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SMALLWARE
L TRADE.

losale buyers to look
g orders elsewhers,
¢ to your advantage

OYD, I™

 N. B.

September 27.

MESSENGER AND VISITOR.

‘matter which containa is oare- a Sadsosd B ble atten- poison s used h
m;t;:::umm:‘:r:.. ot oy tion in ook:.:tnd 3 THE E_ARM g::he :m .md'*,‘ ?{ EDUCATIONAL.
e e of tht sl age, o weck o etk e T h.olhu;unv.kom the merits Sopiiaver tn the Garden. nio. will beyno?hvtnﬂﬁ&‘:nmme h th BBB CURES
ng the year, will be worth several times the sub- o(&g?oid-h-hlmdwm favorof | The fall rains and cool air start the | witer as to make it necessary for a Nl.; DYSPEPSIA. T‘me Is an Object
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- While those who e pumpkin y -l ats to
“AND GOOD IN EVERYTHING." | with favor "::h';“ sl g‘_;“l’; e 7 mﬁ:‘nmﬁ :“‘;:h anes h:_ d‘:;;w;'g"'é‘&‘: ﬁ" mo‘::neh:h{::: ;',“W‘ ml:‘;nd is the u;_:fg:?&:m; -thrc one wishes .: gctwho
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T Bt o b Bouth Vmabe ccoaider: | postant pars of thelx growkts during hle | deee of Seeecte e oot i | GRicca ifieris o promptand s “.mw"““,,.,.: [ [Soning & possilile
ooy id o revesi all te gtither, ?:‘5?“0'“““1:13“' WAy, d::ply ll‘hl mlhb lll::'g:: next. All lnn wﬂd ‘hy grains. A&e‘nm would be obliged to | $32d twiovstes the entire eystem. ' 'Cases think of time, but we think more
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The light of the moon, from her rising,
Streams full on the glittering spire

That wakens & song in the silence,
Gives birth to » holy desire.

Forlot as Ifollowed ite poiating,
The midsummer clonds roll away,
The night winds and dews are forgotten,
The darkness grows bright as the day.
Yor faith makes response to the message
By beauty snd silence thus giv'n,
And, borne by & newly-born rapture,
Foretastés the full glory of heav's
~Eva Ross Your,

THE HOME.

Tell Your Mother.

1 wonder how ms;y ;:;l. tell thelr
mother everything. Not those “ youn
Iadies who, );\i.u( to and from mhm!,
smile, bow, and exchange notes and plo-
tures with young men who make fun of
them snd theix plotures, spesking in
way that would make thelr cheeks barmn
wi& shame, if they beard it All this

most credulous yo:m , they wi

although gsae atyour fresh
:‘;\x face ly, and send or give
you b ta. No

P M vog

the squash msey be. Nome of the
modern varieties of the pumpkin, which
seem {0 have more or less
of squash, can com to the old-
fashioned, orange-yellow {l;mpkln of
the Connecticut fields, which ripens
when the corn bas turned sere and all
the landscape is full of the mist and
sunshine of O.tober weather.

the nature | Ous

entire of ali is amount.
growth of the or? iteelf. After judiel- | “In order to determine the mate
thinnfng of all and early fi of | amount of poison which would be found
:’hx:n:nvbu!y ;‘zt‘;e‘:ﬂpplnx ba‘ g&on e‘:l::“b' o s
of m 8] ¥
of runners, which issue fast now and | wae mmy“we-:"ouﬂng‘oxp-iment 3
take s from the t, | College: A thick was placed undex

trength parent
which if retained within it will gomn

forming of blossom buds. If nipping
off ranners b i b

med apples at one time in order to

LIFE WAS A BURDEN.
*“Life seemed
Qlngrecd with e, i 1 ey B
$Dys jopela; but two bottiesof 1 BB entirely
Hamiiton, Ont. e

an lela tree, which was then thor-
oughly .euyod on a windy day, sothat
the dri an i After this

There are two ways of prepari
m| One is to cook it
f

pu for ples.
for about twenty minutes or
half an hour in sbundsnce of water, | Celery

after pesling, removing the seeds and
cutting it in pieces. The other s to put
the pumpkin, peeled and sliced and

with the seeds removed, into s pot with | be

about two inches depth of water, merely
10 prevent its burning. The pot is cov-
ered d‘uni the pumpkin is cooked
slowly in this way for about alx bhours,
when the water will bo exbausted and
the pumpkin will be found to have ao-
quired ' certain sweetness which it
never has when ocooked in the more

way.
ub-(uhlmed '?HJ of making

pumpkin ple is undoubtedly the best,
though it is considered somewhat ex-

at Sother gista do,” doo't

matter what i you
doit. Bohool girl flirtation may end dis-
astrously, as many & foolish young girl
could tell you. Your yearning forsome
one to jove is & grest need of every
woman's heart. But there is a time for
overything. Don't let the bloom and
freshness of your heart be brushed off
in oilly A1 . Renderyourself truly
intel t. And above all, tell your
mother every' . Never be ashamed
to tell her, who should be your best
friend and confidante, all you think and
feel. It is strange that many young
will tell every before

!!mothu," that which it is most impor- | par

tant that she should know. It is sad
that indifferent persons should know
more about her fair young daughters
than she does herself.

How a Baby Saved Them.

A in Chins, Rev. James
Graham, tells how their baby saved their
home from destruction and themselves
from what seemed almost certain death.

There was an u; of the Chinese
sgainst the missionaries, and a mob that
found Mr. Graham outside his home

to abuse him. They pursued | o;

him to his home peliing him with
b

ricks.
His wife, believing that innocence has

wer to dis evgﬂ. seized her baby
}):)m the cradle and ran to the window,
where she held it up in the face of the

mob,

The baby, as if it had been trained for
the scene, began to crow and throw up
its hands in the absurdly friendly fash-
jon of babies, at the threstening faces
‘below. The Chinese saw it, and
togrin back in return, The bricks fell
from their hands, and the missionary
escaped in-doors. Nor did they- legve ;
they gathered around the window where
the baby still crowed and goo-gooed, and
actually stayed until they were surprised
and overcome by & rescue party from
town.

The harvest time of the year calls
every housekeeper’s sttention to her
store closet, where the good household
provider has already collected a
supply of preserves and pickles
the summer season. Not only does the
fresh supply of fruits, grains and all the
products of

at this sesson receives his year's supply
of dried fruits, nuts, spices and er
articles from the ;x§lc-.

1t is always s good plan of the house-
keeper to follow the rule of our best
grocers and clear out all her old spices
and other ‘gmeede- which might other-
wise be left over in minimum quantities
from yesar to year. Preserves and many
other articles, which improve by keep-
ing, should, of course, remain on the
shelves. With a littlem: ement any
left over spices may be ul in the
summer pickling. Other stores should
be allowed to run low toward the end of
summer, so that by this time the
shelves mg be fairly emptied of any-
thing whic!
over.

FPoRT}

in ndical times, because
it calls for » large number of eggs.
It is strange how many bmul:;g«l
reckon & recipe extravagant or er-
wise according to the number of eggs
employed, when in point of fact there
are other ents, like butter, which
add much more to the cost of the
nalmhm generously used. One of
the ways of insuring economy in
recipes is to use the ts 80 md.’

that for each one -(gr there will be
it in lien of it,

1d be br( erect

b as if left sprawling they ocannot
without fracture. It is & good

time to give the second trimming to

bedges. It is easier done while the

roots are green, and they will remain

telm through the winter's snows.—W.

. Waring, sr,

The Oreps of the World.

The wheat orop of the world, as esti-
mated in the annual reports of the
Avstrian and the Hu ministers
of sgricultare, just published, is almost
AU Average one. o officlal Average
annually for the last ten years has
2,280,000,000 bushels. o estimated

this year is £,279,000,000
ushels ; cronlynmﬂllonbmbahlhm
of the average.

The countries which lmron wheat
show a deficit in the home yleld of 370,
000,000 bushels, while the exporting
oountries will have & s us of 878,-
664,000 bushels available for shipment
to supply the deficit. This does not in
itself i, of high

to secure the most
involve the least waste. In the use of
egge in a custard or in a pumpkin pie
we have the ideal elements of nourish-
ment, simply and economically pre-
B l;nmin , oustard and p\?‘mpﬂn
es, having no upper crust, are the most
]:holewme k..lkn of pies .tlhe ho:z;o—
eeper can make, prov ways that
'l.’he nn&u crust inpp“:opetly baked and

cups of pumpkin, steamed
by the duurrbed , add
four cups of rich milk, half a teas) -
ful of salt, two téaspoonfuls of g&‘;‘;,
one of mace, one of nutmeg and one of
cinnamon. Beat five lespoonfuls of
sugir with five and add them slow-
ly to the pumpkin and milk. Add also
acup of cream. Bake the piesin an
crust. Likea custard or cocoanut
e, they should be made considerably
thicker than an apple or fruit pie. The
old-fashioned brlc& oven baked pump-
kin pies to perfection, because the
under crust was thoroughly baked and
browned.
A -lmfle rule for pumpkin pie allows
& cup of pumpkin to & pint of milk, and
one egg to every “Fh. with sugar, nut-
meg, mace and salt to the taste.—N. V.
Tribune.

Household,

Granan Puppia.—Mix together two
cupfuls graham flower, a cupful of milk,
of mo-
Iaases ht, & tea-
spoonful of salt, and one of sods dis-
lol;gln ina m:‘lfo w:n‘tq. Pour {ln\a the
pu X pan, W ity of room to
rise. Cover u;nuy mﬁb?il three
adding boiling'water as the water arou
the ddl?;? dish wastes. Serve with
any sweet sauce.

EcorLaNT.—After boiling the egg-

m | plant in salt water till it is tender, cut

it open, remove the inside and mix with
it bread crumbs, butter, salt and pepper;
fill the shell with this mixture, put the
two halves together, and bake balf an
hoyr.

Corx OMELET.~Strain through s meat
squeezer a pint of grated corn. To the
clear pulp thus obtained add six well-
beaten eggs, a teacup of milk, seasoning
to taste. Pourinto a buttered frying
fnn and oook very slowly, finishing it

n & warra oven till the egg is just done.
This is delicious.

Poraro 8arap.—Peel the potatoes as
soon as done, alice them thin, and 1ix
with them, for every quart of potato, a
piece of butter the size of an egg, two
tablespoonfuls vinegar, an apple chop-
ped fine, and & small onion. Use chop-
ped hg:db; for seasoning if you like.

L] .

it is undesirable to carry Berv
CucumBer Bweer Pickie.—Take ripe’

remove the

hoea the cores, cut in slices length:

yellow and
soak
in salt water two dmx;then put them
into the pickle, w) is thus made:
For each quart of sharp cider vinegar
take a pint of hot water, two ooflee cups
sugar, one tablespoonful each of ground

maoce or nut-
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prices for wheat, but the fact that much
corn, oats. and barley have been destroy-
ed by the drought, leads to the conclu-
sion that an extra demand for wheat and
rye will arise.

Russia’s wheat crop is estimated at
438,965,000 bushels, with a surplus for
export of 97,898,000 bushels. The United
States comes second with 896 250,000,
and’ s surplos of 69,918,000 bushels ;
India third with a productof 274,885,000
bushels; and Knn%u{ fourth with a
yield of 141,870,000 bus! In deficit
of ct Great Britain leads with its
demand for 184,427,000 bushels ; France
next with a 46,818,000 deficit; Austria
88,725,000 and Germany 25,537,000,
North Amerioa’s estimated yield of rye
is 24,838,000; of oorn 1,809,000,000
bushels.

Melons with Strawberries.
Jaoch Bmith, Lockport, IiL, has &
novel method for oaring for his siraw-
berry plaots during the first summer.
Thorough cultivation of the plants dur
practioed

ing the soason is hy suo-
ocesaful fraligrowers v
them free from and u’u soll loose

requires frequent odldivation, and is
uite an expense, for which, ordinarily,
e next year's crop of berrles ls the
0om; . As an  experiment,
soveral years ago, Mr. Bmith trled
Ung watermelon vines among
rows of one plot of strawberries, culidvat
ing an adjoining plot in the usual way
He found that the plot with the water
melon vines did better than the
other, both in this and in subsequent
trials, and the melons paid for the oulti
vation of the plot  After satlsfying him-
self that watermelon vines did not in
Lu:l' ‘l?e v ulch, b
p by serving as & green mulch, he
tried planting muskmelons among them
and even better results from

oov and o
nice field of strawberries growing this
sesaon with a good crop of muskmelons
among them which are doing well, con-
sidering the dry weather. Small fraft-
growers should remember this plan and
try it next season, for It is certainly a
‘waste not to- grow melons among
the strawberries the first year if it im-
proves them and pays for cultivation.—
Orange Judd Farmer.

Fac and Solids in Average Milk.

Those who think it surprising that
one should question the accuracy of
milk tests which show over 6 per cen-
tum of fats may be interes in the
statement appearing in bulletin No. 54
just issued by the New York agricultaral
experiment station at Geneva, of the
results of tests madein the manufacture
of cheese during the season of 1892,

The milk used came from the cows in //
the ststion herd and from the well

known J. '“34 herd of Pittaford farms,
owned by W. F. Hawley, of Ganeva.
The milk used. varied in its fat, con-
tains from 3.65 to 525 per centum.
These cows were in various stages of
1actation, but those in the earlier stage
ated, the milk from strippers
excluded. The Jersey milk used

Pene- | same from a select portion of the 150

m&rﬂn‘ the herd. The
mikk used in the other experimenta con-

dludmdné,y.olthulxomlhudol

AV 456 mld have been hi; her,
and the maximum of 525 wouléd B“
been probably above 6. Bat
that ndpmh not the average
milk one gets & herd. Strip)

milk may run extremely

test that ws over 6 centum as

lhn’

high, ma”:

th fairness at

wi
had ceased, the paper, which covered s
space of -ovmtrhm square foet, was
snalyzed and found to contain four-
:::hl olﬂn grain :,l mn‘lg Another

was also 8 0 and
clover bunuthpl't‘v’va; mu'ur; and
fed to a horse without the faintest sign
of lnjur{].

“In the early Autumn of 1891 the
Board of Health of New York city con-
demned several oarloads of grapes ss
dangerous to the pablic health, and
ordered them destroyed beosuse they
were slightly disfigured with the Bor-

ux mixture. is caused a ‘soare’
and a serious fall in prices, so that the
market was bad for the rest of the sea
son. To determine the exact amount of
copper adhering to such grapes the
Massachusetts station at Amberst an-
alyzed ten pounds of which were
hn'dly disfigured from spray: uwillh this

3 oy & d0aof 1 B
ocent of oxide « f copper w: s found in t-e
ten pounds. A person would have to
eat from one-half to one ton of such
E{npeu at one time, skine, stems and all,
be wishes to obtain an injarions effect.
—Agricultural Epitomist.

Make New. Rich Blood!

Thesw
nyrege, Dills were ¢ wopdertul discovery:
é uner of dissass. iz

. No
A the o cure or relieve

R R

APTIST BOOK
ROOM,
HALIFAX.

Sixty large volumes in each
just the kind for Baptists :

GOLDEN GATE LIBRARY,
$34.00.

GRANITE LIBRARY,
$33.00.

NO.. 7 SELECT,
$32.00.

Don't miss the Drinkwater set,
16 large volumes (published at

\
$1.50 each) for $15.00.

Missionary and Biography should
be in every Sunday-school library.

A new stock of Reward Cards.
Send 25¢. and get a sample.

Y. P. Union paper and stock
supplied.

GRO. A. MCDONALD), Secy.-Treas.

Save Mowey 25, (lifmi
e o =< CAlOMIR

Great Central Route Excursion.

and B X,

and all forme of

INDIGESTION,

GENTLEN

Upon the recommendation of
IT HAS GIVEN PERFECT

This is to certify that I h
Dyspepsia, Constipation, and
(o{

cured.

SICK HEADACHE

AND . .

DIZZINESS  r

B., Proves Above Claim.

dizziness have

fully one-half the time. On ti

“'DYSPEPTICURE "

Is sold by Druggists at gge.
Largs Boties by mail
x

ACADIA MINES, N. S,

MAGIC,
STOMACH TROUBLES.
FAST BROOMING lll‘zl'll

and sll other troubles resulting
from Derecrive DicesTion.

UNE, 2ND, 1893.
93

THE GRODER COMPANY,

¥

This is to certify that I have been a sufferer from
Dyspepsia or Indigestion for a number of years, suffering
from sick headache several days every three or four weeks.

a friend I took Groder's Syrup.
RELIEF. = Sick headache is a

thing of the past in my case, and I can and do conscientious-
ly recommend Groder's Syrup to. others, believing it to be
the best remedy in the market for Dyspepsia.
Respectfully yours,

[Signed] MRs, JAs. MCLEAN.

SALISBURY, N. B.

MAay 23RD, 1893.
ave suffered for two years with
Rheumatism, and have only
Botanic Dyspepsia Syrup.” I

nd cure in your "?n{der's
was unable to eat eveflan apple without resulting distress.
I make this statement that others who have been suffer-
ing as I have may go at once, buy your remedy and be

Yours sincerely,
MRS, JosSEPH PARKER.

lee before Groder’s 8yrup,

The Statement of Councillor l’almg‘J of Kars, Kings Co., N.

‘THE GRODER COMPANY : :
GENTLEMEN,—For seventeen years sick headache and

been my portion.

to taking your remedy my head would ache and be diezy

For three months previous

he 27th day of February last a

As that the use friend of mine recommended * Groder's Syrup.” [ tried it
:‘Wm - ;M: very.reluctantly. After using two bottles I considered mysell
tended with the § olear cured. No headace or dizxi ble: m‘n:ﬂ"”’"'
m by [:8 ?hl fect health and can cheerfully recommend your y to all

of -t who may be troubled as 1 was.
Mexioo ot Las ;
Cruces will be read with interest : Yours truly,
“Now the facts in the oage are these : G. W, PALMER,

June 26, 1893,

business vby doing = business with
the same hours, work and require-
We make the school like
a large business office and avoid

the usual school routine.

ments,

If you like this plan, send for
information.

SxxLL’s Busiwess Cotrsow, Trave, N. 8

Newion Theclogical Intituen

Fall term opens TUFSDAY, Sept.
5.  Examinatioas for admission at
nine o'clock a. m, Seven Profes
sors and three Instructors, Regular
course, three years ; English course,
two years, French Department—
Elective studies in regular courses,
and for resident graduates.

ALVAH HOVEY, Prastdont.

7§ e
{
SHEDSH
How We Have Acquired Our Present
- Standing and Prosperity:
“(‘nzd:: most —vlﬁ:‘-—-_
‘m:ymumn a:‘:;:&- time, omergles, amd

KERR & PRINGLE, St John, N, .
RR
- Whiston’s -

Commercial - College,

95 BARRINGTON ST., HALIFAX,

Is Open all Summer. Students can join ot any Wme.

Following is the staff:

8. E. WHISTON, Parscreat—Teacher of Wiiting,

Practical Book-keeping sad Banking.

E. KAULBACH—Teacher of Arithmetic, Theorsts-

-~ eal Book-keoping, and the sabjects required to-
pase Olvil Servies exame. o

W. E. THOM PSON—Teasher of Commercial Law.

Miss GRORGIE MILLER-:
Practical Reporting, O
ence, bo.

Miss ANNA GOULD-—-Teasher of
Punctastion, Letter Writing, do

s,
HORTON ACADEMY

WOLFVILLE, N. S.

B AUTUMN TERM of this Institution opene
P ber 6th, 1698, Winter Term, Jasuary

This Acapmuy (nvites the sttention of students

of Khorthand,
oa Work, (arrespend-

e nnnal T ining Drparttent
nnl raining 4
now well equipped for permactive smd
ey wn.:m..-nu- o n-:‘n-m.n'

students m-‘—gmu

The Academy Wemve, uipsed with
onvenlences, w ; apervissd
e ourts the. dert o2}
0 oriee of the siidents  Torms’ vesematle.
Write for Culendarte |
1. B. OAKES, Prineipal.

Yarmonth Business Collogs

AND

School of Shorthand & Typewriting,

YARMOUTH, N. S.

FJUE facilitics and smocess of this institution in
alding ite gradustes to lucrstive positions ie
admittedly pre-eminest.

Terms Moderate.
Addrese—
J. W. WALSH, B. A,
Principal.

SPECIAL » = »
ANNOUNCEMENT

The School of Telegraphy,
Under the management of an sxperionced instracter
(:CHML. uﬂ;‘::-otlklt tdvt:l’ 0 stadents,
thoroughly qualifying them o fill good positions 'm

Rallway or Commaercial offices.
For terms and particulars sddress
3. R. CURRI, Principal of Business School,
5 Germain Stroet, St. Jobm, . B

. . .

Acadia University.

The next séssion will open Oc-
tober 4th at g a.m. Matriculation
examinations will be held October
3rd, at 9 a. m.  Supplementary
exafffinations on Thursday, Octo-
ber Yth. A. W, SAWVER,
_ Woltville, X. 5. Angest 0, 198, —_—




