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loktifs Samet..®bt SauseboW.How to Carry a Gun.

There are only two direction» In which a 
muzzle of a gnu can safely be pointed; these 
are np or down. A shot fired in the air oan 
scarcely injury anyone or anything, and one 
discharged into the ground is equally harm­
less. Therefore, in all the different posi­
tions which the gun assumes, see that it is 
pointed either up or down. Sometimes 
a man will be seen who carries his gun 
reversed, holding it by the muzzle while the 
fore end reets on the shoulder and the stock 
projects behind. Happily, this practice Is 
not common, for it is extremely dangerous, 
and many men have been, killed by carrying 
their guns in this way. If a man stumbles, 
or steps in a hole, or'catches hie foot in a 
root and falls, his gun may very likely be 
thrown forward with the muzzle directly to­
wards his body, and may easily be discharg-

Forgiveness. Some cough mixtures 
smother the cough. But the 
next breeze fans it into life

!tical Talks and Plain Precepts 
for Farmers.

«
My heart was heavy, for its trust had been 
Abused, its kindness answered with foul

So, turning gloomily from my fellow men, 
One summer Sabbath day I strolled among 
The green mounds of the village burial place, 
Where, pondering how all human love and 

hate
Find one sad level and how soon or late, 
Wronged and wrongdoer, each with meek- 

ened face
And cold hands folded over a still heart 
Pass the green threshold of our common 

grave,
Whither all footsteps tend, whence none de 

part,
Awed for myself and pitying my race,
Our common sorrow, like a mighty wave. 
Swept all my’pride away, and, trembling I 

forgave.

Fractions.

Bright children in school are in great 
danger sometimes of passing over the border 
line of mathematics Into the forbidden do­
main of common sense. A teacher once said 
to her class in mental arithmetic :

“Now, boys, I have a few questions in 
fractions to ask. Suppose I have a piece of 
beefsteak and cut it In two pieces. What 
would those pieces be called f

“ Halves 1” shouted the class.
“ Right. And if I out each half into two 

pieces:"
“Quarters!"
“That is correct. And if the quarters 

were each cut in half?"
“Eighths !"
“ Yes. And If those were chopped in

two ?"
The answers had been growing fewer and 

fewer, but one boy meditated a moment, and 
answered.

“ Sixteenths F* ,
“Very good. And when the sixteenths 

were cut in half, what would they be?”
There was silence in the class, but presently 

a little boy at the foot put up his hand.
“ Do you know, Johnny ? Well, you may 

tell me.”
“ Hash !" answered Johnny, confidently— 

and truly.

For the Housekeeper.

RECIPES FOR PUDDING SAUCES.
A number of recipes for good and reliable 

pudding sauces of various kinds, most of 
them easily made, and all to be depended 
upon, are here given:

To make whipped cream sauce, whip one 
pint of thick sweet cream until very stiff, 
add the whites of two eggs well beaten, 
sweeten and flavor to taste. Serve very

again.
Better put the cough out.
That is, better go deeper 

and smother the fires of in­
flammation. T roches can­
not do this. Neither can 
plain cod-liver oil.

But Scott’s Emulsion can. 
The glycerine soothes and 
makes comfortable; the hy- 
pophosphites give power and 
stability to the nerves; and 
the oil feeds and strengthens 
the weakened tissues.

$oc. and $i.m, all druggists.
SCOTT & BOWNE. Chemists, Toronto.

DOMINION ATLANTIC
RAILWAY

Edited for the Farmer readers of the MONITOR by an Anna­
polis Valley Agriculturist.

width of fat along the back ofjfrom 1 inch to 
1$ inches. The meat must b* streaky, not 
thin and poor, but Aim, lean, fine in texture, 
and well flavored. Instead of pigs of the 
old small breeds of 12 to 15 months old, the 
breeder now finds that the seven to eight 
months’ pig of the large modern breeds paya 
beat for market purposes.

“For the English market, preference is 
given to the Large Yorkshire, the Tam worth, 
and the Large Black, or orossea of the Tam- 
worth with the Berkshire-and Yorkshire. 
In this colony, either the pure Berkshire or 
the Berkshire-Yorkshire.seem to be the fav­
orites with the curera. The pure Tamworth 
is not much liked, but the cross of this breed 
with either the Berkshire or Yorkshire is 
rapidly coming to the front, and at the pres­
ent time Tamworth boars for crossing are 
greatly in demand. Some carers favor the 
Poland-China, but most of the pigs of this 
breed that I have seen show too large a pro­
portion of fat for our requirements. Of the 
Yorkshires,'the middle breed is most in de­
mand here; but in Eogland and Canada the 
large breed is considered to be by far the best 
baconer.

“The reason why the long sides are so 
much in request is that the ‘ middles ’ always 
bring a much higher price than either the 
* ham end’ or the 'fore end,’ and, of course, 
the longer the side the greater the propor­
tion of middle."

The Pig on the Farm. —AND—
It is a lamentable fact that this creature 

Is not as much a source of revenue on our 
local farms as it should be. I propose giving 
some views from good men on the keeping of 
pigs, and try to find why, if their figures and 
reasoning are correct, we do nbt make more

Steamship Lines
St. John via Digby 

Boston via Yarmouth.

“Land of Evangeline" Route
On and after TUESDAY, APRIL 2nd, 

1901, the Steamship and Train Service of1 
this Railway will be as follows (Sunday ex­
cepted):—

Trains will Arrive at Bridgetown!
. 11.06 a.m 
. 1.17 p.m
. 4.35 p.m
. 6.20 a.m

Trains will Leave Brideetown:
. 11.06 a.m 

1.17 p.m 
. 6.20 a.m
. 4.36 p.m

To make hard sauce stir to a cream one 
cup of batter and three cups of powdered^ 
sugar. Add the juice of one lemon and 
two tea spoons of nutmeg. Beat long and 
hard until several shades lighter in color than 
at first and creamy in consistency. Set up­
on the ice, until the podding is served.

To make Vienna sauce put one pint of milk 
on the fire in a double boiler. Beat the 
yolks of four eggs and two tablespoons of 
sugar together until ‘light and add them to 
the boiling milk. Stir over the fire for two 
minutes. Remove from the stove, add one 
teaspoonful of vanilla and set away to cool.

Caramel sauce is very easily made. Put 
one cup of granulated sugar into an iron 
saucepan and stir with a wooden spoon 
a quick fire until the sugar melts and turns 
to an amber color. Add a cap of water, boil 
two minutes, flavor to taste and cool before 
serving.

Plain pudding sauce requires one half 
pound of sugar, one-half pound of butter, one 
gill of water, a little nutmeg and flavoring 

Beat to a cream the sugar and but­
ter and add a little grated nutmeg. A few 
minutes before the sauce is to be sent to the 
table add any desired flavoring to a gill of 
boiling water and stir quickly into the but­
ter and sugar until a frothy sauce is formed. 
Serve at once with any hot padding.

Cream sauce is made by mixing one table­
spoon of butter, two tablespoons of flower, 
four tablespoons of sugar, one and one-half 
pints of boiling water and one half pint of 
milk over the fire in a porcelain saucepan. 
Stir until it has boiled five minutes and is 
quite enough. Serve hot.

A simple puddiog sauce requires three 
large spoonfuls of broken sugar, a tablespoon 
of flour and the same quanity of batter. 
Stir all together until white. Add two gills 
of boiling water and stir steadily until it has 
all melted. Then set on the stove just long 
enough for the mixture to come to a boil. 
Flavor to taste and serve cold.

Soft custard sauce is made as follows : 
Put a pint of milk on the stove in a double 
boiler. Beat two eggs and one-half cup of 
sugar together until light and creamy and 
stir into the boilieg milk. Continue to stir 
8’eadily until it begins to thicken, not long­
er or the sauce will curdle. Remove from 
the fire, add a teaspoon of vanilla and set on 
the ice to cool.

To make a fruit padding sauce, cream one- 
half cup of butter and two and a half cups 
of sugar. Wet a dessert-spoon of corn starch 
in a little cold milk and pour into a cupful 
of boiling water. Stir over a fire until well 
thickened. Mix all together with the juice 
and half the grated peel of one lemon and 
heat five minutes in a bowl. . Return to the 
saucepan, heat almost to a boiling point and

of a business of raising them.
Prof. Blundell, of Royal Arioultural Col­

lege, (Eng.), gives a very good article on the 
feeding of pigs. He says:

The number of pigs a farmer oai^keep will 
only be limited by the premises he has in 
which he oan fatten them. The average life 

now required is

Got Corns?
Foolish to keep them if you have? No fun 

in corns, but lots of pain. Putnam’s Pain­
less Corn and Wart Extractor raises corns in 
twenty-four hours. Get a quick crop by 

man who will oarry their gnn across the raising it—druggists sell it. 
back of the neok, with one arm over the ' ■ ■■ > ■ —■ ■ ' ■— ■

Sometimes one may see a boy, or even a

of a bacon pig of the size 
thirty week, while that of a teg (yearling 
sheep) will be sixty weeks, and a bullock 
will be 130 weeks; consequently the capital 
invested in the department can be turned 

frequently than with other stock.

stock and the other over the barrels,
sometimes with one hand resting on the J||[ BABY SHOULD BE FAT
muzzle. This is certain to give a very un­
comfortable feeling to any one who happens | and rosy—but many little ones are 
to be working by the side of the person car­
rying his gun in this fashion and opposite
the muzzle end. While the danger of a dis- I impaired nutrition, 
charge is perhaps not great, It is unpleasant 
to be walking along with a gnn pointing at 
your neck or head.

A friend of mine told me of something that 
happened to him, which I have seen men- | to supply nourishment and aid the 
tioned In Forent and Stream or in some book.
He was out hunting with an Indian, and the
two »t down «ide by side on * hill to look | ing food, better than any drugs. It 
over the country. The Indian held his rifle 
across his knees, and as he fingered the lock, . 
raising and lowering the hammer, the muz- | Colour into the checks and bright-

into the eyes. An they like

iExpress from Halifax.... 
Express from Yarmouth . 
Accom. from Richmond.. 
Acoom. from Annapolis..

Letter " A.” No. 903.1901.

IN THE SUPREME COURTthin, and puny, and fretful from 
Give them

over more
It cannot be too much impressed upon ne 
that pigs, especially at the growing stage, 
are very susceptible to the extremes of heat 
and cold, far more so than is the case with 
sheep or cattle. The best food at our dis­
posal for making prime quality bacon is un 
doubtedly barley meal, especially when It can 
be mixed with skim milk or wbey. When 
wheat is cheap enough it may be mixed with 
the barley in the proportion of one of wheat 
to three of barley. Bean meal is admirable 
for mixing, but is usually too high in price 
for the purpose of making meat for the 
batcher. Weight for weight there is no food 
for pigs productive of so much live weight ae 
maize (Indian corn), but that, unless reduced 
to a small proportion mixed with barley, has 
the great drawback of making the bacon 
soft and too fat, and then you come down to 
the quality of the low-priced American bacon 
so largely imported, and which has been al 
most exclusively fed on maize. Wheat and 
rice meal have not the same objection, but 
they should always be mixed with barley. 
In early life, when pigs are running out at 
grass, nothing is cheaper or more adapted 
for them in the growing stage than whole, 
sound maize or peas. I have found one 
pound per day, at a cost of one half-penny, 
sufficient, provided they have had a good 
grass run and a few mangles or tares. They 

Jhm ^ should be put up to fatten when they are 
about nineteen to twenty weeks old, and will 
weigh 100 pounds, live weight. They should 
be kept clean, and not too many in one sty, 
six or eight at most, fed regularly three times 
a day, and never have more given to them 
than they will clear up. If well bred and 
fed with suitable food, they will increase 
from ten to eleven pounds per week, and at 
thirty weeks old should weigh 2 cwt. live 
weight, and will return from 75 to 78 per 
cent carcass to live weight, which is much 
better than the bullock, which gives 57 to 60 
por cent., or the sheep, which gives only 50 
to 52 per cent. For that increase the pig 
will require about 5 pounds to 5$ pounds of 
dry food per day. No other animal on the 
farm will give such a good and quick return

Between: STEPHEN S. RUGGLES, Plaintiff
—AND—

ROBERT FOREST CONNELL, ap­
pointed by the Court, Defendant.

Express for Yarmouth. 
Express for Halifax ... 
Accom. for Halifax 
Acoom. for Annapolis.Puttner’s Emulsion

To tie sold at PUBLIC AUCTIONwhich contains just what is needed
BOSTON SERVICE:

S.S. “Prince George.”
Witty Pat and the Magistrate.

An Irish witness was being examined as 
to his knowledge of a shooting affair.

“ Did you see the shot fired ?" the magis­
trate asked.

“ No, sir, I only heard it,” was the evasive 
answer.

“That evidence is not satisfactory," re­
plied the magistrate, sternly—stand down !*r

The witness proceeded to leave the box, 
and directly his back was turned he laughed 
derisively.

The magistrate, indignant at this contempt 
of court, called him back and asked him how 
he dared to laugh in court.

“ Did yon see me laugh, your honor?" in­
quired the offender.

“ No, sir, but I heard you," was the irate 
reply.

“ That evidence is not satisfactory," said 
Pat, quietly, but with a twinkle in his eye.

And this time everybody laughed except 
the magistrate.

by the Sheriff of the County of Annapolis, or 
his deputy, at the Court House in Bridge­

town, in the County of A; 
polis, aforesaid.

On Saturday the 11th day of May 
A.:i>. 1901., at twelve o'clock

Pursuant to an order of foreclosure and sale 
made herein and dated the 6th day of April, 
A. D. 1901, unless before the day of sale the 
amount due and costs are paid to the pjgintiff, 
or into court;

All the estate, right, title, interest and equity 
of redemption of George Russell and Margaret 
F. Russell which they had herein at the time 
they made the mortgage herein foreclosed and 
of the said defendant and of all parties claiming 
or entitled by through pr under them or either 
of them, of in and to all those certain pieces 
or parcels of land situate lying and being in 
Bridgetown aforesaid, bounded and described 
as follows: „ . „

First, All that certain piece or parcel of 1 
being part of lot number thirty-one and lot 
number thirty two. bounded on the west by a 
road leading from the main Granville road to 
he bridge that crosses the Annapolis river at 
Bridgetown; commencing at the south-west 

corner of said lot running north sixty-four feet 
to lands formerly owned by the late Robert 
Bath; Uicnce easterly thirty-four feet; thence 
fourieet south; thence fifty-six feet to the east­
ward; thence thirty feet north to a street; 
thence along the street ninety feet east; thence 
ninety feet south to lands owned by the late 
James Clark; thence to the west one hundred 
and eighty feet to the first mentioned place 
and bounds.

vital forces. It is a mild and sooth- 2,400 Gross Tonnage; 7,000 Horse Power, 
and fastest steamer plying 
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soon builds up the little fprm, puts

zle of the gun being pointed towards his 
companion. My friend did not like the 
position which he occupied, and rising to | it, too! 
his feet stepped around behind the Indian 
to go to the other side of him, so as to sit
opposite the stock of the gun Instead of op- | the original and best Emulsion, 
poeite the muzzle, but before he had seated 
himself, the hammer of the rifle slipped 
from under the Indian’s thumb and the arm

ness
A Good Old Way of Curing Hams and Bacon. Royal Mail S. S. ‘Prince Report/

During the first eight years of our married 
life, we lived on a farm, and always had a 
supply of home cured hams, shoulders and 
bacon. After trying various methods of cur­
ing and keeping them, we found the follow­
ing the most satisfactory.

The hogs were killed and cleaned, then 
hung up to cool over night. The next morn­
ing they were taken'down and out up, the 
pieces laid_on slanting boards to allow the 
water to drain off. Salt was then sprinkled 
thickly over the fleshy side of each piece and 
left two days; then the hams were packed 
closely Into a barrel, with the akin side 
down. Prepare the brine the evening be­
fore it is wanted, allowing two pounds of 
coarse salt to every gallon of water used. 
The water should be heated until almost 
boiling hot, so the salt will be sure to dis­
solve and Ul the morning remove all the 
scum that rises to the top. Poor the brine 
over the meat, and allow it to remain from 
six to eight weeks according to the size of the 
hams. There should be enough brine to 
cover the meat after a weight has been placed 
on the top to hold it down. It should not 
be kept in the brine long enough to make it 
too salt; when taken out, dry thoroughly 
and hang in the smoke house. Green chips 
or wood make the best fire for smoking, or 
if these cannot be obtained, cobs may be 
used. When the meat becomes a light 
brown, it is>eady to take down. Rub each 
piece with a wet cloth, put powdered borax 
in a pepper box, and while the meat is still 
damp, duet the flesh side liberally with it, 
allowing a tablespoonful to a moderate sized 
ham. It may then be hung up until you 
wish to use it or wrapped with paper and 
packed In a box. The borax will prevent 
bags or worms from disturbing, and should 
always be ueed.where the meat is kept any 
length of time. Borax is also an excellent 
preservative, andj'makes very little smoking 
necessary. The sides and shoulders may be 
cured in the same way. Pork packers trim 
the shoulders to look like hams, and when 
they are put on the market, they are called 
California hams.—Kansan Housekeeper in 
Green's Fruit Grower.

Be sure you get Puttner’s 1,200 Gross Tonnage; 3,000 Horse Power.

ST. JOHN and DICBY,
Four trips per week: Monday, Wednesday, 

Thursday and Saturday.Of all druggists and dealers.
. 7.00 a.m 
. 9.45 a.m 
. 12.50 p.m 
. 3.35 p.m

Leaves St. John.... 
Arrives in Digby...
Leaves Digby..........
Arrives in St. John

was discharged. If my friend had not 
changed hie position he would certainly have 
been shot, and very likely killed.

letter “A.” No. 499.1894.

IN THE SUPREME COURT, Buffet Parlor Cars run each way daily on 
Express trains between Halifax and Yar­
mouth.

S. S. Evangeline makes daily trips be- 
ngsport and Parrsboro. 
and Steamers are run on Eastern

Between: ETTA J. KINNEY and JOHN L.
MARSHALL. Executrix and Ex­
ecutor of the lost Will and Testa­
ment of JOHN R. KINNEY, du- 

Plaintijjs,

Exercise at any Age.

Recent talks with several successful teach­
ers of physical culture as reported in Harper's 
Bazar bring out the unanimous opinion that 
no woman need hesitate to develop her

tween Ki 
Trains a 

Standard Time.

ceased,
—AND—

SAMUEL C. LESLIE, Defendant. His Amazed Daughter.

The wife of a Gordon Highlander received 
some time'ago an invitation to visit him at) 
the barracks in Scotland. She did so, taking 
with her their little six-year-old girl. When 
they arrived, as it happened, the husband 
was engaged on sentry duty, and so they 
could not approach him.

The child eyed her “ daddy ’’ with a rather 
sorrowful but amazed expression, as he paced 
up and down the tquare shouldering his rifle 
and wearing a kilt. She had never before 
beheld him thus arrayed, and for a few min­
utes the spectacle seemed to be quite beyond 
her ; but for no longer could she keep silent.

“Mamma,” she said in a voice that be­
trayed a trace of childish covetousness, “ If 
daddy finds the man what stole ’ees trousers, 
will he gimme dat little frock ?”

cimM rasas ss
follows: On the east by a street 

nvillu road to the brid

P. GIFKIN3,
Gen’l Manager, 

Kentville, N. S.
of

described ae 
leading fmuscles in any direction because she has 

passed her first youth, or even her second.
Th, muscle, and joint, a,, not ,o uayl.ldieg
as some people would have us believe. Per- town, in the County of Annapolis,
sistent exercise in in the right direction will on Salurdny, Ihe 251b day of May,

A. l>. 1901, at eleven o'clock In

To tie sold by PUBLIC AUCTION ding from Granville road to the bridge; 
nee running east along anotherstreet ninety 
t; thence turning and running south thirty - 
t; thence turning and running westerly 

fifty-five feet; thence turning and running 
northerly four feet; thence turningand running 
westerly thirty live feet or until it comes to the 
tiret mentioned street thence turning and

feet

Are You Going South 

From the New England States? ioned Rtree*; thence turning 
running northerly along said street twenty-six 
feet or till it comes to the place of beginning.

Third, All that certain other piece or parcel 
of land situate as aforesaid, described as fol­
lows: Beginning on the south bid- 
running easterly past the lands 
George Russell at a point about foi 
eftrft. from the north east corner of

make the body limber, and add greatly to 
one’s appearance, and health and enjoyment 
of life -I n « -tiff, old-loolting and I e!n°
awkward a woman at 35 as any one you ever unless before the day of sale the defendant do 

, ,, , . . - , pay the plaintiffs, or their solicitor, or intosaw, said one professor of a health culture court, the amount due the plaintiffs for princi-
olub for women, “but I began tn ‘rain riSt title, interest and eq
regularly, and at the end of five years I of redemption of the defendant and of all per- 
looked and felt 15 year, yonnger than when ”'d S
1 began. If a woman of 90 came to me I g* ft
would advise her to go ahead and exercise described as follows:
her body, if she desired to, and never mind geven^chains and twenty-eight links from the The most elegantly fitted boats, finest 
being laughed at. It would be slow work western line of lands in possession of Weston state rooms and best meals. The rate in­
fer a while, but continual exercise in the- Fowler * ^ h en ce 'run n i ng °so n7h°w <% Le r 1 y* a?o n g clutl‘D8 meals and state rooms is less than 

Air»nHnn would «how a areat differ- said road nine chains and five links to a stake: you can travel by rail, and you get nd of proper direction .would show a great di thence north twenty-one degrees west until it the dust and changing cars,
ence in a few months, and well repay the comes within one chain and twenty-five links jf you waQt t0 gQ <$oulh beyond Norfolk 
effort. It ie » positive f«ot th»t a woman of 5oâTuU»dV«lSe?eMt to a slake at°thc rhl” to Southern Pine» ami Pioebluff, the Winter
any age can get and keep elaetlcity of move- «M ^cn.ylvtu 'Wtifc
ment, youthful appearance, and control over .part*rfXKffiKS5 1“«. »■ C..,he New England Colony Sta- 
her body, and let no one persuade you to ^to F-dward FllzRaudolph's land to the place tham, Ga., the Ohio Colony and headquar- 
the contrary " of beginning, containing in the whole sixteen ters of the Union Veterans Southern Settle-

' acres of marsh and fifty acree of upland, more m,nt> or t0 poiBt, in FLORIDA, yon can
Effects of Drinking on th. Brain. I ^‘ithnetnmt^Z^rt^Aar^noT„nr^ "Jüon m to^'ofI'r'.v^add^ 

Dr. Cloueton, of E^burgh A.yh m, Scot- R.i.Lore Ge“rel P*“”g*r ***
land, write, : "I am =.f= in eaying that no mts^d SSlStiliSSS,'“«£ For information ae to farming or mineral

indulges for ten years continually, even Shipton's oast line: thence turning and running lands, water powers, manufacturing sites or 
though he wa, never drunk in all that time, lh“ £ ”inl" °.f bo"d- TTnf°°^
without being'psychologically changed for Srpl^^r^^he'^te^irSi S’ r^'Ch adTèL ToHN MT. 
theworee. And if tile habit goe, on after lands formerly occupied by Jamee and Murdock rick, Chief Indmtrial Agent, S. A. L.
forty year, the change i, apt to be fa„er Fi-bl-T. North Carolina,
and more decided. W. see it in our friend.,
and we know .what the end will be, but we dr< d acres or less, 
cannot lay hold of aoythiog In particular. r Ab*>»« jhat
Their fortune and works suffer, and yet we to Charles Fitzltandolph. Beginning on the 
dare not say they are drunkards, for they Jjw?Une of marSTbclongingto the îaid Charles 

are not. It all depends on the original in-
herent strength of the brain how long the jwo links until it comes to a creek; th 
downfall conrae take,. Usually .ome inter-
current dieea.e or th.oe degeneration cut. | ^twont^flve fink* *™«J,

mentioned and desoribod: thence north nine 
degrees east along said line ten chains and four­
teen links to the place of beginning containing 
by estimation two and three-quarter acres and 
twenty-two rods.

llie forenoon.

lows: Beginning on the south side of a street 
running easterly past the lands of the said 
George Russell at a point about forty-eight feet 
ea*»t from the north east corner of said George 
Russell’s land or so as to come in range of f he 
east lino of a street running southerly past 
lands of YVheelock Payaon, the late John Kim- 
ber and others; thence running the course of

The Best Route to Travel is from 
Boston to Norfolk, Virginia,

BY THE
uity

: and others; thence running the co 
said street line southerly to land of the 
of the late James Clark; thence easterly on 
said Clark’s north line and north line of lands 
of Alexander Kasaon to a street leading south 

y; thence northerly oh said street commonly 
led Washington street until P comes to the 

proper south line of the first named street, and 
thenoe westerly on the proper line of said street 
to the place of beginning, containing about half 
of an acre, more or less, together with all and 
singular the buildings, hereditaments and ap­
purtenances to the said pieces or parcels of 
land belonging or in anywise appertaining.

Saving ana excepting, however, from the 
above described pieces and parcels of land all 
that certain piece and parcel of land released 
from said mortgages foreclosed herein by a 
partial release dated the 9th day of May. 
and recorded in liber 92, folios 342 to 2i5, and 
deeded to Margarev F. Connell by deed from 
George Russell and Margaret his wife, dated 
the 9th day of May 1890. recorded in liber 92, 
folios 245 and 246. described as follows:

All that certain lot of land situate in Bridge­
town aforesaid: Commencing at the north-east 
corner of said lot at the junction of Queen street 
and a cross street running at right angles 
thereto; thence running southerly along Queen 
street aforesaid thirty feet to a stake; thence 
easterly in a straight line along the northern 
side of the hotel formerly oyned by said George 
Russell one hundred ana twenty feet or until it 
comes to a post; thence northerly thirty feet in 
a straight line until it strikes thy aforesaid 
cross street; thence westerly along said cross 
street to the place of beginning.

TERMS: Ten per*cent deposit at time of sale, 
ainder on delivery of deed.

EDWIN GATES.
High SherilT in and for Annapolis County. 

H. RUGGLES. of Bridgetown.
County, Solicitor for Plaintiff. 

Bridgetown, April 9th, 190L— 5i

Merchants' and Miners’ Steamers.
erl
ml

for the outlay.
We can raise pigs, and raise them so as to 

make a profit, but the one great reason why 
farmers do not go more into the business 

is want of a good market and want of educa­
tion to raise the right kind of an animal for 
the market. The two will doubtless come 
together; just when, it is hard to tell.

’ Prof. W. A. Henry, Wie. Exp. Station, 
read before the Minn. Stockmen’s Meeting 

“ Influence of Feed on the Grow-

—Coming home rather late one night old 
Jones discovered a country yokel with » 
lantern standing by the kitchen door.

“ Young man,” said he, “ what are you, 
doing here ?"

“I’ve come a-courting, sur.”
“A courting? What do you mean?"
“Well, I'm a follower of Mary, thekitqfie» 

maid, sur.”
“Do yon usually carry a lantern when 

you are on such errands?" asked the old 
man, sarcastically.

“ Yes, sur, al'aye.”
“ Don’t tell me such nonsense. You. tad 

better be off quickly—courting with a lan­
tern, indeed. In my young days I never 
used each a thing."

“ No, sur,” replied the yokel, siding off, 
“judging by your missus, I shouldn't think

An Indian Penwiper.

A quaint penwiper is made as follows: 
Take a wishbone and form a small ball of 
red sealing wax, on the top, and while warm 
mark eyes and nose and mouth in the wax. 
Paint a black line for the eyebrows and 
darken the eyes. Pad the wishbone with 
cotton for the body of the Indian Chief and 
leave the ends of the bone» for legs, covering 
them with strips of fringed chamois skin. 
The cotton is to have a piece of fringed cham­
ois put across it and fastened behind. A 
square of fringed chamois is to be put over 
the shoulders of the brave, folded shawl 
fashion and fastened at the neck with a gay 
bead. Braid strands of black silk for hair, 
and let them fall over the Indian’s shoulders 
tied with tiny red bows. Pat a liny feather 
in the hair, incase the feet in mocassins 
of chamois tewed up the front with red 
silk. The penwiper goes under the robe of 
the Indian well up the back.

x
1890,

a paper on
ing of Pigs,” which we will condense. Hie 
^evidence is the result of carefully conducted
experiments, can be depended upon.

He states that Sanborn, of Mo. Agricul­
tural College, found less fat in the bodies of 
pigs fed on middlings than in those fed on 

meal, and that the exclusive use of corn 
meal produced a pig too costly, distasteful to 
consumer and more subject to disease than- 
those getting middlings, peas, milk, etc 

Practical Lessons from these Tests. 

In using corn meal as the exclusive ration 
of one lot of pigs it is conceded that the ani­
mals so fed were mal-nurtured. That is ex 
actly what we propose doing. It is further 
admitted that no sensible stockman would 
expect to keep growing pigs for three or four 
months on a ration of corn meal only. In 

experiments, in order to make facts 
plain, we exaggerated the conditions, and 
this exaggeration was of the highest im­
portance in giving ua the increased differ- 

It was shown that when two lots of

/
tApllS

Can Pigs be Finished too Young? WE GUARANTEE

»!‘Rival Herb TabletsThere ie a medium in everything. This 
would appear to apply as well to the feeding 
of young pigs for bacon production as to 
most other matters. In some experiments 
which have been in progress in Canada dur­
ing the past season it has been found that in 
order to obtain the finest quality of bacon, 
not only must certain foods be used, but the 
animals producing it must be allowed to 
reach a certain stage of maturity before they 
are slaughtered. If, through the use of spec­
ially suitable food rations, the animals are 
forced in growth at such a rate that they be­
come fit for slaughtering at a particularly 
early age—say five or six months—it has 
been found that‘the quality of the bacon 
produced is somewhat soft in texture and in 
other ways defective in some of the points 
usually’regarded as essential to a high-class 
core. No definite conclusions oaBuyst u£ 
drawn from the experiments which are be­
ing carrjed "out dn this subject, but, so far, 
the results go to show that it may be found 
advisable to deprecate the production of 
baconers at an age of from six to seven months 
instead of the nine or ten months which 
has heretofore been the common practice. 
Here at home the aim of breeders always Is 
to have their pigs in fib condition for the 
bacon carer at the age of between seven and 
eight months, and we have never heard any 
complaints on the score of “softness” because 
of marketing the pigs at such an »ge.—Agri­
cultural Gazette, Ireland.

Annapolis

It Jarred Him.

A Chicago broker recently found a '-osfal 
card in his morning mail reading as follows : 
“ Dear Sir :—Please buy me 5,000 shares of 
People’s Gas at 95 cents, and sell ‘,be same 
al $1.15. After deducting your commission 
you may remit me the balance in a registered 
letter. Yours, very respectfully, Mrs. Blank. 
P.S.—My future patronage depends uponi 
the promptness with which you act in exe­
cuting the above order."

(chocolate coated)

RHEUMATISM 
C DYSPEPSIA 
, I CONSTIPATION 
u HEADACHE 
R FEMALE COMPLAINTS 
c LIVER KIDNEY and 
E I ALL BLOOD DISEASES

will cheerfully refund cost of the 
same, aeo Days Treatment mailed to any 
address for $i oo. Not sold by Druggists. 

Send all orders to
G. B. VIcGILL, Middleton.

A. (D. Brown, Agent, Bridgetown.

THE RIVAL HERB CO , Proprietors.
NEW YORK.
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WILL5S REED BROS, To Brighten Carpets.

off the man before be has a chance of getting 
old. I have seen each a man simply pass 
into senile dementia, before he was an old
man, from mild, re.p»ctable alcoholic exce.», terms.—Ten per cent dcpoal. at i 
without any alcoholism or preliminary out- gale, the remainder on delivery of deed.
burst at all. And I am sure I have seen 
strong brains in our profession, at the bar 
and in business break down from chronic 
alcoholic excess without their owners ever 
having been once drunk."

When a[carpet begins to lose its colors, if 
warm water and ammonia are at once appli­
ed, they will restore them. Apply as fol­
lows: Into a pailful of warm water put a- 
bout three or four tablespoonfuls of ammonia, 
and with a soft flannel cloth dipped in this 
ammonia water go over the entire carpet rub­
bing vigorously.. As each portion of the 
carpet within your reach is washed, rub it 
dry with another cloth. When the entire 
carpet is gone over, open windows and doors 
and let the carpet dry and air thoroughly, 
says the American Queen.

This treatment will be found to have ef­
fectually renovated the carpet, except it 
contains certain shades of green which will 
not bear ammonia (it is well to try a small 
portion of the carpei), in which case dry salt 
well rubbed iu and then vigorously swept 
out will freshen and help its appearance.

time of

EDWIN GATES.
High Sheriff of the County of Annapolis. 

O. T. DANIELS. Solicitor.of PlaintUft. 
Annapolis Royal, March 5th, 1901.—5i

We are showing one of the 
finest and most complete 

stock ofgrowing pigs of similar conditions 
breeding are differently fed, ftioee getting 
much portein make a more vigorous growth 
and have bodies rich with blood, well de 
veloped muscles and strong bones. Even 
the hair that covers their bodies is more 
abundant. On the other hand it was shown 
that pigs fed on corn meal only, or corn meal,

—The minister was juggling to put on a 
fonr-ply collar, a new one, and the perspira­
tion was starting from every pore.

“Bless the collar !" he ejaodlated. “Ob* 
yes, bless it ! Bless the bkeSed collar !"

“ My deai^’ said his wife, “what is your 
text for this morning’s sermon ?"

“F—fourteenth verse f—fifty-fifth Psalm,,r 
he replied in short gasps. “ The w—word» 
of his m—mouth were smoother than butter, 
but w— war was in his heart.”

!DENVER. MONTREAL

Furniture
Novelties

Nature's Restorer.

PALFREY’SYOU
Need Them 

NOW!

Sleep wHl do much to cure irritation of 
temper, peevishness and uneasiness. It will 
restore vigor to an overworked brain. It 
will build up and make stroeg a weak body. 
It will care a headache. It will cure a 
broken spirit. It will care a sorrow. In­
deed, we make a long list of nervous and 
other maladies that sleep will cure. The 
cure of sleeplessness requires a clean, good 
bed, sufficient exercise to promote weariness, 
pleasant occupation, good air, and not too 
warm a room; a clear conscience and avoid- 

of stimulants and narcotics. For those

CARRIAGE SHOP
that has ever been seen in 

the town.
potatoes and tallow, for a period ofA-btee 
months or more, grow bodies which have

-AND-

REPAIR ROOMS."atjjaflFe fat, have 
smaller livers, smaller kidneys, less hair on 
the body and weaker bones. Withholding 
hardwood ashes from growing pigs living 
otherwise on corn, made matters still worse, 
the pigs so mal-nurtured being of dwarfed 
body, excessively fat, with extremely weak

WE CAN SUIT YOUR PURSE 
AS WELL AS YOUR FANCY.

—“In your first edition,” said the judge’» 
henchman, “you say, ‘Judge Booz, through­
out yesterday’s session of court, was as drunk: 
as it was possible for him to be.’ He wa» 
sober, and I want you to correct it."

“All right," replied the editor of The 
Evening Wasp. “ We'll change it in our 
next edition. You're welcome ! Good day, 
sir. (Pause.) Mr. Copikutter, strike cub 
‘drunk’ and insert‘sober’in that paragraph/

Corner Queen and Water Sta.
Woman’s First Duty.rflHE subscriber is prepared to furnish the 

A public with all kinds of Carriages and 
Buggies. Sleighs and Pungs that may be 
desired. ... . .

Best of Stock used In all classes of work.
Painting, Repairing and Vanisning executed 

in a flrst-clase manner.
ARTHUR PALFREY.

FURS! Remember that children need something 
more than merr restraint and government; 

. they need love, fellowship and sympathy in 
order to allow the budding faculties to grow. 
Ae chidren learn conduct by direct imita­
tion, they should have their models constant­
ly before them, and these must be supplied 
by the persons who help to to form the envi­
ronment. It will, therefore, not do to act 
in one way and instruct in another, to have 
one standard for onesself and quite another 
for them. Yet this is what parents and 
guardians with more or less pretence regu­
larly do. “Consistency, thou are a jewel !" 
—L. M. Townsend in the February Wom­
an's Home Companion.

WE HAVE

Cobbler Rocke rs 
Reed Chairs, 
Davenports,
Book Cases, 
China Closets, 
Easels, Screens, 
Pictures of all kinds.

who are overworked, haggard, nervous, who 
pass sleepless nights, we compiend the 
adoption of such habits as will secure sleep, 
otherwise life will be short and what there

bones.
The swine breeder will see the importance 

of the lessons taught. He will realize that a 
variety of feeding stuffs should be supplied 
his pigs, and that in these there should be 
an abundance of bone and muscle building nu 
trients. He will see the importance of using 

. ashes or bone meal as a help in his feeding 
operations, especially if he is feeding much 

He will realize that if by any mistake

Men’s Coats in Wallaby, Saskatchewan 
Buffalo, Brown Dog, Black Dog, 
Persian Lamb and Coon.

Ladies’ Coats in great variety.

MlvBridgetown. Got. Mnd. 1890.

A. BENSONGive the Hog Room.

It is a mistake to suppose that at any per­
iod of a hog’s life, from birth to the day of 
slaughter, he ie better off without excise. 
Many, if not most of our farmers male rati 
pens not more than seven feet tquare inside 
measure and besides the feed put in from 
four to six hogs. Thus crowded they cannot 
lie down even with comfort, and the contin­
ued “ecrouging” ie all the exercise they get. 
Hogs that are kept in such pens necessarily 
filthy and nearly always muddy, whether it 
rains or not, may take on fat rapidly, but 
not flesh.

The increase in weight is from a diseased 
condition of the digestive organs and the or­
gans of elimination which results in deposits 
of fat, mingled with scrofulous tubercles 
and degenerated glands. We don't want 
any such meat. The hog, even up to time 
of killing, should have plenty of fresh air, 
exercise and room to keep himself clean, 
which he will do if afforded an opportunity 
and which he cannot do when confined in a 
narrow cage like a criminal. The average 
pig pen is a place of torture and should be 
abolished and is abolished by all intelligent 
and humane hog raisers.

is of it sadly imperfect.
Robes and Harnesses of all kinds —While watching the circus parade Raetu»: 

became separated in some unaccountable way- 
from hie sweetheart, and he asked a police­
man to help him to find her.

“What does she look like?" queried the*

“Well, sah,” replied Rastus, “ she’i 
she’s 4 brunette, sah, with a Yeastah hat 0» 
her haid, an’ her name’s Jopheeny, sah."

—An important discovery is announced 
from Buffalo, N. Y. At a special meeting of 
the faculty of the University of Buffilo re­
cently, Prof. H. R Gaylord, of that institu 
tion, announced hie discovery that cancer is 
caused by an animal parasite, which has been 
identified and isolated. Lately Dr. Funcke, 
a German observer, traced the origin of 
smallpox to a living germ, and this discovery 
suggested to Dr. Gaylord, that perhaps cer­
tain bodies which he had seen constantly in 
Cancer and which were like Dr. Fnncke's 
organisms, were the canse of cancer. He 
demonstrated that this is so It was the 
general sentiment of the physicians present 
that all that remains now is to discover an 
antitoxin which will kill the parasite. This 
should not be difficult, now that the germ ie 
known.

To arrive: One Carload of

SLEIGHS & PUNGS. and Funeral Director.

Caskets of all grades, and a full line of 
funeral furnishings constantly on hand.

he may fail to nourish his breeding stock 
properly, he may weaken the bones of the 

_animals under his care, reduce the muscular 
friii&lm.d probably in bringing about these 

is he will lower the vitality, and

Call, write or telephone, and
Secure a Genuine Bargain.

Terms to suit purchasers. Cabinet Work also attended to.
REED BROS.reductions

this done a series of ills may naturally follow. 
The extremes of difference brought about in 
these trials run in some cases as high as 50 
per eept. If the breeder shall vary from the 
right methods by so little as to bring about 
an unfavorable difference of only one or two 
per cent in the character and composition of 
the carcasses of the animals he is feeding, 
and such animals are need for breeding pur- 

the unfavorable differences multiplied

D. G. HARLOW, 
Bridgetown.

How to Cook Potatoes Southern Style.

The Wrong Kind !

Mrs. Newlywed—“I was going to have 
some sponge cake as a surprise for you, dear, 
but I confess it was & failure.”

Mr. Newlywed—“ What was the matter?*?'
Mrs. Newlywed—“ I don’t know for sure, 

but I think the druggist sent me the wrong 
kind of sponges."

Warerooms at J. H. HICKS & 
SON’S factory.

Take a large tablespoonful of lard and but­
ter and let heat in a stewpao or small kettle. 
When hot stir in a large tablespoon of flour. 
Stir until smooth, then add a medium sized 
onion cut small. Cook for one minute or 
until brown. Then stir in a quart of potato 
dioe previously prepared. Add sufficient 
boiling water to cook the potatoes, not quite 
enough to cover them. Put a lid on the ket­
tle and let cook until the potatoes are done 
through and the water has boiled quite away. 
-Ex.

39 y

WM. A. MARSHALLWANTED! WANTED!
Experienced Carpenter 

and Builder.
(17 yre. experience.)

Jobbing of all kinds promptly 
attended to.

Notice to the Public 5,000 Hides, 
15,000 Pelts,

As I am an authorized agent of the Herbaroot 
Medical Company, of Montreal, for the sale of
Herbaroot Tablet* and Powder*, the
great family medicine and KING^OF BLOOD

poses,
into generations will finally produce a set of 
animals differing materially from the origin­
als in having weaker constitutions, poorer 
frames, poorer bones, etc.

For which the highest prices will be paid, 
Spot Cash. Those having hides to sell 
will please bring them to the tannery.

Cooking by Electricity.

How to Breathe. Mr. Jus! joined—“ What on earth are your 
trying to do?”

Mrs. Just joined—“ I wal reading

I PURIFIERS, for the cure of Rheumatism.
Breathing exercise, are iifegiving. 

through these three time» a day, and yon i^thetock^Female Weaknesses^atJ^alUnv 
will feel as if yon had found the fountain {JoOTheïlth that I°wil'l send by mail to any aï 

of youth and yon, oomplexion will equal th,
rose. Place the hands on the hips, fingers | ioo “ “ “ “ - -50
toward, the back. Put the heel, together, I “"Yerr00t Powder' perptlckage.....................50
hold the hips back and the chin up. Let Herbaroot Powder cures Catarrh, Sore Throat, 
the shoulders fall naturally. Inhale through stops Headache and relieves Asthma, 
the nose, away from the diaphragm, gradu | T» J« E&gfcSOD) BfidgêtOWUi Ne fi# 
ally fill np the chest. Hold the breath and 
count seven. Exhale slowly without allow­
ing the chest to fall. Count seven and 
breathe again. Do this for five minutes 
three times a day.

Estimates and Plans Furnished.MacKenzie, Crowe & Company. about*
cooking by electricity, so I hung the chope 
on the eleelfic bell, and I’ve been pushing; 
the button for half an hour, but it doesn't^ 
eeem to work."

—9° much talk about a new style of coif­
fure ought to bring some results. Certainly 
the stuffed pompadour has lost evsry title to 
distinction since Its use has become so com­
mon, and now the ooil low on the nape of 
the neck is in contemplation; in fact it ie 
seen here and there. The hair is parted in 
the middle and brushed low over the fore­
head in a soft loop at either side and back 
from the temples with a partial fluffiaees 
which gives a broad effect to the face.

Your patronage solicited.

Bridgetown, N. 8.
Bacon Pigs.

Mr. George'^Qfclder contributes an article
to the Agricultw^t^zette, of New South
Wales, in the course of wkiieh^he says: “At —Languor and weakness, due to the do­
nne time the demand was for fat1 ba#on, and pleted condition of the blood, are overcome 
store pigs were kept In lesn condition'natil by Hood’s Sarsapsrill», the great vitalizes 
they were ten, twelve or even fifteen months 
old, then fed heavily with fattening foods 

nnds to

WANTED 35-1 y

!25 Old brass Andirons. Candlesticks, Trays and 
Snuffers; old Mahogany Furniture. Also old 
Postage Stamps used before 1870 — worth most 
on the envelopes; old blue Dishes and China. 
Grandfather clocks. Good prices paid.

W. A. KAIN,
116 Germain Street, 
St. John, N. B.

OYSTER and LUNCH COUNTER —<rThe thief thoroughly ransacked the 
house," said a Hutchinson paper, “ but failed 
to find anything of vaine.” And the next 
day the lady came furiously into the office 
and told the editor that she had

OYSTER STEWS AND LUNCHES 
SERVED AT ALL HOURS.

Oysters sold by the peck 
half shell.

Address

FLOUR, 
Meal & Feed

tf

biliousness, sick i headache, Jaundice, 
nausea, lndigesf tion, etc. They are In­
valuable to prevent a cold or break up a * 
fever. Mild, gentle, certain, they are worthy

until they reached a weight oL_200po 
300 pounds, and were then klu %r bacon. 
The sides of bacon made from pigs fed in 
this manner generally showed a layer of fat 
6 inches to 7 inches in thickness.

“Bat now the taste has quite changed, 
and in breeding and feeding baconers we 
most aim at producing flesh rather than fat. 
The pig required by the bacon oarers must 
have great length between the hams and 
shoulders, the ribs should be long and deep, 
flank of good thickness, email in the head, 
light in the shoulders, hams square, deep 
and well covered down to the hooks; and, 
when dressed, the sides should show an even

or half peck, or on aç many
things of value in her house as anybody—to 
there, now !VALUABLE FARM FOR SALE BREAD, CAKES and BISCUIT freeh from 

flrst-clase bakery always on hand. —When soot falls upon the carpet or rug, 
never attempt to sweep it up at once, for 
the result is sure to be an ugly mark. Coyer 
the place thickly with well dried salt, which 
will enable you to sweep it up cleanly, so 
that not the slightest smear will be left.

That well known and valuable farm situate 
near Bridgetown and formerly owned and 
occupied by the late T. W. CHESLEY. A 
portion of the purchase money may remain 

For terms, etc.-, apply on the

T. J. EAGLESON, 
Qukkn St.. Bridoktown —Mr. Cadd—No, indeed, I never associate 

with my inferiors. Do you ?
Mies Pepprey—Really, I can’t say. I 

don’t think I’ve ever met any of your in-

36 tfAn Enviable Character.
------  I have now on hand

Tact, sincerity and amiability are a golden 250 bfolS Maniti,bia Pao®yç? 
combination in the character of any girl, 
the first enabling her to avoid those subjects 
which are likely to prove irritating, and 
keeping her from rubbing others the wrong 
way ; the second showing her flawless as a 
crystal in her word of truth and thought, and 
the third making her to overflow with lov­
ing kindness.

^Belmont,

Bought before the rise,
Will be sold at old price.

BRIDGETOWN MBIT MiRKBTon mortgage.

black crow

Stove Polish <BWA•’
Having purchased the business formerly 

Butter and Eggs taken in exchange for goods.

—Mother—Willie, you really must go ta 
the dentist’s and have two or three teeth out.

Little Tommy—And I 'spose when Willie’» 
through with ’em I’ll have to use ’ear! L

Fall Black of well-selected Groceries 
always on band.your confidence. Purely vegetable, they 

can be taken by children or delicate women. 
Price, 25c. at all medicine dealers or by mall 
of C. L Hood A Co., Lowell. Mass.

This signature is on every box of the genuine
Laxative Bromo=Quinine Tablets

the remedy that cores u cold ln^esse day

• Produces a brilliant, lasting lustre. 
Ko Dirt. No Dust. It’s Sbe Best.
For sale by all grocers everywhere. MESSENGER & HOYT.E. S. PICCOTT. Illy

r

=$4'

v..'.; -J,. *:
fSM! ' Ask)

-iii

Fi
:

n

i

s

rp

ièiïlgf
I mt

IP® iHi
■fm

ssém.-

* ' ■ ’i-'Sr *■

a

12 .£

ir^
fPgKfiB

:

m

'M

X . vVib-i.
it

ft*
’-

4-
-3 -•

.

■

V

K

:

m
m

%
ft-

.y
j

».I

E m

--

X3-

I

:X•'‘JI'

'

:

- ft
!Ü

ft*
 t 

V
, If «1

1.
1 y

;
ï.J

ki
m■ 

--1 
•


