
MIE CANADA PRESBYTERI1AS

Nlake 311Y good Iritter butter ;slice
teamedi or bouîes] parsnips in squares

01sliort triangles, about a-half inchîIhick. 1)a1p themi in tht batter and]tlVn dep lard, drain and serve.
CNNAMON COOILtS.-Ont egg,

one cuptul ai sugar, ane cupful i fia-
Ilsses, ont-hall cuplul ai lard, ane

spoonlul each ai soda, vinegar and]
cmnntanan. Rail thin and] bake

quickly.
ItOLI. JEUXt. CAKt-Faur eggs,

one cuplul ai sugar, ane cupful af
four, ant teaspoanful ai baking

1,sdeler, a pinch ai sait ; mix ait ta.
veîier and pour ia a large tin.
%Vhen bakes] sprcad jeily an and ral
e.
GtIN(ER SN.u>S.-Ont cupful ai

molasses, one egg, ant.half cuplul
of sugar, ane cupial ai lard, ane

,Mail 3poonful ai ginger and ane ai
soda, and flaur ta work aap quite
siff Rail thin and bake in a aîîod-
Clate ovn

IurE-REL>)SIRINIîvs.-Chop tht
shrimps coarsely. Puat thein into a
siucepan with a piece ai butter, a

Litie cayenne ans] sufficient beaten
eggs ta. thicken tht mixture. Samn
mer, stirring ont way. When bot
ard suffciecîntly thicte, serve on slices
cf batteres] taast.
Tiii. ONioN.-IBaked anions art

!ss commun than atber prinmitive
firms and they are very palatabie.
ilias convenient ta parboil them firs*,
ind then bake thrcequarters ai an
tour in a gond aven. Serve wittî
sated and peppered creama poured
ovr thean if yatt would knaw thett
test condition.

DRILI) PLAc il Pii-Stcw peaches
'rotel perfectly sali, mash fine and
,add, for two pies, hall a teacupitul nif

setcreamand ont teacupfui sugar.
Uaewth tWO crusts ; or omit creain

Ind add half a teacupful ai boiling
caler and butter size af a hickory
Cul. Canned cherries cannes]
peaches and canuxes plumsnuake de-
!rsous pies, and many like pies madle
of cannes] berrnes.

CL%.l Soui.-Chop thetclams,
$:tain the liqator ans] add ta tht meat,
addieig ane quart ai water tI tvery
eozen large, piump camis. Let the
aboile simmer, but not bail, far ane
md a-hall hours. Iiy this time il
5bouls] resemble a thick, broth. Sea-

son to taste with butter, sait and pep -
pr, pour in a tureen and send ta
ube with dice ai thorouîghly toast-
rd, butteres] breas].

STE.t'IED Ci.ANS. - Wasb the
dams very dlean, ans] steain tilt they
cpit; then serve imnitdiately with

nielied butter whicb bas been sea-.
smed with sala, pepper and chappes]
parsley. There is always apleasant
scggstion ai sea air when there are
r.eamed clams for luncheon ar tea.
0lcotrse, smali round clamas must
tc personaliy selected (or sttaming,
m the order ait tht door ta tht fish-
manger must bc imperative, for big,
=Zh clams are a grievaus disap-
puntment.
Sn;ÏFD OxioNs. - Ta stuf

=ions, take atty kins] ai chopped
Met and icb sauce. M1%ix with titis

=ta tht raw anian ibat has been
uavates] ; stason, heat ta 'boiling
ud bit-the shtlls. Strew buttered
bread crumbs on top and bake three-

,piliers ai an hour foar large anions,
an aiinur for smal anians. An.
ser s:.ui-tig, preierred'by sanie, is

afîll tht shelis with bread crumbs
Zîd thet aw onion, rnoistened..slight-
!y aih creani, and] ta pour oream
L-ioad tht onians after thty are
bùta.

RUSSIAN SALN1.-Take eîual
çaoities af as niany boues] vege-

*aUtsasyou can gel, cui them in
Livc hapts, and set muenain a bar-
1-n onouls] with stiff aspic jelly.
ltea ibis bas set, tamn out tht
zcd,rsl1 tht centre space with

:etc of the same vegetabies, a few
Cmcd olives ans] three or four billet-

e inachovies cul up. Ail ihesr
'Lxd be mixes] with mayonnaise
"xe, lawhich a itiemelted (but

to) aspic bas been ýadded, ana
top may be ;ippropriatcly orna-
ttd wth sprays of chervil, cress
tgejgreen-coloui-ed garnish.
U ya.nvn at &Dy tfite bc sou.
toohicht. tty GI]iliONsÇ'iT09Il
t Gùoe; it cures intantl?<./All
il keep it. Puice Sc xi
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-. Noi-,EIRARD StREET EAST. BAlcED l'ARSNI'S.-SCrapeor pareSUFFERED SEVERELY. ,e ivia'g rynIooFiec rcharge go !he parsnips, and, if large, cut thcm

rca wscwiiParia 1 a iilie ait eleir in quartets ; Iay them an a flat bak* J.* VO UN G,
'tore. lleIt altyofcGi % and& Corudbnatiost ing-dish ; add a little waier, dredgeM

FRAME FROM $a: S TO withflour and sait ; bake tili soft THE LEA C UND An'B
1,AMiFMsde i 9 TOi 1 andsiightiy browncd. A littie but- 37Sre

gor 4ssk 1 at 41hIvicnn tO. ter may be put on the top just belore Sro

VASA. 'ATSUM' ui ..- MinceLg A ___ _____M

A*ld WC:'Wili jsow 1y'ua 1,r.t cati Vurk and therathler fine, add a aleebutter, sait- ___-

bae o f refrences and curry powder enaugh tu seasan. KINOLÎNG WOOD FOR SALE.
Mlake a paste af fleur and water, rolli hruil r, u adSbi uauion
very thin, cut in three-inch squares. ýîcdeiCr i and Sr o iije tor unifrDALE'S BAKE-RY, at fyu prenaises. Cash is r l tlivery, via.
lut cri each a hitifthe shrimp 's for 811, 13 t4esîee.u for t%..ORIANO mixurewttthe edges and fbld aver wOru 90or'4:9 Ctec isld%.tssssuchQUEL I tSi urcPRFArd

i nto tri.cornered shape, pressing thte Z~i~n a llr lta
-' edges tightly together. Fry in bail. IlO SHEPPARD ST.,J <h raeeVu'are %ViitlJeeîed ing fat tili light brown and send ta Or gu tu yoi!r Grocer or Dhurggoa ndo

n e t ai st .af W . a g table n a hot napkin. Tlîlss 50

// ies 1a,,Iy îe -. de "cai. SAI.ADS. TO R ONTO
-Saaid is tht generîc narne givena

TRY DALES BREA». o the flowers, leaves, vegetables, L Uf
condiments, came as relishes ta aur PaI/ d y

table. They have na nutritive quai.OFC
<Il,, I I ies and supply no waste, but theirt Il ~ 'l'ilabundant juices are dilutants aflani A. ZMtc ONAL.D,IV 1IitEii

Mia J. M LcKonos. i iaîssv, eamal faod and serve as correctives TELIs5OI<0,9 t493.

%ViiusoIia *itsit !ai esowialle i.iIl%» l and purifiers af the entire systern. Parcct Caticd for and IDeti.trd tu arsy part,
litissw afi iy e,»t.l h>t 1% alIt is one af the laws ai nature to up.of s..

il iict foîdriy i le paittlerve ýeiply at the right season wflat we need,
Mi.. Lockwa.nd vasi boreni and brl Itnot only for sustenancc, but for the ]LÂDIE S

Ul)il ut ltwtaîi-3Collity, -wIîaro a: hint,> continuance of perfect health. In TRY MADAM IRELAND'S
111411y friugad who %vil bo glite ta ienr ,of the early spring we long for some- E B LT I TSO Plisti rtcuvt-cy froua ta tryiig conipjliiîît tbing cool an~d refreshing. samething H R A OL. O P

vlieiî nflîcte fhlli Bo su.verc y rta, help us tane down the heating and One of athe Leasing Soapl .o(,îsgand. Il
-its isfolowr emoveeaaitl BIemaisco, rinkt, and FeUoLou.kwoixd wite sfnlwstrong diet af the winter. Nature S<COls kn iipsjtCcr.. " ta ni

%vas terrally afilicted %with huilai, suggests salads for the purpose by Hcalthy Cor4ïean spMIipYcli -1Drugrghes.
<turving tiittsstiil 53 itr tîuuî reodi s- producing them ,before any other 272 CiNei T.TORONTO.
weithsiit relief, Doctora I5 îedicillec dl(4lot always easily assimilated by the TORONTO
rolicvo nIle, ini filet 1 couihialoi get rail of
theîn at ait tattitl bgtu usaatn )4B.13. action of tht gastric juices,; some- A PTU E~llI 0
IL cotiipîoteîy cierel aienairi, iav ts ua ires fermentation occurs-a result <PTGL AIir&i 00.
ad a baà il iceo tkiig the,. fient Isettio. neither picasant nor even confort-

1wie tin a iitdace tiiasê ttiscted able. Sa tht wisdotn of man origan. 0
viahiis ô try B.11-13. nies]' get clirc.d, . ated sau es to stimulait: the digestiv'e OFFICE AND WORKS. 44 OMBABD ST.

for 1 glial conien.ît ithat. biefoar ]largioc.k 1- rgans-alilcondiments assisting di. f UELEM10 ' 26S6.
tileli irs, Iwaiçli &tlt>ivei aitsa togestion, and olive ai', nmart than the

t*'aebi b<î l. wîiçlsl~1Ste îlaaesi Ifl~ f1~LAMQothers, preventing fermientation. I Carp ak .ur*e, Cieusicd, %,..ss.~lad,
toa1>pla bîno] clcwti¶a ioeria ii .1 ULLAU Lettuce is the most popular ai ail MaeOvro 1*arnar eard.liarse

la s Ille Fhc ua vrytuig ..aa 'i..ca. n sryr .ani ncrefrur alds ws aenb ttVires, evr.Fnaes teoatsi :e-.tivr
tiet 1 taried fnilcsd. a. 1. t.D OLaS i prieo aa tht Feasten thtesso er dbs

frai» boilai took ona,' ottît. I)v iny rivice, l oetiona i on. et pinas and i i<"si been eaten ever since, as it prob.tbly PFEIFFER & HOUGH BROS.
natal thlneks tw'f.13B. 1iLtit. ," dis. 0 93 ,~susta Nor ailpurîsoes. Recogrizedas wlaas before, with tht spring Iamb.

8.11rsilda utrucn, o te ori. ;en 1Indays af old it laas served as a first
aî>î>cared" >1tarilv. for c.tali<tie. nauea fCs rn.Snicours, as it was suppostd ta e\citt ÉIiIAS RO E S 00l

1. .o .%\t',e (Iii BELLS ORGAN & PIANO Co, Ltd tht appetite, but rala custom bhas it
Liliadbny, Oat.. G lu aLis, or-4*f. fta failow tht roast. If the hostess is

flot keen about haveng many courses,
- -* - --- - and if the palate is consaited, it is

reaily nicest caten with thetroast.
Tht good jt:ice oi tht meat accords
with tht sauces and improves the

T H IE PEN CElettuce, ayhich is, althaagh healthial,TallrH Eles.ISsever loge i
cames between tht dinner laper
athe ta ettetss.Ianevd paddn, £VI1IflLI)and, with its acid sauce, the rcns/Ptiand the palate is prepares] for lhe COAL. - W.OOD

Has the Ieast number of Jolpts, desserts. - 90 VigIC A T.I<
Until ready for service, lettuce -_____________

should be ktptfresh by sprinkling tht
Is not 0OVe hn'td eads and standing tht stemis i .la I A

_______water. Caie shauld bc taken flot inPAaRI
crusb or bruise tht leaves, and any e i

Is still without an Equal that are sa injured sbauid be.reject- uuai andai KndINote atractive ________ cd frani tht dish. On tht crispness
of the leaves depends tht beaatv and .O*tfice tnss Vad-at4 t s4Vl'nze Sirce.

lot snuais of Wcies.tcy Sareci.taste af tht vegectabit. Lettuce bas --

IT~\~ Tna adour, and, hnvuglilWAuwIEN KING SON taste, but as il grows raider it acquires G. T. MacDOUG;ALL,
1an"acrid and rather bitter ont. Tht;637 Cl'>AIG ST. M ON TIR EA.. . leaves mnust be carefuliy separaed- fA
lbraken apart, nax cut-then washed CoUIAL AN WO D

BRNH3 RN TETWEST. TORONTO. carefuiiy in cool wattr, ta reinove A D~ O lBRACH,32 RON STEETany dirt anid iflsects, and shaken Ail Ossiers 1'romp*.iy Atacnded go
lightiy t acfnrarmwater. As tht 231 aQCIM get. lEiimt lia-ln- S*hvi-boure

- -- - - vegetabie cantains large quantitits -

ai water and sorte mucilage, it bc-A
carnes slimy i itt submerged. tn G A/XS
water. lPale tht leaves lightly in a
deep bowi, or arrange a number of

Rreen ane. If this be donc, aspoon- F1 X àE S
fui ai sauce cari be put in each cup.
Tht serveng sl:ouli ]bc frai» a large
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