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THE FASHIONS.
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1 sigos in Cluny snd Flem-
e ﬁ:;géeggo!:new summer toilets,
}::olyw:;im, and linen lawn and ¢am-

i unde:?et;% dressy summer Krench
Mm,;i'odeln show the bodices cut in low
. jpg or square shape, to be worn
3 ¢ tty Russian guimpes of various
‘ °!eﬁp This is & commendable style for
:"-(hn!: to whom it is appropriate and be-
+ ming, for the guimpe can, be changed
i’wm:mfnber of times, aBording & varety
: of picturesque effects at very little ex-

| V8P . podices are slashed, revealing
] ml?negerbvest, either of lace, brilliant
isesatin, accordion-pleated muslin, or

;. This is & very smarxt and dressy
fn:ﬁion, and, like the bolero style, affords

" 4n opportunity for making a very effec-
"Pmpuae of small remnants of various
:21 ant dress fabrics. This use of small
' h:gduome pieces of dress goods has not
earance of being a patchy

) ),
:Eeeéoe::migfl one, for the bodices of the

i and charming of the imported
:;g.&g? ;:eat%rmed of just such beautiful
oddsand ends of brilliant brocade, coatly
ailk velvet, elegant silks and satins, lace

i jowel medallions, aod other
{:ﬂ?ﬁ ineces. short lengths of rich
h%eﬁ: t&ewe at the importing houses and

' gt high-class modistes’ very fascinating
gowns, With waists showing tiny jac«ets
thatonly half cover the bodice proper,
with a sharp-pointed, half-Eton shape of
Muscovite silk, set on above a deeper
zounded Zouave front of satin brocade,
sod beneath this a girdle of velvet that

| Tlds a full vest front of net or accordion-

ested mousseline de soie in place.

gﬂen the back of the bodiceis aselabor.
ately decorated as the front._

' Some of the new India eilks are bro-

caded in small Marie Antolnetie pat-
tems, and other plain Indias, woven so
thin that they are almost like gauze,
are one of the French novelties that can
be accordion-pleated as effectively as
chiffon. They are, bowever, as fine and
peawtiful in quality as they are trans-

NI

parent. . -

The fashion of using drees linings and
4ilk slips, often handsomer than the
fabric [1ned, suffers not the least dimin-
wution. On the contrary, the vogue of
elegant finishings was never greater
than now—no doubt, for the reason that
never were silks of every description
sold at such remarkably low prices as at
the present time.

Nearly every utyllsl_l costume or dress
1cilet bas & girdle, either very deep or
‘very natrow, and in some one or other.of
their varions guises they are improvin
10 both the gown and its wearer, an
the modiste in freshening & partly worn

N gown very often finds that these charm-
ing little additions—the bolero, the
girdle, Russian guimpe, inserted vest
front, or handsome velvet revers, or
bretelles—renders it far more attractive
than the gown in the original. i

Among the dreases made of two differ-

b ent materials, or those in robe style that

b contain wide and narrow bands of em-

broidery and edging, are models showing
the revived style of five medium-wide
kiltings alternating with a box pleat or
panel of embroidery, braided or formed

v of fancy material if the kiltings are of

plain fabric, or vice versa. Above this
armangement is a little round overskirt—
an exact replica of the short apron over-

. ekirt of other days. The kilting and

panel effects reach round the entire

The navy-blue étamines, canvas goods,
- J‘}ngluh' serges, Indias, foulards, and
lightweight ladies’ cloths, each and all
make atylish and really elegant tailor
costumes that hold their own against
all the endless smart and novel gowns
that the season has produced. In a
pariorcar filled with a- company en
Toute for a gay house party out of town,
b waa noticed that among the various
bew travelling costumes worn on that
Gceasion, those who were gowned in
<dark blue were, to the writer's taste, the
moat becomingly and handsomely attir
#d. Some of the dresses were silk-lined
throughout, with s contraating color,
but the most refined had a dark-blue
y taffota lining, One beautiful blonde
matron with brown eyes wore a braided
etume of blue ladiea’ cloth, and with
the open jacket she wore a soft loose
Veat of cream.-white India silk draped
With cream net, and & narrow belt of
solidsilver, with an embossed silver
uckle. She carried a blue silk sun-
shade and wore a white mailor hat, band-
© with blue ribbon, a blue dotted veil
of very fine mesh, and her slender hands
Were encased in white Suéde gloves.
he majority of the smart summer
20Wns of diaphanous materials have the
akirts trimmed variously with lace-edged
?‘ma, tiny frills overlapping each ather
.fom belt to hem, accordion-pleated
, dounces of graduated width, set upon
ﬂ“dy gored foundation skirts, Spanish
. Jounces of various depths, Van Dyke
olnty and fan pleatings set into the
%0198 on the front and sides, panels of
: g::loua widths alternating with five or
ﬂut“aﬂi}t kiltings ; akirts with first &
ho frill about five inches wide set at
y emt, then five narrow tucks, then's
me"?ﬂd rill, then the tacks, and so on
by three quarters of the skirt is thus
'mi!:l?&aim:d rent is p‘}:ciln, and above
.3 18 arranged & roun apron over-
okirt with wash ends at the bagh:.

I e E}llll of Fashion, .
f wo wouid be quite in fashion -ac-
?“‘Elnns g the French standard, we must
P 86 the hair very high on the head
» &t not one’ little bit of a coil shail
1 J’ﬁm below the hat, It must be waved
-11:13 lD;llllﬂ'ed_mzt very. full all around, but
} Dot Ob s perched up on the highest

poi

¢ Pearls, th 7al jowel i .
» Yhe royal jewels of

,‘ ‘::algre very much'-:womfithaiu'?s'uﬁ:g:;: 1:;
i, ons --as- well as young ;gitls; and

i Pearls of gredt value angd-m; ials
ov prises ca.be procusad momion sa
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white wings, with yellow chiffon and
white lilacs gna yellow atraw hat are
wonderfully pretty.

It is said that buttons are now made
from milk from which every particle of
cream has been~exiracted. Ingredients
known oniv to some wise inventor are
added to this skim milk, and at the end
of three days it is a solid substance ready
‘to be carved into any shape.

THE HOUSEHOLD.

Tu prevent embroidery from ravelling,
stretch it face downwards on & clean
cloth laid on & carpet.or drawing-board.
When you have got the work so tightly
drawn out with drawing pins thsat there
is never a pucker or crease in it, take a
stiffish brush and brush all the worked
parts over with Brigg's glacine, diluted
with about 12 parts of water; pin_ the
work face downwards and leave 1t till it
is'perfectly dry. Then there will be no
fear of your work getting dragged or
ravelled.

_ *'*

Avoid using soda for coloured goods,
as 1t takes the colour cut of them. A
little salt in the water is said to help to
keep the colour firm.

Crimson is the most difficult colour
to wash. One method is to put a little
bran in & large saucepan, let it come to
the boiling point, then pour the water
off the bran, and when it has cooled use
it to wash your.crimson woolen in,
Crimson shawls etc., thus washed, retain
the colour for years.

The first washing is the great test of a
coloured article, wbeitber of wool or
cotton. The great thing is to wash and
dry it as quickly as youcan. Put just a
pinch of soda in the water to help you
on, snd the minute you have wrung the
garment out, run out and hang it in the
sun. Do not attempt it on a dull day,
when you must dry it zlowly or in the
house.

**i

Few ordinary cookas broil well, be-
cse it is seldom that they procure a
fire suitable for broiling. A clear fire of
coal or coke is the best for cooking with
the gridiron. There should be a space
of four or five inches between the top of
the fire and the bottom of the gridiron.
Keep the bars of the gridiron perfectly
smooth, and strew & handtul of salt on
the top of the fire before puiting on Lhe
meat or fish to broil.

***

Shoes that have become stiff or un-
comfortable by being worn in the rain,
or that have been lying unused for some
time, may be made soit and pliable by
vaseline well rubbed in with a cloth,and
rubbed off with a dry cl.th.

* .*

This is the moment when friit ayrups
that later will form the base for refresh-
ing mid-summer drinks may be made.
To prepare a good ayrup use loaf sugar
crusbed, in the proportion of about two
and one half pounds of sugar to a pint
of fruit juice. Mix the sugar and iuice
thoroughly with a wooden spoon until
the former is dissolved, placing the dish
while 82 coing in a pan of boiling water.
The mixture needs no cooking, merely
thorough heating until the pertect com-
bination into fluid is secured. Two or
three teaspooniuls of this juice with a
tableapoonful of thick cream added, the
two poured on a bed of cracked ice in a
tall glass, the glass then filled from &
siphon of carbonated water, evolves a.
drink that is welcomed by any one,
Strawberries, raspberries, and pine-
apples make the moat asuccessful
syrups, though it is not difficnlt to make
them frcm almost any kind of iruit.

***

The influence of fatigue on digestion
is pretty well understood. Scientific ex-
Berimenu have demonstrated the fact

eyond a doubt. They have even gone
further and shown that fatigue is a dis-
ease, and that it is possible to produce
the same symptoms in one animsal or-
%aniza.tion by innoculation with the
atigued serum of another, showing that
overwork produces an sactual poison in
the system. Worry is equally antagon-
istic to good digestion, another fact that
is well known but cannot be too often
reiterated to this nation of worrying
folk. A little rest and banishment of
care in preparation for a meal should
become a habit, [t means lengthened
life and preserved health, as do such
other confessedly hygienic habits, as

rgger bathing, dressing, and wholesome
ood.

**-l'

The ingenuity of the modern child is
noticeable. On a recent rainy afternoon
two children who had been restlessly
seeking amusement to the annoyance of
their elders, subsided after awhile into
valued quiet. After an houror two of
such respite their occupation was dis-
covered. They bad invented & new
game, which they oalled “asking the
dictionary.” They looked over the
illustrated pages at the end of the vol-
uame, picked out any one that struck
their fancy, and spelled out the name
beneath it, and then laboriously con-
sulted the dictionary pages for the defin-
ition. They took turmsin doing this,
and the *game?” part consisted in the
relative quickness with which each
found the definition. The one who did
it in the shorter time scored & point.
As a resource in an emergency the idea
was not bad. )

* **

To powder parsley for ,use in creamed
new potatoes and other similar dishes,
the bunch is dipped quickly into boiling
water to make it & brilliant green, then

ut into & hot oven for a few minutes to.

ry thoroughly. After this treatmentit
may be either rubbed through the hands
ot pressed through & wire sieve to break

—+— .

A CULTURED. COOK.

at:ibe existence ol .the Kitchen:

d.-“A., Lopdon ‘lady

. ﬁmcery:—'l‘hree pounds of steak. What

.. o
N -b.,“'- 0

e e

household -duties to her literary -

tiona, The- sérvant took an “sction ¥
wages in the County Court, and the tes.
timony ‘adduced - supported the allegad

tions of the mistress, to the effect that | bushel

the literary domesatic had refused to cook
a steak because she was preparing the
MSS, of & novel entitled the “Viscount's
Vengeance.” When requested to tem-
porarily abandon literature for the
mere drudgery by which she made her
living, the servant became indignant,
pointed out that she could not let alip
the opportunity of fixing a *‘good iden,”
and proceeded to *“ ontvie Marie Corelli,”
according to her own pbraseology in
court. The mistress, who was rash
enough to pit the claims of the house
Jold against the interests of Nineteenth
Century literature, had to relinguish her
sordid efforts to get the family dinner
cooked ; and in the County Court the
rights of the cultured cook have been
amply vindicated.— Leinster Leader.

——— e

RECIPES.

SECRAMBLED EGGS.

Break eight fresh eggs into a small
saucepan ; add to them a piece of butter
the size of an egg, eight tablespoonfuls
of cream, two tablespoonfuls of stock,
one small, level teaspoonful of salt, one
saltspoonful of white pepper ; stir the
whole until the eggs begin to thicken,
then take from the tire and with a Dover
egg beater beat them until they are Mght
and delicate, then return the saucepan
to the fire and as soon as the eggs are
hot pour them into a warm dish and
serve at once. These are delicious if
carefully made. .

CREAM TOAST.

Puat in the double boiler one quart of
milk, then cut even slices of stale bread
and toast them a nice brown on each
side. Dip each toasted slice into the
hot milk & moment, then place it in the
serving dish. When all are done add
half & pint of milk to the hot milk, put
in a large tablespoonful of butter and
three quarters of a teaspoonful of salt,
Beat the yolk of one egg, add to it one
small tablespoonful of Hour and two
tablespoonfuls of cold milk. Mix together
until smoth and stir it into the boiling
milk. Let it boil until it is creamy,
stirring it all the while. Then put it
into the dish with the toast, lifting up
the slices carefully so the cream will be
at the bottom of the dish and all around
the toast. Fill the dish nearly full of
the cream, and if there is any left put
that in & bowl, and send all to the table
very hot.

COTITAGE CHEESE BANDWICHES,

Take nice white bread and prepare it
as for any sandwich, butter smoothly,
then spread with a seasoned layer of
cottage cheese through which amall
bits of the spicy watercress are plenti
tnliy scattered ; place another buttered
slice on top, cut them in atrips or any
shupe desired. Arrange on & nice plate
on & folded napkin and serve,

HUMINY AXD MEAT CROQUETTES.

Buil the hominy the day before;
make the croquettes in the morning.
Put half a cuptul of milk into & sauce
pau; when boiling hot stir into it two
large tablespoons of butter, one cupful
of boiled hominy, one cupful of finely
chopped meat, one-half teaspoon of salt
and & saltspoon ot pepper. Mix all
thoroughly ; when it begins to boil add
one well beaten egg, cook two minutes
and pour the mixture out to cool.
When culd form into amall cylinder cro-
quettes, dip in egg, then in fine bread
crumbas, place them on a boardsprinkled
over with crumbs and keep in a cool
place until ready to fry. Thean carefuily
place them in a fryiog basket, being
careful not to crowd them; fry a light
brown and serve very hot. -

WISE MEN KNOW

It is folly to build upon a poor fuu: da-
tion, either in arcbitecture or in healtn,
A toundation of sanA is insecure, and to
deaden symptoms by narcotics or nerve
compoundas is equally dangerous and de-
ceptive. The true way to build up health
is to make your blood pure, rich and
nourishing by taking Hood's Sarsa.
parilla.

Hoop's PILLs act easily and promptly
on the liver and bowels. Cure sick
headache.

—_——————e

STARTING HOUSEKEEPING.
NEWLY WEDDED, HE KNEW WHAT HE
WANTED, AND HE WANTED MUGH,

When & young man marries and opena
up & home one of his chief anxieties is
to appear master of the situation and
as much like a veteran as possible.
Blueton, who would be widely known by
his real name, is a new benedict and just
‘“aettled,”” Here is a sample selected
from his almost continuous conversation
at the telephone :—

“Send me up up & pound of carpet
tacks. Number? I don’t know any-
thing about the number of tacksina
pound. All you've got to do is to fill
my order. And say, send me half a
peck of nails. Tenpennys? Pm not
asking the price, uro I? Yes, half a
peck, that’s what I said. Now I want a
saw. Don’t you know your busineas?
This is & private residence ; Mr. Blueton’s
residence. It’s no lumber mill. I don’t
want any buzz saw or gang saw, just a
regular house aaw. Throw in & hammer
and & hatchet and a atep ladder, and say,
I want & good strong stove leg. We
broke ome in moving. - None of your
business who made the stove, All you’ve
got to do is to send up & leg.”

After & few minutes of excitement
Blueton was rattling away at the

ind? Beef ateak, of course. We're not
eating horse steak or sheep steak at onr

Has your doctor failed to cure“
o r you? Iymmexpexiancedwom'n

' B ..nurse,and I have A Home Treat-
ment for - your weakness which will mot fail.
I will . N *  forward full private

Sick &

]
tance,hence I adopt ‘this ‘method,'as 1 can exf_. :

plain fully.by let. W om e n

are those who do not sing themselves,

L R PR R
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house. Three yards of saussge. Never
mipd, now, how other people b%it.-' I
always buy by the yard. A gallon of
coffes, two dozen frying oniona, half a

of oranges—yes, half = bushel.
Now, whoso make of canned goods do
you bandle? All right, send usa conple
of oases of selacted, & quarter of a section
of cheese, half a bale of lettuce, two of
these cigar shaped loaves of bread, a pail
of butter and a sack of sugar. Yes, just
# regulation sack. you know. And, hold
on, put in 4 basket of spring eggs. Thie
spring’s. Goodby.”—From the Detroit
Freo Press.

THE STUDY OF VOCAL MUSIC,

No Necessity for Going Abroad Exeept to
Perfect Advanced Opera Stadents,

“Is it necessary for a singer to go
abroad to complete her musical educa-
tion 1" The question was asked one of
New York’s best-known music teachers.
Her reply was:

“ No, it is not necessary, and, further-
more, instead of being necessary or a
benefit, it is a poeitive drawback in many
instances. When a singer has been
thoroughly grounded in music and has
gone a good little distance toward grand
opera, then it is necessary, and she
ehould go abroad to perfect herself. An
opera, to be perfectly sung, should be
studied in the country where the scene
is laid and the language spoken. There,
and only there, can one obtain the local
color. By local color I mean the same
thing that you do in writing—the proper
conception, expression, &c. Then, too,
if the singer is for the concert stage and
is ambitious to sing songs in languages
other than her own toogue, she may go
abroad and study those songs in the
songs’ country.

FOR A CHURCH BINGER OR A TEACHER

[ not only consider it unnecessary, but
an absolute hindrance, to success. Why,
Because in Europe opera is the only
thing a singer is taught. And why does
a church ainger wan{ to spend her time
and money learning howto scream a few
operas? There are very, very few per-
sons suited to grand opera—it takes so
many qualifications. But thers are hun-
dreds or voices suited for church ainging
and for the concert stage. I have never
seen a church singer benefited by going
abroad, and I have seen dozensof beauti
ful voices ruined by a year or two lessons
with teachers on the other side. I have
had pupils leave me and go to Paris, be-
cause I told them they were unsuited for
opera for first one reason or another, and
after a two or three years’ slay come
back with beautiful voices hopelesaly
ruined, and, what is worse, they would be
80 diascouraged as to have almost lost
their ambition. They had spent their
money ; in many instances borrowed, for,
unfortunately, it is not often that a
beautiful voice is accompanied by a full
pocket-book ; worked themselves to the
verge of prostration and finally come
home feeling that they were not only a
source of mortification to themselves,
but to their families and friends, It wasa
only a short time since one of my pupils
returned to me with a voice hopelessly
broken after a two years’ atay in Paria
under a reputable teacher. Every time
I fancy I have pieced that girl's voice to-
gether in one place it breaks in another.
Ido not believe it can ever be cured,
and I advise her to become a teacher,
for I think

THE BEST VOCAL TEACHERS

baving only the power to impart. Then
there 1s no temptation for the pupila to
become mimics, and lose their meividu
ality.”

“ How about muaic lessons being more
expensive in this country than abroad
“That is all a mistake. Good teach-
ers in Paris charge exactly the sasme that
they doin New York. Of course, in
Italy or Germany they are cheaper. But
no one goes there any more. Paris and
New York ars the musical centres so far
as vocal music is concerned.” Then,
correcting herself quickly, " But when I
say New York don’t understand me to
exclude Boston, for there are really some
fine vocal teachers over there. The
living in Paris is not quite so expensive
as in New York, but a studentis in «
much better atmoasphere. I know that
you have heard differently, for my pupile
who have the craze to study abroad have
three words, ‘ atmosphere,’ ‘ répertoire,’
and 'career.” The three things they
consider secured by studying sbroad. In
all three they are wrong, and in none
further wrong than in ‘atmosphere.
For the young woman who lives the life
of a museic student in Paris iaust be
steadfast indeed to return home as spot-
leas as whenshe left it, and the intluence
on the young men is even worse. Tha'
is one reason why 8o many of our young
people who go abread to study are never
heard from. Way down in the heart of
every student of vocal music there is &
thought, a hope for grand onera. But
the operatic stars may be counted on
one's fingers, and teachers should be
careful how they encourage that hope
unless other qualities beside & good
voice are apparent. When thote other
qualities are there then the teacher and
family of the fortunate one should see
that the groundwork is laid before they
encourage the idea of going abroad.
And while they are abroad they should
be as carefully guarded against the
‘atmosphere’ as againat a plagus.—New
York Sua.

The two most critical times in a
woman’s life are’ the times which make
the girl a woman, and the woman a
mother. At these times Dr. Pierce’s
Favorite Prescription is of incalculable
value. It strengthens and invigorates
the org . ns distinctly feminine, promotes
regularity of the functions, allays irrita-
tionand inflammation, checks unnatural,
exhausting drains, and puts the whale
delicate organism into perfect condition.
Almost all the ills of womankind are
traceable to some form of what is known
as “female complaint.” Thereare not
three cases in & hundred of woman’s
peculiar diseases that Dr. Pierce's Favor-
1te Prescription will not cure. -~ = .

POULTRY PARAGRAPHS.

ve rofitable. . 'Hatob them ‘eaxly;
rash them along:and market when well-

‘myremedies. W Bl )
’ « Mrs. E, Woops, 678 St. Paul St.; Moutreal. ¥

1
1
= to reach those women only who' require assis-
1
l

! feathered.

sleeping secomodation,

Ducks, when properly cared.for, axe |:

In place of sighs with SURPRISE SOAP.
Easy, quick Work--Snow white Wash.

and then sell them for the same and
probably less than in Augusat. By doing
this you lose your profit.

From personal experience extending
over many years, I can speak positively
of the advantage of allowing fowls and
chickens a free range in apple orchards.
They not only manure the soil and de-
stroy all insects harboring in it, but they
find, for some weeks at least, a consider-
able proportion of their own food—the
windfalls, which they devour greedily,
with any grubs they may contain.

Cleanliness in feeding is of as much
importance as the food. Feeding bonrds
for young chicks is a good way to keep
the food clean, These boards should be
about two feet long and one foot wide,
and place the food on this outside the
coop, where the hen cannot reach it,
The board should be kept clean, and just
as it is to be used scatter a handful of
clean, sharp sand upon it. After feed-
ing bang the boardup. The main thin
to avoid in feeding chicks is sloppy foot
of any kind, and the usual lazy plan of
mixing cornmeal with cold water. Corn-
meal mixed with cold water, where
chicks nre allowed to go a long time be-
tween meals, is really n dangerous feed
Preventive measures are tar more satis-
factory than the trentment of infected
fowls. The pena and yards should be
kept clean and dry and the chickens
kept in as thrifty condition as possible
by supplying proper food and exercise.
While these conditions may not insure
absolute freedom from the disease in
every inatance, yet to moisture and filth
can be attributed nearly all cases of
gapes, particularly if the yards or pens
were previously occupied by infected
birds. Yards that have been allowed to
become daiap, filthy and infected with
the gape worm may be improved by
draining and thorough cultivation.
Heavy applications of lime just before
cultivating or anturation of the soil with
strong salt solution (provided no crop ia
to be grown) are recommended by ex-
perienced poultrymen,

sl e s
The confidence of the people in Hood's
Sarsaparilla is due to its unequalled rc-
cord of wonderful cures,

—— e
Lady (to housemaid): “I'm afraid
you're too smali.” Housemsaid: *Yes,
mum, I know I’m very small; but—but
I've got & big appetite an’ I'll grow.”
Bob: * Where did you get that neck-
tie?” Billy: “ My wife gave it to me
to remember her by.” * Goodness
she’s not sa ugly as that, is she?”’

GRAND TRUN .
One Way Weskly Excarsions

e T wnem

CALIFORNIA

And other Pacific Coast

Points.

A Pulimsn Tourist slesper ieaves Bonaventure
Station every Thursday at 10.25 p.m. forthe Pacifie
Coast, all that is required is a second-classticket
and in addition a moderate charge ia made for
This ie & splendid oppor-
tunity for families moving West.

For tickets and reservation of berths apply at

137 ST. JAMES STREET,

Or at Bonaventure Station.

Spencerian Pens.

THE STANDARD AMERICAN BRAND,

forty years.

Samples for
trial on receipt
of return postages

430 Broome Strect,
NEW YORK.

£y

I
SPENGERIAN C0.,
Agents Wanted.

Recommendable AGENTS, male or female,
wanted to-sell an entirely new article, required
in every Catholic family. Sole agency in
Canads. No trouble to net from $2 to $5 per
day Goods welcome to all even when cannot
purchase. Call at 1984 Notre Dame street,
from 9 4., to 3 P,

PATENTS
PROMPTLY SECURED

& stamp for our boauilfu! book *How to
Patent,” *“ What profitable to invent,” and

Prireson Patents.” Advice free. Feesmodernte,
MARION & MARION, EXPERTS,
Temple Bulling. 185 St. James Street, Montreal.
The anly Orre of Gradnate Engineers in the
Dominlon transacting patent busineas excluaively.

Eop s

Mention this

Y poper.

BRODIE & EARVIE'S

0 West and the only genuine article.,

Don’t; keep them , until fall.
L e Yt & "';. SRR K KL
L 2L NI > '
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Caty
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Honsekeéopers should ask for It, and see thit
thay gt it "All othars ars Lmitations.
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Self-Raising Flour ;

[OR SALE FOR THE MILLION .

EDUCATION,

THE MONTREAL

LONSERVATORY

OF MUSIC.
8938 DORCHESTER ST., near Mountain,

Montroal, P.Q. Dovelopment in all b
musie. Pupils may enter at any ?ime. ranches of
For proapectus,apply to

11-@ MRA. C.E, SEIFERT. ninxcvew:

ey

CHURCH BELLS

THE LARGEST ESTABLISHMENT MANUFACTURING

CHURCH BELLS 385

EAGALS
ST BELL METAL (COPPER AND"'HN) “
'B_end‘ for Prico and Catalogue. )
McSUANE BELL FOUNDRY, BALTIMURY, MIR

* FAVORABLY KNOWN SINGE 4552
HAVE FURMISAED 25 006 182D, Ay
NURCH, SCHOOL & OTHER e

. MENEELY & C0,, | FUREST. 8CS
S anr‘l

- St meTaL
CHIMES, Evc.CATALOGUE & PRICES FRtf

-

‘Please mention the True Wit-
ness when writing or ealling on

advertisces,

[ ———— e e e— e ]
GENERAL GROCERS,

The Finest Creamery Butter

IN 1-LB. BLOCKS AND SMALL TUBS,

NEW LAID EGGAS.

Stewart’s English Breakfast Tea at 36

OUR SPECIAL BRLEND of COFFER
IS THE PINEST.

D. STEWART & CO.,
Cor. St, Catbering & Mackay Strests,

TELEPHONE No. 3838,

The attention of our readern
is directed to onr advertisers,
who are representative business
men. Pleaso tell them you saw
their advertisement in the True
Witnens.

ACCOUNTANTS, Etec.

M. J. DOHERTY,

Accountant and Commissioner
INSURANCE AND GENERAL AGENT.
Money to X.ond?l
No, 8, FOURTH FLOOR
SAVINGS BANK CHAMBERSE

C. A. McDONNELL,

Accountant and Trustee,

180 ST. JAMES STREET.

Telephone 1182. MONTREAL,

Personal supervision given to sll business.
Rentacollected, Enstoa_?ddminmored and Books
audited.

L e ———————r—————————

When writing to advertisers,
sny: ¢ Saw it in the True Wite

Made in Birmingbam, England, for over ' ness.”

CALLAHAN & CO.,
Book and Job Prinfers,

741 CRAIG STREET,

West Yictoria 8q. MONTREAL}

The above business is carried
on by his Widow and two of het
sons.

WE SELL

Rutland

Stove
* Lining *
IT FITS ANY STOVE.
'GEO. W. REED,

. AGENT.
.:783 & 785 CRAIG 3_IHE£T;<
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", KlodNo 00,5 QutMaple, $2.50,, Tamara.
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