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GROCERIES AND PROVISIONS

R. Flanagan

ST. JOHN STREET, CHATHAM

The i tages are
claimed for MacKenzie's spectacles.

,1 1st—That from the peculiar construction
*“of the Glasses they Assist and Preserve the
rendering frequent changes ws

-d-—?h‘ they coafer a brilliancy and
digtinetness of vision, with as ameunt of
Ease and Comfort not hitherte enjoyed by

wearers.

Insurance.

SCOTTISH UNION AND
NATIONAL,
IMPERIAL,
LONDON & LANCASHIRE,
LANCASHIRE,
ZETNA,
HARTFORD,
NORWICH UNION,
PH@ENIX OF LONDON,
MANCHESTER.

Mrs. dJas. G. Miller,

W00D GOODS !

WE MANUFACTURE & HAVE
For Sale
Laths

Paling
Box-Shooks

Barrel Heading
Matehed Figoving
Matshed Sheathing
Dimensioned Lumber
Sawn Spruce Shingles,

THOS, W. FLEET,
Nelson,
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MIRAMICHI FOUNDRY
STEAM ENCINE AND BOILER WORKS
Chatham, N. B.

JOSEPH M. RUDDOOK, PROPRIETOR

]

Steam Engines and Boilers, Mill Machinery of all kinds ;
Steamers of any size constructed & furnished complete.

GANG RDGERS, SHINGLE AND LATH MACHINES,
CASTINGS OF ALL DESCRIPTIONS.
CAIN DIES.
Izromn Fipe ValvesandFittings
OFf All Xindss.

DESIGNS, PLANS AND ESTIMATES FUBNISHED ON APPLICATION.

Mures

MONARCH

THEY NEVER LET €0,
AND TAKE NO OTHERS.

P S

KERR & ROBERTSON,
SAINT JOHN N. B.

_ 8. B.—Iu Srocx anp To Azrivs 100 Dozex K. & R. Axzs,

Paints, Oils, Varnishes and Hardware

M’x...'mf:m Dry Metallic Roofing, 92 I
0 1 each, i ng, 92 per cent. Iron,
Paint and White Wash Brushes. :
anwisngs, Elastic Oak, Carriage, Copal, Demar, Furniture Hard Oi
Shellac, Dri rs. :
ointers’ and Machinists’ Tools, & specialty.
Special attention to Builders’ Materials in Locks, Enobs, Hinges, ete.
Lead and Zine, Lead Pipe, Pamps.
Dry and Tarred SBheathing Paper.
‘Wire Nails, -

15 Boxes Horse Nails,
Cast Steel, Bellows, Chain, Nuts, Bolts, Washers, Grindstones, Grind-
stone Fixtures.

ioe Cream Freezers, Clothes Wringers, Daisy Churns,

Cart and W%gon Axles, Cow Bells Wire Screen Doors, Window
Screens, Green Wove Wire, Barbed Wire Fencing, Counter Scales,
Weigh Beams, Steelyards, Carpet Sweepers, Blasting Powder and Fuse,
Sporting Powder, Guns, Revolvers. To arrive from Belgium 35 Single
and Double Barrel Breach Loading Guns. :

| Barber's Tollet Clippers, Morse Clippers, Lawn Shears, Accordions

Violing, Bows and Fixings.
EFormming Tools, A1l Einds,

Mower Sections, Heads, Knife. Heads, Mower Section Guardes
Rivets, Qilers.

Our Stock of General Hardware is complete in every branch and
too numerous to mention.

All persons requiring goods in our line will save money by calling

this by calling.

The GOGGIN HARDWARE STORE, CHATHAM.

lshoul_d carry umbrellas, and be de-
{liberate in  their movements; they
How to Keep in Good Health in|should be lightly and loosely clad,

!and abstemious in food and drink.
Hot Weather. {The less 1neat the better, and no

Summecr is the time for heaith, or | ¥ine or beer should be taken.

should be by those who know how | In the house the atr should have
to profit by it, yet it has s‘pecinléﬁ'f:sh access Lo every par_@, esp?cx_ul-
dangers which 1nust be guarded v to the bedrooms “and living
against. These are mostly due to rooms. It is a foolish practice to
the hear, and the higher the ther- close the windows and dvru\v the
mometer rises and the longer it stays  shades, as so many do. It is a fact
high, the greater they are. i that this often does keep the tem-
The chief | perature a degree or two lower than

sufrerers are city d\vel—] s t ‘
A Slao I utside air, but the confi g
lers, and it is of them mainly - that | the o e confined ‘L':;

one thinks in very hot weather, and | Ti is g

5 ” : Ui t is far better to have an
E.h’ f ,'?.“‘y iy tll}e Foor tr;azltlgdc(lt::i_ ' unappreciable -increase of heat, and
ey live Uialy 1 con s ! to have the air fresh and constantly
ters in high tenements, in small, changing o
poorly ventilated, sunless rooms; LW o . Sl
cleanliness is often impossible to | Water is the great supporter in hot
them, for even if certain families are |
clean they suffer from the dirt of]
their neighbors; it is almost impos- |
sible for them to get fresh and well |
prepared food; and the walls of their |
houses and the pavements of the
streets, baked during the day in the : ¢ di % S

E : ; 7 E se the w f
merciless sun, give out their heat :s:rtil(;e;;ls.—l—st:u:’ns C:::mp:rlx;otn.o
live so many immense ovens thx'oughi -
the night. i '-—“*‘—‘——
This can be endured for a short! A FEW POINTS.

period, but as the heated term drags |
on, day and night without r ool
the conditions become worse and |ROCen- e i
worse, and finally deadly. Chi:d-!pl?o‘;g ‘;““Ch pride Is nothmg
ren, especially  babies, suffer most,f > s of aie
but, all, young and old alike, are! hi: l::flnhsa!;);:: luck is often
threatened at such a time. % 2 i aw who
Lh’ghe two chief ' ills are sunstroke, 1 Ao:tmflgr':“:'l:epggfx}éh’rhe fello

direct result of the stifling heat, P . 2 ¢
and digestive disturbances caused by | ‘? wh}stlmg fr‘;:vin so:;enumes
food which has begun to spoil. | VeioPs into a g .
Much, however, can be done to avert :
these ills. Those who are obliged| A long dozen among Cornish fisher-
10 be in the streets during the day | men signifies 26,

SUMMER PRECAUTIONS.

externally — not ice water, but cool
water.

Much water,

ance of the noonday sun, and scrup-

eliel, |

to be

to

i is
de-

Steel Wire Naiis,

on us, as they will find our prices away down below the lowest, prove

little food, free air, |
moderate exercise, long rests, avoid-

ulous cleanliness — these are the pre- |

|
| Hush money proves that silence is
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The Sinking of the Delilah.

CHATHAM, NEW BRUNSWICK, JULY 10, 1902

DVANCE
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At the cxtreme end of the Cornish
coast, on the most southerly point
of England, stand the sentinels of
the rast and the future. A grest
ragged rock rears its head abisle
the .sea some four miles from the
shore barren, but for tufts of sickly
grass, uninhabited save by the sea
birds. Once a guide to the unweild-
ly ships that sailed seeking empires,
a landmark to sailors, a first

now a danger-mark to the huge
black liners—a forgotten sentinel of
the past.

And a little inland a small tur-
ret house, with a wooden mast point-
ing skyward, and square glass eyes
ever staring occanward, stands as
the sentinel of the future—tke futurc
of the wireless telegraphy.

The clouds had been driving round
the Lizard point. for several days,
forming solid banks of blackness in
green seds, that hourly grew more
sestless, and often hiding the old
barren rock from the strongest
telescope. The lonely watcher—one
by day and one by night—in the
gray. house Marconi’s wireless tele-
graph station of the south, had long
' known of the afproach of the storm.
Ships already caught in its fierce
clutches had telegraphed its advent
to the watcher, and he, Jovelike,
had hurled electric warnings of the
danger to other boats.

John Priest felt the mervous ex-
citement in the air communicate jt-
self to his body, filling him with a
vague unrest and fear.

His companion was waiting at the
door.

“I'm glad you’re not late,”” be
said. ‘I fear even now I shall get
caught in the storm before 1 can
cover these three miles along
cliff. . Good night.”

““Good night,”” replied John Priest.
He watched the other run swiftly
down the path and along the clifis.
He felt a strange longing to call
him back. The quiet threatening of
the night, quivering with electricity
wnd storm, thrilled his nerves.

““I wonder what’s wrong
me ?”’ he said aloud, and
checked himself, unpleasantly
scious of his own voice.

Nothing living was visible—not
even a tree ; not a bird on the wing;
nothing. With an eflort he laughed
and banged and bolted the door
‘oudly, and entéred the operating
room—the room with the square eyes
facing seaward. It was a round,
plainly furnished chamber, contain-
ing one comfortable sofa, 2 book-
shelf filled with books, several maps
and charte, a list of rules and ex-
planations concerning the working
of the Marconi wireless telegraph,
and in the center of the room ‘the
instrument itself.

Priest looked at his watch. Eleven
hours and a half of solitary con-
finement, practically cut off from all
human communication.

When he looked at his watch again
what had seemed an hour proved 15
minutes. Then he swore quietly at
himse!f for a fool and filled his pipe
deliberately. As he put it to his
lips a_sudden blaze of light lit the
room 'and a terrible crash rent the
air, tearing silence and the night
asunder and echoing from cliff to
cliff.

With the first great crash all the
elements sprang to life. To the
watcher it seemed as if fire, earth,
air and water were swirling and
struggling through space, inextric-
ably mixed together.

How long he watched with awe
and wonder he did not know but
the rushing winds howled him into
a semi-conscious sleep, in which he
heard the waves rising and roaring
nearer and nearer.

He awoke with a start, feeling
something or some one had spoken
to him. The yellow light burned
more dimly, but instinctively ne
glanced first at the Marconi instru-
ment. All was in order. The
tapper was silent, motionless. As
{ he wondered what had suddenly call-
icd him the instrument clicked.
| He drew his chair to the table and
bent over the instrument and wait-
ed.

Again that little spark of light
behind him and simultaneously the
click—dot — '—LE~LE—LE—DH —
DH—DH"” it said.

“DH !"”’ that wag no trick of the
storm ; vet he did not know the call.
Quickly he turned to the code :

“DH”’—S. 8. Delilah mail and
passenger steamecr, 2000 tons—Good
heavens ! what did the Delilah want
and where was she ? Surely, if he
remembered right, she was due in
Liverpool two days ago.

For an instant Priest hesitatingly
watched und listened. From whence
amongst the thousands of miles of
mad waves was this message sent ?
With unsteady hand he held his ma-
chine and replied :

**Go on,” and waited. No answer.
Tle held his breath and counted the
seconds.

At last an answer “LE’ again
an instant’s pause then the machine
began slowly with many pauses and
breaks as if the message flying on
magnetic wings through space to
the Jittle gray turret on the Cornish
coast, was battling each yard
its way with the wind, the sca and

with
then
con-

Pale, Nervous, Wild Wi

| weather; water internally and water !
From a S8keleton of 8kin and Bone Mrs.
Health and Strength By Dr. Chase’'s Nerve Food.

First Story of the Sea, Based on
the Use of Wireless Telegraphy.

glimpse of homeland to wanderers . |

the southwest, swooping across the|

the |
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| the rain—the machine to
spell its message :

‘“The Delilah—damaged by terrmct

began

| seas—fear fast sinking—five hundred
| passengers—send help—""

Flash “DH. Where are you 2"’ |

He found a difficulty in breathing—
now the seconds dragged—minutes, |
1surel,v, now, and no answer. Again,
i “Where are you 7'’

At last an answer: *’'S. 8. W, of
| Lizard ; about one hundred miles
|off ; instruments damaged ; rudder
| broken ; can keep afloat few more

hours—is help . . .”” The rest was
unreadable ; still the tapper clicked
again “‘is help—'"'

With horrible vividness he saw 500
imen and women huddled together on
| the sinking ship in the midst of the
| raging tempest waiting, for that an-
| swer, praying heaven that it might
! be ““Yes,” trusting, believing it
' would be ““Yes.” {
His hand moved slowly, steadily |
,now, as he spelled out four words|
| in the darkness.

“‘Impossible to send help.”’ t
{ Five hundred men and women, hue- !
{ bands, wives, lovers !
Etoo-

| He had sent death.

l He jumped from his chair and|
{rushed to the window and stared
! out ; black, ‘black everywhere ! Im-!
fpotently he bheat his hands againstl|
the window and mercilessly the rnini
| and the wind and the sea spume beat |
| back. t
| Back to his seat he rushed, and of |
a sudden an inspiration came. If,|
| perchance, there was another bonti

Children, |

anywhere near that he could tele-| {;

| graph to !

He relit the lamp and turned up
the book giving the names of vessels
fitted with wireless telegraphy. The
last boat on the list, the Scotsman,
there was just a chance she might
{be in the English channel, the va-
guest chance, he knew, but it was
possible.

Hastily he telegraphed now : ““Am
trying to signal Scotsman ; if with-
in distance will send ber to help
you.”

He walited for an answer but none
came. Had she already gone down ?

If so—hastily he changed the sig-
nal call—the machine clickedrand
waited. He was fighting the storm
now, fighting Nature who gives mno
quarter; fighting the sea who open-
mouthed, panted for 500 lives.

Why didn’t she answer ? Where-
ever she was she should receive the
wessage ! Ab, at last—

“M. 8. Delilah sinking fast.
you near ensugh to help 2’

Presently the answer :

““Fear impossible but will look out
for her—trying to beat down Chan-
nel myself.”" Then after a long
pause : ““Am trying to get into com-
munication with her.”

Again Priest flashed : ““For God’s
sake do your best—500 passengers.”’

He waited and for an instant the
silence lifted and he heard an exult-
ant shriek from the wind and sea
outside and the house trembled.
| Where were those 500 souls ?
| Click.

i Close over the table he bent
| beld his breath.

‘““Cannot  keep
morning. Have
|send help 2’
| ““Yes. Spoken Scotsman beating
{down Channel. She is looking for
{you. Keep afloat as long as pos-
sible. All I can do—" his fingers
ceased to move, the horror of having
"done no more, the weakness of that |
|

Are

and

afloat umtil the |
you been able to

message !
| Again the tapper moved, and now
|he feared what it would spell.
| *““Thanks. Don’t leave instrument. |
Communicate with us long as
!sible or until Delilah sinks.”’
‘;' A few minutes elapsed and no
|further mcssage was sent ; then,
suddenly with long pauses between
! each letter—
| *““We are getting out the boats.”’
iAnother pause that seemed hours.
‘A flash  of lightning momentarily
ifilled the room with a blue glare, |
and the crash of Thunder deafened
| Priest for a moment. When the last
| rumble died away he heard the wire- |
iless instrument again clicking. Had !
| he missed somethinmg during that
{appalling crash ? ‘““Have launched
jone of the boats.” A pause that,
seemed to last for hours. Then,
“Boat has overturned with 20 pas-'
|sengers. All lost.”” Anpther wait
longer than the first. In imagina-|
tion Priest saw men and women
strugeling in  the relentless waves.
{He pictured the others huddling at
the side of the helpless liner, and at
each flash of lightning thought he
;could see the ghastly terror on pale
faces. '‘Good heaven, they will;
idrown, drown !"’ he cried aloud, in|
| agony. i
| Again the instrument ticked out |
|its piteous message : ‘“Two more|
|boats launched. Both overturned. !
sFeur must abandon hope ; fast fill-
,ing." I
A long pause. Priest sat motion-|
!less, bis eves steadfast on the ma-|

| chine ecoldly ticking of approaching |

pos- |

; |doom to the only man in the world |

who knew and could not save. |
| Then—'"Passengers have behaved
i spiendidly. Perfcet.  order no
panic.”’ :

A :ill jonger pausc. Priest tlrnu-jj

of | ped from the chair to his knees and |duily in

began hysterically to pray, while he

I Thirty-two and

! But the men—guessed.

R

|
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GILFORD WAIST. |

An excellent model which may be|
developed in a variety of lubrics.#
Ginghams, linen, pique, etc., trim-|
med with embroidery will make a/
serviceable waist for general home
wear, Louisine, albatross or challie, |
with dainty vest or Liberty satin,
or bands of Venise galloon, wuhi
ing result. |

Quantities of Material Requlrod,-i
thirty-four bust |
measure will require three and one-
half yards of goods twenty-uven‘
inches * wide. Thirty-six and forty
bust measure will require four and
one-eighth yurds of goods of the
same width. Three-fourths of a yard
of all-over lace cighteen inches wide
will be required for the collar and
cufis, and one-third of a yard of
satin for crush collar and iest fac-
ng.

PANDORA SKIRT,

This stylish model is a circular
skirt, save for the very narrow
front gore that gives the necessary
flare about the feet which is empha-
sized still more by three circular
flounces, which widen slightly as
they mnear the center back seam,
giving a very graceful eflect. Two
darts on each side, and an inverted
double box-plait at the back disposes
of the fullness at the top of the
skirt. This model will develop beau-
tifully in silk, wool or cotton fa-
brics. A skirt of pastel-blue alba-
tross with the flounces edged with
applique insertion or very narrow
black velvet ribbon, worn with a
waist of the same fabries would
make a charming costume. Develop-
ed in black silk, and trimmed with
galloon, or black pompadour ruch-
ing, the result is most attractive.
Linen, duck, and pique require only
self colgred insertion or stitching to
give th€ needful finish,

Quantities of Material Required.—
The medium size will require six
and one-fourth yards of goods fifty
inches wide, or twelve and one-half
yards of goods twenty-seven inches
wide. The large size will require
seven yards of goods fifty inches
wide, or thirteen yards of goods
twenty-seven inches wide.

watched with staring eyes the tapper
and heard the click—dot—beat ham-
merlike into his brain.

““Passengers four hundred and
forty—t ifty men, one seventy
women, twenty children—remainder
crew, officers—"’

““Save them, save them {”’ cried
Priest aloud, and the storm shrieked
derisively. Unconsciously his fingers,
convulsively touching the nachine,
speit these two words, and the mes~
sage was carried out into the night,
over the seas, to the sinking ship. |

‘““There is still hope,”” the women
whispered ; “’he is sending for help.”’

“Cannot decipher your last mes-
sage—stern of ship nearly under wa~ |
ter—a matter of minutes now—pas- |
sengers ask will you kindly convey |
to friends’’—the letters advanced bLe-
fore Priest’s eyes, and became con-
fused. He fancied he heard the
voices of men and women calling—
he sprang to the window and looked
out. A pale gray light in the east.
Was that dawn ?

The tapper still clicked, but
words spelt were confused—then
stopped.

What is happening now beyond
that bar of light, in the gray dawn?

Where is the Scotsman ?

Frantically he
ment and
again.

He is answered : ‘““Have sighted |
Delilah—making for her.”’ i

One, two, three, four—how the min-|
utes slide away, each one an hour. |
Ten, fifteen—~the bar of light has
grown ; the gray dawn peeps of Q|
sudden through the square windows |
of the little house, the Sentinel ol'
the Future;, and touches the cold,
bare sides of the rock at sea, the1
Sentinel of the Past, and John|
Priest hears a rush and swirl of wa- |
ters—and then an oppressive silence !
and a void. Stiil he watches the |
machine ; the tapper quivers; the |
final message slowly spells {tself
““Have passed up and down where
saw Delilah ; nothing visible save!
wreckage. Scotsman.’’ i

That is the final message. The
gray dawn is over all now. i

the
it

seized the imnru-?
called the Scotsman |

Five niillion envelopes are made
Fngland, 17,000,000 pius, |

and 100,000 lead pencils.

th Pain

Edwards Was

Built Up to

Mrs. R. W. Edwards, 83 McMurray street, Brantford, Ont., describes her case as foilows @

exhaustion. The pains in my

me back to bed.

““For five years 1 have sufieted more than words can tell from nervous headache, nggvous dyspepria, and
head would at timces alinost drive me crazy. I could ~
would walk the floor in agony, until 1 fell exhausted and unconscious, and my hushand would have to carry

not sleep nights, but

“‘Sometimes I could take no food for four days at a time, and experienced terrible gnawing sensations in

the stomach, bad taste in
hausted, was reduced

it was about to stop beating. My

the mouth, and coated tongue.
to a mere sgkeicton of skin and bone, and

greatest suffering was caused

I was pale,
my heart would  palpitate as
by the dreadful pains

irritable, easily ex~
though
head, neck,

nervous,

in my

and bacs, and all this was in spite of the best cfiorts of three leading doctors of this city.

i ““For the past nine months I have uscd Dr. Chase’s Nerve Food, and for a considerable
| experienced a headache, or any of the symptoms mentiored above.

! built me up in flesh and weight, until now 1 am strong and weil, do my own housework, walk out for two
| hours without feeling tired, and amthoroughly restored to health.

|

| press my gratitude for this remark
i ferers.”’

It would be impossible, we believe, to produce stronger evidence to prove the wonderful power of

} Chase’'s Nerve Food asp a systen

| mature, and is certain to be of beuelt to you.

l som, Bates & Co., Toronto.

able cure ?

1-builder.

From a mere skeleton this medicine

Is it any wonder that words fail to
You can usze this testimonial

time I have not
has

ex-

for the benefit of other suf-

Dr.

It contains the vcry essence of the most potent restoratives of
50 cents a Lox, 6 boxes for $2.50, at all dealers, or Ldman-

|
i

a

[from all the
| large collar and cufls of ecru batiste pips and stir together tho sugar and

‘two full cups of flour.

i cold water ;

| spices.

D. Q. SMITH, PROPRIETOR
TERMS—81,60 a Year, if paid in advancs, 81,00,

0000000000000000008
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SUMMER DRINKS,

Fine Tea Punch—Tea with fruits
and without the addition of any
siquor whatsoever can be made into
most delectable and wholesome
pweverage that is at the same tine
refreshing, Make two quarts of
rather weak tea by pouring that
quantity of f{reshly boiled water
vver two heaping teaspoonfuls of
ten and et draw for five minutes.
Strain and dissolve in it one pound
of lump sugar. When cool add the
julce of cight lemons, threeo oranges,

{pocled and cut into slices, one small

pineapple shredded, thiece or four
bananas thinly sliced and straw-
berries if in season, Let stand in &
cool place until well blended ; chill
with ice, and serve.

A Delicious Lemonade—Perfect lem~
onade is not common, To make it
at its best the wator and sugar
should be boiled together to form a
sirup : Allow half & pound of sugar
to each quart of water and bofl to-
gether for five minutes, then strain
and stand aside to cool, Allow four
good sized lemons, rub two of themn
with a few lumps of sugar until they
have absorbed the ofl, Add them to
the sirup, then extract the juice
lemons ; remove the
water. When

needed add fce and

(fancy buttons would achieve a pleas- serve very cold in thin tumblers, To

make a slightly more elaborate drink
add a few crushed strawberries or
raspberries, a few slices of pineapple,
or a few of orange nos may be in
season,

Dainty Currant Punch.—A simple,
wholesome drink that can be
children ad libitum is always in de-
mand during the summer months,
An excellent one can be made with
good currant felly that is home-made
48 the main flavoring. For the
foundation boil two pounds of sugar
and a quart of water together for
five minutes., Skim thoroughly, then
add the juice of two lemons and one
large orange. Strain carefully and
finally stir in a full pint of the best
currant jelly, Continue stirring un-
til the felly is entirely dissolved,
then place on fce until very eold. At
the moment of serving add a bounti-
ful supply of chopped ice and one
quart bottle Apollinaris water,

A French Punch —The French are
noted for their delicate and delieious
drinks. The advantage of such a one
that is nonalcoholic is apparent to
everyone. A favorite Parisian recipe
calls for five pounds of raisins, five
pounds of dried apples and five gal-
lons of water. Put all together in
a small cask or large earthen jar
and let stand uncovered for three
days, stirring occasionally from the
bottom. At the end of that time
bottle with half a teaspoonful of
sugar and a stick of cinnamon in
each bottle. Cork tightly and store
in a cool place, The fruits having
fermented, the drink will keep for a
considerable length of time and is
really delicious when served fce
cold. Tt is claimed that over 050,
000,000 gallons of this punch were
drunk in France in a single year.

Iced Chocolate—~Chocolate is so
generally served hot that the cool
summer dyink is far less familiar
than it \should be. When carefully
made and = served it is delicious as
well as wholesome, and can be safe-
ly recommended for delicate children
and elderly people. Put one ounce of
unsweetened chocolate into a sauce-
pan and pour on it gradually one
pint of boiling water, stirring all
the time. Put the sau- »an on the
fire and stir until the chocolate is
all dissolved, then add a pint of
granulated sugar and stir until ft
begins to boil. Cook for three min-
utes longer without stirring, then
strain and cool. Add one teaspoon-
ful of vanilla extract, bottle and
store in a cool place. When needed
put two tablespoonfuls of crushed
ice in a tumbler, add two table-
spoonful® of the chocolate sirup,
three tablespoonfuls of whipped
cream, one gill of milk and half 8
gill of carbonic or Apollinaris water.
Stir thoroughly before drinking.

Raspberry Shrub.—Few people are
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familiar with the refreshment found
in this simple drink, although the
raspberry makes one of the best
flavors known. Put two quarts of
the ripe fruit into a stone jar and
pour over them one quart of good
cider vinegar. Cover and stand in a
cool place for two days, then drain
off the liquid, taking care mot to
mash the berries, and pour it over
a second quantity of the fruit. Again
Jet stand for two days, when repeat
the process and stand aside for the
third time. At the end of the final
period strain through a muslin bag
and add one quart of sugar to every
pint of liquid. Boil slowly for five
minutes, skim thoroughly and let
stand until partly cool, then bottle
and seal. When wanted stir into
iced water until dissolved, making a
proportion according to taste.

DOMESTIC RECIPES. ’

Cream  Fritters.—One cup thin
sweet cream ; five eggs, beaten to a
froth; three shakes of salt, one tea-
spoonful baking powder sifted into
Drop the mijx-
ture in lumnps, into hot cottolene or
lard. Iry to a-golden brown and
serve with maple syrup.

Beef 1’ates.—Mince C% cooked
beef, fat and lean, very fi ; ®eason
with chopped onion, salt, pepper and
a little gravy. Half fill pattypans
with this and then fill them with
mashed potato ; put a bit of butier
on each, brush with beaten egg and
brown in the oven. ;

Mccek Mince Ple.—Six crackers rol-
led fine; five chopped apples; one cup
one half cup fruit juice,
one beaten egg, one half cup butter
or suect, one cup molasses, one cup
brown sugar, two cups currants,
raisins, citron, tablespoon mixecd
Jake in puff paste, without
previous cooking.

Sour Cream Spice Cake—One half
cup each of sugar and molasses ;
three-fourths cup sour cream, one
teaspoonful of soda, half teaspoon-
ful salt, two cups flour and mixed
spices to suit the taste. Bake in a
shallow pan.

Crullers.—~One cup each of sugar
and gome cream, one egg, bhalf tea-
spoonful salt, an equal quantity of
soda dissolved in hot water, with
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flour enough to make a soda dough,
gives a particularly excellent recipe
for crullers.

Pleplant Custard Pie.~Cut the ple-
plant in thin slices, scatter soda
over it in the proportion of s tea-
spoonful to a quart of the cut pie-
plant, then cover with boiling water
and let stand ten minutes, then
drain well. Then cook till perfectly
done, using very little water. To
two cups of the cooked pieplant
(after it is eold) allow 12 heaped
tablespoonfuls of sugar, and three
level tabl uls of flour or corn-
starch. Stir the flour and sugar to-
getber and beat them into the pie-
plant. Add three beaten eggs and
half a cup of new milk. Bake with-
out an upper crust. This quantity
should make three pies.

Strawberry Spow—/This fine dessert
may be made with the following in-
gredients : One-half box of gelatine,
the whites of four eggs, one and &
half cupfuls of granulated sugar,
and one pint of strawberrics. Add
the gelatine to one-half of the water
and let it - soak for balf au howr.
Boil the remainder of the water,
and, after adding the sugar, let it
continue boiling for four minutes,
then stir in the gelatine, remove
from the fire, and when it has par-
tially cooled add the lemon juice.
Beat the whites of eggs until they
are stiff, and as soon as the jelly
begins to harden, beat it until the
whole mixture has become well
blended. Rub a ring mould with the
white of an egg. Add one pint of
hulled and washed strawberries, dis-
tribute them through the jelly, ar-
ranging one row in the lower part
of the mould to form a ring when
the whole is turned into a dish, and
pour the mixture into the mould.
Put on the ice to cool quickly. When
serving turn the contents of the
mould into a glass dish and:if a
sauce is liked, fill the ring with whip-
ped cream that has been sweeciened
and flavored. If preferred a fruit
sauce may be served over this dish.
For this purpose take one pint of
hulled strawberries and mash them
with a fork, mix with them half a
cupful of powdered sugar, and when
this has been dissolved pour the
sauce over the snow.

USEFUL HINTS.

Codfish balls, a very good break-
{fast dish, are nice served with a
horseradish sauce, made as follows :
Cook fifteen minutes in o double
hoiler _threc-quarters of a cup of
bread crumbe, - half o cup of fresh
grated horseradish and a pint of
milk; add a large tabiespoonful of
butter and salt and pepper to taste.

It will very soon be jelly making
time again. Here is a recipe for
muking currant jelly that is war~
ranted never to fail : Stem the cur-
rants and crush in a porcelain ket~
tle. Heat through thoroughly, but
do not boil. Strain and measure the
juice. Heat a panful of granulated
sugar in the oven. When the juice
is ready measure it and allow part
for part of sugar, but do not mix
them. Return the juice to the kettle
and hofl ten minutes, or unti! clear.
Skim and add the sugar, e iy out
the Jast half pint, lect Lcél up,
hard, just once. Ladle ut once into
glasses. It will set almost imme-

diately.




