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U/OflW apd ^ ШЩ. when it will be found that sufficient syrup 
will hare formed to stake the addition of 
water année *-»ry. When ready to make 
the preserve* li t the peaches out into a 

■ separate dish, m- the syrup well, as, a 
I never could understand why, when a at front and sides, without the ever present I quantity ol sugar will hare settled іц the 

fashion which b«. been so hideous ii itself, godet plaits. When the appearance of bottom of the pan, and if neceaaary rinse 
and so utterly unbecoming to all who being worn over a petticoat, is desired, a the sugar out with hall a tescup ol boiling 
adapted it, as to be a joke to sucoeeding box plait on each side of the front breadth | water. Turn the syrup into the preaerv- 
generations has dually gone out, and be- gives the desired effect. The sleeves have >ng kettle, and when it boils up well, skim, 
come deservedly obselete, some one with I puds below the shoulders, and a much “d put in the peaches, being careful not 
more leisure thin sense should spend frilled fichu is worn with many of them, «о crowd them by patting too many in the 
valu ible time ш trying to revive it; some- early as it is, the general style of the new I kettle at onoe. Boil for twenty minutes 
how it mikes one think of the time honor- autumn goods has been pretty well defined “d Hit out carefully with a wire spoon U 
ed newspaper remark, that the fool-killer the edict being that popularity will be possible. Put tham directly into the j ire 
is not attending to: bis duties properly, pretty evenly divided between materials filling each a litUe more thin hall full, pour 
We have all ol us wondered* how our I showing the mohair and alpaca brilliancy Iin the syrup until quite full, and 
mothers and grandmothers ever consented I of surface and those which are crinkled like down while hot.
to diefigur# themselves in the days ol their crepon. In silks, I am afraid that the day For canning peaches make a syrup, el- 
youth, with the plain binds of hair they of the soit surah weave is over for the pre- Io»‘ng one and one-half pounds ol sugar 
wore smoothed down over their ears, hid- sent, all the newest silks being of the «nd-hilf pint of water to every three 
iag the prettiest part ol their laces, and tafleta variety, closely woven, glossy and pounds of fruit. Peel the peaches and lay 
detracting from their charms to an extent crisp. It is predicted thit the day of the in °old water to keep them from discolor- 
no modern belle would ever endure. I round fancy waist is over, and the death in8 un,il wanted, л hen the syrnp is boil-

fettle did we dream that even in oar I knell of the fall blouse has rang. .1 am mg put the fruit in, taking care not to 
own day some misguided person would not sorry for the downfall of the blouse, cro*d, and cook five minutes, 
actually try to revive that horror of ye because I think it

nle IIISchoolk
During the Holidays the Boys 

and Girls have worn out all their 
old Shoes and are now ready fo 
a fresh supply for school. We 
have just the lines required.

WATERBURY 
& RISING.Shoeàâ^ Good Fitting,

Serviceable Shoes,
61 King, 

212 Union.

L a pair for every boy in the city.Wrapper.
phen, N. B. 1
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^^ t̂TOn’est and Bast.”—Dr. a«tr™ и-uson, f.jl 'е^ешог'of "s«dih -•

Fry’s PURE
CONCENTRATED

remove care-
wae a mistake, and I I *®Ny “d place in j ire. Pour the hot syrup 

olden times, but I am very glad to say I could never understand its popularity. It over the irait and seal. Ujc self-sealing 
that the effort has so tar met with the die- was becoming to a very few figures of the J1™' 
couragement it deserved, the woman of the eylphlike variety, but a perfect disfigure- 
period having too much good sense, and ment to the average and the fancy
good taste to destroy her comelinessjtby waist (is quite another matter and І чаал®.^Çhee and put them into a

porcelain-lined kettle in the proportion of

П 1199

Ж
To make peach marmalade : Peel and

COCOAhiding her ears, the beautiful natural line lancy we shall not let it go without
in whieh the hair growl on the temples, a vigorous protest. At the very worst it °°Г ча1^' of fru,t t0 * geDerous pint of
in most cases, as well as the temples them- will take at least a year to i fleet such a w,ter" ty0,er еші cook forty-fivs miou- 
eelvea. So I think we may safely consign revolution, as the downfall ol the fancy 16,1 * j *dd Vго 'iulrt’ of gradated

‘ F ■•■з^’Ьг'.г-їгі:
In speaking list week of the extremse to I Antoinette styles looks more like the doom , ™e-4“rte” of “ hour- Ju,t before 

which the wide skirts are carried, I forgot of the separate bodice and skirt, than anv "J® em Г°Ш . flre ,dd tlie І **ce ol 
t» mention tbit akirte are actually worn in fashion yet, became it wonld take a very "J.™™1, . urn into glasses, and when
New York by the u’tra fashionable, which vivid imagination to picture the lair queen C° cover-
«tart from a twenty inch belt, and aetuiUy wearing the iriUed and flounced fichu ol I To mske brandy peaches : Select firm
spread ont to 27 leet at the loot ; It seems which she was і o lend, tied over a blouse bnt ripe frail ; peel and boil in a weak 
incredible bnt it is a fact, and also [that wiist ; but may the day be far distant—Isr syrnp nntil a lork can be stuck into them 
eomeof the skirt» really miasnre ten*yards enough to allow os at least time to wear easily. Tike the fruit out, drain and pnt 
or SO feet, around the hem; and this in out all our pretty skirts, and the blouses in j its. Hive ready a rich, hot syrup 
«pile of the fact that a five gored skirt which do not match, bnt on which we have made with three pounds of sugar and a 
measuring four, or four and a half yards expended so mu ih time, and thought. I halt pint ol water, and fill the jsrs 
around the loot is wide enough 1er anyone wonder why it is that the fashion anthori- taining the irait with eqail parti ol the 
to wear with comlort, and when it gets be" tie» never can let wdlenough alone, hot no | syrup and white brandy. Cover at once, 
yond that width it ія simply an eccentricity tooner have they evoked a really pretty and 
and of no benefit to anyone. I should be sensible fashion which takes with
very sorry myself to go back to the sheath body than they search their brains to de- I the following manner : Boil together three
skirts of three years ago, with their пшег- vise something entirely different which will pounds of sugar, three pints of vinegar,
able trick of catching around your feet as supersede it. 
you walked, and almost tripping you up at
every step; an! their still more disagree- Woolen goods in canvas wear, very soft, I them with a cloth to remove the fuzz
able way of getting sagged at the knee al- and rich looking, and also very open, are Stick two or three cloves in each peach
most as sadly as men’s trousers-but I do being imported, to be used as a sort of and put them in the hot syrup and cook
dislike to see good material wasted, and I relief from the crepon fabrics ; and will be slowly for ten minutes. Turn into a stone
confess that I look longingly back to the made up with velvet.
winter, only three years ago, when I made Once more the rumorbas been ie. I lowing day throw off the liquid, heat, and 
myself an entire dress, well cut, an! in vised that the big sleeve has reached the turn over the fruit again, 
the height of fashhn in every respect, out zenith of its popnlarity and will soon foi- Peach meringue pie is delicious, and is 
of three yards of 46 inch blue serge, low the blouse, into the limbo of obscurity made thus : L:.ne a deep earthen plate
There were seven yards in my last gown and but the intelligent observer who reads this with a rich P‘e crust which has been rolled
except the ^comforting knowledge of being prophecy for the twentieth time hieth her- | ver7 th‘n* ^eeI end slice enough peaches 
in the front rank of fashion, I really can- self to her wardrobe, gazes upon her
not see that I have much to show for the est dress an і after counting the seams in I over them. Crack half a dozen of the 
extra expense. the sleeves to assure herself that they con- P040*1 stones and take out the meat,

Although summer is nearly over with us. tain three widths shereturneth to the fash- I blanch, chop fine, and scatter among the 
•“The Sidewalks of New York” are still ion article with an easy mind, and
thronged with a bewildering variety of lui smile, as one who has had experience I mer*°gue use the whites of two eggs beaten 
elaborate summer novelties. Tge weather | of the ways of fashion writers, and is not |to * 8t*^ froth and two tableepoonfule of

sugar. Spread over the peaches j and re-
costumes will scarcely be thought of be- I The redingote of 1880, whatever that may | turn to *he oven and brown lightly.
fore next month. be, is one of the most fashionable of autumn --------

But as the end ot the aumner approach- garments. I conless thst I would like to Pe,ch folm ■» 1 delicate dessert, and A lavo.-ite New England delicacy is ell­
es the materials, though still cool and fresh see one before attempting a very elaborate m*7 be ra,d® *re«h or canned irait. ed peach fritters. M ike a batter ol 
looking are scarcely as transparent and des:ription ol the new favorite, but I know Soli b,lf » box ol gelatine in half a cup quart of fljnr, ona cup of lukewarm milk 
gauzy, as they were last month. A very they have a long Hated skirt, and it must of wlter 1or ,w0 bours. Boil * cup of and three-q larters ol a yeast cake dissolv-'
favorite costume and on a by which the dis- be wide as well as long, since it is worn I 8u8,r in 1 g™er®™ cup ol water ten mmu- ed in a little water. Sit to rise in a warn
tmctlyl ahi mablewjmin may be picked out over the dress and is nearly aa long as the te*' PI»M the pan containing the syrup pl»ce; this will take from four to five heure 
from a motely crowd of others fsirly, well skirt. It is made of taffeta silk, either in •nother P*“ ol boiling water and add to When light add to tljq mixture' three well-

dressed consiste of rough linen, mi de with plxin or shot; it is unlined, and finished the syrup sixlipe or a pint can ol peaches beaten eggs, two tablesooontulsof euvar a
very full skirt, the seams overlspped at the with a broad collar and revers tailor stitch- th,t blve been cat into em ill pieces, and piece of butter the sizs o‘ an egg and a little 
lootof the dress and fastened with three or ed ; or close lined with a contrasting color. cook ten minutes longer, stirring often to salt. Mix with the hands as vn„ would
four dull pearl buttons. The upper gar- Single width veiling is almost a thing of the mash the fruit Add the gelatine and ae raised biscuit Rro.k off .,i • ,
mentis a very box fronted reefer of the past, the veil ol the day being eo wide aa to »oon as dissolved take it from the fire and the dough and snre.d P'T\u
tame material, double-breaated, and fasten- form several folds under the chin. Black stir until it is cool. Add the beaten whites hsnd In ih« i 1 Ш wl*h the
ed with the peirl battons, and opening chiffon with white dots, or white with black of five eggs and stir until the mixture be- has been out in'hËlf'l *. РЄ1™ **'?
over a bloused whit, silk bodice, or.loose I are the favorite, fo, summer wear, but I g-"s to congeal. Turn into a mould and
fronted shirt waist, Ш some ol the very I think w'lite veil, should be put down by set away to harden. It is to he eaten wilh and 'eave on^he mould' T Î ! ^
striking plaids, so fashionable now. A legislation «possible, a the, .re almost "eeten.d cream. ҐГо Л Т 8 °“d,. 1° me

J sailor hat ol rough strew, with the brim impossible to see through, J muTt be vera _____ he second tune. When agam light ir,
* loaded with wild flowers, a chiffon veil hjd on the eyes. 8 ^ A very old hut always good dessert і, 0,'У ‘П ^ Ь“‘ The frit,e” «

tacked neatly under the chin, linen shoss, -------- peach batter padding. Use sonnd, ripe
and linen colored silk glove., finish a Lcos- <)„«, more the peach season i, with ns <rait’ ând P*®1 enoagh t0 611 the di»h re­
lume which, simple », it is. marks its I and the thought, of the careful housekeeper’ 4aired. Pllci”g the peaches close together, 
wearer at ones, as one of the inner circle, I turn thiriftily toward, preserves, sell seal- “d P°“r * b,U cap of water over them, 
as it were the creme de la creme. mg jlra and peach marmalade. If the m,*ie * b»t*er, mix together one pint

Many material» thit are not linen, re- housekeeper happens to be an American olflol,r' t*° tablespoonluls of sugar, asalt-
semhle it eo closely in color and weave that ,be caU, it-peach halter" hat it is about ,poo° ol “h> lnd tw° leaspoonful, 0,
it is difficult to tell the difference, linen ц,е same, aa far as the taate goes I don’t baking powder. Rnh through a sieve ini 
color being one of the popular tint, of tthe know of any fruit which can be utilized in Ш one cup milk “d ‘,0 1eU beaten 
day. Silver gray is anomer tavorite color, шюу delightful ways, », (ha peach ■ it ege’' 5tir antü * *maoth do"gb ■» formed 
which i, very effectively combined with „ „ot 0„iy one of (ha nice„, pre<e^ei snd add three tableepoonfule of melted 
bkeyf made, hat it can be need in a variety of *,atter- Poar • bii batter over the peaohea

A new seersucker, whick resembles the di,bes, and makes the most delicious des- “d b*ke or ,te,m" 11 ehl>',ld be eaten 
material we need to call «eersneker only mt №(] sapper dish when either frozen hot with 1 rich eine ,,uce-
in name, ha, been introduced very lately i„t0 ice cream made into a meringue or i, ------- -л л v
and is far prettier than the cotton crêpons | a sherbet. ® °Г Pesc*1 ibortoake is considered by many
with their crinkled strips, which we thought 
so lovely when they first came in. The

100 PRIZE MEDALS AWARDED] TO THE FIRM 
asssysrisr' to:d|,,|°i"‘sb pt :іго™;оіь„
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I Excellent pi ikied peaches are made in'Л

and an ounce of stick cinnamon. Take 
seven pounds ot sound ripe fruit and rubrrO/TS:~ finer than strawberry. Peel and slice 

dozsn mellow peaches. Put the Irait in the 
dish, sprinkle with granulated sugar, and 
let Blind a hall hoar. Mix well 
one pint of flour, one and one-half teaspoon- 
full ol baking powder, one teaspoonful ol 
sugar, and a quarter ot a teaspoonful of 
salt. Rub into this mixture with the fiogers 
three ppoonfuls of butter and add 
cup ol milk. Sprinkle a moulding board 
with flour and roll the dough ont to an inch 
in thickness and the sizs of jally-cake tins. 
Place on buttered tin, and bake in>"hot 
oven about a quarter of an hoar. When 
the cakes are baked, with a sharp knife 
split around the edge- and break apart. 
Butter the lower piece and spread thick 
with the sliced peaches. Place the other 
cake on top of the peaches and 
with the remaining fruit. Serve hot with

LTH Intercolonial,Railway.ІЩЙЕ —FOB THE—

Ш Mother Sei.together

dally (Sunday e.nepted) as Г0П0,
j ir with the syrup and cover. The fol- 04th

will rww
•&. І/ caption,
' --Члі?- “ Health for the 

Mother Sex," is of 
such immense and 
pressing import­
ance that it has of 
necessity become

Compound Їь^Тсг cryof
Women who have been

TRAINS WILL LEAVE 8T.J0HI:t 6b GOa •Гї-
;.jsl♦♦»»»«»♦♦♦♦♦♦♦♦♦

Express lor Quebec and Meutreil. H . ,ж

.’g ;eto fill the plate very full, and sift sugarntw-

irnace
mous Magnet”

pros­
trated for long years with Pro­
lapsus Uteri, and illnesses following 
in its train, need no longer stop in 
the ranks of the suffering. Miles’ твжшвш,..
(Can.) Vegetable Compound does TnAINo WILL ARRIVE AT 8T. JOHN
not perform a useless surgical oper­
ation, but it does a far 
able service.

It strengthens the muscles of the 
Uterus, and thus lifts that organ 
into its proper and original position, 
fttid by relieving the strain cures the 
pain Women who live in constant 
4read of PAIN, recurring at BEGU- 
І'АВ PEBIODS, may be enabled to
pass that Stage without a single un- The train, of the Intercolonial Railway are ЬтШ 
pleasant sensation. rf-iifaî™ fyo™ the locomotive, and thoee betwaee

Four tableepoonfule of Miles’(Can.) ““ ^ ™ ^ *re lighted by
Vegetable Compound taken per day 
for (3) three days before the period 
will render the utmost ease and 
fort.

fruit. Bake in a moderate oven, For thea scorn-

here is still insufferably warm, and autumn easily imposed upon. cover over
Made in 4 sizes, Nos. 14, 
i, 17 and 19. Will heat 
>m 10,000 to 100,000 cubic 
;t. Heavy Fire Box, Large 
;ed Door. Steel Flues with 
ist Heads. Direct and in- 
rect draft. Flues easily 
;aned. All operations from 
ont of Furnace.
DU CAN KEEP YOUR 
OUSE WARM FROM 
ELLAR TO GARRET, 
ND DO IT CHEAPLY.

Highest Testimonials 
om all Dealer and Users

more reason-
_"Moncton(Monday XS,H'‘Uf“ “d _

::::й -і

j

train, are run by Eastern Standard ТІЄЄ»
)NDON, r.ONTROAL, . . . 
)RONTO, WINNIPEG and 
4NCOUVER. ....... I>. POTTINGER,

Railway Office, General Mawag—.
.1 Moncton, N. B., *0 th Jane,

com­
ité our nearest house.

1896.
For sale by all druggists. 
Prepared by the

a m. c. m:edicine co.,
136 St. Lawrence Main St.,

Montreal.
Letters from suffering women will 

be opened and answered by a confi­
dential lady clerk if addressed as 
above and marked “ Personal." 
Please mention this paper when writ­
ing. Sold by all druggists.

I THE YARMOUTH

Steamship Co.
lib to be esten with powdered suger on a 

liquid lemon sauce-
A pudding sauce i* very nice fhvored 

with fresh peaches, and is made as follows : 
To halt a cup of butter add a generous 
cup of powdered sugar and beat together 
until light and creamy. Rub through a 
sieve two or three ripe peaches and add to 
the creamed mixture, and it is ready to 
eerve- Astra.

1

I
Price 75 cents. (LIMITED.)

The Quickest Time!
Sea Voyage from 15 toll?

1

4.

X Probably It Had
He—I never saw anything like this tide. 

Here I have been pulling steadily for 
minutes and we don’t seem to have moved 
a foot. She (after a pause)—Oh, Mr. 
Stroker, I’ve just thought of something— 
the anchor fell overboard a while ago, and 
I forgot to tell you. Do you suppose it 
coula have conght in something P

k FOUR TRIPS A WEEKten
/

I CURE FITS!

к,т" st-Jrt.

«51ЙЙНЕЙ? «
f 2? I I have seen many excellent recipei for 

. presetting peaches some of which I am
puffeti stripes ol the new fabric] have a pabli,hing today, but most ol them are 
brilliant silky appearance, mid are tepar- mach mon trouble than i, really necea- 
ated from each other by band, of lace pat- aTJi „a make pnwerving day a real terror 
tented open work. Dreaaee made of thi., t0 the honaehold. My own recipe-mid 
мге lmed throughout with IndU lilk, and though , I do .ay it, who .honld not I
mteZT h,ve *10 U,te prelOTed P»eb«. better
^ Striped goods of all kind» « m great tllF1 my o.n-i. so ему, «,d ,o little 
fsvor, and seem to divide the honors with | trouble that I 
plaids. Some wide stripes are shown, but 
the msjority are fine, the quality and beauty 
of the material seeming to increase as the 
stripes grow narrower, some of the hair­
line striped goods being especially lovely.

Many ot the new princess dresses either 
open, or have the effect of opening over a 
petticoat ot different material and color :

;lhe skirts hang fall in the back, and flare

Miss Jessie Campbell Whitlock,
TEACHER OF PIANOFORTE.Huge Sleeves will be Worn
ST. STEPHEN, N. B.

The " Leechetlsky Method”; eleo “ Synthetic 
Syitem,'1 for beginners.

Apply »t the reeidence of

yet another season. The only way to keep them always in place is 
to use No. 10, the Light Weight of

p. m. for Yarmouth. 

8. M. BOBBINS, Agent.

Fibre Cham ois Mr. J.T. WHITLOCK U torBAKeB' ГгввЧ •ndJManaging Un»

k; PATENTS,•m going to give it first 
ріазе, entirely on its merits.

I HAVE YOUR FISH•» the loterllnl.g. U.e the .«me welaht for skirt unies, ol ertr. 
‘s*n muerml when No. 20, the Medium gr.de sill .„те hotter. 
No. 80 Is best for nee in capes ol coats where it will lend both 

■ , .tiffnoM md warmth. No. 80, th. Iteavy weight, i, inr.lu.bl.
for collars, belts, reveres, etc.

Я Fibre Ch.mol. would not h«To K many Interior Imitator. If It,

If worth had not been proved. Find the label on
protect yourself.

la Black, Brawi, Slate aid Cream, AU Fast Colore.

■
FO* INVENTIONS.Preserved Peaches.

Pare as thinly aa posaible, cut in halve», 
removing the itonea, weigh the fruit and 
allow three quarter» of a pound of sugar, 
to a pound of peaohea ; pnt fruit and angar 
in alternate layers in an earthenware pan 
and set away in the cellar until next day,

Re-Iced
і j»

f°r Fateota. Tradc Marl, and D,.

■nb>£ r
srtttrâSn 555Йй. teetimony prepsred,’

every yard to
AT BT. JOHN- BV
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Advocate, Patient Attorney. JONES BROS a
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