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£ AUNT NO

“ - " ST. JOSEPH.
" We lift our hearts to thee;
Haear thou our Pnyer.

Shield us thro’ life’s dark way
From satan’s suare. |

Be thou our model, true;
Show us the way.

With meek and contrite hearts,
Teach us to pray.

Guide of the Child Divine,
Keep our souls pure;

In thy sweet charity
Our hearts immure.

Oh, let thy justice shine
allwedo!
Ever in Mary's sight
Loysl and true.

Help us to live like thee,
From sin apart;

Grant us to die like thee,
On Jesus’ Heart.

We are now in the beautiful month of
March, dedicated, as you all know, to
dear. gentle St. Joreph, Foster Father of
the Child Jesus. Scripture does not tell
us much about the holy man, except
that he was of the Royal line of David,

that he was espoused to an humble,

Virgin of Nazareth, and that he was a
carpenter by trade.

Now, Aunt Nora wonders how many
of her young friends ever pause to medi-
tate on the dignity of the office St,
Joseph held while on esrrth. True, he
was but & poor mechanic, 8o poor indeed
that when the Boy Jesus was old enough
He too had to labor to help support the
bhumble home where He chose to dwell;
and to enable Him to do this work of
Jove He allowed himself to be taught
His Foster Father's trade, Aunt Nora's
young friends can imagine with what
loving care and holy awe this just man
of the Scriptures guided the little hand
that held pencil or chisel. Oh, chil-
dren ! just think of it : 8t. Joseph guid-
ing the hand of the Omnipotent Creator
of Heaven and earth! What a lesson
in bumility and obedience! Perhaps
some of Aunt Nora’s boys are working
to halp and educate younger brothers
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The walls and ceilings have all been re-
novated and improved by newer desigps.
Two very handsome stained glass win-
dows, St. Patrick and St. Bridget, amile
upon their children, as also a beautifal
set of Stations of the Cross. A marble
side-altar is now being erected. Alto-
gether, the interior of the church is of a
character that all may be proud of it.
And the same may be said of the exte-
rior: al sum of money having been
spent in Improving the fencing and
grounds.

The 17th of next March, the 50th an-
niversary of the founding of the church,
will be celebrated by a Jubilee.

AXNIE LANNING,

5t. Patrick’s School, Feb, 14, 1897.

[You have done well in your efforts to
tell all you know of St. Patrick's, Annie.
Aunt Nora congratulates you and hopes
to hear from you soon again. ]

ST. PATRICK’S CHURCH.

On the 17th ef March, 1847, St. Pat-
rick’s Church was dedicated and the
first Mass celebrated within its sacred
precinets. It was a grand and beautiful
church then, but, after standing for
pearly half a century, it needed improve-
ments and repairs. The Reverend Pastor,
Fither Quinlivan, saw this, and so suc-
cessfully did he chose the best artists,
and so well did they work, that it is now
{or soon will be) one of the finest
churches in Canada. Two memorial
stained glass windows have been erncted,
one in honor of xt. Patrick, the other of
St. Bridget. Under the latter and dedi-
cated to her & marble altar is now being
placed in position. It is also the inten-
tion to place one on the opposite side
of the church, in honor of St. Ann.
Over the centre Altar is, of course, a
statue of St. Patrick. At each side of
the Sanctuary is to be seen a beautifal
new painling, the Sacred Heart and the
Assumption of the Blessed Virgin. The
large side Allars sre respectively sur-
mounted by magnificent nil paintings of
“The Annunciation” and the ‘ Death
of St. Joseph.” InsidetheSanctuary are
also statues of the Sacred Heart of Jesus
and the Sacred Heart of Mary, before
which lamps are almost constantly burn-

and eisters, or perhaps a widowed mother
looks to them for loving care and sup-
pirt. What joy then for them to know .
that they are following in the footateps '
of our Divine Redeemer, Who alao)
lahored to support those whom He loved. |
What gonsolation to have St. Joseph to
help and guide them evei 28 he helped
and guided the Child divine. 8t.Joseph
is patron saint of the Universal Church,
And besidee being our model in life, 8t.
Ioseph is the patron of a holy death, for
uofter & lifetime of poverty and submis-
don he died in the arms of our Lady
[mmaculate, his head reeting on the
lacred Heart of Jesus. What a gloricus
raward for & 1o short years of patience
ind humility | .

Awmongst 3 niany lessons to be
{ra#n Trom the life of St. Josepb is that
»f unselfisbness. The selfigh boy or girl’
is blind, for selfishness is a formi of
slindness. There is no one so absolutely
1nable to see what is going on aboul
pim as the one whose intereats are all
zentered in himself. Moat of us have
known young people so absorbed in their
swn pleasure that they never seemed to
nolios when mother was pale because of
» hesdache or lack of sleep. The first
.hing an unselfish love doee for us is to
ypen our eyes. Suddenly we find that
mother's heart is aching for a little ap-
preciation,. or that the pale-faced young
man in the office is in need of some
Iriendly encouragement, or that our shy
classmate needs only a helpful word and
a» little tender guiding to turn her feet
into paths of happiness, Every day is
brimful of chances for divinest helpful-
ness.

Now, Annt Nora'’s chat must not takse
up too uch of the Corner this week.
A good and clever friend of Aunt Nora’s
boys and girls. and one who appreciatea
the efforts of the dear old TRUE WITNESS
to encourage and help its young readers,
sends a little fairy tale which he wrote
specially for ‘the Corner” Annt Nora
is sure her young friends are grateful for
this kindoess, and a0 in their names she
tenders him & hearty aud grateful wel-
gume,

ST. PATRICK'3S CHURCH.

In 1819 there were not more than
thirty Irish Catholica in this large city,
snd they worshipped at Bopsecours
Church.  Not long after, however, their
number increased to such an extent that
the Fsbrique decided upon building a
church for them which should bear the
title of their patron, St. Patrick.

The land was bought on the 20th May,
1843, at & cost of $20,000. On the 26th
Beptember the corner stones, seven in
naomber, were laid by the Bishop and
other prominent gentlemen. On the 17th
March, 1847, the church was dedicated
to 3t. Patrick. The sermon was preached
bv Reverend Father Connolly, from the
text, ‘“Build the bouse and it shall be
acceptable to Me. I shall be glorified.”

TFather Connolly remained in charge
of 3t. Patrick’s until 1860, when he was
succeeded by the Rev. P. Dowd, who,
during the forty years'that he labored in
B:. Patrick’s, endeared himself to the
hearts of all.

St. Patrick’s Church isof the Gothic

style. 1t is 238 feet lorg, 105 feet wide
and 85 feet high. The steeple is 228 feet
bigh, and containa two bells, taken from
the set of four that used to hang in
Notre Dame. The large one, called
“ La Vieille Charlotte," is of French
make, and is said to have silverin its
composition, which accounts for its fine
tone.
" Great improvements have taken place
since 1898, The flooring and pews have
been renewed and the number of the lat
ter increased; extra seals have been
placed at the sides of the church and on
tlie [irst gallery. The organ is located
in 1lie second gallery, and is coneidered
to ‘bo one of the finest in the country.
e, -
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ing. A new organ has been added to the

| Church, & new gallery, innumerable elec-

tric lights in the Sanctuary and also
throughout thechuzch,new pews and con-
fessionals ; sd that everything combined,
with the soft but richt coloring of the
whole church, makes a temple ¢f which
the parishioners of St. Patrick’s have
reason 1o be proud, This year the
Golden Jubilee is to be celebrated, and
we haturally look forward to this event

with joyous expectations. No pains will |

be spared to make it & success, and in
our rejoicings all the Irish citizeny of
Montreal will heartily join, for dear old
St. Patrick is, on account of past seso-
ciations, the Mother Church—a church
dear to the heaxts of all !

Mivpe McKRNwa.
8¢, Pabrlck’s School, Feb, 15, 1897.

[You have prepared & very interesting
sketch, Maude, of the history of Bt.
Patrick's Church, which will be read
with interest by all the young people.]

AcGADIA MINES,
Londonierry, N S, Feb. 27, '97.

DEAR AUNT NoRa,~—As I am living
in Nova Scotia I thought I would ask
you to give me a place in your Corner,
as I would like tosaya few words on
the difference I find in schools. I was
once a puril of St. Ann’s Christian
Brothers school, Montreal, and oh, how
sad I felt when I entered the public
schools here. I go to school in the
morning and enter my class, where boys
and girls all sit together. We have no
prayers and mno religious instraction.
We take the TRUE WITNESS; it comes
every Friday. I could not understand
before why there was so much said about
the Manitobs School Question, but now
I can tnderstand and pity them for not
having their separate schools, krowing,
from my own experience, how much
they have lost in regard to their re-
ligious_ teachings. Dear Aunt Nora, if
you think my lett rall right I will write
to you again.

WiLriaM MARTIN NoRRIS,

[baster Norris sends & very thoughtful
. and senaible letter; and all the little
nephews and nieces of the Corner will
sympathise with him in his uncongenial
achool surroundings, Aunt Nora thinks
you are fortunate, William, in baving
the happy memories of old St. Ann’s to
reflect upon, and some of your old school-
mastes and companions will write you
nice letters telling of their classes and
studies, and will drop them in the Corner
post-ollice for you.]

St. GEORGE, Feb., 1897,

DEAR AuNt Nora,—I1 thought a letter
from & new niece would be quite wel-
come. I therefore write to describe to
you the village of 8t. George, Beauce Co,,
where I live. .

St. George, Isuppose, is entirely un-
known to your nieces, for we have no
railway yet, although I muast say it is a
prospering little village, distant about
sixty miles from Quebec. The Chauditre
river runs through it from one extremity
to the other.

very agreeable place of residence, es-
Eecially in summer. In front of the
ouse we have & great many trees; the
spruce, pine, elm and others furnish an
excellent shade {rom the burning mid-
day sun,

Last spring we had an inundation,
which spoiled the surrounding tields and
trees, and completely ruined our gravel
walk and fence. We were not the only
ones, however ; the whole village was in
ruire. A sad might it was the next
morning, 10 see our once prosperous
little village nothing but wretched
houses,~—homeless men, women and
children rouming over the hills or con-
emplating the ruins of their homes.

Qur principal enjoyments during the
summer season are berrying, driving,
sishing and piconicing., Perhaps Aunt

| lunch and sfterwards.

QOur house is quite near the river, a.

"|'plonics. - Well, it was'to the Pogeér Falls,
-] about & mile from our place.  Wedroyve |
1up there in hay carts all ‘decorated for | -.

the occasion.. On our arrival: jv_‘ge ﬁl:ad

D.M.. or -’
ing. We caught ngt.h??g but minnows
all the time—still it was fishing for us
young folks, While we were all quietlly
occupied, suddenly we heard in the dis-:
tance the rolling of the thunder and the.
clouds overhead were turning their blue
hue into » black, leady color. I can tell
you we did not take long to gather up
our rods and baskets and run to the
nearest barn for shelter. We were no
sooner there than down came the rain in
torrents. This was soon over, and we re-
turned home, wet, and our picnic was,
fpoued, but we had had fun neverthe-
ots.

Our kind teacher often reads to us out
of the coildren’s very interesting corner
in the True WirnEss, and we enjoy it
exceedingly, and only wish it might be
all reading and n> lessons, but she is not
of the same opinion, so the lessons get
their place. .

Hoping my letter will be found aatis-
factory enough for a place in your
Corner, I am, your new niece,

EveLINE VoN Pozer.

[Aunt Nora welcomes her new niece to
the Corner circle, and would like Eveline
to write another interesting descriptive
letter of her pretty town and surround-
ings. It is pleasant to hear your tale of
summer pleasures and to think that
the bright sunny season is approaching
again.}

Desr AUNT NORA,—A pretty story is
told of the cleverness of women, in the
following : —

“After the batlle between the first
Hohenstaufen Emperor, Conrad 111, and
Welf, of Bavaria, the long Lesieged city
of Weinsberg was obliged to yield. The
Emperor, irritated by its long resistance,
had resolveidl to destroy it with fire and
sword,. He, howeve:, permitted the
females of the city previously to retire
and to carry with them their dearest
jewels. And bebold, when the day
dawned and the gates were opened, the
women advanced in long rows, and the
married bore euch upon her back her
husband, and the others their dearest re-
Iatives, This aftecting acene 8o moved
the Emperor, that he not only spared
the women but also the whole city.”

THoMA8 NORTON.
St. Mary’s Parish, March 2, 1897.

[Well, Thomas, you are the kind of a
boy that we like to see coming to our
Corner. One who has a deep respect for
worpen and is quick to admire their no-
bilj@d[ of character and heroic strategy,
ag displayed in your little story. Aunt
Nora feels certain Lhat Master Thomas
is respectfu), courteous and kindly to hia
mother and aisters, and when he takea
his place in the bilz world of men it will
be ns a true Christian gentleman.]

WRITTKN FOR AUNT NORA’S CORNER,

AN IRISH FAIRY TALE.

BY B. ¥. D. DUNN

—p—

'Whisht | childer,” cried the grand-dame
old, .
As she crooned before the fire,

“ The lambs and sheep are in the fold,
The cow is in the byre.

'Tia time ye childer wese a bed,

The birds are all asleep:

Come Nora, Terence, and wee Ted,
The good folks sing and peep.

“ There's but one pane in this poor cot,
One bed for all ye three—

Ah sorry areyer'e lives and lot,

In timea of poverty.

But, whist ye! do you hear thim now ?
They're singing at the door;

The good folks from the mead and mow,
Our love they do implore.

“ Wee jackets of a colour blue

They wear wid caps o’ green,

An’ feathers like the peacock’s too,
Stick from their locks between.”
Three little bairns of tender years
Skipped o'er the mud-paved floor,

To tell the grand dame of their fears,
And her fond care implore,

They nestled in her lap and gown, .

With eyes enlarged by dread ;

They feared to breathe, to speak or
frown,

And longed to be a-bed.

“Whisht ! childer,"” said the Dame again,

*T hear thim singing low;

They’re scratching on the winder pane;

They’rerunnin’ to and fro.”

“They live within the hill beyant,
Good people we know well—

The fairy folk who dance and taunt,
When moonlight fills the dell,”

Then baby Terence closed his eyes,
And Nora nestled down,

Whilst Teddy acorned to own surprise,
Yet clutched the good dame’s gown,

“ Whisht ! childer, surel hear thim now,
They're in the thatch above ;

They’re all a wonderin' whin or how
They’ll take each little love.”

““ Come, Teddy, let me how!d you, dear:
Wee Nora is asleep,

An’ Terence be has no more fear,

He doesn’t look or peep.

Whisht ! Teddy, sure they're tapping now
Upon the cabin door?

Come close your lids me t uchal—wow !
They’ll soon be on the floor,”

“ Good people, get you gone to-night,
The childer are asleep,

An' only me and this rush light

A holy watching keep. :
Their futher, he’s in Bantry town,

To tend the fair and make

The price o’ maxl ere winter's frown
Must bring ug pain and ache.

Their mothrr died a year ago
(God reat her soul to-night )
She left me keening to and f1o,
Here in the peut fire’s light.”
Thue apnke an Irish woman old,
Before the hearth fire's blaze,
In accents of romance as told
In Erin’s ancient days.

Oh, land of faith and virtue tried !
Sweet Iale of sainted ground!
Where mirth and innocence allied,
Like thy trefoil leaven arafonnd,

You cannot fasten a two-thousand-
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THE EGG IN LENT.

Dainty, Novel and Appetizing Dishes for
the Fasting Season.

In courting the cost and preparing.
for the coming Lenten menus une of the
first placea i8 given by the provident
housekeeper to the economical and con
venient egg, and certainly no food has a
greater amount of nutriment according
toits size. A lresh egg weighing two
ounces, contains about the sane amaunt
o! nourishinent as an ounce of meat and
an ounce of bread. It is well supplied
with phoephorous as well sa sulphur,
thus making the egg one of our best
natural medicines,

From the earliest recorls we have in

cookery eggs have always been a favorite
food. The shepherds of Egypt cooked
their eggs without the aid of fire by
placing them in a sling andturning it
80 rapidly that the friction of the nir
keatea them to the exact point required
for use.
A boiled epg should be either soft
botled or hard enough for the yolk to
crumble to be easily digested. An au-
thority upon egg cooking siys that
boiled egga to be at their beat should not
be boiled at all. If desired hard they
should be kept in water just below the
boiling point for twenty minutes; for
soft eggs, put them in cold water, and
when the water reaches the boiling
pnint the egg should be taken out, and
1t will be found creamy and delicate.

When poaching eggs, to make them
into a ball shape, but one egg should be
cooked at a time. After the water begins
to boil rapidly stir 1t around until a
small circle is formed in the water, drop
the eg%J into the middle, and the motion
of the boiling water will form a circular
covering of white around the unbroken

)’011(: . .

Many light, easily prepared, and appe-
tizing dishes riay be made with bouled,
baked and poached eggs by the addition
of eheese, mushrooms, parsley tomatoes,
fish, herbs, sauces, and cataups as flavor-
ings, thus transforming them so that one
is alwaye receiving an agreeable snr-
prise.

A few hints may be helpful to the
housewife for the comiug fasting season.
Consommé or any clear soup 1s fre
quently served wicth a nicely poached
egg for each plate, dropped intothe soup
after it is in the tureen.

A LENTEN SOUP.

To make a Lenten egg soup, put one
quart of fresh milk, with & verv of an
onion, over the tire in a double boiler
Blend together one tablespoonful of bat-
ter with ascant spooniul of flour ; moist-
en this with a little of the hot milk
before stirring it into the boiling milk.
Season with salt and cayenne pepper.
Let the mixture boil up once and then
astrain into a heated tureen. Meanwhile
furnish as many eggs as are needed
place t.em on the Lop of the soup, and
scatter a little chopped parsley over the
whole. When serving this soup use
great care not to break the eggs.

FOR EGGS A LA PEGGY THURETON,

Place & frying pan over the fice and
partly fl1it with vincgar. When the
vinegar is boiling crack the eggs open
and drop their cuntents into the pan,
taking care not to break the yolks.
With & fork lightly toss the boiling
vinegar over the egg to cook the top; as
soon as the white 18 set take out the eggs
with a skimmer and place them apon a
dish that can be put in a hot oven,
Sprinkle them with salt and paper and
cover with a little erated cheese. Tlace
the dish in a hot oven for a few moments,
or long enough forthe chzese to mels,
and serve as soon as they are taken from
the oven.

TO MAKE SPANISH EGGS,

Put a generous teaspoonful of butter in
an earthen pie plate and place it over &
moderate fire; add to the butter a tea-
spoonful of chopped oniuns, the same
amount of chopped parsley, a table-
spoonful of chopped green pepper, and
salt snd pepper. When stirred well to-

ether break in four eggs, one at a time,
Eeeping the yolks whole. When they
are cooked upon one side turn them over
carefully, so us not to break the yolks,
and by the time the last oneis turnod
they should be done. Serve as soon Bs
possible in the dish they are cooked in.
Eggs cooked in this way will be found
delicious.

FOR COLUMBUS SALAD.

Roll one dozen eggs until hard; when
cold remove the shells and cut them
into halves crosswise and cut a little
piece from the large end to enable them
to stand alone. Carefully take out the
yolks and with & tork mash them fine;
add two or three tablespoonfuls of finely
mircel sardines. tongue. or ham; add &
little melted butter and scusun wigliny
with ealt, mustard, and pepper, and
moisten with a very little vinegar, or if
one has mayonnaise dressing at hand 1t
may be used in place of these seasonings.
Fill the empty whites with this mixture,

GREAT SAL ES provethe great

merit of Hood’s Sarsaparilla,

Hood’s Sarsaparille %ells becanse it

dollar education on & filty-cent Loy,

-accomplishes GREAT CURES,

pressing it in carefully so ss not to
break th cases; pus the two halvea to
gether and stand them upon a platter to
look like whole eggs; circle them with
a 'hick wreath of watercresses and serve.
Hard boiled eggs make a nice salad
by cutting them 1nto small pieces, add-
ing half 28 many cold builed potatoes as
there are eggs; cover them with a.
mayonnaise dressing and sacatter capers
and chopped parsley over the top

Frozen egg-nogy makes au excellent
dessert. To make it, beat the yolka of
four eggs with one tablespoonful of
brandy until they are very light, then

Cor. Latour 8t.

JAS. O'SHAUGHNESSY
DEALER IN CHOICE
Groceries, Wines,
Liquors, Provisions. etc,
86 VICTORIA SQR.

Montreal.
BELL TELEPHONE 2860.

add powdered sugar to make it quite
sweet, and balf a cup of Jamaica ram,
beating these thoroughly together before
adding three cups of milk and the
beaten whites of the eggs. Whip one
cup of cream very light and add the last
thing. Turn into a freezer and freeze
like ice cream.—N. Y. Sun.

TO MAKE CONVENT EGGS.

Byil half a dozen eges for ten minutes ;
then drop them into water to cool.
Chop one onion fine and put it in a fry-
inz pan with two ounces of butter.
Place the pan over the fire and stir until
the onion is cooked, but not colored;
then add two teaspoonfuls of flour and
mix well before adding gradunlly one
pint of milk. Season with a saltspoon-
tul of salt and one-quarter as much
cayenne pepper. Meanwhile remove
the shells frum the eggs and cut them in
half a dozen slices crosswise; put the
eggs into the sauce and as soon as they
are heated through turn the mixture
upon & hot platter on whick have been
placed aquares of buttered toast.

A very dainty and palatable way of
serving eggs for a Lenten luncheon is|.
thus: Butter the inside of pretty in-
dividual baking dishes, put in the bot-
tomn of them a layer of Bechamel sauce

~{ “wuisror's ?
HTBRISIHLE ]

PR e B e VUL el A

[BRISTOL'S

J

Sarsapariila
and
P PILI:S

The Greatest of all Liver,
Stonach and Blood Medicines.

A SPECIFIC FOR
Rheumatlsm, Gout and

Clronic Cowmplaints,

They Cleanse and Purify the.
Blood.

———rme-r

All Druggists and
General Dealers.

and aprinkle over the sauwce a little
grated cheese, drop upon this an egg,
taking care to have the yolk unbroken;
cover the egg with a layer of the sauce
and more grated cheese over the sauce;
put a tiny bit of buiter on the top and
place the dishes in a baking pan ina
hot oven for a few minutes or long
enough for the white of the egg to be-
come set. Serve at once.

Another delicious luncheon dish to be
served am a course of egg chops. To

CARROLL BROS.,

Registered Pactical Sanitarians,

Plumbers,Steam Fittors, Meial and
Slate Roofers.

795 ORAIG STREET, unesar Bi. Anfoine

Dreinage and Ventilation s specialty.
Charges moderate. Telephone 1834 .

make them boil five eggs hard, remove
the shells, rub the yolks through a aieve
and chop the whites, not muaking them
too fine, Put in adouble boiler over the
fire one cup of milk. Rub together one
tablespoonful of Lutter with two of flour,
add a peaten egg and mix a little of the
warm milk with this mixture before
stirring it into the boiling milk, season
with salt and pepper and stir it until it
is & thick, smooth mixture. Take from
the fire, and when the mixture is almost
cool stir in the prepared yolks and
whites, and a very little onion juice if
the flavor is liked. When cold enough
to handle mould in the shapc of chops,
using a tin mould, or they may be form-
ed with the hands. Roil the chopsaina
beaten egg and then in bread crnmbe,
and fry them a delicate brown. Stick a
sprig of pareley in the small end of the
chop, and arrange them in a row down
the centre ot & platter and turn the Be-
chamel saucearound, but not over them;
or French peas- may be arranged upon
the platter with the chops and the sauce
eerved with them from a separate dish.

DEVLIN & BRISSET,
fIDVOGAMES

“New- York Life” Building,
11 PLACE D'ARMES,

JOSEPH BBISOET, LL.L,

R00KS 806 & 807, TELEPEONE 2279
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DAVIS & LAWRENCE CO,, LTn.
Proprictors, MoNTREAL.

Palid in Mis Own Coin.

The worm has turned, and the Wis-
conein lawyer, who ia noted for hissharp
ractises, has been paid in his own coln.
e feels the more because the man who
“did” him was an ignorant foreign
farmer whom he had attempted toileece.
The farmer, in & fit of passion, had
murdered his wife, and, while in jail
awaiting his trial, the lawyer offered to
defend him, promising him that if the
granger would retain him as his counsel
he would guarantee him escape from
punishment; In return the farmer wie
to ded his farm to thedisciple of Black-
stone. .
The papers were signed, and the deed
coosummated, and the lawyer proceed
to make god his promises, Upon & pler
of insanity, he succeeded in getting his
client committed to the insane asylum.
Here the latter remained for & yesn
during which year the lawyer spent
quite a sum of money repairing fences-
and barns, and otherwise improving an
cultivating his newly-acquired property.
A fow weeks ago the tiller of the goil
was released us cured. Nosooner hadhe
regained his liberty than he msmutefl
legal proceedings tor:cover his property..
‘I'ne plea was that he was lnsane when
he asigned the deed transferring his fﬂ-l'gl:
and the lawyer, unable todispute this, by
virtue of the part he took in securing &
verdiet of insanity, was forced to relin-
quish the land. . -
The farmer is now putting to good use
the improvemeunts the lawyer made on
bis place—~-Chicago News.

—er e R e

¢ T have seen some pretty hard knocka.
in my time,” began the anvil, in riogiig.
tones, when the bellows interrupted bini,
‘ But think of the trouble I bave. Tltlere
isn’t & day that ['m not hard pressel to-
raise the wind.'—Cincinnali Enquirer.

BRODIE & HARVIE’S

Self-Raising Flour

13 THE BEST and the ONLY GENUINA

A Wholesome Tonic
Horsford’s awsm Phosphate

Strengthens the brain and nerves.

articls, Housekespersshould ask for it and s ¢
+ thattheygotit. Allotherssreimitacions. .
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