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Dinner parties Mrt
Jar forms of enteptainiag but ‘in the av-
erage householdywhere odly one or two
servants are Mt‘-my takes & good |
deal of clever managelnent ov the part of
the hostess to plan and arrange a success-
ful dinner.

A dinper of hn covers
should Dot be du-ué arrange for in
the average housebold. A simple dinner
deliciously cooked. will. be m
joyed by the gudsts: that A inore am-
bitious one' poc!i cooked and served,

For a dinner tqbt&!‘d by a cook and
one wallress, av’ v "',"‘ are s x or
eight covers, the menu would be about as
follows: Clear soup, fish, roast with one
or two Vi 8, @&uie. or hot cheese
dish with salad, and ‘ce; wuui and cof-
fee.

One of the me:L

p ,--_----

m. num !umruot

any mesl Is lhftqhul'ﬂm t«lble 'l‘ho

i

Scrvmam Small Dinncrs

<%y BY SARA CIANI’OR

" | each cover when the table islaid: The

elbth Mldh-mdmn interliniog
o(-itdoublelmdm-lhﬂll made
for the purpose. Place a napkin
on each service plate orat the left of
mfwkl.wwhonthvluo holds oysters
or other first course fold the napkin by
hand in the middle and place above the
plate,

At a  dinner party a richly decorated
piste about 10 inches in diameter is seta

" Tathe of the year It is often
found necessary tozeplenish one's winter
wardrobe,
For ordinary wear a well made, becom-
stfeet sult 'to be worn with separate
fills most requircments, but it is
often advisable to have one or two dark
dathmubrhim wear in place of
llo separate skirt and waist or to save
wear and tear on the skirt of the strcet
suit.
Thie Rlustrations show two good models

oyster and soup plates are placed in tarn
upon this and later it is exchanged lor
the plate upon which vhe first hot course
t'hr the soup is served.

At theright of the service plate dis-
Ppose as many knives as will be required
before the dessert, each with catting
edge towards the plate. At the right of
the knlves lay the soup spoon. Begin-
ningat the extreme left of the se.*
vice plate arrange - ‘the forks in the
same manner, haviog the last used close

%0 the plate. The tines should be turned

wp.

USED ROUND THE vmnm]

Bakarst}ocu

grown in ‘the ' tmplcs frethe:
result of 196 Years of suc-
cessful endqg’m

WALTER BAKER & CO. Lt
DORCHESTER, MASS.

BRAN W HOUSE
86 . Serar 8., Montreal, Can.

{lisaves, pretty narrow ribboa or nasiur-

glassof water,

candelabra, the candle
#iog in color with the flawers or devora
tions used, add much to the attractivenes
of the dinner,
The pretty Japanese chstom of drop
ping a flower or flower petals in the fia

ing parlicularly attractive for such use,
It one has choice bombon dishes that
will add tothe appearances of the table
they may be placed upon tle table. Upon
a side table should be dispcsed the floger-
bowls, pldtes nceded for any c)ur-e not
iced or hot, plates of tread or rolls,
«Facked ice, Garafes, decanters and cut-
lery.. The different . viands, it dai. tily
served and garnished, add much to the
féstive aspect of a dinier pa tr. The
slmplest garnishes are the best.. Parsley
an-nu. Vight ana dark green lettuce

tium bloesoms and leaves for savory dish-
es aré among those easily obtainable.
Lace papers are used for sweet dishes
and (ringed linen .doflies for bread and
rolls,
After the finger-bowls aresct on the
doilies upon vhe table and the plates are
re( for bonbomns, which are pas«ed afier
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that ehog\_*-bw not
inebrietés.
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Dominion: Bknd Tial

(nlod'rnnn)

th reception or drawing room..
SARA CRANFORD.

THERE IS NOTHING LIKE

A. A .LECEI®, MR.C.V.S.

Vcterinary Surgeon,
. Giadrate of 'h; Royal College o
Vetadncry Surgeons, Glasgow Scotland,
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At the upper right lund of the service
plate, at the tips of the knives, set the

Flowers or'a jardiniere of growing
ferns are placed in the center of the table,

and candles in silver candle-sticks or in
shades . harmoni-

wer-bowls s often seen also In this coun-
Ty, 0@ Pituls, violets crsweet peas be-

t e dessert, the Jadies usually relire tu|'

Al INTERCOLONIAL

road.

informatinru apply to .
0. A.'SHARP, Soperintendent,

-

mcks for School and College Girls

DOROTHY DALE.

hnmdﬁhﬂnd the figure inthe
widdle ohho plate showinga frock of
mdre elaborate character for evening
wear. . Any soft woolen material would
make up well ' after this design
The anklelength elubt piece skirt had
four narow panels and four rippliog
gores between the panels. The waist
was rleeveless and was cut ou o a deep
“V” shape ln front and was worn overas
washable blouse of white batliste and em-

broidery,
The other cloth aown pi

Ncw Chaﬂng

BY SARA C

Dried Beet With Eggs.—Put ' two

p d was of
dark green cloth, made over anm under-
blouse of accordian plaited silk érepe of
the same color. The skirt was' in side-
plal el style. The detachable vist and
lower sleeves were of washable lawn and
lace.

In the center figuze in the drawingis
shown a most attractive . design for a
[ gown of thin matérial. The sleeves were
an especially pratty feature of the gown,
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Travel by the

RAILWAY
lt ls yom owd lice ard the ser-

THB MARITIME EXPRESS

For Tlckets, Time.table and all

Prince Edward' Island Railway,
Chatlottetown, P. E. I,
General Passenger Depnrtment.

boxes I felt much better. I contin
{ude until I kad

WEAK HEART

SYSTBMWASRUNDOWN

to seem almess to #top, it oauses great
anxiety and alarm.

The least excitement or exartion seems to

affect it.

kept in a state of morbid
people are keptina ';“;d

tabl of butter into the chafing-
dish, with two gillsof cream or milk and
A quarter of a pound of dried beel.
shaved very thin; let it simmer for about
10 minutes, then stir in rapidly three or
four eggs: serve as soon as the eggs are
set.

Hamburg Steak.—One pound of beef
from the tender part of the 'round, chop:
ped very fine, Put into the ohnﬂng-duh
three tablespoonfuls of butter. When
melted add a layer of grated breadcrumbs,
then a layer of chopped meat; over | that
sprinkle pepper, salt, a little grated onion
and chopped parsley, Cover closély, an 1
let it cook' about 10 minutes, Serve hot.
Wrapped Oysters.—Roll
ters in pepper and salt;

large oys-
have ready some

DR. Wo0D'S
- NORWAY
PINE SYRUP :

This wonderful cough and oold medicine
make the pine woods so valuable in the
treatment of all lung affections.

Combined with this sre Wild Cherry
Bark and the soothing, healing and expec-
torant properties ef other pectoral herbs and

Dr. Wood’'s Norway Ping
.mp »

Mrs. H. A. Misener,Port Williams,N.8.,
says : “‘My son had .o dreadful cough. It
started in the fall audllasted all through the

THE CMRDIN
| COVERS THE LD, 2

The Guardlan covers the City and Pro-
vince within ' which i;is published more |
fully and completely than any other news-
paper printed in Canada.

With a dally circulation of its morning
and rural edition - now about 8,000 and
growing from day to day,:it has’ broken
all records for g daily publication in a

small "‘

HII-IURI’. l'llAl'l‘ AND NERVE

““M‘“‘a&'“""‘m'v?fi Ony

“I have been troubled for four or

system. al cold and I

To: Queb:c, Montreal aund all .
Points West, combincs Excellent {.;" m zw "lu;‘m-.
a;comodation with every possible | Heartand Nerve Pills, and after three
comfort and convenience on the their |

Moncton, N. B
‘J. L, TH MPSON,
Ticl et M'(m Clerlottetew

AN en: m‘m‘d Price
Lists, BM CI!!! 4ad Stencils

tﬂ
ommbnohda mu
;il tﬂ- Am

the Market nd' .
Bayk, or eay
mh‘cduhunbﬂ

1uabl

F.C WESLEY Co,,

DESI’GNEI.&-

ENGRAVERS,

EBECTROTYPERS.
St. John, N. B. ;

-

Mloullm.ﬂlﬁhill

Boston and Ncw York Ads

elu and Eels| T L

al‘ Atlantic Ave. Boston

Whelesale bennlsshn

JOHN DA]. |
107 Fultanalarm :

| VALENTINES

{H. A. Tanton @ Co.,

' GREAT GRORGE STREET.
3 L . )

ancy Valentines,

Lace ﬁll.l\ 10,44 of the population of Ontarid.s
vd.n The point is this, that Th G:lrdhn
comi‘ v.lenﬁn'.. covers Che fleld of its circulation three

g

New ‘York,

| Jordan’s Eﬁmu of Cod
- ‘Liver 0l

itesof Lime and Sod

Charloltetown bas a population of 12,000
and Prince Edward Island has 108,000 The
Guardian’s daily circulation is therefore
as1 to 1j of population in the city in
whieh it is .published, orl to 13of she
population of the Province. This is, the

wansgement believes, nnequalled by any
daily newspaper published in Canada.
Take one'or two comparisons with other
leading newhspapers In' other ‘cities and
provinces,
' St. John has a population of 40,000 and
the Provinge of New Brunswick 320,000
St. John has five newspape.s qud among
these The Telegraph and The Sun are
perhaps the foremost. Esch claims a cix-

i the pooulation of that city and 1 to 40 of

culation of about 8,000,0r say as 1to 5of

the population of the Province.
Or again: Toronto has’s population of
some 250,000 and the Province of Ootario

BREAD e,

.EE

PineSyrup and'before he had uged one
boﬂn", his cold was completely cured.”

Prho%ouh bottle. ' Putup ina '

Dish Rccnpcs

RANFORD-

very thin slices of fat salt pork; wrap
each oyster in a slice and fasten with a
wooden tootbpick. Put in the chafing-
dish and cook just long enough to erisp
the pork.

Salmon Rechauffe, —Separate into fiakes
& pound of freshor a can of salmon
pourover it a gill of French dressing
made of equal parts of vinegar and oll, &
few drops of onion juice, pepper and sal*,
Put in the chaflivg-dish two heaping
tablespoonfols of butter anda dessert-
spoonfui of flour; adda gillof cream;
when well mixed add the fish and heat
thoroughly.

Eoglish Stew,~Cat any kind of cold
meat, as for hash, sprinkle it with pepper
salt and flour, and lay itin the chafing-
dish, in which a tablespoonful of butter
has been previously melted, with some
pickled cabbage or onions. Pour over it
& scant cupful of hot water in which a
saltspoonful of extract of beef has been
dissolved, and a tablespoonful of mush-
room catsup if at hand, and also a desseft-
spoonful of tarragor vinegar, Let all
simmer for 10 minutes, stirring cceasion-
a'ly.

W

JURN A. MAIHNSUV 1K, C,
INEAS A."M ACDONALD,

nd--umm pr. weos is e | Ylathicson & Macdonald

Beaver:
Flour

Makes light white bread, d-intr

all
the healthful roprrtle. ol the
best wheat.

akeskk

BARRISTERS, SOLICITORS
NOTARIKS PUBLIC, ETC,
Charlottetown, Prince Edward Islanw
Branth Onlce Georgetowa, P. E Island
6-36dtw

A.A McLean, K, C, Donald MoKinuon

B:LEAN 8 McKINNON,
Law,

Barriscers, Attorn .
Brown's Bloog, Charlottotown.,

GEO. §. INMAN,
Barrister, Solicitor, Notary, elc.

M to loan, Collections made.
0&‘" cnhmu P l‘.l.

W, A. 0, MORSON, K.C. €. GAVAN. DUFFY,

Morson & Duffy

Barristery and Attorneys. °
Brown's Block, Charlottetewn, P. E L
MONEHE TO I.OAN
Solicitors for th¥ Royal Bank « f Canada.

luxuries, Pastry arsd Cukes—so
tempting that one bite invites
another—yet so wholesome. 33
Go to your grocer'ssnd get it. %
Dnlen write for prices on all kinds
‘ecds, Coarse Gradus and Ceyeals.
T R. 'A‘-ylot Co., Limited, Chatitam.

T X T

Bloclk, lately occupied hy l' L. Haszard
K.C., South Side Queen 8quare. Money toloan.

G. L MURPHY & Cv.

SVYDNEY, C. B,
General Tommission Merchants
Island Prc duce andled od commis
fon.
Prompt rety yus made,
1sdwiyr

. D. O, McLxop, K. C. W. E. BextLY,

McLeod @ Bentley,

about 2225000, The Toronto Glole! a
great Canadian newspaper, known . all
over the world as one of the foremost
‘curnals. The Globe's published daily cir-
culation is slightly under 50,000, That is
a8l to 5 of the population of Toronto aad

d a balf times as well, if compare
with population. of the city, and ower
three times as well, (aking the popnla-
tion of Its Prayince, as. the best New

Eastern Steamshlp Co.
INTERNATIONAL mvxsu\n

8t. John to Portland.,
Dt Johnw Bostn

. Winter Reduced Rates
Effectlve to May b 190?‘1

Brutiswick and Ontariodaily
and these arg admittedly among the best
in Canada.

- These facts aveprinted Inno spirit of
bo;uln. byt for the .satisfacticn of
Gnndl.trudon and advertising patron
alike. They havea right to kmow how
completely their favorite §0sxusi s en
dorsed by the reading public . smong
whom. it circplates: apd how c).pwtely
It coveps the fleld as sn i+ cuising
medium dn this .City and - Py .0,

A.

gort, Portland and Boston.

thhd Enstoort

’x\

d: l'-‘obruuy " Toho,
n-um leave St. John on nm‘n at 800

M., (Atlantio Standdrd) for Labee, East-

RETURNING.

v+ Bost»a on nd.lynn 9.0 A. M,, for
bec and . 3

and Attorneys-at-law,

Bolicitors for the Bank of Nova Bcocu

Money toloan.

- Orrioxs—Bauk of Nova ScotiaZChambers,
wwlyr Charlottetown *

McQuarrie & Arsenaul

Barristers, Solicitors, etc.|
SUMMERSIDR, P. K. I,

bﬂeeo—koyu Bank of Canada building.

NEIL McQUARRIE, K, C.
E. AR@ENAULT.

J. AUGUSTUS BENTLEY,

Barrister and Attorney
OFFICE:—( ¥er Royal Bauk of €anada

way stations and

Tl rough Twim on sale at all pﬂuw rail.
checked threugh o

Mlnulhn

or3 of this company, is insured against nn and
ik ine risk,

W.m‘m&nﬁ;ﬂl

' All cargo, except live stock; via, the iteam-

KENSINGTON, P. E. L
MONEY TO U).\N on coml Fec! IHU of land
moderate rate of in terest ’

6 wird w,

Where to Stop i Halifax.

4

THOUSANOS OF CANADIANS.
Use Ozone (the coupon kidd) becanse

.UHFORD IRO.
Produce Commission -

ARG

_.._._,...._.._..n....h-a__

“ll! wPFEllR HOTEL

KING EDWARD

L

lC.l.

s

. Whe‘re ta Stop In lucun

wmusmnsnm

e

M

HOTEL BRUNSWICK

‘MONCTON, N 8.\
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