
LYONS' HO0TEL
Opp. Railway Depot,

KFNT .iLï, N". S.

DANIEL McLEOD, .Prop'

100 nild. 102 Granville Si.,

cor supper. l'rivale Distii mu Roo:îrn for I.adit
.ic:rs Ji evcry .Iyle. Lunchecs, 12 t 2.30.

W. H. MURRAY. Prop.,
Lace IIldifa'c Ilôtel

BRITISH AMERICAN HOTE[
~ViI:îî l'reMjîîti Vnk of P'ost 0flice

DUNCAN BROUSSARD, - proprioloi
HIALIFAX, N. '--

ICI ON PARLE FRANCAISE

Douglas B. Woodworth, Q.C
BARRISTER, SOLICITOR,

NOTARY PUBLIC
91 iloilis.sit., Il1alilix, N.S.

Geo. H1. ]Fielding,
SOLICITOR,&o

93 1-OMLS r

MIHING SUIT8 PHOMPTLY ATTENDED TO
If- le- - 9A M TesC l' MI.

THE DAISY FLY KILLEF
tia prtty liouseoornanient.

iVili Kili Flies by tlie.Iillioii.
PATNrES'EI ISS8.

'iloltsalitbe ,inig solti oveon eay ini linitel
ýitStls ant Jh.flantid.

l)EMAND A1il IE) 01 ii* IT i'PL.
DONVi FiJ 'l'O (RTI ONE.

W. H. SCHWARTZ & SONS,
WII(,LESALL AUt.N1S.

SentL to any addrcss oit receipt of 30t

Nid (SJ AIEl KcIWELL A&INI
Ladies & Gents Tailoring Establishment,

6 8 a1 'l1e st..

Victoria Minerai Water Works
W. Hi. DONO VAN, Prop.

BELFAST GINGER ALE, £RATED LEMONADE,
SPARKLING CHAMPAGNE CIDER, SODA WATER

and ail }.ndb cf MINERAL WATER.
2.2 GRANVILLE ST., Hlalifax, fi. S

Inspectioni ilivitcd of iny larg and iwefl
icle. t, 19 't, fe

SPRING_-GOODS.

STAILOR,
M6~ H(JLLIS t-STRiEIT

I1'TW'T1ýX, Z 1'

W F_ i Wc pri n tby ha rdi,
z GO I'rnti by Secam,

i) l'rlnt froin type,
UcE utrons bic,çks-by tiran

ce*0 1't &nt iubi.sck.

E _ 1D P i .n t fs: o rm e r h ,,
CL- And land agenîs.aoo

W itps nt for any
CD1 %t> ..î Cprauitauag od

J ti~~iua>luankcus,

tPrint for druggists.
k utàcicet sj wqarcs.

càà: -. ,% ~.- 8at f.e drapera,
C..-> a~ F~ or craccrsi for 311.

h...~.. * g. Wio wantpronting deoie.
t>~ Asai> waî...mc ut mayçai.

CD CD(zD % epu.nîi tpamphlets,
... .... Andbiggcrboocs, teet;~ I>.'~In factthere arc few things

* ~ b.twhlwc ando.

>: i icmn abels,

t 1 Espccia!Iy rit fer
- btc Enany produmcetS.

WVittitvpr e.'rr lte,
t 1 Legai. commecrcial.

(O i ~ ~ ý a U u a S si ne,

Ci ~ At le t HiiimtStreet.

Boot Rtouto ta Boston

CANADA ATLANTIC LIN[
ONLY ONE NICHT AT SEA.

* uîckest & Mosi Direct Roiute. bow rare
'l'rneitsgiitCeitlytte lilît St'TI S. S.

*Ill then Lirn1 at. Safest, aîmel licit. l'urniolîi
AnîMt nfortailo I'aseiigcr Steainallil

erer îdaeed oi the route bctvecii Caia i
tl u Uesltc States.

Sails front Noble's Wharf, Hlalifax, cvor
Wednesday Mefning- at 10 O'clock, and Lewis
Whiarf, Boston, every Saturday at 12 O'clock.
*PAssernigors lbje Tiie.doy 0%îeiiiig'sî trains as
go ont boarl oii arrisai ivithmott extra Chaorge

'1'itituoi TicrnL-r.4 to Nciv York siînl idl

13aggusge 4.1iech<ed (lîrutigli trousi ail utatiuiis
Tiiroui Tickets Foi- Saleo by Ai Agents

Intercoionlai Raliway.

("IlilileNcra leitiits, ilx

rUTTNIJ 4WI
t0 itil lyimo a1re slît*erinli.oin1-11
Alfi-rtionis Mf Mie TIlitOAT
iiîid LU (Saiid 1 ai certaii
tuatt 1*4r W.t.ibT f'IN lUS.
L'ASES 11nolin Supci*ioi to it
cilla b(. obtline.<c."

" 1 have been iiffriuig front 1'mîlmuo:ary Discales
1.1 c 9. . )a~ 3e.u. Aiv.L Lo >e)ars ago. dur-
T, z n ' :t te, 'd1 'f -v *itne.. i -2 ti a i ieI
by My physician t0 try i'UTTNRIt'S EtUiLamoN: 1

suulerings mvere spetil. alleviated. mny COug
diminished, ni), appetite: improi'ed: Iaddcd
severat pounsas os mi> weîghi in a %hort time, and
býeran tarecover stren;gîh. This process cooîiied
aaaîual sa1e, a hadi ..> be a anascry mu me. bcainse
ocie more a tîlcasurse Since tiien luttiieris
Eniulison bias becii my only latcdicille. As Co

inend le Co ai :I re q*<rusg(onafetos
te .'c, and i metoArband I amn certain that for
a,.y fan:.ý of WsA tss bmcc >ab nothing arnaperiot
cti bc ol,îaiiud.'

ROBIERT R. .1. ENMMERSON

Sickille, N. S,. Auc g &

Brownl B os.l C o.
1-1AI 2 IAAX. ÎN S.

PINITING.

V>"'r Cotis;i Cary,4- Goul'e, the French cook. saya fur frying, the lî>gLî
colored dripp;uîgs of roast boof, and the fat takon froin broth aftcr boing
clarified, are best. Noxt to these in value is beef Sulet ChOpped fille, and
niolted downu over a slow lire until the îran is visiblo through tho fat. Tfc
clarify drippings, put at fewv sulces of rawv potatoes at a turne in a littlu uf
the fat over a slow fire. Thc inapurities calleet ou ti4e pottocis, aai .tre
thon casily rîniovcd. Repceat tintil the fat ia clear.

'lo cook green corn so that it is at ils best, 8trip off the otiter iuske,
turn the inuer once carofully bock, reuaove ail the 8iik, put the inuer huaks
in place again about the ear, fasten with a stitch or two of coar-Re thrcad,
and bail for thirty minutes in %velI saited water that iii boiiing whou tii.
corn is put in the pot. Cut the stalks off close to tho cob, wrap cach eai
(stripped of its hiusks,> in a napkin, and serve.

Fashion's forerunners say veivet, plFiin and rich, is ta o in high favoi
soan.

You wi8h the witch s would fly awvay 'svith tho broken bread thai
accuniniatea in spite of your efforts? Thon you can nover ]lave triod anj
cf the delicions modes cf usiug up those inevitable odd bits that ' ]3eauly"
svifrs about in the London Quce», and she 8ays tFe difficulty in their house
ie net howv te dispose cf spao bread, but to ensure a sufficient 8ulqt'y
without ivaste. Try this:

Saak saie êtale bread (a good pioteful,) in boiliug water tili aoft, but
nat pappy. Then strain off the wsaters oui replace it by hoif a pint of culd
rnilk, sweote'ied te haste. Add tvo eggs, (the whites and yolks besten
separately, the former tilt pretty stiff, the latter 1111 quite Iigbt,) a ,rate uf
lemen peol, and fouàr dozen toi six dezen dried cherries or suitanas. l'oui
it a 'svli-buttered mauld, and stoarn steodily for two and a haîf heurs, and

serve with sweot sauce flavoed ivith lemen, colored with a drop or two cf
saffron or carmine, and sprinkied wvith dessioated cocliauut.

flailed bread-crunibs are lighter thon freshly gratodl bread, so put 3'our
broken piecos, cruuubs made in euttiug bread, etc., in> the oven until crisp.
Thon pound and sift thena. They are nice fer a vsriety cf puddings, and
are invaluable for fried fish, cutiots, croquettes, and scalleped, moat and fish.

Bread fritters you wili find a nice dish for breakfast or lunch. Bl h>',f
a pint cf milk tilt reduced one half, wvith a littie sait, siagar ta taste, a tinly
pioeocf leulon peal, fineiy sbredded, and haif a teaspoanful of orange
fleurer wsater,' thougli this lafit is net essential. Cut rounds cf bread witb a
cutter half aninclh thick, and on inch snd a haîf ta Lwe iuches in diameter
Soak ;n the mixture tilt the bread has absorbed what, iL will. Drain, fleur
lightly, sud iry in boiiug lard.

The secret of fryiug l, in having the lard boilig, and in having enough
of it in the dish te float wshatqver is beiug coaked. Tho boiling liquid se3ri
the outsideocf the food, and the fat does net pouetrate il. 'rhe miolec ýî
coaking, incorrcctly callod fryiug, wshere a pan ie xuerely gresseA %vitlî fitl
is an abomination ta a dolicate palote. It is wavoeful, unwhole8ome and
unpalatabie. The substance cooked is so long iu the process, IL is made
tougli and lcatbery. The upper surface cçools off wviilo the loWer i8 SIZZIiDg
and blistering, and whou tho fuel is turned, tho fat enters the pores uf the
iiiieat, fishi croquettes or %whatuver-cooeod to reccivo it,-andl the reàult 14
mnost unhygiemjic dieui te sot hofore a king or a plain citizen.

A level hosd and a layai heait are so hiampered by a dyspoptic stviiiact,
it is werth wshiie te count COOkiug-coakiug that ii8 'vorthy tho nsine, thuit
is-an accomplihrnrnnt. The average houslewif'e la prtutty opt tO coutiàund
ceuomy with geing xitbout. New, aconorny moens nmerely tbrflQY
management. Very maony recipos veuchedl for au whalemame, and wairranted
ta givo an egreciable variety to the table, caîl eftentirnes for a little cf one
tbing or another that la net included iu the ul8 of the comnosnet ingrdienI!
It le worth whikù for the heugokeepor tg pruvid3 hersoîf with those-luuim,
if yeu will cali thena se. ihoir firet cost is flot great, a littIe cf caci né
gýees o long way, nul in the long run they are nacat ecenemical investaeth,
sinco by thoir nid commauplaco fooda are dressed Up in invitiug formq, aid
no drop or cruuib goofe te, iasto. A geud French ceok will ask fer fort?
thingii that an American (mcaning evory ilatiunality that ges te inako ul
the Amnerican, se ealled) cauk dors net knoiw tho use cf, but what with ber
faculty cf inaking tho mnost of overything,-waste bOiDg an uukuewnu terni
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IN Tii E I1IrPi 0F TUIE %VOODS.
Sulcit beaitil thligis lit thne Ileart of the woedspl

B Itch vaet of thrno hirsin thrno OIiIS
WVliec Urne swilt il'nggticau i re.orat

Speaces of stle, th.p ~lh ~îg
whVlil nobadty licare but Uthe (oI Above;

Sleates wlîiere ni)yrlad creatresc 'lIàrotig,
iiiiilng lienigelWe ii hIl gitnrdlîîg ove.

b'îrcla ttitrcty And p<eave lis tho liîert s>4 tuec woods,
Fr froîin the City'@ <hitt Andi Clinsflicrc îrnmion nor liate ofi tîran iîitru1ce,
Nor inashîon ner foily linsur erntercel lis.

Dee hulitiitcr'a traitli hot garne
(Jimîliierd the tari wvliere the wild i eler drink;

Ani fcarlcsa And free cornues the gentle fawn
l'i pecu> at hieraclf nor the graasy Lrirnk.

~Sounlt pied g ofe lovse hit tile heart ofi tu1 woo.id,
leor tlic iNakcr oi ail tliilný,keeiîs then Icoat,

srul over thre tlrnîy llotwerct ronla,
WVithî cnre thaït for Agen lins noyer cc4Lied.

1f Ila cire fur thla wIlI le sîrot for tirea
'ric, wlicrover thoni Art ta loy?

E hild of Ai infini te F.atUir. nece;
Ati tafe hit site] ,'ntlest iceurirnig etany.

F0OR TuE OIIî.

LE~UTO COUSIN CiisYJ,.


