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y storm ; and here

ban a ‘vear. in all
my, air-tight feel-
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upon & small hmlc:i[preu. but of this I am'
not quite sure:. ~He is inly & most ar-
demqlmw';';gf mm,.:??'_" clever man
in many respects. -(2) I think them most
exquisite, and although there may be harm
in some of them, the one ‘:sullied page” is
surely counter-balanced by the beauty, the
rity and the pathos ot the great majority
!::‘l tgem. How. anyone eould call Lord
Byron an infide] aiter reading his **Hebrew
Melodies” .is. a puzzle to me. . This;
is not”® opinion’ ‘of - the
1 know, “but it ' i
1.am " not ashamed of it.
ed’ with me . the week before last?|
ell, ['am glad to hear it, and also that it
increased your liking torme ; | am inclined,
quite naturally 1 think to© consider you a
very sensible girl. Yes, I think platonic
affection & -great mistake, not to - say a
gigantic fraud.  Write again, as I shall be
glad to hear trom you.

Sir FoLko, Newcastle.—(1) Yes, I am
glaa to say I can, I have just received a
prescription_ which an _eminent pbysician
assures me will with any skin, ;and I,
daresay it will be beneficial to many ot my!
other correspondents, as it is simple and!
easily prepared.  One-ounce of glycerine,
three ounces of bay rum, 20 drops of oil
of cajuput, two drops of oil of
roses. ix well and apply at bed
time,. and .before going. out into
the cold. This is also excellent for the
bands and fave. (2) The best and most
simple remedy for weak eyes is to bathe
them three or lour times a day with salt
and water, you may put nearly a teaspoon-
ful of salt to & pint of cold water without
making it too strong, unless the eyes are
very weak, when of course you must put
less sait. For the lids get a little rose
water, an ounce will last a long time, and

int the edges night and morning, using a
Emell bair brush dipped in the rose|
water. (3) You do not say what your'
occupation is, but I should think four hun-
dred dollars a fair salary for .one ot your:
age. (4) Certainly not, it is pertectly
night and natural; every young man falls
in Jove sooner or later, and it does him
good, and keeps bim out of a great deal
of mischiet ~ A fondness for ladies society
is the best thing in the world for a young

And so you

AvutoMN—St. Jobn.—If you wrote to

me last week vou must have used a differ-
et signature, as I did not get any letter

from ‘*Autumn™ in my mail, but I fancy [
recognized your writing on comparing it
vith that of one of my correspondents last
week. I wish very much that you would
not change your names, unless you have
some especially good reason, as it is rather
perplexing not to know whether I am ans-

wering two diﬂemn& people; or the samé |
C

n under a different signature. (1)

o politics in this column please, but for

once | don't mind telling you that [ was
like the celebrated Irishman—‘*Agin the
Government.” The Irish always are, you
know, and I am halt Irish. I thought the
election delightful while'it wis in pro s
because "1 "do love anything like a
figt. (2) Thank you very much
lr your " kind inquirjes, all my
correspondentshave been most kind in ex-
ing sympathy for me since 1 have been

IDELY. '
TRED. c
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he best class of
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g will
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il 1 have almost forgotten about it now,

@l am quite well again. No, it was not

grippe, 1 am glad to say. I should be
hed di

6) If they were ut-spmny :i-_rIM but
b fo

correspondent will make a

t [ cook;, because she wants to know *‘why.": |

BerNicE.—The. Cooper Institute, New |-

York, bas a school in which free instruc-
tion in art 1s given, and so far as I know,
is the only free art academy in that city.
It you would address the secretary of the
Free Act school, Cooper. Institute, New
York cty, your letter would be likely to
reach the right person.  The Cooper Union
is one of the landmarks of New York and
is. at the junction of Third and ,Fourth
avenues. 1 always try to be *‘kind” and
answer the question of enquirers as well as
I am able. !

Parsy.—I should think 20 at the very
least, and it would be better to be'25. 1
have known girls to be engaged at 20, and
devotedly in love with the man to whom
they were engaged ; but afterwards when
something 'bad happened to break it off,
they have married men utterly different
from the_hero of their first dream, and ex-
pressed themselves as devoutly thankful
that they had not married the first love.
So it is best to be very sure of yourself be-
fore you give your word. (2) If it is
for a distant relative and as youn say
‘*slight” I 'do not think there  would
be any impropriety, provided it was not a
large ball. (3) Not “‘very bad” but still
not right. Do you know that if you fol-
low this one rule; not to do_anything you
would rather your mother did not know,
you will have very little to'reproach your-
self with when you stand beside **mother’s”
coffin some day and look down upon her
dead face? If you think she would not ap-

rove of it, don't do it. (4) I believe

orse radish scraped into milk and left to
stand ‘all night is. the best remedy for
treckles. Put about.'a tablespooniul -of
grated horse radish into a cup ot milk,
strain off the milk and dab it on your face,
thorouglily wetting it, betore going to-bed.
I have not much faith in any remedy for
freckles mysglf, 45 they lie beneath the
outer skin and therefore are very difficalt
to reach with any appleation. There was
nothing to apologize for about your writ-
ing; it was very. good, and you letter
delightfully simple and direct. Write
again some time, [ shall be glad to hear
from-you. ASTRA.

Women as Prevaricators.

Dr. Lombroso, an Italian savant and
psychologist, discusses.in a foreign review
the question: *‘Is Woman by Nature and
Instinct Untruthfol 2" He quotes the
imist Schopenhauer at the outset: *
ture gave to womap no wespon but dissim-
ulation with which to defend and protect
‘herselt. Dissimulation is. innate in.weman
—in the stupidest as well as in the wittiest.
It is as natural for her to use it on every
occasion as it is for an animal, when at-

tacked, to defend" itself with its’éwn’ proper’

weapons. ' In so doing woman is, up to a

To t « g. whilst
being fried they should be . cooked “very
llowg at first. Tt is the excessive. heat
that causes them to burst. They need: to
be well cooked, especislly pork’ sai

and should never look red in the -middle |:

when cut.
Moose.

Moose meat has been
here this fall.
and culinary terms I'find monkey and even
horse, but no mention of moose. I psup-
pose the compilers, if they thought of it at
all (it must have been {nown to them) '
supposed it would come under the head ‘of
venison; but it isnot the same, although |
the difference in taste is not - great. It is
rather strunge that there is not a greater
demand for it, for it kept until tender it is
far nicer eating than beet, and it is cheaper
too. It can be cooked in all ‘the various
ways given for beet. The meatis darker
in color than beef, but not so fat.

Kale.,

This is a kind of cabbage greens, and is
cooked like spinach and otuer ns. It
is vne of the fall vegetables. There were
some in the market last week, but it was
scarcely fit to eat, being all n, tough
and hard. ' It should be partially blanched
by the gardeners by being grown under:
cover, as the whitest is the best and
derest. When it is thus grown it is
licious.

rather plenﬁhl

Parsaip Fritters.
1 cupful of mashed parsnip.
1 ounce of butter size ot an egg.
1 ounce of flour—large tablespoonfal. S
1 t:-:poonful of mixed salt and pepper. I
] # -pan:
o B TR B e e
Boston Cream Puffs.
-34 pint of water—coffee cupful.
4 ounces scant of lard or butter.
4 ounces of flour—good weight.
5 egms.

Pioch of salt.

Boil the water with the lard and - ralt in
it. Putin the flour allat once, and stir-
the mixture over the fire for about five
minutes, or until it -becomes a smooth
cooked paste. Then take it off and beat
in the eggs, one at. a. time. Drop small
spoontuls of the paste on baking pans very
slightly greased, allowing an inch or more
of space between them, and bake in a mod-
erate oven abont twentv minutes. Cut a
slit in " the side and fill the puffs, not too
tull, with pastry cream (see following re-
ceipt). This makes about twenty puffy.
The pastry cream of the " receipt will fill
them, and enough will be lelt over to
spread between two layers of eake. or bake.
in & pie.

The difficult part in making cream paffs
is the baking in the uneven heat of a stove
orrange. They are nothing if they do not
rise round and hollew, and the stove must
be glacked down to'suit. ... . 0 *

The-moré the paste’is beaten ‘against the
sides of the pan, ss'the eggs are added-and
after, the more the puffs fwill expand &1 the

baking: foit \ x - A WE

W p:g';,willi!w}m e sl iﬁtﬁg)é::
allowed to gei sfore the. eggs

bedtir oG iF, S Con . T oro fhe. eggn .,

certgin point, “but ng a
right, and for that reason it is almost im-
possible to find a peﬂect‘g sincérd woman.”
Emile Zola says: **

tell things exactly as they are. They tell
lies to everybody, to judges; to-each other.”
Stendbal says: “To be frank would be to
a woman like going out of doors un-
clothed.” Dr. Lombroso suggests many

for ’s untruth All

sorry to introduce that
again, now that it seems to. have taken a
boliday.  (3), The idea of asking me it I
¥ ever in love! Why it 'is an-absolute
insult to Geoffrey, and, 'he would be most
indignant if he knew anyone asked me such
4 question ; of course 1 inve been in love,
time and again, and it feels very nice in-
when you are sure it is reciprocated

4ud that the other party is as deeply in-
volved in the silken meshes of Cupid's net
1 you are yourself. You feel delirious
nd {oolig 8pby. nothing #4d one’
"ery marked feature of the disease, that is
it it ‘‘comes out” well, is the certainty
ou feel that nobody was ever really in
love before, and that you love him as never
man was loved since the world began. If
was any uncertainty about feel-

gs of the beloved @bject I should think it
%uld be & mogt unpleasant state of affairs,
that Jou would wish “yourself well out

0 (4). How under the sun de you ex-
 me to know whether we are going to
e much snow this winter or not? Do
Pouimagine I add’ the = profession of &

oppressed. and enslaved people, bein
w‘;:]houl force, have need to e ploy inete.%l
of it craft and. falsehoods. Again; what
we call ly shame, modesty, -habit-
uates women to lie. Nearly everything
in the old view ot lite’ pnd men's and
women's proper relations "tends to : train
woman up to the belief that her highest
duty and noblest' function is in some wa
to make a fool of a man (!) The social
gonditions that justify these vicws, the Bos-.
ton' Trangeript properly. remarks, are be-.
coming obsolete in America, where, indeed,
they bave never prevailed as they have in
lul’; and Germany, for example. the
opportunities, privileges and rights of the
two sexealu heconie ‘assimilated the u-utm
woman wi eAT N0 .MOTre ecoentrio |
the trathial men.

/of .the  various shades, tl;ll:;:

su| e them.

%ather profit- to other p
veats P (5) No I cannot bear the winter,
4 I wish it.gould be summer all the sime.

HiLos,—Of course T would be willing,
616 what [ am'here for; and it is an es~
pecial pleasues-to answer: anyone who asks
Opolitely, L, glad you made up youp

dto write a5 lust, and " also that you

e our talks so muc?h, and find them .
j % Sg 1t woald hc‘r:lthr early. un-
700 had some ecial _engagement

th ag uhoirmrgwh« llg'.l«‘ogni
[¥Ft or an-eq good “exeuse, which of
Ose you wi explain‘to your hostess;

“erwise it “tmipleasant look of

iy come for your tes, and retiring. as

o 38 (you, ‘are fed. If yon had sny

pressing | engagement even at

U own hogme it would - be quite
Urrect to your hostess as soon

Jou arrived, and ask if she would ex-

you. for l& p (2)-Youn are

Wi 0p° ‘& gentleman’ on

A speak to him, but there are
2 Instances in which this rule, is more
ed in the breach: than in the obsery-
and | hink your friend would have

L redson’ {0 feél burt if yoo had d
2 ¥ith & formal bow, it was much more
‘ and shak

Provine” and. *‘Fraacois I ¥ are
three popular reds; *‘Floxina" is a lilac
with & dash ot scarlet; ‘*Trainon" is asoft,
washed out old rose. and “*Salambe” a rich,
bright red. ‘Eminence” is the name of
an’_exquisite 'purple, ‘and *‘Diavolo” is. a
variation of cinusmon. ‘A bright, soft red
of the poppy-shade ‘has the somewhat fan-
tastic nomenelature ot *‘Coquelicot.” A
new golden brown 'is designated f‘qu—
malien,” ‘and ‘‘Paradis” refers to a bril-
liant, ‘intense  yellow. A new shade of
blue:said to be generally becoming is
known as “Jolande,” and t{ree new greens
are ‘“Varech,” **Aloes,” which is sugges-
tive ' of chartreuse, and **Angelique,” &
Ede, silvery shade The whole list of

ues and tints whioh seem cipable of vari-
ation beyond any known limit have ‘names
equall hnciln{-nn_d about as remotely
lmt.lbg.—-N.‘ Y Papér.

' Women of Sense.

This age has probably ‘prodaced more
vigorous minhd? and  what is known as
ing women, than any other age in the
world’s history. This will in-a measure

for the ntl! !
o8 he iy poross patorproot otk ant | be som
Rt i tha = i
e T 2 e SR

omen can never

. many i are uW‘ #
i sl ce this:

‘until nearly done, about én

/in & deep

The hand sh puffs._are those hgked
done without the oven door ever being
opetiéd i the niedntime. " - fuiid
s ' Pastry Cream.

1 gu-n milk, <

8 dunces sugar.

4 punces flour.

1 qunce butter.

Lém‘:): extract to flavor.

Boil:the milk with a little of the sugarin
it to prevent burning. Mix the rest of the
sugar and the flour together dry, dredge
them into the boiling milk, beating all t e
while, and let cook five minutes. Put the
lid on and let cook a the back of the range
Jor about ten minutes longer. Flavor when
nearly cold. “ | Y

A Fuw Scoteh Dishes.

o ST O e
wisont [~ Ladi

1 would nat be airaidl to. wager that ,my [

In my dictionary ot dishes |”"

s, halt
| ot:an hour, put them into fresh water, and,
/| daring the last balt-hour, let the rest of the

al
| ‘finiely shreded suet, two chop,

S

.| X ou Should See Them |

Our
ies’
Tips and Facings.

Blucher Balmorals;
The latest and most Fashionable Walking Boot.
Piccadilly Lasts, and of the finest Dongola Kid with Patent Leather

{

Made on the new

It is the best fitting and most stylish boot that

has been seen in St. John for some years,

W aterbury & Rising.

- LaceCurtainsCle
~Office—South Side King Square, W

MERICAN DYE WORKS COMPANY.
aned EDyed by a French Process

orks—Eim Street North End, St. John, New Brunswick

thiat what they do not know is not worth
knowing.
“ From the following copied from a relia-
blé' work, it would not appear that the
baggis is such a thing of mystery after all.
It says: Take the stomach of a sheep, wash
it well, and let 1t soak for several hours in
cold salt and water, then turn it inside out,
put it into boiling water, scald, scrape it
bickly with a knife, and let it remain in
fiter until wanted. Cleana sheep's pluck
iorovghly. Pierce the heart and the liver
ih several places to let the blood run out,
414 boil the liver and lights for an hourand
When they bave boiled a quarter

j|'pluck be boiled with them. Trim away

ithe skine, and any discolored parts there
jmay be, grate half of the liver, and mince
the rest very finely; add a pound of
pet‘lpo onions,
half a pint of oatmeal, two teaspoonfuls ot
salt'and one ot pepper, bhalf a nutmeg,
grated, and a little cayenne. Moisten with
half 3 pint of good gravy and the juice of a
smiall lemon, and put the mixture into the
pfépared bag. Be caretul to leave enough
room for swelling, sew it up securely, and
pldnge it'into boiling water. It will re-
qtiire threc hours’ gentle boiling. Pierce
"with a needle every now and then, espe-
cially during the first half hour, to let the
air “out. Send to table as hot as possible,
but neither sauce nor gravy should be
served with it. A wee drop o' Talisker is
sometimes taken after the haggis. Tne
abovi' would be sufficient.for eight or ten
rgtifs. The shape of the haggis should
ke an egg or something like an oval
foot ball.

o= Cack-a-Leekie Soup,

Boil a young fowl in two quarts of white
stoels until jt is tender. Take it up "and
Fuo'mhain‘e; - Wash two ‘bunches ot fine
eeksbo Trim away the roots and ‘part of

lemg thit: "Put vhieih nto"thé broth’ and add
half' a potnd- ot boiled rice and’ & little
pepparand salt. Boil half an hour. Cat
the fowl iato neat joints, puf into the soup,
boil up snd sexve very hot.

Scotoh Short-bread.

Put two pounds of butter in some warm
place where it will gradually become soft
without attheésame “time “melting. Take
a half pound of flour, .and mix with it half
a pound of p?idn:ied augar'-, and lemon peel

died) and blanched s de § 7y

in
ties to taste, cut very fine; add all these to
the butter, and, kneed the whole until it
appears like dough; then add a tablespoon
or two of yeast ; again kneed it, and roll it
out into cakes as Jarge as a tea plate, and
about a 34 of an inch in thickness. Orna-
ment the edges with candied lemon peel
and eomfits, naving previously pricked the
cakes with a fork. Enke for from 30 to 45
minutes-according to heat ot oven which
should not be too fierce.

¢ . . Minced Scotch Callops.
Take fresh raw beef and mince it very

*‘I may mention, , too, thut I am the
happy ‘possessor ot 8 ‘plain_directions,’ fc
for making *hotch potch’ and “cock-a-leekie.
The first is made of a great. variety of veg-
etables—grated caprot and, chopped carrot
&' chopped turnip and a

the — ; Offl small
énty of green

they must have

of cauliflower-

cab) cut'into
b.'ff.o\mw

tte.'but\ir.k' a8t ot
the cook should ‘remember: the; wse
soninghof pepper “and “salt.” 'Make on
enough for one mieal,'and remeniber that's
must not be boiled long. enough ‘fir the
vegetablds to looeo‘:f.ii' individuality,
Bbef may be used in the place of mutton.”
It had no iides of how soup is made I
am afraid the above. ‘plain .directions’

fine, salt.and pepper it. Puat two ounces
of butter into a nb‘;e'r-pln. also half a pint

the heads and cut them into one inch |
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JOHN A. KIMBALL.

N fthe Heart! Chronl

i T

CURED BY
GRODER’S SYRUP

Samnt Jomn, N. B., October 11, 1
To TrE GroDER DYsrEPsia Cure Co., I/r'n;“’.
80 ks i e ! the Gy
o o n the v Wi
shoemsker,' do sol:mnlyncf:cll’nre :l‘x’um ot

I cannot s mn too high praise of
the wonders that Groder's Botanic Dys-
pepsia Syrup has worked in my case. It
TH E 18 an act of justice as well as

duty for me to tell the public *
through you just what your remesy has
done for me. I am 45 years of age. My
life during the past 23 years has neveR
BEEN FREE FROM SUFFERING UNTIL
gow. Since I began to take GRoDER'S

3 CHRONIC NEU-
n{:lg:i KI N D of the heart of 20
YEARS STANDING has entirely disap-
. My distress from severe
CONSTIPATION has been an unending
torture for the past ten years, but your
r(;_ntnfdy is fast restoring healthy action
of the stomach and bow-
els. Rheuma-~ THAT tism of
long-standing has ceased to trouble me.
gloomy, melancholy

gests readily and” causes teno distress
whatever. Yourmedicine is the first-of
the hundreds I have tried that has given
me any relief. Iam ready to answerany :

inquiry concerning this )

statement, for I firmly CU R Es

believe in Groder’s ' S; and desire
other sufferers to.obtain help as I have. -

It will cure them as it has cured me.
And I make this solemn declaration conscien-

tiously bellevln{t the same to be true, and bhyl

virtl:m"of the ““ Act respecting extra-ju

oaths.” .

Done and declared at the City of St. John, in the
Province of New Brunswick, this 1ith day of
October, A.D. 1892.

JOHN A. KIMBALL.,

Before me, J. E. BARNES, )
A. Justice of the Peace in and for the City and

County of Saint John.

At all Druggists. $1.00 per Bottle,

T i B B

HUMPHREYS’

Dr, Humphreys' Specities are scieutifically a
carefully pre gm for uul’ lg

Y

vate practice and for over thirty yeurs b,

;:‘ople with sutire success. Emr_v’rlin;.‘\- Sn’ed%

* They cure nln‘r:’:u:hz Tt "
it ’m, PR L, or red

are
wedies of the World,

ful -of ‘minced onion. Then
minced beet and stir it about to prevent its
getting.into lumps.  When it is quite hot,
put - the cover on and draw the pan back
wlhiere it will
for twenty minutes.

of beiling'stock or water, and a P
put in the

Betore serving add a

otlferlu_ch sauce. ‘-
e ‘!eonn,_p@jaé‘
Dissqlve half a salt spoonful of carbonate

'

ULof soda and five ounces ot fresh - butter or
“}lard in & quarter of a pint of warm water

or milk..  Put ten ounces ot flour into a
bowl, add s pinch of salt, and stir in the
liquor to make a stiff dough. Roll thi

out into & round cake a quarter ot ap inc|

thick, mark this into eight portions, and\
bake on. a griddle fifteen to twenty min-
utes. Split the scones, butter them well
and serve very hot, A thick frying-pan

tly simmer and cook thus-|

- LT -aE PRINTIPAL NS, U xy, - »
- r?a’m, Tufammations. .
"8=Warms, Worm Fever, Worin Lolic.,..

F-Teetbing; Colic, Crying, Wakefuiness 238

4-Diarruen; of Children ur Auuits of

F~Comgh . Colds, Lronchitis

% }-gp ralgin, Tootheene, Foceache. .

% B cles, 10k 1 cuidie, Vertigo,, 38

tablespoonful ot mushroom ketchup or!

. lir—l!rsn:e_udn. < Qicusness.» « ustipation, .
11 -Supprosyed or Painfal Period,
12--Whites, oo Perious
13—Croup, Laryn,

14—Salt ithe

30-TUrinary Weakness, 25
HUMPHKEYS' WITCH HAZEL OIL,
_TlLo Plle Ointment.—Trial Eizc, 25 Cta.

Sold by Druzgists, or sent poxipaid on reccipt of prics.
Pu. Humraogvs' Maxvany 144 Pages,) MAILED FRER.

HUNPHREYS' MED. CO., 1114118 Willam 8., KKWYORK.

would not help me much, ing

are all there, but it doesh's say how to put

them together. A i

the above model would be likely to make a

hoteb-potohindeed, but'it is & sample of
Lo

it more clear commence’
Take two quarts of mutton broth,
made by boiling'a neck of mutton until the
oodnesa is all extracted. - Put it into a
an, and let it b , then put in
the cat up lamb or mutton and let; simmer

halt, then put in the and séason-
ings and ei;kb for mmwr. "Serve

“Fair fi’ your honest sonsie face ; ? -
Weel are ;:‘:My o' & gTaos 48 lang’s my arm.”

er working on |.

mly be used to bake the scones.
T
= -

SPECIFICS.

am no los a
dyspeptie. qu;m 18 NO ACHE or
in any.part of my body.: My foodP:: i

T~ BLACK
BEAR,
GRIZZLY
_BEAR,
HUDSON'S
i BAY
vra e WOLF
*» MUSK X SLEIGH ROBES,
FUR CAPRS, GAUNTLETS AND
o _LZNED CCATS.
-HN MARTIN & CO.,
Y . ) Cannda,

We will be pleatred to send you Price List snd
Illustrated Catalogue FREE.

ESTABLISHED 1855

TAYLORS

RE & BBURGLAR
Y
HAVE M‘},’ATEN?;EERO\,EMENTS
IN
NOT FOUND OTHER MAKES
THAT WILL WELL REPAY AN

INVESTI|GATION

HO
BY THOSE I;:=_SIRE 70 SECURE

THE BEST SAFE
J. & JTAYLOR.

TORONTO SAFE WORKS,
" TORONTO.
MONTREAL VANCOUVER
WINNIPEG VICTORIA .

“"dgent for the Maritime Proviness. | .

B: B, BLIZARD, St 9N, B,

the suverelign

nicas,

: <16 A CRETAIN CURN FOR—- :
' Pilea, Fever Boves, Soves of any knd. Ring-
o wworms, . a....tL‘.’"o'mu....,
Frost B Warts, Corns, ete.
lAnndl: eloouot:;’lnmorﬂ:ldh really astonish
H reimpovs “m im ~
jqﬂ&oiz lml;n,n-m. : l"f"A b’ gk
PRICE, 50 cents per Pot; $5 per dozen ;
Six dezen $26; One Gross $50..
.. .FOR SALE/BY ALLDEGGOISTS: . |
This Of t. is put up in , stone
e e i W
W .
73 an. w. ﬂelbe'.’bzrhm street, 8&.5&!. N.B.

for Canadians,
e and abroad.
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, and’ old. at
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