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LYONS HOTEL,

Opp- Railway Depot.
KENTVILLE, N. 5.

DANIEL. McLEOD, - Prop'

CONTINENTAL HMOTEL,
100 and 102 Granville St.,
OPPOSITE PROVINCIAL BUILDING.)

‘The meest place in the Cit,
¢, or supper, I'rivate Dining Room for Ladies.
sterswn every style,  Lunches, 1210 2,30,

W. H, MURRAY. Prop,,

Late Halifax Hotel

BRITISH AMERICAN HOTEL.

Within ‘I'wo Minutes Walk of Dost Oflice.

DUNCAN BROUSSARD, - Propristor,

HALIFAX, N.
ICI ON PARLE FRANOCAISE.

Douglas B. \_Noo_dworth, 0.C.

BARRISTER, SOLICITOR,
NOTARY PUBLIC,

91 llolli._s St_., lla_h—l.m, )*
Geo. H. Fielding,
SOLICITOR, &c.

28 EOLLI1IS ST.

MINING SUITS PROMPTLY ATTENDED TO.

Hotpe . 9A M vof PPV,

THE DAISY FLY KILLER

Is a pretty houso ornament.

Will Kill Flics by the Million. |5

PATENTED 1888.
Thousands being sold everv day in 1tuited
States and Lungland.

DEMAND AHEAD OF THE SUPPLY.
DON'I' A1l TO GED® ONE.

W. H. SCHWARTZ & SONS,

WHOLESALL AGENTS.
Sent to any address on receipt of S0¢

WEW GOODS

AKKIVING A1
E. MAXWELL & SON'S,
Ladies & Gents Tailoring Establishment,
68 Grranville St,.

SULLTH ol Yo M, Al

Victoria Mineral Water Works
W. H. DONOVAN, Prop.

Mannfactnrer nf

BELFAST GINGER ALE, £RATED LEMONADE,
SPARKLING CHAMPAGNE CIDER, SODA WATER
and all kinds of MINERAL WATERS.

22 GRANVILLE ST., Halifax, N.
{889 —SPRING—{88S

Inspeclion invited of my large and well
sclectel Stulk

SPRING GOODS.
ROBT. STANFORD,

TAILOR,
156 HOLLIS STREET

HATTRAY, N «©

to get a lunch, dine

Best Route _to ﬁé.;ston.

CANADA ATLANTIG LINE.

ONLY ONE NIGHT AT SEA.
Quickest & Most Direct Route.  Low Fares,

——

Tho Magniticent Clyde Built Stxel 8. 8.

“HALITAX”

Is tho Lurgest, Safest, and Best Furnished

and Most Comfortablo Passenger Stoamahip

over placed onthe route between Canada and

the United States,

Sals from Noble's Wharf, Halifax, evory

Wednesday Morming at 10 0°clock, and Lews’

Wharf, Boston, every Saturday at 12 0'clock.
Passengers by Tuesday ovening’strainscun

g0 on board on urrival without extra charge.
Tunovent Tickers to New York andall

points West.

Baggage thecked through from all stativns,

Through Tickets For Sate by all Agents
Intercolonial Rallway.

CHIPMAN BROTHERS,
Gencral Agents, Halifax.

1 heartily recommend

UTTNGRY  EMOLRION

to all who are suffering from
Affections of the THRROAT
and LUNGS, and I am certain
that for WASTING DIS-
EASES nothing superior to it

7

can be obtained.”

1 have been suffering from Pulmonary Diseases
fut (hesast hivc yeass. Aboul two jcars ago, dur-
Tn: an arite reriad of my “linede, [ wae adviced
by my physician to try PUTTNRR'S Emulston; 1
did av watis the auust pratdying sesults, M

suﬂ'erinﬁs were spcedi{;' alleviated, my coug
diminished, my appetite improved: added

several pounds 1o my weight in a short time, and
Fan to recover strength.  ‘This process continued
unlid sfe, which had beep a misery to me, became
once more a pleasure  Since then Puttner's
Enulsion has Lccn my oaly Medicine. As one
why fias fuily tesied ws wornil, 1 heartdy recom-
mend it to :li who are snffering fron aflections of
the Ltnos and L uroar, and 1 am certain that for
any forn. of Wastin. Discasss nothing superior
can be obtained.”*
ROBERT R. J. EMMERSON

Sackrille, NL§,, Aug , 188y

Brown Bros. & Co.

HALIFAX. N X

PRINTING.

-, We printby hand,
o Print by steam,

i Print from type,
—_— Ur frombiocks—by theream,
o |
andd |

=

Puntinblack,
Print'o wh.te

Printin colors
Ufsombrevus braght

Wepnatfor merchants,
Andland agents,too .

We print for any
Whoaaveprintingtodo

) Are Seoond to NON
in the Maritime
Provinoces.

W eprinddorvankers,
Clerbe Auctioneers,

b

P t Printfor druggusts,

L . tordcalersinwares.

O -
P 3-’5 \\':.-hnl(vl drapers,
e 3 For grocers, for all,
e s - Who wantpnating done,
555 ' And wiicome o1t maycali.
ocoo ' Weptintpamphlets,
1

Andbiggerbooks, too;
In factthereare few things
Butwhatwe cando.

i

- e e o e e e o am—— . e

{1opos te We-ternl niun
’ Teftgraph Uft ce Hulifax |6

Wwepnatiabeis,
Of all ralors inuse,slrs,
Especially fit for
1hecmany producess,

Wepriatformsof alisorts
Witk type ever set,
Legal,commercial,
Ut aovasestolet.

L sanuingauneqaickly
Bold, ctyteh and acat
By Havirax anrmcdour.\'.

A SPECIALTY.

Show Printing

HALIFAX PRINTING CO'Y

At161 HollisSteeet.

IN THE HEART OF THE WOODS.

Such beautiful things in tho heart of tho woods!
Flowoers and ferns, and the soft green moss ,
Such lovo of tho binls, in tho eolitudes,
Wihicro tho swilt wings glance, and tho tree-tops toss ;
Spaces of silonce, swept with eong,
Which nobody hears but the Qod above
Spaces where myriad creatures Shrong,
Sunuing themselves in hia guarding love,

Such safety and }mnco in tho heart of tho woods,
Far from the city's dust and din,
Where passion nor hato of man intrudes,
Nor fashion nor folly hns ontered in.
Dcollcr than hunter's trail hath gone
Gliners the tarn whero tho wild deer drink ;
And fearlesa and freo conies the gentle fawn
To peep at herself o'or the grassy brink.

Such pledgo of love in the heart of the wowls,
For the Maker of all things keeps tho least,
And over the tiny floworets broods,
With care that for ages has nover censed.
If Ho care for this, will 1o not for theo
Thce, wherover thou art to Jay?
Child of an infinito Father, sco;
And safo in such gentlest keeping stay.
Margard K. Sangsta,

e
| FOR THE ORITIC, |

LETLTER TO COUSIN CasYL,

Dear Cousin Caryl,— Goufle, the French cook.says for frying, the ligh
colored drippings of roast beef, and the fat taken from broth after buiny
clarified, aro best. Noxt to thoso in valuo is beef suet chopped fine, and
meltod down ovor a slow firo until the pan is visible through the fat. ¢
clarify drippings, put n few slicos of raw potatoos ata time in a littly of
tho fat over a slow fire. The impurities collect on tho potatoos, aad are
then cosily removed. Repeat until the fat is clear.

To cook greon corn so that it is at its best, strip oft’ the outer huske,
turn the inner ones carefully back, remove ull the silk, put the inner husks
in placo again about the ear, fasten with a stitch or two of coarse thread,
nnd boil for thirty minutes in well-salted wator that is boiling whon the
corn is put in the pot. C'ut tho stalks off close to tho cob, wrap cach cu
(stripped of its hueks,) in a napkin, and serve.

Fashion's forerunners say volvet, plain and rich, is to bo in high favor
soon.

You wish the witches would fly away with the broken bread that
accuinulates in spito of your efforts? Then you can never have tried any
of the delicions modes of using up these inevitablo odd bits that ¢ Beauty™
writes about in the London Queen, and she says tho difficulty in their houss
is not how to dispose of spare bread, but to onsure a sufficient suppiy
without waste. Try this:

Soak some etale bread (a good plateful,) in boiling water till soft, but
not pappy. Then strain off the water, ani roplace it by half a pint of culd
milk, sweetemed to taste. Add two oggs, (the whites and yolks besten
reparately, the former till pretty stiff, tho latler till quite light,) a grate of
lomon peel, and four dozen to six dozem dried cherries or sultanas. Il'out
into a well-buttered mould, and stoam steadily for two and a half hours, and
sorve with sweot sauce flavored with lemon, colored with a drop or two of
saffron or carmine, and sprinkled with dessicated cocoanut.

Boiled bread-crumbs are lightor then freshly grated bread, so put your
broken -pieces, crumbs made in cutting bread, etc., in the oven until crisp.,
Then pound and sift them. They are nico for n variety of puddings, snd
are invaluable for fried fish, cutlets, croquottes, and scalloped meat and fish,

DBread frittors you will find a nice dish for breakfast or lunch. Boil half
a pint of milk till reduced one half, with a little sslt, sugar to taste, a tiny
picco of lemon peal, finoly shredded, and half a teaspoonful of orange
flower wator, though this last is not essential. Cut rounds of broad witha
cutier half an inch thick, and an inch and a half to two inches in diameter.
Soak in tho mixturo till tho bread has absorbed what it will. Drain, flour
lightly, and iry in boiling lard.

Tho secrot of frying is in having the lard lviliny, and iu having enough
of it in the dish to float whataver is being cooked. Tho boiling Jliquid sesm
the outside of the food, and the fat does not popetrate it. The mode Jf
cooking, incorrectly called frying, whore a pan is meorely gressed with fi,
is an abomination to a dolicato palate. It is wasteful, unwholesome and
upnpalatable. The substance cooked is so long in tho process, it is made
tough and leathery. Tho upper surfaco cools off while the lower is sizzling
and blistering, and when thoe fuod is turned, the fat ontors tha pores of the
meat, fish croquettes or whatover—cooled to receivo it,—and the result iss
most unhygicnic dish to set before a king or a plain citizen.

A level hoad and a loyal heast are so hampered by a dyspeptic stumacl,
it is worth whilo to count cooking—cooking that is worthy the name, that
is—an accomplishment. The avorage housewifo is pretty apt to confound
cconomy with going without. Now, economy means morely thrifly
management. Very many recipes vouched for ag wholesome, and warranted
to givo an agrecable variety to the table, call oftentimes for a littlo of one
thing or another that is not included in the list of the commonest ingredients
1t 1s worth while for tho housekeopor to pruvide hersolf with theso—luxaris,
if you will call them so. Their first cost is not great, a little of cach -z
goes a long way, anl in the long run they are most economical investmot!ls,
sinco by thoir aid commonplace foods aro dressed up in inviting forms, and
po drop or crumb goos to waste. A goud Frenmch cook will ask for forly
things that an American (meaning ovory nativnality that goes to meke uf
tho American, so called) covk does not know the use of, but what with ber

faculty of making the most of overything,—waste beingan unknown e
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