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OVERCOATSWhy is it the tenderest feet must tread the 
roughest road?

Why is it the weakest back must carry the 
heaviest load ?

While the feet that are surest and firmest 
have the smoothest pat he to go,

And the back that is straighteet and strong­
est has never a burden to know.

Why is it the brightest eyes are the ones 
soon dim with tears ?

Why is it the lightest heart must aohe and 
ache for years ?

While the eyes that are hardest and coldest 
shed never a bitter tear,

And the heart that is smallest and meanest 
has never an ache to fear.

Why is it those who are saddest have al­
ways the gayest face ?

Why is it those who need not have always 
the “ biggest half ?”

While those who have never a sorrow have 
seldom a smile to give,

And those who want just a little must strive 
and struggle to live.

Why is it the noblest thoughts are the ones 
that are never expressed ?

Why is it that the grandest deeds are the 
ones that are never confessed ?

While the thoughts that are like all others 
are the ones we always tell,

And the deeds worth little praise are the 
that are published well.

Milk Biscuit—Six large white potatoes, 
boil, and mash them through a colander. 
With a quart of new milk (hot) stir in 
enough flour to make a stiff sponge ; add a 
tablespoonful of salt, same of sugar and a 
teacup of yeast. Bet it to rise three or four 
hours. When light take one quarter pound 
butter, rub in flour and throw on the sponge. 
With sufiicient flour to make a soft dough, 
when light, cut out and let stand for one 
half hour before baking. Bake for twenty 
minutes.

Hiodom (as Sauce).—Four quarts full 
grown cucumbers, cut very fine ; one quart 
onions, also out fine ; mix them and salt 
with about two handfuls salt. Let them 
stand six hours, then pour them into a col­
ander to drain ; after draining a short time, 
pour the mixture into a pan and add a ta­
blespoonful of ground black pepper, one of 
cayenne, one of ground mustard, one of Eng­
lish mustard seed, one of brown mustard 
seed, one half teacup of olive oil ; after they 
are well mixed put in jars, and fill up with 
vinegar.

Pickled Cantklopb.— Firm, ripe mel­
ons; wash and pare them, take out the 
seeds, cut them in long pieces, put them in 
a jar, covering them with vinegar, in which 
they must remain 24 hours, then take them 
out. Throw away one quart of the liquid [ 
to each remaining quart allow three pounds 
of brown sugar? To twelve cantelopes pul 
four ounces of stick oinnamon, two ounces 
of cloves, two ounces of allspice, one quarter 
ounce of mace, all whole. Roil the sugar, 
spice and liquid a few minutes, taking off as 
much scum as possible, then put in the 
fruit ; boil twenty minutes, take it out and 
boil the syrup fifteen, and pour over them 
in the jars. Not fir to be eaten for three 
weeks, and improves with age.

Chow Chow.—One half pound of Eng­
lish mustard, one half ounce of tumeric, two 
tablespoonfuls of mustard seed, one quart 
string beans, one half gallon'of vinegar, one 
cup of sugar, one gill of salad oil, one head 
of cauliflower, one quart of tiny cucumbers, 
one quart of button onions. Boil the cauli- 
bowers, beans and onions separately until 
tender. Cover the cucumbers with strong 
salt water, and soak 54 hours. Then mix 
altogether. Put the vinegar in a porcelain 
lined kettle. Mix the inustard and tumeric 
together, and moisten them with a little cold 
vinegar, then stir them into the hot vine­
gar and stir continuously until it begins to 

^ thicken ; then add the sugar, mustard seed 
and oil, stir again, and pour this, while hot, 
over the vegetables. Put away in glass or 
stone jars.

Prbsebved Citron.—Pare off the outer 
skin, cut into halves, remove the seeds, then 
divide each half into a number of smaller 
pieces. Put thorn in a stone jar, add a half 
cup salt to every five pounds of citron. 
Cover with cold water and stand aside for 
five hours 2 then drain, and cover with 
fresh cold water. Soak two hours, chang­
ing the water three or four times. Dissolve 
a teaspoonful of powdered alum in two 
quarts of boiling water, add the citron, and 
bring to boiling point. Drain. Make a 
syrup from two and a half pounds of granu­
lated sugar and one and a half quarts of 
boiling water, boil and skim. When per­
fectly clear put in the citron and simmer 
gently until you can pierce it with a straw. 
When tender, lift the pieces carefully with 
a skimmer, place them on a large plate and 
stand in the sun one or two hours to har­
den. Peel the yellow; rind from one large 
lemon, add it to the syrup, then add the 
juice of two lemons and a small piece of 
green ginger root cut in thin slices. Boil 
gently for ten minutes, and stand aside 
until wanted. When the citron has har­
dened put it cold into the jars, bring the 
syrup again to a boil, and strain it over the 
citron. Watermelon rind and pumpkin 
may be preserved in the game manner.

To Make Two Kinds or Saoo Pudding, 
—Boil two ounces of sago until tender in a 
pint of milk ; when eold, add five eggs, two 
biscuits, a little brandy, and sweeten ac­
cording to taste ; put this into a basin and 
boil. Serve with melted butter mixed with 
wine and sugar. Or wash half a pound of 
sago in water (warm) ; then put into a 
saucepan with a pint of milk, and a little 
cinnamon ; let it boil till thick, stirring fre­
quently ; pour it into a pan, and beat up 
half a pound of fresh buiter ; add the yolks 
of eight, and whites of four eggs heated 
separately, a glass of white wine, sugar ac­
cording to taste, and a little flour ; mix all 
together and boil. Serve with sweet sauce.

Creamed Oysters.—To one quart oys­
ters take one pint cream or sweet milk; 
thicken with a little flour, as for gravy ; 
when thick pour in the oysters with liquor ; 
pepper, salt and butter the mixture. Have 
readya platter with slices of nicely browned 
toast, pour creamed oysters on toast and 
serve hot.

Green Corn Oystbrs.—To a pint of 
grated com add two well beaten eggs ; half 
cup cream, half cup flour, with half spoon 
baking powder stirred in it ; season with 
pepper and salt and fry in butter, dropping 
the batter in spoonsful ; serve a few at a 
time, very hot as a relish with meats.
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WINTER CLOTHING!
Selections from a matchless 

collection of new and exclusive 
designs and colorings.

THE EMPIRE «-
Children's 

^Clothing Parlor
THE

WORLD’S
finest productions. ■

for the newest and most fashionable style*, 
manufactured from the best home and un- 

ÜÜ ported fabrics."
MARVELLOUS

value and variety. Praised by 
all the leading journals to be the 
most complete

STRONG, WARM, STORM

Ulsters and Cape Overcoats.
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Why is it the friends we 
who always betray ?

Why the lips we wish to kiss, are the lips 
so far away ?

While close by our side, if we knew it, is a 
friend who loyal would be,

And the lips we might have kissed are the 
lips we never see.

■ ;trust are the ones

CLOTHING
HOUSE

A CHOICE B ANGE OF HEAVY

Business Suits and Trousers
in the Dominion.

THE LEADING CLOTHIERS.
THEPHUNNY ECHOES.

Each Garment is Marked in Plain Figures.

EMPIRE.A cold is hard to get rid of, but it’s sneezy 
thing to get. ONLY ONE PRICE.

There is a good many things that go with­
out saying, but women is not

Johnson—Smithson can’t say anything 
character. Jackson—Then he

one of them.

THE EMPIRE,against my 
muet be dumb.

Richards—Your clothing is badly rented. 
Hungry Higgins—I know it. I have been 
the tenant for many weeks.

Machine Works, repeated young Lazee, 
eyeing the lign with great disdain.

it does ! What else was it made for ? 2261 St. Catherine Street West.course
It doesn’t do to be too careful, The man 

who bit a quarter and found that it was bad 
left it in such a shape that he couldn’t pass 
it anywhere.

The Fiji Islanders are said to read Homer 
eagerly. A few years ago they ate their 
contemporaries, and now they are devour­
ing the ancients.

Time is money, my boy. Eemember that. 
I think there must be some mistake about 
that, father. It’s so hard to pass in some 
localities.

^v£sin.£igrex.(3-BO. S. ІЕЗООIfcTIETr,

A* Holland, “Reading Makes a Fall Man!”SpeilOSU COUGHS Sc

Mechanics, Artizans, Ac., who wish to 
excel and rise above the ordinary run, 
should keep posted. Mr. Drysdale, who 
has had twenty-five years' experience, will 
be glad to advise such of the best books to 
help them in acquiring a fuller knowledge 
of their profession.

Technical Books, of all description. 
Latest editions. Call and see us, 
shown with pleasure to all.

MANUFACTURING FURRIER,Z 
2254 NOTRE DAMB ST

AH kinds of Fur in stock, and made to 
order at moderate prices. Goods

Judge—Have you seen the prisoner at the 
Witness—Never, your honor; butbar?

I’ve seen him when I strongly suspected he'd W. DRYSDALE & COSprucineN.B.-FURS CLEANED. DYED AND RE­
PAIRED A SPECIALTY.

• f
been at it. Publishers І Booksellers І Importer* 

232 ST. JAMES STREET,
MONTREAL.

Tom_What is the shortest time in which 
a half mile has been run ? Jack—I don’t 
know exactly, but I am certain it was made 
by myself when I chased Smith, who had 
gone off with my new umbrella.

Drowning Hatter (taking up and examin- 
who who rescued

DB. NELSON’S FOB

M. Bachman
Ærtistic JVEercIiant bailor.

FURS AND TRIMMINGS.
GENTLEMEN’S GARMENTS

PRESCRIPTION Coughs,Is undoubtedly the BEST ofIng the hat of the man 
him, made by a rival firm)—What do you 
buy hats of that place for ? I wish I had 
known that before you pulled me out 1

Cough
Remedies 125c A ColdsBottle.

DR. CHEVALLIER S
Red Spruce Gum Paste.

Croup.Proud Mother—At last, my dear, your 
education is finished, and you have diplomas 
from the highest seats of learning in the 
world. Cultured Daughter (wearily)—Yes, 
and now I’m too old to marry.

Husband—Anything you want down town 
to-day, my dear ? Shall I order some more 
of that self-raising flour ? Wife—We have 
plenty left ; but I wish you would stop at 
an intelligence office, and order me a self- 
raising servant girl.

James, 1 was very sorry to see you come 
home last night in such a conditiou. I 
thought you told 
another glass. An’ so I did not, mum- 
Why, James, James ! Sure, mum. it wasn’t 

glass at all ; it were wan o’ them ’riginal 
packages, mum.

A verdant gentleman, whose correspond­
ence is limited, received a letter upon the 
envelope of which was the conventional 
business card, “After five days return to
------” The epistle was carefully perused
and preserved until the expiration of the 
allotted five days, when it was returned to 
the writer.

MADE UP IN THE LATEST STYLE,

DRESS SUITS & UNIFORMS.
<The Beet of Spruce Gum Preparations.

25c а, Возе. Spmcine Cut and Make Guaranteed.
Repairing and Cleaning.

409 ST. JAMES ST.
LAVIOLETTE & NELSON, Chemists

1605 NOTEE DAME STBEET. IF YOU WANT GOODFOB

WORKING MEM whooping cough nniMT МП
When on your way home call in and 1 I I I I I

examine my stock of ASt Н ГП 2lt І C 211 ■ I1IIV I I IW

The Echo

you would not touchme

BOOTS, SHOESa
AND---- AND -----

RUBBERS. Bronchial
Affections.

I can fit you in any style and at prices 
to suit your pockets.

Custom work a specialty. ESTABLISHMENT

329 St. Jams Street,
MONTREAL

J. CHURCH,
30 Clxautooillez; Sq.,1

SprucineA minister, in visiting the hou=e pf a man 
who was somewhat of a tippler, cautioned Parker, the East End Shoe Man, 

is selling VELVET SLIPPERS 
suitable . for Presents. cheaQ 
at 1351 St- Catherine street. Call 
and buy a Pair at 75c or SI, or 
a Pair at S1.25. worth S1.75

іhim about drink. All the answer the man 
that the doctor allowed it to him. S. H. Parker's Men’s and Ladies 

Velvet Sliers at 75c, $1 ana 
$1-25 are the best value in Montm

gave was
Well, said the minister, has it done you any 
good ? I fancy it has, answered the man, 
for I got a keg of it a week ago and I could 
hardly lift it, but now I can carry it round 
the room.

FOR SALE 
EVERYWHERE. real-
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