Tid you ever bave that
¥ Je tickling spot in your
~hsoat? Felt as if you
- could almost touch it with
-your hoge:, didn'tit? How
%ard you tried to reach it,
t.ut couldn’t! It’s easy with Vapo-
« resolene, for you breathe it. There's
r.othing in the world equal to it for
s oppmg these tickling coughs ; and
i:'s so pleasant. too. For astl'ma,
croup, bronchitis, catarrh, and
- aoopmg -cough, it's the great
1edy
3 ~epgtene is e-1d by droggists z;g&n.
f = ‘v),“:::z:)(hm I fulﬁ:ul:. »ig :-::-".x:x a bottle of

« d-ne, comr'iete, §1. s ; ex'ra supplies of Creso-
i s rgsentsari % rent l‘v-vn:odhorklaeoowh-

vsirians' tes yv'u jnls frre umn r-?
ork, U S.A.
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Detachable
Tires

First in 1888—
Foremost ever since.
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DUNLOP TIRE CO.,
LIMITED,
TORONTO.

Local for Dunlop Carriage

Tires.

We can on]v by illustra-
tion and a word or two of
description in our catalogue,
let out-of-town buyers know
about our magnificent selec-
tion of rings.

Allthegemsarerepresented,
All the good styles shown.

“Ryrie” Rings apgeal
to these who .xdmxre ring
beauty, and the large num-
ber we -s¢ll enables us to
carry a stock that allows a
splendid choice.

CATALOGUE SEAT UPON
APPLICATION.

“DIAMOND RALL”™

Ryrie Bros.,

Younge and Adelalde Sts.,

TORONTO.

- Evezy care that skill
can devise or experience
approve is used in the
making of Carling’s ale
and porter,

It is to your own in-
terest to order Carling’s
and to see that you get
it. Every dealer will
supply you if you insist.
It costs you no more,
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Did You
Ever

NOTICE that sweet, delicious taste
ihat ouy baked ‘oada always bave’

Our Bresd, Plos,
Oakes, Bups, via,,

ATe Riways | wil tasty. Ounce s
oustomer you will stay with us.

Wime.
somerville,

Confectioner
Next Stindard Bank Chatham
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THOSE OF CAPE BRETON OFFER A
LARGE SCOPE FOR CAPITAL.

The Lobster Fisheries Dring the Fisher-
men the ¥irst Money of the Year—How
They Are Comiuci d—The Eastern Sal-
wmon, That Queer Fish the Mackerel
and the Herving.

The lobster fisherics are the most
important of Cape Breton, and they
bring the first money to the fisher-
men of the coast after the winter.
The season varies at different points,
according to the route of the lobs-
ters returning from the sea. On one
stretch of coast it begins on April
1st, and on another a month later.
The season closes in July and Au-
gust. A lobster trap is a cage made
of slats, one end being fitted with
& wire cone, making eptrance com-
paratively easy and exit impossible.
The lobster returning from deep wa-
ter is a most hearty eater, and is
tempted into the trap by a fish's
head or some other piece of refuge
used as @ bait. The traps are
sunk to the bottom, attached to a
line, sometimes close to shore, and
sometimes five or six miles out, and
the fisherman lifts his trap, takes
Lis lobster out through the door,

it again, for the imprisoned

ster m\drn.nviy devours everything
hin and returns it to the
law requires that every
which spawn is clinging
and every lobster under eight and a
half inches long be returned to the
water. The habits of the lobster are
as peculiar as his name and person-
appearance. Although a  poor
be spends his youth in deep
and is never sean during that

The female carries the un-
hatehed spawn externally, and often
makes a bed in shallow water,where
surrounds herself with the young
fry. Rut the young soon disappear
and do mot return until they have
attained a reasonable size. A fish-
erman will often own from 50. to
60 traps, while some of the lizensed
packers will have from 3,000 to
8,000 traps operated by their em-
pl(..w ' The independent fishermen
sell their catch to the packers, the
price ranging from $2 to 2.50 and
€3 per cwt. The 70 packers oper-
ating at different points around the
are licensed by the Federal
Government, and no license is re-
quired by the fisherman A lobster
that dies is worthless, and every
fisherman must keep his .catch alive
till he reaches the cannery. To save
the flosh from deterioration it is ne-
cessary to put them alive into the
boiling kettles and keep them there
till they are thoroughly cooked., The
thoughts of cruelty are softened by
the theory that a lobster has no
highly developed nervous sensation,
and by the widely- -recognized fuct
that he is palatable when boiled,

The Eastern Salmon.
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The salmon is an importiant com-
mercial fish in Cape Breton waters
and the fish range in weight from
eight to twenty-five pounds, They

arrive at the coast ahout the end
of May, and about the middle of
the third week of June they began
to appear in the nrarbors and
streains The salmon always
spawns_ in fresh water where there
{s a precipitate current, and in pre-
paring a nest a nmiale and female sal-
mon will sometimes remove stopes
three and four pounds in weight.
The spawn is laid in the nest and
covered lightly with sand and gravel,
a ‘situation being chosen that will
keep it perpetually agitated by the
running Wwater throughout the win-
ter In June the fry are liberated
from the eggs and make for deep
water, where they remain, it is be-
lieved, for four years, when they re-
turn to the same river, seeking
bpuwning peds. Some of the salmon
that arrive late remain during the
winter in the fresh-water pools. Re-
turning to the salt water in the
spring, they are lean and ravenous,
fly that is cast

In this migre~

within their reach
but

tion they afford excellent sport,
their flesh is bad and rejected by

, fishing for

| under way,
| gufficient capacity for

the ichthyophagists of the coast.
The local name for these fish is
“'glink salmon.’ By the time they
reach the coast of the mainland the
flesh is again in good condition.

"There are about 50 miles of
coast along which a large force
of men engage in gill-net
salmon, and it has
been thought necessary to estahlish
a hatehery at Margare, at a cost
of $8,000, to sustain the supply.
' The, work of construction is now
and a hatchery with
handling 1,
500,000 eggs will be in operation
and ready to restock the river with
fry in. June next year. The canning
industry so prominent in British
Columbia has not developed, but a
great quantity of the catch is frozen
and shipped in that condition. There
are two freezing plants on Cape
Breton, and the operutors buy large-
ly from the independent fishermen.

There is also a large quantity
hought -at various local points and.
shipped on ice to ddjacent markets.

A large part of the salmon catch
js pickled and smoked by the fisher-
men - at their homes around the
coast, and smoked salmon is an fm-
portant line of export. The season
for gill-net fishing, which is per-
mitted ‘in tide walter around the
eoast, opens in May, and for fly
and surface fishing by hand in the
rivers and harbors about a month
later. 'The results which folfow the
haphazard way in which this in-
dustrv is conducted show that there
is an apening for the development of
a big trade in canned, smoked or
{rozen salmon from the Cape Bre-

won fisheries.
The Mackerel a Queer Fish.

The mackerel is & fish of peculiae
habits, and his beautiful blue and
grey markings have given his name
to an equally beautiful aspect of
the clouds. A mackerel sky, the
Blue covered with small open  Fip-
ples of grey, calls to mind o lll~
about the size of a herring,

' ith halits as wrange as those d
e Inr uslu of the Pribylofl

A m’ uctive
organg are in the most in-
tense and continuous sym-

hy with her Kidneys
R stightest disorderinthe
kidneys bnnga about &
di in
uctive Organs.
Dodd s Kidney Pills, by re-
storing the kidneys to their
perfect condition, prevent
and cure those fearful dis-
orders peculiar to women.
Puse young girls, worn-out
mothers, suffering wives
and women entering upon
the Change of Lile, your
“best friend is

Dodd’s
Kidney
Pills

SVI TEeSP

1 made fast to a mooring,

it

lands. The mackerel is a warm
water fish, and if caught in the Gulf
of St; Lawrence by the cold winter
currefitls he becomes numb and dies.
Every year these fish return from
the warm currents of the eguator
and making their first appearance oft
Cape Hatteras, and passing in ine
mense shoals up along.the Nova
Scotia coast, around Cape DBreton,
and on to- their spawning grounds at
the Magdalen Islands, where they
spawn .in the bottoms of salt water
bays. Just where they spend the
winter is a matter of surmise.
some think they descend into the
muddy bottom of the ocean. On
their first appearance they are thin
and poor, which would indicate a
comatose condition, and some fish-
ermen say the earliest have been
found with scales on their eyes.
They appear in inunense shoals, and
are pursued by American fishermen
in steam vessels, from which they
operate purse Seines. A sweep of
one of these seines from the small
boats of which they are operated has
been known to capture many barrels
of fish. When the shoals enter the
three-mile limit on the Nova Scotia
coast, the purse se¢ine operators must
abandon them, and the fish are
then taken with gill nets by the
local fishermen. They are also
taken by hand lines from small
boats, each fisherman operating sev-
eral lines. Another peculiarity of
the mackerel ijs its rapid growth.
From the spawn deposited in May
the waters are alive with young
mackerel in July. In August they
are seven or eight inches long, and
are known locally as tinkers, The
season is not open at this time,
but many are taken by bad lines.
Besides it is quite natural that the
fisherman should retain primative
jideas as to the ownership of the
ocean. By September and October
they have reached their full growth,
and are on their way to the warm
waters of the tropiml Atlantic.
This rapid growth is analogous to
that of the young hair seal, for the
hunters often wait 48 hours for the
pups to grow sufficiently large to be
killed,
Cape Breten Herring.

There are three runs of herring on
the Cape Breton coast, the fish be-
ing of a marked difference in wspe~
cies, and the fishermen operate as
the fish make their appearance. The
gpring herring is small, and the large
quantity taken in gill pets is used
chiefly for bait. The summer run
is the commercial herring of Cape
Breton, a large fish of excellent
quality. These fish swarm into the
bays and harbors of the island
about midsummer, and are taken
with gill nets in large qu.mhilil&
The fishermen do their own salting
and barrelling, and the trade is of
considerable importance, The full
herring is not so large, but is
picely flavored Herring gpawn in
the bays and harbors, and attach
the eggs to sandy and pebbly sur-
faces.

Cod Vishing.

Along ‘the coasts of Cape Breton
cod fishing is a leading productive
industry. The primative wethod of
nook-and line is still the best means
available, and the fishermen Jowers
Lis big baited haok in from ten to
cighty fathowms of water. Craft from
.-urlm n-foot  keel to ninetv tons

ABSULUIE
SEGURITY.

Cenuine
Carter’s
Little Liver Pills.

Must Bear Signature of

only devices employed.
the common bait, but chapelin and
squid are said to be better, and
although they spawn on the bottom
the eggs float on the surface and
are hatched there. The work of
pickling and drying codiish is done
by the fishermen at their homes
along the coast. The cle aned fish
are stacked like cordwood, each lay-
er being sprinkled with salt, and af-
ter that has taken eflfect the fish
are spread out on flakes of woven
wire or wood slats raised four or five
feet from the ground. The
wind is said to be the best for
drying, and in it the fish are tend-
ed and turned till they are hard,
dry and ready fcr bundling.
fiavage~ of the Hair eal

The hair seal, which furnishes New-
foundland with its chief industry, is
regarded as the encmy of the cod-
fish, and it is not uncommon for
a seal captured at sca to have a
dozen small um..~h in his stomach.
As the seals so numerous that
from :um,mm to 400,000 are killed
in a season, the destruction of fish
must be enormous. But that is the
wav throughout all nature’s war-
fare, and the seals devouring the
codfish enable a ship’s crew of 300
nu-n to slaughter a cargo worth

£50,000 in from twelve to twenty
(Lx\\ There are complaints of the
decadence of the fishing industry and
of the disappearance of the fishermen
and- their boats from the coast and
islands. But if such decadence ex-
ists, it is no doubt due to the pre-
ference of the voung men for stead-
jor and perhaps easibr wor 'k in the
newly u-\niu]nxm coil and steel pro-
ducing industries The freedom of a
fisherman’s life will “never lose its
charm, and so long there is a
rich harvest to be reaped f'-m the
sea willing hands will be reac ly to
gather it in.—S. T. Wood, in To-
ronto - Globe.
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0il on Troubled Waters.

A test of a cannon that throws a
shell designed to scatter oil on bois-
terous waves was recently made. The
shell is of wood and conic al in shape
It contains two gallons of oil. At
one end of the projectile is a vent
This is covered with paper, which is
tlown off as the shell leaves the
piece, allowing the oil to escape. In
this way it is the purpose of the in-
ventor to calm a rough sea for the
distance of a mile, makine a smooth
path for a lifehoat to follow on her
way to disabled vessels.

i S—————
Correcting a Misnpprehension.

Nod—Miss Stuyvestant told my
ter that you asked her: to marry you
twice

Tom—No, T didn't. 1 asked her
twice to marrv me once.

sise

The Progress of Canada.

It is a favorite habit of the super-
jor American to treat Canadian pro-
gress with mild contempt. For
some reason Canadian population has
never increased in the ratio which is
to be desired in any new country.
But the advertisement given to the
Dominion by the I'rince of Wales' re-
peated reference to the illimitable
resources yet to be tapped will nao
doubt have some effect, and the raps
fd extension of the railways will ent
courage settlement. The rate at
which population increases, however,
is no measure of Canada’s general
advanes, and even the superior Am-
erican will admit that the latest
trade returns of the Dominion are re-
mmarkable.  In ten years Canada has
doubled her exports and neariy doub-
led her imports. To what extent the
business of the past year hus been
aflected by the pwfen-ltml arrange-
ment with the Mecther Country re-
mains to be seen when the full. fig-
ures are published. The 1 ain point
at the moment is that Canada had
had a record year, and unless all in-
formation s to trade movement
forthcoming recently is unreliable,
there has been comsiderable improve-
ment in the business with Great Brit-
ain. That improvement would have
been much greater if the preferes itial
arrangement had been reciprocal, and
not as oune-sided as evervihing af-
fected by our so-called trade system
is

When your philo-American is really
logical, he will adwmit that the renliz-
ation of his favorite theories involves
inevitably the transfer of Canada to
her imumense  neighbor. This, thoigh
he often styles himself an Imperial-
ist, he declares to be in¢ witable, and
when he carries his views to  ex-
tremes he has been known to advo-
cate the absorption of our own coun-
try by the United States as likely
““to prove the end of all our troub-
les.” So, indeed, it would be, as
death puts an end to the woes of
life. We have ourselves heard this
policy ser jously propounded by one
of the most distinguished of living
Nonconformists. We do not refer to
Mr. Stead, who has also been ven-
tilating these views which are in-
deed the reductio ad absurdumn of our
present policy of universal surrender
to the United States. We notice with
pleasure a contradietion of the om-
inous  announcement  that Lord
T'auncefote wishes to ‘‘square up”’
all diflerences with the United States
before he leaves Washington, whaich
would mean, as was hinted, that
Canada cannot expect our firm sup-
port on the Alaska question. That
the present government should be
‘yeally contemplating an a
ment of Canada after all the sacri-
fices made by the latter for the em-

would clearly

any claim on their part
any longer the affairs of a great em~
pln.-—London Saturday Review,

A product. of the Heretofore  un-
.productive deserts of Utah is a kind
of watermelon which i8 picked In
October. ' 'The melon ripens  after

wuh .wﬂlﬂ-lu.
ﬁthﬂt-s-(ﬂ!ﬂ. glase.

Herring is.
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harmiess substitue
snd Soothing Syrups. &t contains peither Opium,
Morphine nor other Narcotic substance. It is Pleasant.
Its guarantee is thirty ygears’ use by Millions of
Motkars. Castoria destroys Worms and allays !‘everbh-
ness, Tastoria curcs Dnrrhcea and Wind Celic. Castorh
relieves Teeihing Troud cures Conlﬁpatlon and
Filatulency. Castoria a\slmlhtes the Food, regulates
the Stomach and Bowels of Infants and Children, giviag
healthy and natural sleep. Castoiia is the Children’s
FPanacea~The Mother's F riend.
Castoria.

, Castoria
for « Cactoria Is so well adapted to childres
me  that I recommend it u supetior to any pre

scription known to me."
H. A Azcusa, M. D, Brooklym, N, §

‘Castoria is an wticine
Mothers have repeatedly told

¢ chilcen.”
won, Lowell,

exiellent e
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THE FAC-SIMILE SIGNATURE OF

Aass. |

APPEARS ON EVERY WRAPPER.
PME CENTAUR COMPENY, TY MURRAY STRCEY, NEW YORR 817V,

——=For Sales——

Choice Clover Soed, Timoihy Soed, White and Black
Oats, Barley, Corn, Beans, Buckwheat,

~For Best Bread »
Use Xent Mills Gold Medal Flour.
e «eFOr Health....

Steven’s Broakfast Food. . s“Sunrise’’ Oornmeal

rhe Canada Flour Mills Co., umites

OHATHAM =~ = = = = ONT.

|

0000“00“00“0“0000““0 0600000000 0000000000000000

: When You Want

Screen Doors or
Windows, Screen
Wire or —==-
Chicken Wire
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of any size, go to Quinn and Patterson,
they are the cheapest Hardware store in
Chatham. A few Lawn Mowers at
$2.75 stll on hand. See their Ball

bearing Mowers, before you buy else-
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‘QUWN & PATTERSON; |

Notice
These Prices
SHIRTS - 3¢ each
COLLARS - Ic each
CUFFS - - Ic each

Parisian —S‘t'éﬁ' Laundry

with a Modern

Gas
Stove

Such as we can supply you with you will
find it will serve every purpose for cook-
jug and prove more econ vmical than
wood or cosl, &t much less expense.
This is the of hundreds using
our fuel to-day, ahd it can be yours. Full
Muuuo-cuhhd at our office.

Ql'm.QQ
Chatham Gas Co.
LIMITED.
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