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PROGRESS, SATURDAY, SEPTEMBER 10, 1892. 13
"А8ТВА'Я” TALKS WITH OIBLB.

I Correspondents week In* Information In this de- 
Dsirtment should address their queries to "Astra,” 
рвоекжве. St. John. 1

Lassik—St. John.—Perhaps it you were 
to know me better and outside of this 
column, you might not think me a “charm­
ing person” at all. It is just as well that 
we are not likely to meet, because I con­
fess that I do like my girls to think I am 
an embodiment ot all the virtues. (П 
Your writing is very good indeed, though 
rather odd. (2) I do not think the ques­
tion is so much one ot propriety, as safety. 
For my own part I should much prefer 
riding alone, to having a groom at my 
horses’ heels, even it I could afford such a 
luxury, but it is not considered quite safe 
for a lady to ride without a companion, as 
she is so helpless in case of accidents, that 

should be at hand to render as­
sistance the moment she requires it. But 
many expert and fearless horsewomen 
ignore all such precautions, and throwing 
conventionality to the winds, enjoy long, 
delightful rides without any compan­
ionship but that ot their horse. 
(ЦЯ should most assuredly not call her a 
latiy and should consider that she had not 
only very bad manners, but a bad heart. 
Her conduct is 
ousy. (4) Your 
understand, if you

real person P I cannot answer yon till 1 
know whom you mean. (2) Yes, I think 
it is a very pretty name. (8) I do not 
read character by handwriting.
Bathe them five or six times a 
with cold salt and water ; you may put 
nearly a teaspoonful of salt to a pint ot 
water without making it too strong, and it 
a wonderful tonic for the eyes. (5) Yes, 
I do, most certainly. (6) I think your 
writing rather uneven, but probably it has 
not formed yet. (7) Kathleen is much 
the prettiest. (8) It would be very rude 
to do the latter, so I suppose you had 
better make the best excuse you can, as it 
is the worst possible taste to hurt anyone’s 
feelings.

8 BASONABLB ВЯСВІРТ8.

Just OpenedSpecially Prepared from Practical Tests tor
the Lady Readers of "Progress."I

& [Correspondents seeking Information In this de­
partment should address their queries to "Editor 
Seasonable Receipts, Paoeaass, tit. John.]
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English. A-rikle Ties, Spring Heels. 
Children’s French Ankle Ties, Spring Heels. 
Children s Dongola Ankle Ties, Spring Heels. 
Children s Bronze (Baris made) Ties.
Children’s Bronze (Baris made) Ankle Ties. 
Children’s Dongola one strap Shoes.
Children’s Dongola two strao Shoes.
Children’s Hand-Sewn Oxford and Button Shoes.

Our assortment of Children’s Fine Footwear is the largest and most complete we have yet shown, and includes lines 
from the best English, trench. American and Canadian manufacturers, in different widths and Half-Sizes.

Last Saturday week, when I visited my 
butcher, I was delighted to see our old 
friend, the sausage. He had made his 
first appearance that morning, and looked 
well alter his summer holiday, but ! 
things are not always what they seem. 
Instead of an unexpected treat on Sunday 
morning for those to whom I cater, I had 
to “mark them oft” the" bill of fare, as I 
found, after cooking them, that they were 
not fit to eat. A sausage is like an < 
in one respect—you canx tell much a 
it until you try it. In justice to the 
makers of the three leading brands made in 
St. John, I must say that these were not 
of their make.

I would like to say here for the en­
couragement ot the respectable makers, 
that there is room for improvement in all. 
I tried them all last season and 
as good as they might have been. If it 
costs more to make a better article—make 
it, and charge the pri 
does this will get the 
and make mon

iffored eight 
lobs Oil and 
I. SMITH.
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Dorothy, St. John—You are most 

welcome, and it is no trouble at all. A 
study of good literature, and of the best 
magazines, will prove a great assistance 
to you, but I do not believe the study of 
grammar would do you much good, as one 
requires help in such studies, and very 
slow progffnmT'is made by the solitary 
student. • Ceretut reading and observation 
of the speech of cultivated people is much 
better. (2) No, not unless you have been 
introduced to them properly ; you know 
what is called a “counter acquaintance” is 
not recognized in society, and those same 
young men might be very much surprised 
if you bowed to them. It is so much be. - 
to be reserved than forward, and there is 
no danger of anyone thinking you rude, at 
the most they will only think that you are a 
modest gjrl and know your place, so they 
will respect you all the more. (3) Say 
“thank you, l shall be very happy,” or 
simply • Thank you,” and always thank 
him lor his "kindness in taking care ot you, 
when be leaves you at the door. Say 
“Thank you lor bringing me home ?” or 
something to that effect. It is always 
courteous to show one’s appreciation of 
any attention. 1 will be glad to hear from 
you at any time.

Stavie.—With pleasure. (1) No, it is 
too pretty and sweet an old custom, ever 
to go out, nothing looks more charming, 
I think, and I have seen it done quite 
lately at very fashionable weddings ; so 
set your mind at rest on that point. (2) 
There is no rule, but it is usually either 
the father or the mother of the bride, it 
they are not present, the first bridesmaid. 
(8) First, to assist in robing the bride, 
especially to fasten on her veil during the 
ceremony, to stand beside her, remove her 
glove when the ring is to be placed 
finger, and hold both glove and bouquet 
until the bride requires them at the con­
clusion of the ceremony, sign the register 
as one oi the witnesses to the marriage, sit 
at the bride’s left hand during the wedding 
breakfast and assist her in changing her 
dress, when she is going away, and if 
necessary attend to the sending ot cake to 
her friends, the bride usually giving a list 
of those she wishes remembered. (4) The 
groomsman’s duties are somewhat similar, 
except that he is supposed to relieve the 
groom as far as possible of all anxiety 
with regard to the details of the departure. 
He generally talks matters over with the 
groom the night before, and arranges 
about the clergyman’s fee, the checking of 
the luggage and often even the buying of 
the tickets. In short, he helps the bride­
groom in every way in his power, 
sometimes even securing the marriage 
certificate when that much tried 
individual is too flustered to remember it 
himself. (5) Only the first piece, 
make one cut in the cake. (6) Unless 
one ot her own and two ot her husband’s. 
(7) It depends on the amount of" time at 
their disposal ; it the train by which they 
intend leaving goes soon alter the ceremony 
the supper should be served immediately, 
but if there are several hours to spare the 
bride first holds a reception. Standing at 
the head of the room beside her husband 
and surrounded by her maids, she receives 
the congratulations of her friends, and 
after an hour or so the breakfast or supper 
is served. As your letter was not in the 
office within the prescribed time it was 
quite impossible to answer it “ 
but I hope the answer will not 
to be of service to you.

t

I
someone

•;!

WATERBU RY& RISING, 34 King and 212 Onion Sts 
ДМЕВІСАІЧ DYE WORKS COMPANY.

Lace Curtains Cleaned!Dyed by a French Process
Office—Sonth Side King Sqnare. Works—Elm Street North End, St. John, New Brunswick.

none were
riDICLY.
TIMED. Cf
3. ice. The man who 

cream ot the trade 
ey. Of course, no one 

expects to get Porter House steak or 
sirloin pork chops in the shape of 
sausage, but let more care be 
taken in the selection and preparation of 
the meat. Tastes vary, and the quantity 
of seasoning must vary with them, but the 
p rocess of manufacture should be always 
the same. It should be remembered that 
though scraps and trimmings of 
very properly be used for making sausages, 
they should be perfectly sweet and palat­
able, and should be carefully freed from 
skin and sinew. Care should be taken to 
purchase sausages only of a thoroughly re­
spectable dealer, as the mode of prepara­
tion offers peculiar temptations 
traduction into their composition of unpal­
atable meat which could not be otherwise 
used. Various kinds ot meat are made 
into sausages, pork and beef being the 
most common, and the former, if properly 
made, are the best. For those who haven’t 
sufficient confidence in the manufactured 
article, and who still love it, I would re­
commend the following :

Home Made Pork Sausage.
The principle ot making all sausages is 

alike, and consists in simply chopping the 
particular kind ot meat employed, and 
seasoning it with spices, herbs ot various 
kinds, bread crumbs and eggs, salt, must­
ard, or any of those ingredients mixed in 
such proportions as are agreeable, 
the whole is enclosed in portions of the 
prepared intestines of a pig, sheep, or calf. 
These caseings can be bought ready pre­
pared in large cities, and in places where 
they are not, it would be better to do with­
out them than go to the trouble of cleaning 
them, tor they are not altogether neces­
sary. The following is for

Sausages Without Skins.

ON probably caused by jeal- 
last question I scarcely 
mean by loving each 

other that they are engaged, of course it 
should be quite correct, but not otherwise, 
unless they have what is called “an under- 
etanding” which is really a half engage­
ment. Your questions were not at all 
silly, and I hope the answers will be some 
use to you.

f
tter 1the among beet class ai 

ce for Hotel Men and
Banana Pie.

Sliced, sprinkled with lemon juice,sugar, 
bits ot butter, moistened with wine or 
brandy (optional), baked with bottom and 
top crust.

BLACK
BEAR,

GRIZZLY
BEAR,
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=■Three Maids from School —(1) It 

is npich better to have some married friend 
hrifh you ; indeed unless vou are all very 
old and intimate friends, it is absolutely 
necessaiy. (2) Not later than ten o’clock 
at the outside. (3) Once more, no, unless 
they are old triends or engaged. (4) 
There is no harm in a young man escort­
ing a girl home from church, 
friend’s house, quite the reverse, and you 
could not very well avoid it, but the age 
you mention is much too young for girls to 
make a practice of running about with 
young men ; you are school girls, almost 
children, and you had much better go and 
return with your parents. If a young 
wishes to walk home with you he will not 
object surely to your parents’ society also, 
and he will probably think all the more of 
you if you decline to be sepai 
them to wander off alone with hi 
the higher value you set upon yourself, the 
more your male friends will respect you. 
Your questions did not tire me in the least, 
this column fs set apart especially for the 
answering of queries, and 1 am here to 
answer them. Any time I can assist you I 
shall be glad to hear from you again.

Green Corn Pudding.
Here is something very nice for a 

change. It is not sweet, but a sort ot veg­
etable side dish, a good supper dish.

One pint of grated green corn, or hall a can.
Butter the size of an egg.
Half a teaspoonful of salt.
Little white pe
3 yolks of egg*.
1 capful of milk.
If canned corn is used, mash it a little ; 

warm the butter and stir in. Beat the eggs, 
mix them with the milk,and stir all together. 
Bake in a pan the same as custard, only till 
it is just fairly set in the middle.

HUDSON’S
ВАГWritten ■і wolf

MUSK OX SLEIGH ROBES.SPA■ *FUR CAPS, GAUNTLETS AND 
FUR LINED COATS.

JOHN MARTIN & CO.,
Montrerai, Canada.

We will be pleased to send yon Price List and 
Illustrated Catalogue FREE.
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I LEMONADE,
1 GINGER ALE,
1 - CINCHOUA BITTERS, 

FRUIT SQUASH, 
AERATED WATER

A Sewing Machine 
Given Away.

An Excellent Jam, Cheap.
Those housekeepers who have been unable 

to decide upon what kind of jam to make 
on account ot the expense (aside fro 
“berries,” we have to depend largely 
imported fruits, and they come high), and 
have been watching the various kinds as 
they come and go so quickly, are recom­
mended to try the following:

Rhubarb Jam.

WE want Agents to canvass for 
*• CANADA,” the only magazine pub­
lished in the Maritime Provinces.

The subscription price of “Canada” 
is $1.00, and every new subscriber will 
receive FREE a beautiful oleograph 
picture, 17 by 24 in size.

Agents will be allowed a cash-in­
advance commission of 35 cents on 
every subscription obtained.

Over and above the cash commission 
a New Raymond Singer Sewing 
Machine, worth $45, furnished by 
Messrs. Miller Bros., of Halifax, will 
be given to the agent sending the 
largest number of subscriptions before 
April 1st, 1893.

A Webster’s International Dic­
tionary, worth $10, will be given to 

d largest

■
■rated lrom 

m, because ■ і

g best physicians in the country and hundreds of 
= patients, bo be sure and ask for the

tJ
Then

■
■ WILMOT SPA BEVERA6E8,There is now some very fine rhubard in 

the city market despite the lateness 
of the season. There is also some for 
sale that is not fit for food—get the 
best and prepare as follows: Wipe but g
do not peel the rhubard ; cut it into inch g wh„,„aU .-H. ,
lengths and scald in two waters With а Щ N.,rth Market Wharf; Telephone

months ago, when rhubard first came in.
(I have been told by many that they did not 
know the value of rhubarb until they read
and practiced this method.) To every quart ИІІІІіІІІІІІІіМіlilflil'lMlIillffiWllf 
ol cut up rhubarb allow half a pound or 
less of the best sugar. Put the rhubarb 
into an earthen or enamelled vessel,sprinkle 
the sugar over it, and let it stand lor 
twentÿ»four hours to draw out the juice.
The sugar sinks but does not dissolve.
Strain olf the juice, or rather skim off the 
rhubarb, and boil the juice and sugar to­
gether for twenty minutes. After it begins 
to boil put in the rhubarb and boil slowly 
for twenty minutes longer. If only allowed 
to simmer gently it wifi not require to be 
stirred, and the pieces ot rhubarb will thus 
remain separate, and the add to the ap­
pearance of the jam. A clove or two and 
a little orange peel will add 
This will keep good for a year if kept in a 
cool dry place.

тз. ■ and do not take others said to be as good, 
_ some of which are made from waters ьЬю-
■ lately impEunice—Riehibucto.—You express it so 

prettily that 1 hope you tmil “call upon the 
stars, very often.” (1) It I could have 
solved that problem I should have been

!

spared many a weary hour, and so would 
numerous other helpless females, but since 
the usages ot polite society forbid one to 
ask a man plainly if he would not go home, 
I do not know how the nuisance is to be 
Abated, as I have known actual cases where 
the extreme measures of winding the clock, 
and putting the cat out, have been resorted 
to without success, and one terrible night, 
when I had a headache, and was very tired, 
I asked a visitor, whose staying qualities 
were too pronounced, if he would 
•my resting on the sofa, as my head was 
aching ; I did not lie down, but I smug­
gled up in the corner amongst the pillows 
—and fell Sound to sleep. Twice 1 awak­
ened, and that young man was still talking 
on the same subject that had engrossed his 
attention when 1 went to sleep, and thought 
I was listening attentively, and just as I 
had made up my mind to ask him to break­
fast he remarked that as 1 was not well 
he would not stay any longer and 
as it was half past eleven then 
1 wondered apprehensively how much 
longer he would bare stayed if I had been 
well. So yom eee we are only two out of 

offerers, and 1 know not the rem-

I fnmre efforts may 
і nmlmr liiis passe,! 
•••some Hfvle ten of 
!<:»«n| arranifvineiKs 
ИПІІІІІІ to our hu!>-

Mince finely a pound of lean pork free 
from skin and gristle, add % of a pound of 
the inward fat of the pig, two large table­
spoonfuls ot grated bread, a plentiful 
allowance of black pepper, salt, and 
finely chopped sage, (or if not liked, 
thyme, maijoram. shallot, onion or 
parsley, or a combination of herbs to 
suit your taste,) a pinch of po 
allspice and a pinch of powdered cloves. 
Thoroughly mix the ingredients together, 
find bind them together with three well- 
beaten eggs. Make them into rolls or 
small balls flattened out, egg and bread 
crumb them, and fry them over a clear fire 
in hot fat until they are nicely browned. A 
good gravy should be served with them.

the agent sending the i 
ber of subscriptions.

A prize worth $1.50 will be given to 
the Agent sending the largest number 
of subscriptions each month. 
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3 SECRET.
Irudtlon. H ERB1NE BITTERS will be sent FREE, dur­

ing the competition, to all who signify 
their intention to compete, and who re­
mit 25c. in stamps for outfit. No post 

Matthüw R. Knight, 
Hampton, N. B.

wdered’ATR Cures Sick Headacheor evenexcuse
ERBINE BITTERS>F POMPEII.

»• Lytton.
ARDSMEE,

{HIS PLACE.

In every civilized 
iey are published 
mine and artistic 
■eut to the home, 
lailij Altogether 
•ubsurlbera an op

Purifies the Blood

THE CANADA
SUGAR REFINING GO.H ERBINE BITTERS

Cures Indigestion
Sausage Rolls.

ERBINE BITTERS {Limited), MONTBEAL. 
Manufacturers or Refined Sugars or тих 

WELL KNOWN BRAND
Take an ounce of sausage meat prepared 

as above, form it into a long roll, enclose 
it in pastry six inches square and an eighth 
of an inch'thick. Roll up, pinch the ed; 
securely, and bake in a well heated oven 
for thirty minutes, one or two rolls for a 
portion.

to the flavor.
The Leslies' Friend OrK

g es ERBINE BITTERSten great nov- 
comprising the 

Authors,” also 
of but 50 cents 

ful set of books 
bis offer whose 
the books at 

;piration. We 
;wo new yearly 
. CARTER.

to Boll Vegetables Green.
Be sure the water boils when you put 

them in. Use plenty of water to cover 
them with. Make them boil very fast. Do 
not cover the pot, but watch them ! and if 
the water has not slackened, you may be 
sure they are done when they begin to sink. 
Then take them out immediately or the 
colour will change. Hard water 
colour of such vegetables 
Çreen. To counteract this put a teaspoon­
ful of salt of wormwoood into the water 
when it boils, before the vegetables are 
put in. A small lump of charcoal put 
a pot of boiling cabbage will prevent a 
bad order from arising.

Cures Dyspepsiaright away” 
be too late 

Astra.edy. (2) There is such a book, and I 
think it is called Biographical Studies, but 
as I cannot remember the author’s name, I 
am afraid 1 cannot help you much ; any 
bookseller can recommend such a work to 
vou I am sure, as he is pretty certain to 
have one or two in stock. (3) It would 
not only be correct, but nothing more than 
the hospitality one should show to a 
stranger. If you have a brother get him 
to call on the young man it possible, but it 
not, ask him to call at any tim 
your parents will be glad to see him. (4) 
Scarcely, you require at least ha'f an hour 
to do you any real good, and an hour 
would be better, your writing is very clear, 
and very like a man’s, but practice would 
improve it. I enjoyed your pleasant letter 
very much.

ERBINE BITTERSCucumbers
Are now in their prime and cheap. 
They are very wholesome, as well as tasty. 
As a rule, they are hardly ever seen on 
the table except in vinegar, but they are 
delicious stewed in milk, having been 
previously peeled and cut in slices and 
eaten hot. Another way is to peel them, 
remove the bitter ends, and then scoop out 
the seeds with an apple corer or a small 
teaspoon. Mix these seeds with a quarter 
of a pound ot lean, cooked ham and the 
same quantity of cold mutton, both finely 
mixed, and to these add a small onion, 
also minced, a little chopped parsley, 
desertspoonful of chutney, and a season- 

insert this mix-

HIGHKti? ОРАІЛтЇіАХП PURITY. 

Made b
For BiliousnessLaw-Making In Ireland.

Beautiful lace is made in the Presentat­
ion Convent at Youghal. the workers being 
Irish peasant women. Some of these 
women are such expert workers that the 
most exquisite reproductions of Greek, old 
Venetian and Milanese laces have been re­
produced ; narrow colored linen lace, 
fine torchon, is also made, and is much 
used.for trimming handkerchiefs and linen 
baptistes. This lace wears admirably, 
Irish lace thread being used. Carrickma- 
cross, Kinsale and Limerick lace is the kind 
most commonly seen ; it is a kind of em­
broidery executed on a net foundation. 
Irish guipure is much in demand at present ; 
exquisite church lace is made in Limerick, 
and is used for altar coverings and priests’

LUMP SUGAR,
Large Bottles. Small Doses. Price 

cn!y 25c. For sale all over Canada.
ЯЗМЯГto4e'st-Paul

MÏÏdo15ltYÏÏ5^8„MoDIABM,D' - *• J

spoils the 
hould be In 60 zad 100 lb. boxes.

“CROWN” Granulated,
Special Brand, the finest that can be made.!

like EXTRA GRANULATED.Office for Agriculture, Fredericton.r Prias Very Superior Qualitye, and that
CREAM SUGARS,

(Not dried).

YELLOW SUGARS.Harry Wilkes,Tomatoes with Macaroni.
Boil the macaroni first in the usual way 

Take a small quantity ot 
tomatoes, dip them into boiling water, re­
move the skins, cut them up, drain off the 
watery substance, and put them into a 
saucepan with a small piece ot butter,some 
pepper, salt, a bay leal, and a little thyme ; 
add a few spoonfuls ot either stock or 
gravy ; keep stirring over the fire until they 
are reduced to a pulp, pass them through a 
sieve, and dress the macaroni with this 

Sprinkle freshly grated cheese and 
a few bread crumbs on top and bake tor ten 
or fifteen minutes.

Co.
Of aU Grades and Standards.in salted watering of pepper and salt, 

ture in the cucumbers ; then place them in 
some good gravy in a baking dish, and 
leave them tor about halt an hour in a 
moderately heated oven. Serve hot.

The Banana.
Our taste for this delicious tropical fruit 

has to be acquired. In countries where it 
flourishes, the banana is the principal ar­
ticle of diet, and the inhabitants have util­
ized it in various ways which render it at 
once nutritious and palatable. They boil 
it, and they bake it; they peel it, cut it in 
slices, and fry it in batter ; they mash it 
into a paste, and dry it in the sun, as is 
done with apples and peaches. It is mide 
into puddings and pies, comfits and pre­
serves ; smothered in sugar until it is can­
died fruit, and it is even made into bread. 
In every one of these modes it is both pleas­
ant to the taste and wholesome as an article

SYRUPS,1896.
ЮО Of all tirades In l arrels and ball Barrels.

FJTHE Standard Bred Hambletonlan
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Season of 1892 at St. John.

SOLE MAKERS,Govern-ЮО 
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Caiia.—What a pretty name you have 
chosen p No, I most emphatically 
decidedly do not think it right ! I thi 
very wrong indeed, and very harmful to the 
girl, who is, or should be, a ycung lady, 
and I believe it tends to destroy 
finer feelings. I consider it the greatest 
injustice that can be done towards a girl, 
and l cannot understand any woman doing 
such a thing. It should be prohibited by 
law. Such methods should never be "em­
ployed with girls alter they have passed 
their babyhood, and many parents never 
use them at all. I do not suppose that 1 

bejbf any assistance to you, but 
have iSy sincere sympathy and your 
tive has my entire disapproval. You write 
a very pretty hand.

Marquette, St. John— Do you know 
that I sometimes get a little tired of read­
ing the words, “1 have intended writing to 
j ou often, but never could find courage ?” 
They occur almost as often as the words 
“Dear Astra ” In future I wish you would 
not mind about the courage, but simply 
write : you know I have never bitten any­
one yet, and I am not likely to begin now. 
No one who writes to me ever intrudes ; I 
am here to answer questions, and any girl 
who wishes to write to me is always 
welcome, so you need never be afraid again. 
(1) I am. 1 do not understand your 
question ; what “Gwendoline” do you 
mean, and is she a character in fiction or a

Of high « ІВМ Syrup» in Tin*, 2 and 8 lb. each.vestments.
nk it Work and Drudgery Differ.

The Medical Record is responsible for 
the theory that to keep the complexion and 
spirits good, to preserve grace, strength, 
and ability ot motion there -is no gymna­
sium so valuable, no exercise more bene­
ficial than sweeping, dusting, making beds, 
washing dishes, and polishing brass and 
silver. Still the 
spend their lives

OO TERMS—83S.OO for the season, to be paid 
at time of first service.OO all her

OO мЖьГЖ:?,!'1 G“rgc W1,k“'1,e' d“
Ma«hBoJdIUld at Ward’e °ne Mi,e Hon»® on the 
’The Intention i* to send the stallion down about 

the first of May. Should he be required before tfiat 
time, arrangements may be made to send him down 
earlier by applying at this office.

)00
housewives who 
- health-giving 

pursuit as a rule grow old much faster, 
lose the bloom and freshness of youthful 
beauty much younger than do their city 
sisters, who have maids for every branch 
of work, ami s**ek exercise on horseback 
and in the gymnasiums.

country hi 
in thèse
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baa achieved a 
great triumph in 
the production of

BEECHAIUTS
PILLS w6kb wffl «w ei«k■ ■ bshsO Heateeke and all Hsr-

• the presence of 
is, and two com- Julius L. Inches.March 80th, 1882.iibt* at the ^air. 
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Baked Banana*.

This is a breakfast or su 
skins are s 
cut off ; la 
sugar over,

Women aa Gardener*.
It is ouripus^hat when so many women 

arking what they can do to earn money 
so few think of becoming amateur garden­
ers. Violets, pinks, chrysanthemums, and 
many other flowers are not difficult to 
raise, and when carefully packed and sent 
to a first-class florist bring good prices. It 
is said that a woman in the south makes a 
good income furnishing real orange blos­
soms to a famous florist, while five or six 
others dress themselves on the dollars pro­
duced from the violets that grow so pro­
fusely with so little care in the well pre­
pared, violet pit.
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id in a pan with butter anH 
and baked for about fifteen min-
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----- IS A CERTAIN CUBE TO
Files» Fever Sores, Hares of ana kind. Rina- 

rws, Chapped Monde. Chilblains, 
Frost Biles, Warts, Corns, etc.

legal matter to 
і furnished. Fried Banana».

Peeled, whole or cut across, dipped in 
syrup, then rolled in flour and doppec 
hot lard or butter until crisp on the 
side. Very nice.

IAnd its effect on a Bum or Scald is really astonish
Йіо«'Г^Г5.‘ьь,«.ЙГ“
PRICE, 50 cents per Pot; $5 per dozen ; 

Six dozen $26 ; One Gross $50.
TOR BALR BY ALL

GROUP. WHOOPIM COUGH 
COUGHS AND COLDS.
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*«orwd Liver i aad they wffl щ/skkïj re- 
X Store women to complete keeMk.

11 *11 • TmW«. * МШ. Омий.
OVER 40 YEARS Dff USB.Banana Frittera.

Peeled, cut in two across, dippel 
fritter batter and fried. Sprinkle powdered 
sugar over and serve.

Щe-named prises. M CENTS PER BOTTLE..a
ARMSTRONG A CO., PROPRIETORS,

_________ ШМТ JOHN. H. B.CO■»

lew York,
Maritime

mЧьАХЖр AND ENDORSED BY
The World1! Most Eminent MnaioUtr and Pronounood

Тна Most Равгаст Piano Maim.'
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