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_CATHOLIC CHRON{OLE" "~

-~ HOTES MO RERLECTIONS

!
ﬁ. N excellent little volume which

should find & place in every home

is one entitled “A Guide lor
Gitla.” It ia from the pen of the Rev.
Father Weizel, and is published by B.
Herder, St. Louis, Mo, Price, 0.

We take the following extracts from
it :—Unfortunately, says the writer,
many girls are compelled, on leaving
schoal, to go into a factory in orderto
be able to contribute by their earnings to
the support of their parents, and of their
little brothers and sisters. But a goodly
number, who are not constrained by ne-
ceassity, prefer a factory, and still more
a shop, to service. They earn more
money, they can buy nice dresses and
stylish bats, they are more independent,
and as a set-off to the Jong bours, they
have Saturday afternoon aod all Sunday
to themselves, not to mention public
holidays. They go out with their friends
on tripe and excursions, when they eat
and drink a good deal, abd in that way
soon run through all the muoney which
remains out of their earninge utier have
ing paid n certain sum to their parents.

As a rule these girls never dream of
helping their mother in her co.xing, or
of setting about any neediework, and
conmequently remain ignorant of all
household occupations, cooking, sewing
and mending. ‘vhen they marry them-
selves, which they generally do early in
lsfe, they cannot so mnuch as cock a bit
of meat properly for their husbande.
This state of things does not contribute
to the bappiness of married life ; the
husband, who had expected the atmoe-
phere of his domestic life to be always
cloudless, grows irritable and contra-
dictious; he goes to the public house,
where you can always get what you
want as long as you pay for it, leaving
his young wife alone with her sodden
potatoes and burnt meat to pity herself,
Good bye then to peace and happiness,
love gradually dies, and it is more than
iikely that the husband and wife will
part company.”

That is & true piclure of the daily life
of some married people. Would to
Heaven that it were less cormmon !

The same writer presents ancther pic:
ture which is not at all an unfaniiliarone
even in Montreal. In his opening chap-
ter, on methods of thrift, he says: —

Two inhabitants of & village, which
had been burnt to the ground, were
going from place to place in order to
collect gifts from the charitable. They
came to a large farm, al the door of
which stood the mistress of the houee,
gravely reproving a servant for kaving
left the ropes for harneasing the oxen
cut in the rain all night.

“You wshould tmnke better care of
thinga,” she said. When the two men
heard this their hearts sank, and they re-
marked to each other: “ \We shall fare
badly bere; the woman is evidently a
screw.” DBut to their surprise the
farmer’s wile received them kindly, and
when she heard of the great miafortune
which bad fallen upon their village, set
an abundant meal before them, gave
them money and promised moreover to
send two bushels of seed-corn to the dis-
tressed village. The men were amazed
at her benevolence, apd during the meal
honestly confessed to having set her
down as miserly, because she had scolded
the servant for a trifle, "My good
friends,” the woman enswered, “ilt is
just because 1 am economicul in amell
things that I am able tospare something
to belp the needy.”

Everyone does not possess the art of
saving. And yet it is easy. The whole
secret conaists in spending less than you
earn. But if you want rules to help you,
first, save what you possees to the beat
of your power.

The present fad of talking of the de-
cadence of the world, of literature, of
mnan, says 8 writer in the New York
Post, in dealing with the question of the
value of good cheer in a househoid, is
very detrimental to public and private
cheerfulness. Thene are not degenerate
days in which we live! Evil is more
kpown and tslked about, great fecundity
of thought has brought forth strange
creatures who startle us, but thera is no
good thiog in the past of the world that
. we may not keep if we will, and never
has there been s0 much that was en
nobling and uplifting in the lives of men
and women as now, in this onr day and
generation.

This is a time to find every day some
‘new source of enjoyment in life; you
. cannot walk a public street without
having seen something to enriech your
mind and gledden existence. Let us
‘take issue with despondency and break
& 'lance against fear and rejoice in our
-day. Let a cheerful confidence in our
countrymen, in our institutions, in our
‘mieans of civilization and progress take

:;xoot in. ovr bearts and live in our
- families.-"Where wrong exisis, let us do

"our.share to quell it in our own homes

-and private lives.
S

HOUSEHOLD  NOTES,

’I\HE health and food fadsof the day,

says & contributoriof an Amerie?n

journal, are producing their legl.t.-
imate result. Overzeel in their pursnit
was to be expented, and it exists to the
extent that medical men have nctua:lly
found a scientific name for a condition
which arises from fesr of food. It is not
exactly a disease, but its effect apeedily
becomes harmful if the condition con-
tinunes. It seems desirable to avoid too
much thought over what one eats. If
certain general principles of hygienic
food are observed, a healtby appetite and
& relish for thedishes set before one may
be trusted. It does not need any conver-
sion to mental science to discover that if
we make up our minds something will
disegree with us, it will, ifndr_uhtfdly
the reasnn that children can eat things
that older people cannot, is that they eat
them withont & thought of trouvle, and,
barring someunusnal indiscretion, there
is none. Thia, of conrze, is nut a plea for
the pendulum to elip too farthe other
way. but merely one more caution that
in the food fads, asin every other develop-
ment of this investigating age, there is
need for sanity and poise.

Macaroni is & dish that shonld be fre
quently on the table. It is within the
reach of all. A well known anthority
in matters of diet suggests that its ser
vice hetween seasons when other foods
are somewhat scarce ia eaprcially naeful.
The wheat Hour nsed in its compounding
is more digestible in this form than
when served in bread. Much of the
macaroni « tlered at the average family
table is dry and tough. In its prepara-
tion & littde care only ie needed to pre-
vent these undesirable (ualities. It
shoutd be beiled rapidly and not allowed
to stand in hot water on the ranye, as s
too often done. When it is tender after
its quick boiling in salted water (and it
shonld be put in when the water nas
reached the boiling point), it is turned
into A colander and cold water run
qnickly tarough to rinse and blanch i3,
It is then put into a baking dish. and if
cheese i to be used, this is the moment
to grate it over in a fairly thick layer.
Afterwards cover with s white sauce
with » tableapoon each of Hour and but-
ter atirred smonth into a cup of hot
milk. Pour this over the macaroni and
cover with a crust of line cracker crumba,
whicn have been slightly moistened with
hot butter. The cracker crumba will be
found tv be better than bread crumbs,
and the compound beneath should be
creamy, Iight, and altogetber toolh-
rome.

A French maid cleans ribbons and
delicate silks by rubbing them in hot
flour, then shaking thoroughly. The
flour must not be browned, but may be
very hot. The same *treasure’ presses
fine laces and embroidery between paper
rather than cloths, and restores rusty
black lace by dipping it into a weak
brew of green tea, which is warm.

Tosst meringue is what a trained
nurse called a sort of idealized toast
with which she tempted the appetite of
her charpe the other day. She made
firat n alice of thin, evenly hrowned
torst, and dipped it for an insiant into
{resh Loiling water that had a good
pinch of salt in ft. Over the range
meanwhile in a tiny saucepan she had
three tablespoonfuls of milk and & piece
of butter the aize of & hazelnut, and as
these gor bot ahe added thestittly beaten
white of one egg just long encugh to
beat it thoroughly. On the toast went
the cream and egg, and, on & hot plate
covered am it was carried through the
ball, the dish went quickly to the in-
valid. Like most other foods prepared
for the aick, the success of this dainty is
in it careful msaking, attention to the
details of hot and quick service being
necessities.

Figs, dates and prunes are among the
dried fruite which are often eerved un
washed. In point of fact, only the most

eat without a thorough cleansing. Figs,
in particular, should be carefully looked
over, the very black parts diecarded,

water from the faucet.
in the colander & few minutes, they can
be 1aid on & clean linen towel or old
napkin and dried. One careful house-
wife known to the writer keeps a [Iruit-
bruah andactually acouraeach fig before
she permits its appearance at the family
board.

The retail atorekeepers of New York
continue to advance the price of gro-

The New York Tribune, in referring to
the matter, eays:—While they are
justified in doing so in some 1instances,
in others they are not. Many of the re-
tail merchants have raised the price of
about every article they sell far above
the increase in wholesale prices, and
declare that they are compelled to do so
on account of the loss from waste in
handling the goods. Some idea of the
increase in price may be obtained when
jtis:considered thatthe wholesale priteo’
beet, for instance, has risen about 75
cents & hundred pounds, and the retail
butchers have raised their prices from
one and a hali totwo cents a pound.
Pork bax alto gone up inabout the same
proporiion. i

The bakers say that there is undoubt-

maket, and that it is backed up by the
speculators. The wholesale Hour mer

of flour in sight, although the mills and
osher large holders demand top prices
for it. 5

Lettuce sellr for from 5¢ to 10c a head;
watermelons, 753 each; mushroons, 75¢
a pound ; Bermuda onions, 10c to 15¢ a
quart ; green onions, 5c a bunch ; rad-
ishes, 3 bunches for 5¢: spinach, 20¢ a
half-peck ; rhubarb, 5¢- a bunch ; table
apples, 35¢c a dozen ; old potatoes, §3 25
three-bushel bag; new potatoes, 15¢ a
quart; mew sweet potatoes, $1.50 a

‘ _l}lluhel'; strawberries, 10c a box.

expensive varieties of them are safe to

and the others treated to a strong How of
After being left |

ceries and the other necessaries of life.

edly on foot & scheme to corner the flour

otants ssy, however, that thereis plenty

NS OF FiSHOl,

SOME of the new summer costumes for

afternoon wear are made of dark or

black material in silk, wool, orailk
snd wool weaves, and brightened by tiny
ruches, milliners’ folds, or pipings of
bright plaid. Sometimes the ruches are
made merely of very narrow Tartan rib-
bon gathered exactly through the centre
and arranged upon both akirt and bodice,
A Paquin costume of dark moss-green
bengtline is trimmed with these ribhon
ruches with very pretty effect. They de.
corate the skirt in points and finish the

collar, sleeve-puffs, and wrist frills. The
blouse is slashed or -each side, and cut
down in the neck. and beneath thin is a
second blouse, which forms the guimpe
and shows hetween the slashings.  T'his
under blowe is made of plaited tatfetn
which exactly matches the clan patiern
of the ribbon ruches.

Every hour now seems to hring for-
ward some new development of fashion.
Not A few of the reigning niodes bave
been retained—after due consideration—

ITNESS AND

brown. Orsnother becoming efiget can
be obtained. by wrinsing the scari mfter
it bas been washed in water which has
been made quite o deep red with a little
square of curmine paint such as can be
found in any chesp box of painia. This
will give a delicate pink tint to the
white, very becoming when it matches
a piok tint of the skin. Tbe square of
paint will do service for a number ot
washings.

Stylish belt ribboos are five or six
inches wide, plain colors, the ends plaitea
to ordinary belt ribbon width and fasten-
ed 10 & nairow buckle or clasp, which is
fastened in lront.

R

Most mothers are greatly concerned
regarding the appearance of their chil-
dren. Nestness 1n dress counts for much
in this regard. An American writer,
dealing witn the question of fazhions for
children, says :—

While the problem of selecting the
children’s summer outlits is still puzzl.
ing enough. it kas been eimplitied very
much by the well-made grrments of all
sorts and kinds that can be purchased in
the shops, Simplicity was once the
leading ¢lement of atyle in_children’s
dress bt noWw it is expressed in material
anddesign «nly, without being especinly
naticeable as one of the ruling ten-
dencies.

Dame Fasbion interests herself very
much in the little ccatuines, raud they
dieplay very siriking evidences of ex
travagance and modern inspiration.
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THE LATEST PARISIAN

FASHION.

others have been rejected nnconditional-
lIy. But among those which have not
been repudiated is the lengthened walk-
ing skirt. Alas, ssys an American
fashion writer, its vogue is confirmed, as
one has onle to note on promenades
where the best dremsed women congre
gate. The great majority of handaome
new cosiumes worn by leaders of fashion
ars now daily doing the work of brooms.
When such endorsera lead the way, the
great mass of people follow blindly.
Any feeble protest against this senseless,
untidy fashion is just as ineffectunl as
was the old woman’s bhistoric attempt to
stay with her mop the encroachments of
the Atlantic Ocean.

Yarasnls ruflled from bem to atick ere
pretty, flufly, and effective. Pretty little
inexpensive parasocls come in plain
colors, green. lavender, rose pink, to
match diffecent gowns, They have an
effective striped edge. A more expen-
sive parasol is a heavy corn-colored silk,
with & border of blue.

Corn color is being worn to some ex:
tent, and i¢ is a delightful Summer color-
It is always pretty and cool, and becor
ing to many people. It is to be ween in
some of the wide scarfs for the neck.

Scarfs of fine net finiah with an em-
broidered lace work edge are pretty and
-} easily cared for. A linen collar makes a
sgocd foundatinn nver which to tie any
kind of & scarf., Iuis very well Lo talk of
the injurious etecis of the stiff collar
and the discomfort to the wearer, but it
has many enduring moral qualities. A
scref in a8 state of pristine freshneas
where it stays *'put” uparound the neck
msay be & delight if the day is not too
warm, but on & warm day and with the
acarl loging the amnll amount of starch
which 1t needs to give it jnst the proper
body, and beginping to &lip it can take
away all a woman's mental and moral
staming and give her that hall dressed
feeling which is death to all comiort.

A dead white acar! is unbecoming to &
great many people. The desd white
effect can be removed by washing the
scarf in coffee and makiog it any shade,
trom a solt cream to a delicate coffes

They must be well cut, carefully made,
and beautified with pretty touches of
color, contrast apd finish, or they can
bave no place on the list. .'The biomse
waist with a» yoke of tucked Jawn, or
lace over satin for the cider girls, is de-
cidedly the prevailing style for thin wool,
gingham, ana mualin gowne. Girls of
all ages wear the guimpe, and some of
the blouse waists have a solt vest of
chiffun batiste as well,

Red and dark heliotrope form one of
season’s combinations of color.

The hat which turns back from tLbe
face is the lateat Parisian fancy.

The Greek peplum is revived in a
modified form tor the tea gown ar d demi-
drees costumes ; and transparent materi-
als which display the figure to good ad-
vaatage (avored.

A sash of black spangled tulle is very
effective as a gown of stone pale tint.

Rumor says that white skirts will soon
oust the silk ones from favor.

Silk muslinis Lhe material for the hot
weather shirt waists, which are made
with the inevitable tncked chemisette
and cotlar band of mull,

The latest linen collar has pointed tab
ends standing up at the back and & turn-
over finish in front which folds down
over the cravat.

The daintiest petticnata for summer
wear are made of pink and blue batiste,
with embroidered flounces for trimming.

‘ Have you beard anything from that
uncle of yours who ataried for the Klon-
dike l+st summer ?'
‘Dead ? Why I haven't noticed that
you've been in mourning for him.” 'No,
he died on the way up.’

ECONOMY in taking Hood's Sar-
= saparille, -because ¢¢ 100 doses one
dollar” is peculiar to and true only of

‘the One Trpe BLOOD Furifier,

*Yes, he's dead.”,

1 LISTNGLESSN

. IT was by nomeans their first quacrel

Indeed, Edua and Guy Ross had
been married almost & year, when
quarrels are supposwed to be a thing of
the pas:, Tae tr.udle waa tbat Edna

unfortunately npnesessed a jenlone dis-
positivo, while Gay -was unable to com-
prenend the tortures of the green-eyed
monster,

Qae night be esme home & little earli-
or than usual Tt was snowing hard and
the wind was blowing s gale, but Guy
was in the best of spirits as he came
stamping into the bouee, for the next
day was the anniversary of their wed.
dipg, as well as Edna’s birthday, and he
bad planned s debightful surpriee for
her.

But when, instead of with the cu:tom
sry kise, his wife greets d him with cold,
averted locks, bi<upirite sank. © Whnt
have I done now ' e thought.

“ I didn’t expect vou home to supper,’
said Efna. ¢ thought you wruld stay
and dine with your cousin Ella. Yon
have spent a good part of the duy with
ner sa it is.

‘Why, Elna, whatgave you that idea ?
sxid Gay, locking ai Dber in surprise,
* You ought to kuow better than tu say
such a thing.’

* Bat it’s true,’ exclaimed Fdna, * After
yru left this morning. I fcund a note trom
Ella Ray, addressed to you, stating that
she wuuld meet you this afternon at 1
w'cluck, aud at 4 o'clock I was down town
and I saw you both togcther on Maine
sireet,

* 1 have not forgotten,” she continued,
with & scornful toss of the head, * how
she chased after you before we were minx-
ried, but I did pot think you would keep
up vour Hirtation alter y Ju married me.
But tben you probably wish yon had
never seen nie.’

Without a word Guy turned on his
heel und walked out of the room, leaving
Ednpa sobbing wildiy on the sola.

* He has left me without a word of ex-
plavation. Altkat I saidis tzue. He is
tired of me, and there is only vne thing
leit todo. I will go t¢ Anotie Alice.
She will take me hack.

sShe dried her eyes, and, changing her
dress for a bheavy oue, started out, clos-
ing the door soitiy behind her.

It was still snowing hasrd, but Edna
dida’t seem to notice it. Sne hiad a mile
to walk alter leaving the cars, and it
seemed the biggeat mile she vad ever
travelled. Suddenly she slipped on a
piece of ice which was concen.ed by the
fulling enow. Soe tried to regsain her
footing but fell back fainting with a
sprained ankle. Sue grew cu: er and
colder, and fina'ly a drowsy feeling stole
over her. * Gay, dear,’ she murmured.

1and that was the laat ahe knew.

At home in the reading rvom sat Guy
taying to read, but without any succenss.
for he could nut help thinking ot Kina's
tear-stained face. His eye fell on a large
box which {ay under thie library table.

* Just tne thiog,” be excinimed. ‘I
will give ber the jicket to night instead
of waiting until to- morrow. And without
entering into any explinations [ will
mention that Ella assisted me in solect-
ing it, sa women are a bLet er judge of
such matters than men.’

He hunted all over the house, but he
failed to tind K inn. He began to grow
anxious, und then it Hashed across him
tbat she bad left him and gone to her
aunt. It was almosy a blizzard cat ot
doors, and with a great fear 1o his heart
he prepared to go after ISdna.

Giay rode as far as the car would take
him and then staried on {cot inthe sume
direction tbat his wife had taken. He
stumbied threugh the snow barely able
to keep bis fooling, but pressing bravely
on until bhe fell sprawling over some . b
ject which lay 1n bis way. He felt a
homan body and with a cry of diemay
saw that it wus his wile Eina.

Guy picked her up in his arms and
almost ran Lo her nunt’s house, which
wus not much farther.

Edna wae not dead, however, and with
the ard o) warm restoratives and & good
night's rest she was able to siL Up Lpe
pext day and beg her nusband’s torgive-
nees. When she saw herlovely birtudsy
gift, a superb sealskin jicket, and knew
why Guy had spent 8o much time with
Klla, she was duubly ashamed.

But love forgives muck, and Guy over-
looked everytiing, tor he felt that Edna
bad learned a lasting lesson, And she
had.—Boston Post. -

IMPURKE BLOOD IN SPRING.

This is the almost universal experi-
ence. Diminished perspiration during
winter, rich foods and cluee confinewent
indoors are some of the causes. A good
Spring Medicine, like Hood’s Sarsas
parilla, ia absolutely necesanry Lo puray
the blood and put the system in a bealthy
condition at this season.

Hoop's PiLrs are the best family
cathurtic end liver tonic. uentle, re-
linble, sure,

Even mine enemy can symoathise
with my griel; but only my friend can
sympathise with joy. —ivan Panin.

—ee e

DR. Apams® ToorHacHE GuM issolily

ail good druggisie. 10 cta. a bottle.
——————ell

It is bad remsoning which builds up a
theory ol lite on the narrow ledge of &
passing human mood, snd fails to take
10 the whole round of life.

THE SILK STITOHED
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Socirty eefings,
Yonné Men's Societien,

Yousg Irishmen's L. ¢ B, Assocat

Organized, Apri1 1854,

L
: |
neorporated, I
. Regular monthiy meetin h in s g
B:lnrek street, firgt “'e_linud‘ny :}i\-':n-' lr:(.h?;l- 18
“e:_:? . ?.u.d Committee of .\Iann:\:men?‘n ns
m }h “;‘0“. and fourth Wednesdgy - Tetto
Mo d. POVPER I 2AS. & MOLEAN Seer, tich
., : vImu. i e
%‘t} to the Hall. 'Delegates tglgtlflgﬁt.rtigk’e Lol
-J. Hinpby, D. Gallerr, Jas. McJu'ahn;. Lo

—

S Ann's Young: Men's Juci

. Organized 1885,
Meets in its hall, 157 O Stree :
Sunday of each mohlh'.'":l‘:“l?:&l!'"ii t\} o
J\d\'l."'el’. REV. £ STRUBBE.C.<x [T
.lt:;h\ lWltlIT'SIY}g Seeyetary, 1 )
egntes 1o St. Patrick’s League - WS LLL,

D. J0"Neill and " Cager, LE7FUE 1 I, Wiy
- \
Ancient Order ot ]lilmrnimm
.

DIVINION No, 2,
Meets in lower vestry of St. Gabrie! hY
curner Centre and )

ew .
and $th Fridar ‘

n L]‘lprairi}tl- strects,
1 Fr voleacl month,ar s ;.
_A‘__\\])HI’-.\" DUNXN : Reronling .\'win A
N SMITH. 63 Richmond etrect, 10 n ).
nrunications should be awddressed. e,
Patrick’s Lexgue: A, Duun, M. Lo it
Covnauchren. e

A M —Divislon Nao. 3.

Meets the 2ud and $th Mundays of epelr .. -

Hiberpia Hall, No, 42 .\'ntre]):I:f;FLh v
B. Wull, President: P, Carroll., 'fi"—l'»l*-'
John Hughes. Fin. Secretaty: W, fige .
Seeretary : WP, Stanton, Treas.: 3y, .:
Kennedy : T. Erwine, Chaittnun of Stay
wittee.  Hall is opon every evening 1,
lar meeting nights) for members of th -
their friends, where the: will find Irish .-
lending newspuberson file o

A H.—~Bivision No, §,

President, . T. Kearns, No. 42 Delorinin. .
Viee President, J. P, Ollara i Rewoposs L
tary, P. ). Finn, 15 Kent street s Fiy
tary, P.J Tomiley: Treasurer, Ju

Sergeant-ne-atms, D Mathewsen T
White: Marshal, F. Geeban: Delega,. - 2
Patrick’s League, T, J. Dovovan, b, P oo L 0
licehan ; Chairman Standing Commirn o
Costellos - L0AE Diviston Nuod niwets o ors o0
and 4th Monday of each month, o @ - =*¢
Dawe street. B 411
—_—

C. M. B.A. of Canaag,

CALB.A. of Canada, Branel, ;4

Organized Mireh 1, 1858,

X ] srinch 71 e
lasement of St Ruabriels new Chur .
Lentre umi Larrairie streets, vn the figey - -
Wednesdaye of cach wmonth, N
Apprlicsnts tor membership.or any 1. -
of information regard.og the Branch, ;.

munisate with the fullowing ofijeers
Rrve Wao O'Meara, PP Spivitua - cer
Centre strect, )
Carers W, Dereay, President, 13 Fire = -
Macuter Moneny, Financtal Seeretany 7 -igm
street, ’ '
War, Crrees. Treasurer, Rourgenis arr
JLaves Taveor, Secretary, 1] Beose) ~jro -

L

Branch 26 meets at Rt. Patrick™s Hall - sy,
Alexander Street,on every Monday of enol oo rohy .
The regulnr ineetings fue the transaetion o fgsj.

CMB.A, of Canada, Branct

(Oraax7zED, 13th Noven ber, 15+ .

ness are held on the 2nd and $th Moni.y- ke
menth, ats ey,

Applicants for membership or anvone o2r gp
of informintion rexarding the Branel v.r o,

wunicare with the fullowing offivers :
MARTIN EAGAN, President, 577 €., ot St
J.H.FEELEY., Treasurer, 719 Sheri - '
G, A, GADBCIS, Fin,-See,, 51T RE. Laweer -
JAS J.COSTIG AN, Secretury, 32550 L = on

C. M. B A.of Quebec.
GRAND COUNCIL OF QUEBEC

Afidinted with the C M. B.A. ofthe United Szates
Meombership 43,000,
Accumuluting Heserve of. . $3.0700, 40
Present lleserve .. Lo, SO
Branch No, 1 meeta every 2nd ard 4th i
of wichmonth  For further partienlurs
JOHN LAPPIN, President, 18 Bruns
F. €. LAWLOR, Recording Secretury. 9

‘atholic Benevolent Legion.

Shamrack Council, No, 320, C.B.1.

Meetsin St. Ann's Young Men's Hall, 157 Ottaws
Street, on the second and fourth Tuesday of ench:
month, at Seat. M. SHEA, President; T. W
LESAGE, Secretary, 447 Berri Street.

Catholic Order ot Yoresters.

St Gabriel's Court, 185,

Meets every alternute Monday, cominencing Jan .
31, in St. Gabtiel’s Hall, cor.Centre awl Ly ruitie
strects,
M. P. MaGOLDRICK, Chief Ranger.
M.J.IHEALEY, Rec.-Sec’y, 48 Laprairie St. 1

St, Patrick's Gourt, No, 36,0.0.F

Meetsin St. Ann's Hall, 157 Ottawa stree:, evers
first and third Monday, at & ».u, Chief Rangers
JAVES F. Fosprk. Recording Secretary, ALKI.
PATTERSUN, 149 Dtinwy street,

Total Abstinence Societies,

ST. PATRICK'S T. A. & B, 8SOCIETY.
Established 1841,

The hall is open to the members and their frienéd
every Tuesday evening. ‘The aociety meets for
religious inftruction in St. Patrick’s Church,ste
second Sunday of each month at 4 30 r.u, Therego-
lar monthly meeting is held on the second Tuceday
of each month, at 8 p.u , in their hall, 92 Si.
A'exander 8t. REY. J. A. McCALLEN, 5.£.,
Rev. President ; JOHN WALSH, 1at Vice-Presi.
dent; W.P DOYLE, Secretary, 254 St. Martin
sureet. Delegates toSt Patrick’s League: Mestre.
John Walsh,J H. Fesley and William Rawley.

St Ann’s T, A, & B. Society,

EsTABLIBHED 1863,

Rov. Director, REV. FATHER FLYNN ; Presr~
dent, JOHN KILLFEATHER : Becretary, JAS.
BRADY, 200 Menufacturers Street, Meeta on tho
gecond Sunday of every month, in St. Ann's Halle
sorner Young and Ottaws atreets, at 3:30 r3¥.
Delegntes to_ 5t. Patrick’s League: Messrs, J»
Killfeather.T. Rogers and Andrew Cullen.

We Do

A Good Business

lin Roofing a..

Because we do good work., We
sometimes make mistakes,
but when we do.we make
.things right.. "'We'd like you for

CGEO. W. REED &
‘ 783 &'788.Cralg. Street

Yopts 0 YRy . "

" MONTREALS -
.~ RO




