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parsNIPS FRIED IN'BaATTER.—
Make any good fritter butter ; slice
steamed or boiled parsnips in squares
or short triangles, about a-half inch
whick. D1p them in the batter and
fry n deep lard, drain and serve.

CINNAMON COOKIES.—One egp,
one cupful of sugar, one cupful of mo-
nasses, one-half cupful of lard, one
spoonlul each of soda, vinegar and
annamon.  Roll thin and bake
quickly.

Roul JELLY CAKE.~Four epys,
one cupful of sugar, one cupful of
dour, one teaspoonful of baking

wder, a pinch of salt ; mix all to.
gether and pour into a large tin,
When baked spread jelly on and roll
.

GINGER SNaps.—One cupful of
molasses, one egg, one-half cupful

smal) spoonful of ginger and oae ot
soda, and flour to work up quite
«iff Roll thin and bake in a mod-
uate oven.

BUTTERED SHRIMPS.—Chop the
shrimps coarsely. Put them into a
siucepan with a piece of butter, a
tatle cayenne and sufficient beaten
eges to_ thicken the mixture. Sim
per, stirring one way. When hot
acd sufficiently thick, serve on slices
of huttered toast,

Tur. ONION.—DBaked onions are
s common than other primitive
farms and they are very palatable.
It 1s convenient to parboil them firs*,
ad then bake three-quarters of an
tour in 3 good oven. Serve with
alted and peppered cream poured
over them if you would kaow thetr
best condition.

DRILD PEACH PIE.—Stew peaches
caul perfectly soft, mash fine and
add, for two pies, half a teacupful of
sweetl creamand one teacupful sugar.
8ake with two crusts ; or omit cream
aod add half a teacupful of boiling
sater and butter size of a hickory
git.  Canned cherries  canned
peaches and canned plums make de-
lcious pies, and many like pies made
of canned berries.

Crast Sour.—Chop the clams,
srain the liquor and add to the meat,
adding one quart of water to every
{czen large, plump clams. Let the
shcle simmer, but not boil, for one
wud a-half hours. By this time it
sbould resemble a thick broth. Sea-
sa 10 taste with butter, salt and pep-
per, pour in 3 tureen and send to
uble with dice of thoroughly toast-
td, buttered bread.

SteavkED Crams. — Wash the
c@ms very clean, and steam till they
tptn ; then serve immediately with
oelied butter which has been sea-
soned with salt, pepper and chopped
prsley.  There is always a pleasant
scznastion of sea air when there are
stamed clams for luncheon or tea.
Ofcourse, small round clams must
be personally selected for steaming,
wthe order at the door to the fish-
acager must be smperative, for big,
“xgb clams are a grievous disap-
pintment,

STUFFED ONIONS. — To  stuff
czions, take any kind of chopped
veat and rich sauce. Mix with this
=4t the raw onion that has been
ntavaled ; seasop, heat to boiling
d fll-the shells. Strew buttered
irtad crumbs on top and bake three-
gners of an hour for large onions,
tifan hour for small onions. An-
«ier siuffing, preferred by some, is
%2l the shells with bread crumbs
tdthe raw onion, moistentd.shight-
Ysith cream, and 20 pour ofeam

txcd the onions after they are
sked. y

Russian  Saran.—Take equal
Fities of as many boiled vege-
aNes as you can get, cut them in
kxy shapes, and set them in a bor-
by wmould with stiff aspic jelly.
#ten this has set, turn out the
wxld, Gll the centre space with
weol the same vegetables, a few
5&::1 olives and three or four fillet-
% anchovies cut up. AU these
&xld be mixed with mayonnaise
oxr, 1o which a little-melted {but
tot) aspic has been'added, ana
0p may be appropriately orna-
ttd with sprays of chervil, cress
uker green-coloured garnish.
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HAD 53 BOILS.

SUFFERED SEVERELY.

M. 1. M. Lockwoon, of Lindsay, Ont ,
whose portrait is shown sbove, isa well
knawn Ruilway employee, and has ised
in Lindway for tho past three yeurs.

Mr. Lockwood was born and brought
up in Hustiugs County, where he has
many friends who will be glad to hear of
B recovery from the trymy complunt
which afiicted him so severcly.  Mr.
Lockwoad writes us follows :

“ [ was ternbly aflicted with boils,
having no less than 53 in cight mont)?(“
during thut time I tricd muny remedjés
without relief, Doctors’ medicine diddiot
relieve me, in fact 1 could not get rid of
them at all untit I began using H.B.B.
It completely cured me, aud 1 bnve not
had a boal since taking the fiest bottle.
1 write this to induce thoge nfilicted
with boils t6 try B.B.B. and get cured,
for I am confident thut buv for Burdock
Bload Bitters Lwordd still Buve had those
terriblo boils, whigh shfws platly the
complete blood cledsihy properties of
this maldicine, because everytinug else
that I tried failed.

A {riend of mine wha also suffered
from boils, took oue bottle by iy advice
and thanks t0 B.B B. lias buils all dis.
appeared.” . -
Yours truly,

H. 3L Lochwaob,
Lindsay, Onut.
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design,”’

WARDEN KING & SON,

637 CRAIG ST.
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BRANCH, 32 FRONT STREET WEST, TORONTO.

ALWAYS
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Divcancs,

THE SPENCE

“DAISY > HOT WATER

Has the least number of Joints,
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ADWAY"
PILLS:?

For the Care of all Bissrders of the Mtomach, Liver, Bowrls, Kid
Headnche, Constipation, Coativencans, Complini
ragging Feellug, ctc., Indixention
Infinmmntion ofthe Mowcls, #7iics,and all Derangements of the Interfal Viscera.

HDYSPEPSIA.
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" No. 3 GERRARD STRUEEY EAST,
Are giving a Crayon Photo Free of Chatge to

any person who will Purchiase a Frame at their
store,  Beat quality of Galt and Combination

FRAMES FROM: $1 95 TO §

= 0ur watk is made witl fivateclaws crftyon,
and wilt not titele, as repurted bypAnprincie
pled agents, &,

cCALL AT O mrone

And welwill \how yuu tarst clase Work and the
Lest of references

DALE'S BAKERY,
579 QUELN ST1. WEST, cor PORILAND
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TRY DALE'S BREAD.
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Is still without an Equal

MONTREAL.

a, Rindder.Nevve
s Peculiar te Fe. ‘
Niousnewn, ¥Fever,

1

Rudway's Pllls arc a cure for this complaint. They tone up the internal secretions to healihy l

Send for our BOOK QF ADVICE to

action, restore streagth to the stomach, and enable it to perform its functions.  Thesymptoms of Dyrpepria
disappear, and with them the liability 1o contract discase.

PERFECTIDIGESTION

Nadway'a Pills. fiy 10 doing Dyspeprin, Hendacke, Foul
lionsncae, will be avoided. the food that is eaten contribule its noarishing propertics for
the aupport of the natural wasic and decay of the tody.

PRICK 33 CENTS PER ROX. 'ROLD BY ALL DRUGGEISTN,

RADWAY & Co.,, 419 St: JAMES STREET, MONTREAL
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Hougehold Hints,

BaKED PARSNINS,—Scrapeor pare
the parsnips, and, if large, cut them
in quarters ; lay them on a flat bak-
ing-dish ; add a little water, dredge
with flour and salt; bake ull soft
and slightly browned. A little but-
ter may be put on the top just before
serving.

SHrIMPr PUFFs. — Mince them
rather fine, add a httle butter, salt
and curry powder enough to season.
Make a paste of flour and water, roll
very thin, cut in three-inch squares.
Put on each a little of the shrimp
mixture, wet the edges and fold over
into tri-cornered shape, pressing the
edges tightly together. Fry in boil-
ing fat till light brown and send to
table on a hot napkin,

SALADS,

Salad is the generic name given
to the flowers, leaves, vegetables,
fruits and roots that, seasoned with
condiments, come as relishes to our
table. They have no nutritive qual-
ities and supply no waste, but their
abundant juices are dilutants of am
mal food and serve as correctives
and purifiers of the entire system.
It is one of the laws of nature to sup-
ply at the right season what we need,
not only for sustenance, but for the
continuance of perfect health, In
the early spring we loug for some-
thing cool and refreshing. something
to help us tone down the heating and
strong diet of the winter. Nature
suggests salads for the purpose by
producing them before any other
vegetable, Raw vegetables are not
always easily assimilated by the
action of the gastric juices ; some-
times fermentation occurs—a result
neither pleasant nor 2ven comfort-
able. $So the wisdom of man origin-
ated sau es to stimulate the digestive
organs—all condiments assisting di-
gestion, and olive oi!, more than the
otners, preventing fermentation.

Lettuce is the most popular of all
salads, It was eaten by the Hebrews
at the Feast of the Passover, and has
been eaten ever since, as it probably
was before, with the spring lamb.
In days of old it was served as a first
course, as it was supposed to excite
the appetite, but now custom has it
to follow the roast. If the hostess is
not keen about having many courses,
and if the palate is consulted, it is
really nicest eaten with the roast.
The good juice of the meat accords
with the sauces and improves the
lettuce, which is, although healthful,
vather tasteless. If served alone, it
comes between the dinner proper
and the sweetmeats and puddings,
and, with its acid sauce, the richness
of the preceding dishes disappears
and the palate is prepared for the
desserts.

Until ready for service, lettuce
should be keptfresh by sprinkling the
heads and standing the stems in
water. Care should be taken not to
crush or bruise the leaves, and any
that are so injured should be reject-
ed from the dish. On the crispness
of the leaves depends the beauty and
taste of the vegetable. Lettuce has
no odour, and, when young, little
taste, but as it grows older 1t acquires
an"acrid and rather bitter one. The
leaves must be carefuilly separated—
broken apart, not cut—then washed
carefully in cool water, t0 remnove
any dint and insects, and shaken
lightly to free from water. As the
vegetable coatains large quantities
of water and some mucilage, it be-
comes slimy if left submerged n
water. Pile the leaves hightly n a
deep bowl, or arrange a number of
little cups by placing several small,
pale, inside leaves within a ldrger
green one.  If this bedone, a spoon-
ful of sauce can be put in each cup.
The serving skould be from a large
flu dish.

SATISFACTION

s guaranteed to every one who takes
Hood's Sarsapanlla fairly and ac-
cording to directions. This is the
only preparation of which “100
Dases One Dollar” can truly besaid.

K=" Have you seen Hood's Rainy
Day and Balloon Puzzle? For par-
ticulars send to C. I. Hood X Co,
Lowell, Mass.

_Hood's Pills cuge livaeills, jaun-
dice, bilicusness, eadache, con-
stipation.

MINARD'S Liniment is the best.
»
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J. YOUNG,

THE LEADING UNDERTAKER,
847M0t

TELEPHONE 679.
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KINDLING WOOD FOR SALE, g

_Thoroughly 9:)'. Cut and Split to a uniform
size, delivered/ta’ any part of the uty or any '.
part of your premises. Cash on Jdelivery, viz, ’
6 Crates tor B8, 13 Crates for ¥2, ;
40 Crntgn tor S8, A Crate holds as much
as a Bareg, Send a poptard to

HARVHY & Cor”20 SHEPPARD ST.,

Or go to your Grocer or Drugaist and
‘I'elephone 1570,

" TORONTO

Parisian lﬁun dry.

' HEMD OFFICE '
104 QUMHEN STREKT EANT. .
A, MCOONALD, - - Prorrieror “

THELEINONK 1493,

Parcels Called for and Detisered to any pang R
of city. ’

LADIES, :
TRY MADAM IRELAND'S :

HERBAL TOILET SOAP.

One of the Leading Soaps g‘f/léuglan& It
removes all Blemishes, Wrinklesand Freckles,

Softens the Blin, and prodtces .a Cleas and
Healthy Cor‘Wy al Dru;;gisls?
272 C} T., TORONTO.

TORONTO

CARPET CLEANING GO.

— ) s

QFFICE AND WORKS, 44 LOMBARD ST.

#7Up, Cleancd, Re-lawd, Made
7 Furnitute Repaired, Mattresses
Made Ovet, Feathers Renovated, Free delivery

— ) —

PFEIFFER & HOUGH BROS.

ELIAS ﬁocﬁs & 00

e A

HEAD OFFICE t
20 kg STWEST :

COAL. WOOD

LOWENT RATEN

Officc and Yald—«x¢3 to s47 Yongc Strcet,
just south of Wellesley Strect,

G. T. MacDOUGALL,

COAL AND WOOD.

All Orders Prompily Attended to ;
331 Qeon ¥t Enst, nonr Sherbosrne

GAS
FIXTURES.

GREAT |
BARGAINS. .

‘—o—-

Lagest Assoriment

IN THE/DOMINION.

KEITH & FITZSIMONS

189 KING ¥T. W, TORONTO,




