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" ART OF CHURNING.

i BY OBSERVING THESE DETAILS YOU

MAY OBTAIN GOOD BUTTER.

ke Proper Temperature of the Cream=
The Chura=The Art of Butter-Making &
Simple 0-;.. Invelving Principally Care
and Cleanliness.

That the best quality of butter may
be produced, every step in the process
snust be conducted exactly right. One
of the most important steps is that of
churning. Following this, and closely
allied with it, comes salting and work-
ing, and therefore they will be included
dn the article.

Good butter can be made from sweet
eream. More than that, it has been
demonstrated that such butter will
keep good as long as that made from
sour cream, popular conviction to the
contrary notwithstanding. It is claim-
ed a slight degree of acid in the cream
Improves the fiavor of the butter. These
questions, like many others relating to
butter making, are so easily tested that
butter makers need not take the assez-
tion of any one, but can settle it in
thelr own dairies.

Most good butter makers prefer the
gream to become slightly acid before
ehurning, but the actd should not be
carried too far, for if it is, the yield of
Putter will not be as great, as the acid
will consume tc a certain extent, the
eoil or butter portion of the cream.

The cream should be churned at a
temperature of 58 to 60 degrees in the
summer, and at 60 to 62 degrees in the
winter. When milk is set in shallow

ns and allowed to stand thirty-six

» forty-eight hours at a temperature
»ot varying but little from 60 degrees
the cream will perhaps be very near
the proper condition and temperature
for chyrning, when removed or sklim-
med. But when cream is raised by the
cold, deepsetting or Swedish method, its
temperature is of course not the proper
one for churning, and unless sweel
cream butter is preferred, it must be
gllowed to stand until the proper de-
gree of acidity is developead.

On removing the cream, or separating
it finally from the milk (I now refer to
cream raised by the Swedish method)
it should be stored in tin pails having
ventilated covers, and kept at a tem-
Eerature of 62 degrees for twentyfour

ours, when in most cases it will
thicken and become slightly acid. Oc-
casional stirring will be found bene-
ficial; of course the time it will be
necessary to let the cream stand will
vary, but the condition above named
should be reached, but not greatly ex-
ceeded, for reasong before mentioned.

When preparing to churn, temper the
cream by placing the cream pails, one
at a time, In vessels of hot or cold
water es & higher or lower tempera-
ture may be sought. Stir the cream
with one hand, using any convenient
article, and with the other hold in it
a thermometer till the proper tem-
perature has been reached. Then re-
move the cream pail from the vessel
of tempering water. As stated before,
the proper temperature of cream for
churning is from 58 to 60 degrees in
the summer, and from €0 to 62 degrees
in the winter.

This method of tempering cream 1is
better than to pour into it either hot
or cold water, especially the former,
for it would melt the oily portion and
fnjure the grain of the butter.

Prepare the churn by first scalding
with hot water, then by rinsing with
cold water. It makes but little differ-
ence what kind of a churn is used,
only that it has no paddle, floats or
shafts inside. It should be made of
good, sound sweet wood—hard wood of
course preferred—smoothly finished, es~
pecially on the inside, and so con-
structed that it can be easily kept
clean. There can hardly be anything
better than an oak package.

A churn should never be more than
%alf full of cream, to insure which it
should not be quite half full berore
glarting, for after a few revolutions
the cream swells to the extent of con-
piderably increasing its bulk.

As indicated by kind of churn here
recommended, the agent employed to
produce separation, or to “bring the
Yutter,”” should be concussion floats
driven through the cream. Even in the
pld-fashioned dash churn the agent em-
ployed in churning is mainly concus-
gion, and the grain of the butter is less
iikely to be broken in that kind of a
churn than one having Internal parts
that grind, or, as might be said, rub
jt. With the cream property tempered
and not to exceed the proper amount
in the churn, churning may begin.

If a revolving churn is used—for i@-
ptance a barrel churn, one revolving
endwise—the revolutions must not be
g¢oo rapid, say from sixty 10 sixty-five
per minute; for very thick cream, less
gpeed will answer. The motion giving
greatest concussion {s the correct one;
§t can be determined by the ear of
the operator, and varied according to
the condition of the cream.

3t is now conceded by experts In
falry matters that from twenty to
forty minutes is about the time required
tn churning to produce the most sat-
jstactory results in quantity and qual-
ity.

The operation of churning should go
no farther than to bring and leave the
puiter in granular form. In most bar-
rel churns that revolve endwise a

gmall, round pane of glass is inserted .

in the cover. Before separation begins
the cream will adhere to and cover
this glass. When the churning is well
advanced it will begin to pa:rt so as
to show some of the glass clean and
when entirely clear, stop.

If instructions of last paragraph are
gollowed, the butter will be In granules
—about the size of wheat kernels. Draw
off the buttermilk, and with a dipper
pour a pail of cold water over the but-
ter, letting it run through it and out
of the churn. This hardens the gran-
ules of butter and prevents their mass-
Ing together. Next, cover the butier
with cold water, and move the churn
back and forth a few times, draw off
the water and repeat until the water
runs from the churn eclear. At this
stage it is recommended and practiced

y many to cover the butter with a

rong brine, which can be kept for
this purpose (and repeatedly used by
pccasional scalding to keep pure),
which hardens tne graing ang more per-
fectly libevates the buttermilk, giving
the butter a brighter appearance.

It i8 now ready for the salt. Thg
emount of salt required depends on the
tastes of the consumers and the de-
mands of the market. The average 18

sne ‘ounce of salt to a pound of butter.
In some markets only three-fourths of
that quantity is wanted. Prof. L. B.
Arnold says: “There is a constant ten-
dency to less salt. The best judges
prefer less than one-half ounce to the
pound, and people generally prefer a
butter flavor to a salt flavor.” The but-
ter should be weighed, or Dy some Sy=-
tem correctly estimated and the salt
also weighed. The latter can be pifted
on while the butter is still in the churn,
by stirring or moving it from side to
gide; or it can be sifted on as it is re-
moved to the butter-bowl. Or, spread
the butter on the butter-worker and
gift on the salt; then remove to the
butter trap, cover it with a cloth wet
in brine to exclude the air, let it re-
main for a few hours for the salt to
dissolve, when a light working prepares
it for the package. The advantages of
this method is that the buttermilk 18
removed, and the salt coming in con-
tact with the small particles is thor-
oughly incorporated without working
the butter, except to liberate the brine,
thus preserving the grains perfectly
and consquently its keeping qualities.

Some good butter makers, whom I
have conversed with, claim to get along
well without working the butter, and
if they can do so successfully, it is
certainly a great point gained. This 1s
another matter for butter makers to
test for themselves by actual experi-
ment. The reader can easily under-
stand that as the buttermilk is all
Aisposed of by rinsing and draining, the
only need for working is to liberate
the brine. One thing is certain, the less
working the. better and if working can
be entirely dispensed with so much the
petter. Overworking ruins & great
deal of butter.

In manipulating butter, never allow
the hands to come in contact with it as
their warmth meltg and injurcs the
grain. Break a piece of cold butter,
and if the grain is perfect, the broken
parts will resemble the broken parts
of cast iron or steel, also the same as
some rock formations.

The advantage of making butter in
granular form must be apparent to the
reader as the process ls set forth In
this article. Those .who have never
practiced that method will do well to
try it.

The impression that seems to be cur-
rent to a great extent that better but-
ter can be made in factories, or as they
are properly called public creameries,
than in private dairies, is an erroneous
one. It is true that better butter Js
made in factories than is in many In-
stances made in private dqairies, but
there is no reason why just as good
butter cannot be made at home on the
farm as at any factory or public cream-
ery.

The art of butter making Is a simple
one, care and cleanliness entering
largely into it. Churning is an import-
ant factor in the art. There is noth-
ing in the entire system of butter mak-
ing but can be tested by any intelli-
gent and painstaking man or woman.—
F. W. Mosely, Clinton.

STOCK NOTES.

Animals cannot thrive thelr best
when food is given them at any time of
day or of night which happens to suit
the convenience of the feeder. Irreg-
ular feeding disturbs and deranges the
organs of digestion and assimilation
so that they fail to make the most out
of the food supplied. If food is given
before its reguiar time there is over-
loading, and the organs are put to work
before they have recovered from the
previous meal. If delayed, the animal
is apt to eat too much and too rapidly;
there is poor mastication and digestion,
and, therefore, there is loss and harm.

If we stint a ration we fail to make
all which is possible out of the food
and out of the animal. It is food con-
sumed over and above what is need-
ed to sustain animal life which gives
a return of profit; so that fullest profit
folluws fullest judicious feeding.

Variety of food necessarily lessens
waste, for the animal then gets all the
elements essential to animal growth.
A continual ration of but a single itena
will probably supply some elements
to excess, and that which is not made
use of is wasted; anf a varlety con-
duces to a good appetite, too.

The more we look into the fodder
guestion the more one is convinced that
if the intelligent, economical farmer
will save everything which grows on
his farm, suitable for forage, in ten
years he may be independent, able to
keep a year's supply on hand to tide off
an occasional off year when it comes.

Why not save time and labor by hav-
ing some old wagon standing near the
stables, and a plank reaching it on
which a wheelbarrow can be run, that
the manure may be dumped therein di-
rectlys to be hauled away as often as
full, and taken to the fields direct? Be-
sides, the wastes of the barnyard will
be avolded.

In France they use donkeys in place
of our cheap horses, while in Belgium
they use dogs. That country has 50,-
000 draft dogs, drawing milk, bread
and vegetable carts. The pure breeds
of the more valuable kinds of dogs are
worth too much to put to such ignoble
uses. They raise none but the finest
of horses, importing some of our cheap-
er ones to be made into sausage when
done with them.

Home Made Earth Scraper.

Iron shovels or scrapers for removing
earth are somewhat expensive. A good
substitute can be made at home, after
the plan shown in the accompanying
{llustration. It should be of hard wood
and the edge in front should be cover-
ed with sheet iron, after which an old

piece of crosscut saw may be fastened
beneath the edge and turned up at the
gides, as shown in the sketch. The iron
straps to which the chain is attached
should go around the back as well as
the sides of the scraper, to give
strength. Such an implement 1s ex-
ceedingly handy on the farm for level-
ing off ridges and filling depressionsg,
and for scraping up into h ; the

1

POINTERS ON POULTRY.

—

Small Potatoes Make Geod P oultry Fee
—Regularity in Feeding.

Regularity in feeding procures rapid
growth in chicks. More food of the
same kind given at lonsg, but irregular
intervals, will not give them the same
vigor or size. The man who follows
¥haphagard ways In anything these
times will get behind the procession.

‘As a health measure, where large
numbers of fowls are compelled to
range on a limited enclosure, air slack-
ed Irme should be liberally used. Let
it be scattered late in the evening,
after the chickens have gone to roost.
It will greatly counteract the decom-
posing matter which is so deleterious.

There is a surplus of small potatoes
this year, and they can be utilized as
poultry food. Boll, mash and mix with
bran, feed while warm. Feed moder-
ately, and not every day, remembering
that the hens need a variety. Too
many potatoes will make light colored
yolks.

Keep the older geese and sell the gos-
lings. The older ones are the best
breeders, layers and grow the most and
best feathers, while the young geese
bring the best prices in the markets.'
Two or three weeks will get them in
marketable shape, if fed freely, and at
least five times a day.

There is nothing like going to market
with attractive goods. Eggs should be
clean and in tidy packages; but do
not make a rule of washing them, for
it takes away the appearance of fresh-
ness. If the soiled spots are wiped oftf
before they become stains, nothing else
is required.

If hens stop laying at this season of
the year, as is not unusual, a change of
teed for a few days will often start
them .intoe business again. Always, and
with any variety of hens, variety in
feed brings the best reaults. Appe-
tites are renewed and new elements
supplid.

Edward Atkinson says that the pro-
duct of the hen mines is greater in
value than the product of the iron
furnace; is about twice the value of
the wool product, and three or four
times the value of our output of silver.

A HOISTING DEV.CE.

———

A Simple Device of Great Service im

Butohering.

The accompanying illustration repre-
gents a simple device which ig of great
service when butchering. The uprights
a and b are 4x4's, or ordinary post
timber 10 to 12 feet long. These are set
into the ground two or three feet, five
feet apart. To the tops of these festen
e £ with bolts or spikes Place ¢ and A&
in position, secure the upper ends at
e and f, and set the lower ends firmly
in the ground For h use an old shaft
or a plece of hard wood and fasten it
to ¢ and d as indicated in the illustra-

tion. ‘Attach one end of the ¥wo ropes
x and y to h, and run them through the
pulleys attached to the crosspiece e f.
Fasten these ropes to the hind legs of
the animal to be lifted. If one rope
and a gambrel s preferred, attach it to
the middle of h and run through a pul-
ley at m. Two ropes are preferable. By
this apparatus one man can life the
heaviest carcass. A wagon box bottom
side up my be placed between a and b
for a platform.—American Agricultur-
ist.

A Safe Barn Deor Latch,

Such a door will prevent foraging
expeditions of live stock to the barn
floor to consume expensive feeds. Old-
fashioned wood latches playing heri-
gontallty work back as winds shake
the doors, and the doors then blow
open Doors will sometimes be left open
by careless, and even by very careful
pecple, no matter how they are latched,
and while there are latches for all
kinds of gates and doors, yet for a com-
mon stable door one may use a wooden

of itself, by simply inclining the latch
downward, as illustrated. A secure

fastening for double doors of a barn
consists of a lever pivoted by a half-

door, with a bar on each side of the
pivot, playing loosely on a bolt W
which it is attached to the lever. Cne
of the bars fits into a slot above the
door and the other into a similar slot
in the doorsill. By depressing the end

the slots and hold the door securely
fastened. When it is desired to open
it, the lever is raised and the bars are
withdrawn. The ends of the bars are
held in place by rabbeted cleats,
through which they slide freely.—Am-
srican Agriculturist.

A Dguerou Preparation.

“Since taking three bottles of your
garsaparilla I am a new woman,” is
the testimonial published in an ad-
vertisement of & patent medicine in
The Lewiston (Me.) Journal. Can
nothing be done to protect the coun-

i

or iron slide latch that will never open |

inch bolt to the middle cleat of ‘the |

of the lever the bars are thrown into |

try from so terrible a noctmq!—-uuh-_

Sides of the Atlantic—Recently the
Victim of a Peculiar Afiiction from
Wiich He Was Released in a Marvel-
ous Manner.

(From the Boston Herald)
No. 157 Emerson street, South Bos-
ton, is the present home of Rev. e. J.
Freeman, B.A., Ph.D,, the recent rector
. of St. Mark’s Episcopal Church at An-
i aconda, Mont. During the reform move-
| ment which has swept over Boston,Dr.
{ Freeman has been frequently heara
from through the various newspapers,
and although a resident of a compara-
tively recent date, he has exerted much
public influence, which has been in-
| creased by the fact that he was ten
years ago on the commission appointed
. in England to investigate the trouble-
some gquestion of the vice of great
| cities.
He has preached before cultured aud-
jences in the old world, as well as to
' the rough pioneers in the mining towns
! of the Rocky Mountains, and his ut-
terances, as well as his sayings, have
. been well-seasoned with practical com-
'mon sense. Dr. Freeman has written
this paper a letter which will be read
| with interest. He says:
|  «gome five years ago I found that
! deex study and excessive literary work,
|in addition to my ordinary ministerial
duties, were undermining my health. I
detected at I was unable to under-
stand thihgs as clearly as_ I usually
did: that after but little thought and
study 1 suffered from a dull pain in
the head, and great weariness, and all
| thought and study became a trouble
{to me. I lost appetite, did not rel-
i ish ordinary food, after eating, suf-
| fering acute pains in the chest and
| pack. There was soreness of the sto-
i mach, and the most of my food seem-
‘ed to turn to sour water, with most
! sickly and suffocating feeling in vom-
| iting up such sour water.

'REV. C. J. FREEMAN, B.A, PH.D.

‘ «At this time I consulted several phy-
! sicians. One said 1 was run down, an-
| other said I had chronic indigestion;
. but this I do know, that with all the
, prescriptions which they gave me I
ras not improving; for, in adadition,
I had pains in the regions of the kid-
neys, a very sluggish liver, soO much so
that I was very much like a yellow
mhan, gvas depressed in spirits, imagined
all sorts of things, and was daily be-
 coming worse, and felt that I shoald
i soon become & confirmed Invalid if I
| @ia not soon understand my _coms=
‘plaint-s. I followed the advice of phy-
| sicians most severely, but with &1l I
{ was completely unable to do my min-
| {sterial duty, and all I could possibly
ido was to rest and try to be thank-
ful. After eighteen months treatment
I found I was the victim of sevgre pal-
{ pitation of the heart, and was almost
afraid to walk across my room. Amid
i all this I was advised to take absolute
| pest from all mental work. In fact, T
| was already unable to take any duty
| for the reason that the feeling of com-
| plete prostration after the least exer-
| tion, precluded me from any duty
| whatever, and it appeared
that I was very mnear
. wreck. As for taking
could not take more than I did, unless
it was so absolute as the rest in the
| grave. Then 1t would have been ab-
| solute enough.
“It is now quite three years, since,
in addition to all the pains and pen-
alties which I endured, I found creep-
* ing upon me a most
[ of the left limbs, and in fact could not
walk about. If I tried to walk I had
to drag the left foot along the ground.
The power of locomotion see_med to be
| gone, and 1 was consoled with the in-
' formation that it was partial paraly-
| sis. Whether it was or not I do not
| know, but this I do know, I could not
| walk about, and I began to think my
| second childhood had commenced at
| the age of 41 years.

«Just about two years ago or a lit-
tle more, a ministerial friend came to
1 was sick in bed and could
move,
Job’s comforter, although not
He had much regret and com-

seration, which was a Vvery poor
1‘g‘ailm for a sick man. But thg best
thing he did say was this: ‘lel you
Lever gee Pink Pills? 1 said, “W‘ho in
‘the world is he? He said, “‘Why do
-ou not try Pink Pills?” He said good-
bye Very affectionately, so much s0
that doubtless he thought it was the
last farewell. Nevertheless, after
thinking a little, I just came to the
conclusion that I would make an In-
novation and see what Pink Pills
would do. I looked at them, and said,
can any good possibly come out  of
these little pink things? Anyway, I
would see. 1 was suspicious of Pink
Pills,
verb: ‘Sospetto licentia fede,’
cion is the passport to faith.’ So Pink
Pills 1 obtained, and Pink Pills I
swallowed. But one box of them did
| not cure me, nor did I feel any dif-
{ ference. But after I had taken nine
{ or ten boxes of pills I was decidedly
! petter. Yes, 1 was certainly improving;
| and after eight months of Pink Pills
' I could get about. The numbness of
the left limb was nearly gone, the
pains in the head had entirely ceased,
| the appetite was better, I could enjoy
| food, and I had a free, quiet action
of the heart without pailpitation. In
| act, in twelve months I was a new
creature, and today I can stand and
speak over two hours without a rest.
1 can perform all my public duties
which devolve upon me without fatigue
and do all the walking which I have
to do, and am thankful for it. I can
cafely say I was never in a better
state of health than I am today, and
that I attribute to the patient, perse-
vering use of Dr. Williams' Pink Pills.

«I fully, cordially and strongly eom-
mend Dr. Willlams’ Pink Pills to all
or any who suffer 'n a similar way,
and feel sure the: ivone who adopts
Pink Piils with perseverance and pa-
tience cannot find their expectations
unrealized or their reascnable hopes

lbmd- But he will find that.bless-

like old
quite.

‘suspi-

and he was something | by this means be roused to healthy activity

{

to my mind | |ated both'in quantity and
being a perfect | to an Body

absolute rest, 1 ] any time during working hours or sleep,

i
|
{

peculiar numbness | .
|

{

|

1

" Timely Warning.

D i

The great success of the chocolate preparations of

the house of Walter

Baker & Co. (established

in 1780) has led to the placing on the market
# many misleading and unscrupulous imitations
of their name, labels, and wrappers. Walter
Baker & Co. are the oldest and largest manu-
facturers of pure and high-grade Cocoas and
Chocolates on this continent. No chemicals are
used in their manufactures.
Consumers should ask for, and be sure that
they get, the genuine Walter Baker & Co.’s goods.

WALTER BAKER

& CO., Limited,

DORCHESTER, MASS.

ing which is the reward of-a full trust
in a true and reliable remedy. I shall
always wish and desire the greatest
success for Dr. Williams® Pink Pills,
and always cherish a deep feeling of
gratitude to the friend who first said
to me, buy Pink Pills. I have tried
them and know their true value, and
am truly glad I did, for I have found
them, from a good experience, to do
more than is actually claimed for them.
“Very faithfully yours,
C. J. FREEMAN, B.A,, Ph.D.
«I,ate Rector of St. Mark’s, Montana.

Dr. Williams’ Pink Pills contain, in
a condensed form, all the elements
necessary to give a new life and rich-
ness to the blood and restore shat-
tered nerves. They are an unfailing
specific for such diseases as locomotor
ataxia, partial paralysis, St. Vitus
dance, sciatica, rheumatism, nervous-
ness, headache, the after effect of Ta
grippe, palpitation of the heart, pale
and sallow complexions, all!forms of
weakness, either in male or female.
Pink Pills are sold by all dealers, or
will be sent postpald on receipt of

rice (50 cents a box, or six boxes for

2 50—they are never sold in bulk or
by the 100) by addressing Dr. Williams’
Medicine Company, Brockville, Onty,
or Schenectady, N. Y.

ODOROMA removes discoloration from
the teeth.

T ———————— ————————

Navigation and Railways

EARLIER

(BY 156 MINUTES)

FIC

WEHRHK I X
TOURIST
CAR

TO THE- o

Pacific Coast.

Leaves Toronto 12:03 Iriday Noon.

THOS. R. PARKER, City Passenger Agent,

161 Dundas street, cormer Richmond street;
City cfiice open 7 a.m. 7

I was cunzb of
ARD’S LINIMEN
Chatham, Ont. RyArp McMULLIN.

1 was cvr¥p of Inflammation by MIN-
ARD’'S LINIMENT.

Walsh, Ont. Mrs. W. W. JoHNSON.

1 was curED of Facial Neuralgia by MIN-
ARD’S LINIMENT.

Parkdale, Ont,

:Fa'mfnl Goitre by MIN

J. H. BaiLky,

BREAD BELOW COST.

As we are determined not to be undersold
any longer we have decided to reduce our
Breads to

5 Cents per Loaf Cash,

delivered to any part of city. Weight and
quality gnaranteed.

PARNELL & BRIGHTON,

South London Bakers. Phone 929. t

|

Owen
Electric
Belt

FOR MEN AND WORWMEN.

The latest and only scientific and practical
Electric Belt made, for general use, pr&iucing‘
8 genuine current of Electrigity for the cure
of disease, that can be readily

elt and regu-
gower, and applied

t can be worn at
and

part of the body.

WILL POSITIVELY

Cure Rheumatism

Lumbago,

Lame Back,
Nervous Disease
Varicocele,
Sexuazl Weaknes
Impotency,
Kidney Disease,

WITHOUT MEDICINE.

Electricity, properly applied, is fast taking
the place of drugs for all Nervous, Rheumatic,
Kldne{ and Urinal Troubles, and will effect
cures in seemingly hopeless cases where every
other known means has failed.

Any sluggish, weak or diceased organ may

| before it is too late.

|
i

|
|

|
\

{

|

and I remembered the old pro- |

1

Leading medical men use and 1ecommend
the Owen Belt in their practice.
Our lllustrated Catalogue

Contains fullest infermation regarding the cure
of acute, chronic aud nervous diseases, prices,
how to order, &c., mailed (sealed)—FREE—to
any address.

The Owen Electric Belt & Appliance Co,

49 KING ST. W., TORONTO,
0 :

~ " MENTION THIS PAPER

N.OTICH !
We havea good line of Heating and Cook-
ing Stoves on hand: just what is required
hefore baseburners.” Also & full stock of
furpiture cheap for cash.

G. PARISH, g7 rarbot street

P PPy % 2 4 3

SEXUAL i
decline may be srrested before decay3
strength may be restored; powers when
jmpoverished by youth’s reckless overdrafty
may ba reinvigorated by our homa treats

CONFIDENCE

pever has its citadel in the breasts of those
who have weak, shrunken, undeveloped or
diseased orgens, The evil that men do
throngh ignorance tn boyhood and errors
of early manhood leaves wasting effects.

RESTORE

| stre

Olon Sies Exposton

At ATLANTA, GA
Return Tickets A.

622 60, $28 00 i &1 4o

According to date of going and time limit

for return trip.

Full information at comany's offices, “Cioc k

Corner, E. De La Hooke, agent, and G.T. R
d_epgt.

0N 0 800 Fronceco

INE——%

31 Days

—VIA—

The Fast Passenger Line

MICHIGAN (JENTRAL

¢ The Nicgara Falls Route.”

t {Particulars at City Office, 395 Richraond

stree:—phone 205; or depot,

corner Bathursy
and Clarence.

JOHN PAUL, City Agent.
0. W. RUGGLES, JOHN G. LAVEN,
Gen. Pass. Agent. Can. Pass. Agent

WHITE STAR LINE

Royal and United States Mail Steam-
ers for Queenstown and Liverpool
*MAJESTIC....ceeceenneee Nov. 13
SADRIATIO. ;oo censneerenessias s iNov. 20
GERMANIC.... Nov. 27
*TRUTONI : Dec. 4
BRITANNIC....ccce.. ;
*MAJESTIC........ eIk SRR -Dec. 17

*Superior second cabin accommodation 0a

these sicamers.
Star dock, foot West Tenth St.

From White

Saloon rates—On Teutonic and Majestic, §75
and upwards; second cabin rates, Majestic and
Teutonic, €35 and $40: round trip. $65 to $75,
according to location of berth. Saloon rates on
Germanic and Britannic, $50 and upwards. Ex-
cursion tickets on favorable terms. Steerage at
lowest rates. Company’s offlce, 41 Broadway
New York.

For further information apply to

EDWARD DE LA HOOKE,
SOLE AGENT FOR LONDON.
Clock corner Richmond and Dundas streets

I Y i) 1 f T I
AMERICAN LINEL
New York—SouthamPton (London—Paris).

Twin screw U. 8. mail steamships. Sailing
every Wednesday atlla.m.
First cabin $60 and upwards; second cabir

$35 to $50.
St. Paul o i 18
Paris . 25

St. Louis......Dec. 11 |
RED STAR LINE.

New York to Antwerp.
Sailing every Wednesday at noon.
First cabin $50 and upwards; second cabin $38
Southwark. ..Nov. 27 | Noordlznd... Dec. 11
Westernland...Dec. 4 | Kensington. .Dec. 18
International Navigation Company.
Pier—14, North River. Office—6 Bowling
Green, N. Y. Agents—Thos. R. Parker, south-
west corner Kichmond and Dundas streets;
De la Hooke, corner Richmond and Dundas
streets; ¥.B.Clarke, 416 Richmond St., London.

st R B R

ALT.AN LINE

Royal Mail Steamships., Liverpool, Call
ing at Moville.

From Portland From Halifax
State of Nebraska.. Nov. 23
Numidian . Nov. 50
Laurentian Dec. 14
Mongollan Dec. 28
RATES OF PASSAGE.

First cabin, single, Derry and Liverpool, £50
and upwards; return, $100 and upwards.
Second cabin, Liverpool, Derry, Belfast, Glas-
gow, $30; return $55. Steerage at lowest rates.

*The Laurentian carries first-class passengers
only from this side. The Laurentian an
Mongolian call at Quebee on_the Saturday, 3

.m., and proceed at once to Liverpool direck
not calling at Rimouski or Moville.

STATE LINE SERVICE.

New York to Glasgow.

State of Nebraska

Pomeranian... .

Sarmatian

Cabin passage, 810 and upward; return, $3¢
and upward. Second cabin, $25. Steerage 86
owest rates.

For tickets and every information apply t0

AGENTS—E. De la Hooke, “Clock cornox
Ricbmond and Dundas, Thos. R. Parker,
southwest corper Richmond and Dundui

ats, and F, B.Clarke, 416 Richmond stree




