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THE IDAHO PEA.

Are Said to Possess High
Feeding Value.

The Idaho pea is being talked of
lately as a new forage plant, and its
cultivation hasbeen highly recommend-
ed in the west on account of the value
of its seeds for horse feed and as a sub-
stitute for coffee. From the forage
plant investigations of the department
of agriculture it is learned that gram,
Jdaho pea or chick pea (Cicer arieti-
num) has been in cultivation in eastern
countries longer than any other legu-
minous crop. It isestimated that there

Its Seeds

GRAM OR IDAHO PEA.
are now in India 5,000,000 acres de-
voted to its cultivation either alone or

as & bycrop with wheat. Next to the
cereals gram forms the largest part of
the food used in India and in portions
of northern Africa, Spain and other
countries bordering on the Mediter-
ranean.

This plant is a branching annual,
with many upright stems from the
game root. The leaves resemble those of
the vetch, having seven pairs of small
leaflets. These are oblong, soft, hairy all
over, one-half inch long or less, and
sharply toothed on the margins. The
flowers are borne singly in the axils of
tho leaves on short stalks about one-
half inch long. The pods are bladdery,
ijnflated, from one-half to three-fourths
of an inch long and finely pubescent,

with glandular hairs. Each pod con- -

tains ome, or very rarely two, large
seeds, which are wrinkled and bear &
fanciful resemblance to a ram’s horn,
whence the Latin name arietinum. The
geeds are a little larger than those of
the common garden pea, to which they
are quite similar.

The Idaho pea was cultivated in 1895 .

and 1896 at the Colorado experiment
station. Professor Cooke states that it
«¢has demonstrated its ability to make
a large growth with plenty of water
and a fair growth with a very limited
supply.”’ It belongs to the pea family,
and is grown in rows 30 inches apart,
and the plants 60 to 12 inches apart in
the rows. Its growth indicates that it
can be raised for about 1 cent a pound.

About 30 to 50 pounds of seed are
used per acre, depending upon whether
jt is sown in drills or broadcast. All
authorities agree that it is better suited
to arid and semiarid regions than to

humid ones, the crop apparently re- |

quiring & great many sunny days dur-
ing its season of growth. Better results
are obtained in growing it with irriga-
tion than without, although it makes &
fair yield on comparatively dry soils.
If continued experiments with this
plant in the west prove that its average
yield is as high as has been claimed, it
will andoubtedly prove a valuable ad-
dition to the list of forage plants suit-
able to Bemiarid regions.

The gram plant is very sensitive to
cold The seed should be sown not ear-
lier than May 15, or, at tho higher alti-
tudes, about the 1st of June, and if
some of the short season varieties are

there will be less danger of
their being caught by early frosts.
Gram issown in India asa winter crop.
Tt is said to be adapted to almost any
goil from light sandy to heavy clay or
loam, apparently preferring the latter.
It might prove of some value in parts
of the southern states as a winter crop
and soil cover on lands which are un-
suited to the vetches and the crimson
clover. It requires only moderate
amounts of moisture and is said to be
injured by prolonged cloudy weather or
abundant rains, which cause it to flow-
er prematurely and thus materially af-
fects the yield of seed.

A Side Hill Poultry House.

If the land slopes to the east, dig in-
$o the bank so as to make a level floor.
Dig a trench and fill with loose stones
for a foundation. On this build a ce-
ment wall of Tough stones as shown.

A WARM POULTRY HOUSE.

Then cement the floor. This will give
an exceedingly warm pen. The cut
shows a section of the earth, the
straight dotted line indicating the posi-
tion of the cemented floor and the oth-
er dotted lines the stone foundation and
the cemented stonework. The open

scratching shed is coming to be greatly *

srlud by poultry men, says The Farm
ournal, in giving shis plan.
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“AGED CHEESE.”

A Chapter on Cheesemaking That Is Not

Given Its Proper Importance by
Makers of the Article.

On the Swiss Alps, where the trade in
European ‘‘ripe’’ cheese is the largest
part of the commercs, ohesse is the staff
of life in the fullest sense of the word, as
it makes a large part of the meal three
times a day, three hundred and sixty-five
days in the year. Banishment of cheese
from the table would,
seem as disastrous as to remove the sun
from the firmament. Science has, of late,
cast considerable light on the proc2ss of
curing cheese. We now understand that
it means bacterial work and that bacteria

to do the work right.

The first of these conditions is good
milk, and that can only be had from
cows that are contented, healthy and
clean.

9. The milk should be drawn amid
olean surroundings. The finest produch
is ‘made fiom milk that is drawn in the
open air.

3. To give the cheese the best keeping
quality, the milk should be made into
curd, as fresh from the cows as possible,

rupted.

4. The use of water to lower the tem-
perature of the whey and curd should
not be practiced, because, besides the fact
that water often contains germs, it will
wash ont part of the flavor. A better

set away to cocl, on ics, for instance.

the dosired shape hefora it comes in con-
tact with the air, and the hoops and

-\ \
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HOLSTEIN HEIFER, DAISY TEXAL 2ND.

Milking quarters of the winner of first prize
‘ in the Milking Test for heifers under 36

months, at the Dairy Show, Brantford,
%;?8. Property of A. & G. Rice, Currie’'s
088.

easily made o conform fo the shape of

the loaves, as any manipulation of the

curd, after it is placed into the mold,

gives chance for the air to penetrate into

it, and taking into consideration that the
_ force of pressure of air is‘about 15 pounds

to the cubic inch, it is easy to realize
the powerful effect it must have on the
cheese.

8. If the milk is contaminated with
excrement, or the odor from it, or is
adultered with preservatives, these in-
dispensable little friends, called bac‘eriu,
meet with stumbling blooks which they
are unable to overcome, and cheese that
is ripened under such adverse oircum-
stances lacks the keeping quality that is
absolutely necessary for sufficient time in
which to cure it.

7. Salt is slightly antiseptic and this
antagonizes baocterlal work, it should
therefore be withheld for the first two to
five days; this gives bacteria time to
become firmly established; after that it
should be applied in quantities to guide
but not intercept the slow fermentation
that is commsonly called breaking down.
Salting in brine simplifies the curing
prooceis; but for very best results it should
be applied only in small quantities at a
time. When cheese is properly made and
oured it grows milder with age and be-
comes absolutely self-digesting. Professors
Arnold and Engelman of New York once
undertook to determine the digestibility
of cheese of different agas and stages; by
the aid of pepsin from the pig’s stomach,
which, strange as it may seem, is nearess
the human stomach, they found that
green cheese required 824 hours to only
about half digest. while cheese one year
old took only about 70 minutes to fully
digest. A New York grooer adversised
<told cheese for sale, it is rich and mel-
low, but not strong.’’ He bad a large
quantity of it and it was found a3 good
as advertised, and that cheese ocounter
was surroucded all day with people
patiently waiting to be served; few asked
for the price, they wanted some of thas
. old cheese regardless of cost.

There is a firm in Baltimore that made
arrangements with a oreamery to keep
ita cheese in cold at rage one year before
it was delivered, and if the ereamery can
not do that the commission men put the
cheuse in Baltimore in cold storage, so
that the chepse is at least a year old
before it goes to the retail dealer.
A retail grocer states that it is only at
certain times he could get
cheess from the commission men, and
when he did so, people who mnever pat-
ronized his store at other times, would

plan is to dip cul part of the whay and

5. 1he curd should be brought into

in those districts,

must have favorable conditions and time
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THE CHINCH BUG.
L 3

@All1 About This Devastating Inseel
and the Means to Overcome It.
The chinch bug is one of the most de-
struotive insects with which the Ameri-
can farmer has to contend. In conse-

BEE LORE.

Points Worth Noting About Winter
and Spring Care.

Mr. C. P. Dadant, the well known
yuthority in beedom, has been giving a
series of interesting articles in Ameri-
san Bee Journal from one of which, in
Jegard to the care of bees for wintering,
the following is selected:

A number of apiarists say that they

' pay no attention to the spot occupied by

o0 that bacterial work may not be inter- 5 > ! |
. of wintering, so we take particular

molda should be so constructed as to be

any of this

come just to get some of that cheese. —

{ Frzom M. Schembri’s address before the
Minnesota State Dairyman’s Association,

R S A
Farmers and the Heg Market.

So muoch has been written and said on
the feeding of fiogs that we thought by
this time every farmer in Ontario knew
how to produce the standard bucon hog.
A glance at our market reports from day
to day, however, reveals the fact that
large sums of money are being lost by
farmers through the improper feeding,
says The Toronto World. Last week in
the Toronto Cattle Market animals of
the right proportion and weight brought
871; cents per hundred more tban those
which were too fat. A 200-pound bog,
properly ted, brought $1.75 more than
one which did not come up to the re-
quirements of the packers. A considerable
percentage of all the hogs sold last week,
well on to 50 per cent., were culls, bring-
ing 874

community.
packing houses are too strict, if not
actually. unjust, in their rejection of so
many of the hogs that are offered for
sale.
contention,
simple remedy is available to the farmer.
Let him feed his hogs properly and mar-
ket them when they are of the right
weight and none of his - animals will be
rejected. There is no difficulty in feeding
them and in producing' the animals the
packers insist on. We think, therefors,
the farmers bave, to a large extemt, the
remsdy jn their own bands.

" A

centa per hundred less than |
they should have brought. In the aggre- |
gate this is & very big loss to the farming |
The drovers claim that the '

There may be some truth in this:
but it seems to us that a:

the bees when removed, and that when
they take them out in the spring it does
not matter much where they ave placed,

whether on the exact spot they occupied |}

pefore winter or in the place of one an-
other. Once or twice we had consider-
able trouble from changing the'location
of hives, and have positively ascertain-
sd that many of the bees remember
their former location, after three months

CELLAR BLIND—AIR WITHOUT LIGHT.

pains to mark each hive’s stand. To do
this without trouble, we leave the cap
or cover with the roof over it in the ex-
act spot occupied by the hive and re-
move only the brood chamber to the
cellar. In this manner the hives occupy
a much smaller space, and it is easier to
give them good ventilation, which is
absolutely necessary to keep the combs
grom molding, if the cellar is at all

damp.

We pile the hives in the cellar, two
or three or even four tiers high, usually
putting the lower tier on timbers
raised a foot or so from the ground. We
have always noticed that the colonies
nearest the ground were the ones that
suffered, if any did.

After the hivesarein, darkness, quiet-
ness, a proper temperature and a suf-
ficient amount of ventilation are all
that are necessary. For these hives, as
well as for those that are out in cold
days, it is a great point to have every-
thing perfectly quiet. The man who
will disturb his bees every other day,
just to see whether they are still alive,

will be unsuccessful, if the circum- |

stances are at all unfavorable, for it is
very easy to kill the bees with too much
kindness of this sort.

To give air without light to our bee
cellar we ha @ devised a gort of blind,
a picture of which is here shown, taken
from *‘Langstroth Revised.”’

The time of removal of the bees in |

the spring is of utmost importance to
consider. If they are taken out too
early, they may not have occasion to
fly much, and their power of endurance
during a late cold seems to have been
taken away from them by their pro-
longed stay in the cellar. They are very
much like a horse that is kept ina
warm barn. He is more apt to be fret-
ful of the cold and to suffer than one
that stays all winter in a cold stable.
Yet our sympathies are all in the direc-
tion of the softer treatment. With the

bees there was on our part, as in the |

fall, a tendency to be too much afraid
of a long confinement. I believe it was
Dr. Miller who said the best time to re-
move the bees from the cellar was in
March or April, at the opening of the
first buds of soft maple bloom. This is
a very good criterion.

But, above all things, a warm day
must be selected to remove the bees
from their confinement.
them out on a cold day, their anxious

desire to take a flight will induce them |

to venture when the temperature is too
low for their safety, and many of them
will perish. If the day is warm and

CELLAR BLIND IN PLACE.

pleasant, they will take a cleansing
flight within a very few minutes after
they have been brought out, and are
thereafter ready for their habitual du-
ties.

I have often been asked whether it is
advisable to take the bees out on a
warm day during the winter for a good
flight and put them back again. I have
never tried this, but from all that I
ever heard I do not believe such a
course is successful. The bees after
their flight begin to rear some brood
and remain less quiet than if they had
been kept indoors all winter.

American Versus English Statistics.

In reply to Sir William Crookes’ state-
ment that practically no uncultivated
prairie land remains in the United
States suitable for wheat culture, Ed-
ward Atkinson has been thus quoted:
«In fact, there are mow fully 100,000
square miles of land in the United
States, fully suited to the production of
wheat at 15 bushels to the acre, prac-
tically unoccupied in any branch of
agriculture, which would be devoted to
wheat on an assured price of $1 per
bushel in Mark lane (London) yielding
960,000,000 bushels.”’

-~

If you take

q of constant requests for informa-
tion about it the department of agricul-
ture has had prepared a full and up to
date acoount of the insect, its probable
origin and diffusion, its habits and de-
velopment, natural checks and remedial
and preventive measures. The work has
been admirably done by Professor F.
M. Webster of Ohio, bulletin No. 15,
on the chinch bug, being not only inter-
esting from a scientific standpoint, bud
eminently practical in its comprehen-
sive and explicitadvice in regard to pre-
! ventives and remedies, as is indicated
by the following summary of the same:
! " Insummingup the matter of remedial
and preventive measares for the control
of the chinch bug it may be stated that
the insects may be destroyed in their
places of hibernation by the use of fire.
They can, under favorable meteorolog-
jcal conditions, be destroyed in the fields
| if present in sufficient abundance during
the breeding season by the use of the
fungus Sporotrichium globuliferum it
promptly and carefully applied. They
can be destroyed while in the act of

| migrating from one field to another by

tarred barriers or deep furrows supple-
mented by post holes and by being bur-
jed under the surface of the ground
with the plow and harrow, or the latter
method can be applied after the bugd
have been massed upon plots of some
kind of vegetation for which the bugs
are known to have a special fondness,
which decoys should be so arranged agd
to either attract the females and induce
them to oviposit therein, or they should
be arranged with the idea of intercept-
ing an invasion from wheatfields into
cornfields, and by turning these decoys
under with a plow and immediately
smoothing and packing the surface by
harrow and roller, thus destroying them.
While in the cornfields they can be de-
stroyed on the plants by applications of
kerosene emulsion. Without vigilance
and prompt action, however, only indif-
-ferent results are to be expected from
any of these measures.

In regard to hibernation Professor
Webster says: The chinch bug hiber-
pates in the adult stage, and though
there may be occasional exceptions, es
pecially in the south, it has yet to be
observed in very early spring in any oth-
er than the adult -stage, at least in any
locality north of Mexico. I have ob-
served pup® in central Illinois appar-
. ently in hibernation in company with
adults on Nov. 11, but there is no
proof that these survived the winter.
In Tensas parish, La., adults were
abroad in considerable numbers during
March, 1887, yet there was no indica-
tion of any young having wintered over.

When There Is No Smokehouse.
| Select a convenient place on a hill-
gide or where a lot of dirt has been
thrown out of an old well. Get some
iron or an old stove and place it at the
base of the hill, as indicated in the il-
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EGG@S IN WINTER — CLEANLI
NESS IN QUARTERS.

The season of severe frost draws to a
close, and as the day’s lengthen and the
gun gets stronger the hens which have
been esating, sleeping and perhaps freez.

ing are beginning to caet off their slug-
gish habits, to get & little warmth 1n
their bodies_and will in & short time be
laying the efgs which hey have been
keeping back for the pest three montte.
Daring the winter, and lest tall sor that
matter, egls were particuiarly ec rce,
and very good prices were obtained f.r
them* In November, Dzcember, Jana-
ary and pert of February prices racged
in St John—f:ir gusranteed new laid,
at from 30 to 50 cents per d z:D,
and the poultrymen who were abie to
sapply this demand (and tuere were s
rumber) have the satiefaction of feeling
that «beir hens browght them 8 prufit
Io other parts of the provincea thee wes
a similar aemand, but it muet alwaya be
remembered thatthe larger the market,
the better the prices. When any etaple
article is ecarce and is vot rhie tLe t me
that our farmers and poultrymen ehounld
aim to keep it supplied, wheiher in
poultry or eggs. Far better not to at-
tempt tokeep hemsif the. proper intel-
ligence 18 not used. Old fashioned ideas
are in many instances like antiquated
machinery—too slow, along side modern
metsods. Mongrel inbred poultry have
not the staying powers of the thoroug:-
brede. They do not produce as
many eggs in @& season. The
cuickens are likely for the moat
part to be stunted and pickly. Late
haetched chickens that have been reared
in canary cages, 8o &> speak, ecoped up
go that the cats or other evemy could
not reach them, have not produced
ma. y eggs this winter. Hens lLiving in
crowded, freezing quarters and in filth
have not done any better.

In the:e days of cheap and exzellent
poultry paperr, it issorprising that. more
common sense (though common decency
would be & better term to apply), is not
used more in the hen house.

I'he motto “cleanliness is next to God-
linees,” should adorn all quarters in
which the hen resides, and be carried
out to the letter.

Under all roosts should be placed
boards to catch the droppings, which
ought to be cleaned daily, and not al
owed to accamulate on tbe flaor. No
wonder 80 many of our farmers and
others say “Hen’s don’t psy.” Hens
xept in crowded, fllthy quarters will
never pay, whether they be dunghbills or
thoroughbreds. Don’t overcrowd your
flack; remember that esch fowl requires
pot less than four square feet of epace in
the 1.en house

Study your flocks. Try and discover
why they have not laid this winter.

On the cold winter rights while you
epjoyed the comforts of 8 warm houee,
were your hens freesing om their
perches?

Itis as well to think over all these
matters now, 8o a8 to prepare & remedy
for anoth>r gea on.

Spring will econ be here, and with it
the thought of early chickene. Bat if
your hens have not be:n laying all win-
ter, and you have not an incubator, the

MEAT)
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) ARRANGEMENT FOR S8MOKING HAMS, ETC.
lustration, and make a lead of tile to
the upper part of the hill, where an or-
gan box or a goods box is placed, in
which hang the meat. There will be
just enough heat to cure the meat well,
and the smoking can be done perfectly
by this method, says an Iowa Home-
stead correspondent.

Foreign Wheat Crops.

According to the crop circular for
November, changes reported in the esti-
mates of foreign crops would increase
the total estimate of the world’s wheat
crop, but the conditions affecting the
crops of the southern hemisphere are
gcarcely so favorable as they were com-

4 monly supposed to be earlier in the sea-

gon. .

The London Times estimates :the
wheat crop of the United Kingdom at
. 9,440,000 quarters, or 77,900,000 Win-
| chester bushels.

% It seems likely that the total of wheat
for Canada ‘will reach the highest of
the three estimates already made—
namely, that of Broomhall, which was

| 68,000,000 imperial bushels.

Fall sowing was delayed by drought

! throughout a large part of Europe, but
there is no reason toapprehend any na-
terial detriment to the crop from the
delay, though in some countries the
area sown may be somewhat smaller
than it would have been under more fa-
vorable circumstances.

Does It Pay to Keep Your Cow?t

During the summer of 1898 the Kan-
gas Agricultural college dairy made an
investigation of the patronsof the Meri-
den creamery to ascertain the income
they were realizing per cow for milk
sold to the creamery. The poorest herd
averaged per cow $7.54 annually and
the best one $42.09, making a differonce
of $34.55 per cow. Takink the poorest
five herds the average per cow is $9.44
and for the best five $33.74, a difference
of $24.30, or 257 per cent. Where records
have been kept it has been found that
it takes from $20 to $30 to pay for
keeping acow. It will thus be seen that
as far as milk is concerned the cows
from the poorest herds are running their
owners in debt, the only redeeming
feature being the value of the calf pre-
duced. These figures illustrate very
clearly the need and likewise the possi-
bility of materially increasing the in-
eome from the dairy cow.

ch are that yoa wont have the
chickens as eary as yon would like.
Because tbe broody hen must first be &
layer.

It is not alone in 8t. John that the de-
mand exists for early ehickens, but in
every town and village in the provinces.
Ask the hotel keepers im the
gection in which you live, wheth-
er they get what they want
in this line, and what ehickens or fowla
you gell aim to have them prepared in
the moet tempting manner. Chickens
intended for the market are not gaining
flesh fast, by running their legs off over
the fi lds. Separate them from the
others by cooping up, and don’t try and
gell one chicken and one old hen for a
pair of chicken. Ay eort of deception
(it discovered) will hurt fatare sales.

the varieties the Pekin in the best, for it
matures quickest. Do not consider it
pecessary fo possess A& pond—all
they want in this respect
is plenty of water to drink. Feed the
dunoklings well and at from eight to ten
weeks, that is before their pinfeathers
start, they ehould weigh as many pounde
and in the 8t John market sell in the
vicinity of one dollar per pair. Turkeys
are the only birde sold in this market
by the pound Ie it not nonsense that
ail ponitry is not placed on the same
tevel in thia respeet?

SAD ACOIDENT.

Fatal Results Attend a Mishap on
Saturday.

Mz, Michael McKinley, a man well
alopg in years,and & much respected
citizen, died at the hospital Satarday
evening as the result ofinjuries received
that atternoon. He wae & laborer and
was buey in the hold of the steamship
Conban at Robertson’s wharf, Coal was
being diecharged in tubs from the
steawer. As one tub went aloft some
coal fell from it aad struck the anfor-
tunate man with great force.

He was rendered unconscious and it
was feared he was badly injured. The
ambulance was sammoned and he was
removed to the h spital, where he lin-
gered unconteions till about 6 o’clock,
when he passed away.

Decessed was about 60 years of age,
and wss a nstive of Hampton,
Queens county. He had been a long
resident in the city and had gained the
regpect of all with whom he came In
contact, He was a widower, and
leaves two sone. Two sisters alsc eor-
vive,anl for all there will be general
sympatoy because of his sudden desth.
The 1emaivs were conveyed from the
hospital to 94 Q 10en street, the late resi-
dence of deceased, permission having
been given by Corcner Berryman who
had been notified, and who will hold an
inquest.

e
Ninety Per Oent

Of the people are afficted with some form of
humor, and this causes & variety of diseases.
The reason why Hood’s Sarsaparilla cuores
when all others fail is found in the fact that
it eff:otually expels the humor. Scrofula,
saltrheum, boils and all eruptions are per-
manently cured by this great medicine.

Hood's Pills are the best family cathartio
and liver tonic. Gentle, reliable, sure.

Ducke are & profitable biad to raiee. O! '

NOTICE OF SALE.

To Willlsm B. Gerow,of the City of 8aint
John, in the Province of New Brunswick.
k' keeper, Kate Gerow of the City ot
Detroit, in the state ot Michigan, in_the
United States of America, Spioeter, Eila
Valvey of 'he said City of Detroit, and
Lews Valpey of the City of Detrolt : fore-
said ber husband, Ida Trites or the : ity ot
S8a nt John afm-em.id‘r wife of Frank P.
Trites, of the said City of Saint John,
Msster Mariner, and the said Frank P.
Trites, and to all others whom it doth or

mas corcern
TAKE NOTICE, There will be sold at
PUBLIC A+ CTION at Chubb’s Corner
(80 c+lled) in the City of Saint John in the
City and County of Baint John in the Prov-
ince of New Brunswick on MONDAY, the
T ¥ ENTI «TH DAY of M \RCH next at the
hour of ELEVKN O’CLOCK in the forencon
under snd by virtue of a Power of ¥sl: con=
t.ined in a ceriain Indenture of Mortgafo
bearing date the twenty-third day of rlnly n
the year of our Lord ome thous:nd e ght
hundred and sevent. five and made between
Stephen K, Gerow of the iity of ~aint john
in the City snd “ounty of #aint John and
Provinee of New Brunswick, Custom House
Official since deceased o' the first part and
tue nndersigned George W. Gerow of the
second part a: d duly recorded .n the Office
of the Registrar ot Deeds in and for the City
and C-unty of Sai 't Johu in Libro33 ot said
Record- 10110 286, 27 288 and 289 on the fourth
day of Novemver A D 1889
LL and singular those ce:tain leasehold
land- and premises mentioned set out
and described in acertain Inden'ure of Lease
bearing date the eighth day of September
A D 857 and made between the Muyor Alder-
m»n and Commonal y of the City of #aint
Johnp of theone part and ¢ne Gerrge Hutehi-
son of the City of Saint Johu aforesaid i
W stch maker, of the other part described
as follows: * & certain lot of land situate in
Wellir gton Ward in the 8:id City Eno~n on
the pian thereof in the Office o1 the Cymmon
Clerk by the number (2:2) two bund-ed and
eighty-two, the s-id lot ha.ing forty fees
fr nt and extending back p eservirg the
same hreadth one hundréd and t=enty-five:
teet »ith the buildings and imp ovements to
the samwe belonging or appettaining togetaer
with the said Indenture of Lease and right
and benefit of renewsl ther-of detault
having been made in the p.. ment 0 the’
principal monies and interes secured by and
p:g:b e under the sald Indenture of Morie
4 5
Dated the 11th day of February A. D 1899,

GEO. W, GEROW.
Witness, J J. PORTER.
BUSTIN & PORTER. 2olicl'ors,
Chubb’s Corner, 8aint John, N. B.

We give

this fine

WATCH

with chain and charm, for sell-

ing two doz. Whitelight Wicks

at ten cents each. o Money

Required. Write, and we will

send the Wicks, postpaid, and

our big Premium List. When

\ you have sold the Wicks, re-

turn the money, and we will at

il { once send your watch free of
] all charﬁxe‘.
earned fine

i

fl] for us, why not you? In
i | writing, ion this paper.

WHITELICHT WICK CO.,
TORONTO, CAN.

Retiring From Business.
HAR _l\l ESS

The subscriber will sell his entire stoek o
superior Harness, from the lightest driva
1o the heaviest express, Farm and Lam|
Harness Horse Collars, Whi Blankets
and Stable requisites at 8 great
cash. Call early and

three month
Tools and beautiful

FOR SALE LOW.

DAVID BROWN,
9 Charlotte Street.

239 Pkgs. New Tea.

10 Ibs., 20 Ibs. and Half  hests.
JUST RECEIVED:
Feed, Bran, Cracked Corn
and Oats, Flour, Neal,
B Wheat Ieal, etc.

JAMES COLLINS,

210 Uuion Strest

Keyless Watch gusranteod
for 5 years, with Chain; ora
# Camera with all ot~

j A and we'll :
WITH EVERY WATCH WE STND A L3
z AN '.‘:.ﬁﬁ:a’. ARSI Tea g

CASH.

1 want consi ents of Butter and Egge,
tor which I w\ﬁngy highest market prices..
t*rompt cash returns.

N. S. SPRINGER,
Jor Camden & S8imon Streets Bt. Johu: M, Be

MAKE YOUR HENS LAY

By the free use of our BONE GRINDERS.

J, THOMPSON'S Machins Works

58 Smyth street - - - BT.JOAN.
Telephone 968.

140

T n:‘ l‘-oc Promiu:
Al e So.stamp. QHIO CAKD Clh. Cadin, Qtiday

i + ARDS I ¥ERraaia

BILL AGAINST BRIBIKG.
_
Important Amendment Introduced.
By J. P. Whitney.

TomrnxTo, Feb 22—J P Whitney. the
opposition laader in the Oatario legisla-
ture, introduced an important amen< -
ment to the e'ection law, providings:
man facd guilty of bribing elsctors - =
any election ghall be gentenced o six
monthg in jail with bard labor.

oo

Self support is tte corner-gione of
gociety. Plant your foot firmly om that

firat round ofthe ladderof life and svery-
thing will be forgiven you.




