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A LESSON IN HONESTY.— Here 
is a story which our boyç and girls 
should read very carefully, because 
it contains a lesson of priceless 
value. It is taken from the "Young 
Catholic Messenger."

•Good-bye, Edmund."
•Good-bye, mother."

It was a happy boy who walked 
briskly along a little narrow street 
in the cool of a March morning. Mrs. 
price was a widow, and Edmund 
-was the oldest of her four children, 
jt was necessary for him to help as 
a bread-winner, and he had just ob
tained a situation in a grocery aqd 
provision store at $3 a week.

The mother lovingly watched her 
boy from the open front door until 
be disappeared around the corner.

Soon Edmund was busily engaged 
arranging boxes and cans and sort
ing fruits and vegetables. He did his 
work so neatly, and was so prompt 
to wait upon customers, that Mr. 
Harrow.av. the proprietor, was much 
pleased with him.

• There's just one thing the matter 
-with you, Edmund," the man said, 
in the course of the afternoon; "you 
give a little too good measure, and 
you don’t work off the unsalable 
things."

"The unsalable things?" repealed 
Edmund, only half comprehending.

• Yes, rotting stuff," ^exclaimed the 
sun’P-Pwner, bluntly, with a grim 
smile At the boy’s innocence. "I

• can’t afford td lose money on stale 
truck, you know, and it has to be 
worked off. For instance, when you're 
filling a measure of apples, smuggle 
a half-rotten one in, so that it 
won't be seen, and always tell the 
people that the stuff is first-class.

Edmund was a well-bred boy, care
fully trained in right-doing, and he 
was repelled almost beyond expres
sion by what his employer had said.
In a moment all the bright air cas
tles thgt he was building for the 
-benefit of his mother and little sis
ters ar home toppled over, for he 
was afraid that. he would not be 
able to k«--p iiis place. He looked 
very grave; but before lie could re- 

• ply a customer came in, a well- 
dressed gentlemanly-looking man.

Tlow-dc-do, Mr. Reamer.” said 
Mr. Harroway, from the back of the 
store. But he left the filling of the 
order to Edmund.

Among the articles desired by Mr. 
Reamer was a peck of pears.

‘Are they all nice and sound?," he 
asked, as the boy measured the 
fruit,

"They are fair, sir, for this sea
son of the year," answered Edmund, 

■determined to do right by the cus
tomer . as Well as by Mr. Harroway 
"A few of them are slightly specked 
and n little over-ripe, but they are 
still fit for present,use."

Mr. Reamer who was a prosperous 
manufacturer, and a man of busi
ness, looked at Edmund with a kind 
of pleasant shrewdness.

"All right,” he said, kindly, pay
ing for the goods, and ordering them 
sent to his house on the next square.

"Look here. Edmund," said Mr. 
Harroway, when they were once 
more alone, "you don’t do as I told 
you. It just happened that Mr. 
Reamer was’ sort of tickled with 
vour telling the truth, and took the 
pears. Most other folks would have 
said they didn’t want ’em. But I’ll 
tell you what we'll do. You pick out 
the specked ones, and put 'em in a 
pail, and when children come in for 
u few cents’ worth, or people that 
•don’t know much ask for pears, sell 

mu the bad ones, and keep the best 
for folks like Reamer.”

Edmund was only a boy, scarcely 
14 -vears, °ld, yet his face flushed 
Wlth honest indignation at this pro
position.

“No’ sir.‘: he said, with difficulty 
controlling the contempt in his 
voice. "1 couldn’t impose on chil
dren and ignorant people."

Mr. Harroway winced. "Then you 
want to lose your job?" said he. sul-

th-e true witness and oatholio chronicle.
kissing him before he went to bed ; 
"it will all come right in the end."
Toward morning there was a heavy 

fall of snow. Edmund was up early, 
trying to earn all he could by shovl 
eling snow from the sidewalks.

"Why," a gentleman said, as he 
handed him a quarter for cleaning 
off a pavement in front of a large, 
handsome residence, "I thought 1 
saw you the other day in Mi*. Harro
way s grocery store."

Edmund looked closely at the man, 
who was standing in the op
door, and recognized him in ______
ment as Mr. Reamer.

"Yes, sir," he said, politely. I was 
there yesterday. It was my first 
day, too, but I—I didn’t quite suit 
Mr Harroway."

There was a twinkle in Mr. Ream
er’s eyes. "Well," he said, pleasant
ly, "I won’t press you to tell me 
just why you didn’t suit Mr. Harro
way, because I fancy 1 know a little 
about it already. I think, however 
that you

sit in the charmed circle of its 
warmth, and the thought of the 
peace and comfort that brooded over 
that hearthstone will rest a weary 
man and perplexed woman long after 
the simple narratives are forgotten.

Meal-time is too often made the oc
casion for reprimands to the chil
dren. T\c grant that correction is 
necessary, and that in busy families 
all the members are seldom together 
at any other time. All the more rea- 

I son, then, for making the occasion a 
°pcn Ihappy onc- Let punishments and 

scoldings be given in private ; they 
are more effective and less embar
rassing. Even for the sake of good 
digestion, to say nothing of refined 
social intercourse, the meal-hour 
should be a happy one. When the 
fumilv is by itself the children should 
bo encouraged to converse pleasantly 
and quietly on topics of general in
terest. When guests are present the 
youngsters, as a rule, are expected 
to be quiet, but they must not be

manv of our wishes are of this char
acter. Sometimes they relate to a 

,^lch 18 irrevocable. Men 
wished that they had inherited pro- 

°r * healthier constitution or 
™doncios; that they had been 

brought up under better auspices ; 
or trained with more care and wis- 
dom; that they had made 
decisions, or pursued different 

different
courses or been led by different ad
visers. Such wishes, while they na
turally glance upon us as unavoid
able regrets, should be the passing 
guest of a moment. Save as thev 
may suggest improvements for the 
future, they are useless and exhaust
ing.

vice to cure. These methods have 
been tested and proved satisfactory 
at the Central Experimental Farm 
by Professor Gilbert. He recommends 
to farmers and poultrymen generally 
a copy of the evidence which he lias 
just given before the standing com
mittee of agriculture. The copies 
will soon be printed for distribution.

would suit me admirably I suppressed altogether, lest company 
atant to my private sccrc- become a bug-bear and ,as an assistant to my private sccrc- become a bug-bear and thev Fuller 

tary. You will be entrusted with I from confusion when
addressed.

home to toll his mother of the suc
cess that had trodden so closely up
on the heels of failure.

Oh, no. sir, I don't.” replied Ed
mund changing his tone as he 
thought of his mother and sisters at 
borne, and the scanty means for 
then- subsistence. "I’ll do anything 

ym‘ that is right and just. Why 
not sell the speckled pears for what 
tney are, or—"
in ir gu£ss r don’t need you," broke 
?lMr\HarroWay- "Anybody working 

has got to do as I tell him. 
s your wages for to-day. Now

THG CHOICE OF A TRADE —At 
Haippton, Va., there is a school 
where Indian and negro boys and 
girls are not only given a good Eng
lish education, but are taught a 
trade by which they can earn their 
own living, says the " Weekly Bo- 
quçt."

On the reservations all trade-work 
and business of every kind is put in
to the hands of white men appointed 
by the Government, who will not, of 
course, teach their craft to the In
dians, lest they should make rivals 

I of them.
This explains the anxiety felt by 

the Indians that their children should 
succeed at Hampton. A certain lad 
was placed there a couple of year: 
ago. He was docile and anxious to 
learn, but made very slow progress 
with his books. The teacher pro
nounced him hopelessly dull. The su 
periqtendent put him in the carpenter 
shops, but he could do nothing ; t< 
farming, but he appeared more stu 
pid than the oxen he drove; to shoc- 
makiug, but the result was the same. 
Tailoring, trading, brush making 
were tried without success. The 
teachers finally gave up. The bov 
himself was in despair. But the su
perintendent persisted.

"There is something in the boy." 
he said. "There is something in 
every bov."

One day he took him into the en
gine shops. The lad's eye brightened, 
and he began to inquire into, the ma
chinery with eagerness. The hint 
was taken. lie was put to black- 
smithing, afterwards to the work of 
a practical machinist. He is now 
one of the most skillful engineers in 
the schools, lu», ousy, intelligent 
in his work.

There is no more important ques
tion before the boys, or their par
ents. than the choice of a vocation 
for life; God hag fitted every boy to 
do something and to do it well, but 
it is necessary he should find what 
that something is.

To not be guided, hoys, in your 
choice of a trade or profession by a 
chance fancy, or some more unwor
thy motive. Because you argued 
sharply at school one day. does not 
prove that you will be an.able law
yer: because your chum is going, to 
learn printing does not show that 
.you will be a second Franklin : be
cause a clergyman is sometimes paid 
a good salary, and always takes 
rank as a gentleman, is no reason 
at all why you should become one. 
First find what you are actually 
suited for. then, spare neither effort 
nor self-denial to master that work.

unexpectedlylarge sums of money, and with im
portant messages, and I will give 
you 86 a week to begin with."

The morning sun burst forth daz- 
zingly on the fresh fallen snpw at 
Edmund’s feet; but the brightness of 
it was as n< „hing to the brightness 
within the boy’s heart, as he thank
ed his newly-found friend, and ran the bits of news and diverting"anec-

1* or invited guests we tak*6 pains to 
introduce topics of general interest, 
and exert ourselves to be witty and 
entertaining. We owe equal Consider
ation to our children at the daily 
meal. We know a woman who con
siders it no trouble to store up all

dotes read or heard during the day. 
to relate them in her brightest man
ner at the evening meal. When the 
attention of the little folks is ab
sorbed they are sure to be "good and 
happy." and the presiding genius of 
the table loses nothing in wider in
tercourse from her daily, habit of 

I making herself agreeable to her own 
children. The conversation is carried 

,qu in so unconscious g »«ançr tjipt 
every one is attracted, and the boy 
that fell a little sulky before supper 
ana the girl tlmt had a grievance in 
the afternoon forget themselves in 
the general good nature, and rise 
from the table refreshed in spirits 
and well as in body. The disciplinary 
storm that threatened before the 
general assembly in the dining-room 
will bo found to have moderated to 
a quiet "talking over” before bed
time, and naughtiness to have given 
way before the conquest of genial 
good nature.

Jf your children are expected to 
practise an hour daily, do not. exact 
it all at one sitting. It is irksome 
and injurious for growing children 
to sit on a piano-stool more than a 
half-hour at a time. Be sure to have 
a footstool upon which the little feet 
can,rest easily, not only at thc[’>iano 
but in any spot where a child is re
quired t o sit.

CORNED BEEF. — A housekeeper 
impressed with the difference in ten
derness of the corned beef prepared 
in her own kitchen and that which 
she occasionally bought at a deli- 
cateasen-st ore. the latter being much 
to be preferred, investigated the 
matter, to find that the better re
sult was entirely due to the method 
of cooking. Corned beef should be 
put on in enough warm, not hot. 
water to cover it and simmer slmi.v 
all day long at the back of the 
range. At night it should be set 
ilWa- iu tin- water in which it has 
cooked and allowed to stand until 
morning, when it will be found to be 
juicy and tender, without being cook
'd to pieces on the one hand, or 

tough and fibrous on the other. 
Canned corned beef may be bought, 
with confidence, according to u man I 
who has purchased food for State j 
use, if the name of a reliable packer * 
is on the tin. The quality that a re 
utable firm will put its name to is 

good, but it is a trick of the trade 
ven among first-class packers. t « 

can poor pieces and refuse—that left 
fter the juice has been taken out 
>r extract—under fictitious names
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ABOUT POULTRY.—Mr. A. G. 
Gilbert, of the Central Experimental 
Farm Poultry Department, has re
ceived a letter from Mr. Alfred Bout- 
!eo. president of the Canacja Produce 
Company of Toronto, in which the 
writer says : "1 have just returned 
from England where 1 sold over ten 
tons of chickens. Wc are getting 
ready for next year, and as usual 
look to you for assistance. We are 
prepared to make contracts for quan
tities ranging from one pound to 
1.000 tons. Send us some if you 
can."

This letter is indicative of the 
gieat importance of poultry raising 
to Canadians, the success of which 
cun only be obtained by scientific 
mctijQdç of futtçfiing. Tfic Do^iCjoü 
Ik-flnrtmrmt of Agriculture has taken 
steps by means of the,establishment 
of fattening stations to show what 
money can be made by keeping the 

ulass of chicken, caring it in 
the right way, and by placing it in 
the proper condition on the British 
or home market. Mr. F. C. Hare 
superintendent of these stations, 
says his experience shows him that 
farmers need much information

LaS ;.,llco",*agcment along these 
lines, "hen once a farmer under
stands the requirements he very 
quickly adapts himself to them, one 
feature of the work at the fattening 
stations being to simplify the raetli-
°°8;. ........ • •««t War a fattening
station was operated for the first 
time, great difficulty was found in 
securing the heavier and most 
able breeds, while this year 
wore obtainable with ease.

Manx- farmers arc keeping a 
mongrel type of chicken ncithc 
for eggs or meat, simply 
they have no definite object

suit- 
t hey

because
in rearing poultry. They sho’uV un
derstand that a particular grade of 
chicken is required, as the British 
market is unlimited and the price in-

OOOOOOOOOOOOOOOOOOOOOO

loiU cvc",ng b-v this time. The 
and r° hehtcd in street.
H„rret° gas flarcd brightly l„ the 
«emus '' . ore window as Edmund 
h s hmd° nW:th his haU-dol1ar in 

,: "d’ a.nd his heart almost break- 
hot L disappointment. It would 
Place easy, he knew, to get another 

“a was small and not very
I seeking work Cre Wer® 80 mttny bo>'s

diffe°rentEdni,Und had exPect«d such a, 
Kaeh„,i hfUTO-going. His sister 
t„„d ' \euSe^ hlm in a good-na
me u ..ïy ,the day before about bo- 
enjoved o 'T “an ” -”d he had 
had the, teasing. And noW! He
fort hnri t Prospects. His ef-
Was a, dJ?".6d- For a moment' he 

I ask , 'T8' tempted to go back and 
wav ,toï roinstated in the Horro- 

1 storc on nnv terms. ..
he had h~«'dCtU.<Mi a sentiment that 

I Was ■oEl d latfly somewhere. It 

heels of ^ oft.e.n f-rsads on the I steadied , . allure. This thought 
him n»ham[!rtre^0i!l'ti0n' and made 

I "ess as he w m bis temporary wettk- 

I dark„e"“ h0me ln the gath-

I «Us’ Ed™ "a* as much disappdint-1 heart,,. mund had been, but she 
aPProved of what he W

"hon't worry, dear,” she said.

0000000-000000000000000

DUTY TO CHILDREN. — A writer 
in Benzigcr’s Magazine in referring 
to some phases of this subject says i 

Sunday is the day on which we arc 
free from business and social engage
ments, and able to devote ourselves 
to our children. It is preeminently 
the “home day, when the interest 
of ’ each is for ulFand all for each.

It is a selfish parent indeed who 
sits absorbed in the latest book 
the newspaper, indifferent to the lit
tle ones’ entreaties to be “read to. 
With care in the selection, it is as
tonishing to find how much litera
ture can be securçd that will prove 
interesting to the entire .family 
group. Of course we must be patient 
with the "Three Bears" period, when 
we have to recite juvenile tales re
gardless of our own desires. But that 
is a precious time, even if we do 
grow weary of the sound of our own 
voices, for we are thankful for the 
innocence that is satisfied with nur
sery lore, and we are flattered by the 
loving interest when "mother tells a 
story."

When that age passes there is a 
wealth of "nature stories” to select 
from, and historical tales and bits of 
biographv. simple enough to reach 
young listeners and yet far from bor
ing the older reader. There are, too. 
many charming selections to b.e made 
from the realm of fiction that give 
almost equal pleasure to those of 
ten, twenty, and thirty summers.

But to very little people nothing 
has the charm of the firelight stor
ies, when, nestled about mother be
fore the glowing grate, they listen 
entranced to tales of fairies and 
knights. In a certain home the open 
firo is always lighted for the story- 

<m Sunday evenings except in 
Its radiance will 
years of those who

VEAL CUTLETS. — Another hint 
that, will be acceptable to nmnv 
housekeppers relates to the cooking 
of veal cutlets. A tough cutlet is so 
conunqn that it is accepted at many 
tables as obligatory. The simple act 
of scoring a cutlet on both sides 
with the point of a sharp knife, 
drawing many fine lines quickly 
across, accomplishes a remarkable 
change in the meat after it is cook
ed. It is not undertaken to giv<? the 
reason for this—the result, however, 
is vouched for.

RHUBARB, when stewed, is a 
most wholesome sweet, and best 
cooked when the peeled fruit has lain 
in water for an hour or two. It 
shou.d then be drained and put to a 
hot syrup, in which it simmers till 
tender.

PLUM PUDDINGS.—Here is some
thing novel in the way of a sugges
tion for the king of puddings •

A housekeeper famous for the deli
cious plum-pudding Served at. her 
table declares its base to lie carrots. 
The formula is simple, and the re
sults so very good that it is well 
worth trying. Boil the carrots until 
tender, and press through a colan
der . Take a bowlful of this puree, 
one of suet, one of flour, and one of 
currants. Steam three hours.

ABOUJ TOAST. — Invalids the 
world over arc given their bread in 
the form of toast. The lav world is 
generally quite ignorant of why this 

done. It is because toasting 
bread until it becomes brown largely 
converts the starch into dextrine, 
and hence so far as the brown por
tion is concerned, one of the pro
cesses of digestion is gone through 
before the bread is taken into the 
stomach. It will be found that the 
thinner the slices of bread and the 
more thoroughly they are toasted 
the easier digestion will be. and 
when all portions of the slice of 
bread are thoroughly toasted — not 
burned but changed to a deep color 
—it will be found to be still more 
easily digested than ordinary toast.

IDLE WISHES are those which 
begin and end with themselves. They 
lead to no effort, they develop no 
energy, they inaugurate no plan of 
action. It would prolbatoly astonish 
most of us could we realize hcrw 1

variably good
The work done at Guelph Agricul

tural College is influencing the stud
ents, hut does not reach the great 
body of farmers and persons engaged 
n the industry. Air. Haro recom
mends the adoption of the same 
method of promoting scientific poul
try raising as was adopted to edu
cate the people in butter-making 
mtmelv. t he Travelling Dairy. Be
fore ils aid great difficulty was found 
m procuring good butter in manv 
localities, especially during the win-

A hundaneo of proof is given by 
Professor Robertson in his evidence 
Iasi year to convince a fann
er that it will pay him hand
somely to improve his methods of 
poultry culture in supplying chick
ens even lo his own market. Bv 
cooping the birds for a couple of 
>vuoks before marketing: the quality 
Hi flesh may hu greut.ly improved and 
a considerable increase in the live 
weight made at a small cost per 
pound.

A knowledgcnof the business is in
dispensable tWsuccess. This is firm I v 
vouched by Professor Gilbert, of the 
Experimental Farm. II,. frequently 
receives letters from correspondents 
who have been engaged in other busi
ness and who propose to make i 
change for the benefit of their 
relath. Being convinced that poultry 
keeping would be beneficial thev re
quest information from him as to 
the quantity of land required, the 
quantity of grain to sow, the num- 
ler of fowls to purchase and such 

This undertaking would require 
tin* knowledge of one who had taken 

course in an agricultural college, 
or had undergone a long apprentice- 
sniP' Otherwise years of experience 
will he passed before any gain will 
be realized.

The position of a farmer is entirely 
different. He attains knowledge of 
ive stock and poultry by experience.
To him the information contained in 
Experimental Farm and other re
ports is of greatest value ^nd can 
easily tie converted into satisfactory 
results.

There is no cast iron rule for 
building a poultry house as the vari
ous climates of the Dominion de
mand different accommodations. Ex
perience, however, shows the follow
ing to be guides which might be fol
lowed anywhere. As much light as 
possible, a moderately comfortable 
temperature, about 40 degrees V. as 
much room as possible and freedom 
from the disturbance of laying fowl 
The house should face the south with 
a window ip that part to receive the 
sun in the winter. Unless frequently 
raked over the top earth should be 
removed and renovated from time to 
time, as it has a tendency to be
come foul and be the source of dis- 
ease. The floor should be covered 
with litter, which also should lx* fre- 
quentlv removed. Arrangements 
should lie made to have feeding, col
lecting of eggs, watering and clean- 
mg done m the passage way, so as 
not to disturb laying stock. Where 
,? »s possible to have a small pen for 
roosting and laying in, and a larger 
one for living in and scratching, it 
should be provided. Birds of the 
Mediterranean family arc particular
ly sensitive to disturbance, and theirnests should be dark and secluded.
1 h,s atter device is also a prevent»- 
tive for egg eating, a very difficult

CHEESE AIANUFACTURE. — The 
Jirst of May is the time for opening 
cheese factories, and a large number 
commenced manufacture on that date 
tin's year. About thirty years ago 
the first Canadian co-operative fac
tory was started in Oxford County 
und from that time there has been a 
rapid advancement in the industry. 
Last year was the most successful 
one. for cheese manufacture in its 
history, a large quantity being made 
and sold at a high price. It has 
eclipsed butter-making.
, I'M£ing the past two seasons the 
Department of Agriculture conducted 
a series of investigations in the cur- 
mg of cheese at the Carp factory.
1 i-ofcssor James W. Robertson 
Commissioner of Agriculture and 
Dairying, and J. A. Ituddick. Chief 
of Dairy Division, from these invest
igations furnish valuable information 
us to how unnecessary losses through 
shrinkage and deterioration in qual
ity may be avoided. ,

If the temperature of a room be 
allowed to go below 65 degrees Fah
renheit the flavor and texture of the 
cneese will be injured accordingly, 
resulting in the cheese being teriped 
in trade “heated cheese.” Such 
cheeses have not the mild delicate 
flavor of those cured at suitable tem
peratures and the texture becomes 
"lough and mealy.” At the age of 
two or three months these cheeses 
huve a tender tallowy sort of body 

jîMffçrçüt fi'Otil the Wd£inçsg nT (Roso 
Which have been mantfmclurT'd. ip the 
same manner, but n’ot exposed to iae 
unduly high temperature in curing.

So much of the cheese made in 
summer has been of this heated char
acter that k has been looked upon 
us unavoidable in hot weather 
cneese. It has been demonstrated 
however, that by the adoption of 
certain measures not costly or difli- 
cult to apply those serious defects 
can be overcome and the quality of 
hot weather cheese improved to a 
great extent.

1 he complaints which are received 
f: om British merchants concerning 
i he faults .in Canadian cheese are too 
serious to he ignored. With New 
Zealand and other countries where 
the temperature is more favorable 
and increasing quantities of cheese 
free from these objectionable quali
ties of flavor and body, it is appar
at that the outlook is not as eu- 
ouruging as it has been unless Can

adian cheese makers arc prepared to 
meet tin- demand for a cool flavored 
wax-bodied cheese. The taste of con
sumers is constantly tending to
wards the use of a milder flavored 
and more mealy cheese. Consequent
ly Canadian summer cheese is not as 
well liked as it wuq formerly. The 
cheese maker, while ho may recognize 
l he demand for a more mealy cheese, 
that is to say, one which contains 
more moisture, cannot afford the 
risk of having his cheese go off flav- 

| or by attempting to make cheese of 
softer and richer body until he is in 
a position to cure it at suitably low 
temperatures.

Various means may be adopted for 
controlling temperature such as con
struction of basement curing rooms 
with concrete cement floors and ce
ment. plastered walls, the use of the 
sub-earth duct system of introducing 
emil air. the use of ice in racks and 
tin* use of heating appliances.

Curing rooms built as stone base
ments partly above and partly be
low the ground are naturally cooler 
than those made wholly above the 
ground. In order to secure the max
imum reduction of temperature and 
at the same time prevent injurious 
dampness it is necessary to have 

II constructed cement concrete 
floors The temperature of the earth 

near the proper temperature for 
cheese curing, and the cement floor 
being an excellent conductor of heat, 
aids materially in keeping the tem
perature down, by absorbing the 
heat from the air of the room and 
imparting it to the earth below 

The first means towards securing, 
oritrol of temperature should be to 

improve the insulation of the walls 
ceilings and floors of the curing 
for it is only by so doing that anv 
of the foregoing plans can be made 
effective. It is a useless waste of 
money to construct sub-earth ducts, 
or to provide a supply of ice when 
the construction of the curing room 
is so faulty as to allow free passage 
of air from outside.

It is necessary to have close fit
ting-double doors and windows for 
the purpose of admitting cool air at 
night and keeping out warm air dur
ing the day. Close fitting shutters on 
the outside should be provided to 
prevent the entr.ance of the sun's 
rays. Plenty of diffused light, how
ever. should be admitted as dark cur
ing rooms are not wholesome and in
duce the growth of mould

Business Cards.

ROOFERS
ASPHALTERS

Luxfer Prisms and 
Expanded Metal Work, 
Hot Blast Heating, etc.

GKO. W. REID A CO.,
783-785 Craig Street.

M. SHARKEY,
Real Estate and Fire Iasarance Agent

1340 aad 1723 NOTRE DAME AT.. 
Montréal.

Valuations made of Real Estate. Per
sonal supervision given to all business. 

Telephone Main 771.

Tki.spiionr 3833.

THOMAS O’CONNELL
Dealer in General Household Hardware, Paints 

and Oils.
137 McCORD Street, cor. Ottawa

PRACTICAL PLUMBER,

GAS, STEM ui HOT WATER FITTER.
RUTLAND LINING. PIT» ANT BTOTB, 

CHEAP,
Orders promptly attended^o. Moderate

\ trial solicited i

OFriCK ; T45 Sr. Jambs Sr. Tet., Main 644 
Rksidknc* : Tklrvhqns, East 445

JOHN P. O’LEARY,
[Lute 2wilding Inspector C P.R/.j

Contractor and Buffcfer,
RESIDENCE: 3 Prince Artbnr SI.,

MONTREAL.
Estimate* given it ad Vnlnattou* Made

CONROY BROS.,
228 Centre Street.

Practical Plumbers, Gas and Steam Filters
ELECTRIC tend MECHANICAL 

BELLA. •!«.
Tel. Main 3552. Night and Day Service.

Estahmshkd 1884.

C. O’BRIEN,
House, Sign and Decorative Painter

PLAIN AND DECORATIVE
PAPER-HANGER.

Whitewashingand Tinting Ordereprometle 
attended to. Terms moderate.

Residence 645, Office «47. Dorchester street, 
east of Bieurystreet. Montreal.

Ifrll Ttfrphone, Main, 1405.

CARROLL BROS.,
RegUtered Practical Sanitarian*. 

PInmher*. Steam Fitter*.
Metal and Slate Reofer*.

795 CRAIG STREET, near St. Antoine Street
Drainage and Ventilation a specialty. 

CHAROKS MO HE RATE. Telephone IHS4

DANIEL FURLONG,
Whnlrnnlr nn<! Retail Dealer in

CHOICE BEEP, VEIL, MOTION and PORK,
34 Prince Arthur Street.

Special rates for Charitable Institutions. 
Tklkpboxk, East 47

tel. main aono.

T. F. TRIHEY,
Weal Estate.

Money to Lend on City Property and Improved 
_ Farms.
IRHOIARCR. VaLUATIOKg.

Room Imperial Building,
107 ST. J AM Eft STREET.

LAWRENCE RILEY.
PIiASTDREIR.

e,lA*[*.n^e^romplI,atten|le<l to. Estimate* fer-
ïŸiîii »iVil.ïî*ïï;lt*îd*dt“- ,e VftS»
Street. Peint Si. Char lea.

Professional Cards.

CHURCH BELLS.

CHURCH BELLS
Chime, and Peals,B*n S'4j>erior < opp«r and Tla. OeloerprW*

McSHANE BELL FOUNDRY 
Baltimore, Mo.

MENBGL7 BELL COMPANY
TROY, N.Y., and

177 BROAnWAT, KEW YORK Oil».

Manufacture Sufie™* Church Beils

Accountant and Liquidator
180 NT. JAMES NTKEET, 

..Montreal..
Fifteen years experience in conneo- 

tion with the liquidation of Private 
and Insolvent Estates. Auditing 
Rooks and preparing Annual Reporta 
for private firms, and public corpora
tions a specialty.

TELEPHONE 1182

CHDBOE BELLI, PEALS AJTD CHIMBS 
OP LAKE ■ aPEBIO* I HOOT OOPPEK ▲ VO 

I BAST xhdia txx ohlt.
f BUCKEYE BELL FOUNDRY,
THB »■ W VANDUZEN CO., Ctnetnnstt. O

SAVE TOUR EMPTY BAGS
Deem of BRODIE'S XXX" 
Self Raising Floor who pre
serve the empty bags and re-

. A. K ARCH,
Architect.

MEMBER P.Q.A.A.

Ho. 8, Place d’Armea Hill.
Bell Telephone No., Main 3576.

FRMKJ, CURRAN, R, I, ,B.Gu
advocate,

ftAvieee bark <’Makbi 
inii.Imh stmt.


