10 OUR SOCIETY.

JOHN F. KELLY.
Manufactuver of all grades of HARNESS and COLLARS.

Horse Boots, Horse Clothing, & Luporter and Dealer in saddlery Hardware,
Patent and Harness Leathers, Harness Makers” Supplies, &e.

33 and 33 BUCKINGHAM ST, - - HALIFAX, N. 8
Retail at Wholesale Prices.

Bentlemens’ Furnishing Shop,
105 CRANVILLE STREET.
Pirst-Class English Goods.  Boys' Clothing in Newest Styles.
ESTABLISHED 1856. F. C. ELLIOT.

Fasfiionable Hats and Furs.

C. S. LANE, i3 GRANVILLE ST.
€7 Tranks & Valises at Factory Prices.
W. W. HOWELL & CO,,
Macfliinists,
121 & 123 LOWER WATER STREET, HALIFAX, N. S.

————— c—a e -

ISAAC DURLING,

— mmm BEsT QUALITY OF = —-

Beef, Lamb, Mutton, Veal, Corned Beef, Corned Tongue and Poultry
ALWATYS OIN HAND.

64 Barrington Street, -Halifax, N. S.

WANTED! WANTED!
Left-Off Clothing!

2z Ladies and Geats waited upmn VERY HIGHEST PRICE PAlD.

at their residences,
Address, W. DAVIES, 134 Argyle St., Cor. Duke.

— e _————————e -——

J. SNOW & SON,
Undertakers and Embalmers,
46 ARGYLE STREET, HALIFAX, N. S,

TeLEPHONE: Suor, 357, Hovse, 3BW,

— . — -

SCOTCH DYE WORKS,
283 & 287 Barrington St,, - - Halifax, N. S,
W . TEIRSTELD,
DYER AND CLEAINSER,
Particular attention guifd to Cleaning or Drelog every elisss of Gl

Ontriel Feathers Cleancd, Dyed and Carled, Work done at Lowest Bates, Satlsfie e,
Guarnntesd,

The Lavics '¢‘6lnmn.

COOKERY.

DINNER MENU.

. Mikado Soup.
Halibut steaks, maitre d'hotel.
Lamb chops a la Signora. Sauce montglas.
Pigeon cutlets a la Victoria.
Potatoes Sautees. ‘Tomatoes a 1a Bock.
Roast Beef. Boiled calves head.
Boiled -Potatoes. Celery with cream.
Cabinet Pudding.
Apple tart. Custard.
Calves’ Foot Jelly.

Mikano Souvr.—Cut half of a breast of chicken, a quarter wa
Ib. of very lean veal, and a quarter of a 1b. of lean mutton, int
small dice shaped pieces, and put in a saucepan on a hot stove with
two ounces of good butter.  Cook for five minutes, stirring oceas
jonally ; then moisten with two quarts of good broth, adding
finely chopped, medium-sized onion, two tablespoons of dilutel
curry, and a bouquet. Season with a little salt and pepper, and
after cooking for 80 minutes, add three tablespoons of raw rice,
cook again for 30 minutes.  Skim carefully and serve very hot.

Havtmur Steaks Marere p'uorer.—Wipe well a two pounl
picee of Halibut, lay in on a dish. and season with salt and pepper,
and two tablespoons of sweet vil.  Roll it well and lay in on o
double broiler ; then place it on a brsk fire, and broil for 8 minnte
on cach side. Dress the fish on a hot dish, pour 1 gill of maitre
d’hotel sauce over, and decorate with parsley arcens.

Lavn Cuors a 1a Sisyonra.—Prepare six fine lamb chop

and split through the ceutre—fll the insides with a fine Salpiron.

Season with pepper and salt, close together, dip in beaten egye and
bread crumb.  Fry in clarified butter, and serve with a gill of hat
montglas sauce, after arranging a curled paper on the end of ach
chop.

Savce Moxreras.—Cut into small picces ouc ounce of covkel
smoked beef tongue, one ounce of cooked chicken, two buftle el
four mushrooms. Place all in a saucepan, with a wine gl of
Madeira wine; place the pan on a brisk fire, and reduce for 3
minutes. Add half a pint of espaguol sauce, and one gill of Lomate
sauce. 1.t all cook fur 3 minutes and serve very hot.

C. W. HAYWARD & CO,,
Brewers and Bottlers.
XX & XXX ALES AND BROWN STOUT.
Family Orders promptly attended to, Telephone, 126.

———

WHOAITAY Py CONYDES,
Custowm. T ailor,
55 BARRINGTON ST., Gor. Sackville, HALIFAX, N. S.

188 BARRINGTON STREET.

WUALLEDAD CRGIYE,
IMPORTER AND DEALER IN
Berlin Wools Yarns, Fleeces
And all kinds of Ladies’ Fancy Work and Materials
m—= AGENLY FOR ~-ee

Mue. Detnorest’s Vatterns for Ladies” aud Childrens Garmenta.




