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LIMITÉ».

203 Water Street

Fresh New York Turkeys 
Fresh 5?ew York Chicken 
Fresh .New York Ducks 

Fresh New York "Corned Beef

FRESH X. Y. SAUSAGES

New Cauliflower " 
Brussels Sprouts 
California Celery- 

New Lettuce 
Sweet Potatoes 

• American Cabbage

FRESH SALMON 
SMOKED SALMON

New Rhubarb 
Russet Apples 

Naval Oranges 
Tangariues • 
Pineapples ' 

Ripe Bananas 
Bartlett Pears 

Grape Fruit

FRESH BLUE POINT OYSTERS 
FINNAN HADDIES

Camembert Cheese 
Gorgonzola Cheese 

Stilton Cheese...

------------------------------------r—
Remember our Telephones, 

No. 1S2 and 7S&

red a full ,
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High-Class 
Tobacco 
Mixtures I

The Celebrated JOHN COT­
TON Mixture,

The World Renowned GAR­
RICK Mixture.

The Great American YALE 
'Mixture.

Wills’ CAPSTAN Mixture. 
Hymen’s ENGLISH Mixture 
and the Famous CASH’S 

Mixture.
The above are the leading 

brands of the world and can 
be had at

MS . P. CASE’S
Tobacco Sf;ore,

Water Street

THÉÂTRE.
to-night,

BIG
VAUDEVILLE BILL.
New Songs, 

Sketches, 
Pictures and 

Haste.
MATINEE WEBNBOAV

and SMUmy.

A Word on Parent Managing

By BOTH CAMERON.
It is often most 

interesting to ob­
serve how easily 
a clever child, 
can manage its 
parents. Some of 
our modern 
children are 
adepts in all the 
branches of the 

1 art; but one par­
ticular trick 
which almost 
every child

Royal National Mission to Deep 
Sea Fishermen.

KING GEORGE THE FIFTH

Seamen's Institute,
St. John’s,! Newfoundland.

Patron, Bis Ma|esty the King.

Seal Fishery 1913,
List of Entertainments to be given 

in the Grenfell Hall, commencing each 
evening at 8 p.m.

1913.
Monday, March 3, Ma/ing Pictures 

Tuesday, March 4, Moving Picture?.
(change of films.)

Wed. March 5, Children’s Sketch, 
‘ Revolt of the Flowers,’ So-igr, etc. 

Thursday, March 6, Moving Pictures
(change of films.)

Friday, March 7, Concert.

Saturday. March 8 (to be arnounced).
Admission FREEÎ to all Seaelrs. 

Fishermen and Seamen.
WALTER H. JONES,

Superintendent of the Institute.
marl,6i

knows is that of 
‘distrafcting his parents’ attention from 
a command which he does not wish to 
obey.,

A little neighbour of mine nominally 
goes to bed. at half past seven o'clock, 
t happened to be calling there the 
other evening at, about that hour and 
witnessed a little duel, the like of 
which evidently takes place quite 
regularly. The clock in the hall 
chimed half past seven and a worried 
expression crossed my hostess’ face. 
‘Will you excuse me a moment while 
I start Marjorie for bed?" she asked.

hurry,” 
v

"Well you may if you’ll 
weakened Marjorie’s mother.

It took ten feinutes to bring Tom in, 
to Show off and finally, dispose of him 
on the equeh.

Five minutes more were used hr 
saying good-night to me.

Again my hostess reminded Marjo.rle 
that she had promised to start prompt­
ly to-night and this time arose to’ ac­
company. her ujp the Stairs. On the 
way they passed the''piano. Clever 
Marjorie caught at the last straw to 
save her from the Ignominy of sinking 
into oblivion. “Oh, mother, I want to 
play Miss Cameron my new piece," 
she said. Maternal pride struggled 
with discipline. Maternal pride won 
a quick victory. Marjorie plâyed that 
piece and two others and artfully- 
managed to turn the conversation up­
on the coming recital in which to her 
mother's Vast satisfaction, she was to 
be the youngèst pupil and to play 
twice.

At eight twenty-five Marjorie ac­
tually started upstairs to bed.

Marjorie is certainly a very clever 
little musiçign, but I should, not, ad­
vise having her trained for that pro- 
fesstbn. 1 think it would be wiser to

“please let me sit up just a few min­
utes more. I want to finish this 
chapter.”

“No, Marjorie,: now please don’t 
tease. You know what yon promised 
me last night.”

Marjorie carefully marked her 
place; closed her book and stood up. 
Then she looked outside the window 
and caught sight of the family cat out­
side on the piazza. “Oh, mother. | ence indefinitely, if not altogether" es- 
don’t you want me to get Tom in? You | cape it. 
know you said you didn’t want him to I 
stay out nights?"

-
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Makes e greet difference in most women. They are with “ nerves
they suffer from backache, headache, sleeplessness, a sensation of irritghffity oi 
twitching, hot flashes, dizzy spells, or many other symptoms of-female weakness. 
The local disorder and inflammation should be treats* with Dr. Pierce's Lotion 
Tablets and the irregularity and weakness of the female system corrected and 
strengthened with Dr. Pierce’s Favorite Prescription. The strain, upon the young 
woman or the wOman of ritiddle age—upun the nerve and blood forming structures-' 
may be too great for her strength. This is the time to take this restorative tonic 
and strength-giving nervine and regulator. For oyer forty wars sold by druggists 
for Woman’s peculiar weaknesses and distressing ailments, The ont remedy so perfect 

m composition and so good in curative efjacts as to warrant 
its makers in printing its every ingf-ediept on its outside 
wrapper. The one remedy which absolutely coptsins neither

Roses, Roses
King Solomon in eloquent and 

appreciative language- paid trib­
ute to their beauty.'-

To the Ancient Groeka the 
Rose owes its title of “Queen
o( Flowers.”

The Romans- at public and 
private festivals used them pro­
fusely, even making co.uches 
literally beds of Roses.

mm

We oiler you every variety:
Gardeja Roses.
Tea Roses. 
Climbing Rosea. 
Standard Roses. 
Moss Roses.

The kinds that give

Three ttjat 
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Spey
Royal,
Thistle,
Encore.

sj®*The three best Scotch 
Whiskeys that ever left Scot-' 
land. Try them and be con­
vinced. /
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band purchased two bottles ofrDri Pierde'6'Fnvdtftë Presfcr&tftfe. 
1 started to take this remedy-1 could-not walk 
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doctor r.nd took Dr. Piercè’a Favorite Prescription,
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Per S.S. City of Sydney
Choice TABLE BUTTER 

in 30 lb. tubs.
Choice TABLE BUTTER 

in 2 lb. blocks.
Finest Selected September 

made CHEESE.
FRESH EGGS.

JAMES STOTT.

Many Ways to
Serve Fish

Steamed Fish.—Clean the fish thor­
oughly, wipe dry, remove head and 
taii, rub with salt and lemon juice. 
Wrap In a cloth and cook in a steam­
er over rapidly boiling water. Steam 
fifteen minutes for each pound. Serve 
on a hot platter, dot with bits of but­
ler, and garnish with lemon. Spill 
potato chips around it.

Fish Balls.—One cup of salt fish 
picked in pieces and freed from 
bones, two cups of potatoes, peeled 
and cut in small pieces. Put in a 
pan together, cover with boiling water 
and boil twenty-five minutes. Drain 
and mash, and treat until very light, 
adding one teaspoonful of butter, and, 
when cooled a little, one well-beaten 
egg. - Shape into balls with a table­
spoon very lightly. Fry, like dough­
nuts, in, smoking hot fat about one 
minute.

Real Fish Chowder.—Three pounds 
of fish, cut in pieces, four cups of 
sliced potatoes, one-fourth of a pound 
of salt pork, cut in thin slices, one 
small onion, sliced thin, one-half lb. 
of fresh crackers. Fry the pork in a 
deep, kettle until brown but not burn­
ed, lay over a layer of fish, then a 
layer of potatoes - and onions, well 
dreriched with salt and pepper, repeats 
alternate layers until all is used. 
Pour oh hot water n6t quite to hover, 
apd boil till the potatoes are tender.

tb another saucepan beat four cups of 
milk,, and when the potatoes are ten­
der add to it the chowder with one 
heaping tabltBpcon of"butter and the 
crackers, these haying .first been 
split and soaked for one minuté in 
warm milk and water. Boil at o8c< 
and the dish is done. The broth 
should be of a consistency of thin 
cream soup, boâ, haddock, striped 
bass, white fish or pickerel are good 
to niqke this chowder, which will 
make an entire dinner of itself with* 
the addition of a simple dessert. Time 
to cook, one-half-trou’r.

Cream Fish.—Use remnants of any 
fish left- front dinner, pick it to pieces 
and remove-all bones. Make a cream 
sauce by heating tyro tablespoons oi 
butter and two tablespoons of flour 
until they bubble, then add two cups 
of nSilk, and season with salt and "pep­
per to taste. Butter a pudding dish 
and put in a layer of the fish alter­
nately until the dish is filled. Spread, 
bread crumps on top. add bits of but­
ter and bake twenty min'd tes in a hot 
oytn. .

Sardines on Toast. — Take three 
eggs, three sardines and three slices 
of buttered toast. Bone the sardines 
and ran them through the meat grind­
er with a little paprika, spread this 
on the, hot buttered toast. Heat one- 
half pint of cream, and whén hot add 
ttie eggs well beaten, stir well until 
almost boiling, then pour over the 
sardines and toast and send to the 
table. »

Clams au Gratin.—Chop all of the 
hard parts of uncooked clams, one to 
each cupful, add one cup of bread 
crumbs and. a dessertspoonful of 
chopped onion, a small teaspoonful of 
tahagon apd" sage, and % tkblespoonftil

XKîQOtSCStSOOOtîOOeeOOOOOCQîiOtK I

To Help!
To help reduce the high cost 

of living we have decided to 
sell

good, reliable eggs?—fresh coun­
try stock, also a few cases of 
selected- imported eggs, at

dozen.
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Of course I acquiesced.

“Come, Marjorie," she called. “It’s 
half past seven and you know you ; hate tier prepare for a diplomatic ca- 
didn't get to bed until nine last night i teer. Women will probably have en- 
or the night before. I want you to | tered diplomacy by the time she is of 
start promptly to-night.” | age and she will stirely make her mark

“Oh. mother,"- from Marjorie, j in it.
A word to the child who wants to 

control his parents: sulking will ac­
complish some good and teaming 
more, and there are a few parents who 
can be managed by open."disobedience, 
but the very "best trick of all, when 
you don’t want to mind, is to,distract 
your father’s or mother’s attention; 
study liis or her weakness, and nine 
casés out of ten you can defer obedi-

Tailer & Clothier, 
381-283 Duckworth St.

A.E.

The Pick ot ihe Packing House.
International Family Mess Pork—70 to 80 peices, 
Sinclair’s Spare Ribs—tierces, Small Hocks, 
Sterling Plate Beef—the kind the consumer wants,
Boneless Flank Beef.

MM

M

of chopped celery. Moisten all with 
broth from the clams, fill buttered 
shells with the mixture, sprinkle 
crumbs over the top and bake twenty 
minutes. Giarnish with chopped pars­
ley and serve: To-nighjrs

To-night the.lqgt g
and TONE PIANOS.—
of gréât'reputation, are

EH
Platioa
at special rates. Thousands 

onials from usefs alt over 
rid. CHESLEY WOODS fc 
le Nfld. Agents.—marl,tf

game of the Lea 
e place at the • 

the Crescents and 
St. Bon’s will face off. Should the 
former team win, which is almost »

I probability, they -will become holders 
-of {he Cham 
year in" snefce

HI «USD'S Ip cup for the fourth

... v: • t:

I WEST Elia DEPOT.
5 bris. BOLOGNAS.

50 tres. NELSON MORRIS RIBS. 

And to arrivé by City of Sydney: 

40 brls. of BEEF CUTTINGS.

30 brls. of BONELESS BEEF.

’Phgne 469.

HIS MASTER’S YERSE.
“This, volume is decorated with a 

frontispiece of a terrier’sitting up in 
a chair," says an Athenaeum reviewer, 
referring to a new book of poetry. 
“Perhaps he was begging his master 
to, stop writing verses.”

CHILDREN IN CHU1U BÇ.
The decline in church attend­

ance has been traced partly
to the leakage which occurs
betweén the Sunday ?School and 
the Church. Sir AY. R. Nicoll, writ­
ing on this problem in the British 
Weekly, says: “At fourteen the in­
surgent years begin, but before that 
Ume it is comparatively easy to in­
fluence ^children. At a much earlier 
go they should be taken to church 

and taught to join in the common ex­
ercises of worship. If that is done we 
shall keep at least a very large num­
ber. of them.”

THE ANTI-DOMESTIC SPIRIT.
“Wucn the history of this era comes 

to be written the chronicler can hard­
ly fail to notice the fact that at the 
beginning ojf 1913 the Albert Hall, Co- 
V«it Garden Opera House, and Ham- 
merstein's Opera House were all giv­
en up to the cinema, while the picture 
ialaces scattered all over London and 
Greater London amounted to several 
tuedreds. AVhat it all means I don’t

iretend to know, but there must be a
very: strong, restless, anti-domestic
spirit now working,” writes “V. \r. V." 
in the Sphere.
IRELAND’S OLD PARLIAMENT 

HOUSE.
“I hear a rumour running through 

Dublin that the Irish Party may. after 
all, forego their historic claim to the 
>!d Parliament Jlouse on Cojlegi 

Green" and will content themselves 
with a red-brick building which the) 
can get cheaply,” says “H. A\r. M.” in 
the Nation, “The Parliament House is 
one of the most beautiful buildings in 
Dublin; and, in its way, in the world 
and its assocation with the revival of 
Irish-Nationalism, gives the proper/ 
historical and imaginative finish to the, 
battle of Irish, Nationality." * 
SIR W. CROOKES ON THE FUTURE 

OF SCIENCE.
Sir William Crookes says that “a 

chemist, is no longer a mere analyst, 
but.an architect and builder, able to 
manipulate the plastic molecules, to 
mitate, and even to improve the 

structure and physiological action of 
natural products. To the chemist to­
day a knowledge of almost every de- 
nartment of natural science is indis­
pensable. .

“The practical side of the chemistry 
of the future would be synthetic, Al­
ready they had%ynthetic drugs, syn­
thetic scents and essences, synthetic 

"rubber, synthetic dyes, synthetc foods 
Tnd, alas! synthetic drinks. But they 
had not yet achieved synthetic beef 
nor synthetic mutton
DR, WOODROW WILSON A N D 

“TOBY,” M .IV
In his “Life of Dr. Woodrow Wil- 

sqn,” Mr. W. B. Hale stated that the 
President-elect was first turned to­
wards politics by reading yglr Henry 
Lucy's series of articles on “Men and 
Manners In Parliament.” Sir Henry- 
has now received, says the Daily MkiJL 
a letter fron) Dr. Wijspn, in which he 
says:—

“I am glad, to bave this occasion tv 
thank you for .the Interest ypu man- 
years ago" stirred in my breast with 
regard to the action of public affairs 
in Great Britain. I shall always th'inl 
of you as one of my Instructors.”

| HY. BROWNRIGG.

AT LAST.
The s.s. Almeriana has arrived with some Goods which have been long

awaited. A"on may he interested to know that we are in receipt by her of a

selection of the following Goods:,— - ^

Ladies' Black Beaver Hats,
i in the very latest shapes.

Ladies’ and Misses’ Knitted Wool Rinking Caps in all colours.

Boys Pullman Woolen Winter Caps
A few Ladies’ Scotch Knit Wool Gauntlet Gloves.

I ot of Children’s, Misses’ and Ladies Imitation Fur Sets in the most fashion­
able styles and the leading colours, viz: Moles, Beavers and Blacks. 
Though these Sets have been much enquired for, and customers have 
been waiting for same, we now offer them at 20 per cent, discount, as we 
have been advertising all our stock of Furs at 20 per cent, discount.

Blouses ! Blouses !
«

ot of Ladies’ Black Blouses in the out sizes (or extra large sizes) in Sateen, 
Cashmere and Poplin makes • 1

ot of Ladies' White Silk Blouses in the very latest styles, at jjSLSO, $1.90, $2.15, 
$2.40. $3.90, $5.00 and $5.50.

' few Ladies" Coloured Silk Blouses, only $1.60 each.

-X few Ladies’ Unshrinkable Striped Wincey Shirtwaists, from $LS0 each.

!-ot of Ladies’ Fancy Trimmed coloured Cashmere Blouses, only $125 eaeh,

HENRY BLAIR.
m.
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Just to keep things 
humming we are offer­
ing two leaders—19-13. 
Our $19 Suiting is a 
guaranteed Wool, made 
in the “Maunder” style. 
The woollen market is 
still going up. This ia 
the season to get your 
money’s worth, as you 
will probably pay more 
for the same article in 
the Springs

Our $13 Suiting is cut 
and finished to your own 
selection of style for 
Spring and Summer of 
1913 from oür style 
sheets just in. Only the 
price of a hand-me-down 
for a splendidly, tailor- 
made quit. '
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