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MESSENGER AND VISITOR.

o Tus matter which this page coutains is care-
1ally selected {rom various sources; and we guaran-
oo that, 10 any intelligent farmer or housewifs, the
sontents of this single pase, from week fo week dur-
{ng the year, will be worth seversl times the sub-

of the paper.

THE LION. PATH.

1 dare Bot?——
Look—the road {8 very dark—
The teoes atir aofily ard ha bushesebake |
d the darkness moves

g crept scross the road  ast now |
me go?
that live darkness hideous
@ forms stat walt to kill ?
snd thers—and there again —

And you woald ha
Go TuxnE—theng

eyes, clows 10 the grouad |
Look! Now the dloods are lighter [ oan see
The long, slow lashing of the scewy tails,
And the set quiver of stroag |sws that walti—
Gothere? Not 11 Who dares 10 g2 who sees
Bo per fectly the lions in toe path?

Comes vne who dates.

Oa such high errand «a no ‘ear could
Forth gos he, wiilythe lions in his path,
And iheo 7—

He dared & dosth of sgony—
Outnumbered “attle with the king of beasts;
norrarof the night;
Dared, and wont forth 1) mast—0 yo who fear!
Finding an em sty rosd, and nothiog thers |
A wide, bars, commn ra.d, with homely islds
And for con, 8 1d the dasty rosdaide trecs.
——Some apithag kittens, may be, In the gram.

Long «'ruggle in tha

CHARLOTT® Pankins Starsox, in
Woman'sJournal

THE HOME.
Taking Unre l;r('lnlh".

It is vot 1o tae richness of her drees,
the gorge usness of the trimmiog or the
perfe tion of ita cut that the geauine
womai of ¢ floement is declared to the
world, but in the dalaty care whicnh she
takes of her clotbing, Toe fashionably
dressed worasn wno is heedless of the
wu is wora pronounces her
L = sloven ss shough she were

* surode, There 18 an ides
smong weak minded, foolish young peo-
ple that a1 alr of car-lessness, even to
unkempto 8y, in tie gown renders it
more elrgant or “atylish” as the word
goes. Nothing could be further from
the fact. Nestuess and care do not mean
stiffaces and angnlarity any more than
carelessness means grace.

Eloganos in dress fs to & certain de
gree s gift. Not every.one can .pogséss
wha' the Frenoh oall oaghet, & word ford
which our Eaglish word “style” is
wholiy inadeqante. That pecataz pow-
er which tescaes & woman how 0
parel hersell, whether {n ootton or silk,
to the very best ld'ﬂ“l%l, and imparts
a certain elegance to all her belongings,
is & gilt that is no more within the rescn
of every one than bright eyes snd fair
skins. It is agift that many & woman
of wealth «nvies the shopgirl at the
counter, wnioh the fasbionable dress-
maker strives in vain to impart, and
which vot all the wealth of the Indies

bestow. Luis the “heir to the manor
& often possessed by those who are
born to no manors.

Every one, however, can be neat in
drens, and this is the first step toward
eleganoe in dress. A dress that is care-
leesl7 taken off, thrown across' s obair
or bung up in a clothes press with-
out furtner care soon shows the resultof
such negligence. It is a few minutes’
work to brash a dress before puttiog it
away. If there is trimming of velvet
on the deess, the velvet should be care
fully brusbed with & brush kept for the
purpose. A dress that js worn on the
street or in close cars should be thor
oughly aired before it ix put’ away.
The hem or binding of the dress, being
especially liable to collect dust, should
always be csrefully brashed. It Is
eqaally estential to brush the dast free
from the street wrap, being especially
careful to brash ont the seams, which
appear to be o'jstive polnts for
dust. Care shonld slways be taken
o keep the straps for hanging up
the gown in their place. Where the
wrap it a valuable one, s wooden support
or axrmas, such a8 shops use to nang their
wraps on, sre better to support the
gowns than tape or braid. Bach supports
a8 these are also used for bolding band-
some drens skirts, hut by far the best
way to dispcee of & handsome dress skirt
is to lay it 1n & drawer, if there is one io
the house s fficlently Ioag to hold the
akirt without tie being doubled. There
should be clossts containing such draw-
ers in e¢very house, It is no more ex
pense, when « house is being built, to
put in clcsets containiog drawera a foot
longer than those ordinarily putin. It
is becase the carpenter docs not realiza
the ueocessity for sach drawers that they
are seldom found, uniess they are putin
to order. F.r the same reason the aver-
age carpenter puts in the pegs for bang-
iog clothes in a closet at & convenient
hetght for his own hand, without think
ivg that & womsn and not a msn will
make the most frequent use of them.

It seems almcst unnecessary to reiter-
ate the old story of a stitch in time, yot
no proverb is so frequently proved. < A
re x & atiton out of place should be

ed w8 q1ick'y as pcssible, and no
garment should be wora for & moment
after.the needle becomes necessary. If
there is not time at once, the dréss can
be laid away till a more convenient
season, but it must not be worn, not
solely as agaiost neatness, but on the
ground of economy. As soon as & dress,
rown has passed its usefulness, it
ve caxelully ripped up, cleaned
over, or in case this is not feas-
ible, it should be disposed of at once,
and not éllowed to clatter the house up
Certainly it shonld not be stored away
in the gareet, to form a resting-place for
moths. If it is of no possible use, the
very best thing to do with it is to bum
it, but usally thers aresome })oxdomk)[
dress which can be utilized for linings
and other purposes. Hat tzimmings
and feathers shonld be ripped off the
hat when it has done service,
over (arefully and everything of valae
brashed and cleaned snd laid sside in
its place for use.—N, Y. Tridune,

The Culture of House Plants.

The most freqaent cause of fsilure in
the oulture of piants is the want
of, or excessive supply of water.
Plants are generally kept too dry, the
surface being weited qaite frequently,
bat withont regard to the fact tnst the
water never gels down to the roots, be-
ing insufficient to soak through the soil

to the borttom. The next serious mis-
take is the too dry air of the room in
which the plants are kept. It is & fact
that every housekeeper shonld know,
that a room in which plants will not
keep healthy, is not healthy for s per-
son, Dsy aie provokes disease in the
plants as well a8 in the lungs of indi-
viduals, and the leaves of & plant are ity
lupgs. They take in a large quantity
of atr, and if this is too dry 1t owuses ex
cessive evaporation from them, (the
lunge as well) and thus they tarn yel
low, cutl and drop.  The air of & room
heated bv a ptove or n furnace with the
hot air flaes should be kept supplied
with moisture by mests of & psn
of water all the time, and the evapora
tion from this will keep the air suffi
ciently moist. Then the plant should be
fully watered at least once a week, by
dipping the pot in warm water to the
brim, and leaving it so long as any
bubbles of sirescepe from the sofl. It is
a good thing to give this hath ocesaion-
slly st & temperature of 100 degress, by
which insects or worms are made un-
comfortab.y warm, and get out of it as
quickly as possible, wriggling to the top.
I« is another good thing to keep the pots
in moes, always damp; this tends to keep
the pots maist and cool. ' The watering
should never be so sbundstit sa Lo leave
sny in the saucer under th it Aod,
Instly, there should always be two fnch-
of coarss grave! at the bottom of the pot,
for deainage.  All this will be better uo-
derstood by turning » plant out of the
pot and taking notr of the matted roots
outside of the ball of exrth nod against
the pot, so that when the pot {s dry the

| roots are suffering.

The Working Dross.

Itds a good thing for housekespars
that the ekirt and blonse styles of dress
are in such general use. Toese looas
styl 8 of waists sre much mors ¢ mveni-
eut in working than the tignt fitting
waist, which in & wash fabric are so apt
t>abrink and get out of shaps,

A light qua ity of American flinnel
of dazk clown color is the most suitable
material for winter working dressss,
though some housckeopers use & firm,
good qaality of eambrioc or gingham in
winter a5 well ss summer. In eltoer
oase, whether the working dress fis
made of wool or coltom, it should be
simply made and comfortably fitted,
and made 0 that it may be ansily wash-
ed. The best design ‘ & ehirt with »
plain hem, with possibly » few tucks
aboveit, and for the bod| jome variety
of the blouse walst; which 1 mede with-
out & lining, eo that it may he worn over
& close fitting underwaiet, The varietios
of this comfortable underwaist are so

reat, that style may be fouad unhecom-
ng to stont as well ss slender figures.
To a neat dress of this kind, with a
white apron at baad to put on in ex-
change for & gingham one, the working
wOomaAn may always be preséntable in
case of an unexpacted ealler.

They Musi Have Reifef.

A locturer recently well said: “Oar
housekes pers must have relief, but that
rellef oan only come when we adjust
oarselves and our style of Uving to far
simpler methods than those which now
prevall in our homes, Domestio ex-
penses are irloky things ; they increase
almost imperoeptibly. But tierein lies
their grostest danger. Addition is easfer
than substraction. A luxury soom be
comes & neoessity. Too many of us know
waete to bexin, Loo few of us whers to
stop. Bat all this time our women are
wearlug themselves out by the frightfal
wear and tear of housekeeping on s
scale which compels all too many to live
in false positions. No matter how mueh
& man may desice everything comfost-
able in & home, he valoes the health and
happiness of his wife above all things.
If gu doesn’t be fan't & man, I conocede
that men are, in & messure, (0 blame for
this excessive bhousekeepivg. Many &
man well intentioned briogs bardens
upon bis wife because he doesn't ander-
stand what he is dofog. But our women
are at fault here as well. A wife should
not stlently sssume burdens which in
her heart she feels inoapable of carrying
out, No matter how mach she may
Lyve her husband, that sffection is ill di-
rected that a'lows & woman to oarry her
beyond her physical resources, even in
:}zo noblest resclve or for the highest mo-

ve.

Serving Oy ters.

The oyster suggeats to the averasge
person fried, ste wed or raw. . Thers are
several daioty ways of ssxving this most
delicions 'of all shellfish whi 'h are not
80 suggestive of the o) ster restaurant.

One of these s in & forcemeat. Avoid
all recipes for oysters which oall for
them chopped. A minced oyster isa
batbarism. The only way to sexrve the
oyster is entire. To sexve oysters with
forcemest, melect two dczen plomp.
large oysters. Let them boilupin their
own juloe for two minutes. Tuen draia
them. Take a.1aw breast of chicken
and the same amount of stale wheat
bread. Chop the bressts#%ll and pound
it to's paste. Lot the bresst soak in
wilk for a¢ least one bour. Pound
the bread and chicken together
until they sre thoroughly mixed,
and rub toen through a sharp sieve,
"being careful that every particle of meat
and bread pass through. Add a tea-
spoonful of butter and the yolks of two
eggs.. Mix thoronghly, and seasen with
salt and butter, ndding & tablespoonful
of stock, if convenient, or if not, s table-
spoonfal of cream. Mask each oyster
tbinly with this paste, Then dip them
in egg and bread crambs like crogier
tes, Lay them in a croquette basket,
80 that toey do not touch esoh other,
and immerse them in & pot of boling
lard for three minutes. The lard should
be hot enough to brown & plece in one
minute. Berve the ojsters seasoned
with & litile salt and &« mere dash of
cayenne pepper, and pervé with then
brown bread cut in wafer-like slices.

Broiled oysters are much mors deli
oate and digestible than fried ones.
Boason the oysters with a mere dash of
cayenne pepper and the least suspicion
of sali, though this is not commonly
used. Dip taem first in five cracker
crumbs and then insified bread crambs.
Lay them on an oyster briler, which
differs from an ordioary meat broiler in
baving its bars close together so that
the oysters cannot drop through into
the fire. Prepare six slices of well-
browned toast, moistened with a little
of the juice of the oyster which hss

been heated and seasoned for the pox-

pose. Broil the oysters three minutes
on each side s«xve them on the
toast, or you may broil the oysters and
sexve them on dry tosst, spreading
them with a little batter and rqneesing
s few drops of lemon jaice over them.

Household Hints,

Ax ExcrLieNT BoUP.—A vegetable
soup wiih tomatoes as & foundstion is
both excellent and wholesome, says &
culinary writer. Clean one leek, two
carrots snd & small turnip, and out them
in bits. Pat them over the fire in &
quart of cold water, with half a sliced
onion, two sprigs of parsiey, two of cel-
eryand a half clove of garlio, if convén
fent. Lot the vegetables simmer for
one hour, then add a can of tomatoes, or
» qaart of fresh tomatoes, and butter the
sise of an egg. Let the soup cook at
least two k&. s longer; then thicken it
with two lespoonfuls of fiour, and
sieain it through s porse sieve. Berve
it with & cupfal of (ried croutons in the
tureen.

Brax Corree.— A cupfal of hot coffve,
witn plenty of oream, fs relished by
nesely everyone with thelr breakfaat,
but many of us osnnot drink coffse
without feeling some bad effect from it,
and sgaln good coffee is quite expensive.
The following recipe makes s coffee
whiah oan be deunk by obiidren, dyspep-
tics or any one, withoutany daoger, and
certainly from an economioal point of
view it is & suoccess : Moisten two gaarts
of wheat bran with a teacupful of New
Orleans molasses, mixing and rabbi
well ether untll all is moisten
alike, n it in the oven sa you
would brown green coff4s, and then use
it the same as aoy coffee. A little
ooffes may be mixed with it if it is not
Iiked olear ; one teaspoonful of coffee
with five of the bran will make three
oupluls of coffse. There is a hygenic
ooifee  compossd entirely of cereals,
which may be bought at twenty cents &
{nuud,hnt nearly everyone iikes the
pean coffee jast as well, ‘and it costs
about two cents & pound —not counting
the trouble of preparing it.

PaxpowDY, Ok APPLE SLUMP.—~A New
Esgiaod ixiend who wsa visiting me
during the holidays, in talking of old-
fashioned es, sald: “Do you ever
make applesiump?’ I did not know it
by toat pame,but when she told me how
she made it, reooguised an old friend I
had been familisr with when a ohild,
vnder the name of pandowdy. It is &
good, wholesome, old-fashioned dish, by
whatever name ocalled, and i made as
follows : Pare, quarter and core enough
tart apples to dll & deep earthen pud-
ding-dish hesping full ; stew them with
#s little water as possible until about
half done, then season them with molas-
ses, clanamon and butier. Pat them in
th:‘rudd dish and cover with a orust
made of blacuit dough, rolled o
half-ingh thick. Bake this in a slow
oven about an hour, covering the top if
the orust is lable to get oo browan.
Broak the crast io small pleces into the
apple, stif it together and put it back in
the oven for another balf hoae. D) not
bave the oven: very hot. This can be
served hot or cold. When cold it shou d
be of & jelly-like consistency.

Tawxixa Apovr Opnoues v Turm
Prusxxos. —~The wise parent will not do
this, etther t0 repeat the cunning ways
and bright sayings of hex little ones, or
0 .pm! of their taults or shortcomings.
Very little children will notice when
they are b talked about, and iy the
former case will have their self-esteem
unduly fostered, in the latter will be un-
neoessarily hurt snd mortified. Often

profit. Fresh egps are always io demnd,
and if the obickens are hatched carly
they will supply eggs durlog the winter
months when prices are bhigh, A nice
sum oan be realised at thé end of the
year by ralsing turkeys, say { rty or
filty. oy do not take much oare ex-
cept for the firet few weeks and are al-
ways salable. N xt com ketd

in this respect the practice has gone ont
of favor, bat it pays to steam the food
for mileh cows. They require a good
dsal of water anyway, and can take it
better with toeir food than by itself.

Power for a Creamery.

There is no other power that is so
fcal and

o8
Thi lhox:]d be done in & hmlnlenvll.:n
WAy, epar produce for the
market mp:hou»‘;ge taken to «ffor it
in the most attractive form possible. * If
the qnality of the butter, eggs wnd poul-
try offered is good and srranged in good
sbape there will be no difficulty in dis-
ng of alarge gnantity. ¥ thiok if a
foame: was the owner of a reasonsble
number of cows, sheep, pigs and poul
try, and exercised care in feeding and
other details, tbm :hould :?dfa'u g‘:
couragements, ey CO also
time to read some of the best papers on
sgriculinre and otherwise improve toeir
mipda and maks farming a pleasure aad
a profitable calling, instead of & drudg
ery.—Farmers' Advocate.

Winter Feed for Onlves.

1t is not to b wondered at that farm
ers did not like to keep fall calves when
it was deemed necessary to give them
whole milk & large part of the winter,
It costs far too mach when milk is soar-
cest, not to mention the fact that before
cold weather was past the winter cows
shrank their yield so much thatthecall
did not get enough. Qiite s good »
feed for calves as whoie milk fsa por
ridge made by boiling & amall gaantity
of fine wheat middiings with a teaspoon-
ful each feed of old-process linseed oil
meal. This gruek is 1o be thinned with
23 much skini-milk as oan bespared and
given at as near animal heat as possible.
Do not, however hurried, feed it cold.
1t 18 better to let a call go until the next
meal without feeding than to fill its
stomach with & cold mess that will give
it a fit of purging that may never be
fully recovered from. There are more
faitures from feeding calves with cold
milk ia water than from any other oae
cause. By raaking the porridge every
feed this danger of culd feeding is done
away with.

The ides that a cow has passed her
days of usefulness at nineor fen years
of sge is without foundstion. Below is
a list of Amerioan cows, and the records
they made as mothers. It is conolusive
that the life of & cow depends upon the
treatment she receives.

If valuable in the dairy, she fs likely
10 get human treatment, and we see her
golng far beyond the sexviceable age
ususlly allotted to cows: ~Daches Allve
oalved August 3, 1861, produced seven:
teen :mﬁnd oalves, the last fwenty-two
years of sge; Holen Erde, oalved
November 26, 1868, p'odno-z sixtoen
recorded calves, the last ninetesn years
of sge; Henrietta ,  oalved
Beptember 1, 1840, jaced four-
tean recorded oalves, the ‘last at
nineteen vesrs of age; Lucille, oslved
Jane 16, 1868, produced her last record-
od oall st nineteen vears of age; Poppy
4th, oalved June 1, 1864, luoed four-
teen recoxded oalves, the last at weven-
teen yoars of age; Rose, oalved Jaly 8,
1868, produ fourteen oslves, the last
at seventeen yesrs of age; Saowdrop,
oalved January 10, 1851, produced fifteen
recorded oalves, the last at seventeen
yoar of age; Ussula 20d, calved March
41, 1868, produced five recorded calves,
the last at twenty yesrs of age. There
are only specimens of some sixty

of cows breeding at from fi‘tecn

the parents who flatter their child
by repeating their sayings when they
are Hitle, are the ones who aremortified
when they are older by public reproof
for faulte their own course has induced.
The obild cannot see why sayings and
sotlons which be has heard talked of as
bn:hl wnd funny are now frowned upon,
an h burt and mortified, he
soeks 10 bide it by a salien and obsti-
nate temper. It l;ionl t'«:lm:gh lov:ng
sympathy, & watohing for little peculiar-
itien of mother and little saggestions of
fathex's charsocter cropping out in our
child, » remiembrance of the feelings
and fancies of our own chidhood and &

erful dependence on the guidance
of the all-wise Father, that we oan hope
10 lead our ohildren through ohildhood
snd youth to s pure and noble manhood
and womanhbood. 4

-

THE FARM.
My Experiemce in Mixed Farming.

I cannot say tbat I am making an {o-
depondent fortune ont of farming,
neither do I expeot to, but I am able to
make s good iiviog and have a sarplus
left for toe improvement of my farm
and stock. Some farmers have become
successfnl by devotiog their attention
to some = pecial line of farming. Dairy-
ing has b-en a source of great profit to
some, fruut growing to others; yet I
think mixed farming indispensible on
some farms snd in some_localities. Ia
faot, fazmers. who practics a good system
of mixed farming are as successful as
those who devote their attention to one
partioular source of . profit.

A farm of one bundred sores shoald
osrry from six t0 ten cows and about
the same number of young stock. Ia
order to receive the best returns from
cows they should calve about Beptem-
ber 1 or October, thus allowing the fall
and winter montbs for butter making;
they should be well fed, 80 a8 to give &
geod flow of milk. This plan allows
the cows to rest” during the hottest
westher, when the flies are troublesome
and pasture poor.

Sheep sbould also ocoupy a prominent
place on the fagm. I would recommend

. s pure breed of some kind most adapted

to the farm on' which they are kept.
Abgut twenty-i'ne, head can be well
taken care of, and bring In returns
twice & year, as well as keep down the
weeds and enrich the soil,  Well may
they be spoken of as “the golden hoof.”
Coe br two good sows would also bs &
means of profit. Pork weighing 1256
pounds, which can easily be obtained at
five moonths, will briog & good price at
any season of the year. This wiil aff ad
& means of consuming all cosrse grains
ool o g 6 itry, 8
would not forget the poultry. xby
hens, say the Plymouth Rock, well onred
for, will zcalizs in one year for s and
ens & sam almost incredible t)
tuose who have neglected this part of
farm work woich, od,
will afford & means of pleasure as well as

to trwenty yesrs,—London Live Stock
Journal

“Mud” Horseshoes.

We doubt if very many persons ever
saw mud shoes for horses. They are
used on horses in plowing the low and
wet lands of the valley north of Symner,
nearly every spring, says a Simner
(Wash.) exchapge.

The mud shoe consists of + heavy
board abount eighteen inches wide and
from eight to ten inches 1.mg, rounding
in front, Oa this a red shoe
of the size worn on the horse's foot for
which i¢ fs intended is placed vutil it
burns into i to a depth almost sufficient
to bury iteelf. It is necegsary that the
shoe have a long toe and long ocorks.
A picos of ciroular band iron to it over
the top part of tie hoof, to bold the
mud snoe solidly to the foot. = Oae end
of the band is fastened to the board
with a sorew, whioh, when tightened,
holdsthe board as eqaarely to the bottom
of the hoof as if 1t had grown there.
Tue horses become ac ustomed to wea:-
ing them, and alter a day or two experi-
enoe no diffi :ulty in working in them.

By this means farmers are enabled to
plow land in the apring where, without
the use of the mud shoes, hors:s would
mire down. Sumnper blsoksmitbe had
sonsiderable experience last spring in
thus eqnippiog teams for plowing the
lowlands.

Steaming Food for Cowns.

Cows that are giviog milk reqnies a
good deal mors water then fattening
animals, and more than they will drink
in cold weather unless they canhavethe
water warmed. It is bept to give much
of their food in-winter in sucoulent
form ; but here the difficulty comes in
that the succulent feed in winter is apt
to be cold. Toere is no better favest-
ment for & dairyman than & smallsteam
engine, One of the power of a single
horae will be qaite safficlent to do many
small j bs for whioh hand power would
otherwise be noeded. But its raost jm-

risut use in winter will be for steam-

g wod cooking { od, This adde largely
to ita nutriti maness, becaunse it makes
the starchy portions mach, more esay of
digestion {L is not nacessary to steam
or cook food fur fattening animals, and

Mr. Layton, manager ‘of the K.
D. C. Co, New Glasgow, has of-
fered a Silver Medal for the best
adv't written by one of our schol-
ars, You can have all the time
you need to complete either course.
Business or Shorthand for $30—
usual cost §50 :

7 /4//

611  Business Oollege, Truro, N. 8.

regulsr, easy 10 manage
8 steam. One balfl inoh square of water
in & spring would be totaliy inadeqate
to furnish any power for any mechaiioal
purpose. Arnd all the less if this small
quantity of water is to be colleoted in &
pond 12 feet derp and 20 feet wide, for
the enrth Wwill abaorb the wholaof it long
before the pond is -filled. This spriog
will about fornlsu sufficient water for
washing utensi s, but po more.
power is required in a creamery to work
the churn, wod the steam is nsed, when
the engine isnot at work, to scald and
wash the utensils. The time of obucu-
iog, of course, depends upon the q so-
tity of cream and whether or not it 1s all
churned at'onos or in divided quantitisg,
thus ocouping more time. Tue largest
churns 1n use bold aboat 80 gallons of
cream, of which 150 pounds of buiter
may be made, and 200 comimon cnws
#hould farnieh this sapply. Thus for &
500 cow resmery thers would have o
be three churos or three churnings.

Hmall ButNare Prodt,

Farmers make a amaller percentage
on thelr investments probably than «ny
other class. The merchaut, banker snd
mantfastarer woult go out of basiness
if his visivle jncome from his inv
ment was N0 more than the farmec's,
yet notwithstanding that this is ivdis-
putably trae, it is & fact, neverthel as,
that there is a smaller percentag: ot
failures among farmers than auy olher
olaes. More than this, there is & Inrg r
peroentage of farmers got well 10 d ./ in
this werld's goods and provide them-
selves and famiiles a good liviog toau
sny other clase, Tuis being the cxse,
we rerialnly oconclude that it pays to

The |*

EDUCATIONEL

WHISTON’S
GOMML5AG 5 )LLEGE

RKEOPENS  °
On Tuesday.}an. 2,1894,

whars young men an
« instruction tn

Baskkeeping, Business Writing, Goms
mercial Law, Lotter Writing, M-
ness Arithmetio, Bho:gnnd,
Typewriting, Spelling, ete.

Houl npplied with Bookk:
raphars And. (ypemniiors—gradusios of \hie Cublogn.
Send for new catalogus to

S.E.WHISTON,

59 Burrington St., Halifax, N- 8

 EVENING CLASSES

Will re-onen Monday, October 2nd,
Hours 7.30 to 9.30.

Handreds owe their auccess in life

to the training received at these olasses.

We arg now better equipped than eves

before.
Spacimens of penmanship and clvoud

ars oontaining¥ull information malled

o any wideoss, Krug & Prisovx,
O1d Fallows Hall, Proj

HORTON ACADEMY

WOLFVILLE, N. 8.

FIUE AUTUMN TRRM of \hia Losusemen

‘I Septamber th, 1898. Winter Term, :
108k, A,

This Acapsnt invites the sttemsion af
gonerally  List yoar it had o larger

any simllar school s Manitime

work for a amall inoome.  Eep yis
this true when in the case cf the farmer
the incom~» ia steady one year «ith
snother.—Rooky Mountain Husbund-
man.

Loontion of Farm

4 7 s
solustartly snrolled (5 the Mannal
:::.nm Lnﬁl\h Doalth ful, sentred
cxperiavoed Sanchers
The Wanmaal ‘l‘n. e o

One of the most important farm econo-
mics consiats fn naviag baildiags for
stock and diher, purposes within rens n-
able distanoes from the honse and with
a clean plank walk from one to the
other. 'as namber of times In & day
that the: distance between bhouse and
barn fs traveliod m ke it desieable that
taay sbould not be very far from eson

. Oa the other band house ani
barn shoald not be so nesr that the de-
straction of one by fire must necessarily
nvolve the burning of the other.

Nastariinms ss a Salad.

Me, A. 1 Root, ia his Gleanings, says
that thres or fonr nasturtium ts put
in & ocvol corder ol a greenhouse wid
make an exoeilint wintrgreen. They
are a8 goxi as cress, more easly
grown. Not only she buds, but tue
wreen sloma also have a fine

SPECIAL
ANNOUNCEMENT

The Schoolof Tele~raphy,

Under the managmment of aa cxperionded instroste
o OURRIES OitERe D
stmdendy

J. B URBIK, Prinotpal of Business Sehosly
85 Germsin Htreet, B4, Jobm, . B

flivor, and they wre extellent sorved
with & small guantity of vinegar. The
plant is best grown in s somewhst
shaded place for tbis purpcse. Tie
richer the soll the more Lénder will be
the shoots.

Draiaage for House Plants.

When seeds are sown or plants are
potied in the kitohen window they nre
more apt to saffer from lack of dralnage
than from any other oause. It the pan
they are growing in has no holes in its

some sh.mld be made. Then the
exoess of water which sush plants ususl-
ly get will do no harm. It isbetter, too,
10 have = little gravel in the bottom ol
the Eo‘, with & suffiiclent depth af rich
earth for the roots o find sapport.

There is no claim made for Ayer's
Sarsaparilia whic: cannot be endursed
by soores of tesiimonisls. This fact
plainly proves that the blood 1s toe
source of most disorders and that Ayer's
Barsapariila is the best of blood purifi-
ers. Try it this month.

“Only the Scars
Remain,”

Says Hexny ITupsox, of the James
Woolen

, who certi-
s as follows:
“ Among  the
many testimoni-
als which 1 see
in regard to cor-
tain medicines
perfaorming
cures, cleansing
the blood, ete.,
nono impress me
more than my
own case.
Twenty yoars
ago, at the age
of 18 years, I had
swellings come
on my legs,
which broke and
becamo run-
ning sores.
Our famjly phy-
. sician could do
sod, and it was feared that the
would be affected. At last, my

1 old

Mother Urged Me

Sacsapariila. ¥ took three

s healed, and ¥ have not

A since. Only the sears

svemnin, and the memory of the
pust, to remind me of the good
\yor's Sarsaparilla has done me.

I now weigh two hundred and twenty

pounds, and am in the best of health,
¢ on the road for the past
twilve yéurs, have noticed Ayer’s Sar-
aaparilla advertised in all parts of the
Uulted States, and always take pleas-
wee o telling what good it did for me.”

Ayer's Sarsaparilla
Prepared by Dr.J. C. Ayer & Co., Lowell, Mass.
Curesothers, willcure you
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mailed free to .

Kerr's Book $1,00d our

Jollege Pem $1 per groes, mailed of pries.

on
KERR & PRINGLE
0dd Fellows® dall. B4 Joba, W, B,

'NEW BOOK.
“JOHN THOMAS,”

First Baptist Missionary to Bengal,
1757-1801.

Rev. ARTHUR C. CHUTE, B. D,
With Introduction by
Rxv. A, J. Goroox, D. D.

Price 35¢. Single Copy‘Mailed, 40e.
Trade supplied,

A book for every ¥unday Sohool, Tdbrary, Missien
Ald Societ; l':n\l !|::ﬂ.'ﬁlwd o
teadents, Tuachers, and thoss intercated in Misslens
6aa't be without this book. Order {t at ouos.

ey~ Baptist Byok Traot Soclety.
GEO. A. McDONALD,
Heo.-Treas.
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