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îw;îîtJI I.Ly.-Taike rh ubarb 1
stllks, wipec ean, peci andculcntinto
incil pîcces. To cach pound of fruit
add titc reUtrs of a potind f
white sugari put it un and boit until CURES DYSPEPSIA
the jtiCe is weil drawn. Strain lut o 1B>*actillg 1u11iIl le , tnahai
presrvng kettle. boit quickly unt hwl n )Iîllg lebo)1 l e

Il cings ta the spoon ; skiais Weil and howck aud ryatith l f ,tie.tru-
put in usoîld or jeiiv glasses. Use i5VSceypr: fteftl

no water. imc re orbiuhd tattrs hich oh-
riAM ToV,-Sl'Ces <of îoaSted struCt tihe Ilîer %V(rkilg <of tise j

bread witl> the crust cul off, tida",,tiVc orgais atul cause dyspepsia.
eggt, two tsk)tspao(tls aI butter, lThis (:\1 iliitis %lhy B. B. B. sttcceeds ias.

oni e cold lins or longue gratedcd rlgeelteiis btnt ae
e'ut the Voiks and wshtes, well beat. e'a ieîss ae
<o, ino a stewpan, wulstihe butter ; 8
sir theni two minutes over the lire,
spead tiseunl aver thc toast and iav
over theiii a suflicietit quaotity of

cold halas or tongue.
1PO,IAo Soui, -A quarter ofa

pound of butter, thrce large <nions C R S C N T P 7I Ipeied and sliced smal ; stew in a C R SC NTP TO
stevPanhave pceled; s ir rerguain hebotci.îadrcanoviusg t

ly. %Whtn ready hv e d he 11font la:'ctass tiat îuass, il jrouniptiy

or " 'o 0'doen <o f m edium size w hite :i d pIerugiauie.itly tre s this diseasc W it
pataaesaodSIce theun into the Os iatr<f hoNv long sasidhsslg Ile Wlsc.pan it he onions and but- u.cas .y be. 11. A. ls iii a niaturai, HSe. 1Pour su Iscien t boilung watcr 11 i ll Ii iesn ianr eeover for the auslotint af soup desared.ti.roiisausislba r t aasasgsene

Let them bail for uwo 5ot1s and causIts iaieao giia
thenstrain through a sieve in a saup
treen. Scason sith sait and pepper.

lH.%VAN'A SOUIJ'.-Grateagie cocOaa.

nut and simuler il in one quart of

pons<fva ac noqatstock is madle by sirnmering twoselsokfrhî nhu.(els
of cold wtrtni ed dochl, CURES BILIOUSNVESS 1its IU

then trained.) Strain the stock te .ltn odtnn helvradilthe ~lar
egnave the cocoanut and add ta the 1)y regul tYs îs oaasgtielC. a

liqoran pnt<ifcram Hatreilsovang ececss of bile, tins disress- ss. nt
again, and %%,lin boiling add one 1119 dise-Ise, %%"l' Sc st'le freqlucat Doa
hapîng tablespoion corn starch 1 IcUSe <Of sick headache, dj?;.iuess, etc.. ailit:r
mixed stuoothly with ane tabiespoan is ctired vtlotatfaat. No rctlitdv li's
of bot butter. Season %vith sait and ever jsrformced 50 snanly îazn* lt woitHs i
whte pepper. Beat the yolks of two cures iai the sanis s.tc cof tigne as .1; L
eggs, add one cup of broth, pour in î
to the tureen. turn in the boiling
boîh and mix weli. Serve withi

boiled rice.CICKN.

Scading water is too hat for youngjfa
chickens. Put in a pint of cal d

%rater ta a half a gallon af bot.
Wlhen scaided, pick the chicken CURES SCROFULA.

lean, takinr off ail the pin featherS.
Put it in a pan of cold water and ili ~:re<fiuaast'aacs (Il clogh,
wash off whiat Jeathers reinain i ciiacfly frOnI bad blood, for hiclii Xladte o.

then hoid il over the (lames and BUB.B. lias lirovcd itself the usost
scrch off the hairs. When ready stnccess fui recîncdy ()fif ungîderali tines. PFEI
to fry, put in the pan twa spoonfuls kcsI, ç - restseilo> if cvery
of lard and one spoonful af buïter. intiiirity, frcsîs ti, siIIIWI ui pnssîic I ..
%Vhen hot have the chicken cuup ts ortcrtaossre Pil., -

and well drained ; sait and putep e %os ý.oilu oe inl
and rol tihe pieces in flour, ara:î blotches, )ois,rjsecussnssrs
brown then weli on botta sides, lt. 1 etc., vanlishi at. Once liefore tise %vo:sder-
ing careful not ta hum :them. Caver fui Iurif jus' 1 ocrs of lB.B. ScOl
sihtly, and place on the back of the Coîri

store, witb a little water to stean a - -I

ftw minutes. Have ready one pnt Prfln4o CI
of creamn or usilk, in which ane . eu~
spoonfui of flour bas been snîoothiy E'jlc-iBOU
mixr]. Take out the clicken and I . Iio~
put the pan nver the rire. Stir in E T r ian-T

the milk, and t(mur, and this makes FU EDt ahYch
Rond gravy. Aay e

ToCoog Riýiuii.%izt.-The ahuno ~fl~n10 f tiu«: yr
dance of rhubarb nosv in market: DRD 1 aoh! s
rals fresh attention tri the value o! I
ibis bllir, bnth as a pie plant -and - un.M
for stewing. as weil as for rhaaarb U -- Ra
wifle. The best way of cookin g1  __ to1'
ulubarb is tai .sh the staiks, cu J31awn

tine mn strait picces without peeling PRL SSTO OSIBES Bagrant
lbcem and shrow them in an earthen PURES nu . r rtPos-r Fi
p:pkîn wth about twn tablespoonfulsatci ae.sq. ncetna ud urcidatI,

ci rter10 eerybunc <i rhuarb ~ cICqAi~Jg.ugn(~aI~da.L'zil waer I evey buch o xhuaxb51'e C.r2u.lrnUmmdflugta
Lat tlem caok siowy in thse pipkin ld bjvv' c.rt.z'rm d ragui , R11=

afir asoaddngabout a cup of
szgaron, hunch of rhubarb. The - -- ---

sigar wili &aw the juice out <of the
thobatrb, :aod wheo tliis is accom-
tdsrd the pot should be pulied far.' f ~

'ard gradually and the rhubarb T E S
s:ewcd tit tender. Taste of iltanJ
add o:rc eslugar if il is needed.
Ibis makes a rich rcd sauce and is O I l Oft richtr than whtn the rhubarb s

Peled. For Pies, finea piatter with
lccrust, egg il Has thheIeast nuniberc

eplant, cut in picces, add a cup of
stgar and a hall teaspoonfisl oi bu t.-S
Itr. Caver il with a very thin, rici sn
trust and bake il for about nus hour

%Vher the pies are donc, sprinkci
'htm wtth pnwdered sustar. Leave "oe.gauc
the dont open for fiteen minutes Noeatciv
aher the pics are: sprinklcd with .T,

5

iligar and beote thcy are taken nut.
SitOULIyaou :itan, timec as:uirirg W V R1)FN 'K N

ftiis toashache. î:y GuIIINoSs'TOoTit1
citGtIm; it carex inoantiy. Ail 637 CRAIG ST.
urIt-csttskcpil. Plice 15C.-

ýlljN.NRn'S Liniment cures Çolds, etc, BRANÇH, 32 FRONT STREET Y~

i ASY WAS
WPLE AND

H
CLEAN

S-l

lhaut Hot Stet:uu and Si cl
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~IEQUALLED QUALITY lias give
argesu sale un tIhe %vurld.
tan use ýStnligit" for ait ppin
aiff in saitherlisard mor sofi %sacr
gt ise %vasiig jîo%%d(ers as %ça:

.1PS.. "Suiaii,'it" is Imutter wvitiO,îî
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PET CLEANINC 00.
gi, Clteiaed by te 0100 :au1,ro%-cd
'wighoug injulry go s:oodý. (.4t,,gtc afnid

ýLaid. Feagi:cr Rc,:ovaacd. %13tgzc,'c%
)ver, Fmarniîgxre iepairct.

-o-_

IFFER & HOUGH BROS.

rTisH MINSTREL-Il
'AuNuNo THE FOLLOWaNG SONOS
TH WOROS AND MUSIC*

a[e'.i-AdtobifGray-Bofl2
cinxli-rlora àMaoDonald% Lai

g Lnck About tho Hooao-SCott.
flls-ITaW yen AnilCIO"k Abc
0 Braca 0, YarnoW-EslneDus
bar Landl Ayant the soa-Ilin4m

i:o Faowors o* the Iorut-Din
or lecodi-The Lanul oe the L"

Ics-Wacs m=efor C31nc i
çr o My Woo Thtng-Sons Of ses

Nbon the KLYO CoIncs Esm--

1Aro Yo SiOOPtn!. Maggto-Sc<
.o!-WIO*s Gano to Meltillo Q
iustleoC'or the Lave Ot-3IY De

L adulto. 0-Trho Scottlas Ict
P&IrOWcU-PeOa* a= bt;or.1'

in-mue Bonnets aven the Bondi
RECETOANY AODRES8 ON RE9EI

op TEN CENTS.
&GRaKagt Munie Pnintc

2s coiborno St.. Toronto. C-n

WOR lit KNOWING.
That Voia catiassake youur awa

isaod grenadies, to bc used ini case
oif ire, by fiiling id quit boutles
waistlate folloîving :Cîsioride af

lime, crude, twenty parts coMissin'sali,rave parts ; %iaer, seventyÇive
pr. Those shn lhavecocnvenaett
luasud-p:usîps nsay keep tias solustin
1,aansdy andti trow ut wath tise pumîp.

Tnit yaon cao eleaus Vouir hrass
>kettle isitis a solution nfi axalic acid
in svater - appiy witls finunel, wasa
off, and puuiasiwath cisausîauç-skin.

*flsat, if yots drap acuid on yotar
Aeothcs, tIse ansmediate application

of .11a11s1sî11sa sviil desîroy the ciieci.
rhat Vouu cati keep bututer anti

uiilk fresîs a lonsg tinsse in waruss
weathrr withaut ice, wrappiog a
large parons pot in a wtt cioth and
invert it over tise butter or msilk.

interior.
That Van car ssmake yanr own

white wine vinegar by adding rive
gallons of main-water ta ten pounds
aofnîasised rais;its and ietting it stand
in a watns place for a month.

That a atrotleue interiar
of <ifstcis bas beconie coatcd svith
carboanateofni lnte frons bard watcr,
miay be cleaned by svaslsung in water
in wvlscli a teaspoonftlof spirits <of

* salis bas been dtssoivcd. Russe
t.twell befare uîsing.

t That catric: acid will remaove ink
S.stains.

en That copper ussay beciceaned by
Oadding a little soluttion of bichromnatc
of potasîs ta diluted nitric acid.

'This shouid bc uscd witb came.
Tlaat hont water uîsed an asaking a

sponge cakze 'viii tîake it much
t shîter. Caici water produces a yel-

low cakze.
Tha a little borax or soda in the

disb.water m;udes 'brigbter tinsware
and is better titan soap.

That îclly wiIl nat gîogîid if a thin
layer ai paper dipped in the whbite
oflan egg is laid tipon the top.

That hall a teaspoonft i f sugar
gives a fine fiavour ta brown gravy.
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,t Overrated.

rs stili wit.hout mn Eqtual

MONTREAL.
MSTST, TORONTO.

tagether thrce eggs. a tablcspaonful
ai aiik, a scant teaspoonini of sait
and an omince ofl smoked bcdf that
bas been choppcd fine. Fanish as
for plain nelet.

PAN~,SIIOK'tCAKIu.->ut .a
quarteraif a ponnd of butter ino one
par.t aif our ; add anc teaspoonfuul ni
baking powder. Mix and nîoistcn
with hahf a cup of usilk. Knead
lightly, raill ot, cuit into large bis-
cuits and bake an te griddie.
Split. buitter and serve very hot.

SCRAMII-.1a, ECGa.-For thrc
eggs, take tour tablespoonfuis of
creisniofassik, a lîttie cboppcd par.
sley, pepper anti sait, a tablsp ' non "fui of butter and dust oif nutuîîeg.
.Slr it weii over tbc tire in a pai:tl
ut tiiickeos, uheus put it on il
squares of ltn-Mt.servr quicklIY.

H suu» ltsrI,%vrOES.-Cut tise
poaaots as for a pue ; puit :bcns in
a1 pari with a hut choppedl non,

peppr and Sait ; add a huile butter,
aliosviog %boust hali an mince to a cc
patund o<f pauatoies, and q1uarter ni a
pînu af water ; caver the pani and
let then stcw usoderatcly about

tbit ir llirty-five siutes.
Nuc3 PROERIS..-eattwo cgrgs

withnut separating ; -(d anc cup oif
nîiîk and «L quarter oif a teasponfut
of sat. lPut one cup flour into a
bowi. add gradually thc nilk and
egg to it, mix and stmain. Bake in
bot iron panis in a nioderate oven
ubirtynminutes. These are nide fur
breakfast, luncheon or for dinner,
scrved with a gond pudding sauce.

Silickuu-ii Eç.cs wiuc Tomutvo
SAuci. -B;uttcr Sons susail sbîrrîng

ssiolild; and sprmnkie inside saune
zhopped parsiey. Break intP a ch

., fresis egg -and put a bit af butter
01n the top with .1 pinicb of Sali. Set
tist maîîids in a, panriof watcr reach.
iog neariy ta the top of the nsoîlds,
aund cook in tise aven till the eggs
ame set. Have ready sanie round

pucsn toast or fried breid and
si.cslechegg on one, sîsing a1 koufe
tn inosco tise edges. iMa.ke a îhick
tomnato sauce froni a dan, ind add

a1 teaspoonful oif flour rubbed sunooth
in hot. nseited butter, saine Sait and
cayenne periper. Pour the sauce
around the eggs and serve very bat.

lMgscellaîîcoîto.

'J. YOUNGe[ME LEADINC UNDERTAKER,
347 Yonge Street

KIIVULING WOOD FOR SALE.
'11orutirghy Dry, Ct and Spili o a uniforni

,izç. dcliercd l0 nny part of the city or Cny
itrga your ptelites. C.Mh on deiveriy, VIr.

fI<rn. or jf, I1Craie» ter tgJ,
itiaert o1,3. A Cratc IoIh as ,uuch

-i% à as tel. Sent] a afolt catt t
HARVEY & Co., 20 SHEPPARD ST.,

Qr go go yoair Grs<r or Drugrist and
Te<epiiuic 15;0.

DALE'S BAKERY,
s9QUbI.N ST, lVlISI * a:PIORTLAND

Crltbrnirci Pur Vhitrernd.

fu icitilsstyIon.Lt t

TRY DALE'S -BREA

TO RÔNTO

Parisian Laun d
-oi-

STRIN WEET'r Ei
A. Mt.DONALD, -*-l>xoa's

TELaII-1NK 1493.
1>.ça, Ctsciett for and Deiiavcrcd ao aiý

]LADIE S,
TRY MADAM IRELAND'

HERB4 L TOILET SC,
On-. of %lit 't.eaatnzSo-.p' of EnrIan

removes llIèii ýnihes. Wrn1.Ici and F1c
Sofgei,* te Skn. angd prndiuccý a Ciea
ltatll>Cotnpr-xion. liyllDur

ELIA,8 ROCERS &MG

COAL. - W04LOWIt9T UtATRX

'T. RZ. 1AI(
I)EALER IN

oa~l anld Wood of al 9
tlrc anti Vad-!e t . 87 N onize

G. T. MacDO1JGAI

-UA,,-j &ND WuHO
cru Prompily Attcnded i

231 terra 5,. Einmt. unr $herbo

FIXTURE
CÎREAT

~BARGAI N

Largest Assoîim
IN THE DOMINIO'
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