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| - pgE FASHIONS.

rape have & variety in .form
which ought to furnish &

i for every style of figure;
: 'm‘zik?no:els satisfactory selection
P s to be quite 88 difficult es ever:
v :;::;e are round capes ruffled w1t.h.nlk
sce and chiffon; mantles, pelerines,
mantillas, coats and jackets of every
inable ehape; but the dougnsnt.
jn London is & close short jacket
with cape sleeves. The French garment
of this kind is loose, yet cut to reveal
the lines of the figure, s.nd-handaomely
mbroidered with gold. It is oft?n fast-
: e side like the fashionable

at on
:nogilce and the cape sleeves are of lace
with loops of satin ribbon. Rou.ud short
capes of black taffeta covered with hem-
med or pinked rufiles of the same silk
are very much worn, and do not require
an expert hand to make them. Pretty
capcs, too, are made with & deep, equare
yoke of jetted satin and wide kilted ru_men
of black chiffonior Ince onthe edge. wittie
ostrich tips are used in the _ruﬁ‘ at the
neck, which is very full, and wider at the
pack than in front. Ruftles of black
chiffon, covering a taffeta foundation,
make & pretty wrap, with knots of black
«sgtin for & finish. .

The turban, trimmed with tufts of
dowers and a scarf, isthe latest fancy in
millinery, and it is very pretty and be-
coming when the hair is arranged per-
fectly.

Gold convas is one of the features of
dress at Queen Victoria's drawlng rooma
this season, and entire bodices and the
fronts of dresses are made of this ma-
terial, which is often made more beauti-
ful by little sprays of diamonds and

pearls.

The quaint figured muslins and cotton
dress materirls with tiny rosebuds and
.golored owers of various sorta suggest
the old time patterns worn by our
mothers ; butin the midat of all these
dainty patterns we find nearly every
brilliant eolor in the list repreaented in
cottcn dress goods. Bright red and
vellow and green organdies are made up
over the same to intensify the color and
sre trimmed with black baby ribbon and
lace. Among thelatest novelties are the
dimities with lace stripes at close inter-
vals and white figured muslins with in-
terwoven colored linings.

The accordoin Po'ish caps,such as were
worn in the early days ot Queen Vic
toria's reign, are worn by the small boys
in England, and are embroidered with
“V,R. 1837.97.” The early Victorian
bonnet is the correct shape for the little
waids.

Rumor says that the ladies who are to
attend Queen Victoria’s jubilee garden
party at Buckingham Palace are to wear
Victorian bats and bonn ts, the real old,
time-honored poke; but the deft fingers
-and exquisite taste of the French milli-
vers can work wonders in becoming
-effect before t e time arrives. A minia-
ture poke bonnet has great possibilities
with & pretty young face inside. The
gowus are to be a compromise between
the old and the modern styles, which
shall harmonize with the quaint head:
sear,

Victorian coiffures, which conaist of
one or two upstanding loops of hair on
the top of the head, with a bow of rib-
bon and & comb for & finish at the back,
are the English fashion.

Aprons of ample proportions are said
10 be the lzehion in Paris for home wear
either morning or afternoon, and they
are made of alternate rows of ribbon ard
lace insertion, printed silk, or fAowered
muslin trimmed wich lace.

The craze for violet, mauve, and all

the shades of purple has extended to the

" corsets, and yards of violel ailk and

‘8alin, either plain or Howered, are made
up in this important article ot dress.

Petticoats of Gcru linen batiste with
<olored polka dots are sold in the shops
for summer wear, and they certainly
eve qualities of comfort on a hot day
‘which silk does not possess.

The height of the season’s extrava-
7gance ia displayed in the parasols with
their costly handles of crystal, amethyst,
fuamel, tortoise shell, and gold set with
dewels, and fine quality o: materials and
timmings, Expensive lace is put on
the silk in appliqué, and embroidery of
dine beads is used for decoration. lgea.l
Ce parasols have been revived again,
nd the variety in chiffon snd mousse-
ine de aoie, ruflette ruched, and accor-
:ﬂiQ!l-plalt.ed. 18 beyond description.  But
there are 0o end of inexpensive parasols
:‘l;f #ilk, dainty muslin, and embroidered

aliste lined with a color. Black and
white striped ailk is one of the novelties
W covering, and narrow black velvet
ribbon ix the trimming.

_Bogle beads and blonde lace have
Lome back from the paat, with a claim

T cousideration. ’

Pigtare hats of white Leghorn ‘and
.  Leghorn an
fi‘:l.hil:ck_ ﬁ{.ra.w a.r% hthes latest prﬁduc-
e millinery, ey are very large,
,;mh black and” white ostrich feathers
ifor the rincipal trimming. To these
:8fe added pink roses, black velvet bows,

1‘& &ntll‘::hmqut.on_e ornaments,

;e English walking hat with the
!ﬁnm rolled . up a_little at each side is
;'Ought out in great variety as to shape
Of crown and'kind of atraw; the most
atylish one of all js the Panama,
timmed severely. with black wings snd

k watin ronettes, - ; :
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. Taatan plait silks aro used for wide
:‘g::’l’:: bgfbs on both day and evening

Ribbons of graduated widths, put on
~Ittl_.lght‘g.rounq or iﬂ‘iﬁt;i'ﬁ:g:;sfblgg:
~ Arew very fashionable'skirt trimming. b1
<. The new.short waists of transparent
- gatenals ~are improved by & fitted sad:

ooll:;d lining ' of lawn‘in ‘some- plain
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aidered very desirable in a gown, but
the prevailing style this season seems to
be & slightly pinched front cut likea
pinafore to show an under bodice of lace
or chiffon.

Grenadine both plain and fancy takes
high place among summer ress iabrics.

Grey embroidered tulle, oranpe velvet,
Venetian lace, a cluster of Mermet roses,
and a very unique buckle of French bril-
iants form a lovely medel for an evening
pat made by Virot.

Canvas is atill very popular aud seema
atoutly to resist the invasion of doubl..
faced cashmere and mohair—two rivals
of canvas now in the field.

Canvas lined with color is very attrac-
tive, and matrons even of quiet tastes
may indulge in gowns of this descrip-
tion. It choiceinclines to black, canvus
lined with lime-preen, certain shades of
blue, or even rich tones in red, are used
for elegant gowns for middle-aged women
as well as tor younger wearers. Irides-
cent parnitures may finish the bodice
and sleeves, or jet if preferred, but
alwaya jet of the tinest quality.

Senors, the new bright shade of Span-
ish red, is slightly less vivid than cherry
color but more brilliant than either the
geranium or Danish dyes.

The old-style barcge is revived in qua-
lities almost as sheer asgrars cloth. Pat-
terns of this materisl are shown in new
varieties and colorings, and another
pretty fabric is Turkish crépe in lovely
summer tints.

The new waists and jacket bndices
grow more and more elaborate, and each
novel conceit in the way of decoration
seems & little prettier than the last ; and
the art of making these tucked, frilled,
shirred, Vandyked, alashed, velvet edged,
or ribbon trimmed combinations a per-
(t;ect. success is now n study fir the mo-

iste.

THE HOUSEHOLD.

A serviceable and practical cover for a
dining room table when notin use is
made by purchasing an unbleached

tablecloth of the required length. select-
ing a scroll or some large, effective pat-
tern, and outlining tbis in wash silks
the colorsto barmonize with the fur-
nishings of the room. This cloth, be-
sides being easily laundered, makes an
attractive cover.

Two or three oyster shells thrown
upon the fire with the coal will help to
absorb any clinkers that may be gather-
ing in the stove.

It is eaid that golishing silver ware
by rubbing it with oatmealis a good

lan. It is worth trying, for it cannot
arm and it may do good.

Far removing the stains of fruit from
table linen, oxalic acid, javelle water,
boiling water, and milk are all recom-
mended, together with many other
liguids. Our grandmothers removed all
such atains at this season, *laying the
linen upon the grass when the Iruit trees
are in blossom.”

To earn money for her Easter offering
one girl filled the shells of English wal-
nuts with wax and sold them for work
baskets. A three-inch length of baby
ribbon fastened the two halves together
at one end, andeach half was filled with
melted wax. The shells were pressed
closely together at the end where the
ribbons were pasted, anda space was lelt
at the otherend through . hich the
thread could be drawn when the wax
was needed. The ribbon loop served for
fastening the shell to theside of a basket.
Onpe of thesecontrivances makes & pretty
addition to one’s useful articles.

When using cabbage for cold slaw, cut
it into ribbona an hour or more before it
is to be used and let it stand in ice water
until the last moment; then drain it
upon a soft cloth toremove the water
and pour a French dressing over it. If
once tried thus it will always be treated
in this manner.

Many a housewife fs disheartened
when she finds that the house into which
she has just moved was inhabited before
she arrived, and that already her nicely
cleaned beds are being occupied. A
sure deatn for such invaders is benzine.
It will at once destroy all insect life,
and does not injure carpets or urniture,
Fill a long-necked can with this fluid
and apply it thoroughly in all cracke
and crevices where the bugs or their
eggs may be. Leave the doors and win-
dows openand theodor will quickly
evaporate. Benzine should beused only
in daylight, as it is v inflammable,
and must not be carried near an open
fire or a light.

A fact worth recording is that the fe-
male employees of many German factor-
ies are forbidden to wear corsets during
working hours, .

Fhysicians say that the fashion of
simplicity in summerfhomes1s in direct
consonance with a craving of humar
nature. The heavy furnishings of win-
ter drawing-rooms and living-rooms are
distasteful for systematic causes when
the breath of July is over the land. For
this reason the summer housekeepin
should be simple. Pine floors, covere
here and there with rugs, wood furniture
with graceful curves but no carving,
plain, almost unpicturad walls, the thin-
nest draperies, it any at all, axe a posit-
ive remedial agent to the spirit worn
with the winter complexity of city resei-
dences as well as city life and cares.

POINTERS .ON COOKING APPLES.

A correspondent in the Toronto Em-
pire and Mail contributes the following
artiole in regard to practical methoas in
cooking apples: -, .

:this yesr, and arejust now found'in the
‘market of good size and excellent bakers.
“This is fortunate fo

.nothing else quite flls their plice urtil
‘strawberries:

pCThe,

" “Apples have  kept wonderfully well|

for the housekeeper, as

berries: axe. thoroughly ripe, and

and when the pasiry is & delicious croes
between biscult and pie-crust, they are
far more_digestible than the latter. The
fami y doctor assures careftl mothers
that warm soda bread may occasionally
be given to childrep and delicate people
with impunity ; it is bot bread or bis
cuits ralsed with yeast that requires a
ploughman’s digestion. For dumplings,
peel and care the spples and fill up the
ceptre with sugar. Make the crust by
sifting & spooniul of baking powder with
a pint of flour; into this rub between
the hands butter and white drippings or
laxrd, balf and hslf, about hall & cupful.
Stir up with a fork into a dough juast soft
enough to handle; it will take about a
capful of cold water. Roll out once, into
a sheet, & little thicker than pie crust,
tut in small squares pop a prepared
apple in the centre, bring the four corn-
ers together, and get into a guick, but
not tuo Lot oven at once. Filteen min-
utes should suftice to puff out the apple,
and in twenty minutes the dumplings
should be brown and Haky. Send to the
table hot, and eat with hard sauce made
by mixing vigorously together # quarter
ol a cup of butter and one of powdered
sugar; warm the bowl and beat the but-
ter to & cream first, add thesugar gradu-
ally, then the beaten white of an egg.

FLAKY PUDDINGS.

Boiled puddinga have always appealed
to the men of the family, and, indeed, if
the road to &a man’s heart lies down the
**little red lane” of childhood's days,
donbtless this delicacy is a short cut
thereto.

Ruubarb pie plant will soon be at its
best, and this and gooseberries msake a
pudding that, once tried, will become &
Temed favourite, It is made as fol
owB :—

Into a pint of tlour, sifted with a tea-
spoon of baking powder and emall one
of fat, rub between the hands a teacup
of suet finely chopped and free from
strings. Mind that the suet is cool, and
therefore firm and bard, wben used. Mix
up with ice cold water, stirvivg with a
fork into a dough just soft enough to
bandle. Roll out into a sheet a little
thicker than pie crust; have ready
greased a 2 quart yellow bowl witha rim,
line top and sides with the dough, then
put in a layer of rbubarb peeled and cut
in thick equares, sprinkle a quarter of &
cup of sugar over this then a luyer of
hulled gooseberries and more sugar, and
80 on, layer after layer, until the bowl is
heuping full. Now pour ina quarter of
& cup of water, then tie all securely
down with & canton flannel cloth, rougn
side out, wrung very dry out of cold
water and well foured. Put & mullin
ring or iron atand in the bottom of a
lurge ham boiler, stand the puddiog on
this fill and keep replenished carelully
with boiling water, and boil for two
hours. When sending to table run a
kniic between the pudding and bowl,
and turn out in a shallow punch bowl.
There will be plenty of rich juice, the
crust will be light and flaky, and the ap-
pearance of the pudding very appetiz
ing Eat with hard sauce. All sorts of
juicy irnits are suitable for this pud-
uing.

A DELICIOUS TURNGVER.

Upper crust is what we all deem a deli-
cacy, and yet the much-abused under
crust may be made to rival it in light-
ness and to exceed it in flavor. Any
hounsckeeper who once tries a large turn-
over, by way of pudding or pie, made
caretully atter the following recipe, will
tind once & week, while fruit is plentiful,
no e too often to serve it. By the time
rhuburb has lost ita spring tenderness
and Hivor other fruits will be coming in,
one after the other, each one oi them,
atrawberries, raspberries (slways sprink-
led with red currant juice), blackerries,
huckleberries, aud each and all lend
themselves to this particular digh in
such a way that each oue seema better
than the preceding, although that waa
proncunced pericct at the time of rerving.
Indeed, so popular is this dish “right
side up, when upside down,’’ that the
notable housewiie who introduced it to
the writer is invariably asked for the
recipe when a guest puartukes of it for
the first time.

Nothing could be easier to make, and
succ a8 is sure if the oven bakes well on
ths bottom. It may be necessary to take
the shelf from the bottom at first, and to
slip it in again if the crust browns be-
fore the truit is cooked. With this pre-
caution in mind, proceed thus: For a
quart or three pints of fruit or rhubarb
cut in squares, allow a generous pint of
flour sitted with a heaping teaspoon of
baking powder and half a teaspoon of
salt. Rub into this halfa cup of hard
shortening, half butter and half white
dripping or lard. Mix with about a cup
of cold milk intoa duugh,Jonly just soft
enough to handle. Roll oul once into a
sheet about half as thick as for biscuits.
Keep for this purpose a bright tin drip-
Bing er biscuit pan, grease it and line

ottom and sides with crust, put the
truit in layers, sprinkling sugar between,
allow a heaping breakiast coffee oup to a
bunch of rhubarb. At the last moment
sprinkle over all about quarter of a cup
of cold water, If the oven 1s right and the
crust begins to bake at once, all sogginess
will be avoided. A Jarge square meat
dish is just the thing in which to serve
this. Allow the first band blistering
heat to pass away from the pan, then
put the dish overit; grasp with a cloth
in each hand, after rupning a knife
around the edges and under the centre,
snd the turnover will present a most ap-
petizing appearance, especially if the
truit has not beenstinted. A well-beaten
egg added to the milk makes the crust a
little more tender.

A PUNY AND FRETFUL BABY.

This is now quite unnecessary. Like
many others, you may have your baby
fat, laughing and happy, if you give it
Scott’s [Emulsion, Babies take it like
cream.

. Has your doctor failed to cure z
o r you? lam an expeiienced woman's
3 nurse,and I have A Home Treat- &

ment for your weakness which will pot fall.
i forward full private

1 will

;’1!:;3;:! Sick and dc::lc'nplion 2
D 7 viniyour

address . T, . ) mmﬂp. wish

10 reach those women only who require sssis- 3 .
tance, hence I adopt this method, as I can ex-
plain fully by let- R 3

Mrs'E, Waops, 578 St; Paul St., Mostreal. ¥

ke

e i

with'SURPRISE SOABé

until they try.

- 15 (he easiest quicle
| lyestbest Soap to
_ L. euse
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£, NO ONE KNOWS

how easy itis towash

.nesallkinds of

See for yourself.
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GEORCE BAILEY,

Dealerin Coal and Wood. Iay, St

Pr::?i' ﬂ?iﬂr"de}'c' e';lma“d Wy :I‘:x;g.?ﬁ )
ind.  Orders deliv . Xind-
ling Woud, $l.30 lar':;re lo[;:]o.mptly Dry Kind

278 CENTRE STREET.

———g

TELEPHONE 8393.

THOMAS O’GONNELL,

Dealer in weneral Household Hardware,
Paints and Qilg,

137 McCORD STREET, Cor. Ottawa;
PRACTICAL PLUMBER,
CAN, STEAM and HOT WATER FITTER.
Rutland Lining. fits any Niove, -
Cheap.
A Grders prowptly attended to. 3 Moderate

Earged. @ A trial sulicited.

THE BIG TREE WAGER.
A CROSS SECTION OF A GIANT OF THE CALI-
FORNIA FUAESTS SENT TQ LONDOXN TO
SETTLE A WAGER DISPUTE.

Some idea may be obtained from the
following report of how rich men settle
their wagers. .

The German ship Maria Hackfeld,
loading at San Fraucisco for London,
took on board on Saturday last a piece
of cargo consigned to William Waldorf
Artor. Iv is agreat slab of red wood,
the cross section of one of the biy trees
of Calilornia, 14 feet 4 inches in diam-
eter.

It will decide n wager in favor of Mz,
Aastor, and will demionstrate that he did
not tell a whonper about big trees to the
Britishers,

At a dinner party given some time
ago in London, during the story-telling
stage, Mr. Astor spoke about great red
woods. Some of his hearers were skep-
tical. Thie nettled Mr. Astor, and to
prove his wnwertion he oflered a wager
that he could procure from one cross
section of a California big tree a table
large enough to accommedate all the
forty guests assembled.

The wager was acceptrd and hence the
shipment. The piece of redwood was
cut from oneof many giant trees of
Humbolit county torests, There in not
the least blemish in the piece. Heavy
wire cables were bound around its outer
rim and heavy plankas protect it from
being eplit.

It is aboutthree feet thick, and weigha
about nineteen pounds.

THE TRADE IN FURS.

A BUBINESS IN WHICH THE UNITED
STATES IAVE A LARGE SHAKE.

The exports of American furs. obtained
chiefly in Alaska, amount to 4,000,000
in & year, and nearly 70 per cent.of them
are sent to England. The importations
of foreign furs or manufactured articles
into which fur enters as the chief mater-
ial amount in a year to #10,000,000, or
more than twice as much aa the exporta,
The American trade in furs has been
largely stimulated by the yields of
Alaska. From 1870 to 1890 the Alaaka
Commercial Company paid to the United
States $30,000 a year and $2 for each seal
taken for the sole privilege of taking
seals in Alaska. The sealskins, incasks
holding from 200to 300 each, are shipped
through San Francisco and New York to
London. From 1868 to 18930, 2,412 000
aealskins from Alaska were sold in Lon-

on,

The average ancual collection of fura
on United States territory is as follows:
Badger, 5,000 skins ; bear, 15,000 ; beaver,
200,000 ; builslo, of no account ; fisher,
12000 ; fox, all kinds, 150,000; marten,
130,000 ; mink, 250 000 ; muskrat, 3,000,
000 ; oppossum, 250,000; raccoon. 500,
000; ser otter, 2000; skunk, 550,000.
In 1890 ther: were 48% tur eatablish-
ments in the nation, of which 281 were
in New York, and though there hasbeen
a decline in late years in the popularity
of some fur garments in consequence of
the mildness of the winter weasons, the
business in American furs of the cheaper
grade is on the increase, and the proot of
this is found in the fact that while the
exports of furs from this country were
larger in 1896 than in the year preceding,
the importation of fur goods declined.

The Fingst Creamery Butter

IN I-LB. BLOCKS AND 8MALL TURS,

NEW LALD EGG.
Stewart's English Breakfast Tea al 35

OUR SPECIAL BLEND of COFFEE
ISTHE FINEST,

D. STEWART & CO.,

Cor, St_ Catherine & Mackay Streets

TELEPNONE No. 3838.

PYNPY;PEGUH

COUGHS and COLDS

fua surprisingly short time. It's a sel-
entlfic certainty, tried and trus, soothing
aad bealing ln its effects.

—
W, C. McCouner X Sow,
Louchette, Que.,
repart o & Jatter that Pyur-Factoral cured Mea.
C. Garceay of vhronic enidl 1u v ek &nd bronchial
tubns, and aiso cured WV G. McComber of &
long-staudin; cold.

Mz, J. H. Herry, Chemist,
wa 528 \Snge 1.':'1., Toronto, wrltes:
8 a genaral cougl snd Juny aym, -
Pectoral i 8 wost iuveiusthle p:-.,.mﬂof.’"fg
has given the utinoat naksfaction to all wha
tiave tried it, mauy baving aj-oken toma of the
begefits derlvad

rom its Uso tn thelr familiea.
It 18 sultabile for old or yunns, belng pleasant to
She tasta. Itesalo With i.4 Laa bean wonderful,
snd [ can slways recomimiend it a8 & safe and
reliabile caugl wwlicine *

Large Dottle, 25 Cia,

DAVIS & LAWRENCE CO.. Lro.
Scle Proprietors
MoNtxeaL

WE SELL

Rutland

| * Stove
Lining
IT FITS ANY STOVE.

GEO. W. REED,

AGENT.
783 & 785 CRAIG STREET.

BackeAche, Facesdche, Nelatle
Falus, Xeuralizic Fajns,
Pain 1u thae nlde, ete.

Prom:tly Rettoved awl Cured by

The “B. & L.”

Menthal Plaster

Having vsed yaure D& Lo Menthn] Plastar
for m-\'wrgn]-:lln i the bark azel Jumbagto, 1
unbealtating'y recomnend Saims 85 & 8afa,
sure and rapid Feansaly sl fact, they st llke
agic.—di uli i, Eaabuthtown, Ont

I'rlce 25¢c,
DAVIS & LLASWRENCE CO, L1,
Proprietors, MoNTREAL,
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VACCINATION AT NEW YORK.

THREE THOUSAND CHILDREN VACCINATED
IN ONE WEBK.

The biggest crowd of persons that ever
assembled at the office of the Health
Bosrd at New York for free vaccination
gathered at the Criminal Court building
last week. There were over 1,500
mothers carrying babies in their arms,
and about a thousand children chngmﬁ
tomothers’ ekirts. The babies all seeme
to cry about the same time, and their
screams soannoyed the Police Magistrate
sitting in the Centre Street Court that he
stopped proceedings and sent for Janitor
Daniels. Thejanitor telephoned to Police
Headqnarters, and a squad of policemen
was sent to preserve the peace. The
policemen succeeded in getiing the wo-
men and children out on White street ;

or no police. .

Five doctors were busy all day in the
free vaccination bureau, but they suc-
ceeded in vaccinating only 620 babies._

Five policemen then tried to explain
to the Italian and Polish mothers that
they would have to come back some
other day. Ezxplanations were uselesa.

Janitor Daniels got the cops to drive
the crowd into the middle of the rosdway,
while he shut the biiiron gates leading
to the building. Then the policemen
made motions to move on, and the wo-
men hegan to help the babies cry.

“In all my experience I never saw
anything to equal it before,” said Dr.
Benedict. “During the past week our
staff has vaccinated over 3,000 children.

The Italian mothers believe that May
is the beat time to have their children
vmmtvﬁl I ,

A certain gentleman having grey bair,
but in every other respect unexception-
able, for a long time wooed & fair 1ady in
vain. He knew the cause of her refusal
but. was unable to, remove it until a.
friend informed him of the existence of
Luby's Parisian Hair Renewer, . Hetried
thia sovereign rémiedy—result, magnifi-

guzz«Wo m-e_ﬂ

) R L.
L

Station every Thursday at 10,25 p.m. forthe Pacific
Conast, all thatis raquired is » second-clasatiaketl
and in
uloefin
tunit

but the babies continued to cry, police |-

GRAND TRUN
Oue Way Weekly Excrsions
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CALIFORNIA

And other Pacific Coast

Points,
A Pullman Tourist aleeper leaves Bonaventure

sddition & moderate charge is made for
accomodation, Thisia a aplendid oppor-
y for families moving Weat.

Portioketsand reservation ofberthaapoly at

143 ST. JAMES STREET,

Orat BonaventureStation.

WAVERLEY

LIVERY, BOARDING AND SALYE STABLES,
83 Jurors Street. Montreal,

N, MaDONNELL,

Apecial Attention tv Bearding.

TELEPFHONE 1328,

Proprietor,

DANIEL FURLONG?

Wik desale and Retail Dealer in
Choice Beef, Veal, Muiton & Pork,
Specin! Rutes for charitable inetitutions.
5t PRINCE ARTIIUR 87 REET.
TELEVHUNE 71,

M.oSORS, ¥. 0'BRIEN

G <".%
- M, HIGKS & €0,
" AUCTIONEERS

% '-@5
Ny ANt CounisstoN MERCHANTS,

(821 & 1823 Notre Dame St.

[Near Metiitl Street.) MONTREAL
Siales of Heu-chold Furniture, Farm Ntock, Real
Estate, imaged Gowla and veneral Merchag-
A= pespectfully sativited.  Advanees
winde on Cansigmments, Chirges
taaderate and returns protupt,
P

N.B. —Large consignments of Turkish Ruga and
Carpets Wdways on hand, Sades of Fine Art Goods
and igh Class Pictures a speeinlty.

The Standard American Hrand 1 : ¢ : Fatablished k0o

SPENCERIADN

DROP US A LINE
It you wish to select 3 STEEL
PEN suitable for your handwriting

" SPENCERIANT
4. PEN

Sample Card SIXTEEN PENS, different patterns,
for every style of wtiting, Including the VERTICAL
SYSTEM, sent prepaid on receipt ot TEN CENTS.

SPENCERIAN PEN CO,
450 Bruume Street, New York, N. Y.

CARROLL BROS,,

Registered Practical Sanitarians,
PLUMBERS, STEAM FITTERS, METAL
AND SLATE ROOFERS

795 CRAIG STREET, : near St. Antoine.

Drainage and Ventllation a =pecialty.

Chuergos moderato. Telephone 18341

CALLAHAN & CO.,
Book and Job Printers,

7a1 CRAIG STREET,

MONTREAL.

West Victoria Sq.

The above business is carried
on by his Widow and two of her

sons.

EstasLisRED 1864,

C. O°BRIEIN,

House, Sign and Decorative Painter.
PLAIN AND DECORATIVE PAPER HANGER,

Whitewashing and Tinting. All orders promptly

attended to. Terms moderate.
Residonce, 65 Dorchester St. | East of Bleury,
Offico 647 * ¢ Montreal.

LORGE & CO.,
HATTER - AND - FURRIER.

31 ST. LAWRENCE STREET,
IMONTREAL.

Bank Din'dﬂn(ls and Annoal Meetiegs,

Pain-Killer.

(Pxa=Y DAvVIE')
-4 Buare and Bafe Demod{ in case
and overy kind of Bowsl Complaint i

Pain-Killer.

This Is a true statement and it can't be
made too strong or too emphatic,

| It Is a simple, safe aund quick cure for
f Oramps, Cough, Rheumsatism,
QOollo, . Colds, XNeuralgia,
Diarrheea, Croup, Toothache,
TWO SIZES, 25¢c. asd B0c.

BRODIE & HARVIE'S .

Self-Raising Flour

I §h§ best and;the only wenniue article.

LA BANQUE VILLE MARIE,

Notioe is hereby given that adividend of three
er cent upon ihe capital stock of this institution
Eu this day been declared for the half {n.r end-
h .lgmgnq ttég.g u;: same wg l})‘o p‘ -
able nt the read office in this city on and after the
ficet day of June pext. The transfer books will be
clored from the 17th to the 3lst of May next, both
days inclusive. The Annusl General Meeting of
tho Shareholders will be held at the head office, 153
St. Jantes street, o this city,on Tuesday, 15tk of
June next, at noon. By order of the Board.
. W. WEIR, President.
Montreal, 21st April, 1897, 4Al—-f

LA BANQUE JACQUES-GARTIER.

DIVIDEND Xo. 63,

Notice ig heraby given that a dividend of three.

- (3) per o:nt for the carrent hélfx :-en.:l, ;’qun.] °:o ‘Lix
or annum, upon the pald-up cap

::tego:egf t! i: lnltitut\on? has baon declared. and’

ing 31at Mng

ext, ‘ .
e Gt o il St e 1T
, xt, . .

Y e Annnal doceral Mesting of the Shaiehald~
«titution, in

+:Housekeepers should ask for it, and see that

cent chevelure and: & lovely wife. - S8old

by sll chemists, ... = ', 1

ey D . ! A
e « - D 4
o I v I

TR P T v 0 oy

L]

they gt it, “LA1L others'are imitations.
PR ,}::"(\\4,4\

- By order of theBoud.d ' E ;;,n_..—. A .l
ho " TANCREDE RIENVENU,
Tt o " General Mantaws,.
. R S I
o "' l't“‘ .:' rx’l. ’:l-‘,‘ :: ‘.'l" :_r A

that the same will he payable, ntits banking ho B
in this city,on ;nd after Tueﬁdu. the first du‘:.t -

78 ‘held; at the Banking House of this-In-
o mihs e M omtranl. on Wadnosday: tho 1668,
day of Jurie next, ->The chair:.to.be taken at noon.
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