made from Royal Grape
Tartar. ;

Free. Send Name auJAJJrcu.

PER CO., NEW YORK.

JUSEKEEPING *

b D. GRAUEL
s Lecturer.)
'PRESERVING

¢ made with a pound of sugar to, each
pi. . When ‘less sugar. is used,

i its not keeping well. .

Bg are strawberries; sour chervies; pine-
By preserve is. delightful and all are

par excellence, The bemes need not
but, on a hot, sunny day, place them
amounts of sugar, measured by weight.
f glass, raised so the air - ean ‘reach
sun. At night bring in the trays and
sem out again. Do this for @everal
ies will be transparent and the }uiees
rosy, thick syrup.
of - preserving - strawberries 1s to “put

alternate layers. of sugar, pound: for
aside for 'a ‘few minutes:to-start the
water is added. Bring/to the beiling
il gently ten minutes. Fill glasses with
in the hot sun for several ‘days, then
er and melted paraffivie; X

Berved the same way ‘as stmwbemes,
ries are mixed with them.

used- for preserving and currants may
psults, but the preserve is®@eid un-
pm and stone ten quarts ef cherries and
a big kettle, for ten minutes. In the
with a half a pint of water and press
Ip''to- the “boiling - Ehérries i thetpre-
ger.” ‘Miss Mavria Parloa, my" instmietor
(l  this recipe to persons fond ‘of fart

er small fruit promptly ‘make them-
¢ preserving - Kettle, soyou have only
til it is thick, to have the best sweet

ly sealed, but, they should be ' well
m (rocks and: brushed wjtb melted
put dust and moisture,

icolor in stone ecrocks, but glaxses may
rected bt;fore.

HOUSEHOLD HINTS.

In some cases easily chapped hands
will yield/to the treatment ‘of glycerine
tpplied: immediately after. wa hing when
the /'skin is moist. Do not appy to the
iry skin.

Every gmw’xg child should rest “one
our each day. If this rule is followed,
hey are ont 5o apt to take comsréi' any
fections disease.

T

If a tablecloth is bevond renﬂr, cut

t up into various sized pieces, hem them
round and they will be found most use-
ul in the kitchen. ;
Rancid butter is sweetened by melt-
ng and skimming;’ then put in'a piece
i light brown toast- ‘The toast will ab-
orb the unpleasant taste and’smell:

To- remove fust from steel, Tcover it
with sweet oil and let it remaill covered
Or a day; then rub it with a’ £

ésh lime and it will polish ‘in the ordi-
hary way.

To prevent candles from drlppu}? when
hey are lighted put them in theige
lose t the ice for about twenty minutes
before hghtmg They will give no trou-
ble.

The easiest method of adjusting a hiem
& to measure a skirt which fits: one.
Fake- the length of the front, sides ‘and
acl\ The intermediate spaces can eas-

7 be. regulated.

A baked apple’is the most easnly di-
kested of any way of serving apples. If

bit of butter is placed on top f each
ipple before it is put is the owven, the
lavor will be much improved.

When tomatoes are dear: iy ihiying
pne large one and slicing it very t.hin on
Rettuce leaves. " You ‘will ‘fingd ' it
fives the necessary interest and ﬂavor
bt 'a tomato salad, and* is° as satisty ::

8 if you had used four tomatoes.

Asparagus -when it comes from
arket is bound to bé a littlevwilter
fou cut abotit one inch off the: bottou:
pf the stal and stand. them in ‘water
o' inchies deep, they! will freshen
ain some of their naturall DW“t’

Remember when.sewing ‘on dark oa-
erial -by artificial light to.wear:a t-
olored apron, and spread s white eloth
n the sewing table. - ‘These things will
Increase the light to -an appreciable ex-
ent; and the strain on the eyes W'm no
e so great.

Sweetbreads spoil very quickly. my'

hould be removed from .the ‘paper as
pon - as they come ‘from . the ¥
lunged into cold water and allowed
tand for an hour, then drained and pu
pto bolling water, intow. hich: you;-h""
ut lemon  juice and salt.. Adlow &
cook very. slowly twenty minutes; -
rain .again and plunge.info. coldy!l!ﬁtﬂf'
hen  they will keep firm and _hﬂe
pweetbreads should always be b
his way for subsequent cooking:

Governmem' Will Pay
Part of Cost

Bcsregcd hy Relaﬁvcs 07‘
Lost Ones.”

ject of amazed cmmt nghc @e :
(anadian press,” which insists’ that the| ernm

trophe, -was | perfectly: avoigaﬂe‘,
attitude has not. been adopted

glish newspapers
tinue to. follow. the line

tcpbed by i g
Canadian Associated Press on Setur-| | On ﬁ:e secon tetdhﬁx :
Seno,tbp

day, namely, that even w“:ktﬁt
modern appliances and com *preo -
cautions man 1S mot yet masteriof thel &
sea.
It is obviouns, though that
will have am extremely depnsﬁﬂgﬁ" ;
on Canadian insurane
substantial concessions wem
contemplatéd in' regard to p
conditions - but"the  latest loss wilk
in general iuﬁeﬂm! :ilgktheﬁr‘:a T ‘
garding St. Lawrence < K opin- | When 1
ion in well informed guarters is' M% % ih ‘favor:
dominion government will now
bute toward the cost of insurance t6 oﬂ" :
set lower charges ‘on New York and | pose h €0
other competing routes, '\’ g
The estimated life and property claims}
on the C. P. R. overithe disaster willl ¢y rdmen
total, over. £800,000, "Several tnvellets Islan, under
oint out: : and- was unde)
% As both the Titante and Empress were mﬂé’ imon
wrecked 'in° a° perfectly calm sea it is}wie
advocated that: the upper dzc:‘;n(gylinm

stitute for the Em'pxm
sailing arranged for Jun
In the premt

fite 'of the majority: of i

and crew is definitely lmcwﬁ

tives, still flock to the office inie taldon).
of news concerning the  recovery andl
identification of bodies..  Several wi

refuse to leave until they have news’
some kind of their relatives. On

them has‘been in the building since I
day;

141,000 1N MOREY

Montreal; - June 2——Th .
<“oney orders to Europe )
on the Pmpress. of drelang
“ as -duphic
orders, held ‘at
and despatched ¢
the parties concerned wi "N
and paid the maney their
post office. It is esﬁmaﬁe(l“
140,000 in money orders Went
Lawrence mail bags

NPRESS" LSS

‘the
‘staff of the Wu Cry, the &
\At -the ' present time

$2,000,000 on Hul and. Half| 3
2 Million on Cargo Ol

the Lost Bullion from Cdbﬂ‘t ; mﬁﬁfé‘éﬁ”ﬂm War Cry-

oty o it arm;
the opinion thit the p

— AL i
ne ; | will Hold * office until
[4) u

the

the ! :
rominent ‘positions
e is nothing in' the i p“The ar!xry in Cﬂnil’:ll L
¢ market ‘even if the PO vy disturbed ‘by ‘the :
t”' l«m b» correct, as it shou mity,” said 4 local dﬁé@!’

insurance falls ‘on Itis
and thirty ‘per cent on

cking  of ' the 20
nd at Little ‘River
! already several §
1ave been . placed the,
[t was necessary. this Spring
ebuild  entirely! the' Teneing
pond on aceount of a8
high tides ' and

S-nlt Ste.. }(mot md;_. June 3—-From
‘crum beﬂwbadvtth
pled plece );r:w

»any, - Cleveland - (finder pl
r ‘water- | ward). The Henry B, Smith broke in
pb’rﬁmlarly 'two' ‘opposite No. & hatch about twelve
to _shipping a.nd the milds east of Ma.rque'tte We are hav-
thedisanterhnsbeenlai to ng‘an awful time,-

4 (Sie)d “o:"l;’n%yk b
Ugges: that humun ¢ /Not a soul was: saved, an one
umd»the eollistii::, the Times mm:“f@r {body wes found, that of chief en-
*tmﬂa the St.: Lawrenece

‘l‘nn. June B—-In the lis{: of ap-
ents in the diocese of Fredericton

next Sunday, the position. of
Christ church cathedral is left

lord.ship in anpouncing  the - ap-
intments ~this' moriing said that the
‘of curate, made vacant by the
pinitinent of Bey. T. Haig a8’ rec-
of Richmond, Catleton county,would
ly, not be filled for a short time,
 being no available man at present
following ;ppoiﬁtmenu were an-

5 ok B Maugerville;S
‘of Burton and auge un-

i Rev. J,. Robinson Bel
ridge and erm

ounty--Rev.

Rwe‘g, Kin&s_

ot B'ayswater, "8t Jolm

5—-‘-————-‘-‘»————-—-—-—-
flat ‘cockade is ‘s i&m:ite form
ration on the small hi
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