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COLUMBIA SKETCHES.

Yale and Emory on the Canadian
Pacific Bailway.

New Towns and Busy People.

Shortly before nightfall the gallant __
Mew her unearthly whistle again, the lin? 
were loosened, and «he swung ont into tkO+THIQ m OTir) «wuuuuliw] M Wav * __

he Vie
- fairly «et in the

Two Sisters—twin rocks that rear their head, 
in mid-channel—were reached. At leant 
they nsed to rear their heads, but the Do‘ 
minion Government sent a parly who knocked 
off the head of one Sister with giant powder 
and her shoulders are only visible at Urw 
water. The water here riots in a spirit of 
sheer wantonness, and dashes and foams with 
the ferocity of ten thousand furies against 
the stony-hearted damsels. No use. The 
Sisters are immovable. There thev
stand as they have stood for centuries 
receiving the assault and turning aedc’ 
dividing and beating into «pray, the rushing 
waters. The Irving enters the foaming cur. 
rent. She site like a cork on the surface, yet 
trembles like a leaf, while the ponderous 
wheel astern revolves with the utmost rapid
ity. For an instant the steamer hangs as on 
a pivot, evenly balanced. The hungry waters 
rush on in anticipation of their prey, and 
every whirl seems a maelstrom impatiently 
waiting open-mouthed to engulph the Irving 
and her load. The pause is bet momentary? 
Slowly she forges ahead, and presently leaves 
the Sisters far behind, with toe river 1 
itself into foam against their rocky sides, 
few hundred yards further on, and the Irving 
is run into the bank, and tied up for the 
night. At dawn off we go again. At five 
o’clock a pause is made to land some heavy 
mining machinery near Emory City, 
being done we glide on. At se"»~ —’-1 
climb Sawmill riffle, turn a 
river, and

THE TOWN OT TALE
lies before us. Seen from the steamer the 
chief characteristic of the town is its newness. 
New buildings, new fences, new streets. We 
land, and crowds, of new faces line the bank, 
occupy the stores or fill the streets. The 
town is full of people. They fill, hotels, 
saloons and business houses ; they crowd the 
sidewalks and line the streets. The mer
chants are' doing a good business. There are 
four or five liquor licenses in the town, and 
the lucky holders are making rapid fortunes. 
Yesterday was pay day, and the “boys" 
with a month’s wages burning holes in their 
pockets are making matters lively, keeping 
the constable’s hands full of business 
and giving the honorary J. P. (Mr. 
Deighton) no opportunity to attend 
to his legitimate calling. But with all 
the noise and drunkenness there is very little 
crime. The offences are generally trivial, and 
are squared by the payment of a light fine. 
On all sides is heard the sound of Rammer 
and saw. In every direction buildings are 
under weigh. The black, scars caused by the 
recent fire are nearly obliterated, and in the 
course of a very few days the* will be naught 
save the memory of losses to remind even the 
sufferers of the catastrophe. Business, as we 
have said, is brisk. People don’t walk at 
Yale—they rush. Yale is no place for a gen
tleman of leisure. From “peep o’day” till 
long into the night the movement of men, 
horses, and waggons along the one business ' 
street goes on with scarcely any intermission. 
As we gaze at the hurrying throngs we wonder 
how on earth they all find beds, or even space 
in which to he down when at last they seek 
repose. It seems that the sides of the build* 
digs must burst from the plethora of in
mates. After breakfast we walk to the 
qilge of the bank and gaze at the rushing 
nver as it frets and fumes on its way to 
the sea. The scene is picturesque and * 
beautiful ; the landmarks of long ago are 
unchanged, but the grating of toe rocker 
and the sound of the gravel as it whirled 
through the sluice-boxes of toe miners are no 
longer heard. The mining interest exists no 
more. 1 * Worked out” is the verdict of every 
man who nowadays washes a pan of gravel 
on Yale bar. The miners whose perseverance 
converted Yale bar into a hive of industry 
have gone, and only toe “ tailings ” remain 
to mark the spot where a thousand men once 
courted the smiles of the fickle goddess. The 
experience of Yale bar is toe common experi
ence of every bar along the river. Hill’s bar, 
where flour gold was found in great abun
dance, is deserted, and Emory bar lias been 
laid out as a city with wide streets, public 
squares, market places, and waterworks. The 
future of other deserted bars does not appesv 
so promising ; but who would venture I < 
sketch their career when the iron horse sb»J 
have pranced and snorted past their doors ! 
Yale is indeed much improved, and what 
strikes the visitor as most peculiar and extra
ordinary is the large number of Victorians he 
meets—nearly all following some pursuit. If 
Victoria’s late floating population is here, it 
is at least a comfort to know that they are 
all usefully employed in some capacity, and 
that the city street-comers which once knew 
them will know them no more.

EMORY CITY.
From Yale to the terminal ppint of the 

Yale-Savona railway is four miles. The 
British Columbia Express Company supply 
the horses, the waggons, and toe driver, and 
we are off for Emory. On the road are seen 
many evidences of the progress of railway 
work. Numerous gangs of busy workers are 
engaged drilling, blasting, and grading. In 
many places the road-bed is finished, and it is 
said that by November toe road from Yale to 
a point one mile below Emory will be ironed 
and ready for the rolling stock. The work» 
of a heavy, substantial character—quite Eng
lish in that respect—-and when completed the 
railway will be one of the safest on toe conti
nent. We pass the railway powder magazine, 
which is m the custody of an old and re
spected Victorian, and after a most delight
ful drive over an excellent road reach the 
suburbs of the new town. We cross a sub
stantial bridge which spans Emory Creek—a 
stream of cool, clear water, babbling merrily 
as it comes over toe boulders and graveL 
The little boaster passes swiftly between 
high banks, and a few hundred feet below 
plunges abruptly into toe arms of the Fraser 
—the centre of attraction of all mountain 
streams on this watershed, and is instantly 
swallowed up. On the opposite side of the 
bridge a pleasing and unexpected eight meets 
the eye. It is a saw mill—a veritable steam 
saw mill—in active operation. How the 
saws revolve and the chips fly as the monarch» 
of the forest are collared by strong hands, 
bound to the carriages, and rent into required 
shapes. How like criminals condemned to 
the guillotine the logs seem as they sre 
pushed forward, and the resistance offered to 
the saws as they enter the wood seems like a 

' ~ MM cruel treatment.
is 23,000 feet per 

exceeds the supply, 
and the proprietor, Messrs. Gray, Hov * 
Co., recently of New Westminster, are about 
to liamess the water qf the saucy little brook, 
and utilize it to double the capacity of their 
establishment, which is in a complete form 
and fitted with every modem appli*nc® 
requisite to success. Some 30 hands are em
ployed here, and 4 look through the estab
lishment shows that thrift and careful man
agement preside over its operations. Int° 
the waggons again, and after a drive of * 
couple of hundred yards we com; to—4 print
ing office ! If the saw mill appeared hke »
“ surprise party" in onr eyes, the spectacle 
of a printing office in this charming spot was 
a revelation. . p-a '

Not long ago a new railway was op 
the Highlands. A Highlander named — 
heard of it, and bought a ticket for toe hrss 
excursion. The train was about half the dis
tance to the next station when a colli®0 a 
took place, and poor Donal* was thrownuo* 
ceremoniously into a park. After recovering 
his senses he made the best of his way hj*®*j 
when the neighbours asked him how he us 
his drive. “ Oh, ’’ replied Donald, I B*” [ 
it fine, but they had ro awful quick way » 
puttin’ me ooti*

ENSILAGE.
flUE WHEN FORAGE PLANTS CONTAIN THE 

GREATEST amount of nutritive value.
A great advance has been made withfn a 

few years in agricultural knowledge ; ' and 
among tfce most valuable facta learned has 
been this, that grass contains a greater 
amount of njitrition when in blossom than at 
anr time before or afterward».

'What is tru* of the common grasses, vis., 
y, red-top, orchardqjraas, and clover,

- true of-eern, .whie i gigantic

then, a, stalk of corn contains at the 
time it blossoms more nutritive xalue than at 
any subsequent time, how foolish and waste
ful to let it stand for the ear to form at the 
expense of the stalk, while at the same-time 
great 1 osais going on from the leaves and the 
stalk, as is toe caw with other and smaller 
grasses.

The seed formed in the head of a stalk of 
tunothy or other grass—while very rich and 
nutritious in itself—does not by any means 
compensate for the lose which has been sus
tained by the stalk and leaves while the seed 
is forming and ripening.

The loss which is sustained in toe ripening 
process is not all By expending a great 
amount of labour toe corn is shucked and put 
m the cribs. There it suffers more or less 
from the .depredation» of rats, mice, and other
vermin.

We re-shock or stack the corn-fodder. If 
we hope or expect to induce our cattle to eat 
much of the stover, we must cut it teith a
P°HIHwerful cutter ; next toe corn must be
ground, and carefully mixed with the cut 
corn-fodder. Then it must be steamed ; and 
after all this labour and expense the stock 
will nose it about in their mangers, and leave 
enough of it to keep themselves well bedded. 
Xow what do we accomplish by all this shuck
ing, cribbing, grinding, cutting of the fodder, 
mixing and steaming. Why, wff have been 
getting up a very poor quality of “Ensilage !”

After the stalks and leaves had become 
almost worthless by exposure to the rains and 
dews while the ripening of the ears was being 
accomplished, we then, by an expensive, 
laborious, and roundabout way, try with all 
the appliances of steam and machinery to get 
the corn back into toe stalks so that we can 
induce our cattle to eat them.

Why not take and preserve toe plant when 
its nutritive value is the greatest ? when all 
its valuable elements are mixed and blended 
in an harmonious whole exactly adapted for 
the healthy sustenance of our domestic an
imals, by that Master Chemist whose handi
work as seen in toe tiniest leaf is so far in ad
vance of our most skilful combinations that 
we can never even hope to comprehend how 
it was formed from the original elements.

It will be almost unnecessary to state that 
this system of preserving corn-fodder is 
equally well adapted to all the grasses, clover, 
Hungarian grass, millet, pea and beau vines, 
and, in fact, to all kinds of forage-crops, par
ticularly heavy crops of aftermath, which it 
is often impossible to cure by drying, owing 
to the lateness of top season, the sun by the 
obliquity of its rays having lost much of its 
potency.

There is no donbt in my mind that there is 
more available nutrition m a kernel of grain 
when it is fully grown, before it has had time 
to harden, before a part of its su be tance has 
been converted into a hard, tough envelope 
which is almost indigestible, than at any 
subsequent time. This hard protecting en
velope is a wise and providential provision to 
protect the kernel as a seed for future crops. 
Heretofore no means have been known to 
preserve grain except by ripening and drying, 
nor to core forage crops except by drying t since 
Ensilage has been proved practical we may 
now harvest all our crops when they contain 
the greatest available amount of

I ripening grain, the ooncluaion 
that the nutritive some in com and other 
grain is to be found at or before the blos
soming period, as it is in the grasses.

It is by no means certain, so far as the 
kernel of grain itself is concerned, that the 
ripened grain contains * large an amount of 
available nutritive elements ae it does when 
in the. mi Ik. I have often observed that pigs 
when fed upon soft com grow better thin 
when .fed upon old com. Experiments in 
feeding swine at the West, reported m “ The 
National Live Stock Journal,” show this. 
EXPLANATIONS WHY ENSILAGE MUST KltBP.

Many farmers rod others came to see the 
process of filling the Silo with the green oom- 
fodder; nearly all declared that it would 
spoil, mould, heat, and rot. Several said,
■ ■ I guess you will have a fine lot of manure 
before winter.” I replied, “Gentlemen, it 
will not spoil at all ; it will not even heat : it 
will come ont just ae good feeding staff as it 
is now, and I think better.”

None of them believed a word I said, it was 
plain to be seen. They were certain that this 
last of my “ new-fangled notions" would 
prove a complete failure, and they would 
have the laugh on me this time. Some en
deavoured to cheer me up by raying that

even if it Mid not work well for the purpose 
I intended, the Silos would be a capital place 
to store fruit in, so that it won’t be all loss, 
any wav. "

This kind of talk had been going on for 
several days, and was, I confess, getting to 
be rather monotonous. One day a number of 
well-meaning but incredulous neighbouring 
tannera were present. They knew nothing of 
agricultural chemistry, or the philosophy of 
its preservation ; but I made up my mind I 
would convince them that the green coro- 
fodder would keep instead of rotting : there
fore I said, “ Yon think it will heat and spoil, 
do you?”—“Yes. I am afraid it will," said 
they, each and all.”—“Now, I tell yon it 
won’t do any such thing.” “ Why won’t it? 
what makes you think so?"they asked. I 
knew that I might quote M. Goffart, and all 
the agricultural scientists in the world to 
them till doomsday, and it would have no im
pression on their mends, so I took homely 
illustrations. Said I, “Why doesn’t a pile of 
horee-manare heat when it is left in tile stable 
aU winter under the feet of the horses, 
until it gets three or four feet deep ? Why 
doesn't sheep-manure heat when it is left aU 
Winter m the sheep-folds, and becomes a foot 
and a Mlf to two feet deep ?”—“ Because it 
« trod down so solid, the air can’t get into 
, Just so ! that is toe reason tois corn- 
loader won’t heat and spoil -. it is • trod down’ 
so solid that the air can’t get into it.” I re
joined. This was rather a staggerer. “ Is 
there anything which is quicker’to heat when 
it has a chance than horse or sheep manure ?” 
1 asked. “ No-o-o,” they reluctantly ad- 
IMtten- ^ow •ee her®. ” «aid I : “ haven’t 
you all noticed in the spring, when yon were 
getting out your hog-manure, that you often 
came across, in the bottom of the yards, 
tinned under the manure, potato-vine» and 
r+'O* ^ been thrown into the hog» 
the fall before, that were just as green and 
fresh aa when they were first pulled out of 
have^°and? The7 replied, “ Yes

“Wen,” said I, “My Ensilage wiU keep 
fust the same way. I trample it down solid 
“it is put in the Silos, cover it with rye- 
straw, then floor it over with plank, and put 
about a foot in debto of cobble-stones or 
boulders *hich wiU press it down solid as a 
cider-cheese. No air can then get in. The
ir and gases already in Wtil be continually 

being forced out by the weight. Therefore 
it cannot heat any more than the horse and 
sheep manure can when it is trodden down 
compactly.” They were silenced.

• WeU, there ain’t much 
ie. ” Now, it i# just the same with ] 
l replied. If If it does not * heat’ in the winter, 
it will net in the summer. It is the presence 
of air, or rather of the oxygen in the air, 
which oauaes manure or any damp mass of 
organic matter to fermeqt or decay.
“ Well, "said he, aa he started for hi» team, 
“ ae I said afore, I believe it will come out 
all right. ” The reet of them said nothing i 
and whether all of them have found out to 
this time that it does keep, or not, I am un
able to ray. One tiling is certain i they were 
silenced for once.

Now, my explanation why it keeps, and 
why it is somewhat sour, is this :—

When it ie out ever eo fine, and trodden 
down ever so vigorously, still there is some 
air left in the little spaces between the pieces 
of the stalks ; and the dried leaves, if there 
are any, are full of air which has taken the 
place of the rap which has evaporated. 
Large stalks, after being cut fmir-tentoa of an 
inch long, »fo finer than small ones ; which 
is one reason among several why toe corn 
which grows the largest is the beet for 
Ensilage. The oxygen in this amount of 
air—be it greater or' smaller—immediately 
starts a fermentation. Fermentation, mould, 
decay, rot, and fire are all identical. The 
only difference is in the degree of speed with 
which the combustion goes on. They all alike 
.depend upon the presence of oxygen, and 
cease when this active agent of destruction is 
removed. The process of combustion, 
whether slow or rapid, consumes oxygen, and 
gives ont carbonic acid gas.

This fermentation consumée the small 
amount of oxygen which is contained in tire 
maw of Ensilage, and liberates an amount of 
carbonic acid gas which takes the place of the 
oxygen. The fermentation in its incipient 
stage is arrested for want of oxygen. None 
can get in from the top > for the compression 
which is constantly gome on is all the time 
forcing the gases oxri, end where there is ever 
so slight a flow out, none can possibly flow 
in. Then, ae the carbonic acid gas ie heavier 
than the atmosphere, the sides and bottom of 
the Silo being tight, and as toe earbonic acid 
gas cannot leak out, the air cannot get down in
to the space1 occupied by the carbonic add gaa, 
any more than air can get down into a jug 
filled with water or other heavy liquid until 
the water or other liquid ie poured or leaks out' 
The Ensilage is thus immersed in a bath Of 
carbonic acid gas. Fermentation Under such 
circumstances is an impossibility.

(Tobe Continued.) —

from toil cause, it is better to 
lowery day, and put it in little bunches, 
giving a pig-tail to the top of the bunches to 
hold them together and keep out the rains. 
The straw of Buckwheat is so succulent that 
it is apt to heat if stored in toe barn, even 
though it may seem dry enough to be housed. 
The better plan, therefore, is to thrash as ft 
is hauled to the barn, or to take the thrasher 
into toe field and save long haulings and no 
tittle waste of grain.

Though September is a busy month on toe 
fAriu, it is toe season usually selected for 
farmers’ fairs, and no one interested in 
agriculture can afford wholly to neglect these 
exhibition».—Alexander Hyde in New York 
Timet. _________

FARM FACTS.

art exhibition in I

be a military review and an illumination of 
all the ahipe in port, one of the grandest 
sights of the Whole programme.

deliberately said, “By Horn, I’ve changed 
toy mind II believe it will keep. But yon 
'nil have to feed it all out before the weather 
begins to get warm in the spring, won’t 
you ?"_•< No," I replied : “ the outside tem
perature has nothing to do with its keep! 
>on’t a pile of hone or sheep manure ‘he-, 

ted ‘ burn’if it lies up looee so that the air 
get at it in the winter, be it ever so cold, 

Jort as badly as in the hottest days of sum

The Cost of Bead-Bepelrtng.
Every one who knows toe French highway 

roads will ailmit without hesitation that they 
are maintained in a style that would do credit 
to any country, and altogether put to shame 
the road commissioners of Loamehire and 
Sandyahire. A French statistician gives an 
exact account of the quantity of stone required 
to keep these roads in their present excellent 
state, and the consequent cost therein in
volved. The roads of France are divided 
into three separate categories, no one of which 
is ever mistaken for another. The voûte» 
nationale» are the most important, and are 
easily distinguishable by their great breadth, 
and the oare with which they were evidently 
laid out at first They contain in aU 
37,000 kilométrée, or about 20,000 miles, 
and the annual cost of repairing them is about 
31 millions of francs. The departmental 
roads stand next on toe list, and contain 
41,000 kilomètres, maintained at an annual 
cost of 20 million franca. Finally, there ere 
the chemin» vicinaux, not dignified with the 
name of routes at all, and sometimes little 
more than lanes. These contain 260,000 
kilomètres, and involve an outlay every year 
of 75 millions.. Taking an average of the 
amount of «tone annually required to be 
broken and laid down on each kilomètre of 
road, it is found that it amounts to 23 cubic 
yards, and each such metre costs on an aver
age a sum of 6fr. 70c. It is calculated that 
toe-total quantity of stone laid dewi
jW M the ft-ench roads would! Wfcfeta____
tt> dart, make à pile 300 Ml high ■and 
abdttt 240 yards m diameter, And that if 
the dust -in question were spread on ae uni
form level over all the roads, it would reach» 
level of about six millimètres, or the fifth 
part of an inch. And this amount of pul
verisation is, of course, supposed to actually 
take place every twelvemonth in order to in
volve the replacement of it by t 
stones, ae already mentioned. The 
are thus a long away ahead of us in the mat
ter of highroads, although the abomination of 
turnpikes is altogether unknown. It is, of 
course, partly with a view to military opera
tions that the principal roads are kept up in 
their present state. The same reason accounts 
for the directness with which they pass from 
great town to great town, and which robe 
them to some extent of their picturesquenesa. 
This defect is, however, partly made up for 
by the custom that almost invariably pre
vails of planting the route» nationale», like 
boulevards, with rows of trees.—London 
Globe.

Farm Work 1» September.
September is usually considered the montif 

for beriming the autumn harvests, but it is 
also toe seed-time for winter grains, and, if 
these are not already «own, they claim atten
tion prior to all harvests. If rye and wheat 
are not sown by the latter part of August or 
the first of September, toe sowing had better 
be deferred till just before the ground freezes, 
or even till spring, aa it ie better not to have 
the wed germinate at all in the autumn to 
to have toe roots get ao feeble a hold aa to 
thrown out of toe ground by the alternate 
freezings and thawing» of winter. We ,have 
known very good success to follow the sewing 
of theee grain» just aa the winter sets in, but 
the better way ie to sow in auch season that 
the root» will get a firm hold and the blades 
such a growth as in a measure to protect the 
roots, but not enough to smother them. 
We notice some farmers putting in their

> Ay ia 
ofs of

propped to prevent great 
orchards. The early apples 
quantities aa to preclude

worse than the disease. The ahar] 
the sheep, and their still sharper l 
poor priming tools for tender gram. They cut 
and brui* too near “ toe quick ’’ of the plant 
Winter grain» are rather precarious at their 
beet, but if sown in September, previous to 
the équinoxial' raina, they stand the best 
chance for making a return of sixty to • hun
dred fold.

One of the crops first demanding the atten
tion of the farmer this month is that of 
apple», which in moat parte of onr country ia 
unprecedentedly early, large, and fair. The 
trees are so loaded with nuit that they are 

down, and toe branches must be 
ent great mutilation of the 

îles sre falling in such 
quantities ae to preclude toe possibility of 
feeding them to stock—except where toe flocks 
and herd» are in equal ratio with toe orchard— 
or doing much with them but to make them 
into cider vinegar. Aa for making cider in 
September—certainly in the early part of the 
month—that ia worthy of toe name, it ia out 
of the question, without more pains than 
most fanners are willing to take. If any one 
has a very cool cellar in which the ther
mometer ranges from 40 to 60 deg., ao as to 
check the vinous fermentation from running 
straightaway into the acetous, cider may be 
kept in a tolerable condition, but the earl; 
made is a flashy article in comparison wi ‘ 
that pressed the Utter part of October, 
however makes a very respectable vinegar, 
and if the casks are left in toe open air with 
an inverted bottle in the bung-hole, the 
acetous will follow toe vinous fermentation in 
rapid succession. The vinegar will be all the 
better if a pint of molasses or a pound of 
sugar be added to each barrel, ae early 
apples seldom have sufficient saccharine mat
ter in them to make a No. 1 article of vine
gar.

There ia also the core to harvest. Buck
wheat must also he harvested before frost, 
but the harvest should be deferred * Ute aarible, aa this grain bloaamns and matures 

a slowly-ascending scale, blossom’-- - 
long time and maturing a long time, 
plant has a peculiar branching growth, rend

ing forth new branches after toe first have 
blossomed, ao that mature grain and fresh 
blossoms are found on toe same plant. This 
grain ahella oat very early, and, to avoid lore

AGRICULTURAL FAIRS.
The Fall Exhibitions for I860—Dates and 

Localities.
Name of Fair. Place when B»Id. Date.
Industrial Exhibi

tion. Toronto,
Ontario County, ’ "
South Leeds,
Mount Forest Hor

ticultural. Mount Forest,
Dominion Kxhibi-

Flitbr,

White Russian wheat, cut from the farm of 
Mr. T. Tremeer, in the French settlement. 
Tiny, give head» nearly twice toe length of 
the ordinary club or fife wheat, and the grain 
large and plump. It ia estimated that the 
” "ila WiU yield sixty buaheU to toe acre.

In order to encourage agricultural develop
ment tin the Atlantic ooait, the port of Santo 
Tomas, in the department of Izabal, has been 
declared free for one year, for the introduc
tion of provisions, tools, Ac., of those who 
wish to engage in agricultural enterprises. 
Several parties have determined to establish 
the cultivation of toe banana in the district 
-co a large scale, planting from 20,000 to 50,- 
000 plante each. Transportation for the prq- 
duct to New Orleans will be fnrnishod by the 
steamers which visit the northern ooasts of 
Guatemala and Honduras, which have already 
commenced the cattle and fruit trad* with a 
favourable result.

Mr. Lauder, at Whitby, has collected a 
number of samples of two-rowed barley of 
this year’s growth, gathered from the lake 
shore, about Oshawa, and also from about 
Foley, He mixed up the samples in order 
that a fair average sample may be produced, 
has sent It to England, and expects to get an 
order for all two-rowed barley in that part of 
the county which is up to that standard. A 
— \ price is expected] and it is hoped that 

ia but the beginning of an important bar
ley trade with England.

Apples are a drug on the farmer»’ and 
fruit-growers’ hands and they say it does not 
pay to ship the crop to market. The yield 1» 
unprecedented. The fruit has a fine colour, 
large size, and the flavour in exceptionally 
fine. Fruit-drying factories, principally for 
apples, are being opened on both aide» 
of the river. In Southern Glister alone, 
not leal than five, new establishment» com
menced running this week, and other» will 
begin operations during the course of a few 
days. Next season will be the “ off year ” 
for apples, and toe far-seeing producers, in- 

i of shippingthe fruit to toe New York, 
Philadelphia and Boston market», are having 
hundreds of bushels dried daily. They pur
pose to keep the dried stock until next year, 
when they believe good prices will 
be obtained. The fruit-drying factory 
iroprietors are paying from 10 to 
5 cents per bushel for fair varieties, and 

still less for inferior grades. There are few 
farmefs selling their crops at the figure quot
ed. They say that their “ seconda " are 
worth more mom 
to their stock,
and “dead fall " are setting lor a song, me 

lantity of cider which will be manufactured 
iis fall will be enormous. The mill owner» 

take the apples on shares. The cider-maker 
does the labour and divides the cider with 
the farmer.—New York Time».

The most striking feature of toe dairy 
ranch of F. 8. Clough, in San Mateo Canon, 
Cal., is the new dairy-house which Mr. 
Chragh recently completed at a cost of 
$1,500. A receiving vessel, fitted with a 
strainer, is in the milking yard, gnd com
municatee by a pipe with the dairy-house. 
The milkers pour their milk into this re
ceiver, and that is the end of their dmties. 
The milk peases down through the pipe to a 
290-gallon tank iq the dairy-house, whenoe 
it is drawn by the dairymen, undergoing 
meanwhile a second straining process. It is 
then placed in pans to cool and raise the 
cream. Water is brought in pipe» through 
the house from a mountain spring. The 
churn holds 52 gallons of cream, ana turns 
out from 100 to 120 pounds of batter at each 
churning. It is worked by goat power, the 
appliances being a treading wheel, 18 feetrln 
diameter, which connects with and operates 
a shaft running into the diary-houre, and 
this in turn connecting with cog-wheels work
ing the dashers. Mr. Clough says that the 
goats, in operating toe wheel, indulge their 
natural propensity for climbing, and they 
apply themselves to the work with great

[ijfciiüA '
French forestry has accomplished wonders 

of late years. The blue-gum tree has been 
planted extensively in the South of France, 
and toe marshes at the month of the Var 
have been drained, and the fevers prevailing 
there have been ended by planting this tree. 
Thq American oak has been used m poor soil 
to prepare the way for better trees. The 
California they» tree, the wood of which ia 
used for fine furniture, ia now planted aa an 
experiment. Wind-blown hilltops have been 
covered with shrubs and trees by building 
weirs in the mountain gorges and gradually 
cultivating vegetation upwards. The Torrent 
du Bourget is one of the best examples of tois 
reforestation. In 1868 it was only a ravine 
of bare rocks. The hollow baa since been 
half filled by high stone dams. Trees and 
bushes are growing to toe very edges of the 
ravine. The torrent is now quieter and haa 
never since devastated the valley below with 
periodical mandations, as was formerly the 
care. From 1861 to 1877, 68,000 acres were 
planted with tree» and .3,700 additional acres 
turfed at an expense of $1,725,000. The re
clamation of sand drives is accomplished by 
building strong fences and planting meadow- 
grass, sedges, broom, or espartero grass in 
the lee of the masses formed by the shifting 
sands against the fences.
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Programme Daring the Show at Montreal 
—A Long List of Attractions.

Montreal, Sept. 3.—Thefollowing is the list 
of attractions settled upon by the Exhibition 
Committee :—

Tuesday, 14th Sept.^—Opening of the indus
trial part of toe Exhibition, and of toe horti
cultural show in toe Victoria skating rink. 
" Wednesday, 15th Sept—Second day of the 
industrial and horticultural show ; display of 
fireworks in the evening.

Thursday, 16th.—Third day of the indus
trial and horticultural shows. First day of 
lacrosse tournament on one of the lacrosse 
ground». r

Friday, 17th.—Industrial Exhibition. The 
hortiegnarel show ends this day. Sepond 
day of the lacrosse tournament Display of 
fireworks in the evening.

Saturday, 18th.—Industrial Exhibition con
tinued. Lacrosse match between the Mont
real end Shamrock clubs. Races at Lepins 
Farit.

Monday, Sept 20—Industrial Exhibition. 
First* day of agricultural show. Grand 
sailors’ conoert in the Victoria skating rink. 
Torpedo display.

Tuesday, Sept 21.—Grand formal opening 
of the Exhibition by his Excellency the Gov
ernor-General. Grand fête and picnic of the 
Irish Protestant Benevolent Society on toe 
Shamrock lacrosse grounds. Oddfellows 
and Dezouche’s grand vocal and instrumental 
concert Industrial and agricultural shows. 
First day of the dog and pet stock show in 
Shaw’» sale-room*.

Wednesday, Sept 22.—Dominion Exhibi
tion. Industrial and agricultural shows.

ity’e grand 
ate of str< 

day of

competition 
iis" dofl
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etc. Caledonia Socie 
in athletic games, feai
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pet stock show. Fireworks’ display.

Thursday, Sept 23.—Dominion Exhibition, 
industrial, agricultural, Ac. Third day of 
the dog and pet «took show. Grand review 
of the Ore brigade. Races at 'Lepine Park. 
Military torch-light procession and fire-works.

Friday, 24th.—Industrial and agricultural 
exhibition. Races at Lepine Park. Fire
works.

Besides there there will be every day pilot, 
captive, and free balloon ascensions on the Ex
hibition ground by Prof. Grimley, of New
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the rest in a day or two. Use the large 
White Heath clingstone» if they are tobe 
had. AU that ia necessary to keep aweet 
>iekl«e ia to have syrup enough to cover, and 
» keep the fruit well under. Scald with 

Wiling syrup until fruit is of same colour 
throughout, and syrup like thin mnlaanre • 
watch every week, particularly if weather ia 
warm, and if Scum rises and syrup «sum* a 
whitish appearance, boil, skim, and pour over 
the fruit. If at any time ayrup ia lacking, 
prepare more ae at first.

LINES FOR LADIES. .
The pottery era» seems to be subsiding in 

England, for blue china has fallen very much 
in price.

Byzantine work ia much “used for table 
covers, chair stripes, and screen» ; it ia very 
oriental looking, and looks like imported 
work.

The deep pure white shells are used more 
for flower painting than those of flat eur- 
faoee, appl 
favourites.

The Decorative Art Society haa imported’ 
several Japanese désigna for panels, and in
tends duplicating them and beginning them 
for customers.

If when bread is taken from the oven the 
loaves are turned topside down in the hot tins 
and ire allowed to stand a few minutes, the 
crust will be tender and will cut easily.

Among the fur beaver or “ brush plush ” 
bonnets, which this fall will take the place of 
plain felt bonnet», none are ao generally be
coming aa those with rolled brim».

Good housekeepers are iuat now up to their 
eye* in " preserving.” The markets overflow 
with peaches, pears, plums, and grapes in 
numerous variety, while the yield Of apples 
will be enormous.

Silver and gold spangles are used on 
■ly all kind* of fancy work, when the 

dwork is plush or velvet, and add much 
ie effect when » rich and heavy look ia 

desired, ae in table and piano coven.
Notwithstanding the increase of new col

ours, old tinte that have not been uaed for 
year* are coming into fashion again. Among 
ihe latter are peach-blow, lilac, pearl colour, 
pale grey with pink tinges, maize, and pale
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SWEET MOK Lett BESTS.
Boil them in a porcelain kettle till quite 

soft, when oool, cut lengthwise to size of a 
medium oncumber; boil equal parte vinegar 
and sugar with half a table-spoon ground 
cloves tied in a doth to each gallon; pour 
boiling hot over the beeta.

TICKLED CUCUMBERS.
Prepare and quarter ripe cucumbers, take 

out seeds, dean, lay in strong brine nine 
days, stirring pvery jay, take ont and put in 
clear water one day, lay ip alum-water (a 
lump of alum size of a medium hulled hickory- 
nut to a gallon of water) over night, make 
syrup of a pint good cider vinegar, pound 
brown sugar, two table-spoons each broken 
cinnamon bark, mace, and pepper grains ; 
make syrup enough to cover the slices, lay 
them in, and cook till tender.

RITE CUCUMBER PICKLES.
Cut large, ripe, solid cucumbers in rings, 

pare, divide into smaller pieces, and remove 
the seeds ; cook pieoee very slightly in weak 
•rinegar, with salt enongp to season well, 
drain, and pat in a stone jar.in layers with a 
few slices of onions, some cayenne pepper, 
whole allspice, whole cloves, bits of cinnamon 
bark, and celery seed (according to taste) be
tween each layer of cucumber. . Then cover 
with a syrup made at one pound sugar to one 
quart cider vinegar, boiled for about five 
minutes. Cover ^closely, and set in » oool 
place. “"-'S ,‘ y 1

SPICED CURRANTS. »
Six pounds fruit, three of raiehaa, three of 

sugar, one pint vinegar, two tablespoons all
spice, two of cinnamon, and one of clove.

PICKLED GRAPES.
Fill a jar with alternate layers of sugar and 

bunch* of nice grape just ripe ; fill one-third 
full of good old vinegar, and cover tightly, 

SPICED CRAPES.
Five pounds grapes, three of sugar, two 

tea-spoons cinnamon and allspice, half tea
spoon olove i pulp grapes, boil skins until 
tender, cook pulps and strain through a
add to the skin», 
vinegar to taste ; boll

it in spice, aw.

fieeeekeV7, ® *“7 jelly not too sweet, 
rlaee the cabbage on a flat platter surrounded 
by the apple and covered with the seme 
eoce. This is not unlike one of the elder 
Dumas favourite cabbage preparations in 
which cloves, black pepper-corns, and lemon 
jeioe took the place of apple.

Fer oold pigeon pate» make puff paste sheila 
with cover», then roast the young pigeons 
which are stnfcd with breed crumbe and three

Leave the stem sad blossoms on ripe gooee- 
berried, wash clean ; make a syrup of three 
pints sugar to one of vinegar, skim, if no 
sary, add berrie and boil down till thick, ad
ding more sugar if needed ; when almost done, 
spice with cinnamon and cloves ; boil ae thick 
as apple hotter. j 1

SPICED nutxm melon.
Select melons not quite ripe, open, scrape 

out the pulp, peel, and slice ; put the fruit m 
a atone jar, and, for fiye pounds fruit, take a 
quart vinegar, and two and a half pounds 
sugar ; scald vinegar and sugar together, and 
pour over the fruit ; scald the syrup and pour 
over toe fruit eech day for eight eucoeeaive 
day». On the ninth, add one ounce stick- 
cinnamon, one of whole cloves, and one of all
spice. Scald fruit, Kinder, and apices to
gether, and seal up in jar». This pickle 
should stand two or three months before

PEACH riCXLBS.
Pare freestone peachfes, place in • atone jar, 

and pour over them bomng-hot ayrup made 
in the proportionof onequart best cider vinegar 
to three pinto sugar ; boil and skim, and pour 
over the fruit boiling hot repeating each day 
until the fruit iathe samecolour to the centre, 
and the syrup like thid molasses. A tew 
days before they are finished, place the fruit, 
after draining, m the jar to the depth of three 
or four inches, then sprinkle over bits of cin
namon bark and a tew doves, add another 
layer of fruit, then spice, and so on until toe 
jar ia full $ scald the ayrup eeeh rooming for 
three or four day» after putting in the spioe, 
and pour syrup boiling-hot over fruit, and, if 
it ia not sufficiently cooked, scald fridt with 
the syrup the last time. Té piekle clingstones, 
prepare syrup es for freestones ; pare fruit, 
put in toe syrupy boil until they can be 
pierced through with a silver fork ; skim out, 
place in jar, poor the boiling syrup over them, 
rod proceed and finish * above. As dings 
ere apt to become hard when stewed in sweet 
syrup, it may often be necessary to add a pint 
<3 water the first time they.aee cooked, 
watching carefully until they are tender, or 
to uee only part of the sugar et tot, adding

id by i 
andwith melted butter, and require thirty 

minutes’ careful cooking. Then - make a 
sauce of the gravy that dripe, thickened 
with a little lour, a trifle of onion and 
chopped parsley, open the paste ahella, lay the 
pigeons in a coverlet of gravy, close the shells, 
let them be wanned through, and when cold, 
set a medallion on the top of each of what
ever jelly, jam, or marmalade is preferred -r 
the latter made of bitter oranges will be found 
the most appropriate. This pate ia delicious 
enough to "deserve an accompaniment of nectar, 
which can be made in this way, toe quantity 
to be increased according to toe number of 
persons;—Dissolve six ounces of loaf sugar in 
a pint of boiling water, and mix with them a 
quarter of a pint of lemon juice and same 
quantity of sherry j then add three-quarters 
of a pint of cold milk, taking great care that 
it does not curdle ; stir it ati well together, 
run it through a jelly-bag till clear ; bottle, 
cork, and place on ice. Another more deli
cate nectar is made of two pounds of chopped 
raisins and four pounds of pink sugar candy 
or loaf sugar, put them in a spigot pot ; pour 
upon them two gallons of boiling water. 
When cold toe next day add the juices of 
several times and slice m two lemqns. Let 
it stand five days to clear, stirring it twice a 
day ; then stand again for five days more to 
clear ; bottle it ; put it in a cold place for ten 
days more until heeded. Eau Sucre, which is 
made by sweetening boiling water with loaf 
sugar, when ioed, ia an excellent soporific for 
physical fatigue or weak and tired nerves.

ANOTHER INDUSTRY.
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San Francisco spends $150,000 on flowers 
annually. Three hundred persona are en
raged in cultivating, arranging, and selling 
lowers, and the business of making nice de
signs occupies the whole attention of three 
Anna.

Velvet leaves rod flowers without any 
mounting are now prepared for embroideiy. 
They are stitched upon the material to be 
decorated, rod the appropriate stems rod 
tendrils are embroidered. The effect is better 
thro that of satin appliqué work.

Some stage boots and stockings are costly. 
One hundred and twenty-five dollars has been 
paid for a pair of boots rod seventy-five dol
lars for a pair of stockings by operatic queens.
A pair of boots just completed for Miss Annie 
Louise Cary is of light blue satin, with blue 
lacings and tassels, lined with cardinal red 
rod banded with inch-wide gold braid.

A neat and useful ottoman may be may by 
taking a box in which fine cut tobacco is 
packed and covering it with cretonne. The 
top may -be taken off and put on without 
difficulty if, after covering, a narrow ruffle to 
fall over toe edge is tacked on. An ottoman 
of this sort ia convenient in toe bedroom, 
where it may serve aa a receptacle for stock
ings. If one does not care to buy cretonne, 
bits of carpet may be used for the covering.

Superb water-colour work protected by 
riaee and mounted in silver gilt ie to tie 
found in the new styles, all designs introduc
ing insects rod grasses being much sought. 
Of these a very elegant one has cardinal tarda 
on gold perches and butterflies scattered 
about over the light coloured surface. Pea
fowls richly embroidered in all their varions 
tints are round mounted on black velvet. 
One very superb one was entirely of pea-fowl 
feathers, with the back and neck mounted in 
toe rentre. The grotesque is also much 
liked, * also are fairy subjects. Odd verses 
find their illustrations, as for example:—

1 The frog he would a wooing go. "
A handsome rod inexpensive mat for the 

floor may be made of burlap worked in cross- 
stitch with different coloured worsted*. Uee 
for it the odds rod ende left from other fancy 
work. Work a few stitches of one colour 
and then of another, just « the colours hap
pen to come, and the effect is like that of an 
elaborate Persian pattern. If one cares to 
spend much time on it, a centre piece rod 
border add much to the beauty of it. The 
mat may be lined with a piece of carpet, 
matting, or new ticking, tod the edge fin
ished with worstoj fringe or with flannel cut 
in scallop.

The renewed passion for screens has set a 
great many ladies to work, each trying to 
originate something different from any one 
else. Porcelain painted screens mounted in 
bra* or rattan, satin or velvet screens framed 
in bamboo or mounted in cherry-wood, walnut- 
wood, or rosewood, or ebony veneer, are the 
most elegant, but a great many others of ma
terial much leas rich and expensive are in 
vogue. Floral subjects are very elegant, and 
Japanese designs imitated in embroidery are 
favoured. Landscapes painted in velvet, and 
marine scenes on porcelain, are considered 
vert elegant

Japanese cabinets for boudoir decorations 
and mtended to use for jewels and trinkets of 
various kinds, in the drawers and upon toe 
shelves, oqt in their present style are a 
novelty. Upon the shelves are setbijouterie, 
exquisite oddities in the finest Japanese and 
Chinese ware, rod in the drawer», which 
have keys, are sections for bracelet», rings, 
necklaces, rod articles of jewellery. Nothing 
can be more dainty aa an article of 
furniture thro theee exquisite cabinets. 
Upon the shelves it ia customary to 
place «mall figures representing the dif
ferent members of a Chinese or Japanese 
family engaged in smoking opium, in drinking 
tea, or in tanning themselves. Boxes repre
senting easels, with a couple of paint brushes 
—4 with sgota of colour as if ready for use, 

biscuit ware, ere also put upon them. 
Another is a hamper, eut of which projects a 
clown’s head crowned with cap rod bells 
swing of filigree, in which sre seated two 
wonderful frog» of coloured crystal, vividly 
rendering the vivid hues of this frog ship. 
Everything that ie quaint and odd ia put upon 
these cabinet shelves.

TABLE DELICACIES.
Something About Cold Repaets-A 

Borelpte fer Famous Dlshre.
The New York Pott supplies the following : 

-Here is the way to make a most appetiz
ing oold pastry :—Boos a fowl end fill it with 
force meat, in whieh are mushrooms, rod then 
lard it with fat bacon rod tie it up ; stew it 
in strong gravy till a skewer eon be easily 

ssed through it ; when oold take off the 
i rod place the fowl in a puff paste shell, 

already prepared, and serve with a mi 
lade around it.

It haa been decided that the tartlet Floren
tine ia a good thing to take with ices. The 
puff-paste muet he rolled to the thickness of 
One-eighth of on inch rod laid on a thin bak
ing HMi ; spread over a layer of preserved 
fruit rod candied peel of limée, rod have it 
baked ia a moderate oven. When partly cool, 
having whipped some whites of eggs with 
sugar which has been rubbed on a lemon,

There are no spirits empk

Scrofula!^ Erysipel 
nd internal humors.

1 Large Cuming Bt»ii«* Started in this City— 
Wert hr a Bnnired People.

Another industry has been started in 
Toronto through the instrumentality of the 
National Policy. In the large, brick building 
at the corner of Front and Frederick streets 
there has been established a fruit and ve 
table canning factory, which promises to take 
it» place among-the leading rod profitable in
dustries of the city. The new businese ia 
carried on by Messrs. A. P. Dunning ft Co., 
a firm with a large capital and plenty of 
experience.

The

R c»n be riken'by the meet delicate 1___.
e*ed and feeble, cere ont, loin, required in eHeUiee *
direction, *

TESTIMONIALS.
CI A TO- A TIT A -NT

CUBES RHEUMATISM.
_ Bothwell, Kent Ço.(Ont
Dear Sir,—I have used your reliable ENDIAN BLOOD SŸRUP for Rheumatism, and It eus* 

me after numerous other medicine» failed.
CATHARINE HIGGIN8.

sugar mpm»
pour the whip over the preserve rod strew 
some minced almonds over toe surface, com
pleting with sifted sugar ; place in the even 
again until the whip stiffens. The Floren
tine should be of a delicate paleness, rod 
before they are oold are ont ia pretty shape» 
and served.

A oold relish not to be despised by men who 
crave assistant* to a feeble appetite ia a Flem
ish recipe not mil known yet, but after being 
tested is likely to become famous.—A cab
bage mashed and carefully trimmed is put in 
a saucepan in oold water, enough to cover it ; 
* it com* gradually to a boil add four or six 
apples, peeled, cored, rod quartered, a email 
piece of butter, some pepper rod salt, all 
stewed gently till quite tender ; strain rod 
add to toe liquor a thickening of butter rod 
flour, a teaspoonful of vinegar and one of

r .. ‘ai,.

factory is fitted up with the best ap
pliances and machinery for carrying on the 
business on a large scale. It is under toe 
management of Mr. W. A. Snyder, a gentle
man of large experience in the canning trade, 
rod well known among frnit men. His busi
ness ability will be found to make itself felt.
A visit to the establishment, which is running 
both night and day, will disclose an animated 
and indystrious scene. In a large room at 
toe rear Can be seen upwards of eighty women 
and girls engaged in preparing the fruit and 
vegetables for canning. They are just now 
working on peaches and tomatoes, toe busi- 
nee having beeq commenced too late to catch 
the small fruits. The peaches are grown in 
Mr. Dunning’s vast orchard in toe township 
of Stamford, in toe most fertile part of the 
Niagara district. This orchard contains 15,000 
tree, and will this year yield 40,000 baskets 
luscious fruit. Mr. Dunning he thirty acres 
of -tomatoes to pick, ao that hie yield m tins 
ltae will also be enormous. The good» «ré 
snipped here from Stamford three timee S 
day. On their arrival at the factory they are 
immediately handed over to the female 

‘ jyee, who prepare them for the cans 
great dexterity. Having been pared 

and cut, the fruit is filled in the tins, which 
then “ syruped” according to quality. 

The cane are then topped rod soldered by a 
small army of tinsmiths, and afterwards 
through the preserving process, when ha> 
been labelled and boxed they are ready 
for tharket. In this way the establish
ment is putting up goods at toe 
rate of three thousand or more a 
day, and this, rate will be considerably 
increased when the factory is in thorough and 

running order. Besides affording 
employment to about a hundred persons, who 
are paid good wages, toe business keeps 
twenty men steadily working at Macdonald’s 
factory on Queen street making tins, eo that 
it is a decided acquisition to the industries of 
the city.

The establishment of this business is solely 
dne to the National Policy. Before the adop
tion of toe present protective tariff, Mr. Don
ning or any other prudent capitalist would 
never have embarked in such an undertaking, 
because the market was qverrun with sur
plus American goods, with which tort would 
not have been able to compete. But now 
that the N. P. has put a check on importa
tion, there is a chance, and Mr. Dunning says 
he can make as good an article, rod sell it 
cheap if not cheaper than imported fruit. 
Already the firm have received large orders 
from dealers throughout the country, and 
they have no reason to be doubtful as to toe 
sucre* of their enterprise.

Em’s Cocoa.—Grateful and Comfort
ing.—“By ' a thorough knowledge of the 
natural laws which govern the operations of 
digestion and nutrition, and by a careful ap
plication of the fine properties of well-select
ed Cocoa, Mr. Epps has provided our break
fast tables with a delicately flavoured bever- 

i which may save ns many heavy doctors’ 
s. It ia by the judicious use of such arti

cles of diet that a constitution may be gradu
ally built up until strongenough to resist 
every tendency to disease. Hundreds of sub
tle maladies are floating around us' ready to 
attack wherever there is a weak point We 
may escape many a fatal shaft by keeping 
ourselves well fortified with pure blood and a 

roperly nourished frame. "—Civil Service 
Gazette. Sold only in packets labelled 
1 James Errs ft Co., Homoeopathic Chemists, 

London, Eng.” Also makers of Epps’s"Choco
late Esaenoe for afternoon use. 101-35

The base-burner stove, the telephone, rod 
other improvement» of a like kind have worked 
a domestic and social revolution within the 
last few years. Among theee improvements 
it is not unfair to inclujfe toe “ Myrtle Navy " 
tobacco. The great majority of men smoke 
tobacco ; have done so for centuries past, rod 
will continue to do eo. It is important, there- 

. fore, that they should smoke the beet quality 
ot the article. .That is what they are supplied 
with in the “Myrtle Navy.” All smo 
who have uaed it know that its flavour cannot 
be surpassed, rod its quality is always uni
form, rod that the only care tort have to ex
ercise in its purchase is to see that toe trade 
mark T. ft B. ia stamped on the plug.

R. M. Warmer * Co., of Hamilton, have 
just opened a new office at 82 King street 
west of this city, rod are offering a beehtiful 
collection of their wiring machines, which 
are guaranteed to run very easy, make little 
noise, and dutiable beyond doubt Do not 
fail to see their fine exhibition on the Fair 
Grounds. A marked feature of this exhibit 
ie the pew kilting machine which.will pleat a 
ladiw’ dress in a remarkably short time with
out burning, dampening, or soiling ia the 
least All machines nickel-plated.

Drunken Stuff.
How many children and women are slowly 

rod sorely dying, or rather being killed, by 
exoMsive doctoring, or the daily use of some 
drug ot drunken staff called medicine, that 
no one knows what it is made of, who cro 
easily be cured rod saved by Hop Bitters, 
made tf Rope, Bnehu, Mandrake, Dandelion, 
tc., which is eo pure, simple, rod harmlme 
that the moat frail woman, weakest invalid, 
or smallest child can trust in them. Wil. 
you be saved by them? Sfa^tiw oplwfc

. "Hiaur • v»rt..aAAM

wpsla and Liver Complaint
r —impton, Durham County, Oi

I had dyspepsia, indigestion and buf 
10 years. I had to give up work.
some of your BLOOD SYRUP, and i_____ ___
stored to health in a short time. I geiëU 12 
pounds in three weeks. I recommend it ae* - 
genuine stomach cleanser and Mood purifier.

CAPT. R. H. 1
Cures Coughs rod Colds.

Burford, Brant County, Onti 
Dear Sir,—In February, 1876,1 ww afl 

with a severe cough, which grew » 
fining me to my room, and was finally p
incurable by my physician. In Jana_
commenced using the IN DÏ AN BLOOD S , .wr, 
when I commenced to gain in strength, and til • 
short time I was enabled to do a fair day’s waste 
My cough is now entirely gone.

ISAAC HORNER, J. P. {
Saved His toe.

Riviere Trois Pistoles, Co. Temiscouat», One- 
Dear Sir,—For nearly four years I was amiet- 

ed with a bad cough aigi a strong tendency to 
consumption. I could scarcely cat anything,and 
was unaMc to rest either night or day. I ww 
given up to die, esjtedially as my father had died 
of consumption. I was advised
BLOOfi ----
three 
and (

" Iteire. and______ ________
Yours respectfully,

CHARLES DEGARDC7.
Best Medicine I Ever Took.

I have given your INDIAN BLOOD SAT,l 
a trial, and must say it is the best medicine 
ever took. W. S. LATTIMOl.K.

Cartwright, Durham County, Ontario.
Indigestion and Serene* In toe Lung»

Toronto, April 20th, I860- 
Dr. Clark Johnson : a

Dear Sir,—I was suffering from indigestjo 
■ ■ chased a 1

and .
_______ __ ___________ ! took seemed to give
me relief, and I am pleased to say it has eff 
a permanent cure. I cannot recommend i 
highly. It doee all that it claims to do.

GEORGE HALL EM, T "
20 Shepp

Good Family Medicine. ___
I have used your INDIAN BLOOD SYRUP 

a Family Medicine for two years, and think 
very valuable * an anti-Dyspeptic or anti-BiHoa 
medicine. M. J. WHITE.

Arkona, Lambton County, Ontario.
Dyepeual* rod Indigestion.

Fennoy .Addington Co., Ontario, Fannin’ 
Dear Sir,—This is to certify that your i— 

INDIAN BLOOD SYRUP has comp" ‘ 
me ot Dyspepsia. WILLIAM f

Liver Complaint.
Port Jolne, Queen’s Co., N.S, 

Dear Sir,—I have nshd your excellent INDIA* . 
BLOOD SYRUP for Liver Complaint, rod have 
received great benefit therefrom. I can reoo*. 
mend it to all sufferers. R. J. M. DONALD.

Dyspepsia an» Liver complaint.Desert LakeiAddington Co!! Ontario, Can, 
Dear Sir,-Your Great INDIAN BLOOD 

SYRl'P is the best medicine I ever used toe 
Liver Complaint and Indigestion. I recommend 
it to all similarly afflicted.

BENJAMIN EDDY.
Diseases of the Lungs.

West Lome, Elgin County, Ontario, Cl 
Dear Sir,—I was afflicted with Lung 

and Pain in my aide, but after a short 
r great INDIAN BLOOD SYRUPJour great INDIAN BLOOD SYRUP my 

i now better than it has been 1er years.
J. W. C5 ”’

DYSPEPSIA AND INDIGESTION.- _
AS A LIVER REGULATOR AND ]
PIER.

Arkona, Lambton County, Ontario. . - 
Dear Sir,—I have used your INDIAN BLOOD 

SYRUP, and believe it to be the beet Liver Cpri 
~ ‘ .HILBOro""rector and Blood Purifier in i W.A.1

Beet Medicine Ever Used.
Nackawick, York County, N.B.

Dear Sir.-Your valuable INDIAN faux» 
SYRUP Is the best medicine I ever used, rod! 
heartily recommend it to all sufferers.

______HENRY NASON.
A Valuable Medicine.

EganviUe, Renfrew Co., Ontario, Canada.
Dear Sir,—I have used your truly excellent 

INDIAN BLOOD SYRUP, and am convinced a - 
its merits. It is a valuable remedy. ^

■ mr. john mcgratH.
Pain in to» Back, Lungs, and Shoulder.

__ „ , , v Toronto, April 21st, 1830. - 1
Dr. Clark Johnson :

Dear Sir,—I have had a pain in the small qf 
my hack, also through my lungs rod ehoulde*. 
for more than three years ; I have also had liver- 
complaint and dyspepsia. I have tried doctor* " 
and other medicines, out never receive* any re
lief until my attention was called to your valu
able INDIAN BLOOD PURIFIER ; after its me 
a short time, I can say that I have felt better, 
and more able to do my work than I have for the 
last two years. J. G. AMEY,

77 Richmond sire* week
A Wonderful Dure. '

sick, and had different doctors to i 
Some thought it was Diabetes that
while others said it ww disease of the __
but none of them did me much good, rod-1 
tailing until I was advised by friends te try i 
INDIAN BLOOD SYRUPY I obtameffeame. 
which helped me so that in a short time I wee 
able to do my housework. I would have died had it not been for your valuable medicine.

CAUBTA SHAVER.
Liver Complaint.

iAfiSKBSSSSS"
roe of Liver Complaintjafg* «gather

KiwuiQ near or: nothing relieved
Blood syrup! iSSn 
^wsR. and have gained*»*

*

OAUTIONTO DRUGGI8TS. —Bewani 
rfCÿmterfeitg. We employ no runaere 
or travelling agente toisolicit trad*from «et the


