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Woman's World. |

APPLE WAYS.

Apple. Charlotte-—Butter a pudding
dish, sprinkle sugar over .the butter;
line the dish with thin slices of bread
and butter, and fill it with peeled and
sliced apples. Mix 3 or 4 cloves and
a litule grated lemon peel in with the
apples, and add sufficient brown sugar
to sweeten, cover the top with slices
of bread and butter, and bake in a
moderate oven . for onc and one-half
hours. Turn out of the dish and serve
with plain or whipped cream.

Apple Fool--Peel, core and quarter
#ix large = apples,- cook until tender
with three or four cloves, a small
piece of lemon peel, sugar to sweeten
and a teacupful of water. Remove the
cloves and lemon peel, beat well with
a fork, and stir in. one-fourth pint of
thick sweet cream. Turn into a glass
dish, and before serving sprinkle thick-
ly with white sugar, serve with sponge
cake. This is an excellent dish for tea
or desscrt. In combination with deli-
cate cake of any kind it is delicious.
Cut the cake in rather thick slices,
and place a layer in the bottom of a
glass dish. Pour over it diluted red
current jelly, and heap the remainder
of the aple fool over the top. Serve a
large teaspoonful of whipped cream
flavored with almond with each help-
ing.

Matrimony Tart—Line an open tart

tin with a short crust about one-half
inch thick; cover with sliced apples,
‘add a few currants, ‘some
candfed peel, a littfer grated lemen
rind;-a dust of allspice and sufficient
sagar to sweeten. Put some small bits
of butter ovar the top, cover
paste and bake for half an hour in a
quick oven.

Windsor Apple Pudding—Mix one
pint of breadcrumbs and one-half pint
of apple sauce; add the juice of a
lemon and half the grated rind, a dash
of nutmeg, an ounce of butter, and
sugar to sweeten. Mix ‘well . tog~‘her,
put into a buttered mold, tie a cloth
over it and steam for one and one-half
hours,

. »Baked@ Apple Batter Pudding—Make
@ smooth batter with one-half pound
of flour, one saltspoonful of salt, one
pint of milk and three well-beaten
eggs. Butter a deep pie dish, pour in
the batter, cover with three-quarters
of a pound of apples, peeled and cut
_jn slicas; sprinkle with two table-
spoonfuls of white sugar,
?)p with little bits of butter and bake
'or three-quarters of an hour. Serve
very hot with sugar sprinkled thickly
over the tob. :

Apple Sponge—Stew three pounds of !

apples, pared-and sliced, ,with the p-el
of half a lemon for half an hour. Rub
through a sieve, add the juice of a
lemon and a half pound of white

sugar. Soak one ounce of gelatine in |
e little cold water and color it with a |
Add to thz

few drops of cochineal.
epple mixture and cook all together
until thoroughly dissolved. Pour .into
& wetted mold and set ‘aside until cold.

Scotch Apple Cake—Make a thin
syriup with six ounces of loaf sugar
end one gill of water. Pare and core
half a dozen good cooking apples, put
them in the syrup.with the grated peel
of half a lemon, and boil to a thick
gauce. Let get cold. Line a round tin

1a.te with puff paste, put in the apple

ixture, cover the top with paste, fold-
fng the edges well under the bottom

astry. Dust with powdered sugar and

ake about hree-quarters of an hour
in a moderate oven. Cut the cake in
eight wedged shaped pieces and serve
on a dessert paper.

Apple’ Fritters—An hour or so before
the fritters are to be served make a
batter with milk and flour, adding a
jittle salt. Peel the apples, slice into
roinds—across.the frui L removing the
cores, and place the slices in the
Patter. Leave therh until just before
they are wanted, then add baking
powder in the proportion of a teaspoon-
ful to every pint of batter, measyring
the latter before the fruit is added.
Stir well, and fry ‘cach “slice, as a
meparate fritter, in boiling oil er fat.
Sprinkle with sugar and serve immedi-
atcly.

Aple Snow—Peel, core, and stew six
Yarge baking apples in a very little
water until soft. Let the pulp get
cold, all to it four ounces of white
gugar and the strained juice of one
‘demon. Whip the whites of eix eggs
to a very stiff froth, then adg them to
the apple pulp—a spoonful at a time—
and kéep on beating til all are added.
Serve ot once in cugtard glasses, with
a candied cherry on top of each glass-
ful.

‘Baked Apples Fillad with Nuts—
wash and core ten large tart anples.
Chop fine a cupful of English walnut
meats, mix with four tablespoonfuls of

around them one and one-half cupfuls
of water. Brke quickly. TWhen done
remove.all the apples from the dish
except one of the softest.  Madh this

to a pulp (first taking the skin from it

with a fork), and add to the water and
_quice’in the pan. Add a dash of nut-
‘thegia. pineh of salt and a lump ot
5 z\itter the &ize of a walnut. Pour all
Uver the apples ih the dish In which
ther.are to be served, and sprinkle
with sugar and chopped walnuts.
MARY FOSTER SNIDER.
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HALF A DOZEN GOOD THINGS.
By Katherine B. Rogers.
" Noodles—Beat up two eggs, add a
galtspoonful of salt and enough flour
“to imake a stiff dough. TRoll out thin
and dry. Roll up and cut as fine as
7 possible. Drop into the soup, and ten
or fifteen minutes will cook them. Or,
as a vegetable, have the water boiling,
plightly salted, and boll ten or fifteen
minutes. Drain and gprinkle with
pread crumbs slightly browned in but-
ter. e
Dainty Cornmeal Muffins.—Beat. to-
gether in the order named, two eggs,
two tablespoonfuls of white sugar, one
and one-half cupfuls of sweet milk,
ohe-half teaspoonful of salt, a cupful
of Indian meal (white preferred), two
weuptuls of sifted flour, with two heap-
ing teaspoonfuls of baking powder, and
one teagpoonful of melted butter. Bake
pr

in hot gem pans for twenty minutes
in a hot oven.. Water may be used in-
stead of milk.

Potato Biscuit.—One cupful of yeast,
ene cupful of warm water, one cup-
ful of sugar, one oupful of mashed po-
tatoes, one cupful of butter, three eggs.
Set to rise in the merning, at noon add
the butter and eggs and knead; then
let it rise like bread. When light,
make *nto small biscuits, let them rise
and bake in a quick oven.

Sca..oped Potatoes. — One quart of
raw, sliced potatoes, two chopped on-

ions, a handful of parsley (if at hand),
two teaspoonfuls of salt and one table-
spoonful of butter. Butter a deep dish

chopped-

with

cover the |

and put in a layer of potatoes (about
fan inch), sprinkling with salt, pepper,
butter, onion and parsley and so con-
tinue to the top. Bring a quart of milk
to the boiling point, add a large tea-
spoonful of flour stirred until smoeth in
a little cold milk or water. Pour over
the potatoes and bake in a hot oven un-
til tender.

Lemon Pie.—For two pies take three
lemons, two cupfuls of hot water, two
tablespoonfuls of cornstarch, two cup-
fuls of white sygar and - four eggs.
i Grate the rind into the water and, to-
gether with the cornstarch, boil for
fifteen minutes. Add the sugar and,
-when- cold, the yelks of the eggs and
lemon juice, stirring well together.
Line two dishes with paste, pour in the
material and bake. Beat the whites
| stiff with six teaspoonfuls of white su-
| gar,” pour over the pies while hot, re-
! turn to the oven and bake a delicate
| brown.
| Jumbles.—One-half pound of butter.
one pound of sugar, three eggs and
flour enough to stiffen. Roll out thin
and .cut with a small, round - cutter.
Bake in a moderate oven until light
brown,

—_—— e
LAUNDRY HELPS. !

Tar yields to a soak in kerosene OTr
buttermilk, followed by a thorough
rinsing in soapy water.

Grass stains, when fresh, rhay be re-
moved by rubbing in cream of tm;‘ar
water or alcohol. Javelle water is
necessary when the stains set.
Rinse thoroughly. Grass «stains may
be removed from light summer frocks
by damping the soiled part in a little
alcohol and rubbing well until no trace
of the green is left.

Linens.—Mangling is
ironing. Use no starch. Not that
starch is injurious. Starch only  re-
places the body taken out by soap or
| soda. Good linen needs no starch.

“"Dzalic acid removes obdurate stains,

and if kept on hand for use in the
| laundry, is it is extremely poisonous,
should be plainly labeled and kept out
of the way of the children. Buy ‘the
acid in the crystallized form, put in a
Lottle and cover with cold water. If
part remairs undissolved, add water
2s the solution is used.

To wash organdies and lawns, soak
them,in a gallon of warm water, --in
which a tablespoonful ‘of beraxs has
been dissolved. Leave them to soak
for about twenty minutes and rub in
soapsuds made of pure caslile soap;
pour boiling water over them and al-
low to cool; rinse in tepid water and
iron in the usual way.

Black cotton stockings should never
be ironed.

To make soft soap—Put seven pounds
of crude potash in a svooden pail and
pour over it enough boiling water to
cover it. Stir well and let the mixture
stand over night. In the morning
pour the mixture into a kettle and
place on the fire; then add half'a
pailful of boiling water. Stir frequent-
ly with a stick until the potash is dis-
solved. Next put five quarts of soap
grease in a water-tight barrel, and
gradually pour the hot potash upon it,
stirring all the time. Stir until the
grease is united with the potash. Let
it rcst for three hours then add haif a
pailful of hot water, and stir well.
Add another half a pailful each six
days. stirring well each time. The
soap should be stirred each day for the
Hewt twenty days. Be sure that the
potash is pure and crude, not the con-
centrated. If the soap grease be ren-
dered and strained each day as it ac-
cumulates it will . be ready when the
time for making the soap comes. By
this method there is no boiling of the
soap, and, therefore, no odor in~ the
house.—EX.

are

better than

.

HOUSEHOLD HELPS.

Hygenic Muffins.—Grease muffin
rings and put them into the oven to
get very hot. In the meantime put 2
pint of ice-water and a teaspoonful of

ealt in a large mixing bowl; measure
three and a half cups of entire wheat
or sifted Graham flour and taking it
up in the hand, holding it over the
bowl, which should stand in a current
of air if possible, let it sift slowly be-
tween the fingers into the ice-water,

while you beat rapidly; as ‘scon as all
is in and batter smooth, pour it into

|

sugar, fill the cavities in the apples, ! the hot rings and put at once into a

place them in a baking dish and peur |

very hot oven and bake five minutes. |
| ~Ex
| 4

AT THE LONDON HOUSE;
Saturday, April 9th.

Little Cirls’ and Boys' Suits and Baby Dresses.

A very great variety in these goods for the coming

summer wear.

It is remarkable for what small outlay you can buy

pretty ready-made

garments.

Boys’

Linen Crash 2-Piece Sui

Little White Coats, 1 to

or Girls’ Serge Sailor Suits,

Navy Storm Serge Suits ......

Linen Color Washing Suits ...... 88c.

White Pique Sailor Suits

i
$1.49, $1.60.
$2.65. Misses'—6

Dressces

ts' ... §%2

$1.00.

5 years,
$1.90.

/(‘hildren's White Lawn Dresses, 98c.
Children’s India Lawn Dresses,

to

Missec'—6 to 12~Lawn Dresses,

Misses' Colored l.inen Seaside

Misses' Colored Lincon Sailor

$1.25.
8—Lawn and

Suits,
$210,

Suits,
$1.65.

Ladies’ Styl

Tailored Voile
made, up to

Skirts,

light mixtures ....

Dress Skirts.

Handsome Tweed Street Skirts,
ceeee. $5.25 to $7.50.

Mohair Skirts, very pretty and very
light for summer, in blue, black

ish

beautifully
$12.00 each.
in

grey effects ...

or
$5.65, $5.95.

New and Worthy

Deep Lace Shoulder Collars, just in,

Novelty Veiling in strikingly pretty

Colored Chiffon Foundation Collars,

Lace Stocks and Cellars, new designs

$1.65 to $3.95.

i se-ev. S0C. L0 S0G. vA,

12¢. each.

‘o aeeese 8000 to §1:25,

F. W. DANIEL & Co., London House, Charlotte Bt

EFFECT OF PBANK ASSESSMENT
ON CIVIC REVENUE.

gl
A Comparison of What is: Now Receiv-
ed, With What May Be Hxpected
Under the New Act.

».

So far as can be asecertained the ef-
fect of the bahk taxation measure as it
now stands is that the city will get
more revenue from the branch banks,
but will lose it all or nearly all by the
reduction in the taxes of the Bank of
New Brunswick. The following table
gives the average amount of taxes
paid for the last five yéars by brameh
banks, except those which have been
here a shorter time:

Bank B. N. A.

Bank of Montreal

Bank of Nova Scotia R
Canadian Bank of Commeree

Royal Bank of Canada (3 years)

Furditure Siie
Union Bank of Halifax (1 year) do

Tolals .o iciciee ohns v el $5,308.29 |

This does not include the tax on real |
property which has not been consider- |
ed since it remains on the same hasis |
as before. In the case of seme of these
banks the income returmed for the last
year was much less than the average
of the five years and the tax was re-
duced accordingly. Durlng the same
five years the Bank of New Brunswiek
paid, exclusive of real estate taxes, on
an average of $7,790.

It is now proposed to readjust the
bank taxes on the basis of a license

! fee and an assessment on the amount

| Ginger Wafers.—Cream one cup of
! butter with one cup of sugar and add
one cup of molasses and half a cup of
strong, cold coffee. Stir together two
teaspoonfuls of soda, one tablespoonful ’
of ginger and enough flour to make a |
dnugh just stiff enough to roll out |
thin. Cut with a cooky cutter and
bike in a quick oven.--EX.

Frizzled Ham.—Take two cups of
Jean ham, chopped fine. Melt one
tablespoon butter, fry the ham until it
begins to color, sprinkle one table-
spoonful of flour over it, and fry until
brown, stirring to kKeep it from scorch-
ing. Pour in one pint of rich milk,
boil up once seasen with pepper and
serve.—Mrs. L. M. Toote.

Peanut Salad.—Peanut salad is an ex-
csllent accompaniment for roast duck,
Soak a cupful of peanut meats in olive
ail, drain and mix lightly with two |
cupsful of finely cut celery and a dozen |
pitted olives. Serve with mayonnaise
dressing in lettuce leaves.—EX.,

«] gaw yvou out walking with your
wife yesterday.”

“I didn’t khow you knew my wife:”

“1 don’t:”’

«Phen what makes you think it was
she that you sew with me?”

“You didn’t appear to be saying any-
thing to her.”=Chicago Record-Herald.

| pank’s business is $5,000,000, the tax

of business done. From the returns
obtained from the banks it is supposed
that the branches will on this basis
contribute as fellows:
Rate Ast. Tt
$1,813
2,121
1,813
813
687
1,126

$8,372

License.
$500
500
500
500

Bk. Montreal

Bk. Néva Scotia

Can. Bk. Cemmerce 313

Royal Bk. Can. 187 500

Union Bk. of Halifax 626 500
—— —

$5,373  $3,000

Thus the six branch banks will pay
$8,373 instead of $5,308, an increase of
$3,065.

The Bank of New Brunswick will
pay $2,500 license fee and on the basis
of $4,000,000 of business $2,666 in per-
centage, o total of §5168. In 1908 the
bank paid $7,419, so ‘that the reduaction
will be $2,383. But if, ag some say, the

will be $2,500 and $8,333 or $5.8%3 alto-
gether, fn which casé the decrease will
be $1,686.

1f the Bank of New rungwlek bust-
ness is placed at §4,000,000 the clty
get out of ali the Danks §612 mete than
before. It 7t is §5,000,000 the n
the city revemue wilk be §1.47. e
apove compsrison f5 a 1 defective
inasmueh as it takes Jast year's t3¥
of the Bank of NeWw Brumswick and

. day he wrote a lettér to his wife from

the flve years’ average of the branch :

banks. Last year’s contribution from
the branch banks was less than the
five years’ average.

MONEY TROUBLES.

——

YARMOUTH, N. S., April 8—Max
V. Allen, for many years chief clerk
in the Yarmouth post office, has. left
town. Fifteen months ago Allen, in
addition to his other duties, established
a livery stable and obtained a mail
eontract” covering the villages between
Yarmouth and Tusket Wedge. The
former contractors also cantinued to
operate the passenger and freight ser-
vice. There was not work “enough for
both, so both lines failed to pay ex-
pensgs.

On Monday Allen got leave of ab-
sence from the post office to go to
E’rl‘dgetown. ostensibly to buy horses.
e was to return Twesday. On Mon-

Dighy telling her he was heavily in-
yelved and could bear the strain no
jenger ang would not return. The con-
fents of the letter were a revelation to
nis twife, who had suspecied nothing

wrong. Mrs. Allen and children leave
for Beston Saturday night. Allen had|
a goed salary in the post office, but|
Ynanugod to get several thousand dol- |
lars Besides. J. B. Wyman, who was|
his haoker, has seeurity on the livery |
pusiness, though other creditors will |
get nothing. Attachments are being
jesued on the household furniture. The
eccurrence is much deplored here.

STEAMERS AT HALIFAX.,

e B e

HALIFAX, April 8.—The Dominion
iine str. Canada arrived last night with
890 passengers.
ususd quick trips and docked about
6.30 o'clock. Orders were given not to
land the passengers until seven o’clock
this morning. Mr. and Mrs. W. L.
Rane and Rebert Pickford are among
her passengers.

The Allan liner Numidian arrived
late yesterday affernoon with 25 first,
187 secend and 192 third class passen-
gers. Ehe had hedvy head winds all the
way aeross, but made an average trip.
gt was thought here that the steamer
was coming direct and was overdue,

but the seeming causge of the delay was |

that she put into Moville for passen-
gers. No freight was landed here and
ghe sailed about eight o’clock for New.
Yerk.

NO CANADIANS FOR JAPAN.
— i —

OTTAWA, April 8-—Nosse, consul
general for Japan, emphatically denies
the report published in Montreal that
reeruiting 18 geing on in Canada by
the Japanese army. Nosse knows of
owWly one Camadiamn,
whs has gone to Japan. He saw the
consul befeore leaving, but Nosse held
eut no hepe of his services belig ac-
cented,

She made one of hery

l}

{

a Halifax man, |

l

{

P peal,

Ruyssia was a grahber,
Russia was a thief;
Ruyssia went to Manthulagd
And stole heysnd eP,
Russia to Corea went,
Jappy wasm't home; ;
Russia gét her greddy mitts
On mfiles of fertilé leam.
Jappy got his dande¥ yp—
Jappy’s free fyom dread—
Wants to meet the Rgasign b¥ar
And beat him én the héad.
—Buffalo News.

Prebably a change of bos#ding house
would give ljfe a riew interest for yoy.
You can chébse from ameng h aveds

If there dfe but téh people this
city to Whom your Wast ad. wduld ap-
lace it where &ight or nime of
them Wil bé pretty suPt te seé {t—in
thése columns,

o e

T

of the powe
the bedy.
Laxa-Cara

and ihe poisono
‘Lx'aiCnru

4 been modified to the slightest degree,

{ into line with the rest of New Bruns-

G.|T. PACIFIC DEBATE.
e Y e

_Ben Russell, of Hants, and Dr. Sproule

Spoke.

OTTAWA, ‘Aprll‘&—’r‘ne G. T. P. de-
bate was resumed this afterroon r;y
Ben. Russell of Hants. He fluently
defanded the concessions to the G. T,
and argued that théy were as much
in tHe interest of Canada as of the
company. Metaphorically, the  gov-
ernment and the G. T. were partners,
‘but that was the only sense in Which
Sir Rivers Wilson made any such
statement. He denled that any essen-l
tial item of the original contract had

although the opposition had tried to
make it so appear, and contended that
the government in this transaction
had fully conserved the rights of
maritime ports and had reserved
power to contest the rates. All this
talk about the non-building of the At-

lantic sectlon was pure flim-flam from
opposition sources. Russell closed his
legal argument aboyt five o’clock with
an attack on St. John for returning
Dr. Daniel in a panic over the sec-
tional appea] that had béen made to
them, for fear the government would
transfer their business to Nova Scotia
ports. He was confident that St. John
would return to reason, ang would fall

wick, and with the great provin€es of
Ontario apd Quebec. He predicted 2
rousing government ma»jority at the
next election from the Pacific to the
Atlantle, and sat down amid much
applauge.

Dr. Sproule followed Russell. com-
plimenting him on his familiarity with
holy writ and legal lore, and then in
‘his , terse business way dealing with
the fallacies of his argument as an ad-
vocate. The restilt of the recent elec-
tions had sho what the country
thought of the G. T. deal. Was that
the reason that Russell had to repeat
last session’s valédictory. lause).
A voice—"Tell us you would mot ac-
ceépt the chief jusHgeship.” (Cheers).
The sember’s speech was a special
pleading from first to last, not that of
the statesman whigh he proclgimed
nimself. He had tfi&d to throw dust
in tha eyes of the maritime provinces,
whereas there was not a single letter!
binding the G. T. P. to ship its freight
by Canadian ports. If there was such
a clause where was the penalty for its
violation. JIf the government were
ready for the country’s decision on
this great oontract why did it not sub-
it the question to the polls before
committing Canada to an agreement
which it will force through the house
this sesslon under_the c¢rack of the
party whip. Dr. Sproule concluded
‘shortly “before six o’clock, when Camp-
bell of West Yotk moved an adjourn- |
meént of the debate and the héuse rose
till Monday. i

i
P f
RECENT DEATHS. . !

Rl
CORNWALTIS, April 7.—The death
occurred yesterday and the burial takes
‘place today of Marchant Rand, of Hill-
aton, Deceased had been ill é'or many
smonths, and Was seveény years of age.
‘He leaves a widow, who was a Miss
Cornstoek, three sons and a daughter,
who is a nurse in Staten Island. He
was a brother of the late Dr. T. 2odore
Rang, of McMaster University, and of :
the late Edwin Rand, of British Col-
umbia. s
_ Their dieg yesterday, at her horae,
Julia, beloved wife of William Sterting,
in the forhy-second year of her age.
Peceased Had been sick about ten
months with cancer of the stomach,
which was the immediate cause of

ablets help Nature where you

'Y aef thingly, but open the bowel
fati h e | §he fog, dre %‘ﬁ“ natu %
Tal:g,l:"::: d.e';lgh‘zz‘cll\ ’I::ir r:}w 4 easy to e, b:érid“ t‘:" e;m:.u}; »

i
death. Besides her husband, five chi}- !
' dmen, threg sens and two daughters, |

mrvive. Funeral Sunday afternoon at
2.30 o'tleck, from 115 Queen street. .
Friends and atquajintances are réspect- !
rully invited to attend.
} The death of Mss. Sarah Drury, aged |
{76 years, widow of John Drury, took !

‘| place &bout 10.30 o'clock last #ight at

| the resfdence 6f fer daughter, Mrs. C..

: 3. Legnard. The Geceased leaves three

| gons—®amuel Charfers, of this city, and
. A. Drury, of Cleyveland; also Mrs. C,

| H. Leonard and@ Miss Isabelle, of this
city, gﬁd Mrs. William Russell, of Van- |
couver.

The funeral announcement will
given later. !

John Chapman died yestgrday morn- i
ing at his fesidence, Camden street. He
}%.s etmy years of age, was born in

ant, g.,-ahd when fourteen years |

of aye eame to -St. John. Mr. Chap-
man is sufviodd Py his wife, five sons
ana tto daughters. His children are: |
Capt. William, St. John; George, of :
the C. P. R.; Thomas, of ‘Yarmouth;
Walter, of St. John, and Harvey, of

be |

| .
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A Kidney Sufferer

FOR

Fourteen Years. @

ACROSS

TERRIBLE PAINS
THE B

Could not Sit or Stand with Ease.
Consulted Five Different Doctors.

Doan’s
Kidney Pills

FINALLY MADE A
COMPLETE CURE.

Mr. Jacob Jamieson, Jamieson Bres,
the well-known Contractors and Builders,
Welland, Ont., tells of how he was cured:
“For fourteen years I was afflicted with
kidney trouble which increased in severit
the last five years. My most serious attaci
was four years ago, when I was completely
incapacitated. I had terrilile pains across
my back, floating specks (before my eyes
and was in almost constant torment.
could not sit or stand with ease and was &
wreck in health, having fio appetite and
fost greatly in flesh. I had taken medicine
from five different doictors and also
numerous other prepardtions to no pur-

ose. I finally an to take Deoan's
idney Pills agd before: I had taken five,
boxes the trouble left the and I now feel
better than I have fortiventy years. Thése
who know me know low I was afflicféd
and say it is almost inpossible to belidve
that I have been curkd, yet they lnow it
{s so. 1 have passedl the meridian of life
put I feel that I hive taken om the rosy '
hue of boyhood.”
ss, all

Price 50 cts. per box, or 3 for $1.
dealers or “

THE DOAN KIDNEY PILL GO«
t ﬂ'onmm' ONT.

]

—

Boston; Mrs. H. JBolton, Boston and

Mrs. Blanchard Ferfids St. John.

|

THE DAY'S GOSSIP.
Lay of t!;_;—H:‘useholder\.

e B .
I do not care a rap for the Jap;

I do not give a cuss for the Russ;:
I'm quite uninterested ;
Though Corea fs invested, S

For it really ign’t any of my fuss. . -
T've troubles of my own, and I've ¥ie

To all others apathetic en the Whole, -
And I cannot lielp but wonder .
(As they comé in, how in thunder,

I can pay tlhe bills I'm getting now

for coal.

I know that war is bad and I'm glad

To think that T am not on the spot.
But theré’s one compensation,
One great copsideration,
For they tell me that the fighting’s
getting hot, 4
1 wish that we could be warmed up,
free, &
But here every blbssed dealer’s taks.
thg toll; )
It is almost worse than warfare
When one cannot raise one’s carfare
After paying for a month’s supply of
coal.
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So T don’t dite a raj for the Jap,

Or give a tinker"'s cuss for the Russ; | ’

There’s nothing h:alf so cruel
.As the price they -ask for fuel

I should think ' that that was w'fi“
i

enough for ws,
I'm mad enough to fight right on sight
As I 11:‘ote the awful shriking of my,
roll, {
The condition ¢ )f my purse is
More to me th: pn war’'s revérses,
So T'm only finterested new in coal.
~Chicago News,

HUMO¥: OF THE HOUR.

SIS Sl 3%
Mother~WY¥ .y don't you behdve bete
ter to your te acher? b ¥R
Tormmy—Wsay, I'm as Kind to her as
I kin be, g
Mother—Y ou are? e
Tommy— fes'm. Every time she licks
me I cry ad; loud as I kin so’s to make:
her believe she’s hurtin’ me.—Philadels"
phia Ledgar. 3

Joseph: Jefferson has a lake weL»w
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stocked; ‘with fish on his LoulSians ™

plantat fon. Not long ago he came upos
a stra nger fishing there. Stepbing ta
his si( Je, Jefferson politely invited his
attentijon to the fact that he was fish-
ing in a private preserve, in violation .
of the, law. The stranger smiled sadly.
“You are mistaken, sir,” he mﬁ‘pﬂ!
“I'm mot catching yeur fish; I'm fed+
ing them!” i

M ;. Fussey—I don’t see why you wear
thcse ridiculously big sleeves when you
ha ke nothing to fill them,

Mrs. Fussey—Do you fi
h at?

(1

care of the feed and drink

you may drink {go much to.day:
a (r'#lnl sk ri P c
,y ra.' ought to e carried off gl: g

up and poison

caadition,
man

M“l' 85 cents, ev by mall
06,

e .

FRANK WHEATON

FOLLY VI‘FLAGE. N. 8.
BOLE AGENT FOR CANADA
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