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ST. JOHN STAR, SATURDAY, FEBRUARY 11, 1906.

AMUSEMENTS.

OPERA HOUSE,

Monday, February 6

FOR NINE NIGHTS AND SATUR-
DAY MATINEE ONLY.

The Bandmann-Dallas Opera GCo.

Under the personal direction of MAU-
RICE E. BANDMANN, will present
the following latest London Successes
for the first time in St. John,

Saturday, Feby. 11th—The screams-
ingly funny Musical Comedy, ‘“The
Earl and the Girl,” nightly crowding
the Adelphi Theatre, London.

Monday, Feby. 13th—The latest vau-
deville success, “The Catch of the
Season.”

Tuesday, Feby. 14th—Benefit of Mr. s

Harry Cole. The side-splitting London
success, “Sergeant Brue,” as now be-
ing played at the Prince of Wales
Theatre., London.

Wednesday, Feby.' 15th — Farewell
Performance. The great Gajdety Bur-
lesque, “Faust Up-to-Date.”

Prices of admission, 75 cte., 50 cts.
and 26. cts.

The piano that has given such sat-
isfaction in the Bandmann operés is
from Nordheimer warerooms of John
‘White, Charlotte street.

Queen’s Rink !
‘BAND

On Tuesday and
Thursday Even-
ings and on Sat-
urday After-

! CANADIAN PPACIFIC
\tlantic - Steamship .~ Servic

From
Liverpool.

From
St. John, N. B.
Jan. 24..Lake Manitoba . ...Feb. 11
Feb. 7..Lake Champlain ..Feb. 25
Feb, 21..Lake Erie .... ....Mar. 11
Mar. 7..Lake Manitoba.. ..Mar. 25
Mar. 21..Lake Champlain ..Apr. 8

FIRSET CABIN.—To Liverpool,
$47.50 and $60 and upward, accord-
ing to steamer.

Round Trip Tickets at reduced
rates,

Second Cabin—To Liverpool, 37.60;
London, $40.00.

Third Class—To Liverpool, T.on-
don, Glasgow, Belfast, Londonderry |
and Queenstown, $26.50. From Lon-
don, Liverpool or Londonderry,
$27.60. To and from all other points
at equally low rates.

ST. JOHN TO LONDON.

8.8. Lake Michigan, Feb. 9, Third
Class only.

8. 8. Mount Temple, Mar. 2nd,
Third Class only.

Rates same as via Liverpool.

For Tickets and further inform-
ation apply to

W. H. C. MACKAY,
or write ¥. R. PERRY, Aocting D.
P. A.,, St. John, N. B.

EGGS !

Hver notice the way we keep

e ?

?:para.te boxes--every box with
the name of the person we bought
from and the date.

This has helped us to learn
where the freshest and best eggs
e from.
. r customers receive the ben-
efit of our experience.

SUSSEX MILK & CREAM CO.
1568 POND STREET.
Telephone 632.

AFTER ALl

There is Nothing Like

the celebrated Old Mine
8ydney for a clean bright,

e.

We have the mine cer-
tiflcate at our office to
show you, but the coal

roves itself in the burn-
Blg that it is the genuine.
It lasts longer, burns
brighter, es a hotter
fire and less ash than any
other coal.

AND THE PRICE IS RIGHT.

Only $8.75 per load, $5.85
er ton, $7.50 per chal-
n delivered.

Dont burn poor coal
when you can get the besi
as cheap.

Gibbon & Co.

*PHONE 1,161,
GooD BREAD 2» -6
PASTRY 4 ® =

GAKE&%\%% 173 Union §

'3'“ CHOICE
wt. CONFECTIONERY

Try our Home Made Candies.

" J. H. BURLEY,

The Story of a
Rip

Dr. Rabinowitz Tells How

“I also talke occasion to recommend
to your excellency, George Golubkoff
of the $rd Gendarmes corps, for pro-
motion or decoration, as this is the
25th anniversary of hig faithful and
assiduous service in the Czar’s secret
police department.”

The above was the contents of a
postscript to a letter from the colonel
of gendarmes stationed at Vilva, to
the governor general of the province.

The gendarmerie in Russia is not,
like its original prototype of France,
simply a force of uniformed and armed
police, but a powerful machine of es-
pionage, whose tentacles reaches out
to every cranny of the vast empire.
In every village thefe are at least a
couple of gendarmes who dress well,
live well, and walk leisurely in the
streets, with apparently nothing at all
to do (as all police duty is done by
the regular police)s Chances are that
nine or ten of the residenta of that
village will not be able to tell you
what the gendarmes are there for. But
the ‘8rd Section” (the head-quarters
of the government spy system) knows
full well what the gendarmes are for,
and this is enough. Every gendarme
must send in his report to his superior
at least once a month. In these re-
ports there is a detailed account of the
goings in and goings out of almost
every person of note in the commun-
ity, and woe to the gendarme who al-
lows his heart to have the better of
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Siberia for Another Man’s Crime.

T
—

e

Russian
Van Winkle.

a Neighbor Was Sent to

ready and willing to do and dfe.’

“Brother chairman and comrades!”
began the next speaker, a burly man
of about sixty, “I heartily appreciate
the enthusiasm of Comrade N,, but at
the same time I deem it my duty to
the cause to protest that he is too
ycung and inexperienced to be entrust-
ed with so important a mission. If
this task is attempted at all it must
not be allowed the slightest chance of
failure. If you have no objections,
it seems to me that a man like myself
would be best suited to this occasion.
First, because the pistol “and sabre
have been my bed-fellows since I first
enlisted in the army, about forty years
ago, and secondly, because I have al-
ready passed the best portion of my
life and I cannot think of anything
more useful to which to put the rest
of my days than this opportunity to
free the country of a tyrant. Besides
I have just been decorated with the
order of St. Catherine for loyalty to
the Czar, and this will give me easy
access to the person of the governor.”

This argument had the desired ef-
fect, and the last speaker was unani-
mously chosen to perform the bloody
job.

But who is he, that burly headed re-
volutfonist who has just been decorat-
ed with the order of St. Catherine?
Why, bless my soul! It is no other
than “Old Sleuth” George Golubkoft!

Two weeks later Governor General

his head in attempting to shield
friend or relation, for the gendarmes
themselves are closely watched, and
they who watch them are watched in
their turn, and so on, up to the Czar
himself, who, in his turn is perhaps
the most spied’ upon person in the
world. :
George Golubkoff was stationed in
the city of Vilno for the last 26 years
of his life, and had the distinction of
gaining for himself during his long
service the title “Old Sleuth,” which
is no mean compliment in the circles
of the “3rd Section,” and now came

St.. Catherine order, to be suspended
from-a blue ribbdn and worn around
the neck on official holidays. (Official
holidays in Russia are none else than

his children, his uncles, aunts, cousins-
german, etc., etc., indefinitely).

It is said that when the coveted de-
coration was handed to George Golub-
koff, he kissed it fervently and tears |
of joy trickled down his wrinkled ,
cheeks., Is it true ? Let us run over
to his house and find it out of his own .
mouth, i

George Golubkoff’s modest residence
i{s situated at the end of a quiet thor-
oughfare which bears the name of
Garden street.
was the site of the garden of Eden, as |
there are not and never have been any :
other gardens in the vicinity of that
section of the town.) i

The thick gloom with which the gen-
darme’s house is surrounded at this
particular time (12 o’clock at night) is
faintly penetrated by a distant street .
lantern. The shutters are down and
closed. The gate is locked, and a sol-
itary figure is walking up and down
the front side walk. If you try to
open the gate the figure will tell you
in a peremptory voice that no one is
in. But if you have the temerity to
follow me to the rear entrance and
peep through a crevice in the shutters
of the basement, you will see a sight
that will make your flesh creep. There
in a large square room, almost bare
of furniture, stands a rough, long
table, around which are seated about
two dozen men with grim determined-
locking countenances, each having &
gharp stabbing instrument dangling
from his side and a huge sized revol-
ver im front of him. At first glance
it would strike vou that this is some :
kind of robbers’ den, modeled after a '
description in some volume of nursery
tales, but if you scan the contents of
one. of the hand-bills which are piled
up in the centre of the table you will
find out the true nature of this strange
assembly at once. This is what it
Teads ; \

RUSSIANS., !

“How long will you bend your necks
to the feet of tyrants? How Ilong
will you remain slaveg in the midst of
free nations ? How long will you bear
the ignominy of being the only Chris-
tian nation which has no constitution
or parliament ? How long will you
pay tribute to a horde of robber bar-
ons bearing the name Romanoff, who
consider Russia their legitimate loot-
ing ground ? Moses freed the Israel-
ites; Lincoln freed the negroes. Who
shall free the Russians from their own
task-masters ? Brothers! the time
of miracles is past. ‘Help yourself,’
is the motto of every civilized nation
in our times. Arise, O Russian na-
tion ! and display your giant strength.
Like Saiazen, take hald of the pillars
of the corrupt autocracy and bring it
down to the ground. And should it
become necesssary to die im the at-
tempt, let us call out with Samson,
“Let me die with the Philistines.

(Sgd) “The Razvolutionary Committee.

“H'm!!! This seems to be a revo- |
lutionary meeting, and in the house |
of the ‘Old Sleuth, who has just been |
@decorated for loyalty to the Czar. How

“Yes, quite strange. But hold your
breath and let us listen to the pro-
ceedings within” (A voice within)
“Are you all ready for the question ?

“Question! question! question! {

I will now put the question. Shall |
Ivan Stephanowitch Kliegels, so called '
governor general of K. be put to death
by the committee of revolution for
his cruelty to the peaceful demonstra- |
tors on Sunday, July 22, 18—?
favor of this motion shall please rise. |

to their feet like one man.)

hig reward in the form of a 3rd class. disappearance a squad

(Possibly because it

Ivan Stephanowitch Kliegels of XK.,
while reviewing a troop of cavalry in
the outskirts of the town, was shot
three times and mortally wounded by
a stranger. The stranger was arrest-
ed. At the same time also it became
current in the neighborhood of Golub-
koff, at Vilna, that the faithful gen-
darme “Old Sleuth” has suddenly
disappeared. No one ever thought of
coupling the two incidents together,
except the officers of the “3rd section,”
who received the news from Golub-
Koft's own imouth. A week after his
of mounted
gendarmes surrounded the residence
of “Old Sleuth” and a thorough search
was made of the premises. Nothing
was found accept & huge poster on one

the birthdays of the Czar, his wife, ) of the basement walls, which read:

“The bird has flown. If you wish to
catch it just sprinkle some salt on its
tall” <

A RUSSIAN RIP VAN WINKLE.

An unusual commotion is noticeable
in the ordinarily dormant town of
Kamay.

“Woe is to me!” cried a buxom mid-
dle-aged woman, “I have lost my dear
husband.”

“Come here,” cried one of the neigh-
bors. “Let us search the well.”

The well was searched, but nothing
more than the ordinary quantity of
not over pure water was found within
its moss covered walls.

“How long since he left the house?”
inquired another of the neighbors.

“Already three days,’  walled the
woman, wiping away her tears with
her apron, “and he never before stayed
away from the house for a day.”

It was clear that it was a case of
fcul play.

“Let us drag the river,” suggested
one of the bystanders. This was also
done, but with the same futile results.
Finally, after the failure of the search-
ing parties and rescuing expeditions,
the town reconciled fitself to the in-
evitable. John Alexeiewitch was given
up as lost, and the circumstances at-
tending his disappearance passed into
the realm of yarndom, to be spun out
at leisure to young folks or strangers
who have never heard the story be-
fore.

TWENTY-SIX YEARS LATER.

On a certain spring morning a feeble
old man was seen wending his way
through the narrow lanes of Kamay.
He mad> straight for the residence of
John Alexefewitch, which he seemeg
to know very well.

“Good morrow, Gospazha Alexie-
witch! Fine day isn’t it?”

“Ay, indeed it is, It was just such a
day when my husband of blessed
memory left home never to return”
(this wiping away a tear).

“Do you indeed mourn for your hus-
band yet?” inquired the old man. “I
hear that is already over twenty-six
years since he left you.”

“Mourn for him? Why, bless my
heart, if I could have forgotten my
John I should have been a happy
woman today, with horses and carri-
ages and a host of servants to wait on
me. Why there is Paul Gregorowitch
from the manor has been a-courting
me, with promises of handsome set-
tlements and honorable mention in his
will, and such like. But, says I, I beg
to be excused, says I, I must remain
free to meet my John in heaven.”

‘“‘Have you really been so faithful to
your John as you say ?"’' exclaimed
the old man with a beaming counten-

ance. “Well, well; in that case you
deserve to meet him sooner than in
heaven., I am'John!”

“John! O—."

What followed after this disclosure,
I leave to readers to picture for them-
selves. I will merely give you the

strange " ‘story of the twenty-five lost years as

related by himself at a family gather-
ing which took place at his residence
after the news of his sudden appear-
ance made wings through the little
town,

John Alexeiewitch, although born
and brought up in the town of Kamay,
was registered in the government ros-
ters as a native of the town of Krosy,
in the province of Orel, about a thou-

All in | sand versts distant from Kamay. This

arrangement was due to the fact that

(Whereupon the entire assembly rise his father hailed from KXrozy, from
which place he came to Kamay and

At Tue Loxpox Housg, 1

Spring DressGoods
Now Ready !

Fall lines and splendid assort-
ment of new goods to show. ; !

Wonderful values in new
spring cloths for tailored suits.

Stylish light tone tweeds,
New mixed suitings.

New fancy Etamines,

New Voiles and Etamines.

Samples sent to mail order customers.

Table

Lot 1.—Napkins,
Lot 2.—Napkins,
Lot 3.—Napkins,

Women's Winter

Free Hemming Ddri:}ng February.

Great Values in Damasks.

' 54 inch cream damask 28¢ yard
54 inch cream damask, 35c yard
62 inch cream damask, 45¢ yard
White Table Linens
54 inch white damask, 50c yard
62 inch white damask, 65c. yard
65 inch white damask, 80c yard

Napkins.

These Lots Special.

Sale of 500 Pairs

Mill Seconds—a Great Bargain.
]

T Our 81 OFfor | jou seomin 4o Jo7 the
our promise y the
! - er ﬁalluuo ($11) in n‘: and
g 8 half monthly payments
of 82 each will buy the new Crown Melophone, guaran-
teed to be equal in every respect, and superior in
many important respects, to machines sold for
without records, also & Needle Box, 300 finest %uoli!y
Diamond Steel Needles, and six brand new Seven-
inch, 50 cent records—good $20 value for only $12 on
easy payments or $10 cash.
pisiidhubtr i MRy
= The new Crown Melophone
I Description I is a handsome aetriment.
e ! substantially mads,
and so simply constructed tflat 8 ohild can easil
operate it. 1tcan be wound while running, and will
f: ay any make or size of disc record. It has & besuti-
ully polished oak cabinet fitted with & resl talking
machine motor (not clock-work moter) with worm

courPon S H.S
JOHNSTON & 0O,
191 Yonge St., Toronto. 5

Gentlemen,—Enclosed find_one dollar as first
ps;(mer;r. on"o:;o Crown Mclophog:p ‘:lng (}ucﬂt. 1t
ectly aatisfactory in every parti agree to
p;y you’lzm a month for five and'a half months.
f unsatistactory, it is understood that I cen return
the Outfit and this order will be cancelled.

NATIO seeereacsarsssosssssssrassesssssssnssny
Address......e
Occupation...

Nearest Express Ofies .....ccoveemsirtcssnnss

GUARANTEEO FOR FIVE YEARS

gesring, It has the new combination brake
spesd regulator, the regular standard full size sou

box. The hom is 15 inches long, Sinely nickel. 7
and red lacquered on the inside. Its unususll 8 5
improved shape and extra large bell, 9 inches 5.
diameter, rounds out the tones be-umnu{, 80 ¥
when they issue from the horn they are oud, '_
clear, musical, very distinct and as sweel a8 s bell.

Are noted for their "
The Records| o€ cuslity, gross .q
clearness and P

tone, Thereare hundreds of titles to choose

including solos on all the different instrum:

and orchestrs selections, comic, sentimen 5 8

coon songs, hymns, chimes, bells, sacred md-&.n. s |
hy ls, talking,

q whi
dinlect records. :

What entertainment have you for these long dull §' e
evenings? Just think for a minute how happy one. Yo
these outfits would make your family ; what &
to have in your home—the finest music ever '
the sweetest songs ever sung, the best stories evex §°
told: It keeps the young folks home at night. :

; ‘We have been
A Word
[A Last word | &zwmiﬁ
L yoursto
instrument.

to keep up with the demand, so i?you wish :
filled promptly, send in the con‘:on onoe and wo' '
will guarantee & picked and well tested -4
Undoﬁnd yl:: run no risk. If the outfit does X
come up our you can return IS §
to us, and we wﬂ{rduMgn- 1If you wish to
take advantage ofthe cash Kﬂce. sen v
and we. will chlgm:ha outfit 0.0.D. to your ni 3 ¢
express office. en when thoroughly tested 1 .
{found &erl«:tly satisfactory, you can pay the -

sgent the bal $9, and >

Address,

JOHNSTON & CO., 191 Yonge Street |
TORONTO, CANADA st
CANADA'S LARGEST AND LEADING TALKING MACHINE DEALERS

Linens.

98¢ per dozen
$1.20 per dozen ‘
1.50 per dozen

Cashmere Hose.

|

MY TWELVE FAVORITE RECIPES.

Oyster Bisque.—The ingredients ne-
cessary aré one quart of oysters, one
cupful of hot milk, one heaping table-
gpoonful of butter, one half cupful of
cracker-crumbs, one even teaspoonful
of corn-starch, one egg beaten light,
paprika and salt to taste. Drain the
oysters of every drop of juice, and chop
them fine. Heat the liquor to a boil,
scason, and stir in the minced oysters.
Meanwhile scald the milk in a sauce-
pan with a pinch of soda, stir in the
butter rolled in the cornstarch, and the
cracker-crumbs, and boil for two min-
utes. Have ready the beaten egg; pour
the thickened milk upon this, beating
all ihe while; add the oysters, stir over
the fire for half a minute, and pour in-
to a heated tureen.

Chicken Velvet Soup.—For this soup
use a large fowl cut up as for fricas-

quart of vinegar, two pounds of
two ounces of mace and white pepp
mixed, one teaspoonful of celery-seed
and one teaspoonful of salt. Sweaten
and season the vinegar and scald. Ld
the tomatoes in the boiling vinegas,
carefully, to avoid breaking. Bring:
slowly to a boil, then take out the toe'
matoes with a skimmer, pack into glass
jars, and fill to overflowing with ‘the
‘boiiing liquid when you have strain
it back into the kettle and reheated to
scalding. Seal, wrap in thick pgpq_l!
exclude light, and set away. ‘; i
Walnut Pickles—When a darning et
dle .will pierce the green walnuts they
are ready for pickling. Lay them in
strong brine for four days, and in cold
water for one day. Pierce each through
with a stout needle, pack into jars, and
cover with a mixture made in the fole

see, one half pound of minced salt |

pork, four hard-boiled eggs, two cup-
fuls of milk heated with a pinch of

| moda, a roux of one tablespoonful of

putter heated with one of flour, one
kalf cupful of fine bread crumbs, salt,

| pepper and minced parsley, two tea-

spconfuls of onion-juice and one gal-
lon of cold water. Cook the fowl slow-
ly in the water for three hours or un-
{il" tender. Take out the white meat,
and set aside to cool. Let the rest of

| the fowl stew slowly with the pork un-

til the liquid is reduced to half the or-
iginal quantity. When the meat is in
shreds and the bones bare, take off

. and set away to cool. Remove the fat:

Although this special lot was imported by us as Mill
Seconds there are really no appreciable defects in the stock-
ings, only a knot or a double thread here and there—no holes |
or anything to make them less serviceable. ‘

All are ribbed cashmere stockings worth 35c. pair.

Sale price, 25¢. pair

.

as soon as it is fairly congealed, strain

}\tho soup, season, and return to the fire.

Have ready a dozen forcemeat balls
made by chopping the white meat very
fine, mixing it with the hard-boiled
yolks rubbed to a powder, and the
cracker crumbs, seasoning with pepper
and salt, and binding with the yolk of
a raw eggz. Set in the oven to be heat-
ed through. Thicken the soup with the
roux, and add the hot milk; cook for
one minute. drop in the forcemeat balls
very carefully, then let all stand on the

| range for another minute, and serve.

(e

.W. DANIEL @ Co

| white pepper to taste. Cut the tips off
! {he asparagus. They should be uniform
| size, about one and one half inches in

London House, Charloi:te St.

s s amaa

COMPLAINTS FROM ST. JOHN.

Dr. Daniel Drews Attention of the

Goverament to Them.

OTTAWA, Feb. 10.—During the
evening session of the house the fol-
lowing estimates were ' passed: The
mail service between Great Britain and
Canada, $260,000; steamboat service,
Canada and Mxico, $60,000; service be-
tween St. John and Halifax and St.
Johns, Nfid., to Liverpool, $15,000; ser-
vice between St. John and Belfast,
$7,600.

When the item of $40,000 for the Fur-
ness line came up Dr. Daniel drew the
attention of the government to the
complaints from St. John board of
trade and other sources concernig the
inadequate nature of this service and
to the request that other lines be al-
lowed to tender which had been sent to
the government.

Mr. Paterson said the matter had
1ot yet received the consideration of
the department, and it was allowed to
stand.

Under the item of $12,500 for the Dig-
by-St. John service Dr. Daniel pre-
gented the request of the maritime

Whether it would be provided for in
the supplementaries he" would not
say.

The subsidy for the West India ser-
vice was allowed to stand at Mr.
Ames’ request. :

Another communication from the
maritime board of trade asking for a
subsidy for the service between P. E.
1., Mirmachi, Magdalen Islands and
North Sydney was presented by Dr.
Daniel and supported by Mr. Martin.
Paterson promised to consider. House
adjourned at 11.15.

FAIRVILLE NEWS,

Last evening the Klondyke Club held
their annual sleigh drive and after-
wards a supper in their room at Tem-
perance Hall.Between fifty and sixty
members and invited guests left for |
ihe Three Mile House. An enjoyable
time was spent.

Mayor Schoof gave his second and
last lecture in the Methodist church
last evening. The lecture was well
patronized, and the audience showed
their appreciation of the major's skill
with the sword and lasso as well as
Lis remarks.

wi“‘nd’ dozk.“gme t'he:ubmxlly
colo; packages of Sweet
Pea Seeds to sell for us st/Q
e, each. For your trouble we \
will give you o beautiful little Watch
with Gold hands on which a large rose

| cloge 1lid, and set away.

Cream of Asparagus Soup.—For one
large bunch of asparagus use one
quart of weak stock (veal or chicken
preferred), one pint of milk, two table-
spoonfuls of butter made into a roux
with the same quantity of flour, one
teaspoonful of minced onion, salt and

length. Cut the stalks into inch-lengths
and cook slowly in the stick for an
hour after the boil begins. Meanwhile

| boil the tips tender in a little salted

water, and set aside. Strain the soup
when the stalks are soft and broken,
rubbing well through a colander or
vegetable press.  Return to- the fire
with halt of the reserved tips, season,
and as soon as it boils, rub again
through the colander. Put over the
fire a third time time, thicken the hot
milk with the roux of butter and flour,
stir into the soup, finally add the re-

.served whole tips, bring to a boil and

serve,
PICKLES.

Peach Mangoes—To four dozen Jarge
white. freestone peaches, carefully
halved ond stoned after they have been
washed ‘and wiped, but not peeled, al-

low a mixture of two tablespoonftyuls of
English mustard seed, one tablespoon-
ful of celery-seed. one tablespoonful of
seraped horse-radish, one tablespoonful
of curry-powder, one tablespoonful of

' mixed ground mace, white pepper, a

very little allspice, two tablespoonfuls
of white sugar and one tablespoonful
of salad-oil. Lay the halved peaches
in strong brine for twenty-four hours.

{ and for the same time in pure cold
! wiater to freshen them. |
and stuff with the spiced filling, tying

lowing proportion: One cupful of cofs
fee-sugar, two dozen each of white
cloves and black peppers, one dozen
allspice, and as many blades of mace
—all tied in small muslin or lace bagth
Heat to scalding, pour upon the wale
nuts, cover and set away. Repeat t
weekly for a month, then put &
for two months. They will keep fo
years. 4

Scalloped Sweet Potatoes—Reel
cut the potatoes into slices léss t
half an inch thick. Pack into a puds
ding dish, strewing each layer withy
salt, pepper, a little sugar and bits
of butter. When all are in, pour im
four tablespoonfuls of boiling water im
which one teaspoonful of butter'h:
been melted. Cover the surface wi
fine crumbs, pepper and salt, and drop
dots of butter quickly over it. Bak®
covered for thirty minutes, then browns

A Cheese Fondu—The ingredients are
one cupful of grated cheese, one cupfol
of very fine bread-crumbs, one pint
milk heated with one-fourth of a teas
spoonful of soda, three eggs beaten
light, one tablespoonful of melted bute
ter, a pinch of cayenne and one salbe
spoonful of salt. Stir the butter
breadcrumbs, salt and cayenne into the
boiling milk and beat to a paste. Add
to this the beaten eggs. Whip all tos
gether for a minute, then beat in the
cheese, and turn at once into a butters
ed bake-dish. Strew fine crackes®
crumbs on top, and bake covered fife
teen minutes in a very quick oven. Une
cover, and brown delicately. Serve
immediately, as it falls very soon.

Cheese Roulettes — Use one cupful
‘of fine, dry, grated cheese—Parmesax
{s best if you can get it. Season with
salt and cayenne. Whip the whites of
three eggs to a stiff foam. Mix the
foam and seasoned cheese together
Flour your hands and mold the mixe
ture into bslls no larger than a pinge
pong ball, Drop into boiling fat, an&
fry as you would crullers. Cook five
minutes, take out with a perfora
spoon, and lay upon heated tissue pae
per. Serve very hot.

FOR INVALIDS.

Baked Toast — Cut the crust fromf
slices of stale bread, and toast to &
light brown. As each is done dip inte
well-salted boiling water. Arrange i
a bake-dish, salting and buttering eack
layer, and cover with boiling milk, adda
ing cream if you have it. . Cover an&
bake for fifteen minutes. i

Arrowroot Blanc-Mange — Mix fou
teaapoonfuls of arrowroot to a smooth
paste with cold water. Stir two teas
spoonfuls of sugar into one large eupe
ful of boiling milk: add a pinch of salty
flavor with vanilla and set over the
fire. yradually add the arrowroot,
stirring continually. and cook for five
minutes. Turn into small molds. Xa§
cold wih ecream and sugar. Maraschle
no cherries add greatly to the atttacs

Then wipe, | tiveness of this dish.

Tapioca Jelly—To one cupful of pearl

up with a stout cotton thread, wind- | tapioca usé three cupfuls of cold wa~=
ing it around and around to hold the ! ter very slightly salted, the juice off

sides firmly in place.” Pack in a jar,;

cover with secalding vinegar, put on a
At the end
of a week pour off the vinegar, add

one lemon, a »inch of ground mace and
two tablespoonfuls of sugar. Soak th’
tapioca in the water for six hours.
Tleat steadily in a double boiler, stire

“Contrary. None. Carried. settled there, foregetting or neglecting board of trade for an increased sub-
«I will now call for volunteers to |to have his name transferred from the | sidy for a daily service on this route. | with buds ;:“..‘::.I“cof:,:‘”‘}:i‘,‘.!
rosters of hi® native town to those of | He reminded the minister that this | Xovinson, Powasson, Ont.; says: “ My

had been brought to his attention be- L e s iat ,',E’,,‘,‘,’l

| one half cupful of sugar to it, bring to ring often. Should it get too stiff, thin
ia boll, and pour again over thé with lukewarm water, beating it im
peaches. Cover closely, and keep for | well. In an hour ft should be clean

MASON AND BUILDER, |

y | execute the orders of thiv assembly.
Jobbing Promptly Attended to. “Brother chairman and comrades! his adopted town.

72 LEINSTER 8T. | called out & young man fervently, leap- Well, this omission cost his son 325 | fore. o "}.‘;‘;{;‘g,.c._ . : < | six months before using them. Then add the lemon juice and suga
; | ing to his feet. ‘If it please you to en- ‘Mr. Paterson said the matter was | Gmcls Brown, Ch:V";!-N- ~-§‘*§="!.;t§$-ﬂ the Soeds | Sweet Tomato Piekle—To elght quarts ' and pour into wet molds. Fat ice-e(a
Phone 1581, | trust this Roiy mission o me I am (Continued on page six.) under consideration, g o Y SNt aRIE | of fine, Tipe, peeled tomatoes use one With suger and cream.




