USEFUL RECIPES.
o TOMATO JELLY.
“Tomato Jelly is an appetizing and
effective relish. To make it. dissolve
balf & box of ge'~tinge iu half pint of cold
water and add one quart of stewed toma-
1028, & generous teaspoonful of sugar, and

salt and cayenne pepper to taste. Strain
". through a sicve while hot and pour into
.cups ur individual moulds and putina
cold plaee to harden. Turn cach form
‘on a lettuce leaf and serve with mayon-
naise dressing.

" TO FRESHEN HARD FIGS.

Figs, when by loug storage have he-
come hard and withered, may be freshien-
ed without impairing their flavor and
rendered quite fit for table use by follow-
ing these simple directions : Steep the
dry ‘figs for a few miruses in a tepid
water, wash them well and dry them iu
a towel. Placein a pan and heat care-
fully io aslow oven. Remove, roll in
powdered sugar and arrange on a sieve
to dry.

CREAMED OYSTERS.
Creamed oysters are delicious. To one

guart of oysters use one pint of crean.

Puat the cream over the fire in a double
boiler, mix & genervus tablespoontul of
flour with a little cold milk and stir into
the cream when it is boiling. Season
with salt, a little cayenne popper. and o
teaspoontul of onion juice. Let the oys-
ters come to n boil in their own liquor.
Drain oft all the liquor and turn the oys-
ters into the cream mixture. Iave
ready on a hot platter square pieces of
toast well buttered and turn the mixture
over them. Serve at once.
BAKED TOMATOES,

Tomatoes are cxcellent stufled and
baked. Select round tomatoes uniform
in size, wash and drain and without
pecling cut off’ the top, take out the in-
side, throw away the seeds, and chop the
remainder with one onion and purt of o
green pepper.  Thicken with tine bread
crumbs, add some melted butter, and
season with salt. Fill the tomatoes with
this mixture, allowing the stulling te
project halt an inch above the tomato.
Stand the tomatoes in a dripping pan
with a little water, and bake in a moder-
ate oven threg-quarters of an hour.

STUFFED CABRAGE.

An exeellent way to cook a cabhage is
to stuftit.  Cut out the heart stem anid
the root of a mediui-sized head and re-
move the onter green leaves. Plunge
the heud into an abundancé of boiling
water for 1 minutes and then take it up
very carciully so as not to break it. Let
it coocl. Prepare a forced meat, nsing a
pound of sausage meat with a quarter of
a pound ol lean veal, grgun_d and pounded
to n paste. Swufl the inside ol the cab-
bage and tie it up securely. Yut the
cabbage into a braising kettle, with a
small carrot, a small white oniun and a
cup of stock. Let the cabbage stmmer
‘in the oven or on top ol the stove, well
covered, for an hour, basting it veeasion-
ally. Serve it with a rich brown sauce,

CLAM FPRAPPE FOR INVALIDA.

Clam (rappe is a new dainty included
in an invalid’s menu of the Boston Cook-
ing School. Wash tharoughly "twenty
clams and put them in a stew pan with

half cup of cold

one water ;  cover
closely and steam until the shells
open.” Strain  the liquid, cool and

frecze into mngh. Servein glasses, A
small amount may be frozen ecasily in a
baking powder can by setting it in n tin
pail and packing with ice and salt in
equal proportivns. The mixture will
freeze in an hour, and should be stirred
once or twice during the time. This
clam juice iz very often diluted and
served hot, and in some eases of gastric
inflamymation will be retained by the
stomach when zlmost everything clse is
rejected.
TO BE SERVED TOGETHER.

Ronasl beef—grated horscradish.
Roast mutton—currant jelly.
Boiled mutton—ecaper sauce.
Roust pork—apple sauce.
Roast lamb—mint sauce.
Venison or wild duck—black currant
ielly.
Ruoast goose—apple sauce.
Runst turkey—oyster sauee.
Roast chicken—bread sauce.
Compoteof pigeons—mushroom sauce.
Bruiled fresh mackerel—sauceofstewed
ooseberrics.
" Broiled blue fish—white cream sauce.
Broiled shad—rice. .
Frush salmon—green peas with cream
sauce.

HOUSEHOLD HINTS.

A dainty morsel for the hungry half-
hour beforebed-time is ‘‘cheese crackers.”
8§ rond salted erackers with alittle butter
aml sprinkle lightly with grated cheese.
Place on-a dish in the oven long engugh
1o hrown them slightly. These will keey
for several days. :

We all know how untidy a sick room
soon becomes and how annoying the dust
oi ~weeping is to the patient.  To remedy
thisx pult a little ammonia 1n & pail of
w .o water, and with a mop wrung as
dry as possible go all over the carpet
tirst. This-takes up all the dust and
mueh of the loose dirt. A broom will
take up what is too large to adhere to
the mop and raise no dust.

One who has to use pomade would be
wis to make her own, in order to be
sure of using only pure stuff.  The best
thing for this purpose is the pure beef
suci. Melt about two ounces of suet
over & hot fire, This will become about
a -ill of liquid fat. Let this cool, and
a# b r it has become hard and white, whip
it #- you would an egg or white potatoes,
until it is light and creamy. This gives
y»on a poor unadulterated ointment,
whi~h you can use without risk. Just a
tunseh of extraet or eau-de cologne makes

it -laintier—the merest suspicion, how-
iver, for it.is in wretched taste to use in
any '
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are said to be as uncomfortable as they
are original. But the novelty of the
new gowns are dependent largely upon
them, henge they are not to be ignored..

Novelty is thelr aim,and to attain this
end featiiers, lace, jewels, ribbons and tur
tails are brought into combinativn.  The
variety of styles in vogue is so great
that they vary fron1 an bistorical neck
adornment to a simple silk ruille.

To see them at their best one must get
a back view of the maiden of the
period. No matter how simple a collar
may appear in iront it is pretty
certain - to  develop some  eccen-
tricity before it reaches the extreme
back. Itis there that a plain stock de
velops with a bow of astonishing pro-
portions or is tinished with a cluster of
fur tails or some other odd device.

A ribhon-stock of velvet or sitk is the
usun] foundation upon which the new
collars are built. They are then jewel-
led, Iace trimmed or adorned with feath-
ers orfur,

HOME MATTERNSN.

The season for preparing winter deli-
cacies in the way of canning and preserv-
ing hias almost passed, and the housewife
who has been detained in the couniry is
attracted by the fruits sotemptingly dis-
played, but deterred from purchasing by
the prices, which are higher than in the
carly part of thesecason. IHouscwives so
situated who aresolicitous for something
with which to 1ill the still vacant store-
roumn suelt might try sumne of the follow-
ing receipts :

A preserve that is generally liked is

nmade with cantaloupe, peaches and
pears. Take the inside of hall a dozen

lemons and remove the sends and chop
thepulp.  Put it in a preserving kettle
witl twe quarts of water wud ten pounds
of sugar. Pluce over the five and let the
enntents cook filteen minutes alter they
hegin toboil.  Have six puunds of pears
pecled and cut into slices and add to the
syrup.  Cook fiftcen minutes hefore add-
Ing six pounds uf cantaloupe, weighed
alter it hias beet: peeled and cut into thin
pieces, Lastly, add six pounds ot peaches,
pared and quartered.  Cock  together
very slowly three-quarters of an hour.
Turn into plass jars and seal.

Apples are tine and plenty this season,
and muke o delicious swectmeat, as well
ag heing suitable for canning for early
spring use.  For swectmeats, select ripe
golden pipping, russels  or greenings.
Peel, nuarter, coreand weigh them.  Put
them in o porcelain ketile and cover
with boiling water.  Let them  cook
<lowly until tender cunough to pierce
with'a straw. Meanwhile make usyrup
of one quart of water, two pounds of
sugar, and the jnice and grated rind of
one lemon to tour puunds of friit. When
the apples are tender, take them from
the water, driin and put them into the
hoiling syrup amd eook until elear. Place
the truit in glass juars, pour the syrap
over them, and seal. Eqgual quantities
of apples and pineapple, omitting the
lemaon, make an excewdingly nice sweet-
meat.

YOUTHS’ DEPARTMENT.

A RAINY DAY ADVENTURE.

“0Oh, look at that rain !’

“ Dear me we'll have to stay in this
poky Bouse all afternoon I

¢ The woods won't be dry for o wecek,”

“Nee thuse chickens with the water
running ofl’ their wings.”

“1'd like to be a chicken fora half
hinour, and be-out in that rain.  Oh, come

17

here—~—

A brown head, a yellow head, and a
black head, met in earnest consultation
in the doorway of the old farm house.
There were nods of approval. ripples of
lnughter, stifled exclumations, and
hushed clapping of hands.

“Won't it be jolly! But hadn’t we
better ask Aunt Lizzie first 77

“ Asgk Aunt Lizzy ¥ No, she's asleep.
She's always taking s nap at this time
of day. Don't let's disturb her.”

Outside, the rain was falling in great
drops, fast and furious. The tall elms
bowed their heads and waved their
hranches in response to the wind, A
torrent uf water poured from the gutter
at the end of the house, making a water
course for itself across the front walk,
then tumbled helter-skelter in a small
cataract over the stone steps at the gate.
Everything clse was motionless.

Inside there was the hush of a sum-
mer afternoon, not even the cat was
awiake. A low rumbling sound from the
clnsed sitting room door assured the
children that Uncle John was safely in
the “land of Nod,”” and Aunt Lizzy—
ves, she was in the last best parlor, with
her spectacles on her forehead and a
book 1n lier lap; ovut it was the same
book ohe had been reading all summer,
and not a leaf had been turned in ten
minutes.

The pussy was mewing for her milk,
and while the black headed little girl
slipped off to the pantry to get . cupiull
for the saucer, the other two kept pussy
company.

Six carcful fect crept up the broad
stair case, and in a very short time six
bare feet pattered softly down again.

“Pid you ever ger wet through be-
fore? What would our mothers say if
they could see us ?”

“They wouldn't care. We can't hurt
anything. We've got on our old
clothes.”

“ Yes, and we're harefoot. Ugh! don’t
those stones hort? I don’t sec how you
can stand there under the gutier and let
the water run down your neck. My
back’s all shivery.

* You goosey, 1 thought you wanted to
be a chicken and get out in the rain.
Chickens do not squeal when they get
wet. Why, this is lovely.”

It was anything but quiet under the
weeping elm trees now. Shouts of Iaugh-
ter and calls of delight filled the air.
Bare pinked toes Epluheq up_and down
the walk, making deep prints in the soft
sand. Little cbip. boats went sailin
from the cormer of the house throug

iver, over Stony Falls, out into

de by, side i
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| with hishsir wetandishiny ax
These. mermaids’ had " wet,

{ too, and their stiined: gingham dresses

ide by side ixthe rushing.
ate.” They were-not. very.

‘clung closely to their bodies. ;=
“Rose! Alice! Ruth! Whatare you

.| about? - You dreadiul girls !”* exclaimed

a voice in the doorway. = -

“ What are they doing?' asked Aunt
Lizzy, too, as awakened-from her nap,
ghe hmried to the door, spectacles on
furehead and book in hand. .

“They’re sitting there on the stone
step with the water pouring around them,
drenched to the gkin.” ’

* Mercy on us!”’

“ We're chickens,” called the children,
“and we're having lots of fun.”

“Well, then, trot off to the chicken
house and “dry ofl, I don’t want you
trailing mud and water all over my clean
oil cloth. Saturday, too!”

“ Hang *cm up and let 'em drain,” sug-
gested Uncle John from the sitting room
window, laughing till his shoulders
shook as the children came towards the
house.

“Better put them through the wringing
machine,” gruambled Nora. * Who's to
wash these grimy dresses, I'd like to
know. I never saw such children.”

Half an hour later, the brown head,
theyellow head and the black head were
tossing uneasily side by side in the big,
four-posted, spare room bed. .

“ What—go to bed at 4 o'clock, Aunt
Lizzy ' the children objected. Why,
the ‘sun’s just coming out. Joel pro-
mised to let us go ou Browny to the pus-
ture lot this evening, to give the calves
salt out of our hand.”

“You are chickens, you know,” Aunt
Lizzy answored, with o determined look.
“ Drenched chickens have to dry off un-
der their mother's wings. I promised
vour mothers to take gond care of you
while you were here with me this sun-
mer. Lonly wish they were here now.”

Then Aunt Lizzy helped each child out
of hier cold, wet garments, and rubbed
her off with a coarse towel, and put her
in bed. That done, she went down to
the kitchen, and came bLack, bringing
three glasses with her, filled with a
steaming, reddish Heuid,

“There, drink it down,” she insisted,
giving one to each child. *That will
warm yvou up and keep you from taking
cold. It's only pepper tea.”

“Oh, but it's hot! It Dburns,
strangles us I’ spluttered the ehildreu,

“You are chickens, you know,” replicd
Aunt Lizay., “Unecle John gives cayenne
pepper to chickens when they get chilled
in winter, and he says it is the best
thing for drenehed children in summer.
“You are not chickens? You are little
girls 7 So you wre, dearics. Never mind,
it will not burn long, and Norw's going
to bring you some nice piancakes with
maple syrup for supper, right here in
hed.,  And you won't be chickens again,
will you ? Anyway, not until you are
once more under your own mother’s
wings."—Catholic Citizen.

it

OCTOBER READING.

AN ANGEL VISITANT.

As the month of October is dedieated
to the Holy Angels as well as to the
Holy Rosary, it sccms fitting to continue
tor a while our thoughts upon those
Llessed spirits who for ever see the face
of God, and yet love and wait ppon sin-
ful men. It is casy to imagine them
joining with us in our recitation of the
beads. How they must love Lo say over
and over the sweet names of Jesus and
Aury ! How the angelic salutation
must seem 1o belong first and l')_ttii_)gly
to them, since an angel lirst said it to
their virgin queen!  How fervently they
must repeat the prayers for us, her chil-
dren, plaea! under their holy guardian-
ship: @ Pray for these sinners now and
at the hour of their death, amen.”

Could our eyces be opened to sce apirit-
nal presences, each recitation of the
rosacy would be a wonderful thing, in-
decd. 1Is it less really wonderful now?
What a sense of security, of peace, of
hope, we ought to have, to whom a
strong angel is given for our never ab-
sent friend and guide!

In the life of Monsieur Olier, who
founded the venerated Sulpician Order
for the care of seminaries and the train-
ing of holy priests, we find an account
which fits in well with these thoughts.

It is a well known and solemnly at-
tested fact that a certain Dominiecan
nun, called Mere Agnes, had a most
marked influence upon the spiritual life
and holy work of Jean Jacques Olier.
she appeared to him once, in the com-
pany of *‘an angel of surpassing
beanty”; and it is narrated that she
gsometimes bade her guardian angel lead
him safely over the dangerous ways he
had to go in the twilight hours, and thut
he was even permitted to see *the tall,
majestic form of this heavenly guide”
going on in advance of him, and shield-
ing him from the fury of tempests and
‘rom the rain. :

At the. hour when the Venerable
Mother Agnes died, Monsieur Olier was
journeying to Paris, in this very month
of Qctober, the month of the guardian
angels, the twellth day, in the year 1634
And, at that solemn hour of death, when
he knew nothing of what was passing in
the distant convent, a marvelous event
occurred to him. He had been thrown
from his horse, and had remounted,
“when lo!’* he says, “an angel lighted
upon me from the height of heaven
with the swiftness and force of an
eagle pouncing down upon its prey ;
his wings, which encompassed me, ex-
tending very far beyond what was necded
for my protection. At thesame moment
I heard these words uttered by my angel
guardian, the one who had been with me
ever since my baptism: ‘Show due
henor to the angel who has come to thee,
and is now bestowed upon thee. He is
one of the highest ever given to a crea-
ture upon earth, and I am myself filled
with veneration for him.’ Once before,
on approaching this same spot, I had ex-
perienced certain caresses and sweet im-
pressions of joy from the good angel of
the parish, but he had not inspired me
with the respect and sense of Eia great-
neas which this one did. _ This
angel, who had been given me for a very

- . .

turn sufficient thanks to God,—is a
seraph. I réemember .that, on passing
*alo'ng! the stréets of Paris a little after,
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special boon,—for which I can neyer re- |-

n'they were full-of;
to seethe other angels.
reverence and honor.”
Monsjeur Olier.

Agnes’ angel, bequeathed to him; but
the news of her death did not reach him
until the feast of All Saints, and he then
went to lay his sorrow betfore our Lord
in the Blessed Sacrament. And there he
gsecmed to hear in his heart these words:
“ Grieve not; I have left you my angel,”
a)u_xd an immense consolation was granted
him.

Writing, in 1647, he declares that this
was not the angel of his person, but «of
his office: ‘‘his wide-spreading wings
were destined to.show me that he was to
be the protector of others who should be
associated with me; and, in fact, the
ccmpany of holy ecclesiastics whom God
has given me has experienced his assist-
ance and protecting guardianship from
the first.” -

St. Francis de Sales, who likewise was
sensibly aware of the presence of the
angels,speaks of this distinction between
the guardian of his person and of his
office’; St. Peter Favre, the first Jesuit
priest, says beautitul things in regard to
the angels of places and people, and the
deference he was accustomed to pay to
them. The noted Pere Boudon has writ-
ten a treatise on'* Devotion to the Nine
Choirs of the Holy Angels.” Is it pos-
sible that, in our modern day, some ol us
ask what the practical use of all this is,
and are inclined to think such évents as
the one here recorded of Monsieur Olie:
myths or superstitions ?

In our modern days a traveler returns
from the Dark Continent, and tells us of
the strange tribes he has met there, the
weapons they use, the customs prevailing
among them, the wonderful adventures
he has had; aften, the very horrible and
awtul events that have come under his
notice. We listen with interest and re-
spect, helieving that an addition has been
made to the realm of science; we are

oslad of an introduction to the
distinguished  traveller; we  crowd
to hear him lecture, and tu

sce his stereopticon views. Though we
have never been to that dark continent,
and never expect to go there, we believe
that this man has been there, and has
seen what he describes.

Why, then, shall we doubt the saints
who tell us what they have scen of the
Land of Light and theinhabitants theye-
olf'? :

You and I on earth may never sce
them, these blessed angel visitants who,
nevertheless, we are glad to think, guide
our steps and guard our beds. It needs
clear eyes, indeed, or a supernatural gilt,
to enable mortal men to sec such guests
below. DBut the spirituallife isthe daily,
the home-life of the saints.  Why should
we doubt what the saints tell us they
see?

And thense of it all? May God help
nsto comprehend that immense utiliey !
It is to draw our hearts from the things
of time to those that ave eternal; to
malke us realize that what we do not sce
is as actual,as true, as what we sce; and
to make us * reverence our angel.”

Ah, dear Loxd! we never are alone,
never without help, never without a
tfriend. It is our faith that is weak. If
we live the saints’ lves, did as the saints
do, prayed as they pray—if the same
divine love filled our souls and swayed
onr hearts, untrammeled and alone, our
ouly wonder in our child-like faith would
be that the saints did not see greater
things than these ; and our only thought,
in our deep bhumility, that we were not
worthy ouraelves to sce them. And each
story like this would draw us nearer to
the Lord of lords and the angels’ king.—
Hacrub HEART REVIEW.

AN EINFREQUENT CEREMOMY.

With the lamentable increase of men-
tal derangement tending to the suicidal
impulse, it is a matter of wonderthat a
ceremony like that which took place re-
cently at Notre Dameissorare in France,
writes the Paris correspondent of the
Liverpool Catholic Times. The mere
act of attempting suicide in a church
does not render any ceremony of * recon-
ciliation’’—commonly termed purifica-
tion—necessary. In the recent case,
however, at Notre Dame there was not
only attempted suicide, but actual blood-
shed. Had not the unfortunate man
who committed this act while in an un-

Motherhood is
the acme of wo-
maztihood. It

% rounds out a wo~
7.‘! man’s life and
1

completes her
most important
mission in the
S world. Tbhe
MY, hearing and rear-

{f/ing of Dbealthy,
%" happy children
is the chief
achievement of

any woman's life.

Health is an inheritance due to every
child and within the reach of every
parent to bestow. It is something that
costs no money and is more precious
than a mountain of diamonds.

The child's health depends almost
whoily on the mother’s, not only before
its birth but afterwards. A sick mother
can’t properly care for her child’s health.
A sick mother sometimes bears a healthy
child, but it isn’t to be expected. Maybe
the baby will possess the a nce of
health, but will lack stamina. Maybe
innate weakness will develop in after
years.

Every woman should be particnlarly
careful of her health durinF the period
of gestation—when th ild

part of herself. '

During all this time, she should l:ees

lt:;:r body strong and pure and Shﬁ shoul
e precantions against her time
of labor. For this Dr. Pierce’s
Favorite Prescription is prescribed. It
b‘:h btf:m used in tfl;;)uuaands of e;ses.
wi e most gratifying results. It is
a tomic to the whole boﬁ , but particu-
larly to the organs distinctly feminine.
It cures all female troubles and pro-
motes -regularity. .

A book, written by Dr. Pierce,
entitled “Woman and Her Diseases®
will be sent (securely sealed in plain
envelope) to those who will send this
notice and ten cents, in stamps, to pert

”‘Xamm DispENSARY MEDI-
CAI, ASSOCTATTON, No. 563 Msin Street,
- Buffalo; N. Y. - :

-Qp! seemed.,
‘pay. him -great:
did, not immediately
comprehend the full significance of’this:
wonderfu! event. The angel was Mere

is redlly a .

btedly;isiun :
‘his:blood i1 the “consecrated o
biiilding the 'offices of réligion;

‘not havé been'suspendéd,  Although the,

nd. 8p!

‘been followed by ‘death the infusion of
blood on ‘the pavement on one.of .the
piers was congiderable. ==~ .

~ The archbishop, .Cardinal.Richard,
being absent in Brittany, whither he
went, a few weeks since for the benfit of
his health, the vicars-general found
themselves placed suddenly in a-posi-
tion of no small difficulty, for the cere-

was one that could only be performed by
a bishop. Pending the return of Cardi-
nal Richard, a *“ provisional reconcilia-
tion” was decided upon. During the in-
terval between the profanation and this
ceremony the cathedral . was cloged.
When, on the morning after the unfor-
tunate occurrence. the bell ringer went
up into-the tower and, creature of habit
like others of his calling, proceeded to
ring the bell for. the first mass, he was
soon stopped. If any of the faithful re-
sponded to the summons they found the
door closed against them. The cere-
mony, however, was nob-long delayed,
for it took place at 7 A.M. The
Abbe Pousset, archpriest of Notre
Dame, wearing the amice, the alb,
the stoleand a white cope, attended by
the canons of the chapterand the viears,
passed round the interior of the church,
asperging the walls, piers and altars,
while the prayers enjoined for the occa-
sion were said in an undertonc. A
longer stay was made on the spot where
the attempted suicide had taken place
thanelsewhere.

Immediately afterthe short ceremony
the doors were thrown open to the faith-
ful. Two years ago, onthe same day of
August that the recent attempt was made
and almost on thesume spot, 4 man shot
himselt dead in the Cathedral of Notre
Dame.

The Madeline had a very narrow cs-
cape of profanation when Pauells, the
anarchist, killed himselt by the explosion
of o bomb which he had brought there
with the undoubted motive of throwing
it into the midst of the assembled con-
gregation. It happened, however, provi-
dentially—we may almost say miracu-
lously—that the explosion took place in
a dark lobby near the entrance where
Panells was waiting for the church to
till. Where he happened to be was not a
part of the consecrated edifice.

It's hard getting through
with your washing and clean.
ing, if you don’t use Pearl-
ine. And you can use it
with great gain, upon any-
thing that you want made
clean. In washing clothes,
perhaps you won't believe that
Pearline is harmless. It has
been proved so to millions of
women, over and over again,
but perhaps you won't be con-
vinced. Then use it for some-
thing that can’t be hurt. Use
jt for washing dishes, fox
instance, and save work.

When you come to know it
better and let it wash the
clothes, you'll find that it
saves the wear and tear as

well as the work.
Bewarcof imitations. 338 JAMES PYLE.N.Y

CATHOLIC SCHOOLS.

Attendance At the Night Schools—Fire
Escapes.

At last week’s meeting of the Catholic
School Commissioners, Canon Bruchesi
read the following communication from
Mr. McGown, school 1spector :

“As to the complaints which some in-
spec.ors made at the recent congress at
St. Hyacinthe as to the insufficiency of
the education given in the public schools
of certain rural municipalities, where
there areunqualified teachers, I need not
say that the schools of Montreal are not
open to that reproach.”

A letter was read from Rev. Father
O'Meara, asking tor the opening of two
new classes in his parish, as there were
60 pupils in one room.

Dr. Desjardins said that he had visited
the school and that the overerowding
was a danger to the heslth of the chii-
dren.

A sub-committee was appointed to
toke the necessary action.

The report on the attendance at the

njfht,‘schnols showed the number of pu-
pils inscribed to be us follows at this
date last ycar and this year:

School. 1894-95 1895-96
Montcnlmeaeeeficneeess 209 214
Champlain........ ... 83 51
Sarsi‘eld........ . 142 89
Beimant....... . — 113
St. AlNee viveinrenee. 78 17

Totalicareense weernee 507 484

Rev. Abbe Leclerc brought up a cireu-
lar sent to all the schools, in which it
was stated that the Minister of public
Works, having suspended the law which
required schools to have tire escapes, the
Board wished that the teachers
drill their ppfils to leave the class rooms,
80 aa to avoid panics in case of fire. The
rev. gentleman said that the Board had
never expressed such a wish.

_Rev. Abbe Leclercsaid that there were
difficulties in the application of the rule,
and it was decided to send auother cir

rtion: of [ {'¢€"
n'would | -} F-

‘wound inflicted by the revolvér has not | |’

mony, which was rendered unavoidable, |

cular, leaving greater discretion to the
teachers. : : -
The financial statement shows a deficit
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WWell rieﬁem 1
o Chicago, 1., M

One .of. our. sisters.sutfered _f;om.zalvaﬁ..
pess and sleeplessness and could noi g
ﬁﬁ“é rest ?“a_v or ?Igllxt.mu'r?:r taking Faihep

venig’s Nerve ‘fonic the &lee,
the nerves wegf Sn}limu‘l)e;ed. P returned ang

ST. FRAN

673 Centre Ave. T s

Good Results.

. New Orleans, La., Sept,, 1892
Convent, 661 Horrﬂ éL
We nsed Fatber Koeuig's Nerve Tonjo apg
obtalped very good otfects from it. One of
the.slsters, who had sullered a rood dea) from
paine la the lsg day aund night, and was so
weak that she could bardly walk, way

fecily cured by the use of onl

of thuTomia, ) GISTER M. AUGUSTIIG
a B Y

FTREE ; ::anss’ kggf-pnuenm alaogot the mede

1 Father

8 remnedy has been prepacedby the Rev,
Eoenig, of Fort Wayne, Ind.,, 3 v 3
under 4 dlrectionni)v;lgue *ace 186. and 13 now
KGZNIC MED- CO., Chicago, M.
49 S, Franklipy Streey
tlold by Drugristsat B1 per Bote, Gfor 8y,
Large Size. $1.75. 6 Bottles for 9,
For aale in Montrenl by LavioLrrre & NrLsoy
1605 Notre Damestreot,and by B. E. McGarx. 2]3.
Notre Dame street.

A Valaoable Bookon N
easos and s sample bottl?:g %3 Disa

v

covered by the collection of the arrears
due to the Board by the city for the
school tax of St. Gabriel.

Dr. Desgjardins said that they could
also sell their lots on the corner of Mance
and Ontario streets.

CATHOLIC NEGRO NUNS.

Illterestiné: Sketch of an 01d Southern
Mansion and Its Inmates,

Within the boundaries of Bienville's,
New Orleans, or, as it is called, “ Ly
Vienx Carre” (the Old Square), at tlje
corner of les Rues Royal and Orleans,
adjacent to the historic St. Louis Cathe-
dral, stands an extensive Inick lnild-
ing, St.John Berchman’s Asy lum. known
also as the mother house of * The Cop-

‘aregation of the Sisters of 1he Holy

Family.” Thisprosperous house, which
is the home of a unique sisterhood, ig
situated on the site of what was onee
known as the Orleans Theater, fumons
in ante-bellum days as thescene of quad-
roon balls.

As the quadroon balls were a peculiar
product of Louisiana soil, su this sister
hood, chieily of quadroon or «ctoruom
wonien, is an outgrowth of the Pelican
State. It is strangely coineident that
the same spacious portal and broad star-
way over which, in other times, the
miscegenated woman tripped gayiy on
her way to the ballroom, in which she
plied her mission of frivolity and sin,
should now echothe footfalls of (he same
caste of woman vowed to chastity, as she
sedately passes to and fro on missjons of
charity and love.

Recently nine young colored girls tuok
vows for fife and seven hecinine noviees,
Qf these sixteen, five only were witinnt
the white tincture. They were not all
Louisiana born; in fact, the majority
were of other states or far distunt coon-
tries, One eame {rom Spain, another
from British Honduras, two fram Mexico,
and four were from the city of Dalti-
more.

The present superioress of the Order,
Mother Austin, in the word  Mary
Ellen Jones, who, although sl las
been cighteen years professed. is ~tilla
young woman, having renouneed the
world when in her carly teens, 1= aw
thority for the information that thrre
are huat two orders of the kindin oxist-
enee, the other having its origin in Bl
more and known as the Sisters of Provi-
dence, Oblates of Mary, .

The order in Louigiana was not bnilt
up on the privileges afforded the eman-
cipated. It was founded in NewOrleans,
November 21, 1842, fully twenty years
before the publication of the edict of
freedom. The originaturs ol this now
extensive work were necessarily what
were then known as free wamen of color.
One was a native born, Miss Harrict
Delisle; another, Miss Alicor, had
crossed the ocean, coming from France;
and the third, Miss Julictte Gandin, wis
of Cuba. Shorily after entering upen
the work another New Orleans girl. Miss
Josephine Charles, joined the trio. 29
these four colored women is duc the
credit of having opened up the avenue
whose usefulness has been, and will
farther be, ofincalculable benefittotheit
race.

The original purpose of the
gimply to teach young and old women
catechism and to prepare them for their
first communion. Beingua French con
munity, there was then, as thr¥ ﬂ;g
now, many Catholics among the t‘ﬂlnfh_
people of New Orleans. The then Arc:
bishop Blanc fostered the work, and i
successors have ever since eviaced 3 P8
culiar interest in it. . uld

The gradual growth of this work WOt
malke interesting reading, if but 1o illus
trate the executive ability of this 3-'“’]‘“3
of women, and the help and sympaty
they have always received

order waé

various houses are
in'a limited space it is only 1|
give the results of their fifty-twe
of life.

In the large building, St. John
man’s Asylum, which scrves 18 "
mother house, there are sheltered n}ti
than ninety orphans. Attached 1017
a young ladies’ academy, which no¥ -
on roll about 150 boarders from thlcro
African society at home and a1 t
The first school was not established U
1867, and now, besides the academys -
are conducting a flourishing day. %Gm :
for boys and girls in three locnmll
the French dgxutricts. There Arc 10‘_“
established in Opelousas, Donnldson
and Baton Rouge, in each of whic o
are’large schools. Besides the achoov 1
orphanage wock these sisters hﬂ-mm
charge & home for aged cclored meﬂ
women in which there are no¥ Higen
fifty inmates. The sick and indi§
pooz also are visited and cared for;n "

There are now& sixty g;(‘i’l]l;vb::n;b -

i ides a goodly numDe.
:oo?i?;lgrﬁﬁ’ D antes—Ch _Catholic U0
and Times. - p

Singulsr in’the horticultural W&y

o
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of .$12,000 for 18%. But this would be

sce & garden walk.
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