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Yes; I shall be one of those figures,
©f course. The Mother has always told
" me it whs my true vocation; ‘that peace
and leisure for reflection and concentra-
‘gion of mind were the greatest. earthly
blessings a woman could have. Ever since
‘a very small girl, I Jonged for the day
when I should be allowed to wear one

“of those pretty, trailing, white cashmere| P

~ dresses and long, pale blue veils, 1 have
looked forward to joining the Sisterhood
wf good women who alone have ever giv-
.#n me love and the protection of home.

' Nothing has happened to change my
jntentions, and they are mot changed.
Only, Pm not homesick any more, as ¥

to be in the feverish Paris days, or
on the Riviera, when we did very
but rush back and forth between
Carlo and Cap Martin, with Prince

Kalm and his friends.
go home and carry out the plans

e for all these years, but—I shall
o il jvelive—every single minute til

comes for me to say good-bye.to

k. thave liked to stay a month at

. iBellagio (with the wonderful garden of

_ }Berbelloni to explore from end to end),

'tins ‘two ~days that:we did

e gnoment. our start was

perfectly happy: at the

in the car again.
as to how we

s

wedge- | Have I been so
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&
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much

Aunt Kathryn or Bee-

red: cofice and rolls for

the terrace; and they
when Mr. Barrymore

‘T was ready s0

chy, that I or
myself*-alone of

exquisit; wherries, i
¢ibouchon rubies under a froth - of whip-
red cream, It was only eight o’cldck,
when we finished, and he said " there
would be time for one last stroll through
the divinest garden in Taly, if I cared for
it. Of course I did care, so we walked to-
gether up the rose-bordered path from the
sweet-smelling flower-zone to the pine-
Delt that culminates in the pirate’s cas-
dle.. 'While we stood looking down over
. the three arms of the lake in their glit-
L blue sleeves, a voice spoke i
~ “fis: “Ah, Miss Destrey, I've found you at
fast, Your cousin asked me to Jook for
. wyou, and bring you back as soon as Dos-
. gible, You are urgently wanted for some-
i what wes not’ confided to

troublesome

n of the hotel

a little

ichy end Sir Ralph were

‘funny nickname “the
‘several times), and as

‘gage,'

fore 1 was surprised by an equally sud-
den change this morning. It was hardly
to be defined in words, but it was very
noticeable. Even his way of looking at
me wa$ not the same. At Cap Martin
it used to be rather bold, as if 1.were the
kind of person who ought to be flattered
by any attention from a Prince Dalmar-
Kalm. Later,  if he glanced at
me at all it was with an odd ex-
ression, as if ‘he wished 'me to regret
something, 1 really couldn’t imagine what.
But now there was a sort of reverence in
his gaze and manner, as if I were a queen
and he were one of my courtiers. As I'm
not a queen and wouldn’t care to have
him for a courtier if T were, 1 wasn’t
pleased when he attempted to keep at
my side going down by the narrow path
up which Mr, Barrymore and I had walk-
ed together. He didn’t precisely thrust
Mzr. Barrymore out of the way, but seem-
ed to take it for granted, as it were by
right of his rank, that it was for him,
not the others to walk beside me.

I resented this, for to my mind it is
horribly caddish for a pemson to snub an-
other mot his equal in fortune; and as Mr.
Barrymore never ' pushes himself for
when people behave as if he were their
inferior, 1 determined to show unmista-
kably which man I valued more. - Conse-
quently, when the prince persisted.in keep-
ing at my shoulder, I turned and talked
over it to Mr. Barrymore following be-
hind. But on the terrace level with the
hotel he had to leave us, for the automo-
{bile was to be ehipped on board a cargo®
boat that eailed to Veremna some time
before ours. !

“Why are you always unkind to me?
unfortunate as to vex you
asked the Prince, when we

99

in any way?
were alone.

«] am neither kind for unkind,” I:re-
plied in a practical, dry sort of bome. it |
am going in now to see why they want
me.”

“Please don’t be in such a hurry,” said
thé Prince. “Perhaps I made Migs Bee-
chy’s message too urgent,. for 1 had eecen
you with the chauffeur; and I could not
bear that you should be alone with him.”

“Tt jg stupid to epeak of Mr. Barrymore
as the chauffeur,” I exclaimed in a rage.
“Amnd it’s not your affair, Prince, to con-
cern yourself with my actions.”

With that I darted into the long COrTi-
dor that opens from the terrace, and left
him furiously. tugging at his moustache, -

“Did you send the Prince to call me in,
Beechy?” I asked, after I had tapped at
ther door.

! to see the Prince and have
talk with him in the ganden a
few minutes ago,” waid ehe, “and 1 told
him i he saw you he might say we'd
be glad if you'd ocome. Mamimée’s in
such a stew finishing her packing, and it
would be mice i you'd help shut the dress-
mgdblg."

Aunt Kathryn hadn®t
seemied to me, during our
Bellagio. This morning she
ache, and though Fd h ehe would
walk down to the boat with the . Prince,
he decided to take the hotel omnibus, 80
I -was pestered with him once more. Bee-
having an argu-
ment of some sort (in which I heard that
Chauffeulier” occur
Mr. Barrymore had
gone shead with the car and our lug-
the Prince kept with me all the
way through the terraced garden, then
down the quaint street of steps past the
bright-colored silk shops, to the crowded
tittle quay. I ehould haye thought that
after my last words he would have avoid-
ed me, but apparently he hadn’t under-
etood that he was being snubbed. He

two -days at
“had a head-

even put himself out ‘to be nice to the|

black dog
dow mnow,
enly as he secretly debests it.

Tt ‘wae ecarcely half an hour’s aail to
Varenna, and ten minutes after landing
there, we were in the aar, bowling smooth-
ly along a charming road close by the
side of Lecco, the eastern arm of the tri-
ple lake of Como. - :

For a time we ran opposite the promon-

of Bellagio, with the white crescent

from Airole, which is my sha-

 of the Villa'Serbelloni conspicuous on the

BUSY! BUSY! BUSY!

| hard-hearted nurees

7
beer herself, “it |’

and detests the Prince as OD-

wooded hillside. Near ue Was an

darkly
ich burrowed

electric mﬂmy W

ecenery of Lecco more wild and mgged
than ' that of Como with ite many villas,
each one of which might have been e
Melnotte's. Villages were aparsely scat-
tered on the sides of high, eheer moun-
taing which reared their bare shoulders
up to a sky of pure ultramarine, but Lec-
co itself wasffbis and not picturesque, tak-
ing an air of up-t T
«i‘i railway station which connects this
magic land with the rest of Italy.

«1 ghouldn’c care to svop in this towm,”
said ‘Beechy, when Mr. Barrymore glowed
down before an imposing glam—frox_rted
hotel with gorgeous ornamentations of iron
%nd a wonderful gateway. “After what
we've come from, Lecco does look unro-
mantic and prosaic, though 1 daresay this
hotel is nice and will give us a good
lunch.” '

“Nevertheless it's the Promessi Sposi
country,” answered Mr. Barrymore.

«What'e that?” asked Beechy and Aunt
Kathryn together. But I knew; for in
the garret at home there’s an old, old. coPy
of “The Betrothed,” which is Manzoni's k
Promessi Sposi in English, and 1 found
and read it when I was & small ginl. 1t
was very long, and, perhaps 1 ghould tind
it a little dull now though 1 hope mot, for
I loved it then, reading in delicious se-
crécy and stealth, because the Sisterhood
doesn’t allow youthful pupils to batten on
love stories, no matter how old-fashioned.
I hadn’t thought of the book for yeare;
but evidently its story had been lying all
this time carefully put @way in a parcel,
gathéring dust' on some forgotten shelf
in my brain, for down it tumbled at- the
mention of the name. As Mr. Barrymore
explained to Aunt Kathryn that this was
the country of I Promessi Spossi because
the scenes of (Manzoni's romance had been
leid in the neighborhood, I could see as
plainly as if they lay before my eyes the
queint woodcuts representing the beauti-
ful - heroine, Lucia, her lover, Renzo, and
the wicked Prince Innominato. i

Nevertheless I took some credit to my-
gelf for remembering the old book so well,
and fancied that there weren’t many other
travellers. nowadays who would have 1it.
But pride usually goes before a fall, as
tell” vain little girls
who have come to grief in their prettiest
dresses; and. at.lunch it appeared that the
fmmblest, most youthful waiter at LeccO
knew more about the classic romance of
the country than I did. Indeed, not a
chakacter in the book that wasn’t well re-
presented in 2 picture on the wall or la
painted post-card, and all seemed at least
‘as real to the people of Lecco.as any of
their modern fellow-citizens.’ :

The landlord was so shocked at the idea
of our going on without driving a few kilo-
metres to Acquate, the village wihere Ren-
70 and Lucia had lived, and visiting the
wayside shrine where Don - Roderigo ac-
costed Lucia, that Aunt Kathryn, was
fired with a desire to go, though . the
Prince (who had come the same Wway we
had) would have dissuaded her by sayng
there was nothing worth seeing. '3 be
Heve you dom’t approve of stories about
wicked Princes Innominate,” said
Beechy, ‘‘and that's why you don’t want
us, to go. You're afraid we'll get suspici-

“ous if Wé know. too much about them.”’

After that epeech the Prince didn’t object
any more, and even went with us'in his
car, when we had rounded off our lunch
with the Robiolo cheese of the country.

1t was a short drive o Lucia’s village;
we! could have walked in less than an
hour, but that wouldn’t have pleased Aunt
Kathryn. Appropriately, we passed a
statue of Manzoni on the way—a delight-
ful Manzoni seated ~comfortably - on & a
monument (with sculptured medadjons

from scenes in his books) almost within

sight of the road to Acquate, and quite
within sight of Monte Resegno, where
the castle of wicked: Innominato = still
stands. 'Then no sooner had we turned
into the marrow road leading up to the
httle mountain hamlet than our intentions
became 'the property of every passer-by,
every peasant, every worker from the wire
factories. ;

(To be continued).
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That's what we were Saturday, opening day of our Grand Removal Sale at our

Branch Store, 702 Main St
are sure to come when the

reet, and we expect to be

busy all week, for the people

news is spread about the bargains we are giving at this
sale. None but honest clothing is sold, and all reductions are genuine.

When you take into consideration the fact that our regular prices are undeniably

lower than those of any other store in Saint John, you can readily understand what

great bargains there are at the reduced prices.

We can't enumerate the articles' reduce

price — we can at least but

Men’s $ 5.00 Overcoats Reduced

. 's  8.00 Overcoats Reduced
12.00 Overcoats Reduced

6.00 Ulsters Reduced to

3.75 Reefers Reduced to

6.00 Suits Reduced to -
8.00 Suits Reduced to -
12.00 Suits Reduced to -
ls.wsummm 10 -

2.00 Trousers Reduced to
Sale continus all this week at our Branch Store, 70

SCOVIL BROS. @ CO.

Open Evenings.

to
to
to

- $3.50
5.85
185
4.38
2.98
4.85
5.85
385
9.85
Lo

Boys’

o-date amportance from |

STOP, WOMAN!

That in-address-
ing Mrs. Pinkham
you are ' confiding
your private ills to &
‘Wwoman — & Woman
whose experience with
womeg's diseases covers
8 many years.
m Pinkham is the
daughter-in-law of Lydia
E. Pinkham and for
many years under her
direction, and since
her decease, she .
has been advising |
gick’ women free /
of charge.
Many women
guffer in silence .
and drift alon% from bad to worse, know-
ing full well that they ought to have im-
podisw assistance, but 2 natural modesty
impels them to shrink from exposing
themselves to the questions and probable
examinations of even their family physi-
cian. Tt is unnecessary.’ ‘Without money
or price you can consult a woman whose
knotledge from dctual experience is
grea : e

Mrs. Pinkham’s Standing Invitation.

Women suffering from any . form of
female weakness are invited to promptly
communicate with Mrs. Pin t

a
opened, read and and answered . b
women only. A woman can fréely N‘E
of her private illness to & woman ; th
has been established the eternal confi-
dence between Mra. Pinkham #and the
women of America which has never
broken. Out of the vast volume of ex-
8 to draw_from,
. asible that she has
gained the very knowledge that will help
your case. She asks no ing in returmn
except your good-will, and her advice
has relieved thousands.  Surely any
womadn, rich or r, i8 very foolish if
she does not e ‘advantage of ‘this
generous offer of assistance.
1f you aré ill, don’t hesitate to-get a
bottle of Lydia E. Pinkham’s Vegetable
glgm \mdL at oﬁoe, ;.nd‘ wriheaers.
nkham, Lynn, Mass., for special vice..
When & medicine has been ‘successful
in restoring, to health so many women,
you cannot well say iwithout ing it
T do not believe it will heip me."

GRIDDLE CAKESFOR
SHROVE TUESDAY

All letters are received,

'l

perience. which she
it is more than

The custom of having & pan cake sup-
per, on the eve of Ash Wednesday is mo
longer confined to: New England. This
old-fashioned treat has hecome a feature
of the last day before Lent in every
‘household where the family are fond of
hot cakes straight from_ the griddle, Af
the first of these suppers, however, only
buckwheat cakes were served. Now, any
kind of a batter that can be cooked on a
griddle forms a part of. the meal, and the
more unusual the cakes the more do they
have to be brought  steaming from the
kitchen. Plenty of sweet. butter and a
goodly supply of the 'best molasses, map-

cakes whatever they may be.

- THREE*SPLENDID’ENGLISH
RECEIPTS.

Pancake-Scones—Pit six ounces of flour
into a basin, add e -pinch of salt. and
break in one egg. Make a very stiff bat-
ter with sweet milk; to which rennet has
been added, or use sour milk and cream.
Grease the griddle with butter or{ melt a
small piece of butter-in the smallest size
omelet pan and put in the batter to the
thickness of an inch. Fry on both sides.
Drain on a blotting ipaper. When ready
to serve heat through thoroughly spread
butter. between and ipile one on top of
another in a hop muffia dish.

Singing Hinnéys or Griddle Cakes—
Mix - one teacupful of currants with one
pound of flour, a pinch of .salt and omne
teaspoonful of baking powder. Rub in
three-quarters’ of a pound of butter, cut-
ting it first in large, thin flakes, Moisten
| very slightly with ‘milk.Roll out one way
on a floured board to the thickness of
half an inch. Cut into squares and bake
on a griddle which has been thoroughly
heated and well -greased. Turn until
brown on both sides, Then draw the
griddle to one side’ of the stove and let
the cakes cook through. Split through
the gentre without crumbling, insert but-
ter and serve at once piled one on an-
other in a hot dish. |

Brownie Cakes—Mix onehalf .a pound

of oatmeal, one-half a pound of flour, one
rounding tablespoonful of sugar and three
teaspoonfuls of baking powder. Beat one
egg thoroughly and add to the mixture
after . rubbing. in three rounding table-
spoonfuls of butter. ‘Add enough milk to
make into a rather,, moist_dough, Roll
out lightly half an inch thick. Cut into
round cakes, brush over with beaten egg
and cook on a griddle.
Corn Griddle Cakes—Separate three
eggs and beat the yols. To the latter
add two cups of milk. Sift together one
pint of flour’ and one rounding teaspoon-
ful of baking powder. To this add half
a can of corn, from which the juice has
been strained, the egg and milk mixture
and finally the flour. Beat together
thoroughly and put in gradually, one table
spoonful of meltéd butter. Now stir in
the well-beaten whites of the eggs. Bake
on a griddle and serve piping hot.

Scotch Scones—Sift one amd one‘half
pints of flour into a bowl and add one
level teaspoonful of bicarbonate of soda.
Sift these together four times. Make a
groove in the middle of the flour and pour
in two cups of thick sour buttermilk. Mix

le sugar, or melted sugar accompany the|.

.| erigton this evening. Hi
at the capital tomorrow

d,— our whole stock being reduced in
point out some striking average savings, as for example:

Boys' Ulsters-were $4.00 Reduced to - $2.68
Boys' Reefers were $3.00 Reduced to -
Boys’ Overcoats were

Boys' Overcoats were

Boys” 3-Piece Suits were
3-Piece Suits were
Boys" Norfolk Suits were $2 50 Reduced to 1.89
Boys’ Sailor Suits were
Boys’ Sailor Suits were
Boys' Pleated Suits were $1.50 Reduced to 119

3 Main Street.

baking powder and one pinch of sadt.}‘
Blend these slowly with one quant of milk,
ortﬂiemmaqmanﬁtyofbﬁ.lfmﬂkamdhaﬂi
watér, and add ome :teacupful of meltéd
lard.; Wheén petrfectly smooth cook on an
iron griddle until each side is a golden
brown.

Rice Griddle Cakes—Put onehalf pound
of thoroughly cleaned rice into a eauce-
pan, cover with water and boil to a mush,
adding more water when necessary, A€
soon as, the rice is cooked allow it to 0001.1
Then to half the quantity of rice add one|
cup of cream, four eggs, a pinch of salt'
and a grating of nutmeg. Mix into these |
ingredients one-quarter of a pound of}
melted: butter and add sufficient to make |
a thick batter, Fry on a hot griddle and |
serve,

German Apple Cakes — Mix two tea-
spoonfuls of flour with a pinch of salt.|
Mix in the yolks of four eggs and Mthe !
~whites of two, beating them separately.
Now break into thie the corner of & cake|
of yeast, cover, and stand eway to rice.
Peel four apples, remove all trace of the
cores and chop very fine. Add the apple !
very gradually to the mixture because dif- |
ferent apples lave more or less moisture, |
and too much apple is liable to break the |
cake. Bake on a hot griddle in thick!
cakes and eerve hot with powdered sugar, |

New England Pancakes — ‘Stir gradu- |
ally into two cups of cream five table- !
apoonfuls of sifted flour. Whip the yolks |
of seven fresh eggs and the whites of
four, and season with one teaspoonful of
galt. Pour these into the flour and beat|
until emooth. Heat one tablespoonful of
butter in a frying-pan and put in a tihin
layer of batter. When brown on the un-
der side, turn and brown on the opposite
cide. Roll and serve with powdered su-
gar and cinnamon.

Flannel Cakes — Rub together one
tablespoonful of butter and one table-
apoontul of sugar. Stir in the welldbeaten
yolks and whites of two eggs. “Thicken
With two cupfuls of flour in which one
teaspoonful of baking powder has been
ifted. Make a thin batter with eweeb
milk, and cook on a steaming griddle.
\Buckwheat Cakes of 0ld-Fashioned
Times—Pour over one cupful of yellow
meal, one quart of boiling milk -and add
one-half ' teaspoonful of salt. .As soon asé
cold add o:ne—q1mrt§r of a cake: ofs com-
pressed yeast, -and emough buckwheat
flour to make a soft batter. Beat well
together and allow the mixture to rise
over night. When ready to cook, stir_in
one tablespoonful of the best molassés and
one tablespoonful of soda. These cakes
can be made in the morning, using one
teaspoonful of baking powder ‘instead of
the yeast, '
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Hope to Have Supply at Fredericton
Through Wednesday — Attorney=
General on Budget Tonight.

N ’ \
There has been some speculation as to
the probable length/of the present seseion
of 'thelegislature. Premier Tweedie said
yesterday he expected the house would
Hise about March 21. "He hoped, he add-
ed, to have supply. through by Wednesday
next; the'compulsory education bill would
then be taken up, to

crown timber lands and forestry.

The premier will remain in the city to-
day on. business.and will return to Fred-
e will be joined
by his sons, T\
M. Tweedie and ‘J. L. Tweedie, who are
at present in Montreal on-their way home
from British Columbia.

The attorney general will speak tonight
on the budget when the debate is Te-
sumed .

CHAINED TO A CORPSE -

o .

Doleful Punishment of the Anci-
ents Duplicated in our Modern
Life.

\

P e

The Romans used to punish a murdegr-
er by chaining to his body the corpse O
his victim, Wherever he went he dragged
behind him the debris of his crime, the
eleazy cadaver, revolting thing that was
once a man.

Bvery day you  see people dragging

around with them the corpse of their
gins. They can’t get away from them.
And many of them have become 0 inti-
mate with these-corpses that they become
corpses themselves. The misery of these
poor unfortunates has become constitu-
tional with them. It fits them like an
old shoe. They have become accustomed |
te it.
” And there are thousands of humans who-
are walking the earth today with corpees
attached to them—dyspepiic stomaghs they
can’t get rid of. They have to get along
the best they can with the stomachs they
bave. And the owners. of said dyspeptic
stomachs ‘are to be found in every walk
of life, suffering from some form of in-
digestion, first cousin to dyspepsia.

They wear that forlorn appearance,
their energy is at zero, Dothing interests
them, and they interest no one, their faces
are shrunk, their nerves are wilted and
their shoulders' sag. Are you one of the
myri who dandle and gratify their pa-
lates, at the saorifice of their stomachs?
Are you one of those who allow their
senses to run . riot, eating too much,
drinking too much, eating at the wrong
time, eating the halfcooked, the queer
and the impossible?

Are you' bloated. after eating, and ima-
gine that it is your food that fills you?
Do you have nausea when you look upon '&
this or that, rebel at one thing and bej
hungry for it, too, at the same time? And |
have you got a whole lot of other things|
the matter with your stomach that you
know about but nobody else does, and

| in the flour quickly and carefully until a
| soft bread dough is formed. Roll out on a
| floured board and knead lightly and rapid-
ly. Spread out to an inch in thickness
and cut into econes with a round cake-
cutter. Rub the griddle with a little suet
and cook the econes slowly for five min-
| utes on one side and five minutes on the
other side. They should be thoroughly
done and nicely browned on both sides.

Chestnut Oakes—Boil one quart of chest-
nute and when done scoop out the inside.
| To this chegtnut meat add half a teaspoon-
{ ful of salt, two egge well beaten, and half
| a cup of milk. Stir all together thorough-
ly and add six tablespoonfuls of pastry
flour. Cook elowly on a lightly greased
griddle, dropping the mixture spoonful by
spoonful.

Ohestnut Bread—To the yolks of two
eggs add half a cup of milk and mix to-
gether. Now add two-thirds of a cupful
of chestnut meat and'stand in a cool place
over night, well covered. When ready to
use, mix in the whites of the eggs well
beaten, one level teaspoonful of baking
powder and a half teaspoonful of salt.
Oook in/ thin cakes on a griddle.

Comyneal Butter Cakes—Mix together
one pgund of cornmeal with one-half
pound of wheat flour, one teaspoonful of

i

1.00

.25 Reduced to

.50 Reduced to

g.sn Reduced to 2.85
.00 Reduced to 3.85

00 Reduced to  1.39
25 Reduced to .89

“process of digestion,

can’t explain? If so, you have dyspep-
sia, real dyspepsia. And the chances are
you have had it a Jong time. -

Your stomach is overworked, abused,
fagged out. The gastric and digestive
juices are weak, the muscles of the stom-
ach are jaded, and the whole business
needs new life. It needs something which |
will take hold of the food as it comes ind
and do the digesting, and let your stomach
take a rest.

Stuart’s Dyspepsia Tablets do that very
thing. They contain a most powerful in-
gredient which helps the stomach in the|
cures dyspepsia, €our)
stomach, indigestion, heart-burn, eructa-}
tions, acidity or fermentation.. They in-
vigorate the gbomach, increase the flow of
gastric. juice, -and do two-thirds of what
the stomach would have to do without
them. That gives the stomach some rest,
and a chance to get right again.

You will feel the change first in your
mind and heart and then over your whole
body. You'll feel rosy and sweet. That’s
the object. You ' can get these effective
little tablets almost anywhere on earth
for 50c. a package.

Stuart’s Dyspepeia Tablets is the name.

R. D. Richardson, of Chipman, was Teg-

istered at the Royal Saturday.

be followed by the|,
liquor license bill and the bill relating to

Vin Mariani
IS

A multitude

of so-called “Coca-Wines” are yearly

dished out on this market, which are, nothing else than
a simple admixture of cocaine with ordinary wine.

VIN MARIANI, the world-renowned
O SSSSETESHESENSSCHSES

tonic, is a

preparation of an agreeable and wholeséme French

wine, especially selected because

of ite peculiar distinc-

tive qualities and ERYTHROXYLON COCA, the medi-
cinal qualities of which are well known to the medical

profession.

BEWARE of cheap alooholic stimulants

:sold’u

tonies, as they often contain déleterous ingredients
whieh will harm your health. ;

All Druggists

THAT STAB-LIKE
PAIN IN THE SMALL
OF THE BACK COMES
FROM THE KIDNEYS

AND CAN-BE CURED BY

DOAN'S
KIDNEY PILLS

Tt is not the back that is aching, but the
kidneys which are_ situated bemeath ihe
sl of the back.

;Heufor#, dull pain in the back, or sharp,
quick twinges, are warnings of sick kidneys
~warnings of kidney trouble. Flasters

bad back, for

and liniments will not oure &
they cannot reach ‘the kidneys whioh cause |
it. ‘Doan’s Kidney Pills reach the kidnoxu.
Thet is what they are for snd tha y.
8o, if you would 'be free from ache,
swelling of the frequent
or suppresssd urine, inful sensation
when urinating, specks ﬁ? before the
syes, frequent thirst, brick-dust deposid
in the urine, or anything wrong vi?kt.ho
urinary organs or ladder, you mus n{
kid olp them to worl
: Lo fush, off all the
impurities.
ey Pills are made from the
purest roots .n! herbs, and havea remark-
sble healing and toning effect on the kid-
Mrs. Barling, 26 Locometive Street,
Hamilton, Ont., writ€, * been
troubled | considerably with my kidneys,
ulin::luny remodies, but finding no relief.
It Doan’s Kidney Pills snd found

them to act directly om ti,t.o kindeys, and
thres boxes for

Prios 50, cante
TOR et 2t Kidney Pill

1.25, all dealers or The
. Toronto, Ont. ’

BE TEMPERANCE

Dosn

Rev. Mr. Taylor Takes lssue With

Some Present Plans.
] ki
Rev. W. A. Taylor delivered an address
at the temperance meeting in Union Hall
yesterday afternoon. He took issue with
the temperance movement in asking legié-

lation which, he declared, is not worth
anything when secured. He holds that the
only way to advance any moral reform 1s
by individual effort. The ° highly moral

man as well as the drunkard in the gutter oo
ting intluence for the passing of an

glands in reed of the regeneid
of Jesus Christ, he eays, and the temper-
ance taught in the

abstinence from any one sin but self-con-
coNevne ron ~ GANGER,

can be used in your own. home
it. Send - 6igts
Stott & Jury/

¢| trol in all directions.

Painless,
without ' anyone ' knowing
(stamps) for particulars.
Bowmanville, Ont.

Brltj.sh Disaster in Nigaria Con-

firmed. : »
Tondon, Feb. 25—The colonial office to-
day received advices confirming. the re-
cent disaster to the British troops.near
Sokoto, Northern Nigeria.  Three officers

o

and 25 natives were killed through their

The British garrison at Sokoto is reported

‘safe. :

Get My Free Book — Rheumatism
¥t tells about Rheumatism, about the causes, the
way to live to avoid and free the system of rheu-

ven in desperate cases—with

matic poi n

DR. SHOOP'S RHEUMATIC
s, TABLETS o2i

Druggists.
ATIANTICTITY, W)

e

" CHALFONTE
On the Besch. Fireprooks
Always Open.,
THE LEEDS COMPANY,

T COAL

EveryWhet&

PACHIC

Steamsinp

CANADIAN

\lantic Service

From Liverpool From St. John, N. B.

Feb. 18...«..LAKE CHAMPLAIN ,Mar. §°
Feb. 27......LAKE ERIB., . . .Mar. 11
Mar. 13. LAKE MANITOBA . .Mar. 31
Mar. 27 CHAMPLAIN .Apr. 14
Apr. 1 U ADE W

FIRST CABIN.—To Liverpool, $47.50
::d $50 and upwards, according to steam-

"

SECMOM TrlpAgl:!m at reduced rates.
ND CABIN.—To Liverpool, - H
Ia_lgldlon. $42.50, 2 5.
THIRD CLASS.—To Liverpool, London
Glasgow, =~ Belfast, Londonderry, and:
Queenstown,  $26.50. From . LI 5
ndon or Londonderry to St John, $27.80.
To and from all other points at equally
low rates. . L

ST, JOHN TO LONDON.

g S. Lake Michigan, Mar. 13. Third
Class onl

Y.

Sis.onLla.ke Michigan, Mar. 13, Third-classg
? y. o : e
'§.S Montrose, April 7, Second-class only.§

Rates same as via Ll

verpool. %
ﬂ;‘or Tickets and further informationap- j

5

3

to B
W. H. 0. MACKAY, St. John, N. B.
' or write. : -

F. R PERRY, D. P. A, G. PI R.,
#t. John, N. B. :

NADIAN 12
PACIFIC

LOW RATE

Second-class tickets on sale daily, Feb.
1519 to April 7tN, 1908, inclusive, from"
st. Jobn, N. B., :

t

g
o)

To Vancouver, B. Cocoopr

Victorls, B. O.. cesee oo
New Westminster, B.C..
Wash

ortiand, OT@, ..cco oo &
To Nelson, B. Grivees ae

; B U s oo we 08’

Trail C.
Rossland B.

§56-40
oy 3 0 i ~-'53‘-90

prvporﬂon\ﬁa Rates from and to other
points, Also rates to
ADO, 3
CALIFORNIA.

Call on W. H. C. MACKAY, 8t. Jobn,
N B, ‘or write is ¥. R. PERRY, D.PA,
C.P.R., St. John, N, B. ! ¢
N sl

OTICE 1S “HEREBY GIVEN that. the !

New Testament is 10t g¢ the streets

horses bolting and breaking the squar€. |,

|
|

SRR,

Saint John Rallway Company will ap-
to the Legisiature, at its next sedsjon,
Act suthoriging the
¢ an’ agreement Wwith |
ohn relating to the repaire
and the removal of snow; also
as to the extension of the Saint Jobhn Rail-
way sysiem. The Company and City to have
the power to arrange for the payment of a
fixed punual a percentage of the
Company’s earnings in lieu of taxation.
The Company will also apply to have all
Acts repealed or amended ;so as they
are inconsistent with 50th Victoria, Chapter

.
January 3ist, 1903‘,
! Zel—1m.

Com

pany to' .
City of Saiat J

BLDON & McLBAN,
! . Boheltors.

HOTELS

ROYAL HOTEL,
41, 43 and 45 King Street,
ST. JOHN, N. B. - -
RAYMOND @ DOHERTY, Proprietors)
W. B. RAYMOND. IBRT

VICTORIA HOTEL,
King Street, St. john, N:Ba :

ern Improvements. :
D. W. MoCORMIOE. Prop.

ABERDEEN HOTEL.

Home-like and atiractive.
bouse. Newly fursished and
ovated. Contral

to an

the from
Coach in attendance at
Rates $1 to $L50 per day.

e

18-20-23 Queen St., near Prince wm. \

A. C. NORTHORP, Proprietor

You can feel safe with a
full coal bin.

Besides the large stock of Hard Coal now
on hand, Gibbon & Co. have landing a 600
ton cargo of best American Lehigh in Stove
and Chestnut sizes.

Gibbon & Co. also have Scotch Anthracite
in Chestnut, Nut and Jumbo sizes arriving
each week from Scotland by steamer.

Almost every train on the I. C. R. brings
some cars of coal for Gibbon & Co. from
Broad Cove mines, Pictou mines and Jog-
gins mines, and carloads are also arriving
daily from Gibbon & Co’s own Winter Port
mines in Queens Co.. M. B.

Strike or no strike, get your coal from

J. S. GIBBON & CO.. '
Tel. 676

Scotch and American
Anthracite.

Fresh Mined Acadia Pictou arriving daily.
Dry Hard and Soft Wood sawed and split.
Best Quality of Charcoal always in stock.
s
GEORGE DICK, ¥eorof Germat
! Footof Germain St
Telepohne 1116

i

The DUFFERIN.
E. LeROT WILLIS, Prop.
KING SQUARE,

“CLIETON HOUSE,

74 Primcess Street and
141 and 143 Germain Street,

ST JOHN N.B..
W. ALLAN BLACK, Proprietor.

NEW VICTORIA.

trom the ocountry I
ent rooms and accom
modation at this Hol moderate ratus.
Modern convenien: Ovsrlooks bharbor. O:
street car line. Within easy reach of busl:
ness contre. s

248 and 258 Prince/ Willlam Strees
ST. JORN, N. B.
6COSKERY,

Jo e W

{




