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In the Cold Winter of 1801. Œbe Iboueebolb.( - Setters’ Corner.
From the Lewiston 'Journal/)

The Winter of 1961 was noted for 
being one of the coldest, and, in fact; 
it was the coldest, oho in the century, 
The coldest day of the winter was Fri
day, Feb. 25, and is known as cold 
Friday. There had been a heavy 
storm of light, fine snow, 
off cold and the wind blew a perfect 
pale' thus making the cold more fear
ful. The air w'as filled with

LUNCHEON AND SUPPER DISHES. CONCERNING ADAM AND EVE.

Those who are accustomed to think 
of Adam as a very solemn individual, 
devoting his life wholly to the busi^ 

of the hour without thought of 
anything else, are much mistaken in 
the man.
says John Kendrick Bangs, coming up
on him sitting alone in the small re
servation that he had cleared for the 
occupancy of Eve and himself.

It was some time after the unfortun
ate incident of the apple,* and Adam 
was neatly clad in a fine new suit of 
Virginia -creeper, which, I must confess 
I found vastly bçcoming. I congratu
lated him upon his appearance, where
at he seemed much pleased.

“1 wish you’d say that to my wife, m 
old man," ho observed. "I found this 
suit ready made, and I must say I 
don’t see anything the matter with it, 
but Eve wants me to go and be fitted. 
She says a ready made suit may do 
for business, but for dress occasions a 
gentleman should wear custom-made 
clothes."

"Certainly, I’ll tell her," said It 
"Very glad to. Bi^t where is she?"

"Oh!" said Adam, with a droll twist 
of his lips, "she’s taken a pruning 
kn;fe and gone shopping.

To say that Eve was the loveliest 
woman of her time would be no special 
praise. To speak of her, however, as 
one of the most charming women of 
any time would be no exaggeration, 
considering the disadvantages of her 
extraction she struck me as being a 
really wonderful person. She w'as a 
charming hostess, a devoted wife and 
a good mother. In her dress there was 
never anything that in the slightest 
degree bordered on ostentation, nor in 
h< r social relations was there any of 
that scholastic pose which many of he» 
descendants of the same sex have add
ed to the terrors of life.

I remember asking her once what she 
thought of Maeterlinck.

"Oh, don't ask me," 
laughing merrily. "I’m more interests 
ed in the missing link.

This summed up her whole attitude 
toward prose and dramatic literature, 
and a s for poetry, when I asked her 
if she w'as fond of poetry, she replied 
that h**r "one pomological experience 
w as enough" for her.

Scientists tell us we should seldom 
indulge in a meal of exclusively cold 
dishes, and one well made hot dish 

; should always appear at the lunch 
.table. It may be only a thick soup; 

i but, if hearty, a potato or egg salad 
i ^nd a cup of cocoa or chocolate will 
make a satisfactory meal. So 

i combinations as well as omissions of

i
It cleared I remember one afternoon,•tin; v-\

snow so
thick one could «ce only a rod or two 
in any direction. Men who were oblig
ed to be on the road perished and were 
found frozen as hard as marble statues. 
A very few travellers survived the or- 

But few had thermometers in

mV
Bovril in tiie Kitchen

i courses are allowable, that there should 
: be little difficulty in planning lun- 
| cheon while the housekeeper who is 
fond of cooking and takes pride in 
originating dishes can make this home 
meal her trump card without 
preciablc money expenditure.

If the other dishes are not very sub
stantial in character they may be 
helped out by a hearty soup. Any 
number of cream vegetable soups may 
be evolved from the following general 
directions: Mash the vegetable and 
pro s through a sieve; if not sufficiently 
tender, boil or steam until it can be 
pulped. For each cupful of pulp make 
a thin white sauce, with one table- 
spoonful of butter, one tablespoon and 
a half of flour, and one pint of milk. 
Add seasoning to taste, mix gradually 
with the pulp and simmer for five min
utes.

The object of cookery should be to prepare food in the 
most nutritious, palatable and easily digestible form. 

H BOVRIL is the embodiment of all these qualities and 

E is therefore of paramount importance in the kitchen 
I where a little çf it added to soups, gravies, stews, etc., 
I gives relish and real nourishment to. even the most 

4 tasteless dish.

dual. any ap-
those days to tell how cold it really 
wee, but what few there were register
ed 40 to 50 below zero in Andrasoog- 
gin, and in Aroostook county it was 
oven lower. Penobscot Bay was fro
zen over so solid that Sam Randall, of 
Vinalhaven, took a horse and sleigh 
and, together with the Hon. Mnrrin 
Kiff, who was the representative to 
the Legislature for Vinalh«x/jn, ci vis
ed from Vinalhaven to North Baven, 
then to Saddle Island, then to Camden 
and th< nee across country to Agusta, 
where he left Kiff and returned to Vinal 
haven again, safely, 
bor and Boston Harbor were frozen 

solid. Thousands of the Boston

3§ar
We are clearing; cur Winter Stock on account of our Winter 

Stock arriving daily.

Wo are opening 1.10 Boys’ Suits In all sizes from 5 years of age to 15, in differ
ent colors, in Tweeds and in Serges, from $1.50 up.

a case

Portland IIar-
Scrvc with this croutons or 

oyst r crackers. In place of 
gravy or any meat stock may be used, 
the flour being first browned in the 
butter.

people availed themselves of the fact 
and the ice on the harbor w as covered

cream.

of Men’s Clothing, 200 suits, in Black and Blue 
We have a nice line of Men’s andWe are just opening

and in Tweeds, from $4 00 up .......
Ladies’ Kainproofs in the latest style and best quality—the best that 
can be got—from $4.50 up.

We have a nice line of Pants just arrived. 800 pairs, in ail colors, from $1.50 
up. We have a large stock of Straw Mattings and Oilcloths winch 
we are offering below cost because we are going out of that line of 
goods.

People w ho remem lierwith skaters, 
the cold Friday smile when they hear 
people telling how cold it is when we 
have a little zero weather.

Cold fish cun be made into- a scallop 
or salad. The proportions used in 
making either white or brown sauces 
to be mixed with meats, fish 
tahh-s served

or vege-
Read It Through.

'Twould Spoil This Story to Tell It 
in the Headlines.

cream or au gratin, arc 
■ table spoonful of butter, one table- 

spoonful of flour, and one-half pint of 
liquid; this is sufficient for one pint of 
the material.

Remember the place if you want to save money.

COHEN BROS.Look for the Sign.
BRIDGETOWN AND WINDSOR. If necessity arises, a 

be quickly trans
form.d into a brown oncy by stirring in 
suffic ient kitch n bouquet to give the 
proper color. Cold fish should have 
skin and bones removed and be broken 
into flakes.

To use an eighteenth century phrase 
this is an "o’er true tale." Having 
happened in a small X irginia town in 
the winter of 1902. it is a story very 
much of" the present. Up to a short 
time ago Mrs. John E. Harmon, of 
Melfa Station, Va., had no personal 

lge of the rare curative proper- 
('hamlrcrlain’s Cough Remedy. 

"Last January,:’ she says, "my baby 
took a dreadful cold, and at one time 
I feared she would have pn 
but one of my neighbors told 
this remedy had cured her little boy, 
and I began giving it to my baby at j 
once, and it soon cured her. I heartily; 
thank the manufacturers of Chain! ev- 
lain’s Cough Remedies for placing so 
great a cure within my reach. I can
not recommend it too highly or say 
too much in its favor. I hope all who- 
road this will try it and be convinced 
as I was." For sale by S. N. Wearc.

cream sauce can

Southern Pines
she replied,knowlcd 

ties of 1 kor a scallop the mixture is alter
nated with layers of crumbs arranged 
in individual dishes or a single baker, 
the top covered with crumbs and placed 
in a hot oven

floore Co., N. C.
The most delightful climate 

for a Home or Winter 
Resort.

tumonia, 
me how

long enough to brown. 
Seasonings of appropriate kinds 
added according to the character of 
th ■ solid used. Onion juice and chop
ped parsley arc usually liked with 
meats, while a little anchovy essencç 
will marvellourly improve many fish

SERVED HIM RIGHT.

It was a raw, cold night, and the 
rain fell pitilessly as an omnibus drew 
up at the corner of Oxford street. A 
thinly clad young woman stood on 
the curb and looked imploringly at thd- 
conductor. The latter, an Irishman, 
speaking in reply to the mute inquiry, 
said: "Shure, it’s full I am; but"— 
glancing aga;n at the little one—"come 
on, me honey, in wid ye; Oi’ll chance 
it." The little woman was squeezed 
into a seat; but the bus had not pro
ceeded very far when the following in-» 
cident occurred. In the corner seaAd 
was a fop, who. with eye-glasses firnH 
ly fixed, had been watching the pre^ 
cccdings, and as the vehicle eased up 
he called out:

"ConductaE!"
"Sor!"
"Are you aware that you have one 

over your number?"
" ’Ave I, sor? Oi’ll see." Pat 

counts, beginning at the opposite cor
ner, having the "Johnny" until the 
last—"Wan, two, three, four, foive* 
six, sivin, eight, noine, tin, ’leven, 
twelve, thir— so I have, and, be jovel 
ye’re the very wan. Out ye come!" 
And he went.

Only sixteen hours from New York.

Write to Board of Trade of Southern Pines 
booklet.

Another simple dish for a second ser
vice is as a 
to almost all kinds of cooked food. If 
a sauce was used when freshly cooked, 
it L r< moved by a quick rinsing in 
boil ng water, using a colander, fol
lowed by draining and drying on a 
cloth. After dicing or cutting the fish, 
meat or vegetable is sprinkled with 
French dressing—it is advantageous to 
do this an hour or more before

salad, and it is applicable
Return of Jews to Palestine.

TKj fulfilment of prophecy is at hand, foi*
Because oi persecution in the lands of l_ 
thiir adupiLn many Jews nru turning 
ihair faû a toward Jerusalem. It will 
bj an imnunae undertaking to restore 
Jerusalem to it# form, r beauty, gran
deur andi utility. Perhaps the greatest 
achievement of it* former days was th« ! 
supply of l ho city with puie water. It 

brought many mile» through a 
continuous ma^s of rock and stored in 
imm-nse reservoirs of rock within the 
.walls of the city at untold coot. One 
of tlcenti reservoirs made in the solid 
rockstiil remains. It is an oblong 
qurdrangular tank, 210 feet in hngth 
and 150 feet in breadth. Many of the 
millions of dollars for a pure water 
supjJy, many times without success. j 

The medical world1 recognizes the fact barge Sock of t 
a.______ _ tou „ ,^ ! urn Shoes.

I'cb. 10.2 mns.

MARK DOWN SALE
. . OF . . .

ing—a second dressing of any kind pre- 
f Tred -being added as it is sent to the 
table; when other salad

Boots, Shoes, and Dress Goods.
SLL SOLO BELOW COST !

greens are un
attainable a little shaved cabbage or 
a spoonful of chopped parsley gives 
character to a salad.

With three or four fresh eggs in the 
pantry, a small quantity of cold meat 
or fish will make souffles for half a- 
dozen people. A white or brown sauce 
—according to the color of the ment
is male with two tablespoonfuls of 
flour and one cupful of liquid. To this 
is Qild-.d

Ltdif-e* Drew* Good* marked 50-v, will be 
nold f -r 35c. p-r yard.

Stock ■ f Mrn’e Summer Uodebwcar, Bvld ai

country wh re the supply of pure water 
is unlimited and come» "without mon
ey and without prie*." Unfortunurely 
the cities are not located in these sec
tion^. 1 he most noteworthy of these j 
is the pine-clad aand-hills oi North Car
olina. In the most desirable location 
in this section is Pinebl„uff, where from ' % 
every hillside springs forth the purest 
water. Here, too, is the pure, dry, 
toft, balmy pino-ladon air, abundant 
pur.shime, p»rf< ct drainage, free dom ' 
from mud or dikt; the best place in 
the world for health, recuperation and 
rest.

30 Pa in of Men'» T *n Boot», mixed friz -e.
40 Pair.t Men* Oxford Sh • s

hiidren-V aty! Mi«re< Boot»

Sale begins to-day and continues until goods arc sold. one cupful of finely chopped 
m< at or fish, appropriate___  seasonings

*j3 TT T3 Iff CJ | and the yolks of three eggs. The stiffly 
w X v Xl kJ • ( whipped whites are lightly stirred in. 

-----_i.»—■ -—: ------rizzss small dishes half filled with the mix-
MRS. J. E.

f ttire and baked in a moderate oven or
THE INVERNESS RAILWAY stcar“,d ovcr boil!ns Mtii fiim

in the centre, and served quickly with 
or without

PLYMOUTH ROCK.

-SET)." • ■
GOiYiiNiGN ATLANTIC

AND COAL CO Y. Souilles must be 
I cati-n as soon as cooked, and are sent

CAPE BRETON to thp table >» their original dnhes.
In an emergency one can eke out a

a sauce. "During one of my visits through the 
country districts," said the professor, 
“I happened to reach a small village 
where they were to have a flag raising 
at the school house. After the banner 
had been flung to the breeze tlie re w as 
an exhibition of drawings vkich the 
pupils had made, and of the work they 
had done during the year.

“The teacher recited to them "The 
Landing of the Pilgrims," and after 
she had finished she requested each 
pupil to try and draw from his or her 
imagination a picture of Plymouth 
Rock.

Most of them went to' w ork at once, 
but one little fellow hesitated, and at 
length raised his hand.

"Well, Willie, what is it?" asked the 
teacher.

"Please ma’am, do you want us t<J 
draw a hen or a rooster?"

fINVERNESS,
Sick at Tour S.omach.

Perhaps feeling as if the bottom hud 
dropjred out of your life. It’s Nerx il- 
ine dou want. Nothing restores quiet 
and order to the stomach so quickly. 
All sqiieamishness and nnusi a gt 
away the minute you take Nervi line* 
and an extra dose or two is always 
sufficient to set you up in first-class 
shape; Nervilim* is an old tested rem
edy for stomach and bowel troubles, 
and always can l e relied upon. Sold 
in large 25c. bottles.

Miners and Shippers of the 
celebrated

amount of meat by a Judicious 
| admixture of fine bread crumbs,*siirr- 
I ing them into the bubbling 

thorough absorption.
There is hash and hash.

RAILWAY
si uce toINVERNESS IMPERIAL COAL.

(NONE BETTER)

Screened, Riin-of-Mine, Slack.
Steamship Lines A good

1 is rarely refused. \\ hen properly 
made ail fat and gristle Las I 
moved, the meat has been evenly and 
fin ly chopped; tastiness has been as
sured by the addition of onion juice, 
chopped given pepper. Worcestvrshire 
curry or anchovy sauce, according to 
the meat on hand. A thin sauce al-

8t. John via Digby
Flret-cla»» both for l>omnelle 

null Steam purpose*.Boston via Yarmouth.

‘‘Land of Evangeline” Route BUNKER COAL.It nmv not be generally known llmt 
a can of condensed tomato soup mixed 
with one-quarter of its bulk of boil
ing water makes a good sauce. Pour 
this sauce over hot boiled rice, drained 
and heaped on a platter, then sprinkle 
with a cupful or more of chopped cold 
boiled ham. This dish is good enough 
to boar frequent repetition.

Minard’s Liniment cures Dandruff.

of the moot modern tpye 
B., f’r prompt loading of 

d sailing vessels.
Shipping faculties 

at Port Huntings, C. 
all classes of atea

ways gives a richer result than water 
and but Ur; too much moisture f-Lould 
be avoided or the hash will be sloppy. 
Slow cooking without stirring should 
give a brown bottom crust so that the 
cook can#turn it out in a shapely roll; 
or, if a moist hash is preferred, gar
nish the mound with toast cut in dia
monds or triangles. Try a thin cream 
sauce with a corned beef hash with 
fn silly grated horseradish. The next 
time fill green pepper shells with the 
moist hash and bake quickly or mold 
into balls, place on a flat pan, top 
ra h ball with a bit of butter and 
brown in a hot oven.

J XV h re frxing in a deep fat is proper - 
; ly done a variety of croquettes, cutlets 

and oth.r luncheon dishes can be pre- 
i pared from left-overs, but till» form of 
I cooking is of sufficient importance to 

merit a chapter to itself.
Ch c-e lends itself to an number of 

tasty dishes. To make a cheese pud
ding, fill a deep baking dish with al- 
V mate layers of broken crackers (soda 
or sea-foam preferred), grated or chop-

Un and after \X,tdne»d - y, M *rch 2'nd, 
1904, the Steamship and Train Service oi 
this Railway will be as follows (Sunday ex 
cepled):—

mers a:i

Apply to

The Inverness Railway &. Coal Co , 
Inverness, Cape Breton,Trains will Arrive at Bridgetown:

. 12 lla.m 
. 2 31 p.ir
. 4 50 p.rr 
. 7 20a.m

Express from Halifax.... 
Express from X’artnnurh . 
Accom. from Richmond. . 
Accim. from Annapolis,.

WM. Pkirik, Agent, Fo t IlBbfings, C. B.
Ono K. no.I*Hr Co.. Halifax. 

General Sales A-rents for Nova Scotia, New 
Bruns n ick and Prince Ed ward Island. tf

SHE ADORED ART.
N. S.

"Charming! Exquisite! Perfectly de-t 
lightful! e hihc exclaimed, peering 
through her starers at the young art
ist’s latest picture.

*‘I am glad you like it," he said, 
with becoming modesty. i

"Like it? Could anybody help liking 
it? So original! That queer little ani
mal with the funny long legs in the 
right hand foreground! XVhat a deli
cious conceit!. -Hew_ can you imagine 
such impossible things,'Mr. D’AubrplZA.

“Um— r—you mean this?" he asked, 
pointing to the strange thing in the 
lower corner.

"Yes, of course."
"Er — uh— that is my signature* 

madam."

S. S. “BOSTON” PALFREY’Sby far the finest, and fastest «rimers plying 
out of Boston, leave Yarmouth. N. S., Woil ne.— 
day. Shtur-'iiy, immediately on arrival of the 
ex:.ress train, arriving in Bvistoa next morning.

Returning leave Lung iVharf, tiuitun, Tues
day, Friday at i p.m.

Unequaliod cuisine 
Railway Sf 
Trains.

CANADIAN
PACIFIC

TOURIST CARS

CARRIAGE SHOP
on li.iminion Atlantic 

d Palace Car Expressearners an —AND-

mm soois.Royal Mail S.S. “YARMOUTH,”
8T. JOHN end DSCBY, Corner Queen and Water 8te.

EVERY THURSDAY
Leaves St. J«jhr, M n lay, XVedi.es

day, Thursday and Saturday 7.45 a m
Arrives in Digby............................. 10.45 a.m
Leaves DigLy afier arrival of express train 

from Halifax.

FROM MONTREAL. fpHK subscriber is prepared to ta 
public with all kinas of Carri 

Baggios, Sleighs and Fungs that 
dssired.

Beut of Stock used in all classes of work.
Painting, h «pairing and Vanishing executt d 

in first, class m inner.

rnldh the 
ages and

Every Tuesday and Saturday from North Bay

NO CHANGE OF CARS 
MONTREAL TO VANCOUVER. 

TRAVERSING THE GREAT
CANADIAN NORTH WEST

The Finest Mountain Scenery on the Continent.

LOWEST RATES APPLY.

ped cheese, suit and pepper. Over the 
top put a tablespoonful of butter cut 
into hits. Pour in cold milk until itTrains and Steamers are run on Atlantic 

Standard Time. layer of 

Uncover in half an

can be seen beneath the top 
crackers, then cover and pla 

I moderate oven, 
hour and bake about 15 minutes long- 

i er. With stale bread on hand, toast 
| Make a sauce, allowing for eight slices, 
i two tablespoonfuls of butter, two table- 
j spoonfuls of flour, one half of a table- 
; spoonful of salt, one-third of a tablc- 
i spoonful of white pepper and one pint 
j of milk. Stir in one cupful of grated 
cheese and as soon as it is melted 

j pour the sauce over the hot toast. 
i Cover and keep hot for four or five 
; minutes, that the toast may soak and 
I swell. Some may like to add to this 
j sauce a teaspoonful of anchovv essence 
j or Worcestershire, or a tablespoonful 
j of tomato catsup.

! Minard’s Linimmt for sale everywhere.

ARTHUR PALFRFV.
P. GIFKINS,

Gen'l Manager, 
Kent ville, N. S.

A BEASTLY TEACHER,

In a certain school in the north of 
England the head master has recently! 
taken to teaching natural history. Tha 
other day, when expounding some of 
the mysteries of creation, the master 
asked one of his boys if he could tell 
him the difference between himself and 
a tiger, meaning of course, the differ
ence in the scale of nature. After 
some hard thinking, the boy replied: 
"Please, sir, a tiger is an imperfect 
beast, but you are a perfect beast.”

THE WHOLE FAMILYI 5ft Q WILL BE BENEFITED BY

Bentley’s Linimentc: v£cjThe Canadian Pacific Service Is 
Up-to-Date. All It will readily rellevaand eurojin the  ̂corn-

found atalT tln'esto be i^best Family Rem- 
Q edy. It U awhile liniment,extra etrong, and 
Q the 25o. aiBe la the largest bottle of white lint- 
6 ment on the market. Perfectly clean to nee X and swift and reliable in action, It Is guaran

teed to give entire satisfaction or money re
funded. Thousands hare endorsed It and so 
wlU you after a single trial. All medicine 
dealers sell It, but take none but

WORLD’S FAIR. ST. LOUIS.
Opens May 1st, Closes December 1st, 1901 IN ALL COUNTRIES

HAVEYOU^ANJDEA?
Help (I2S p.isrc-1 which will tell you all about 
T-Mt. ?it «. how to procure them, cur charges and

h ^e ten years experience In transacting, 
patent litihinvMi by correepomlnnce. Communica
tions strictly conlldontlaL

To any one sending » mngh sketch, photo or 
model of an InrentJon, wo will piveour opinion free 
of olinr^a as to whether it is probably patentable.

Patenta secured through Marlon & Marion re
ceive special notice without cliaige in over IOC- 
newspapers distributed throughout the Dominion.

Representative Clients

C. B. FOSTER.
D.P.A.. C.P.A. ST. JOHN. H. B.

Bentley’s, THE BEST Liniment
A 6 or. sire%ver S*tldfes a?much), 25c.^ 

f. Q. WHEATON CO., Limitsd.
FOLLY VILLAGE, N. S.Fresh Every Day! ■ole Pweewirroae. Minard’s Liniment relieves neuralgia.

Good Meat makes health; 
Health makes wealth.

as Rcfe
The" Frost and Wood Co, Ltd., Smith B 
Pillow <fc Hersey Mfg. Co. Ltd.. Mo 
The Canada Hardware Co., Montreal.
The Du piewie ehoe Mach mcry Co., fit. Hyacinthe, 
(Over g 11.000,00 worth of work since 10vO.)Qlie. 

We have a fully equipped Branch Office 
in Washiiwton.

MARION & mARlON

^FrHp. Ont
Be wise and buy.your Meat at

To Cure a Cold in One DayB. M. WILLIAMS' MARKET
Choice selected stock for Christmas 

Poultry, Beef, Lamb, Mut*on and 1 
«^Special care exercised in the handling 

( and cutting our meat.
Christmas order and get e&tis-

B. M. WILLIAMS.

Pork!0-

Registered Pstcnt Attorneys 
Engineers end Patent Experts. 

New York Life Building. • MONTREAL. 
(Long Dlqpnce Telephone.2-w>-r

storing
Give

tion.
me your

25, 30, 35, 40, 50
ahd 60c. a pound

HARRY W. deFORREST, 
St John, N. B.BLEND TEA JFor strength and delicacy of 

flavor no other Tea in the 
world can compare with

“HI,':■

..
v

Bi 54 ■ V.
gi

:
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?

How Chopin Wrote His Funeral 
March.The Monitors Agricultural Department

(By Felix Ziem.)
As a young man I ^travelled a great 

deal. It was on one of mÿ art-pil
grimages, and after I had been staying 
for some time at tHe Russian court, 
that I met Chopin first* in a place 
much nearer to his own country than 
to Paris.. The common friend who in
troduced us to each other was the 
Count Xavier do Maistre. Afterward, 
Chopin and I became intimate, enough 
so for him to take an interest in my 
painting and for me to become enthus
iastic about his music. Even at that 
date—I was only about twenty-five 
and he twenty-seven—I quite recognized 
his genius. I can see him now—not at 
all like the portraits shown me, but 
still a fine looking man—often silent, 
reserved and melancholy when we were 
merry and talkative; his was a nature 
apart, very different from other cele
brated musicians I knew—Liszt, Ros
sini, Paganini, the lost of whom taught 
me what little I was ever able to play 
on the violin. Yes, Chopin was a great 
master of music. 11 am no critic; but 
I know what good music is.

It was not in my present studio thnj. 
his wonderful “Funeral March” was 
composed. J was then (about 1840, I 
think it was) established in another, a 
more Bohemian w'ork-shop, if possible, 
than this one, situated in the Rue do 
Breda, No. 31. As I used it for the 
throe-fold purpose of painting, eating 
and sleeping in, I had divided it'into 
three compartments by means of tap
estry hangings descending from loot to 
floor. The middle compartment was 
more properly my studio. In it were 
all my arti-t paraphernalia, including 
a human skeleton, which I used for 
draping in various attitudes. Of the 
furniture there were two articles that 
helped to constitute the scene I am 
about to relate—the one a large divan, 
standing against the tapestiy of my 
sleeping compartment, the other a 
piano, which I had bought cheap from 
a second-hand dealer and from which 
1 had sawn out the panels in order to 
paint pictures on tHfcm. One of these 
is Kill in the possession of a friend of 
min -, Marcotte.

It happened that on the day which 
has since become historic, I had in
vited a friend or two to dine with me. 
After the meal some other friends had 
joined us in the studio. I may 
tion Chcvandier de X’aldrome, Ludrc, 
de Polignae, the musician; Chopin, and 
Ricard, who had painted my portrait. 
We w'erc a gay party and. prolonged 
our “causerie” into the small hours of 
the morning. It must have been about 
two o'clock. I think, when, being for 
a moment alone with Ricard in the 
middle compartment — the others were 
in the sle -ping room beyond the divan 
—I seized the skeleton on the suggt s- 
tion of some mad fancy passing through 
my head, and1, shrouding it in the 
piano cover, wh'ch Ricard obligingly 
whipped off for me, I raised the tapes
try and made- it jig before our fri» mis 
on the further side.

At first they saw only the comic of 
the situation. Their previous merri
ment grew louder and reached its max
imum wh n de Polignae stalked for
ward. took the skeleton from me, in
sinuated himself beneath the shroud, 
and, sitting down at the piano, made 
the bony fingers of the puppet play. 
It was a weird spectacle. All of us 
wvre fascinated by the grim humor of 
this skeleton man performing on what, 
with some truth, might le called a 
skeleton instrument* its naked ham- 
m, rs looking like so many teeth mov
ing within a skull. XYe began to affect 
or to feel a sort of fright, for which 
rhythmic taps on the divan, secretly 
administered by one of the company, 
were p artly responsible. There were 
repeat d Oh! ohs! one, at least, more 
en rgit'c than the rest, proceeding 
from Chopin. XYe looked at him. 
Moved by a sudden inspiration, he ad
vanced toward de Polignae, seized the 
skeleton in his turn, and displacing 
the performer, himself sat down on the 
stool. The first chords that he struck 
w, re with the skeleton on his knots; 
but, warming to his theme, he let it 
clatter to the ground. A deep silence 
fell on us. It was the “Funeral March'' 
he was j laying. rl here is no need for 
me to enlarge on the applause that 
greeted ( hoj in at its conclusion. We 
knew and he knew that he had com
pos d a masterpiece. Before going to 
bed he spent four hours in putting I 
-onto paper his new creation. It is 
jKJssible he may have added to his im
provisation some chords, some few bars 
even that rendered it more complete. 
But ho* changed none of its essential 
features. The music we heard on that 
memorable night was substantially 
what is contained in the written notes 
of to-day.

For the Use and Benefit of Farmers.
Correspoudence, SuggvsîloiiH and Inquiries welcomed to these columns.

Canned and Evaporated Goods Trade. This stimulates the growth of the 
peas, so that a much larger amount 
of nitrogen is secured from the air 
than the peas would secure without 
the phosphorous and potash.

Besides this, the bone and potash act 
as a balance for the nitrogen, and so

increase true and» permanent soil im
provements.

Lute in the fall plow under the peas 
then re-plow in the spring.

This throws the fertilizer and decay
ed peas on the surface, or near the 
surface, where all are available at once 
for the strawberries.

This gives the plants a quick and 
early start.

This early, vigorous growth is im- 
jWtant because early formed plants 
bear the most fruit the following 
spring, and also because an early 
growth insures a good row being es
tablished before the di-struction of the 
old plants by the white grub or crown

It is frequently necessary for the 
commercial, grower to buy the plants.

XVe have sustained considerable loss 
and injury from receiving plants that 
have been allowed, to dry at some time 
between taking up and packing in the 
box.

Plants that have been exposed long 
to the sun or wind are practically as 
good as dead, and it results in 
great loss to plant them.

Do not confine your planting to any 
one variety. This principle is true of 
any fruit, but especially true of straw
berries.

There .should be at. least three or 
four variété s best adapted to your 
locality and to your market.

The planting should be from 
third to one-half of the staminatc

XX»- prefer to mix all varieties in the 
row.

Th s makes all . the rows uniform 
and, what is even more desirable, gives 
a good, strong pollcnization, and this 
is important.

Our method is to mark the ground 
both ways and plant in solid 
crosswise, alternating varieties in such 
a wav as to bring in‘every case a pis
tillate plant next to a staminatc in 
the row lengthwise of the field.

Ihis planting both ways enables you 
to cultivate more cheaply and 
thoroughly.

After the plants get well started and 
established, let more of the cultivation 
be crosswise until the majority of the 
plants Leg in to send out runners pretty

Hoe at this time, distributing all 
runners lengthwise of the

Continue the cultivation the long 
way.
e The row must be allowed to w iden 
very rapidly, 
the plants too thick.

Many make the mistake of crowding 
the row too much with the cultivation.

Keep the row as lew-k^s possible till 
a good set of plants is established, 
then pull in a good coat of very fine 
earth.

This earth is full of plant food and 
is fine for the plants.

ARTICLE II.
Mr. A. XV. Grindlcy, agent of the De

partment of Agriculture in Great Brit
ain, gives the follow ling information in 
regard to the trade in conned and eva
porated goods during 1U03, in addition 
to the extracts from his annual report 
published last week.

FRUIT PULPS.
There is a good demand for the fol

lowing fruit pulps which can bo put up 
in Canada: -Strawberry, raspberry, 
gooseberry, black currant, peaches, 
pears, apricots.

The above fruits are largely used in 
jam fat toritis in Great Britain.

Canadian packers of fruit pulps 
should observe the following points:

1. Use a heavy grade of charcoal tin 
plates for making the cans.

2. Do not pso rosin for soldering the 
inside scams, as the Unist portion im
parts a bad flavor to the contents.

3. One gallon tins ore preferable to 
cans holding five gallons, chiefly be-

there is less loss in case of acause
puncture or other cause of damage.

4. For colored pulps an internally 
lacquered tin is very much preferred.

5. No coloring matter or preserva
tives of any kind should be added.

6. Have cases holding cans made 
strongly and with tight covers, not very

TINNED MEATS.
There is a good demand in Great 

Britain for tinned meats, but com
plaints are made that Canadian tinned 
meat;, ets., arc often colored next the 
tin by some acid action. This may be 
caused by using light grade tin plates 
for mailing the cans. These plates are 
rolled after being tinned, and so much 
of the tin being taken off the iron is 
exposed in spots and a chemical action 
sets in shortly after the goods are 
packed. Some British firms who im
port heavy lines of canned goods from 
Canada, furnish the tin plates from 
which the cans are made, and also 
have an export representative to super 
vise the packing of their goods during 
the season, the result Ixhig general 
satisfaction and increased demand for 
the brands.

The quality of Canadian beef and 
mutton is preferred to the imports 
from other countries, the packs of 
which countries are often filled with 
m at frv-m which extracts have lx en 
taken to make fluid meat preparations.

Most of the Canadian tinned beef 
and mutton is put up in tins holding 
not ovti two pounds of meat. There 
is a good demand for tins holding six 
pounds especially for XX ar Office ami 
Naval Stores.

XVhat ever sized tins are packed be 
they contain strong net weight. 

TINNED LOBSTER.
to avoid getting

There is a good demand for Cana
dian tinned lobster if properly put up. 
Only heavily tinned plates should be 
used for making cans (lobster works 
quickly on light plates) the inside of 
which should be lined with heavy 
parchment paper and the lobster packed 
while thoroughly fresh. This requires 
large packing factories. Small factor
ies do not as a general rule employ 
skilled labor, and as they cannot pack 
as fast as supplies come in during the 

t . packing season the result is that stale 
or partially stale goods are packed 
which go off flavor very quickly. 

DESSICATED VEGETABLES.
There is a growing demand for dcssi- 

cat d vegetables in Great Britain, not 
for home consumption, but f.>r naval 
stores and the war office.

Yours wry truly,
XV. A. CLEMONS, 

Publication Clerk.

Fox Farming.

How the XXork is Carried on by a 
Maine Breeder.

One of the most interesting farms Tn 
New England is that whien is devoted 
to fox farming in Piseotaquis county, 
Maine, where large numbers of foxes 
are bred for various purposes, largely 
for their p« Its, Jpit also for hunting 
clubs, n. en aperies and zoos in various 
parts of the country.

1 he idea ot breeding foxes occurred 
to the Maine farmer about three years 
ugo. He own d a rocky, unprofitable 
farm, and half concluded to abandon 
it and seek the west, when he 
asked by a stray gunner from the city 
if he ever caught foxes to sell to hunt
ing clubs. The question opened up to 
him a new [ossibility, and he to 
work to capture foxes, which were fair
ly nunv rous in that part of the 
try.

0

Department of Agriculture, 
Commissioner’s Branch, 

Ottawa, Feb. 25th, 1C04.

Strawberries as a Itnsine s.

Experience of a Successful Grower,
With Practical Advice Worth 

Reading
At the recent meeting of horticultur

ists at Bloomington. Ill., Mr. XV. S.
Perrine, .of Centralia. a grower of 
strawberries on a large scale, told of 
methods of raising the fruit as fol-

One of the first essentials in straw
berry culture is love for the busin. ss.

Strawberries require a great dial of 
care and lol>or, and it is hard to teach 
the point of diminishing returns; that 
is, the point where increased care and 
labor will not bring increased returns.

XXith all this labor and care, if one 
is not in complete sympathy with the 
enterprise of raising strawberries, they 
will be apt to be negLctcd at some 
time during the season under the press 
of other duties.

Another essential is to begin prepar
ing the ground at least one year in 
advance.

The plan I like best is to sow to 
cowpeas, giving the whole season to the

Plow the ground as early as it works

Disc from time to time until seeding

Sow about the 1st of June.
Cultivate the peas once or twice with 

harrow or cultivator.
If there are any weeds that get 

f tar ted, chop them out with the hoe.
Cn an average soil it will pay to 

sow with the peas from 200 to L00 
pounds of bone meal and from 100 to 
203 pounds of potash per acre.
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His farm covers three acres, and this 
he had thoroughly fenced with heavy 
wire netting, seven feet high, and bur
ied three feet in the earth, that Master 
Reynard may not burrow out of his 
corral. Scattered about the farm 
a number of small buildings not much 
larger than dog houses. In there the 
foxi s may seek shelter if they do not 
care for thtir burrows.

There are about 100 foxes on the 
farm at a time. Those which have the 
finest pelts are killed off each winter 
at the rime fur is at the best, and, as 
the foxes are very well fed,those pelts 
bring the highest market prices. These 
range from five to eight dollars cvcli— 
truly surprising rates when 
Siders that a good fox pel t, eight 
years ago, brought but $2. The foxes 
lhatyare not so good are sold at vary
ing prices to hunt clubs, menagazies, 
zoos, etc. Th -re is a steady demand 
for both the skins and the live foxes, 
so that business on the Maine farm is 
always gco'J.

XVh n the farm was start d only the 
native rod Maine fox was reared, but 
since the venture has proven such a 
vast success the farmer has obtained 
by exchange, numerous other varieties 
of fext s, including the silver gray fox 
and the Alaska blue fox, whose pelts 
bring the highest prices, being made 
into boa and muffs. No pelt of the 
silver fox bring less than 8100, and 
that of the Alaska fox not less than 
830. Seme of the common red fox 
pelts are dyed brown or black, and 
thus bring a handsome price.

To Knock Out Colds
» And cure them in an hour without 
re-or ting to nauseous drugs just use 
fragrant healing Catarrhozonc — the 
most pleasant, prompt and certain cure 
for colds ever discovered. No medi- 
icine to take, you simply breathe the 
balsamic vapor of Catarrhozonc. It 
never fails to root out the worst colds 
and is so simple and convenient to use 
that no one can afford to be without 
it. C^rry a Catarrhozonc inhaler in 
your pocket, use it occasionally, and 
you won’t have colds. Complete out
fit 81-00; trial size 25c.

"re con-

XX’intcr Fruit Tree Pruning.

While the early Spring pruning and 
the Summer pinching back of the small 
shoots covers the main pruning of the 
fruit trees, much good work may be 
done during the open days of Winter 
which will, at least, save time in the 
Spring. Broken limbs may be removed 
and many of the inside limbs which 
are overlapping the fruiting twigs can 
be cut off during the Winter as well as 
in the Spring. The work of pruning 
should always be done with a saw on 
limbs too large to cut with a sharp 
knife; in pruning saw from the under
side of the limb first, finishing from 
the top. This will result in a clean 
cut and there will be no splintering as 
would be the case if a heavy limb was 
cut through from the top. 
ter pruning of orchards keep your eyes 
open and note the condition of the 
tree so that at the proper time any 
remdey for any trouble found may be 
applied.

Minard’s Liniment cures Burns, etc.

In the Win-

i-fi r

i-l Well Again.
The many friends of John Blounti 

will be pleased to loam that he has 
entirely recover, d from his attack of 
rheumatism. Chamberlain’s Pain Balm 
cured him after the best doctors in 
the town (Monon, Ind.) had failed to 
give relief. The prompt relief from 
pain which this liniment affords is 
alone worth many times its cost. Sold 
by S. N. Wearc.

:V
.;

CURES HEADACHE© M 25c.
within 30 Minnie#, or

The Herald Remedy Co., Montreal Î: All Druggists or mailed.
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