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wupnuing' but I oaﬁimly do believe

thuonegn-lmpnmlnodm ard admire |

ber beauty, in all sincerity, and without a
particle of jealousy. I am so fond of my
own sex, to think otherwise, and besides I
know that I love pretty girls myself and as
I 'am a woman, I ‘don't see why others
should not be the same. (2.) I know that
the girl most men admire is the one who is
perfectly natural,  good natured, and
fairly smusing. Such a girl' has ten
chances of marriage, for every one
that are uninteresting and indifferent
beduty © ‘has, and indeed .most of
the girls I have known who could it they
had chosen count their offers of marriage
by the half dozen, have not been pretty but
simply attractive. (3) Itis better not to do
80, as you will be very likely to regret it at
some future time. Your writing is fairly
atit is a little lacking in  firmness,
' I have no idea of your age. I am
not a weather prophet and therefore find it
impossible to predict the kind of winter we
will have, but I am alway thankful when the
frost is late in coming, as 1 dislike cold
weather. I am glad you liked the answer
to your former letter. **What is nieant by,
ﬂmmg?“ Well, flirting has' been clenrly
d as ‘‘attentions without i i
and Ido not think I could describe the ex-
ercise better, it I wrote pages on the sub-
ject. Ishall be glad to hear from you again.
*  MaRIAN ERLE.—You are welcome back
again, it is some time since I have heard
from you. - (F) ' I think there is more
than one, but, the names do not appear. It
is published, as I daresay you know, by
The Sabiston Lithographic and publishi
Co., at No. 4 ng street Eut, Toronw
and at the Gazette building, Montreal.
That is the proper address, just put * Editor
of” and it will be sure to reach him, as it
is not necessary to address an editor by
name, unless the communication 15 a
private, or personal one. If this information
is not snfficient, let me know and I can
easily find out the names. Many thanks for
your kind inquiries.
Gypsgy, St. John,—Do you know that
unless a letter is so impertinent as to be
absolutely insulting, I never consider it
unworthy of an answer? And Iam happy
to say I have only received one or two, of
that description since I began to write for
this column. I never received the letter
you mention, or I should have answered it,
and now [ am giving your second one the
place of honor, by answering 1t the very
fi¥st,.of all this week’s budget. I do not
know when I iave read such a sensible letter
as yours. 1suppose the girls dislike to think
that they may be confiding their joys and
sorrows to & man in writing to me, yet
they shonld exercise their common sense,
and then I am sure they would se¢ how
impossible it would be for a man to edit a
woman's column, even if they preferred to
doubt my own assurance, that I belonged
to the same sex as themselves. Afterall,
as you say .what does it matter who, or
what I am, ¢o long as I answer their queries
satisfactorily ?  (I.) 1f she knows bhim
well enough, it is quite proper, as he
could scarcely offer it unasked, but
itis a mistake to ask a comparative strang-
er. (2.) Yes, I do, she would be very
toolish to give him the satistaction of know-
ing she cared enough about it, to be offend-
ed, and it would be a far more severe snub
if she allowed him to think she had forgot-
ten that he ever made the engagement.
Would he apologize at some future time
she could punish him quite sufficiently by
finding it quite impossible to r b
anything about it, and granting him your
full and free forgiveness at the same time;
He was wrong to maketwo engagements for
the same evening, Not right in keeping
the first one, and his excuse was so poor,
that it--was worse than none. (3.) I
should be very happy, but I am driving
home” that is all that is neceuu"y (4)
Perle\cﬂy correct, as .long as he is an inti-
mate fp.hnd “(5.) Many girls are married
at that age, and ' many more engaged and
often with the very happiest results, but
still, I think tbat the girl who waits until
she is twenty-two or twenty-three, general-
ly makes a wiser choice. You need not
apologize for your writing as it is very
pretty indeed, and the only fault I could
find with your letter was that you wrote it
on both:sides of the paper, and that made
it r difficult to read.
@ T, Amherst,—I was very much
interested ‘in your sad little letter, and I
scarcely know how to advise you, but I will
try to put myself.in your place and do the
best I can. The young man has treated
you very badly, but I should be inclined to
think somé one had been making mischief,
and would take the earliest opportunity of
asking for an explanation from him. It
would be so much bettér to know the worst
and end it all, than to be in uncertainty,
for then you could try to forget him, and
you would soon succeed when you found
he was nnworthy. You are very fortunate
in-being able to go away, as change of
scene is the greatest, posgible belp in heart
troubles and enables one to get away from
a tiuo‘tt least, Tell your

- look of a rnu:ofbcef

oluwouldmnymmwo bved first,
even it we-had the chance, once the glam-
our has worn-off and nioohhu_ha real-
ly is not the impossible piece of periection
we imagined him. (3) ¥our writing is odd
and rather cramped; but you could " Edsily
improveit, it you bad the time. Try to
cheer up, and believe that there may be a
great deal of happiness in store for you yet.
Let me know how things turn: .out, before'
you go, as I should like to hear.

Beefie—St. John—You are quite right,
I have not the least idea who you are nor
bave I the slightest wish to be ipformed on
the subject ; your ten page letter was all I
care to know of you, and I would willingly
bave been spared that. You take the lib-
erty of informing me that I am  “‘very nar-
row minded,” you do not even say you
think so, you assert it as a fact—and sup-
port yonr assertion by saying the reason

! n ghis de.

&eﬂu 1o *“Kditor

|_Flow (o Eataun Osange. 0"

Tbgeilhund"ﬂnuhrdlw
There is 180 a best time, and a best placs,;
at least, to eat oranges. Time; the. first
tllinglntho morning. - Place; your: béd-
room where no ofie that you will “thind
seeing you is present, because to be thor-
oughly enjoyed, the orange must be eaten
something after the way in which a small
boy eats a stolen melon, bebind the fence ;
ie:—Cut it in two and proceed without
ceremony, and without even trying. to re-
move the peel, to- make the best ot itina
natural sort of way. There is no complete
perception of taste unless the sense of
smell have a share in the sensation, and by
thus pressing the half or quarter of an un-
peeled orange to your mouth and at the
same time squeezing it gently with the
band, both these senses (if indeed they be
two) share and share alike, and you get all
the good that there is out of the orange.
Being just before the bath or mormng
wash the fruit soiled face and hands is no

you think so, is b ryou wanted to take
some young lady of sixtecn summers out
driving and her mother would not ‘allow
her to go, and you understand that her
reason for refusing permission was that
she bad read my opinion on the snbject of
young girls driving alone with young men.
I should be glad it 1 thought so, I am sure,
but I do not flatter myself that I had any-
thing to do with it, the mother was
probably too sensible to allow a child of
that age to go driving alone with
any young man, and I respect
her for it. After giving me this very grati-
fying diagnosis ot my meatal calibre, you
next proceed to atk me seventeen questions

-l in succession, the extreme silliness ot which |

would require the breadth of mind ot a
Robert Ingersoll to answer, since only
great minds can be really tolerant ot small
ones, and I regret to ssy that the task is
beyond my  strength. . 1 was deeply inter-
ested in the process of reasoning which
enabled you to ascribe my narrow minded-
ness to the fact that I was not a presby-
terian: 1 bad always  been under the
impression that the one fault usually found
with that estimable body of christians—for
whom [ entertain the greatest respect—
was their slight tendancy towards that very
thing. You are right once more, I am
not a Presbyterian, but I cannot helpit, I
was ‘‘ born that way " as Artemus Ward
would say.

Deacox, St, John.— What a delightful
little deacon you are, and how the beginning
of your letter moves my heart? Of course
you can be in it and welcome. I think
Dickens, but I am fond of Thackeray too.
Yes we have an engraving of Addison and
he has a fine face, but a very sad one 1
think. If you know anyone who is fortun-
ate enough to posses some volumes of the
.Spectator or the Guardian, very old books
indeed, published in the last century, you
will find plenty of Addison’s writings. He
also wrote on political subjects, and was a
poet of great merit. [t is a favorite name
ot mine. Very pretty indeed. Geoffrey
is quite well thank you, and I don't know
whether I will give him your love or not, it
might make him too conceited, but
I will bug the pup. You may
like Geofirey as much as you please,
because he has got very curly bhair,
beautiful hair in fact, and of course I am
very fond of him, it would be strange it I
was not. I do not quite understand your
query about the Knight of the Garter, are
you speaking of some special character, or
do you ‘mean just an ordinary knight ot
the garter? Tell me where you saw the

term, and I will understand. You did not
ask too many questions at all, and I answer-
ed you as soon as I could, I have such
piles of unanswered letters on my desk.
ASTRA.

HOW TO PREPARE A TABLE.

A Bright Housewife Can Do This With
very Little Expense.

1§ our **good plain cooks” could only be
induced to garnish their dishes and serve
them up daintily they would- be far more
appetizing says the Chicago Journal:
This inveolves little labor after all, and is
within the reach of every housekeeper.
Parsley, especially, gives an edible loot

even a dish of cold meat, and & box of it
will grow easily in & sunny window all
winter and require little or no care. A
few sprigs around a dish; a little chopped
up and sprinkled over fried potatoes or a
beefsteak, makes all the di ference in the
world in their appearance.’ Take up some
nasturtium roots in the autumn, cut back
the ends and the buds, and in a few weeks
thhey will begm to bloom lgnn.‘gmng you

P for your
salads.

In fact you lmghe havé a regular little
kitchen garden in pots and boxes with very
litele tronble. and 1t will be almost sure to
interest and delight your cook, There are
no end of things that make pretty garnishes
for a dish. A few fried onions help out a
beefsteak immensely ; French chop- look
particularly nice it Ld in orderly fashion
around a neat hillock of mashed potatoes ;
a handful 6t watercress greatly helps the

lilifhldm
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and dainty. In fact, a cl ever woman can
tbinko!’

number of little accessories.

uettes served | an inch; then fold and roll again, using as | :

‘centre of each apple, now cat oﬁonou'bth :

| ly into & round large enongh to cover onie |

ine ience. To serve oranges at the
table in any-other way than as a fruit salad
or a compote is delusion and “a ‘'share.
Above all don't be persuaded to use the
** orange spoon” for that is the most unen-
joyable and unsatisfactory way of all.
Frosted Oranges. i
For all purposes choose Florida oramges,
and the kind or brand known as *Indian
River” are the best. Make a phm y,hlte
icing as follows:—Put 1 cup of s
eithér granalated or powdered, and the
whites of three eggs' together into a “Bowl
and beat rapidly with a wooden spoon; i
cool place for about ten minutes, or until
you have a good white frosting too thick
to run off, and yet thin enough to settle to
smoothness. It it becomes too firm, thin
by adding the white, or part of it, of
another egg.
Prepare the oranges by pealing, remov-
ing the inner white skin, and separating
the natural divisione, without breaking tke
covering or gettiug the pieces wet with the
juice. Have askewer or long splinter
ready for each piece, and fill a large bowl
with salt or sugar (sand would answer
just as well) to stick the skewers in. Now
stick the point of a skewer into the edge of
an orange section, dip into the {rosting,
push the other end of the skewer into the
bowl of salt, or whatever is used for the
purpose. and let the pieces hang over the
edge of the bowl in a warm place to dry.

Orange Honey Tartlets.

A rich sweetmeat variously known as
orange paste, orange honey etc., is made
as follows : —8 ounces of sugar, 2 large
oranges, juice of itwo lemons, 2 oynces of
butter, 4 yolks and the white of one egg,
little rose water for flavoring. Put the
sugar and butter into a bright sauce-pan,
grate in the yellow rinds of ‘the lemons,
(using a tin grater, and scraping off with a
fork what adheres), and squeeze in the
Juice of both orsnges and lemons.  Stir up
and boil, add “the eggs and let cook at the
side of the range until it looks like melted
cheese ; use cold to fill tartlets and #pread
between cakes. The puff paste pattie
cases, or small vol-au-vent cases described
in this column some time 2go, are nice for
this purpose.

Hickory Nut Jos Cream.

A tew day ago I was asked personally
how many walnuts should be used to a
quart of cream, for making walnut ice
cream. I bad to confess that I did not
know: never having made a walnut ice
and could not find it in any of my
books. Since then I have found the follow-
ing which will give the desired information,
only substituting walnuts for hickory-nuts :
one pound of hickory-nut kernels, 2 caps
of sugar, I quart ot cream, 2 tablespoonfuls
of sugar burnt brown. Pick over the
kernels carefully for pieces of shell, then
pound them in a mortar with a little sugar
and water added. Set 2 spoonfuls of sugar
over the fire without water and let it melt
and brown. Pour in a little water %0 dis-
solve it, then add it to the cream with tte
sugar and nut paste and freeze in the ususl
manner.

Baked Apple linmnllnll.

flour, one cuptul of butter, the juice of one
Jemon, two table-spoontuls of sugar, about
balf a cupful of cold water, a level tea-

size of a pea
Put the flour, salt, sugar, and butter in i
a chepping-tray, and chop until the butter |;

For eight dumplings, use the same num- | my family. [ consider it a remedy no
ber of large tart apples, three cupfuls of house shiould be without.

spoonful of salt, and a piece of soda the [ homeabottle 6 MINARD'S LINIMENT. i

how badly the tailor has put this button on

ihave had to sew it on again.

You Should See Our Assortment ofr

GENTLEMEN'S SLIPPERS

IN VELVET, PLUSH AND FANCY LEATHERS. ITIS THE FINEST WE HAVE YET HAD.

WATERBURY & RISING, 34 ng, 212 Union Sts.

AM ERICAN DYE WORKS COM PANY.
Lace Curtains Cleaned EDyed by a French Process

Oﬁice—South Slde King Square, Works—Eim Street North End, St. John, New Brunswick.

——
each piece ot pute then gather up the
‘edges and press them together. Cover all
the applesin this manner. Butter the bottom
ot a shallow cake-pan and place the
dumplings in it, having the side where the
paste was drawn together come underneath.
Bake in a moderate oven for forty minutes.
Serve with lemon cream sauce.
Sncewballs.

These are made of three eggs, one cup-
ful of sugar, unc scant cupful ot sifted flour,
one teaspoonful and a ball of baking powder,
three tablerpoonfuls of water, the grated
yellow rind ot one lemon,and two tahlespoon-
fuls of lemon juice. Beat the sugar and the
volks together until light, and beat the white
to a stiff froth in another towl. Now beat
the water, lemon rind. and juice into the
yolks and sugar; then the beaten whites,
and finally the flour and baking-powder
mixed. Stir quickly and well. . Pour this
batter into fifteen little stone or earthern
cups that have been well buttered, and cook
in & steamer for balf an hour  Have three
tablespoonfuls of powdered sugar on a
plate;, and when the snowballs are done,
turiPthem out of the cups npon the plate,
and roll thém in the sugar. Serveat once
with'a hot clear sauce, such as lemon or
winésauce,

: Pumpkin Pudding.
A mixture like the above, with four
ounces of butter added to each pint, a
teaspoontul of powdered mace, and a small
nutmeg grated. Pour into a buttered
bakipg dish, and bake in a moderate oven
for about an hour.

TUINGS OF VALUE.

Schools for good manners are just as
much needed as tho.e to learn cookery.

Peree IsLaxp Crakert for Dyspepsia is
the same Grape Cure 80 famous in Europe.
Grascow, 17th December, 1891.
Fourti QuarTterLy REPORT ¥OR 1891 0N
RoBerT Brown's ** Four Crown"
Brexp or Scorcu WHISKEY.

I havé made a caretul analysis of a
sample of 10,000 gallons ot Robert Brown's
“‘Four Crown” Blend of Scotch Whiskey,
taken by myselt on the Oth inst., from the
Blendmg Vit in the bonded stores, and I
find “it is & pure Whirkey ot high quality
and fine flavor, which has been well ma-
tured.

Jonn Crark, Ph. D., F.C.S., F.I.C.
Agent, E. G. ScoviL. Teas nnd Wine,
St. Jobn, N. B.

That legitimate ways ot making a fortune
are regarded as very -‘old fashioned.”
Mrs. L, E. Snow, Matron Infants’ Home,
Halifax, writes: ‘‘Puttner's Emulsion has
roved valuable in all cases of pul y

**And the chlld in the Am
of its Mother,”

MRS. FRANK E. NADAU anp CHILD.

A BRIGHT, HEALTHY BOY
whose life was Saved by

GRODER’S SYRUP.

A Mother Speaks 1o Mothers.

Tue Grober Dyspepsia Cure Co.
GENTLEMEN :— My child is the pxc-
ture of health to-day because I heeded
THE the advice of a friend and
tried ur remedy. Our
baby was cutting sz teeth last spi
and like many other children at such
atime, he became very sick and feverish.
We were so anxious about him that we
called in two physicians, and hdu‘l a&lu:,n
our power, to relieve him.
Butpohexluo grew 8o much
worse that we feared for his life. There
seemed no help for him, and the doctors
gave us no hope of his recovery. It
was then that a friend recommended
your S dicine, and we d its
use. To ourentire surprise
the very small doseI HATwu;pl ch
we gave each hour brought speedy relief.
Our boy rallied quickly and soon{ecame
himself again. lz)t.hermothel-s have chil-
dren who suffer precisely as mine did.
They shoult{ use your remedy and keep
it constantly ‘in ' the
house. 3ouki not OURES
think m: clnldren safe without it.
ery gratefully yours,
Mgs. Frank E. Napav,
FamrrieLp, MAINE.

PRICE $1.00 PER BOTTLE.
At All Druggists.
None Genuine unless bearing our Trade Mark,
BEAVER.
A printed Guarantee with each bottle.

THE GAODER DYSPEPSIA GORE C0., Ltd.

RA4TRT TORINL. N B,

for buildi the of
our littl: ones. They om-u ask for it.

The woman taller than her husband al-
ways swore she'd never wed a little man.
C. C. Ricuarps & Co.

I bave used your MINaRD'S LiNiMENT
successfully in a serious case of croup in

J. F. CUNNINGHAM.
Capa Island.

That atrmg on my finger means ** Bring

Wife (to her husband) I say, my dear,

our waistcoat! This is the fifth time I

is cut into little bits the size ot a bean. Be

rather scant in the measurement of the
water. Dulolve the soda in it; then add |
the lemon juice, and pour the hqmd upon |
the mi in the chopping tray, chopping |
and mixing all the time. ‘When the mix-
ture becomes a smooth paste, sprinkle the |
moulding board lightly with flour, and turn
the paste from the tray upon the board.
Roll it down to the thickness of about half | '

little flovr as possible. Now put in a cold | |
place,—if possible on ice. Pare and core |,
thé apples, grate a little nutmeg in the ||

of the paste, or better divide the whole in- |
to eight pieces, and roll each piece separate- |

“WORTH A GUINEA A BOX.”

Sleepy.

Ita man isdrowsy
in the day time
atter a "good
night's aleep,®

Granby
Rubbers

Are what you want at this sea-
son of the year, = Perfection of
style'and finish, and they WEAR

LIKE IRON.

All dealers sell them.

OVYSTERS .
FOR THE WINTER SEASON.
Choice Prince Edward Island snd North
OYSTERS.

apple. Phunspphhmmof,

o asLiox
b g P ol o

For sale by PINT, QUART, or GaLLOX. § | ()

-
CANADA:

Com S ——

-~ “The cheapest, brightest and best monthly pap«r
published in the Dominion.: When it appears, the
old are pleased, the young' are delighted. No pa-
triotic, Canadian can afford to be withont it. %It

grows in favor everywhere, from Atlantic to Pacific.
Subscription, 50 cents & year.

Special Offer.

In order to test the value of PROGRESS as un
advertising medium, we ofter CANADA a whole
yeu; m dnyone fending us 25 cents in postage

8 before Jnnuury 1, 1893, and mentioning
PROGRE“S Addre

MATTHEW R. KNIGHT Hampton, N. 8.
KOFF Nu MORe
WATSONS’ COUCH DROPS
WILL GIVE POSITIVE AND INST=
ANT RELIEF TO THOSE SUFFERING
FROM COLDS, HOARSENESS, SORE
THROAT, ETC.,AND ARE INVALUABLE

TO ORATORS AND VOCALISTS. R. &
T. \V. STAMPED ON EACH DROP. TRY THEM

ESTABLISHED l855

1 |RE&BURGLAR s

HAVE MAN ATENTEDROVEMENTS

NOTFOUND (o o MAKES
THAT WILL WELL REPAY AN

INVESTIGATION

By THOSE wSIRE 70 SECURE

THE BEST SAFE
J & JTAYLOR.
TORONTO_SAFE WORKS,

ORONTO

T 4
MONTREAL VANCOUVER
WIIVNIPEG VICTORIA

{dgent for lhs xmum Provinces

B.B. BLIZABD, St. John, N. B.

i

o
o 7
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SEBEE’S GIITIEIT
=18 A CERTAIN GURRE FOR-—

Piles, Feorr Soves, Roves kind. Ring-

i u«%‘&m.m

et Blete, Wevtes 5

its efieect on » Burn or really astonish
x-;nmmm nnh .nrylhanh'

PRICE; 50 cents por Pot ;. $5 per dozen;

Sdeomm Bnﬂm $50. ;

OVYSTERS ! | w0




