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EAD, BISCUITS,
PASTRY,

You Must Use
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Chaloner's

.m.mgyrup.
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yrup.

Shives'
Insec
Powder.

Royal

Tusect
Powder,
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‘Wholesalo and Retail by

S. MoDIARMID,

4712 and 49 Kiug 8¢,
ST, JOHN, N. B,

we guarantes any |ntelligent farmer
or housewits, of this single page
from weak o week during the yeur, will be
worth several times the subseription price of
the papor.
THE HOME.
SEPTRMBER,

The sutimn has come, snd our flelds
are ablage with goldenrod and qm

done; house must
the cooler days of sutumn. 1i'ls o
hlly"nn‘:'my u“rvlo m 3
5, damp
ahill of frul

your child

You note the difference in
children, Some have nearl
evary ‘ailment, even with
the best of care, Others far
mope exposed pass through
unharmed, Weak children
will have contirinous colds
in winter, poor digestion in
summer., They are with-
out power to resist diseanse,
they have no reserve
strength, Scott's Emulsion
of cod-liver oil, with Iy po-
phosphites, is cod-liver oil
partly digested and adapted
{o the weaker digestions of
children,

Boorr & Bowns, buuleviie, Ont. soc, and §1.00

i‘or' YoJr Health
Real

orink Fruit

s Syrups

B BHS

STRAWBERRY,

RASPBERRY,

LEMON,

LIME FRUIT,
GINGERETTE.

S8V
Made only by

BROWN & WEBB,

HALIFAX, N. 8.
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muat
us this season
those foods rich in nutriment, like m
wilk and some m vegetables,
merely re ing, with little
nutritious n{u. like fruits and the ma~
{:‘ﬂ'? of v les. September Is &
month for infant children, Many
a little one, who has safely passed the
heat of July and August succumbs to the
ohill aights of Be, ber,
It is the duty of the housekeeper ‘to
:h.l?h all the of the

¥

house wt

3 R;ﬁuo 5

ered as rapidly as they
ees, and  either burned or to

‘the compast heap to become the fertilizer
for next summer's garden, instead of be-
ing left to decay and breed disease. Old

" by & mixture of common washing

able fertiliner, In short, there is noth.
ing in all the debris of September vege-
tat

With proper housebold sanitation and
proper oare of the diet, the dreaded
month of Beprember may become ome
of the most ulw\;dvln! mohths of all
the calendar.—N. Y, Tribune,

wmep———
HOUSEWIFE LORE.

The knowledge of the use of staing
and varnishes aud how (o polish and
olean furniture is invaluable to an eco-
nomioal housekeeper, who can easlly,
with the help of an ‘inuulrm mal
kng her house clean aud bright, and
freshen it up when need be, without
onlling in she uid of 'an expensive work-
man, Formerly stains were confined to
the colors nearly resembling natural
woods, but of late all colors are used-—
groens, blues, reds and yellows—which
partake in no

but are stalns pure and simple,
the n of the wood,

The wost fashionable stain at present
for cottage furniture is green, not a sage
green, but a good old-fashioned regular
green, which when rubbed well into the

P na,

"

make, when mixed together, an excel.

lent green, or if & brighter tint is desired,

hun and Prussian biue. A v

ttle of the latter goes a great way, as it
1 her the most powerful color

Coooanvr PoppiNg,—Grate the meat
of n large cocoanut. Roll fine five Bos-
ton crackers, and mix with the ococos-
nut; add milk enough to beat, and s
ful of butter, Beatfive eggs,
add a oupiul of suger, mix, and bake
like a oustard. <

m y overcomes any
other pigment if mixed in equal pro-

. In staining, it should be borne
n mind that it is not paint, but stain,
and that s very little should be used, a
pound being sufficient to staln & whole

- To get & good color the wood must be:
light. Oak, yellow or white pine, maple;
any of thesa are suitable, and Z. more
gww.mr Il;:.mot_n : :l‘
L]
onk, .l:d the ;Muruqnol:{mu 80
8
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fog feet, play a jig on the pi
on 8 play

“1a jelly.

sods and lime, to become s wost valu- M""

nse of the nature of | half
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beid in the hand u::s
floor without stooping),
oving the ohair along, the entire
surfnce of the floor can be oasily covered,
with the varnish, and alterward,

it

g
2
H

f

he presenta.
“I bave & patent method of my own
oors,'’ sald a mother in

Isreel snd s oapital hountuscr. “
turn all the children n with their stock-
m run and o all over the floor;

they think it t fun, and It certainly
polisties it finely."—N, ¥ Tribune.

JELLIES OF BKINS AND PULPS,

There are some fruits like strawberries
and most of the - raspberries that
not be made into jelly without th
dition of some other fruit whioh is T
in gelatinous matter. Thus a very falr
jolly may be made of currants and rasp-

rries,  when respberry  juice alone
might be boiled for hours until all the
flavor was 'rfl"' before it would produce

mistake » t many

mnr‘ p':ue“smlnhl: fal lPllulo is to
fruit for jelly. In the apple, peach,
s:lm. and OJILO{' fruite the goindnm
matter is located lnpl{ in the peel, In
the fruit with s core, like the apple and
quince, it is found in quantities in the

use the pulp of peaches for jelly when &
[ fiavored jelly can be wmade of
lb.ml M‘ ‘v

e fulp may be utilised for preserving,
csnning, marmalade or spleed peac.
and the skins, which should be remo:
byroll.ng with & thin bladed sharp
knifo, may be used for jelly. Red-skin.
ned “blood" s make s delioious
ved felly, Allow & pint of waiter to &

uars of poach akins. Let the
skine cook for balf an hour, then sirain
off the juice, using pressure. Holl down
this juloatwenty-five minutes and sirain
it through » sheer oloth. Allow & pound
of suger for a pint of julce. Retwrn it w0

, | the fire and boil It down antil it ;.m«

To make s perfect dameon jelly, w0
highly esteemed by all gourmes, out up
purple damson plums ; {4 is not neces
sary 10 reaiove the pits.  Allow & oup of
water (0 & quart of the plums, and let
them oook  for tweniy-five minutes,
Strain off the liguor, I 16 down for
s:}blour. muundl;'ud dlové il
of julce to & n sugar. Sir
l'::!lu *in wllhm juloo undll & is
nulud’:h‘n boil it down until it jellios,
but not untl it is thick and gluey, The
ox\ot time of cooking down the jelly
ocannot given because some fruit
oooks more rapidly than otbers. The
rate of boiling cannot be exactly guaged.
An axoeuendelly may ‘be iade of erab-
a rln. out up without- removing the
aking or cores. Prepare them exaotly
the same way you did the peach skins.
Use fair ripe truit, but it is not neces-
sary to use as nice fruit as you do for
preserving. Ordinary apple skins and
cores mixed with peach skins also make
a nice jelly. A mixture of pineapple
Juice to the strained juice of apple skins
nm & delicious pineapple jelly, the
wwor of which depends upon the fine
flavor of the pineapple used. A jell
made of ome half quinca peeling an
cores and one half apple cores ol
ing is better, because it is more delicate
in" flavor than one ofesolid quince pulp.

AT THE TABLE.

08, saxiety on
the serving
are the deadly of u']:{-
oteapl o Lo
as would &
Jto) discom

taroed in to otilisy t

when dry, with the wax. Where &
henvy floor brush ix' not avall,
ubie, the old French way may he sub.

Lo np the feet in|

the floor or

on s.brush. 11 Is funny to sed
sorvant who has 10 Wax
flgore in this way in at hia work,
of shuffling dance over

his fest looking like pud.

ding , and his on vacen-
ay, & he solomunly danoes to and fIro,
quh- 1 of Inughabl

cores. It seems hardly worth while to| i

fort 10 | g

THE FARM. /
60 THROUGR -Yal ORCHARD.

for nore, from thelr apple o
from their gealn and root crops; nud yet
there is no part of the farm 80 aystemati-
oally m!m-d. If thve woil 19 rioh, there
Is probably & heavy growil of grass eut
in June or July, and after that the
or cows, or gu-rhnp- both, are

e new growth as it

appears. Then in the fall the apples are
sred sad sbipped away to market,

or put into the oellar, or made Into cider,
or if the furmer is partioularly shiftiess,
many of them may even be allowed to

ards than

; | remain on the ground

This is the experiénce of the ave
orchard.  No fertiliser is applied to the
nd, the trees are not protected from

rabbits ind mice In winter; there is no
B"“Dh’l or thinning; and no fresh stook
bstituted for the d and

P an
degayed. Dead trees are ooccasionally
cut down for firewood, and the open
#paces are loft and enlarged from time
10 time by the out wn of other
trees.

And then long after the
oldALo,ohsrd i paat quuugubh'
of

the family will set & new orchard, and
the remnant of the old one will go to
awell the -ur&l! of winter wood.

1f some ol

 Islaure, and out out

nrn; trees
some winler or lpﬂa' luh“ he Is st
the deoayed
the

trees, and then graft such strong, healthy
#t00k as bears poor fraft o market-
able varioties. If from age or any other
oanse some of the trees do not bear well
lotb them be out down and replaced by
néw stock, And in this cdnnection it
might be advisable to have a small nor-
sery of » few dosen trees coming.on all
{he time in sowe of out-of-the-way cor-

ner of the n to meet any possible
demand of o y
Young trees bear best, and this is an

important faot that the . or should
knp;'itn wind. In r.nowlu an old or
ohard, or seiting & new one, it is best to
y.l:'m the trees not more than thirty

apart, and then replaco them by
new ones as they grow old or deteriorate
in sny \uya I unu?c does nat bear frai¢
a8 X DOOLO t promptly to some
variety you Ls‘vr: proved. Give the soil
some*hing for what you take from it,
and ﬂromt the young trees from oatile
snd bark-loving marauders.  With the
ssme intelligent care that is given to
other farm orops, I am convinced that
the profits of thé apple orohard will ex.
o.ormam all, —Frank H. Sweet, in the
Independent.

THREE TEMPERAMENTS,

The philosophy of milk production, to
my mind, s simmered down to these
points. We have the cow. She
hes within her three temperaments,
The vital temperament, which takes the
nutrients o ‘the food, oarries m
through the blood and deposits them be-

| nesthShe skin in the form of flesh. The

tissue seome Lo have control of
the nutrients in the blood. These are
the beef cows. Another kind of cows
are those ln which a large portion of the
vutripnts i she blood go to produce a
musoular system
00ws are very aotive; always
dolng something. They are a modifics
ton of the troking horse or the hyena,
They are slways moving and they gannot
make & motion without asing digestive
nuitients. Now, (o thess cows the nu
trisats in ghe blood are deposited in the
masonlar system. Take the horse, for
instalon. All the nutrients n his blood
are depositad in the niuscular system:
thad I8, in & trotung horse. Take an
animal, with & long spinal column, a
long meok, generally & loug wil, thin
and an animal of that desoription
you oha feed all you want tosnd it will
never got fat. “You might give me halfa
dosen meals & day and | wouldn't get
fat. My tomperament probibits it.
Now, in the third kind of cow the ner-
vous temperament dominates, and it witl
worlet the nutrients in the blood go to
the muscular system or the vial system,
but they are conducted down through
the udder. You will always notice that
the best cow always dreads cold the most.
The bewt cow will always come to the
barn door first to come in. Hlmpli be.
cause the nutrients are not distributed
over her body in form of flesh, as with
the beef aniuial, or in the muscular sys-
tem. . What we want is a dairy cow, one
in which the muscalar system has be-
come dormant.~— Professor T. L. Haeck-
er, In New Eogland Farmer.

GOING 70 THE FAIR.

The season of the fairs will soon begin,
and if we are to attend them with profit
and without loss we must look well
ahead. As every farmer knows, work
seems to increase on the farm us the sen

would not be possible
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Many farmers derive more ) ROre

s or oaltle or from the attacks of

It was orginated In 1850 by the late Dr. 2
Phiywiclan, to cure all ailments that are the
asthma, absce

apes, bites, burus, bruises,
mps, chol bus, dip

ringworm, rheumat

eumatiam, scalds, stings, strains, sprains, stiff joi e
toothiache, tonisilitis, wind colic and whooping cough. The great vital and muscle nesvite.

JopE% ko
" LINIMEN

ples, patus in ch

sore_ lips, sor

I'nc:r'lNTERNAL d8 muchas EXTERNAL Use

pecial province in the treatment of inflammation.

Its electric energy everlastingly

eradicates inflammation without frritation. It ix important eversone shouid underatand he

treatment of inflammation. Bend us at once vour name and address and we will
send you free, our new illustrated Hook, “TREATMENT Fow DIskasmn This boels is & very
complete treatise In plain language, which every person should liave for ready Yeference

o ‘The Doctor's Signature and directions are on every bottle,
you can't get it send to us. Price 33 centy; six $2.00. Sold by Druggists. Pamphlet froe,
L 8. Jounsox & Co., 22 Custom House St , Boston, Mass., Sole Proprietors,

People of refined musical taste
buy their Planos and organs

from the W,

Comp'y, Ltd,

H. Jounson
157 Granville

St. Cor, Buc kingham, Halifax

Only 25 cents a yard. p
Look for the Fibre Chamois label on all ready-to-wear garments,
and take no others.

sede

raw weather

when you have your clothing
“or wraps interlined with Fibre
Ch is. It is the simpl
and surest protection from cold
andswind that you can have;
costs next to nothing, is so light
you don't notice its presence,
adds durable stifiness and body
to a garment and never fails to
preserve the natural healthful
warmth of the body in all wea-
ther, >

You can’t afford to do without
the comfort it gives.

BEE PRODUCTS.

WAX MAKING.

There is an idea preyalent, originating
perhaps equally from the hasty observa
tlons of the uninitiated and the careless
ekpreasions of bee men who know bet-
ter, that there are but two produots of
the bee, namelyr hovey and wax. The
firat is gathered into & “crop" or honey
sack and conveyed to the bive. The
second forms baneath the abdomen, in
wax-pockets, of which there are eight,
and appears in the form of liitle scales.
These way frequently e seen upon the
bees in the field, though theré was onne
& tradition that a bee engaged in gath.
ering honey did not ess thiem. These
soales are loosened by the claws, carried
formard by the nnterior legs to the
mouth, where they are “worked over,"
mixed with saliva, and after a process
of kneeding, become the wax for comb

building. Formerly, perhaps on scoount
of a similarity in golor; the pollen car
ried in upon the legs of hees was thought,
even by scientists and prolessional bee
men, to B the wax, and from tiss er.

ronecus idea has sprani & popalary cuve-
less habit of designating those pollen
pellets as wax balls. This is not only &
common error of those ignorant upon
the subjeci, but is frequently made hy
those who know better hut carelessly
allow themselves to fall iato an incorrect
speech through its popular usage,
lil! BREAD,

Nop in_regard to the pellets they
ocarry(into)the hives upou their legs. It
was gravgly asserted by a Greek author
that they ted little pebbles to their legs
to hold their feet down. Many 'singe
that time, among them soms eminent
scientists, have seen in theee little yel.
low balls the origin Fo! WX, l{en'?a the

lar desigr M{:m of “wax balls,
" 'he pollen, which is really what these
waxy-looking balls are, is gathered di-
mJy froni the flowers and deposited in

& hair-lined receptacle upon the outside

of the posteria tibis and basil trsus

o This cavity is known as the po
keot, and is used wholly as a recSptacle

to o0ocu] of

this hhth- tood wl%hwhlch l;he

brood is suppliod. ere pollen cannot

be obulus.ﬂu bees willpomlh use of

flour or meal a8 a substitute, though they
prefer the pollen. It is probable

for the admission of cells, ocoasionally to
contraot the entrance when 100 large,
and not infrequently t6 cover some for-
eign substance, 100 large or heavy, to be
removed from the hive. This is also
collected like pollen. the source of sup-
ply being the gum of various trees, the
sticky substance often seen glistening
oh the buds of the hickory and other

trees, and similar sources —Wilder Gra-
ham in Gardening.
Minard's Liniment for sale everywhere
Minard’s Liniment relioves Neuralgia.
Ripans Tabules.
Ripans Tabules: at druggists.
Ripans Tabules cure dizziness.
Ripans Tabules cure indigestion,
Ripans Tabules cure liver tronbles.
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It Floats.
A Pure White Soap

Made of the finest grade
of vegetable oils. . ., .

BES"‘ for Toilet and Sath.

&T. CROIX BOAP (0.,
St Stephen, N. B.

Printina

BECAUSE you sare not located
in 8t. John is no reason why we
should not' do your privrivg, We
are doing work for people sll over
the Maritime Provinces. Everybody
is pleased with our work. We hon-
estly believe that no other printer
can do better for you than we can.

3 We want an order from you—no
matter how small<just to a0~
inted and let you see what we

of the
 with the adapability of
it o pupon}l t‘h::t i A{f‘;
measure, responsible for the fer.
shu'allnﬁ-n.
;: BEN GLUR.
Bulll anotber bee produot is propolis,
is. used Lo fasten
up pluces 100 smsll

2

can do.
ADDREsS

PATERSON & CO.,

Masonic Temple,
ST.JOHN, K. B.




