
with a cold saturated solution of sal
soda, then scrub them with the grain
of_the wood, using cold soapsuds,

Dén’'t put egg dishes into hot water;
it makes the egg adhere. 8oak the
dishes first in cold water.

Don't allow the soap to remain in a
bucket or pan of hot water; it wastes.
Have spap-cups to fasten to the sides.

Don’t scour the inside of coffee-pots.
Wash them with hot soapsuds, using
a mop to dry thoroughly.

Don’t put tin pans on the stove to
dry. They become heated, the solder
loosens, and they soon leak.

Don’t crack ice in a tin pan; the pan
wears out quickly or leaks at once.
Use & wooden tub.

Don’t put tin dishes in greasy water.
It deadens the brightness.

Don’t wash glasses in clear water:
Use a little soap.

Don't add lard, molasses or sugar to
bread if you wish it to keep well and
be wholesome.

Don’t spoil good, fresh fruit by mak-
ing it into ples or puddings.

Don’t moisten your food with the
idea of saving your teeth. It spoils the
teeth and you will soon lose them.

Don’t throw away pleces of \bread.
Save, dry, roll them and ' put them
aside for breading.

Don‘t use cracker-crumbs if you can
get bread-crumbs.

Don‘t salt cucumbers or eggplant be-
fore ¢cooking.: It makes them indigesti-
ble and unpalatable.

Don’t use steel knives for cutting
fish, oysters, sweetbreads or brains.

. The steel blackens and gives an un-

pleasant flavor, §

Don’t save cold goffee in the pot in
which it was made. Draw it off and
put it in a jar; cover and reheat it
quickly at serving time.

Don’t use butter for frying purposes.
It decomposes and is unwholesome.

Don’'t use tablecloths for breakfast
or supper. Small doilies are much
prettier and more easily laundered,

Don’t put ice in your drinking water.
Cool the water by putting it near the
ice,

Don’t fill the teakettle the night be-
fore. Fill it with fresh water in the
morning, bring it to the boiling point
and then use it at once.

PDon’t serve mashed potatoes with
mutton or chicken. Reserve them for
beef.

Don’t wipe cut glass with the towel
Dry it in sawdust,

Don’t put vinegar or severe acids in
metal dishes.

Don’t allow graniteware to dry owver
a hot fire. The iron expands, chipping
oft the entire outside. i

Don’t allow your marketing to stand
in the kitchen, especially during warm
weather; put it away at once., Meats
frequently become heated and quickly
spoil.

Don’t boil milk for coffee. Scald ft.

Don’t put butter in your refrigera-
tor with the wrappings on.

Don’t serub your refrigerator with
warm water. 'Wheén necessary sponge
it out quickly with two ounces of for-
maldehyde in two quarts of cold wa-
ter,

Don’t put tablécloths and napkins
that are fruitstained into hot soap-
suds; it sets or fixes the stains. Re-
move the stains first with dilute ox-
alic acid, washing quickly in clear wa-
ter.

Don’t salt meat before cooking. Add
it after the meat is cooked or when
nearly done, ?

Don’t boil meat at a
minutes, then cook it at
of 160 dgs. Fahrenheit,

Don’'t make bread into large loaves,
The centre is apt to be underdone and
spoil easily.

Don’t keep custards in the cellar in
an open vessel. They are liable to be-
come poisonous.

Don’t wash omelet-pans. Rub with
soft pleces of paper, wipe them out
and keep in a clean closet,

Don’t scrub nor wash your fish plank.
Rub it with sandpaper each time it is
used, polish it with a piece of brown
paper, and put it at once into an un-
oleached muslin bag made for the pur-
pose.

lop. Boil five
temperature

TIIC FAMED ONES OF YESTERDAY.

— e W
(3. B. Kiser in Chieago Record-Herald.)
Oh, where is mighty Kitchener,
The man of grit and gore? 4
Apd Ellen Stone, ah, what of her?
We hear her name no more, ~

And what's “Coin” Harvey doing now,
And “Sockless’’ Jerry, say?

i e

Where's Baden-Powell now, and who
Is watcLing Simon Sam? !

©Oh, what's become of Patty du
Whose other name was Clam?

Where’s Capt. Lemly, anyhow?
Has Funston passed away?

Oh, fame’'s a fleeting thing, alas!
The haroes coms and go,

So many things are brought te pass
Within a year or so.

Who, when the snowflakes fly next fall,
May neme one Russian chap,

Or still be able to recall
The name of any Jap?

WANTED—A case of Headache that
KUMFORT Powders will not cure in
from ten to twenty minutes,

SUNDAY SERVICES

[ —

St. John's Church—Rev. J. de Soyres
rector. Services tomorrow (V. Sun-
day in Lent.) 8, Holy Communion ;
11, Morning prayer and sermon, prea-
cher, the Rectar; 3, Sunday school;
7, Evening prayer and sermon. Frea-
cher, Rev. A. G. H. Dicker, rector of
St. Paul’'s Church.

Trinity Church.—Rev. Canon R¥h- |

ardson, rector; Rev. G. R. E. MacDon-
ald.
service and celebration of the Hgly
Communlon, 11; Bible class for mien
and women at 2.45; Junior Bible class
for young men at 2.45; Sunday school
at 8; Evening service, when all seats
are free, at 7. Rev. Canon Roberts,
rector of Fredericton, will preside at
both services.

8t. Luke’'s Church.—Rev, R. P. Mec-
Kim, rector. All seats free at all
services. 8 a. m., Holy Communien;
11 a. m.,, Merning prayér; 2.30 p. m,
Sunday school and Bible class; 7 p.
m., BEvening service.

Tabernacle Baptist Church, Hay-
market Square.—Minister, Perry J.
Stackhouse. Preaching services at 11
and 7. Morning subject, “The Tempt-
ation of Jesus.” Evening subject,
“What Discipleship Involves.” Seats
free. Strangers welcome,

Main St. Baptist Church.—Howard
H, Roach, minister, Preaching at
11 and 7. Sabbath scheol and men’s
league, 2.30.

Fairville Baptist Church.—Rev, A.T.
Dykeman, " pastor, Preaching next
Sunday at 11 and 7 o'clock by Evange-
list Wallace. The pastor will be as-
sisted by Mr. Walla¢a in evangelisti
services every night this week excep
Saturday.

Carleton Free Baptist Church, Char-
lotte street, St. John (west).—Rev. R.
W. Ferguson, pastor. Preaching atll
a. m, and 7 p. m. Sunday school at
2.156 p. m. Special services will be con-
tinued every evening next week ex-
cept Saturday at 7.46 p. m. All are
invited to come.

Leinster St. Baptist Church.—Pastor,
Christopher Burnett will preach atthe
morning and evening services. Men's
Baraca Bible class at 2 p. m.

‘Waterloo St. Baptist Church.~C. T.
Phillips, pastor. Services Lord's day:
Prayer meeting, 10 a. m.; other serv-
fces, 11 a. m. and 7 p. m, Sabbath
school, 2.30. Young people’s meeting
Friday evening. Prayer meeting Wed-
nesday evening.

Germain Street Baptist Church.—«
Rev.G.0.Gates, D. D., pastor. Preach-
ing services at 11 a. m. and 7 p. m.
Sunday school and Bible class at' 2.80
p. m. A cordial invitation is extend-
ed to strangers and visitors in our
city to all these services.

St. John West Methodist Church.—
Services at 11 a. m. and 7 p. m. Rev.
W. J. Kirby will preach in the morn-
ing, and Rev. James Burgess in the
’evenlng.

Fairville Methodist Church.— Class

eeting, 9.30. Morning preacher, Rev.
Henry Penna. Evening preacher, the
pastor, Rev. W. J. Kirby. Theme,
“Christ and Peter, or the threefold
Confession.” Other services as usual.

Zion Methodist Church, junction of
‘Wall street and Burpee avenue.—The
pastor, Rev Dr. Wilson, will: preach
at 11 and 7. Sabbath school at 2.30.
Subject in the evening, “The Outlook
from Olivet.” All made welcome.

Coburg Street .Christian Church.— |

Preaching at 11 a. m. and 7 p. m. by
Evangelist J. W.. Robbins. _Sunday
school at 280 p. m. Y. P. S, C. E. on
Monday evening at 8 o’clock. Prayer
and praise service on Thursday even-
ing at 8 o'clock.

Douglas Avenue Christlan Church.—
Preaching at 11 a. m. and 7 p. m. by
the pastor, J. Chas. B. Appel. Sun-
day school at 9.45 a. m. Bible class
at 2.30 p. m. Special meetings will
be continued every evening except
Saturday at 8 o’clock. - Miss Murray,
gospel singer, will sing at the. services
on Sunday, and algo every evening of
the week. All are cordially invited
to attend.

Gospel service at The King's Daugh-
ters’ Guild Sunday, 4 p. m. , Leader,
Miss Cameron. Subject, “Lighted
Candles.”  All are welcome.

Alderman Maxwell will address the
temperance meeting in Union Hall on
Sunday afternoon at 4 o'c'ock. Special
music. Strangers cordially invited.

Christian Science Services in new
hall, 16 Ge ‘main street. First Church
of Christ Scientist, St. John, N. B.
Services, 11 a. m, Sunday school,
12.15 p. m. Subject for Sunday morn-
ing, Reality. Wednesday evening, 8
o’clock. The reading room is open every
week day from 2.30 to 5 p. m. To all
these services the public are cordially
invited.

Services at 11 a. m., Rev. C. W.
Hamilton, ‘preacher; at 7 p.’ m.,, when
the pastor, Dr. Howard Sprague, will
be the preacher. Babbath school at 2.30
p. m. Stirangers cordially welcomed to
all these services.

FIRE AT DORCHESTER.

AL

DORCHESTER, N. B., March 18.—
The general store owred by S8cott H.
Dickie, in this place, was,entirely con-
sumed by fire at an earfy hour this
morning. The estimated value of the
stock is $5,000, and the insurance car-
rled was §2,600. The origin of the
fire is a mystery. The building was
a mass of flames and ready to collapse
before discovered. Mr. Dickie has
been unfortunate in losses during the
last two years. He has suffered twice
from burglaries which have never
been traced.

Frederick, the twenty-two year old
son of Captain John Stewart, for
years a resident of Dorchéster, died
at Sackville yesterday, after an ill-
ness extending ovar a year. The fun-
eral takee place tomorrow (Saturday)
at 2 o’clock, under the joint auspices
of the Independent Foresters and the
Orangemen,

&

MT. ALLISON WON.

SACKVILLE, *March 18.—The debate be-
tween Mount Alligon and U. N. B. took place
in Music Hall this evening. The attendance
was very large, and the greatest interest was
manifested in the proceedings throughout.
Chas. D. Richards, Wm. O. Pugsley and J.
McCarthy of the U. N. B. argued in favor
of government ownmership of rallways, while
A. S. Tuttls, E. 8. McQuaid and W. P. Bell
of Mt. Allison upheld the negative. Hon. W.
T. Pipes of Amherst, who acted as judge,
decided in fafor of Mt. Allison. In presenta-
tlon he said the sides were abeut equal with
one Mt. Allison man supevigr. Mt Allison
boys. celebrated the victory in true college
style.

Tomorrow representatives from U. N. B.
and Acadia confer with Mt. Allison ip order
to draw up rules to govern imtercollegiate
athletics.

o

Bicyciists and all athletes depend on
BENTLEY'S LINIMENT to keep their

Joints lUmber and muacles in trim,

(5th Sunday in Lent.) Merning |
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AT THE LONDON HOUSE,

Early Spfing
‘Millinery Opening
Tuesday, Wednesday

and Thursday

Of Next Week,-the
99nd, 23rd, 24th insts.

AL AT LT L LELE Ll Ll e L Ll Ll ly )

Two Special Lines
dapan Silk Shirt Waists.

The White Wash Silk Shirt Waist has come to be the
supreme favorite for this season.

We have a great many different styles to show but we
mention here only two of the most prominent and of extra good
value.

At 83.75—Fine White Jap Silk Waist, with yoke of lace
and fine tucks, very full puff sleeves, with band of lace and fine
tucks.

At $4.50—Very pretty Jap Silk Waist, with lace yoke back
and front—many fine tucks between rows of insertion. New
puff sleeves with lace bands. Sizes 32 to 40.

EASTER NECKWEAR.

Beautiful new designs in ladies’ Silk and Chiffon Neckwear,
here now for the Easter show.

New American ideas in large bow effects.
New Lace Trimmed Chiffon Collars.

New Gold Embroidered Collars.

Embroidered Silk Washing Collars.

EASTER KID GLOVES--Leaders.

Real French Kid Gloves from the best makers. Every pair
guaranteed.

At $1.00—A guaranteed French Kid Glove, soft and fine,
two clasp covers; in white, grey, browns, mode shades, tuscan,
black, ete.

At $1.25—New Dressy Glove with a vareity of stitchings,
blown fingers; in white, modes, pearl greys, browns, black, ete.

At $1.50—“Extra Selected” Suede..Gloves. Every i)air
guaranteed. Fine, soft, selected skins.

EASTER DRESS ACCESSORIES.

* New Silk Fibre Trimmings in white, champagne, black or

fawn.
Colored Chiffon Collar Forms.

New designs in Fancy Metal Buttons

Latest Belt Buckle Sets.

New fitted Shopping Bags.

Walne’s Leather-fitted Shopping Bags, with pocketbook,
salts and mirror. '

Novelty Veilings in very becoming new effects. Greys,
Browhs, Blues, or with White Pin Dots. :

SALE OF BLACK CHIFFON
READY-TO-WEAR HATS.

This morning we put on sale a manufacturer’s line of sample
Black Chiffon Hats. All the very newest designs, trimvmed or
untrimmed. -

All at One Price--$3.98 Each.

%
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THE PBETTIEST
DRAPERIES

in the market are

“POPPY”
. DRAPERIES.

180. yard.

LADIES’ GOLF JACKETS.

Fanoy Knit, high neck
Sweaters—navy, card-
inal, oream or blaok.

$1.75, $2.20.
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F. W. DANIEL & CO.,

London House, Charlotte St.

SULLY, THE GOTTON KING,
HAS FAILED AT LAST.

~

The‘ 6reate§t Panic

WS

Ever Witnessed on

Exchange Followed the News of
His Suspension

‘ S ,
NEW YORK, March 18.—Daniel J. Sully, the cotton operator, .

who has for fifteen months been the

kets of the world and who has “bulled” cotton f{rom

pound to over seventeen, announced

biggest figure in the cotton mar-
seven cents &
today his inability to make good

his engagements on the New York cotton exchange. Within a few
moments cotton fell nearly thirteen dollars a bale from the highest

figures of the day.

Scenes such as followed the an-
nouncement of the failure it has been
the privilege of few brokers to wit-
ness. 'Traders in the street have wit-
nessed stock panics in previous years,
corners have broken and many crashes
have been recorded, but none has
been accompanied by such frenzy and
contéision.

While there had been no premoni-
tion of the impending crash, no morn-
ing of the season had witnessed a
more demoralized market, In less
than ten minutes after the opening,
half a cent had been taken off the
price of cottébn. Prices went' up and
down 10, 20 and 30 points within two
and three minutes. May opened at
15.25, and sold down to 14.75 in less
than fifteen minutes, while July, open-
ing at 16.22, went down to 14.86. To-
wards the end of the first half hour
early sellers started to cover and there
was a rapid advance. There was no-
thing in the news to account for the
excitement. It seemed merely a re-
newal of bear operations and the
catching of further stop orders. Short-
ly after the afternoon session, how-
ever, there was a lull in the pit and
at about five minutes after 2 o'clock
the announcement of the suspension
was made by Supt. King, who read
from the rostrum this notice :

“We regret that we are unable to
meet our engagements and will there- :
fore have to suspend. i

“Daniel J. Sully & Co.” |

For a few seconds there wasan om-
fnous quiet over the floor as though
the news had stunned all within the
hearing of the announcement. - Then,
with one impulse, a mighty shout
went up from the bears who had been
fighting Sully and the bull clique for
months. Hats were thrown into ghe
air, coats were torn by frantic brok-
ers in the mad efforts to unload hold-
ings, and chairs and camp stools were
smashed into the pit to emphasize
wild traders’ efforts to sell. Messen-
gers were hastily summoned and soon
were rushing in and out of the build-
ing, telephone booths were besieged
and the telegraph offices flooded with
despatches.

Soon the news reached the stock,
produce and coffee exchanges, and
traders on these markets hastened to
the scene of the panic. Crowds as-
sailed the entrance to the visitors’ gal-
lery, but a double guard was placed
at these doors and admittance was

.

refused to all but those accompanied
by members, .

It was estimated that something like
three quarters of a million bales of
cotton were traded in during the
twenty minutes of the panic that fols
lowed the announcement and that of
this upwards of half a million bales
represented “forced liquidation,” o®
the selling out of men whose margine
have been nearly or quite wiped out.
As the market slumped 280 points dur<
ing this peried, the loss falling on thia
element amounted to something™oves.
a million doHars. 4

The market steadied after about 20
minutes, and then there was a sudden
upward shoot of about a hundred
points. This sharp rise was brought
about by the buping of brokers and
speculators, who_  saw that the market
had slumped too far and would react,
just as it did. A part of the excite=
ment on the floor of the exchange was
caused by the scramble of brokers who
wanted just such bargains and had ta-
fight to get in the ring to get them.
The buying rush was almost as excits
ing and just as noisy, if not more sGy
as the panic.

Stocks went off from half a point ta
a point and .a half on the fear that
the failure might bring a rush of stocls
selling thers. The weakness was only
momeéntarily, however, for the ‘word
was passed around that Sully had been
trading in stocks, and, in fact, the$.
the clearing house sheets had neves
shown a #ingle transaction by hims

he market was reassured and stocks
went up again. 4

Upon the announcement of the falle
ure, press representatives hurried t@
see Mr. Sully, for the purpose of get<
ting some statement. Mr. Sully, how=
ever, shut himself in his private office
and would not be seen. Shortly aftef
three o'clock Sully went into confer«
ence with counsel, and later Edwin
Hadley, jr., of Providence, R. I, oné
of the members of the firm, sent out
a message by his secretary, which
read: ¢

“No statement of any kind of.de-
scription, Mr. Sully directs me to Sayy —
will be given out from this office todaye -
Possibly a statement will be reéady
early Saturday morning.” :

Mr. Hadley was later quoted as stafs
ing that the fiim would pay its dgbu
in full, that the suspensitn was dué €3
the impossibility of meeting deman
for large sums of meny due the 8
firm from European sources, sums
the quick slump in the market
payable too quickly for them to be
to meet. Mr. Sully left his office at
o’clock.

OTTAWA NEWS

e e

OTTAWA, March 18—The senate !
today adjourned till April 13th. !

The commons held a short sitting
before adjourning until Monday efter-
noon.

Borden of Halifax called the atten-
tion of the premier to remarks of Dr.
Pugsley of New Brunswick, as tele-
graphed to the Canadian press, that he
(Pugsley) had, when recently in Otta-
wa, received Sir Wilfrid's personal as-
surance that the resolutons of the
Quebec conference regarding additional
subsidies to the provinces would be
carried into effect.

The premier replied in a deliberate
tone that the premiers of several pro-
vinces had made application for an!
increase under the Quebec resolution.
To Dr. Pugsley. he had stated that he
favored reconsideration of this miatter
of provincial subsidies, but he did not
say in what way.

TO OPPOSE THE HIGHWAY ACT.

Members of Bills and By-Laws Com-
mittee Will Co to Fredericton.
on Monday.

Two meetings of the bills and by-
laws cébmmittée of the municipality of
the oity and county of 8t. John have
been held here this week. The coun-
éiffors wHo composa the committee
will proceed to Fredericton on Mon-
day next to insist that the present
highway act in force in this oity and
county #hall be maintained. They will
oppose the change proposed by the
government as far as this municipal-
ity is cancerned, but wili acoede to the
poliey of the government to abolish
statute labor in this eounty, which is
in St. John city and county permis-
gible. The special act here is found
to work well, having been in force
four years.,

The St. John municipality are of the
“opinion that they ought to be allowed
to use their own act till i is ascer-
tained how the other acts apply. A
great difficulty in the way of applying
the proposed act is on account of the
date of the asséssments.

BUILDING INSPECTION.

inspectors appointed
some nionths ago to visit different
public buildings and to report on
what irhprovements are necessary for
proper fire protection, have not yet]
completed their work, but will next
week make a special effort to do so.
They hope to geét through in time to
report to the next meeting of the
common council,

The inspecters have visited all the
bulldings of any publit importance in

The building
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the city, but bhave yet to inspect the

HELD A COURT MARTIAI.

Lieut. Col. G. Rolt White, D. O. Gy .
returned last night from Frederictomy
where he had been presiding at & cour g
martial at the military school yesterd -
day forenoon. Col, White was assist
by Capt. Winslow, 71st Batt.,, and Capt
McNaughton, 78rd Batt. The prisones
was Pte. Tait, dnd the charge was
‘stealing. Tait pleaded gullty, and tha
finding of .the court was forwarded te
the militia department for confirmas.

tion. : )

THE BATTLE LINBD BTG
Str. Cunaxa, Capt. Journeay, arrive‘
at Leith yesterday from Hamburg.
Str. Pydna, Capt. Crossley, reached® .
Aarhus yesterday from New Orleand
via Norfolk.

Lame Back for
Four Months, .

Was Unable to Turn in Bed
Without Help.

et

Plasters and Liniments
No Good.

Thiswas the experience of Mr. Bemm"
Stewart, Zionville, N.B.

{ TWO.THIRDS OF A BOX OF
Doan’s
Kidney Pills

CURED HIM.

Ha tells of his experience in the follom
fng words: “‘For four months I was troubled
with a lame back and all this time was un,
able to turn in bed withput hels. I tried
| plasters and liniments of all kinds but with
no effect. At last I was induced to try
Doan'’s Kidney Pills, and by the time I hadl
used twe-thirds of a box my back was a¢
well and as strong as ever and bas kepl
so ever gince.”’

Baekache, Frequent Thirst, Seanty
| Cloudy, Thick orXHighly Colored Urine,
Pufing under the Eyes, Swelling of
the Feet and Ankles, are all symptoms
of kidney troubie that Doan's Kidney
Pills will cure. i

Price go cts. per box or 3 for $1.35, all
dealers, or
THE DOAN KIDNEY PILL CO,

TORONTO. ONT,

sehoold In Carleton,

i
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