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Everything from a

NEEDLE to an ANCHOR
Call and see one of the most complete 

and well selected line of Goods kept by 
any general store in the province.

You can find at any season of the year, 
a good assortment in all our departments, 
viz.:

STAPLE & FACY DRY GOOD, 
Groceries an Provisions 

Hats, Caps and Furs,
Hardware and Tinware,.
Boots, Shoes and Oil Tanned Goods.
Ready Made Clothingand Gents’ Furnish­

ings,
Crockeryware, Glassware and Fancy 

Dishes.
Furniture and Stoves.
Drugs and Patent Medicine.
Paints and Oils.
Watches, Clocks and Jewelry.
Coffins, Caskets and Undertaker's 

Supplies.
As we buy all our Goods for Cash we 

are enabled to sell at

BOTTOM PRICES.
-----o-o-----

King Lumber Co. (Ltd.),
Chipman, N. B.,

J. W. KEAST,
------ GENERAL DEALER IN

|| Flour,
1| Meal,
H Feed,
|| Oats,
if General Groceries 
H Hardware, &,c.

s Fresh Meats :
of all kinds.

Game, Poultry and Fresh Fish
A SPECIALTY.

Orders for Fresh Meats ‘from cus­
tomers on the river solicited.

Consignments of fat cattle, sheep, 
poultry, etc., solicited.

Bridge Street,
---- Indian!:own, St. John, N. B.-----
* NOTICE !
Having made arrangements with Messrs. 

Wallace & Fraser to sell
ALBERTS’ THOMAS

PHOSPHATE POWDER
IN HAMPSTEAD AND VICINITY,

I will call on all farmers as soon as 
possible. Those intending to purchase 
will do well to hold their orders until I 
call or write for prices.
Phosphate the Best,

Prices the Lowest,
Terms Easy. 

GEO. J. RATHBURN,
Agent, Hibernia, Queens Co.

March 4.

FOR SALE.
One Single Horse Deering Ideal Mower, 

3$ Foot Cut. Mowed twelve tons of hay 
last season, almost as good as new. Will 
be sold away below the regular price. Also 
one second hand Farm Wagon, in good 
repair. Terms on application to

S. J. KINNEY, 
Oromocto, N. B.

NEW AND STYLISH
is our summer assortment of

Hats, Flowers and Ribbons.
The Best Variety of Sailor Hats in the 

City at Lowest Prices.
ALSO A FULL LINE OF*

General Dry Goods.
MISSES^ MAHER,

447 Main St., St. John, (North End).

N. W. Brenan,
Undertaker,

BUILDING NO. 715,
FOOT OF MAIN STREET. 

Telephone, 222 a Office, 222 b Residence.
ST. JOHN.

Special Prices for Country Orders.

TELEPHONE 953. ESTABLISHED 1879.

Jas. V. Russell,
SUCCESSOR TO MRS. T. A. VINCENT.

-------OoO-------
Wholesale md Retail Dealer in

BOOTS, SHOES AND SUPFEBS
of every description at Lowest Prices.

Special Attention given
To the Country Trade-

677 MAIN ST., north end, ST. JOHN.
AGENT FOR THE

E, and D. and Phoenix Bicycles.

Great

Combination.
The Latest and Best system of Business 

practice and Practical Accounting, pub 
fished only last month, and for use of 
which we hold exclusive right.

The use of the recently invented office 
labor saving methods and appliances.
. The course of study which nas qualified 
our students to take and to hold almost 
every important position in St. John, not 
to mention success abroad.

The Isaac Pitmrn Shorthand, the best 
and latest in existance.

Send for catalogues to
S. KERR & SON.

Odd Fellows Hall, 87 Union Street,
ST. JOHN, N. B.

BOARDERS.
The subscriber can accommodate 

visitors with pleasantly situated roomc 
Telephone .ina post office convenient and 
only a few minutes walk from the steam 
boat wharves.

MRS. E. SIMPSON.

LOST.
On the 23rd of July, either on Simp­

son’s Wharf or Main St., a blood-stone 
signet ring. The finder will be liberally 
rewarded by leaving the above at the 
Gazette Office.

Jas. W. Flower, LL. B.
Barristep-at-sLaw,‘

117 PRINCESS STREET,

ST. JOHN, N. B.

Isn’t it Tirne
You bought that Watch you’ve 
been promising yourself so 
long 1 We have what we 
think will just suit you.—A 
P. S. Bartlett, Waltham Move­
ment, 17 Jewels, Adjusted, in 
Gold Filled Case, Open Face, 
Guaranteed 20 years for 
$18.50. Sa me in Solid 
Silver Case for $14-00-

L. L. SHARPE,
Watchmaker and Optician,

42 Dock Street, St. John, N. B.

B3F" For 15a in stamps we will 
send by mail post paid a good Ther­
mometer. Try one !

NOTICE.
Public Notice is hereby given that let­

ters of administration have been granted 
Wellesley T. Hamilton in the estate of 
the late Thomas Hamilton, and all par­
ties indebted to the said estate and all 
having claims against the estate are re­
quested to have the same filed with 
him, duly attested, within one month 
from the date of this notice.

Dated at Gagetown, June 14th, 1898.
WELLESLY T. HAMILTON, 

Administrator.

H. Niles
& Sons,
-DEALERS IN----

GENERAL

Oats
Feed, Etc.

^^"Correspondence solicited and 
promptly attended to.

Write for quotations.

Robertson Wharf, Indiantowq, R. B.
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Farm and Household.

Preparing Com for Winter.

There are two ways in which corn is 
prepared in the household for winter use 
which are eminently successful. It is 
hardly wise for anyone to attempt to can 
corn at home, as it requites to be cooked 
with greater heat than boiling water. 
Occasionally canned corn keeps where it 
is put up at home, but such cases are ex­
ceptional and not the rule.

Old-fashioned dried corn was always 
excellent, as is the hulled corn which 
fanners prepare, when it is properly 
made. We publish three rules furnished 
by correspondents. Mrs. M. J. H., of 
Ilion, N. Y., sends the folio-ring recipe 
for drying sweet corn in the old-fashioned 
manner: “The corn should lie taken
when just suitable for eating and boiled 
ten or fifteen minutes—long enough to 
set the nnlk. When cool take a sharp 
knife and cut through every row of ker­
nels (they dry sootier and soak more easi­
ly when used), then shave the com off 
the cod, spread it on plates near the 
stove or in the heating closet and let it 
dry, being careful not to let it brown. It 
wifi dry in two or three days. Put the 
corn in glass jars and it will keep for two 
years. When you wish to use it soak it 
in warm water for a couple of hours, then 
boil in milk, adding a little butter.

Mrs. S. S. H., of Meadville, a Penn­
sylvania housekeeper, sends the following 
recipes, which are slightly different: Se­
lect fresh ears when they are sufficiently 
ripe for the table, preferably those you 
can pick from the stalk. Free them front 
husk aud silk, and then with a thm-blad- 
ed sharp knife cut the grains front the 
cobs. Spread thinly on plates and put 
in a nmderately warm even. Stir fre­
quently until dried. It will require from 
twenty-four to thirty-six hours to com­
plete the drying.

“Or with a sharp knife, after preparing 
as before, split each row of kernels 
lengthwise of the ear and gently press 
out the milky pulp. Spread on plates 
and proceed as before. To be genuine, 
old-fashioned dried corn it should be pre. 
pared immediately after plucking from 
the stalk and never cooked before cutting 
from the cob.”

Agricultural Brevities.

f'l>A

Most of the wheat flour imported by
the island of Porto Rico is received from 
the United States.

Apropos of the question whether the
po'ato bug eats the tubers or'not, Royal 
New Yorker says a number of its readers 
have stated positively that they have 
known the potato bag "beetle to eat the 
tubers.

Professor Kedzie reminds farmers that 
their most valuable mine of potash is the 
clay and loam of the farm. Every soil 
contains potash, but the clay is especially 
rich in it, and by the slow chemical 
changes, promoted by tillage, potash is 
constantly set free for the use of plants.

“A quiet change in farming” is noted 
by Orange Judd Farmer in the state­
ment that good farms near cities have ad­
vanced front 5 to 25 per cent in value 
when reached by an electric railway. 
The increased demand for farms comes 
from the city residents who wish to en­
joy country life or to raise fruits, veget­
ables poultry, etc., for the nearby mar­
ket.

Jelly Making.

All the vessels and utensils used in 
praparing and cooking the fruit must be 
earthen, stone, granite or wooden ware. 
The use of one tin pan or even an iron 
spoon, may give a tang to jelly although 
every other condition is perfect. To 
keep the natural flavor of fruit dominant 
the purest sugar, either loaf or granulat­
ed, is indispensible.

Boiling the fruit juice and sugar to­
gether longer than is necessary thorough­
ly to combine them, makes jelly darker 
colored, and pungent flavored. For that 
reason the sugar must be heated in the 
oven, and added to the fruit juice after it 
has been boiled, uncovered, a sufficient 
length of time. Melted parraffine wax is 
the best protective for the top of jelly, 
and it must be stored in a cold, dry room.

Peach Jelly.—Peaches will not make a 
jelly firm enough to retain its form when 
removed from the mould, but it is one of 
the most delicious flavored sweets for 
cake or puddings. Rub the down from 
the fruit and halve; remove one-third of 
the kernel and slice among the fruit; cov­
er to one-third their depth with water;, 
cover the kettle closely and boil, or bet­
ter yet bake in a hot oven till soft, no 
longer. Drip through a jelly bag; allow 
three-fourths of a pound of sugar for 
every pint of juice; boil the latter steadi­
ly, skimming when necessary, for twenty- 
five minutes; add the hot sugar, stir un­
til dissolved and as soon as it boils re­
move from the fire and pour into wet jel­
ly glasses.

Plum Jelly—In point of color, violet 
red plums are preferable to blue. Wipe 
the fruit, pierce each one twice with a 
silver fork, cover to one-fourth their 
depth with water, cover closely and cook 
slowly until soft. Proceed as with peach­
es, allowing one pound of sugar for every 
pint of juice.

Crab-Apple Jelly—The large red Sibe­
rian crab-apples make a perfect meat jel­
ly; the yellow varieties a choice one, but 
it is not as rich in color or flavor as the 
former. Rub dry or wash the fruit, re­

move blossom ends and all imperfections, 
halve, cook, closely covered and drip 
through a Iwg, gently moving the fruit 
about or pressing against the sides of the 
bags With a wooden ladel. Make as 
above, allowing one pound of sugar for 
every pint of juice; or four pounds for 
five pints.

Grape Jelly—This should be made 
when the fruit first begins to change 
color, and the wild variety is preferable 
to any cultivated sort except the Clinton. 
Wash fruit, remove stems, and make the 
same as plum jelly.

Marmalade—All that was said regard­
ing suitable vesiels and utensils, kind of 
sugar and careful preparation of fruit to 
be used in making jelly, applies with 
equal force to marmalade, and indeed to 
all modes of putting up fruit. While 
marmalade is only another name for jam, 
made from the larger fruits, it is far more 
delicate and wholesome than jam proper 
because both the seeds and the skins of 
the fruit are rejected.

Peaches, plums and crab-apples make 
excellent marmalade. Fruit a little un­
der or just ripe, gives the finest results, 
but over-ripe, knotty, or speckled fruit 
can be utilized in this way better than 
in any other. Prepare peaches and plums 
as for jelly, crab-apples must be cored, 
then rubbed through a colander, or coarse 
sieve to secure the pulp as well as the 
juice. Use three-fourths ■ of a pound of 
sugar for every pound of peach pulp, and 
“pound for pound” of the other two 
fruits specified.i

A porcelain lined preserving kettle is 
preferable to granite ware, because it is 
heavier, and therefore, less liable to 
scorch and cause the fruit to adhere (the 
danger that threatens marmalade from 
first- to last, and must be prevented by 
constant stirring with a wooden ladle). 
Cook the pulp steadily for half an hour; 
add the hot sugar, skim off the white 
froth that rises and continue cooking un­
til a little cooled in a saucer can be slow­
ly turned upside down without running 
off. Pour in marmalade pots or bowls, 
and when cold treat the same as jelly.

Quince marmalade—Cut out and re­
ject the blossom ends; pare, quarter and 
core, dropping the fruit into clear water 
to prevent discoloration. Cover the par­
ings and cores with cold water, and cook 
slowly for two or three hours, and strain 
through a jelly lmg, squeezing at the last 
to obtain all the pectine possible. Drain 
the fruit, #eigh and allow three-fourths 
of a pound of sugar for every pound of 
fruit. Stew the fruit in the liquid from 
the i-arings until it is .soft enough to rub 
through a colander; return to the kettle 
with the hot sugar and cook until it is 
firm.—N. Y. Observer.
— How to Ghec-X » Cold.

A cold, as nearly every intelligent per­
son knows, is the result of the stoppage 
somewhere of free circulation of the 
blond, to which one is first sensitive by a 
feeling of chill.

So slight is the chill oftentimes that 
not until the preliminary sneeze comes is 
the victim aware that he or she has been 
in the track of a draft Dr that the tem­
perature has changed.

The usual notion is by going indoors 
and changing to heavier clothing or re­
treating from the moist atmosphere, the 
danger is averted. These precautions are 
all well enough, but the first and most 
efficacious measure should be to restore 
the quick flow of warm blood through 
every vein, and so by heart counteract the 
little chill.

One, and perhaps the simplest method 
of doing this has been learned by men 
who stand on sentinel duty, who are ob­
liged to suffer more or less exposure in 
winter or who scorn the comforts in cold 
weather of overcoats, overshoes or urn-, 
brella.

Their method is, when the tempera­
ture of the body or extremities is lowered 
or a sudden chill or quick change from 
warm to cold atmosphere is endured, to 
inhale three or four deep breaths, expand 
the lungs to their full extent, holding 
every time the innaled air as long as pos­
sible and then slowly letting it fortn 
through the nostrils.

In doing this the inflation of the lungs 
sets the heart into such quick motion 
that the blood is driven with unusual 
force along its channels and so runs out 
into the tiniest channels. This radiates 
a glow down the finger tips and toes, and 
and sets up a quick reaction against the 
chill. The whole effect is to stir the 
blood and set in motion as from rapid ex­
ercise.

The general tone of the reports from 
the portions of the United States where 
the fall wheat threshing is completed are 
disappointing. This, however, is not be­
cause of extremely light yields, but be­
cause the yields are so much less than 
had been expected. The general fine 
appearance of the wheat fields before har­
vest seems to have caused too great ex­
pectations.—Ex.

At a public sale of Hackneys held re­
cently in Scotland 8420 each was the av­
erage price for a good horse. The high- 
knee actors are in great demand all over 
England especially in the cities. The 
Scotch farmers go in for high quality re­
gardless of the service fees of 825 to 830. 
There is a pointer in this for Canadian 
breeders.—Ex.

A monument to the memory of the col­
ored leader, once a slave, Frederick 
Douglass is being erected at Rochester, 
N. Y.

A PERFECT SNAP
We are new manufacturing a Ginger Nut, or Snap, 
which all who have seen them call the most perfect 
ever placed upon the market.

Our Fig Bars
are Faultless—equal to, or better than, any ever made or imported. 
With every confidence of your approval, we offer those two lines for 
your criticism.

-0x0-

QUEEN BISCUIT COMPANY,
ST. JOHN, N. B.

ONLY AUTHORIZED MANUFACTURERS IN CANADA OF THE

Famous Boss Lunch Milk Biscuit
Each Biscuit stamped “BOSS.”

OUR VICTORIA SODA
is admitted by all Biscuit manufacturers to be the best in the world.

^ ORDERS BY MAIL PROMPTLY FILLED.

*-

Barbed Wire Fencing,
4 POINTS—0 INCHES APART.

Plain Wipe Fencing,
Woven Wipe Fencing,

Foultpy Netting, Etc.

Pumps for all Purposes
WATERING STOCK,

WASHING CARRIAGES,
WELL PUMPS,

HOUSE PUMPS, &C.
Send for our Pump Catalogue.

T. McAVITY & SONS.
ST. JOHN, N. B.

r

X ,

IN THREE SEASONS, .

Alberts’ Thomas Phosphate Powder,
(registered) has proved itself the leading phosphate in Canada, as it lias done 
elsewhere in the world for the ten years preceding its introduction here.

Do not be deceived by Agents who may tell you they can supply you the 
same thing or anything like it. ltememlier that the Alberts’ have won the 
fOremost place in the world as manufacturers of manures, on the merits of 
the goods made by them.

Try for yourself and be convinced !

WALLACE & FRASER,
PAMPHLETS FBBE. ST. JOHN, N. B.

R. DeB. SCOTT. C. F. SCOTT

SCOTT BROTHERS,
Steam Saw Mill and Carriage Factory.

MANUFACTURERS AND DEALERS IN

Carriages and Sleig-hs of every description.
Repairing and Painting in all its branches.

General Blacksmithing done connection.
LAND ROLLERS A SPECIALTY.

MAIN STREET, GAGETOWN, N. B.
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CUT THIS OUT
And return it to us with a year’s subscrip- 

. tion to The Queens County Gazette.

The Queeqs County Gazette,
Gagetown, N. B.

enclosed find $1.00 for which send me for one 
year The Queens County Gazette.
Name....................................................

Dost Office address...................................................

ADDRESS,

JAS. A. STEWART,
Gagetown, N. B.

THAT JOB OF

[PRINTING
You’may need soon can be neatly and promptly executed at the office

* + QUEENS COUNTY GAZETTE. * *
e-^-^Oood Type, Plenty of It, and Skilled Workmen handle

1

322863


