Bought, and which
has borne the dgnl::tm
has been made under hig
supervision since fts
W no one to deceive youin
8 and “Just-as-goqgl’{

Syrups. It is Pleasant. Iy
lorphine mor other Narcotia

narantee. It destroys Wormg
t cures Diarrhcea and Wing

Troubles, cures Constipation
lates the Food, regulates the
ng healthy and natural sleep,
the Mother’s Friend.

TORIA ALwars

: Signa of
_
176 Always Bought

Dver 30 Years.

URRAY BTREET, NEW YORK €ITY,

EEEEEEEE S )

AND RECIPROCITY

3 bfen given to Hon. Senator Baird's
o " Honest John " Costigar at St, Basi|

's friends were out in fomgeee do him
hosts of Conservatives, the speakers
political questions.

amazed at the turn of affairs when Mr,
ome when he had to state that he was
y; that the time had come for plain
for a man to break with his party yet
to this measure was merely political

p greatest measure ever introduced by
e Canadian people, he could do nething

own party and support what he felt was |

i ; 4 o420
and drew a storm of applause, showing
timent of those present, Liberal and

Baird’s knowledge of Canada and his
ew Brunswick to British Columbia, to-
public affairs, his utterance is doubly

yete, ’
ONE WHO WAS PRESENT.

=

HARKINS’ ACADEMY PUPILS
PUT ON SUCGCESSFUL PLAY

Newcastle, June 24—A very successful
amateur play, Mrs. Briggs of the Poultry
Yard, was staged in the Opera House last
night by the pupils of Harkins Academy
High School, under the superintendencs
of Miss Sadie B. Hogan, one of the prim-
ary teachers. The acting was very credit-
able, 'and the large hall was filled. The
proceeds go towards finishing the High
| School assembly hall. Besides the pupils
who took part there were specialties by
the following young ladies and gentlemen:

Duets on piano—Messrs. Quinn and Sul¢
livan.

Solo—Miss B. Ferguson.

Solo—Master Sullivan.

Reading—F. 8. Henderson. g

The play was in three acts. The cast
of characters was as follows:
Mrs. Briggs, a woman of business....

her family.. Joseph Lawlor, Michael
Mc(Cabe, Ruth Berasen and Marion
Rundle,

| Silas Green,

“a near relation”
Jimmie Sullivar
gl ] TLee, a wealthy neighbor
T ! g.Herbert Morrel
| Virginia Lee, his daughter
: e Lyle ‘McCormich
Daisy Thornton, her friend !
Dorothy Nichol=o1
-l Mrs. O’Connor, “with no liking for
BOAES”, 1.t it b R EE Allizon
> Mandy Bate, whose tongue will stum-
R Mildred Reid

ble..

b Walt

3
Philosopher

. = . ”‘. ot

v

s, forget it! If you've gwhine
who toddle to and fro and do tacr
t care about your tale of woe—
our mission is to teach? Korget it.
o make a speech? Forget it. Too
hve sinned by giving us less WOrx
faith have pinned, forget it. Yo’u
get it. They grind the poor man s
r man who neglects his jaw to do &
no trouble with the law—forget it.
hd? Forget it. They persecute an

olks are pretty much the same; the
. they’ll treat you as yomplay t :
he gossip to relate? Forget it i

Forget it. A hundred bosoms have
1ave sprung; if you've another on

W ALT MASON

ams,
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GENERAL
(08 THE FARMER'S WIFE

Will

«cellaneous  Recipes That

prove Useful in the Home.
__Cut the rhubarb when it is
+ender.Wash it thoroughly; cut
e ahout two inches long. Pack
Fill the jars to over-
id water, and let them
minutes. Drain off the
oain to overflowing with
Seal with sterilized cov-
red for use treat the same
(ireen gooseberries may
same way.
range Compote—One-pint
{hree oranges, one cup
ranges, Temoving as much
e white pith; divide into
the ingredients together
¢ kettle and simmer gent-
1OUT.
s —One pint of “ecold wat-
t into double boiler with
: small grating of lem-
cmall piece of gingér. When
| set amside to cool; remove
half ounce of gelatine” in
water; add, when sof-
, of hot water to dis-
yarb with  one table-
Pour into a mould
with whipped

1CE,
derve

—One cupful of eut-up-
| granulated sugar, the
Whip together with a

¢ fifteen minutes or until

jite. This is an excellert
ipped cream, and can be]
variety of ways. Btraw-

n the same way and
ous filling for strawberry

ng.—Two grated potatoes,
.d carrot, one-half cup short-
p suet, flour, salt, one-cup
raisine, one teaspoonfil

team
Souffle—Peel and slice six or-
n a glass dish a layer of oange
.+ of sugar; have two or three
; place over this a cold cus-

Pudding.—Let the following come
Two cups bot water two table-
rn starch (cream the starch be-
iting in water); one-half cup white
salt. Then stir in white of three
caten stiff, and, and removing from
continue to beat well. Cool.
e—One and onehalf' cups milk.
1t do not hoil; yolks of three eggs
n, one-half cup white sugar. Sea-
. lemon or manila.’ Pour over
Serve cold.
| Tomatoes.—Peel and slice the to-
toes and put them in the preserving
itle with sugar (half as much sugar as
A quart of vinegar and
nce each of ground mace, cloves and
mon. Mix and cook slowly for three
Put in glass jars and seal.
Jelly.—Cover one- balf box gela-
one-half cup cold water for one-
ur. Put in saucepan . one-half can
toes, a stick of celery, two bay leaves,
nall onion, cayenme, salt. Let boil.
tine. Pour through fine strainer.
ne teaspoon lemon juice; one’table-
n vinegar, serve on lettuce leaf with
nnaise dressing.
d Currant Snow.—Use two cups boil-
¢ water, two tablespoons of corn starch
ne cup sugar; when cooked thick re-
from the fire and add the juice of
ips of red currants crushed and
| through the calender. Beat the

welght).

i3

whites of two eggs, add’a little sugar and
pour over all. Raspberries, strawberries
and other fruits can be used in the same

way. e
Salads.

French Dressing.—One-half teaspoon salt,
one-quarter teaspoon pepper, four tea-
Soons vinegar, four teaspoons olive oil.
Mix ingredients and stir till well blended.

Boiled Salad Dressing.—One teaspoon
salt, one teaspoon mustard, cayenme, one
tablespoon sugar, one egg or yolks of
eggs; one tablespoon. butter, one-half cup
milk, one-quarter cup vinegar. Mix dry
ingredients; add eggs (#lightly beaten),
butter and milkk. Cook over bot water
until mixture begins to. thicken, then add
vinegar very slowly. Cook for a minute or
two longer.

Mayonnaise.One egg yolk, one-half tea-
spoon salt, one cup olive oil, cayenne, one
tablespoon lemon juice, one tablespoon
vinegar, one-half tablespoon mustard. (N.
B.—Have everything cold.) Mix together
and when well blended add the oil, drop
by drop, beating constantly. After mix-
ture thickens add alternately the remaind-
er of the acid and oil. If mixture curdles
beat into it another egg yolk.

Wash leaves of plants to be used in
salads; stand in cold water an hour be-
fore using, then dry by placing-in or be-
tween towels and shake gently. Leaves
shduld be fresh and crisp.

Tetuce Salad.—Wash, freshen and dry
lettuce. Dress with French or mayonnaise
dressing. :

Cold Slaw.—Freshen cabbage, shred fine;

dry in towel. Serve with boiled dreseing.|

HORTICULTURE
LANDSCAPE GARDENING

The Seventh of a Series of Nine Arti-

. cles on Home Adernment.

Walks and drives have an important ef-
fect on the appearance of the place. Un-
less laid out with the view of lessening
their artificialness, they will detract from
the natural effect that is so- desirable in
the home landscape. Walks end drives;
simply serve to link the more important
features of the landscaje together and to
serve ‘as entrances. There’ should be as
few of them as possible. The general idea!
of the ‘arrangement should be simplicity
and convenience. - On large grounds they
should be laid out in moderate curves, not
winding nor twisting; but gracefully curv-
ing from the point of entramce to the
house. It is usually better to enter a
place near one corner or the other.
Whether the road should come out again
at the same point as it entered or whether
it should leave the place at another point
are questions which the gize of the grounds
and other considerations will govern. The
curves should not be so marked as to in-
duce short-cuts across the turf. Have the
curve appear mnecessary by planting trees
or shrubs at a point where the curve is
most marked. By planting trees and shrubs
here and there along the side of the drive-
way the house will be screened from view
and therefore will present different views
as it is approached. N

On small lots, economy of limited space
restricts our walks to straight lines. In
such circumstances, the best read or path-
way is the one that - takes the shortest
line. : i g

The width of driveways nds upom
their length and the amount of travel up-
on them. Short driveways may be only
eight to ten feet wide, but long ones
should be wide enough for two rigs to
pass easily. Have the foot paths from threeg

to five feet wide. Walks and driveways' of a foot in one place and only a few

A

should be properly graded. Have them
convex 0 as to have drainage. Keep the
edges of the turf cut and remove all weeds,
stones and rubbish as often as necessary,

FENCES, i

The erection of fences sometimes is im-
perative, but, at best, they are necessary
eye-sores.. They are an advantage to a
place only insofar as they efford protec-
tion from without, and give seclusion.
Where they are necessary and permanent
the best thing to do is to have a solid
barrier of close-growing vines, a hedge or
a fence made of wire; which, at a little
distance, is almost invisible. The fence
should be as inconspicuous as possible, If
all the fences that are unnecessary in
town and country were removed, a great
harbor for weeds and insects would be
done away with and a great saving of
labor and expense would be effected.

THE SOIL FOR LAWNS.

It is not always possibla. to choose the
goil for a lawn as the site seldom is se-
lected with this consideration in mind.
The ideal type of soil for a lawn is a rich,
retentive loam. " A clay soil bakes quickly,
which condition is enhauwced by the exces
pive watering that> the lawn requires.
Sandy and gravelly soils are too open and
also dry quickly; they do mot retain soluble
plant foods at the surface, where it wonld
be most available for use by the roots of
the grass. .

FERTILIZING THE LAWN,

Soils that contain plenty of vegetable
matter make the best laxms. The perman-
ent beauty of the lawn depends largely on
the preparation and the fertility of the
soil.

stable manure should be worked in. Arti-
ficial or commercial fertilizers also may
be used, with advantage. Instead of the

muriate of potash, wood ashes may be

used. Bone meal may be used at the rate
of one ton to the acre, and ashes at the
rate of about forty bushels. The amount
required can easily ‘be “calculated by get-
ting the area of the plot in square feet
and dividing same into the number of
square feet in an acre, which is 43,560.
Divide the result into the quantity re-
quired for an -acre and you have the
amount necessary for the plot. Nitrate of
soda had better not be applied until the
turf is started; then; in-the early part of
the season, it may be applied as & top-
dressing at the rate of about one-half a
pound to the square rod.

GRADING AND LEVELLING.

If the lot is small, the surface of the
lawn may be made level. Large areas
with undulations are more difficult to
model. " The idea of the prevailing slope
and the contour desired must be foremost
in the mind. Maintain these curves and
rolling surfaces exactly in the trend snd

direction of.the surrounding land. Minor.

jrregularities should be smoothed out and
levelled. On city lots, soils from excava-
tions and ecellars should be replaced with
good soil. While this work of grading
may be done in the spring, it is best per-
formed in fall,.8p; a8 to allow for. settling.

_PREPARATION OF SOIL. -

The soil for ‘a lawn ig best prepared
year befofé, if poseible, by growing upon:
it some crop that will loosen the soil and
one that requires constant cultivation. 1f
the work must be done in spring, plow or
dig deeply. On small lots dig the whole
surface evenly. Do not dig to a depth

| Can Be Developed in Maritime Prov=

If the soil is not naturally rich it'
should be made so. A good dressing of{

inches in another.: Such a practice is;
noticeable later on in the character of the
grass that grows. Bome goils may require
subsoiling and underdraining, Before sow-
ing the seed remove all stones and lumps
and have the surface as fine and smooth
as possible, The creativn of a good, per-
manent sod depends as much upon the
preparation of the sofl as upon anything
else. :

The next-article of the series will deal
with . turf-making, Bodding and geeding:
will be diseussed, including pointers on the
kinds of grass sceds to use and when,
where and how to use them.—A. B. Cut-

ting.
STOCK
THE SHEEP INDUSTRY

inces With Ease and Profit,

The sheep industry, like every other in-
dustry in Canada, has its ups and downs.
Today it seerhs to be in one of its downs.
We are not taking the stand in wool and
wutton production that we should. I have
traveled through this country many times,
and have always been struck with the tre-
mendous possibilities for wool and mut-
ton production wheréver I go. These mari-
time provinces should have many thrifty
flocks under the conditions existing, which
conditions are more nearly ideal for mut-
ton production than in any other part of
Canada. Judged by the flocks in the fleld
and the product biruught to these shows,
you certainly, have conditions here bor-
dering on the ideal.

It seems to me that you have a tremen-
dous future in this branch of farm work,
‘because you have an unlimited outlet. If
any industry is to be thrifty and to de-
velop in the way it should, we must have
an outlet for the product of that indus-
try, and you have that outlet here with-
out limit. You have not only the miners
and woodsmen and fishermen to consume
the products, but south of you there is
a vast market ready to take over the last
leg of lamb and mutton you can produce
during twelve months of the year. With
such conditions and such a market,-it
seems to me a marvellous fact that you
have not done more towards the develop-
ment of the industry. The market for
sheep is updeveloped. I say you have an
unlimited market, but I also say, in my
opinion, it is still undeveloped.

As far as I can learn, you gentlemen
down here sell your products for the most
part in the fal mofiths. If those of you
who are in this business would consider
for a moment, I think you will admit that
this market is capable of being developed
so that instead of marketing your products
for say, four months of the year, it will
take all you bave to offer for the entire
twelve. There is. no month of the year
when the Boston and New York markets
are not ready to take your lambs when
your home market is not ready for them.
There is no month .of. the Year when the
farmer cannot have latbs to offer if he
8o arranges his work.

I want to give you'a little of my experi-
ence to show you along what line 1 think
your expansion should first take. We can
produce lambs for the market early in the
months of June and July and probably in
May with certain hreeds. After the month
\of Augusf there ‘g;gp month of the year
from -then until. Apel when there: cannot
be a carload of sheep sent from these prov-
inces to the best maxkets on the Ameri-
can continent. I think there is no month
when it cannot be done profitably for the

dcaler and the prodacer. I want to indi-
cate briefly how it ean be done and I

know that.it can be done, because we have
tried it. :

Take lambs as they are now markefed,
all put upon the market at about the same
time; you get five cents per pound; tomor-
row you may get four and a half cente,
and some years even less. If you would
undertake to do a little feeding in addi-
tion rather than selling all in the fall,
you could spread the market over Septem-
ber, October, November and possibly De-
cember, all through January, February,
March and April and so make your lamb
business work at least eight months, pos-
sibly nine.

Can it be dome profitably? Most cer-

tainly it can, if you can grow a little bit}

of clover and feed roots. I know you can

grow both of these in abundance, in addi-| rope, and of course when we say Europe
tion it will require a certain amount of | we mean England and Scotland,
oats or o_a?s and bran, and s little oil cake| which we are most
meal. Using the forages which you can|thousands of farmers whose whole income

grow in such abundance, roots and clover,
you can produte a quality of stall fed
lamb than which none better can be pro-

duced on the American continent, and|thousands of lambs, feed them for two,|than the wet mash for six weeks.

than which none will
prices.

I
|

1

three or four pounds a day, as would be
the case with a steer, but if you get a
‘good class of lambs and get them going
nicely you.can very easily get one-third
ofva pound a day on the average right|
through. 8o if you have a one hundredi
days feeding period they will make a gain|
of thirty pounds each. This gain will cost
# little more than you can get for it, it
will probably cost you eight or nine cents
a pound, and you may only get seven or
eight cents from the lamb, but you will
inerease the value of the whole original
weight of the lamb and thus make a good
profit.

There is no question at all but that this
lamb feeding business is exceedingly profit-
able when properly conducted. In Eu-|

with
familiar, there are

in derived from the feeding of sheep; not
g0 much from the raising as from the feed-
ing. They buy in the fields thousands and |

as opportunity offers. We in Canada,with |

INTERESTING AGRICULTURAL FEATURES FOR OUR COUNTRY READERS]

dered milk mash made greatest growth in
six weeks. Chicks having the varety ra
tion made during the fitth week the great
est weekly gain of the experiment. Chicks
having the wet mash anda the varmety ra-
tions made better growth than those hav-
ing the dry mash or the cracked grau

Chicks having cracked grain made slight-
ly better average gain tnat those having
cracked grain with dry round food. Chicks
having dry mash made least gain in weight
per chick at greatest cost per pound. Lhe
wet mash and the variety ration flocks
ate lesd per pound weight and at less cost
per pound weight than the tlocks
the dry grain rations. The flock having
skimmed milk mash cost less per pound
weight and per pound grain than those
having the powdered miik mash for the
first three weeks.

The flock having powdered milk mash
ate least per pound weight and at least
cost per pound for six weeks. ‘L'he variet}
ration cost most for labor per 100 chicks
for the first three weeks, but cost less
Dry

command higher, three or five monthe, and then sell them |feeding cost less for labor per 100 chicks

than the wet mash. Thorough disinfe

Let me give you regults of experiments[ the exception of a farmer here and there|tion of surroundings and utensils before

that we have been conducting for some!in western Ontario,
We bought lambs at $5 each in the; lambs at ail.

Years.

never winter feed
hardly know a single lamb

fall, and fed them for 100 days at a cost|feeder in the whole of Canada, and I think

of about $2 each, and sold them for about
$0. That is we had $2 clear and the ma-
nure, and the market for our feed. The
lambs cost probably more than they:
should, but you will see they brought
higher prices in the spring, and if we had
a thousand lambs they would have brought
higher prices yet, for we had to sell to
a local man, having only a small lot.
Lambs on the American market were sell-
ing for from one-half to threequarters of
a cent higher than on the (ttawa market,
where we were compelled to sell.

1t is stmply a matter of getting the
lambs and feeding and housing them.
Lambs that are sent into winter quarters
without being dipped cannot do well. I
know you have ticks here, because I have
been fighting them all day. 2

Start feeding with a very small amoun
of meal,  say onehalf or onethird of a
pound a day, using a mixture of equal
parts of bran and oil cake. Qil cake meal
some think too expensive. A mixture of
equal parts of bran and oats will do ex-
ceedingly well, but not quite as well as
with the oil cake. In addition you will
require roots and a certain amount of hay.
Hay, generally speaking, is an expensive
grticle in the west. I know also it costs
you a good deal some years, but is not
very high this year: Generally speaking,
we want to economisze on the hay. It is
false economy to try and save too much;
we must feed at least one pound of hay
a day to the average lamb. Feed turnips
rather than mangels. Mangels might do
for rome classes of sheep, but on the aver-
age much better results will be secured
thlrough using turnips rather than man-
gels.

I know it is not necessary to urge the
farmers of the maritime provinces to grow
turnips, and where you can grow turnips
so easily and so well, I believe they fur
nigh the cheapest succulent food you can
have. Tn. addition to the one pound of
hay, give the lambs ultimately all the reots
they will eat. It takes a man with ex-
perience to know how much to feed. The
man who is careless, inexperienced or not
observant, will get.into trouble if he be-
gins to feed too freely. Therefore, I would
advise you to do with the roots as with
the meal, start lightly, say three or four
pounds per day,, even that may too
much for lambs that have been on dry
feed. However, if they are coming off
grass they will stand that much without
trouble. &7

The gains may not be quite as much as
you would like. They will not put on

it is time we changed in this respect. It
will, I am confident, be the salvation of
this i{xdustry. It will, I am sure, if adopt-
ed, be an important factor in building up
this industry in these provinees. 3

If you undertake the feeding of lambs
you have to some extent the controlling
of prices. There always has been a keen
demand for first class lambs; aim to fill
that demand and you will get the highest
prices. I regret to say that a great many
lambs are marketed which are not first
class, yet had such lambs been fed for a
few weeks or months they would have
been worth the top price. The putting
on the market of nothing but first class
goods will increase eonsumption by bring-
ing that article up to the standard which
will meet with appreciation, and so in-
crease the demand. Personally, I am ex-
ceedingly fond of lamb, but I must ad-
mit when I send to the butcher for Jamb
in Ottawa, unless I select myself or have
somebody tc do it that knows, I get a
very poor quarter indeed. The lambs must
Jbe in good flesh. Lambs properly finished
are very palatable, very easily digested
and certainly the most popular food: you
can give to anyone.—An address delivered
by J. H. Grisdale, dominion agriculturist,
at the Maritime Winter Fair, Amherst,
last December.

POULTRY

CHICK FEEDING NOTES

From a series of experiments on chick
feeding conducted at the New York State
Agricultural College in Ithaca and report-
ed in a recent bulletin, Prof. J. E. Rice
drew the following conclusions at the end
of the first six weeks:

Wet mash rations were better relished
than dry mash or cracked, grain. A fine
dry mash was difficult to eat in sufficient
quantity. Chicks seem to require both
cracked and ground food, and to need a
‘viriety of food. Chicks reared on wet
mash were largest and plumpest; those on
the variety ration were most active, The
variety ration flock, had-no mortality to
six weeks of age. Wet mash flock had
less mortality than any other flock except
that having the variety ratiom.

Chicks reared on variety ration made
slowest growth the first two weeks; those

on skimmed milk mash most rapid growth
for the first three weeks; those on pow-

using is necessary. The culling out of sick
ly chicks, together with thorough disin-
fection, aids in preventing the spread of
disease.

Considering the number of chicks reared,
the vigor of the chicks, and the continued
palatability of the ration, the variety ra
tion gave the best results for the first six
weeks. In total weight of flogk, average
weight of chicks, rapid growth and de
velopment, cost per pound grain and per
pound weight, the wet mash powdered
milk rations gave best results. In feed
ing the wet mash rations and the variet
ration, great care must be taken that the
chicks are not over-fed, and that they d
not get spoiled or moldy food. After the
first three weeks' there ig less danger of
over-feeding on the variety ration.

ALFALFA AS POULTRY FOOD

AMalfa rightly used—fed green in sum-
mer, and in winter in the form of hay or
ensilage—will reduce the cost of feed at
least one-half. A pound of dry alialfa or
alfalfa hay contains much protein as one
pound of wheat bran. Yet few poultry
keepers seem to realize the value of alialfa
as a poultry food. In summer, green al
falfa is of special value to poultry con-
fined in yards where there is no grass
growing.

When used green, mow it when wanted
and cut it in very short lengths with a
small hand ecutter. Clover cutters are
made especially for this purpose. The al-
falfa is then put into boxes with slatted
covers from which the fowls can easily
remove it.

Green alfalfa is especially valuable for
young chickens kept in runs. It can be
cut finely for them, or tied up in bunches
and placed where they can pick it as they
wish: - ;

Some have succeeded with alfalfa en-
silage, but there is considerable difficulty
in keeping it in small quantities. Hay 1s
a much better form in which to keep it.
The best way to cure alfalfa is to partly
dry it in the sun, then put it in small
heaps and cover Wwith muslin hay caps.
After three or four days opem it to the
sun for a short time and it is then in the
best condition for storing for winter, pro-
vided the weather has been clear all the
time.

For feeding, eut the hay with the clover
cutter, steam it if you wish, and mix it
with corn meal or some carbonaceous food
—not with bran, as the alfalfa supplies
the protein. Moisten the mixture with
skim-millc and you have, when used with
whole grains, shells, grit, ete, the most
economical winter ration.

JANE THIO ARRESTED
08 MURDER OF MAN
THREE YEARS 460

Two Men and a Woman Taken into
Custody, Charged With Beating
Saco Butcher to Death.

ldeford, Maine, June 23.—On the
ength of information given to the York
authorities in support of an allega-
that Charles Weymouth, a Saco
cher, who disappesred September, 1908,
is murdered, the sheriff today arrested
| Buzzel, of Gayton; Olney Merrill,
zardiner, and Mrs. Maude Snow, of
three were taken to Alfred, the two
to answer the charge of murder, and
woman to a charge of having been an
to the aleged crime. The au-
rities state that their information had
obtained from two persons whose
they withheld and who claimed fo
. Weymouth beaten to death at
s home. According to the story,
en out by the sheriff, Weymouth’s
7 was then placed in a box and buried.
ers today went to the alleged place
| ncar the Snow home in Dayton
eavor to locate the body.
eym 1 was 31 years old and a ne-
f Dr. Harry A. Weymouth, former
f ‘Haae
persons who told the story
the arrests informed the
rities that Weymouth was in-
1 Mrs. Snow, who is the wife
. Snow.

ERI0TY

and is not healthy and cannot
Apply the following lotion
times a day: Ten grains
two ounces elder flower wat-
nces rose water, and one-half
Y benzoin. If used per-
will arrest excessive perspira-
v up the moistness in the
nands. £

POSSIBILITIES OF
TOBACCO. AAISING
N NEW BRUNSWICK

Expert Here to Look Into This Ques®
tion—Has Visited Nova Scotia Also.

——

M. O. Malte, a Swedish expert in the
employ of the seed department of the do-
minion gowernment, Ottawa, is at the
Royal. Mr. Malte is at present visiting
the different provinces with a view of
looking into the possibilities of tobacco
raiging. He has been in the southern part
of Nova Scotia and, in the early part of
the week, spent some days in Chatham.
He has spent several years in the study
of plant breeding and expects to be on the
experimental farm next spring.

ST, MARY'S ACADEMY,
NEWCASTLE, CLOSING

Newcastle, June 22—The annual closing
exercises of St. Mary's Academy, taught
by the congregation de Notre Dame, and
in which some 160 girls are educated, were
held in the sisterhood’s chapel last night,
in the presence of a large number of par-
ents and friends. Besides the awarding|
of prizes, certificates and crowns to suc-
cessful students, an excellent musical and

1,5, SERKTOR SHVES
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Luke Lea, of Tennessee; Sub-
mits to Transtusion of Blood
in Washington Hospital.

—

Washington, June 21—Mrs. Luke Led,
who, when on the verge of death Sunday,
was revived by the transfusion of a quart

of blood drawn from the veins of her hus-
band, Senator Luke Lea, of Tennessee,
is somewhat stronger today. Senator Lea
will be able to leave the hospital in a
few days. Mrs. Lea’s recovery, which had
seemed impossible, now is practically as-
sured. Her condition had been seriona
for some time, and became alarming Bun-
day, after an operation the day before.
Her strength, because of lack of blood,
was gone and her vitality was fast ebb-
ing,

Upon learning of her condition, Senator
Lea demanded that a transfusion opera-
tlon be performed and prepared at once
to submit to the . ordeal. ' Attending
physicians and surgeons made arrange-
ments and the operation which followed
was declared to be very successful, Bena-
tor Lea stood the operation well, though'
it left him so weakened that for hours
he could not stand alone, Burgeons as-
sured him that without the sacrifice which
he made Mrs. Lea could 'have lived but
a few hours,

It will be two or three days before

literary programme was most brilliantly car-
ried out, reflecting great credit upon the!
reverend mother superior and her asso-|
ciates,

Furniture—Good polish is made of one
pound melted wax, one pint turpentine,
one gill alcohol beaten in at the last.
Apply with soft cloth and rub vigerously.
White spots are easily removed from fur-
niture by holding over it a moderately

hot iron, When quite werm, Yyp hard
with grain of wood.
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Mrs, Lea is altogether out of danger, At
present her symptoms are favorable, al-
thought she is still very weak, It is ex-
pected that Senator Lea will be able to
leave his room in a few days, A prime
factor in transfusion operations is that
the bloods of the patients be fusible, so
tests were hastily undertaken when Sena-
tor Lea had insisfed on his sacrifice. But
before the analysis was complete, the pur-
ﬁloﬁu, doctors H. 8. Frey and George

y Vaughan, fepring that death might
be swifter than they, became alarmed
at Mrs, Lea’s condition and decided to
try the operation, anyway. However,
just as the senator’s arm had been bared
and a tube had been inserted in an art-
ery, word came that the bloods of the
husband and wife were fusible,

The transfusion lasted about an hour
and & half, The patient responded to the
treatment from the flrst, Meanwhile
Senator Lea importuned the surgeons not
to arrest the operation while there was
the possibility of a doubt as to the out-
come of Mrs, Lea’s case, But the doctors,
realizing the weakening effects of such a
drain on the senator's system, eventually
stanched the flow, After the operation,
the senator fell to the floor in a faint,
| He was immediately put to bed, but later,
J with the assistance of a friend, he was
able to walk to his wife’s bedside,

The skin of a bolled egg is tha most
eficacious remedy that can be applied to

CENTRAL ROAD
CRIPPLED AGAIN

Bridge Over the Washademoak
Wrecked by Fire Sun-
day

4

PIER DESTROYED

One End of Steel Superstructure Now
Under 25 Feet of Water—Steamer
Sincennes, at Cole’s Island, Will
Have to Stay There Till Draw is
Repaired.

Sussex, N. B., June 25—Traffic on the
Central - Railway at Cody's was cut off '
early this morning by the burning of a
pier. under the steel bridge, which spans,
the Washademoak Lake, and the south|
end of the bridge mow lies about 25 feet!
under water, the north end is still sus-
pended on the shore abutment held there|
by the rails, The span which is about 60|
{eet in length now lies at an angle of 45
degrees,

The fire was discovered about midnight

by residents nearby, and- Murray Heustis,
o{ this place, who was stopping at Cody’s
over night, They formed a bucket brigadel
and with pails, tied to ropes, tried to put
the fire out, but it had gained such head-
way that it was impossible, but they suc-
ceeded in confining it ty the pier,
. After they were aware that they could
not save the pier they disconnected the
rails at the draw so that when the span
fell it would not injure the draw. About
ten feet was also burned off the north end
of the drawbridge.

The fire was supposed to be set by a
spagk from the train which passed over
the bridge' on her way to Chipman about
9.30 o'clock last night.

Freight trafic will likely be tied up for

{
{

ferred by ferry. |

The steamer Sincennes, which is now
docked at Cole’s Island, will be hung up
for a few'days until the draw is repaired.

HAD HARD TIME IN BAY.

William J. McCavour, a Lorneville fish-|
erman, and a youth mamed Quigg, had a
close call from drowning in the Bay of |
Fundy Friday morning. They were fishing|
galmon and had started for home when|
they were overtaken by the thunder and|
lightning storm, One of the sails was
Jowered but the boat cdpsized and thre»

a boil. Peel it carefully, wet and apply to
the part affected. It will draw off the mat-
! fer and relieve the soreness in a few
days, < A

the men into the water: They managed
cling to the bottom of the craft till .
light when they were reecued by Nat.
iel McGuire, another Lorueville fishern:

B o e

some time, but passengers can be trans-|

THE BAPTIS

- MINISTERS

Last week’s issue of the Maritime Bap-
tist might fairly be called a coronation
number. It is adorned on the front page
with fine pictures of their Majesties King
George V. and Queen Mary. The follow
ing concerning ministers well known here
eppears in the paper this week:

Rev. D, J. McPherson, Sydney (C. B.),
lhas .become pastor at Belleville, P. E. Is
and.

Rev. D. Price, of Dartmouth (N. S.), has
accepted the call of the Sackville (N. B.)
church.

Rey, Sampson Cowley is open to engage-
ments for supply. Addrees care of Y. %K.
C. A., St. John. £

Rev. J. A, Ford, of the Broadway Bap-
tist church, Winnipeg, has been enjoying a
vacation during June.

Rev. W, F. Parker, M. A., pastor of Mc-
Phail Memorial church, Ottawa, baptized
ceven converts the last Sunday in May.

Rev. Dr. Hutchinson is to be the preach-
er at the coronation service under the aus-
pices of the Evangelical Alliance, to be
held in Centenary church, this city, on
Thursdey, 22nd inst,

Rev. Warren H. McLeod is being blessed
in his ministry at Prince Rygpert (B. C.)
The church, not yet a year old, is growing
in membership and influence.

Dr. W. L, Archibald was in the oity
meeting at Newcastle last week, and is at
the Bixth District meeting, Millstream, XK.
county, this week. !

The Rev. J. Menzies Love, Riverside, A,
county, has accepted the offer made to him
by the church to attend the convention at
Philadelphia, e expects to be absent
from his pulpit for two Bundays,

Last Sunday Rev, Milea F, McCutcheon,
B. D., began his work as pastor of the
Brussels street church, this city. Good
congregations attended both services, and
the new pastorate is auspiciously begun.

Dr. W. B. Wallace, whose address at
Wolfville is printed in another part of this
paper, is delivering a counrse of sermons in

the Temple church, Brooklyn, on Excuse,
which are proving interesting and of value.

Rev. G. A, Lawson, of the First church,
Morcton, is\reported as having made a re-
cord for that city in weddings. One day
last week he married four couples. Great
for the minister’s wife—if the old rule ob-
tains as to marriage fees.

President Cutten, of Acadia University,
is off on a brief vacation. He will visit
New York, New Haven, Rochester and To-
ronto before returning. He is delivering
lectures at some of the places named, and
is, as always, combining college business
with his holiday.

Rev. A. H. C. Morse, of the Strong
Place church, Brooklyn (N. Y.), gave the
hand of fellowship to seventeen new mem-
bers early in June; and on the 1lth imst.
baptired two more. Mr. Morse, accom-
panied by his family, will spend August in
England and on the continent.

A Woodstock paper tells that Rev. J.
H. Copeland, of Victoria, C. county, had
the misfortune to lose $20 when in that
town a few days ago. We hope they have
been found and returmed to him. Not
every minister’s salary permits him to dis-
tribute money about the streets.

Much sympathy will be felt in the mari-
time provinces, where he is so well known,
for Rev. H. ¥. Adams in the death of his
gon, Frank, an Acadia graduate, who was
the victim of an explosion in the Albany
chemical works, of which he was superin-
tendent.

Rev. Christopher Burnett, of Parliament
street chureh, Toronto, is to occupy the
pulpit of the Leinster street church, this
city, four Sundays, beginning July 9, dur
ing the absence of the pastor, Rev. W.
Camp, Mr. Burnett was Mr. Camp’s pre-
decessor in the pastorate of Leinster street
and has mapy friends in the congregation
and city who will cordially greet him:

Rev. W. M. Field, of Tyron (P. E. 1),
is attending the Baptist World Alliance,
bis church having generously furnished the

cash for his expenses. Passing through
this city on Saturday, we had a pleasant

call from him. He reports the work in his
pastorate going on well, and says the Bap-
tist outlook on the island is good.

Rev. J. Austin Humtley, of the First
church, Eustern Distriet, New York, 1s
having success in his work. Increased
spiritual life in the church is reperted. The
pastor is giving a series of talks at the
Friday evenmng meetings on The Christian.
The Christian’s name, his character, his
faith, his hope, his trust, his joy, his vic-
tory, will be considered.

We learn from a local paper that Arthur
C. Chute, son of Dr. Chute, of Acadia
College, has been offered the position of
assistant to Dr. C. A. Eaton, pastor of
Madison avenue Baptist church, New
York. Mr. Chute graduated from Acadia
last year and has since been studying at
Newton Theological Schoal.

Rev. George R. Baker has just completed
hig ninth year as pastor of the Leominster
(Mass.) church. The church has grown
to about 500 members, and the worlk
among the boys and young people is es-
pecially flourishing. Twenty-eight new
members have recently been received into
the church.

Rev. Dr. Phillips 1s spending two weeks
at Millstream, Kings county, where in his
earlier ministry he was for several years
the successful and much beloved pastor.
He has just completed two years in home
mission work, Jn which he has ministered
comfort and strength to many churches.
Karly in July be will become pastor at
Fredericton Junction and Tracy.

Rev. Arthur C. Archibald, A. M., of the
First church, Brockton, was recently hon-
ored by being invited to deliver the Mam-
orial day oration for the Grand Army and
kindred military organizations of Brockton
and vicinitv. He also gave the memorial
oration before the firemen of the city on
June 11. The church has just closed the
fourth year of the present pastorate. The
past year over $17,000 was raised, and 110
united with the church. Great congrega-
tions gather each Sunday evening.

So feminine, so dainty and charming is
the side frill, that its popularity is in-
creaging rather than diminishing. Even
the blouse buttoned down the back shows
the side adornment.

e e

X

Acta lﬁe o charm in

DIARRHCEA, s is e
ouly specite in CHQLERA
1 QYSENTERY.
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Wholesale Agents
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' FEVER, CROUP, AGUE.

Best Remedy known for

COUGHS, COLDS, ASTHMA. BRONCHITIS.
Tha only Palliative io
NEURALGIA, OOUT, RHEUMATISM.

ccompaniss ‘qu,bugoll{o.

8015 Manufacturers:
1. T. DAYENPORT, Ltd,,
London, 8.E,
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Limited, Toronto,
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