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Home Table Hints.

We have mow reached the mackerel sea-
Bon egain, and the fish is one esteemed by
both high end low, rich and poor. The
rich eat it on account of its rich and de-
sirable flavor; the poor because in its vea-
Bon it is cheap. If you get tired of fried
or broiled mackerel try one of the follow-
ing recipes. None of them are difficult to
prepare, and they will furnish a desirable
change from other methods of cooking.

Mackerel broiled a la maitre d’hotel: Tt
imust not be washed, when intended to be
broiled. Fxnpty and wipe it well; open
tthe back, and put inpo it a Little salt and
oil; broil it on a gentle fire; turn it over
on both sides, and also on the back; with
the point of your knife try if it is dome,
by detaching the e from the flesh;
send it up with a maitre d’hotel melted,
in a boat; when you wish to eat them very
good, and have the taste of the fish, they
must not be washed; only pull out the
gills and empty the intestines; then wipe
them clean and dry them with' & damp

. cloth; next make an incision on the back,
put over them some salt and pepper, and
B drop of sweet oil, to prevent them from
sticking to hh:‘gi_dion; broil ‘them well
lu;w put’ ‘tlié"'bwk;:ftm"'h&er;

ed with . M’d— .. parsiey,..pepper,
and lemon, etg, as directed above.

Fillets of mncké.\é a la Ste. Menhoult:
Take the fillets of
fillet into two; pare them equally, season
ﬂg:xmwmuaﬂ
the fillets ovet with the brush; dip them
first into crumbe of bread, next into
clarified butter, and then into crumbe o
bread again; broil them of a anice color, and
serve them up en miroton with a white
sharp sauce in the middle.

. Fillets of mackerel sutez a la maitre
d’hotel:  the fillets of three mackerel,
. eut them in two, mark them in a saute

4h pome elted butter, salt and
_ . ipepper; at dinner time saute them on both
sides; when they are done, drain, take
off “i_léehhué skin; dish, end mask them

ﬁlgd g le syTU ot al.tnc&m made afﬁtner
rections: Peel and grate two fine
&mﬁ;mnappleq, put the fruit with two-

. thirds its weight in sugar in a gtone jar
and place in" the mefrigerator or a.cool
place over night. Next morning boil the
mixture slowly for an hour, strein and
afterwards follow the same directions as
for making’ strawberry syrup. When
botitled the ‘pineapple syrup should be kept
in a cool place.

Cherry syrup may be added to the family
sbore by taking @ couple of pounds of tart
cherries of good flavor ‘and, after stoning
and crushing, letting them steep in a quart
of boiling water, ing care not to let
the mixture boil. At the end of two or
three hours strain and mix with a boiling
&yrup made from two pounds of water and
two pounds of sugar. Tut in glass jars

and se y. S
For those who like the flavor of oatmeal
water a pleas le drink may be pre-

pared by putting into a large pitcher a
guarter of a cup ‘of oatmesl, half cupful of
granulated sugar and half a demon cut in
slices. Add e gallon of boiling water, stir-
ring until the sugar is dissolved. When
cool place an the ice. Fruit vinegars sub-
stituted for the lemon impart an agreeable
flavor, and barley in place of the oatmeal
nﬁk& 3 drink that many find very palat-
Rble. o

Raspberry vinegar makes a delicious
summer drink. To four quarts of red rasp-
berries arl:d“tl enomu;ﬁ!@d good cider vinegar to
cover and let stand in gione jar 24 hours;
tealdana&min;hddtﬁe nd of sugar
to pint of juice; boil 20 minutes, .and
botitle. It may be used at.onge if desired,

acts,
~* JFashions,

AND FqﬂCICS

ot |1 Jeweled

| Buttons of smoked pear],

but will keep an indefinite time. To one
glass of water add a generous spoonful of
the vinegar.

Sarsaparilla syrup is one of the favorites
on the list. To make it takes one-half
pound of Spanish sarsaparilla; boil in two
gallons of water four hours. Add enough
water to make one gallon; then add eight
pounds of sugar and five ounces of tartaric
acid; mix thoroughly, boil two or three
minutes and bottle. Two tablespoonfuls
of this syrup is added to a glass of soda
water.

’

To Wash Real Lace.

Duchess point or any real lace may be
dleaned by washing it carefully in tepid
water with fine soap, rinsing well and
pinning it carefully while wet on a board
covered with flannel. An.iron should not
be allowed to touch this lace and the
points must be pimned very carefully to
keep the pattern true and even. If it be-
comes dry before it is pinned, moisten
with a damp sponge and let the Jace dry
l;horm_lghﬂy before removing it. By care-
ul handling the lace may be made to look
as good as new.

L .

i Fashion Notes.

Grasss color parasola are made over color
which shows through.

Panne satin, libenty satin and Louisine
silk sashes with double hem-stitched ends,
or elaborately figured with field flowers
and fringed on the ends are worn by
young girls, with hair ribbons to match.

Stockings of finest white silk or lisle
thread are worn with white gowns.
roses in all colors are a Par-
isian fancy in hair ornaments.

Hair receivers made of linen and fash-
ioned in cornucopia shape with the aid of

the noveltics.
eeve links are in the

<, B
Lhis

The prettiest
form of a lozenge. :

White voile with hemstitched edge of
colored batiste and embroidery above, in
design of violets or rosebuds is ome of
the newest materialls,

One-button gloves, usually of suede, are
worn with fussy sleeves.

mother of

pear] and imitation colored stones of var-
jous kinds now appear with an applique
in the form of a delicate tracery in gilt,
silver or aluminum.

Very large buttons are seen on the
latest driving gloves.

Chantilly lace, very fine and gossamer-
Yike vails the floral sprays and clusters
on some of the daintiest creations of mil-
kmery.

Hints for Campers:

Don’t forget soap to wash dishes.

Don’t pack the dishes away in cases.
Leave them in the air and sunlight.

Don’t forget the matches with which to
light the fire. Better have a water-proof
matchbox.

Don’t forget to add salt to the water
wihen .you want to boil anything.

Don’t forget, if you want to fry amy-
thing, that the pan and fat should be
emokimg hot before you put in the ar-
fticke. "

Don’t forget fish will not keep unless it
ig cleaned.

You can keep butter by packing it in a
cam, tying a piece of rope to the hamdle
and letting it down in a spring. If there
is no spring near the eamp, bury it in the
sand under water.

You can use condensed milk by thin-
ning it with water, if you are unable to
proeure {resh. :

You can toast your fish and not your
face by nofching a stick at one end. Put
the. handle of your pan in the slit and
lash the twor together with cord.

TR CANCELLED

No C. P. R. Be?t'weenFMontfeal
and St. John Yesterday.

&

The C. P. R. trains to and from Mon-
Ereal yesterday were cancelled owing to
mwashouts between Sherbrooke and Me-
gantic. Washouts also were conditions on
the Quebee Central railway. ‘lhe sborm
also played havoc and temporarily demor-
nlized the telegraph service along the. line.
Today, the west-bound C. P. R. will leave
$St. John on scheduled time, 5.15 standard.

The Maritime express last evening 00k
gll the passengers booked by the C. P. B.
fo Montreal. :

Quebec, June 28.—During a very severe
storm Jast evening a young men named

Auclair, 21 years of age, was struck by;

lightning and killed at Straymond.. A
huge chimney at Paquette’'s fur factory
was blowm dowm. There is a large wash-
_out on the I. C. R. near St. Charles. At
Perreau and Racine’s foundry, when mol-
_ten metal was being Taked out of smelter,

it was noticed a puddle of water had run

in from the street and when the metal
gouched the water a terrific explosion oc-
curred, causing $2,000 damage and injuring
several men. The damage in town by the
floods is very great. lully two feep of
water ran through many low streets.
Sherbrooke, Que., June 28.—The worst
glorm in years strick the Quebec Central
and Lake Megantic districts last night,
the Quebe¢ Central and Maine Ceptral
railways and C. P. R. have all suffered
geverely. ~Bridges are gone and tracks
washed away. On the C. P. R. nine miles
of track east of Cookshire are more or
less damaged. At Dudswell Centre a saw-
- mill owned by S. Williard was washed
pway end this morning Williard's body
mas found badly mangled in the meadow
below. The dem at Kast Angus was wash-
ed out and a million feet of Jumber went
dowa the St. Framcis.

Growing figs in thé'éi&béf: “London pre

ranities now. In courtyard of

the Aldgate ward schools there is to be
geen at the present time s beautiful fig

tree in full leaf, with at least 25 good-
sized figs
the Holy Trinity, which existed for a good
many centuries. The abbey was abolished
by Henry VI .

. TRobin Cropley, agent of the Star Line
as in the city yesterday

#t Fredericton, wi
spending . the holiday. - -

developing upon it. The tree is
believed to be a relic of the old abbey of

CROUPY COUGHS OF
-~ - GHILDREN.

The tendency to croup is a foe that all
parents have e comes in the
night, when the hélp must be right at hand
it it {8 to be hLelped at all. Adamson’s
Botanic” Cough Balam is a blessing to all
familles where there are children sdbject to
attacks of croup or Zny mean cough. It has
& wonderful reputation for its efficlency and
fully deserves it. ;

" ‘You cannot tell what night your child may
wake up choking to death with croup. In
such @ case What do you do? Send for a
doctor and “waft' an hour, or perhaps two

bours, while the child is gasping for-breath?

$How much simpler whers the. true specific
for croupy coughs and all throat troubles is
right at hand. Indeed, no other way 18 safe
with young children in the house, -
Adamson’s Cough Balsam is a most dellcate
medicine for -childrem, relieving the little
throas at once. Its action is soothinig and
certalil. “ It clears out ‘the phlegm, whick
prodaces the croupy condition, and is a’safe-
guard which no''mother who knows about
ft will dispense with, “All and ‘inflam-
mation of the throat or bronehial tubes are
cured by the Balsam with promptness that
T foi b B Fhenans o
 has “F. W. Kinsman Co.”
owd fa e botge © o

Sir W. Martin Conway, who has suc-
ceeded Dr. Charles Waldston as Slade pro-
fessor of fine arts at Cambridge Univer:
sity, owes his fame chiefly to his explor-
ations among the Himalayas and the
Andes.  His literary reputation, however,
rests largely upon his History of Wood
Engraving, A History of Flemish Painting
and e life of Albrecht Durer.

HORSES AND CATTLE have colic and
crampe. Pain-Killer will cure them every
time. Half a bottle in hot water repeat-
ed a few times. Avoid substitutes, there
i:mllmt ong Pain-Killer, Perry Davis’. 25e¢.

Aocording to the Vienna correspondent
of the Londom Daily Mail, Arthur Sch-
nitzler, the playwright and novelist, has
been expelled from the ranks of the reser-
vist officers in the Austrfan army, and in-
famously degraded by a military court of
honor, for publishing a novel in which he
throws ridicule upon the practice of duel-
ing.

‘Alderman Ryan of Hhulifax, writes: “I
have used Bentley’s Liniment both in my
house and stables and found it the best
I ever tried. Can heartily recommend it.”
Jno. F. Ryan, 194 Argyle Street. -

Although 76 years old, the Rev. Dr. J.
G. Paton, the famous missionary to the
New Hebrides Islands, is about {o return
to his field of labor after a visit to this

country end England.

HE KNOWS CEANS.

All the Latest Notions About Them
by an Chio Grower.

The old saw “Too poor to raise
beans” is usually associated with the
idea that the bean crop can be made a
last resort on wornout soil and that,

other crops failing, beans may be plant-

ed. So they may, but only in excep-
tional instances and under extraor-
dinarily favoring conditions would the
crop be worth the harvest and thrash-
ing.

It is true that beans may be grown
on certain soils that are low in fertility

EFFECT OF FERTILIZER O I TAVe:
with a limited degree of suceess. But
the yield and the profitable returns will
always be found limited by the amoynt
of readily availabl: plant focd obtain-
able by the feeding plant. To illus-
trate the food requirements of the bean
plant, an' Ohio Farmer correspondent
gives results of experiments in grow-
ing navy or pea beans in a clay field
g0 poor that even the Canada thistles
in it were puny and undersized.

Group No. 1 represents the product-

harvested and thrashed from a certain
measured length of row on a’ plot
manured with a complete commercial
fertilizer said to contain in a high
grade form the three principal ele-
ments of fertility in the following pro-
portions: Nitrogen, in sulphate of am-
monia and organic forms, three-fourths
to 1% per cent; phosphoric acid, avail-
able in the form of dissolved bone, 5
to 6 per cent, and potash, actual, 1%
to 2'per ‘cént. It was applied at the
rate of 500 pounds per acre at the time
of drilling with the pea and bean at-
tachment on the potato planter direct-
1y along the row of seed, being mixed
with the soil by an attachment on the
machine. - This plot also had an appli-
cation, given at three different times
during the segson, of nitrate of soda
at the rate of 800 pounds per acre, the
first dressing ‘being made after the
beans were well up and growing at the
rate of 100 pounds per acre.

Group No. 2 represents the product
from a row on a plot receiving the ap-
plication of commercial fertilizer alone,
together with the addition of humus
in the form of leaf and straw mold.

Group No. 38 is the product from an

exactly equal length of row on a plot

immediately adjoining the first two
that had received no fértilizer, manure
or added humus of any kind.

The soil for beans should be light,
loose, loamy or “fluffy” naturally or
made 50 by humus artificially supplied
to produce'such conditions. Any mark-
ed acidity of the seil should be remov-
ed by the application of lime.

The field should have sufficient drain-
age to prevent water from remaining
in any considerable quantity on the
surface of the ground after heavy
rains.

NO JUNE DROP.

The Cultivator and Not the Plow
Used In a New Jersey Orchard.

Many farmers leave their orchards
until all the other spring work, such as
sowing oats and planting corn, is fin-
ished. Then about the 1st of June,
when a good sod has formed, they go
in and rip up and ridge up the soil
with the plow. This is, I believe, a
radically wrong method, for, in addi-
tion- to leaving unsatisfactory surface
conditions (alternate ridges and fur-
rows), the fibrous roots that are thrown
out for the sustenance of the fruit are
cut off, and the “June drop” and the
forced fruit of July almost invariably
follow. During the last five years on
3,000 trees I have had no June drop
and not a basket of forced fruit, and I
have not had a plow in my orchard in
that time, but have used a cultivator
exclusively.

Some 12 years ago I contrived a cul-
tivator, having in view two principal
objects—to relieve the tea:n from the
annoyance of being driven close to the
trees and to save time by rapid work.
As the cultivator does not need to run
more than two or three inches deep,
the roots of the trees are but slightly
disturbed, the surface remains level,
less tendency to wash is noticed, the
goil is kept free from weeds, and the
trees show 8 vigorous and healthy
growth.

All this is not secured by one culti-
vation. We begin as early in the
spring as the ground and weather will
permit, and by the middle of July we
have gone through the orchard seven
or eight times. After that we do no
more cultivating until the next spring.
I believe thorough cultivation is abso-
lutely essential if you would keep your
trees vigorous and make them long
lived.—S. B. Voorhees.

Favorite varieties “with New Jersey
celery growers are Perfection, Hearé
well and Golden Self Bleaching.

When in doubt buy Bentley’s, the best

Liniment and the MOST for the money.
Largest bottle 25c.

To cure headache in ten minutes use

Kumfort Headache Powders. 10cts. _

i i
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Every Irrigator Should Feel Arownd
and Find Out For Himself.

The question when to irrigate is |

80 closely related to the water supply
and its consumption that it merits
careful consideration. The time to irri-
gate depends largely on the crop, the
weather conditions and the soil. Over
a large part of Wyoming, where mead-
ows are irrigated for the production
of hay, it is the common practice to
turn the water on the land just as
early in the spring as it can be run
through the ditches. Ordinarily the
water is placed on the meadows about
the middle of April and runs continu-
ously until abeut the middle of July,
being turned off only long enough be-
fore mowing to allow the land to dry
out 80 the water will not interfere
with the work of haymaking. This
time varies in different places from
one day to two weeks before mowing
begins. One farmer has stated that
he turns the water off his miglows

‘the day before he begins to cut the

grass and depends upon the land dry-
ing rapidly enough #o the moisture will
not interfere with curjng the hay, and
another explained that he had obtain-
ed 2 mowing machine which would cut
right along under six inches of water.

Various reasons are given for turn-
ing the water on the meadows as early
as possible. A ranchman who raises
excellent crops of hay on the Laramie
plains states that the water draws the
frost out of the soil, softening the land
so the grass can make an early start
and produce larger growth than where
naturally held back by the cold weath-
er. Another ranchinan near Laramie
says: ““Where the soil is covered with
alkali, and practically all the land here
is alkali land, the white incrustations
of salts interfere with the growth of
grass and keep the land cold by re-
flecting the sun’s rays. If the water
can be run over the land enough to
wash off the alkali or dissolve it and
carry it into the soil, the grass thick-
ens up and makes a good crop.” What-
ever the reason, it is evident that the
ranchmen. of Wyoming, as a rule, be-
lieve in irrigating native hay land as
carly and as long as possiple, and all
use the most water whef the largest
amounts can be obtai from our
streams, which is dyfing May and
June,

The time to irrigate cultivated crops
cannot be definitely stated. Absolute-
ly no working rule has been discover-
ed. Up to the present time farmers
have generally applied water through
judgment born of long experience
rather than through an intelligent con-
ception of the needs of the plant. Of-
ten the one who irrigates cannot ex-
plain clearly how he knows his crop is
in need of water. To the uninitiated
the crop may be apparently thriving
and the need of water seemingly re-
mote when the farmer turns on a
head of water and does not rest day or
night till all his land bas been water-
ed. Evidence of his correct judgment
is forthcoming in the ‘large yields
which fill his granaries and root cel-
lars. Some say 'that plants do not
need irrigating until they show signs
of wilting, but fér most plants this
would be waiting*too long. The crop
would never fully recover its strength
and vigor. This rule may be applied
to corn, however,. which' is ordinarily
said not to be suffering so long as the
wilted leaves straighten out at night.
Some farmers wiil inform you that
they discover when ‘water is needed by
the color of the plant, but this is not
an altogether safe guide, for color is
influcnced by so many other condi-
tions that it cannot be relied upon as
an index to the need of water. More
intelligent farmers will probably ex-
plain that they have examined their

» goil and know from experience that

when it reaches a certain conditicn of
dryness their crops will soon suffer
unless water is supplied. Dr. Hilgard
of the California experiment station
states that this questioning of the soil
is the only accurate way to tell when
irrigating sbould be done.—B. C. Buf-
ferm. =

Destroying Grasshoppers.

By all odds the best method for de-
stroying grasshoppcrs after they be-
come half grown is the use of the
“hopper dozer,” cr kerosene pan, which
is shown herewith. This is made of
stovepipe iron Ly turning up the sides
and ends about four inches so as to
make a long, flat pan about four inches
in depth. This is then mounted on
runners varying in height according to
requirements. On the frame back of
the pan is stretched a piece of cloth
to prevent the insccts from jumping
over the pan. When ready to begin

work, the pan is partially filled with

A HOPPER DOZER.
water, and some coal oil is added. If
the .ground is level, no crosspieces are
necessary, but if the pan is to be used
on sloping ground it should be made
as indicated in the illustration to pre-
vent the oil and water from running
to one end. The height of the runners
will necessarily vary from two to
eight or ten inches, according to the
crop to be protected and the, age of
the insécts to be captured. The ma-
chine may be of any length desired up
to 16 or 18 feet. If small, it can be
drawn by hand, but when larger a
horse or two is desirable. When full,
the insects can be removed, a little
more oil added and the machine start-
ed afresh. In this way a number of
bushels of hoppers can be captured
and destroyed in a single day. The
cost of running this machine is trifling
and the remedy very effectual.—Ne-
hraska Farwmer, el

Premier Ross to Europe.

Toronto, July 1—(Special) —Hon. Geo.

W. Ross, premier of Ontario, left today
for a three momths’ inip to Great Dritain

'lam;d the continent. . . . i
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BULL STOCKS.
Great Convenience In. All Cattle
Breeding Establishments.
Probably most of the stocks now in
use at cattle breeding establishments in
the central west were patterned after
the one built at Shadeland by the late
Adam Earl, says The Breeder's Ga-
zette. Such stocks are a very great
convenience if not a mnecessity at all
breeding establishments where the bull
is accorded proper care. We reproduce

cut and description of the Shadeland

stocks as furnished by Mr. Earl:

“I send herewith sketch and dimen-
sions of our stocks. We have used them
with all our bulls, including The Grove
{IT and many of the cows, and they
work perfectly. - The timber is pine or
hemlock, except the floor, which is of
oak plank four inches thick. This gives
a solid foundation to stand on, and in
some cases you can trim the feet to ad-
vantage while the animal is standing
on the floor. The side timbers D should
also be of oak. You will notice it ex-
tends beyond the frame and that there
are three holes bored through it. This

DEHORNING STOCKES.

is to bring the foot back as follows:
Buckle a strap around the foot just
above the hoof, after the animal is
drawn up, and bring the rope through
one of these holes. This will bring the
foot on top of D, and it can be tied
there and the bottom of the foot pared
off as much as necessary.

" “In the octagon roller are hooks to
which the chains are fastened, and two
holes are bored in the roller to hold
iron rods used in turning the roller and
drawing the animal up. The chains
are ordinary trace chains, five on each
side. The belt is made with an iron rod
on each end one inch in diameter, and
the belt is fastened around this with
chains attached to rods.. Use heavy
leather. The drawing shows the front
of stock., The round sticks ZZ are re-
movable from the top. Usually take
out one until the animal is'led in and
placed and then put-the other one in,
thus making the head secure. There is
only one timber across the rear end of
the stock, as shown by C.

“It is a good idea to let the animal
stand awhile in the stocks before draw-
ing him up, and the time can be util-
ized in trimming off the ends of the
hoofs with a’'chisel. - The tools we use
are a heavy mallet, an inch and a quar-
ter chisel and two crooked knives (right
and left), such as blacksmiths use.
The bottoms of the feet often require
attention, and this can be done best by
swinging the animal up and drawing
the feet back and using the crooked
knives. The dimensions of timbers are
as follows: A—6 by 6 inches by 7 feet 6
inches. B—6 by 6 inches by 9 feet 1%,

ches. C—O0 by 6 inches by 4 feet 1015
inehes. D—4 by 4 inches by 9 feet 1
inch.. E—6 by 6 inches by 6 feet 8%
inches. F—4 by 4 inches by 2 feet.
X—Octagon roller, 6 feet 6 inches long,
8 inches diameter. Size of belt, 2 feet
11 inches by 5 feet 3 inclwes.. Length
of chains, 3 feet 5 inches (five chains).
Z—Round oak sticks, 1% inches in di-
ameter by 3 feet 8 inches in length (15
inches apart)). Distance between D
and B (base) is 7 inches.”

WASHING SHEEP.

Reasons For the Discontinuance of
This Practice.

W. N. Cowden of Ohio, discussing the
subject of washing sheep in The Na-
tional Stockman, arrives at this conclu-
sion:

Washing wool as now practiced in-
jures the wool. Scientific men now tell
us that each fiber of wool is incased in
a sheath of oil, and partial washing
breaks this sheath and leaves the fiber
less lustrous and less strong. If the
sheep is allowed to run until this
sheath is repaired, it might as well
never have been washed. The partial
breaking of this sheath of oil accounts
for the discolored appearance of wool
for the first week after washing, and
all have learned that wool must remain
on sheep after washing long enough
for some oil to rise.

The real reason for washing sheep is
the unreasonable reduction demanded
by the buyer. A uniform reducticn of
one-third on all kinds and grades of un-
washed wool is as unreascnable and
absurd as a uniform price for all kinds
and grades of wool. The practical
question is, How change the old condi-
tions? Where farmers are organized
the way is easy, simply by a resolution
to stop washing. In the absence of an
organization each farmer must act for
himself, and we, who commenced some
five years ago to shear without wash-
ing, have experienced no difficulty in
seliing at figures that did not represent
a one-third reduction. The increased
amount of unwashed wool now going
to market from this section of the Unit-
ed States points to the time in the near
future when all wool will go to market
unwashed.

Pasture For Hogs.
Pasturage is necessary to the success-
ful raising of hogs. Not only is green
feed the best, and almost indispensable
for growing swine, but the exercise re-
quired in grazing is just as important.
The cheapest feed for hogs is that

grown by the owner and harvested by

the stock. In the southwest there is
no lack of forage plants for every
month in the year, and hence pork can
be produced at less cost than else-
where. When this is not done, it is
not the fault of the country nor of the
hogs, but is the result of bad manage-
ment on the part of the hog raiser.=
Farm and Ranch.

Maritime Express Delayed.
Moncton, July 1—(Special)—The Mari-
time express was eight hours behind time
this morning on account of an acgident to
the fast freight above Campbellton.

,
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Beef (butchers) per oarcass:. 0i05 o

Beef (country) per qri .. .. .. 0.08
Bacon (smoked) rolls .. .. .. 0.13
Bacon (smoked) breakfast .... 0.18
Butter (tubs) .¢ ee oo oo 0.15
Butter (lump).. 0.16
Butter (rolls) .. ve 018
Boets, per G0Z. co oo oo ow oo 0.00
Buckwheat meal, per cwt .... 1.2
Chickens; per pair .. .. sw=e
Calf skins .. ..
Carrots, per d0Z .. .o se oese
Cabbage, per doZ.. .. seeccccs
Fowl, per pair.. .. ..

Hams (smoked).. «s +o «
Hides, per 1b .. .. .
Lamb, per lb.. ..
Eggs..
Lard

ss se so e oo

Lamb skins .. ..
Lettuce, per doz .
Mutton, per carcass .. .
Pork, per bbl.. .. oo oo eoee
Potatoes, per bbl .. .. ..co
Parsnips, per bbl .. .o 0o oo o0
Shoulder (smoked) .. .. «.c.
Socks, per dOZ .. «o oo oo oo .
Turnips, per doZ .. .o oo oo-
Veal, per carcass ..
Radish, per doz .. .
Celery, per doz ..
Parsley, per doz ..
Mint, per @ozZ .. .. «o oo oo oo
Cucumber, per doz .. «. ¢ ¢
Rhubarb, per cwt .. .. .o ..
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.St. John Markets.
Country Market—Wholesale.

'| Ship spikes,
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PROVISIONS
Am clear pork, per bbl
Pork, mess
P EI prime mess, * 1776 to 18 :
Plate beef, e
Extra plate beef, 14 50
Cheese, factory, new, b 0C 10}
Butter, dairy, b 0OC 18
Butter, creamery, 22
Lard, tubs, pure, b 011
Lard, compound, e
Eggs, per doz, fresh, 012
Beans, white, « . 105
Bears, Y. E. 2 50
Onions, per lb 0 02
FISH.
Codfigh, medium, 100 b 3 80
& larger, - 3 90
Pollock, 100 1bs, 150
Herring, bay, hi-bbl, 0 00
Herring, rippling, 0 00
Herring, Canso, fat, hf-bbl 3 00
Herring, Shelburne, No 1, 0 00
s “. NoZ 000
Shad hf- 675
. GRAIN.
QOatsy Ontario, 0 42
¢ Provincial, 0 39
Split Peas, 4 10
Pot Barley, 410
Hay, pressed, I3 00
TOBACCO.
Black, 16’s, 0 62
Black, 12s, short stock 0 00
Black, Solace, 0 64
Bright, 0 60
Canadian 12'z, o 28
RICE.
Arracan, cwbj! 3 30
Patna, 0 04}
Seeta, 0 05}
" SUGAR.
Grarulated, bbi 4 55
Granulated Dutch 4 40
White ex C, bbl. 4 00
Ex C. bbl, 3 80
Paris lumps, 1 ox3s 0 05%
Pulverizes 0 46
OILS
American Wa'er White,
lect A, gal. 00

Canadian Water White,

Arclight,
Canadian prime white Sil-
ver Star,
Linseed oil, boiled,
do do, raw,
Turpeuntine,

-

ocooDLOocODS ©
[ b
<

Castor oil, com, 1b, 0 to
Olive oil, gal. 85 to
Extra lara oil, 35 to
No. I lard oil, 50 , to
Seal oil, steam refined, 67 to
do. pale, - 54 to
Cod oil, 27 to
RAISINS.
London Layers, new, 0 00
Black Baskets, 200
Loose Musecatel, 0 084
Valencia layer, new 008 to
Valencia, 007 to
Sultana, 012 to
Currants, bbl 009 to
Currants, boxes, 010 to
APPLES.
Apples, bLl. new 200 to
Dried apples, 0 044 to
Evaporated Apples. 006 to
Evaporated Apricots, 012 to
Evaporated Peaches, 009 to
Prunes, 005 to
Lemons, box 2 50 to
Figs, C 10 to
Dates, bxs 004 w
Grapes, Cal 000 to
Pears, Amn 000 to
Valencia Oranges 000 to
Banranas 175 to
Oranges Messina per box 3 00 to
Oranges Jamacia per bbl. 2 00 to
Pincapples per doz. 175 to
Bermuda Onions, crate 150 to
MOLASSES.
Barbados, new 026 to
Demeérara 000 to
New Orleans 029 to
Porto Rico, new 033 to
FLOUR AND MEAL.
Cornmeal, 230 to
Middlings, bags free 22 00 to
Manitoba Patents 475 to
Canadian High Grade Fam-
ily 395 to
Medium Patonts 380 to
Oatmeal Roller 375 to
Oatmeal Standard 375 to
SALT. .
Liverpool, sack er store 0 54 to
Butter salt, cask factory
filled 100 to
SPICES.
Nutmegs, 055 to
Cassia per lb. ground 015 to
Cloves whole 20 to
Cloves ground 022 te
Ginger, ground 018 to
Pepper, ground 018 to
COFFEE.
Condensed, 1 1b cans, per
doz.
No. 2 32 to
Condensed 1 lb. cans, per
doz.
. No. 3, 250 to
Jsva, per lb. grcen 030 to
Jamacia, * 024 to
MATCHES.
Gross. 037 to
CANDLES.
Mould per Ib. 011 to
TEAS.
Congou, per lb common 0 14 to
Congou “  good 020 to
Congou, finest 028 to
Souchong, 025 to
Colong, 030 %o

PR AA R

ex car ex stm
1925 to 19 75
17 75 to 18
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NAILS.
Cut, 50 dz, & 60 dz, per
. 100 1b

Wire nails, 10 ds
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OAKUM

Engiish Navy er b. -
American Navy per lb,
English hand-picked.
PAI 5
White lead, Brandram’s No.
1 B. B. per 100 lb
Yellow paint 7
Black
Putty, per lh.
IRON, ETC.
Anchors, per lb.
Chain cables, per lb.
Rigging chains, per lb,
Ye!{lgow melals, per 1b,
Refined, 100 1b or ordinar
size
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LIME.

Casks,
Bbls.

TAR AND PITCH.
Domestic coal tar
Coal tar pitch
Wilmington pitch
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COALS.
Old Mines Sydney per chald
Springhill round  do
Springhill Nut do
Regerve Mine do
Caledonin do
Acadia
;icwu

oggins
Jowi;s Nut
Fotndry,
}Bgroken, =cr ton
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Chestnut

LUMB#
Spruce deals Bay Fundyo
: 1
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City Mils

Aropstook P B Nos 1&

No. 3 :

No. 4

Aroostook shipping

Csminon

Spruce boards

Spruce scantling (unst’d)

Spruce dumensions

Pine Clapboards, extra
o. 1

No. 2

No. 3

Laths, spruce

Laths, pine

Palings, spruce

LUMBER.

New York
New York laths

Boston
Sound ports, calling V H to 2
Barbados market (50c x) no 6
North side Cuba (gid) 5
New York piling per foot 0
New York lime, nom = 0
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Canary Islands

Boston lime nominal
DEALS. C. D.
Liverpoool infake meas.
Lendon :
Bristol Channel
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West Coast Ireland <0 to42 6 steaw
Dublin 45 to 48 9
Warrenporb

Belfast

Cork Quay ’

Can Literature Be Taugl;t.

Since Dogberry’s famous discovery that
reading and writing come by mature there
has been mo more startling declaration in
connection with the subject of the culti-
vation of literature than that just ‘made
by Andrew Lang—that it is impossible and
therefore useless to teach literature. Ac-
cording to this bookman and critic, “one
is born either to appreciate literature or
to dislike it, and teaching makes no difi-
erence.” .

Were the great authors, the masters.of
the art of letilers, taught to write? What
school claims Shakespeare, Milton, Jiek-
ens or Tennyson? None of these,/ ana
of scores of others that might, be fuped,
was taught literature, runs Mr. Lang’s
argument, hence the universities and col-
leges and aeademies of our day meed not
troqble themselves about the cultivation
of literary taste. Their negleat of letters
produces no harm, and their attention
thereto would do the world little good.

Of course, it is not to be supposed for
a moment that Mr. Lang would apply the
same logic to natural science, political
economy, mathematics, history, geography
or languages. Presumably he would de-
mur even to Dogberry’s dictum, and, by
way of foundation for the things enumera-
ted, teach reading and writing. Is, then,
literature in a category of its own? In
what sense is the proposition to be un-
derstood that literature cannot be taught?
It is true that poets and dramatists and
novelists, and even critics, are born, not
made. No amount of knowledge will make
a shallow mind| subtle and profound, a na-
tural fool wise and philosophical, or a
common-place, dull man brilliant, witty
and inspired. If this is all Mr. Lang
means to say he has most singularly fail-
ed tto express his thoaght—which fact he
may cite as another dlustration of the
truth that literature cannot be taught.

1f he means nothing more, he is trying
to burst an open door. Who supposesthat
great writers can be made to-order? The
phrase that “the dtyle is the njam” ha
been quoted so often that no paradoxic:
paraphrase of it is necessary. Mr. Lar
evidently means that appreciation, com-
prehension of literature cannot be taught
—that literary taste cannot be cultivated.
And this by no means obvious, It is, in
fact, contrary to observation and experi-
ence, contrary to the admissions of fine
writers like Stevenson and Pater and even
of superb writers like Ruskin.

. As for the ordinary “intclligent| reader,”

literature is the only thing that teaches
him to appreciate literary art. He reads,
compares, sees the opinions of ecritics,
masters the touchstones of literary criti-
cism and gradually acquires a tolerably
elevalteditaslhe. He may begin by reading
the “shilling shockems,” but he ends by
liking and honestly appreciating Meredith
and James and Ibsen and Tolstoi. And
how is the taste for good music developed
if not simply and solely by frequent hear-
ing of the masterpieces? The appreciation
of literature and art is taught all the time,
though without system or plan. Why
should not the schools do something to
isystemattize this teaphing? England is
far behind the United States in this mat-
ter, but even wth us there is poom for im-
provement.—Chicago Post.

Theodore P tts,

Theodore Pitts, steward of the B
steamer Sprigfield died at h ’
Devil’s Back, at 8 o’clock last night. About

a week ago the steward contracted diph-

theria which resulted in his death. De
ceased was abeut 3f years of age and 18

survived by a wife and family.




