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, tinnamon on account of its greater pungency.
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POETRY. ki
BT e Wi e ST~ =~ -]
“Make Use of Me.”

Make uze of me, my God !
Liet me be not forgot,

A broken vessel cast aside,
One whom Thon needest not.

T am Thy ereature, Liord,
And made by hands divine,
And I am pavt, however mea,

OF thiz great world of Thine.

Thou usest all thy works,
The weakest things that be ;
Each have a service of its own,
Tor all things wait on Thee.

Thou usest tree and flower,
The rivers vast and small,
The easle great, the listle bird
That sings upon the wall.

Tlhou nsest the wide sea,

The little hidden lake, .
T'he pine upon the mountain cliff,

The lily in the brake.

Tha lmge rock in the vale,
The sand-grain by the sea,
The thunder of the rolling cloud,

ol snwreneiof thebee,

All things do serve Thee here,
All creatures, great and small ;

Make uge of me, of me, my God,
The weakest of thent all.

CONDIMENTS.
NO IL
(From Good Health)

Croves. —Few condiments are in more gen-
eral repute than clove spice—produce of a tree
vrowing in the ast-Indian Archipelago, and
denominated carpophyllus aromeaticus by Lin-
mens. Whether this excellent spice was known
or nuknown to the ancient Greeks and Romans
is disputed, Pliny writes of the garyophyllon ;
Tut he comparesit to a pepper-corn, which hard-
1y answers to the description of our clove. The
clove-tree is indigenous Lo the Molueeas or Spice |
Tslands, where, as well as at Sumatra, Maurit- |
ius, Bourbon, Martinique aud St. Vincent’s, it
is now extensively cultivated. For a consider-
able time the Dutch managed to restrict the
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but the selfish policy has completely €ailed in its |
intent, Many parts of t’hc clove-tree ave |
odorons, but the cloves of commerce are
the dried flower-buds; these being found to |
contain the odorons prineiples characterizing the |
spice more highly developed than any other
part,  The flower-stems, however, are nearly as
strong ; and thess broken up into small lengths,
frequertly mingle with the real cloves of com-
merce, The dried clove fower-bud with stem
attached bears a striking similarity to a nail ;
hence the French name clou, from which the
word clove is derivedd  The fully-expanded
flower is much less pungent and sEicy than the
vet undeveloped bu}i 3 hence care has to be tal- |
¢n lest the development proceed too far before |
eathering, When sufficiently ripe,the buds are |
collected either by hand, or else by beating or |
hooking down —very much as wild hazel-nutsare |
plucked. They are cither dried by fire-heat,or, |
what is preferable, by exposute to the sun, The |
chief virtue of cloves resides in a pungent vola-
tile oil, présent to such an extent that it may
be foreed out and made evident to the eye by
pressure, By distillation most of this volatile
oil may be drawn of, leaving the cloves unalter-
ed as to shape, but of course deteriorated, The |
Duteh usedto perform this ingenious operation,
and sell the exhausted cloves afterwards,
They went to work ingeniously, as the follow-
ing statement will wanifest, Tt hag been already |
remarked that so rich in volatile oilis the clove, |
that exundation takes place on pressure. The
Dutch operators, having extracted the odorous
oil, made good the appearance of the same by a
glaze of olive-vil ; a practice altogether more in- |
genions than commendable,  Commercial cloves |
being the undeveloped flower-buds, it follows |
that these, if not plucked, would grow into |
fowers, and the Iatter into fruit. The name of |
mother-clove has been given to this fruit, which |
Liut rarely finds its waoy to market. - Mother- |
clove resembles the olive, but is smaller, Tts |
vdor and flavor are comparable to the clove,but
not go streng.  The Dutch oceasionally make a
sweet preserve of this mother fruit, and from
bime to time swall consignments are sold in the |
English market. Having a gencral similarity |
of appearance to that of cloves, pimento or all-
apice differs from it in heing the fruit of a tree;
whereas cloves, a3 we have seen, are the unex.
panded flower-buds.  Pimento is a native of the
West Indies. Tt ischiefly eultivated in Jamaica,
where the trees yielding it bound long wvenues,
called “pimento-walks.” Being a native of
America, it _conld hardly bave been known to
the ancient Greeks and Romans—Professor Clu-
siug notwithstanding, who took all-spice to be
the gargophytion of Pliny. The term ullspice is
given to pimento, because the flavor of it 13 said
to resemble that of cinnamon, cloves, and nut-
regs mingled,

C'innamen is the bark of a member of the lau-
rel tribe, the laurns cinnamomum of Lanngeus,
Like most of the spices, cinnamon comes from
islands of the Indian Ocean ; Ceylon and Java
being especially celebrated for its enlture, Cin-
namon, in Hebrew Linnon, 8 mentioned in the
0Old Testament; the Hebrews having most prob-
ably obtained it from the Arabiang, who at an
early period had commercial dealings with Tn-
din. l]-Ierudnt.lh-.. among the Greeks, is the first
writer who mentions einnamon under the name
of Finnauopen, whirh is said to be traceable to
the Cingalese cacynnama (sweet wood), or the
Maulayan kaimands, Hippocrates nsed cinnamon
s an external application ; and Dioscorides de-
seribes several kinds of i, The Cingalese ¢in-
namon-gardens are mostly sitnate in the neigh-
borhood of C'olumbo. The bark-peelers.or chol-
iala, only strip young branches of the cinnamon-
tree.  Hhoots or branches much less than half
an ineh or more than two or three inches in di-
umeter are not peeled.  The operation is con-
dueted by making two opposite longitudinal in-
cisions along the bavk, or if the branch be large,
even mores then a knife-blade being thrust un-
derneath the bark, the latter peelsaway. The
balde is next set aside for twenty-four honrs, when
it ig seraped on both sides, fter a fow hours,
the sm:dler quills are inserted within the larger
ones, and the whole collection sun-dried.

Cuassia-berk is p spice very similar in general |
appearance, as also in taste, to cinnamon, On |
the Continent, indeed, as in the United States
of America, cassia is regarded as a cinnamon,
though a broad distinetion is drawn in England.
The flavor is much stronger than that of cinna-
mon, but not so delicate ; and, moreover, it
leaves upon the palate a certain taste of bitter-
ness,  In Germany, Russia, and North Europe
generally, as also in Turkey, it is preferred to

Caesia-bark oceurs in much larger guills than
the bark of cinnamon, and, besides, when bent,
will breale with a clean fracture ; whereas cin-
namon is tongh, more readily bending than
breaking. How agreeable both cinnamon and
cassin are as condiments, one need hardly state,
We nse it for flavoring certain drinks, pies, tarts,
anid puddings; but the chief consumption of
cinuamon is in the manufacture of chocolate.

Nutineys and Mave, — Next we come to nut-
wegs and mace, both spices obtained from the |
sane tree —the myvistice officinalis of Linnsus,
Authors ave not agreed as to whether nutmogs |
and mace were known to the ancient Greeks |
and Romans, Tt would seem that the first un- |
equivoenl reference to mace and nubmegs ocenrs |
it the works of Avicenna, The nutmeg-tree is
i native of the Banda isles ; it obtains a height
of 20 or 25 foet, having a general similarity of
appearance to o pear-tree, Not only are the |
nutineg and mace highly aromatic, but also the-|
leaves of the nutmeg tree. Hach nutmeg is
closely emveloped in its covering of mace, and |
the wiltﬂu contained in a lavge fleshy mass or |
pericarp.  Nubmegs are especially liable to at- |
tack from an insect, which, however,only begins |
its ravages whilst the spice is yet undrvied, — It
is a great object, therefore, to complete the de-
siceation ag soon ng possible, which is effected by
smoke-drying over a wnmi-ﬁre for a period of
about two months.  When thoroughly dried the
nute rattle in their shells,which are then cracked |
with wooden mallets, and the worm-eaten and
shrivelled nuts thrown aside. Afterwards they |
are cleaned cither by dipping lime and water—
the Dutch practice—or olse by having quick- |
lime sifted over them. Mace undergoes the
preparation of drying for some days in the sun; |
in rainy weather, however, artificial heat is em-
ployed.  AMace at fiest is erimson or blood-red, |
only acquiring the golden tint so familiar to us
when three or four months old, Both nutmegs
and mace are peculiay among spices for a cer- |
tain nareotic qualiby, not dissimilar to that of
opium, but mueh weaker,

Vinegenr (vin eigre) may be chemically regavd-
eil as o mixture of acetic acid with water and |
certain extraneons matters, varying in nature |
und degree according to the source whence evolv- |
ed.  Most are aware of the characteristie differ- |
snee as to taste hobween vinegar the product of
wine, of beer, of ¢ider, ete. ; then, again, differ-
ent wines considered amongst themselves yield
chavacteristic vinegars, All these points of dif-
ference yuerely consist in a variation of the col-
lateral things which may chance to be mixed |
with the acetio acid in different vinegars. Alb-
solutely pure aecsbic acid is wuch too strong to |
e nsud #s & condiment. 1t is nearly as destruct- |
ive 10 the skin as so much spirit of salt, If dil- |
uted with water, then the weakened acetic acid |
might indeed be-used like any vinegar of corres-
ponding strength, and indeed, under the name
of white or distilled vinegar, often isso used ; |
but to the appreviation of mest palates its taste
is not so agreeable as that of colorod or undistil- I

| the sourness of sour apples is mostly due to the
| preseuce of malic acid, never to vinegar,  Tlie

|
growth of this valuable tree to the Moluecas, j ;
|

| to keep., All have their merits and their ad-

| ease,

| of the fruit for the skin,

ed vinegar. Chree distinet varieties of origin
may be enumerated for acetic acid,two of which
heing adopted in practice on the large scale, the
thug only a refined chemical curiosity. It may
be obtained from the fermentation of alcohol
under certain circumstances well known ; it
may be obtained from the destructive distilla-
tion of wood, in which case the product is often
called pyroligneous acid ; or, lastly, it may be
procured by refined synthetical processes un-
necessary to describe here, Although acetic
acid is a product of the decomposition of alcohol,
yet the conditions under which, in practice, al-
cohiol can yield acetic acid arespmewhat limited,
Nobody ever found rum, whiskey gin,or brandy
change to vinegor by warmth and air-exposure ;
again, nobody ever knew port-wine or sherry
undergo that change ; but the acidification of
claret, beer, cider, perry, ete., is a vesult by no
means nnfrequent. These facts point to a gen-
eralization which is as follows : alcohol, in or-
der to assume the particular fermentation which
ends in the devek;{:ment of acetic acid, must,in
the first Elace, be largely diluted ; secondly,the
diluted finid must be mixed with some third
body, which may be designated a ferment in
eneral terms.  The ferment of wine, beer, ci-
er, ete,, is a mixture of nitrogenous and color-
ed vegetable extractive bodies. During the fer-
mentation of vinegar a certain slimy mass is pro-
dueed, to which the designation ** mother vine-
gar” is commonly given, Mieroscopically ex-
amined, it is found to consist of forms of inferi-
or life; indeed all fermentation, so far as is
known, may be referred to a vital action of
either low forms of animal or vegetable life. No
note has yet been taken in this place of the fact,
that when sngar and water is ixed with some
fermeny, such as yeast, and set aside in a warm
Kla.co, vinegar is the ultimate result. The fact,
owever, s that before sugar can yield vinegar,
it must, if cane-sugar, first be convcrtctf to |
grape-sugar, and thence to alcohol. |
The cirenmstance may seem remarkable, that
althpugh vinegar is perhaps the most commonly
met with of 111 vegetable acids, yet the ex-
amples are very few in which itis found ready |
formed insour fruits, Excellent vinegar can be |
made by the fermentation of cider: hence the
inference might be that sour apples owe their
sonrness to already developed vinegar, Notso:

sonrness of lesnons is dueto the presence of citric
acid—indeed lewmon and lime-juice are the usual
sources of erystallized citric acid, though much
is obtained from ved curants, Racemic, malie,
oxalie, and many other acds conduce to the
sourness of fruits and leaves ; but hardly ever,
if ever, acetie acid,

 AGRICULTURAL.

Fowls for the Farmer.

(From the Canadian Poultry Chronicle,)

Much has been said and written about which
breed of fowl is the most profitable for a farmer

mirers ; and not one of the recognized breeds |
that has not some peculiar qualities in its favour |
beyond its fellow ; and hence it is why we have
such o diversity of opinion among the breeders
and fanciers as to which is the most profitable
to keeep, It will not be denied, however, that
there are some breeds possessed of auch genera
characteristics for usefulness as to render them
more suitable, and better adapted to the farmer
and general breeder than others. That which
combines within itself large size, good laying
and flesh-forming qualities, and hardihood, re- i
quiring the least amount of care and attention, |
either in chicken-hood or maturity, will at once :
be admitted to be the most suitable fowl for the |
farmer. He wants not only a good supply of |
egus during the year, but also meat for his table |
or for the market. It is useful and not orna-

mental fowls Le requires ; although if both are

| combined in the same breed, it becomes a still

greater favourite.  We have no hesitation, then,
in saying that the Brahma fowl possesses all
these qualities, and many others besides ; and |

| that of all the recognized breeds of fowls, it is |

the best adapted and most suitable to the farm- |
er,

The size of the Brahma at once renders it an
object of attention. In this vespect it surpass-
es all other breeds, not excepting the gigantic |
Clochin,  Hens in their second year, with mod-
erate cave, will weigh from 8 1hs. to 10 1bs., and
cockerals from 13 lbs. to 14 1bs. each. 'The
quality of the meat is also good ; when tolerably
well fed it will be found almpst, and very often |
quite, equal to the Dorking. There is probably |
a little less meat on the brest, but this 18 com-
pensated by the extra quantity of that on the
thighs : indeed, many people think the leg of a
Brahma cockeral one of the hest parts of the
bird. 1f the object of the farmer ig simply to |
procure chickens for the table or the market,
then g cross between the Brahma and a Dorking
cock will produce truly magnificent fowls, the
laxgest, perhaps, that have ever been reared.
Chickens thus bred have, at the age of six
months,attained the weight of 18 1bs. the couple,
and over—mno mean matter for the farmer's con-
sideration.

As alaying fowl the Brahma is, in our opinion;
equal to any other breed. There is no doubt
that the propensity to sit interferes considerably
with the production of eggs. Notwithstanding
this, the fecundity of the hens and pullets is
very great. Brahma pullets will lay with great
regularity at six te seven months old, and
usually sit within two months after. They may
thus be made exceedingly useful, where a reg-
ular supply of envly birds for the market iz de-
sired. Tndecd no breed so eminently posesses
the merit of regularity in the time of incubation.
without earrying it to a troublesome excess, as
is the case with the Cochin. Tt is also 1'e‘marﬁ-l
ed that the henin her second year lays mu
longer than the pullets, and in this respect
makes the fowl, as a layer, far superior to the
Cochin, or indeed nearly any other, i

After the second year the tendancy to incu- |
bate becomes greater, and increases with age. |
We would, therefore, recommend that hens,
after the third year, should be got rid of ; nor
indeed is there any necessity to keep them
longer, as pullets can always be had to supply |
their places. In conmection with the produc-
tion of eggs. we may mention another cross
with the Brahma well worth the attention of
the farmer, that is, between a Braema hen and
a Spanish or Minorca cock. This cross pro-
duces a fow] generally black on the body, with
dark striped hackle, which for average fecundity
surpasses any and every fowl we know,

Altogether, then, we consider that the

| taelf where it crosses to form the rings.

point of importance with regard to the scarlet-fe-
ver ‘“poison-germs” is the length of time which
a person once affected with scarlet-fever is capa-
ble of communicating the dizeasesfo others,
When a pergon has got well of scarlet-fever, as
general health goes_ it is by no means the case
that he is no lenger capable of communicating
the disease but, many days after he is strong
and apparently healthy, he is capable of dissem-
inating “‘poison-germs” from his body, —Herald
of Health.

Mink Fever,—Our cows sometimes, when in
high condieion, get down with the milk fever,
when the calf is about three days old. which
very often proves fatal. What is the best re-
medy, 8. T. V. Axs.—Laudanum has proved
the best remedy in some very bad cases, given
up as lost. Itis givenin large doses, from two
to three ounces. Some may think thisa heavy
dose, but we have given the largest dose (three
ounces) and some of our neighbors have tried
the same, with & very beneficial result, The
animal is mostly in great pain, for which land-
anum works wonders, Soon as the cow will
eat, give her turnips or apples, which will open
the bowels and put her in right condition.

To PrevesT Canves rrom Svermve.—T. G,
Axs.—Take an iron rod, a small one, of suffici-
entlength, bent at the middle to fit the under
jaw; it is then made to form a ring at each side
of the mouth; the ends, sharpened, reach for-
ward five inches; arope or strap goes from ring

to ring over the head ; another from ring to

ring over and across the nose; beat the rod into
This is
the contrivance, simple, durable, and cheap.
Cracks v Cow's Tears.—What is the best
ointment, R, J. R, A¥Ns.—~We have cured
cows' teats that are cracked, by greasing them
well with lard. Mutton tallow and glycerine
have been tried and failed to effect a cuve,while
pure lard has healed the cracks up immediately
and made the teats quite soft, Cows are very
often troubled with cracked teats, especially if
they are allowed to go into low swampy ground
and muddy places, where -tliey get their udders
covered with mud, Tt s very disagreeable
milking sore-teated cows, as the animals are
apt to kick or step about while milking: - The
remedy is a very simple one, and as it i§/always
at hand in every family, it cad be easily tried.
LeakiNg Mivg.— What will prevent it, M.V,
Axs,—“For a cow that leaks her milk badly,
place a little elastie gum ring around each toat.
You can ¢ut aset out of anold cast-away rub-

| ber shoe~—cost nothing—10 harm to the cow,and

will savedn a season several dollars worth o
milk.”

Men are differently Luilf. There are
men who__nr_f broad and streng at the base,
in the middle, and up until you reach the
moral faculties. These are shranken in,
and almost vanished. Such men are like
lighthouses, built well at the hottom, and

all the way up. All right, only they have
no lantern, and no light. And the two

things, the man and the house, are equall
valual;le. R

Barhma possesses a greater amount of useful-
ness and value than'any hther pure breeed, and |
is also capalle, in an eminant degree, of com- |
municating its good qualities to other fowls by
crossing ; and for this reason we strongly recom-
mend it to the farmer as a stock fowl.
Poisovous Errects or orANGE PEEL—Many
years ago, says Dr. Gibhons, two little gids,
sisters, four and six years of age, were seized
with violent inflamation of the bowels from
swallowing the rind of orange, Omne of them
l,i___h‘!d in convulsions, and the other had a narrow |
escape. Quite recently, a child something over |
a year old was attacked with violent dysenteric
symptoms, for which no canse could be assigned,
The attaclk came on during the passage of the
family on the steamer from San Diefo, The |
symptoms were identical with those which had
previously been noticed to arise from poisoning
by orange peel ; and on ippuiry, we were in- |
formed that it had bee playing with an *orange |
and niblling at it just before the attack of dis-
The discharges from the bowels were fre-
quent and painful and consisted of blood and |
mucus, After a week of severe enteric inflam- |
mation the child died.
the disease was brought on by the rind of the
orange. Thougl but a small quantity must
hava been swallowed, vet a very small quantity
of such an indigestable and irritating substance
will often produce the most serious conse- |
tquences, The oil of the rind is highly acid,

| and adds grently to the noxious quality of the |

idigestible mass. We Jearn that it is a common |
practice among children at somne of our public |
schools to eat the rvind, and that juvenile mer- |
chants have been known to trade ofi the inside

Poisox Gerys, —With regard to scarlet fever, |
we have more evidence of these *‘poizon-germs” |
vetaining their vitality than with any other con- |
tagious diseases. Sir Thomas Watson, in his |
classical lectures on the “*Practice of Physie,” |
mentions a caso in which a piece of flannel worn
round the neck of a scarlet-fever patient, being
accidentally discovered two years after, and ap-
plied to the person of a servent in the family,
produced an attack of searlet-fever. Another

We have no doubt that | ~
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NOTICE.---NO HUMBUG.

Seedless Raising (New Fruit), Ten
pounds for One dollar.

Fresh Canned Salmon.

Fresh Canned Peaches. "

Pure Coffee, fresh ground every
morning.

Morton’s celebrated Pickles, new,

Dundee Marmelade. new-

Fresh Sardines, new, retail at whole-
sale prices.

Brown and Poulson’s Scotch Corn
Flour, the best used in Canada.

ilet Soaps (very large size), One

| dollar per dozen.

Pots of prime Cheese.
Fine new season Young Hyson Teas,
good and cheap. .
5 Fine new season Pekoe flavored hlack
cas-
All kinds of Groceries, Crockery, and
lagsware.
Cash or goods for Poultry and Eggsat

SIMSON’S
No. 1 Corner, Wellington Buildings-

NEW DRY GOODS

AND

Where to Buy Them !

MURDOCH BROS.

Have received per 5. 8. Hibernian, and other shipments, a lot of

New oods,

which they are determined to sell at

PANIC PRICES.

NEW DRESS G00DS, (all wool Sateens and Serges.
NEW BLACK LUSTRES,
NEW BLACK GLACE & GROS. SILKS,
[ SPLELDID VALUE. -

NEW CLAN TARTANS,
NEW ROUGH BROWN HOLLANDS,

[ VErY CHEAP,
New Drab and Brown Winceys.
NEW FRENCH MERINOS
NEW TWEEDS,

NEW CANADIAN KNITTED GOODS,

Bowmanville, September 9th, 1870. nl-1y

BRIMACOMBE & RICE

would call special attention to their stock of

Organs and Melodeons,

(manufactured by E. P. Needham & Son, New York,) justly designated
the « Silver Tongue,”

The Sweetest Toned Instrument lknown.

Don’t fail to call and examine quality and price.
ments taken in exchange.

Show rooms at J, M, Brimacombe’s Dental Rooms, over McClung Bros
Stores, Bowmanville,
J. M. BRIMACOMBE.
Bowmanville, Oct. Tth, 1870.

Second hand instru-

3. P Ricu.
nl

MORRIS’

CARRIAGE SHOP.

(west of the Ontarie Bauk.)

King Street, Bowmanville.

THE subscriber is prepared to build and ré-
AL pair

Wagons, Buggies, and Cutters,

of every description, at ’shm‘nutice, andon
reasonable tevma.

COarriages Painted a_._n_d Trimmed.

A Bla.cksmﬁli’s Shop

on the premises, were special abtention is given

to a
Carriage work, ‘and  General
Jobbing:
AU work done at this Establishmen
warranted.
A call is respectfully soligited.

J. MORRIS.

Bowmanville, Oct. 1st, 1869, 1y-nl

ARRIVAL | ARRIVAL!

A NEW SELECT, ond CHEAP

STOCK OF SPRING GOODS

arrived,

Stylish Goods for the Ladies.

GENTS' COATS, PANTS, VESTS, and

_ BHIRTS, made to order, and made
to fit!

LADIES' SACUKS veady-made, and made to
order, in the nowest styles,

Good Groceries always on hand,

BUTTER AND EGGS WANTED.

| 8. F. HILL,
Bowmanville, April, 20th 1869,

AS USUAL

THE CORNER
AHEAD,

A SUIT OF

Good Tweed

For $10.50.

;_0;;_

CORNWALL BLANKETS

Clan Tartan’s,

THE GREAT FAVORITES.

The Choicest Variety,

the cheapest

GOODS IN TOWN.

F. Y. COWLE

Bowmanville, Sept. i870. tf-52

SUBSCRIBE

FOR THE

"MERCHANT’

and General Advertiser.

ONLY

15 CENTS

per ANNUM, in ADVANCE.

the Bible Christia

Dollars per annum, in advance.

ADVERTISER

IN THE

GET YOUR

PRINTING

AT THE

MERCHANT OFFICE,

All work executed in the Latest
Styles, with Neatness and Despatch,

and at Lowest Rates,

Tue OBSERVER, (ghe Organ of

n Denomination,
one of the best Family Papers
printed in the Dominion ) clubbed
with the MERCHANT, for Two

MERCAHNT

SEND FOR THE
list of the “ SiLyER ToNGUE”
ORGANS « AND MLEODEONS

to

E. P. Needham & Son,

(Late Carhart & Needham,)

ESTABLISHED [N 1846,

Originators and Sole Manufacturers

of the

CELEBRATED EILVER TONGUE

Organs and Melodeons,

E. P. NEEDHAM & SON

PUBLISH

“THE SILVER TONGUL”

ORGANISTS REPERTORY,
A Monmpry MAaGIzZINE,

For Organ-players and the music-loving and
story-rending public generally.

SUBSCRIPTION,
Only 50 Cents per Year
Only 50 Cents per Year!

Only 50 Cents per Year!
SaMrLE Copy MarLED FREE TO ANY
ADDRESS,

|'Send to the office of J. P. RICE
{ Brown St., Bowmanville, Sole

| Agent, or to the
't

“SILVER TONGUE ” FAGTORY
OF

E. P. Needham and Son,

143, 145 & 147 EAST 23d St.

NEW YORK.

THE CHEAPEST READING

THE BEST WEERKLY,

A DOLLIR $ L VEAR!

Im this nge of progress the peasle deing

Stands Unrivalied
poeors, a3 cvinced
and ever increas-

It citers inducements 8ol oot Ly e
Biedinm of Intelligonen.

ITS SUOCESS 13

BES T @
published

Brillfant Editor 5.¢
Bcports.w L
parts. Wel goserina
tor. Ecpor A

THRT I
WEERE

Ay - Wi
o = SAT

.

WUSICAL SELT 50

DO, i, =3

Pleces of M-, am”

1s wortl the prl

Read our Splen- Lo

and Sewing :
For 40 ::11]).‘\5-"::';-"'?‘ .

A $32 SEWING MAC. i
For 60 Subscribor,

Form your €ialbs - ° /-
Bingle copy for ons sous s

address ... . v

Bubscriptlons scnt i pany enn o
of 1891, FOURTEDY 2 Wiy
TION FO#&l oL L DOL '

Bpecimen coples. 44 H
MEIA BEST, 1ot DA T
TELEGRARPH. A& Jibornl ga-. ¢,
to Canvassers. ,
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