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OvYsTER SAUCE.—Two dozen oysters,
drained of their liquor, two heaping table-
spoonfuls hutter, salt and a little cayenne,
Several squares of hot toast. Melt the
butter in a frying-pan, and when it is
smoking hot nut in the oysters and stir
until they ruffle. Season and serve at
once on the toast on hot plates. It is
excellent to prepare in a chafing dish for
a late supper. .

i
CopFisH CROQUETTES.—One pound

of codfish, put to soak about four hours
10 cold water.

about six good-sized potatoes. When

the potatoes are soft, remove, mash, with ;

vinch of salt, pepper, butter, milk, one
raw ege.  Mix well, roll into croquettes,
fry a dark brown in lard. Some omit
milk and egg, but this recipe has always
been pronounced delicious.

Avoung, plump, hen-turkey, weighing
from seven to nine pounds, is much more
likely to he tender and fine in flavour
than an older and a larger bird. It is
hetter to singe and draw it the day before
cook_mg’ “nless vou are so fortunate as to
Obtain & drawn fowl. The morning of
the day op which it is to be roasted put
:h CUD of water inside and rinse it out

Oroughly, being careful to notice if the
UNES and the sofc red matter which
clingy to the backbore have been ra-
Mmoveq, Wipe the bird carefully inside
and gy, Turn it over and cut the ml-_bag
OUt of the taj). Prepare the dressing,
USing for a turkey weighing seven
Pounge, o good-sized loaf of stale bread.

Ut off the crust and lay it aside to dry
Or bread crumbs. Use nnly the inside
Of the loaf for dressing. Rub it into fine
Crumbg with the hands and a coarse
Rrater, When the whole is a fine crumb,
add 3 tablespoonful of salt, two salt-
#poonfuls of white pepper, a teaspoonful
of chopped parsley, half a teaspoonful of
Powdered sage, and a teaspoonful of
Summer savory. Rub these seasonings
through the bread crumhe and add an

«aven half.cup of butter. Rub the butter
through the bread crumbs with clean

ands—and the dressing is prepared.
Stuff the turkey with this dressing till it
8 plump and full. Turkeys vary con-
Siderably jn their size inside and the
2mount of stuffing they require, even
When they are of the same weight, and
Z"“ may need more dressing than the
h"“"““ given. Having filled the turkey,

e uss down the legs over the tail, pinion

® Wings close to the sides or turn them

b k over the back. It is not necessary,
¥ the turkev is properly skewered. to
®itup. The only way to learn fully
t:;(w to truss and skewer 2 turkey, is to
o ¢ a demonstration lesson from some
He  thoroughly skilled in the art.

,“t‘;','“i! skewered your turkey properly,

all it free}v with butter, dredge it with

and lightly with pepper, and finally
"edg_e it rather thickly with flour, Lay

‘lit?]n s side on 3 meat rack, dredging a
'ﬂeaet flour in the pan before putting the

nt tack in the pan. Put the turkey
oue 1 TV hot oven, As soon as the

‘Pintr In the pan begins to brown, pourin a

min of boiling water. In about five

: Mo.l“t“ more, begin to baste the turkey.

Ty oisten its surface thoroughly with the

- Nater in the Pan 4 s

itan » and dredge lightly over

. :'lemilte flour. Ta fifteen minutes more
a . .

starn it o gain. 1t will then be time to

1o b VeI on its other side, If it seems
Tbe o Wn thoroughly hefore this it should
:tion orrnel;i. Without waiting for the expira-
! bate this time, The turkey should be
:describo;ce 0 every fifteen minutes, as
n)efo, ed, after this.” About half ar hour
"be tue 1t is taken from the oven it should
:"host toed on its back, with breast upper-
proy Iu: order that the bLreast may be
N l;:rv browned. It will take in all
'Dtc'pe:;“ hour and a-half to roast a turkey
Youstiy, Yo It is useless to attempt any
' thorg Eh of meat or fowl without a
“heat '\:\g ly-hgated oven a: the start. The
. m';‘“ be intense enough to sear over
“first ﬁhace and seal up the gravy in the
) caoks ;:ni:rsunutes. . Alter this the roast
: own juices, and there is
°°mparauvely little gscape’ of drippings ;
:;lclﬂxo Intense a heat as at first is

th J Decessary, To make giblet
f the' wekh““. liver, gizzard and neck
thoyt o ey should be put ta boil in
slow quart of cold water and cooked
l\llkey on tOp‘ of the stove while the
‘imet 18 roasting. At the end of this
livey, €Move gl the giblets, saving the
: Wrpoge ¢ others have served their
OF the f‘ Or will be a welcome dinner
tineeg amily cat. The liver should he
the gin) and added to the liquor in which
s of r 8 are cooked, Two tablesponn-
our, mixed with cold water, must

hole 1o added to the liquor, and the
Wheyg thlm:cl nto the gravy in the pan
mixtay e turkey has roasted. Stir the
ith saly thoroughiy together ; season it
at the and pepper ; and let it simmer
| ¢k of the stove for about ten

min\“es A
' . t71ed pour 1t into a gravy boat
a ; 0a

od serye jt with the turkey. Riavy

(31 ,
ﬂlling‘:;:':t' To‘"luclnq Paste acts as a
fltu“g“m ops toothache instantly, Sold by

!

Boil for two hours, pi_ck.:
over, remove bonnes, etc., then boil with |
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% CO-OPERATIVE ENTERPRISE

Owned, Managed and Operated by Women.
Owing to the unexpected demand, we have decided to offer another 5,000 shares
of full-paid, non-assessable capital stock of our Company.

o8 For sale

TO WOMEN ONLY

g

: : at par value—$10.00 per share.

24 «IS IT SAFE?” ¢“WILL IT PAY?”

- Our business is firmly and safely established. Our paper, *'THE HOUSE- |

l KEEPER,” in its subscription list, advertising patronage, and intluence, stands in
.| the front rank amongst the * Home” periodicals of the world.

\¥, large, miscellaneous publishing and printing equipment and business.
-4 Present earnings warrant | 0% yearly dividends.

’
& A semi-annual dividend of 8% will be declared January |, 1893.
s All stock for which the purchasers have paid in full on or before December
31st, 1802, will participate in this dividend.
No other enterprise can be found, in which women have opportunity to become

2 personally and actively interested, that offers such absolute safety and will pay

such lurge dividends, This is unguestionubly assured by the record of the
: business for the past sixteen years,
y The co-operative plan of our husiness, details of which are given in our circul-
ars, is an element of great strength in our Company, Through this co-operation
earnings can be so inereased as to give investors larger dividends or ** interest”’
than it is possible to obtain from any other safe, well-secured investment,

K

ES

3% PAYMENT BY INSTALMENTS.
"\ If you want to buy on the instalment plan, let us know how many shares you

o
o

' ments you desire to make for the payment of the remainder.

! This being a Woman's Company, mmanaged by women, for and in the inter-
" est of women, owning a great, Wonan’s Jouraal, the stock is meeting with
great favor with womeu and is selling rapidly.

Our Officers and Directors

are women of pronounced ability and energy; all of them taking prominent parts
in various tields of woman’s activities.

Warld's Columbian Exposition, Washington,

R

Corinne 8. Brown, Chicige, Vice-Fresident.

NS

A}

A thropic movements,

James, Minneapolis, Treasurer.
unﬂ nuh’ve’ ber of the W. C. T. U,

SENT FREE

of Directors and Officers and Iltustrations ol the various departments of our
busines, will be sent free to any-one; but If you wish to share in the semi-an-
uual dividend of January 1st, 1893, you should send your order at once,for
those only who have paid for stock prior to that date can participate in that
dividend.

Address all correspondence, and make checks, drafts and money orders payable to

WOMAN'S PUBLISHING GOMPANY,

18, 18, and 20, 4th St. N.,

Mary B.
pr
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OUR PROSPECTUS, giving more com.
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We have a -

N ywish, send $1.00 per share to apply on the purchase price, and state what arrange-

\ 6 5. Brow L ot the Wortil's Miss Hattie Twitchell, Director of the
bl (ff (In-l\hni‘x:! N ,:;t'!‘:l'” Ausilliary ot the Worlits Minneapolis Froebel Tustitute for the training of
e Colmmbian Expesition. teachers in Kindevzarten and Sehulgarten systems,
% Louise Jewell Nflannimns, S:«lr;‘-::-lr{r
> Preside 3 . g School o . . )
\ (I):;.::::(yl“ﬁ?;x‘:e:’;:;‘;‘i:ur '€ the Mg Sarah B. Vrooman, HKansus City, Ksnsas,
, .

Distinguished in  Tewperance and  all Philan. )

plete information, and containing Portraits °

MINNEAPOLIS, MINN.

:
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YR H i Minneapolis (Bditor Mrs. Alice Houghton, Spokave, Wash.
Ne "Pf"-’r?ﬁf’%ﬂﬁiﬁﬂ?‘.ﬁgf";¥r..\,......:f sniher Mottt ol e T B A Maragers of the 27
ol for Miunesota of the Advisory Council of the Wo- World's  Columbian Exposition.  Alse Superin. !
- man’'s Braneh of the Auxilliary Comnnittee of the tendent of the Woman’s Departmeny of the State of

ASK YOUR GROCER FOR
The Celebrs ted

CHOCOLAT MENIER

Anrnnual Sales Exceed 33 MILLION LBS.

For Samples sent Free, write to C. 2LFRED CHOUILLOU, MONTREAL.,

| wousebold bints.

CRUST FOR TARTS.—Rub one teacup.
ful of lard into three teacupfuls of flour
and a pinch of salt. Beat the white of
one egg slightly, add five tablespoonfuls
of water to it, and mix it into the flour.
Do not mix more than necessary, and ]it
will be a flaky crust,

ARROWROOT JELLY.—To two teacup-
fuls of boiling water, add four teaspoon-
fuls of Bermuda arrowroot, rubbed smooth
ina little water. Let the mixture boil
up at once, and then remove it from the
fire. Cool in cups or jelly glasses. Kat
with powdered sugar and cream. Some
people prefer to have the cream flavoured
with a little vanilla, lemon or rosewater.

PLAIN OMELETTE.—Beat four epgs
very light. Have ready a pan of hot but-
ter, pour the beaten eggs into it, and fry
ittillit is of a fine brown on the under
side ; then lap one half over thé other,
and serve it hot. Just before you lap it,
sprinkle a little salt and pepper over the
top. Chopped parsley or onion may be
mixed with the egg before it is fried.

MiNcep CHICKEN ON ToAsT.—Stew
part of a chicken until tender. Remove
the meat from the bones and cut with a
sharp kuife into inch-square pieces ;
thicken the gravy in which it was stewed
with a teaspoonful of butter rolled in one
of flour ; add a little milk, and season to
taste. Heat the mince in this sauce, and
pour over crustless slices of lightly-but-
tered toast. Cold lricaseed chicken may
be warmed up in this style,

CArRrOT Soup.—One quart rich, brown
stock, one pint carrot, one teaspoon su-
gar, one teaspoon salt, one-half saltspoon
pepper, one small onion, sliced. Wash
and scrape the carrot ; shave off in thin
slices a pint of the outer part. Do not
use the yellow centre. Cook the carrot
with the onion in boiling salted water to
cover, till very tender. Rub the carrot
‘hrough a squash strainer. Add the
stalk and heat again. Add the sugar, salt
and pepper, and when hot serve im-
mediately with croutons,

Fruir CAKE.—Take one pound of su-
«1r, one pound of butter, one pound of
flour ; beat the sugar and butter well to-
gether and thea add the flour, taking
care to mix well, Ten eggs beaten well
ogether, yolks and whites ; one pound
of citron chopped, not too fine, and well
floured. Five pounds of raisins, stoned
wnd floured ; three pounds of currants,
well washed, dried and tfloured. After
these are well mixed, add one-half tea-
cup of molasses; unutmeg, mace, cloves
and allspice may be added to suit the
taste. The cake will be found very
'ifficult to mix, and is best done with a
vooden spoon. This quantity will make
two nice-sized loaves. Now comes the
i nportant part—that of baking. For-
merly this was done in a Dutch oven. [t
miy now be done in an ordinary range,
if it is put in the oven at night, after the
fi € has cooled down and kept at a low
h :at, then allowed to remain until morn-
tng.  Or put into the oven three bricks ;
allow them to remain there until they are
well dried and heated through. Puat the
cake in, taking care the oven is not too
hot. Place pans around the sides and
back, also a perforated pan over the cake.
It will then need to be baked three hours.
The precaution of putting a pan over the
cake must be observed even if left in the
oven over night.

e s

The Most Famous Authors Contribute to

Articles have been written for 1893 by

The following‘
The

Frank R. Stockton.
F. Hopkinson Smith.
Justin McCarthy.

FREE To
Jan. 1, '93

Forbes.
uis of Lorne.

for a full year from that
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THEYOUTH'S (QMPANION

by Sir Edwin Arnold.

of Westminster.

- P N N e N

Lleariine.

she can’t

Peariine.

Bewar

can't see, or
won'tsee, so

thing-—send it back.

Blind
to her own inter-

ests—the woman
who doesn’t use

She

be helped and won’t be.
Pearline saves woman's work
in all washing and cleaning.
Everything is kept from harm;
all things are kept from wear.
Take some comfort, by taking

There's less to do,

Peddlers and some unscrupu-
lous grocers will tell you ** thir
ood as’' or *' the same as
. FALSE---
Pearline is never peddled, and if your grocer sends
vou something 1n place of Pcarline, do the honest
t JAMES PVYLE, N. Y.

is as
Pearline.’ IT™s

200

but there's much more done. °

Medals, Certificates and
Diplomas awarded.

| CHORAL CLASS AND RUDIMENTS
OF MUSIC FREE,

- WEST END BRANCH -

Corner Spadina Avenue and College Street.

Calendar Sent upon Application to

F. H. TORRINGTON.

THRE -

BU

LEADS IN

SINES S|

AND

SHORTHAND .
EDUCATION.

FALL TERM OPENS AUGUST I5.

Writeto W. A.WARRIN
Toronto, for Prospectus.

The Youth's Companion New Building.

ir Edwin Arnold—Rudyard Kiplin

The Jungle Kingdoms of I

The Story of my Boyhood by Rudyard Kipling.

W. Clark Russell.
Lord Playfair.

= =

B1.75 at once will receive The Companion’ Free to Jan. 1, 1893, and
date, including the Double Numbers for Christmas anud New Year.
The Souvenir of The Companion, describing the New Building, 42 pages, in colors, will be sent

FREE to any one requesting it who sends a subseription. (Check, Money-Order or Registered Letter.)

Mention this Paper. JHE YOUTH'S COMPANION, 201 Columbus Avenue, Bost

on, Mass.

nent Contributors will have important articles in the Volume for 1893:
The Dean of St. Paul’s. Gen. Lew Wallace.

Sir Henry Thompson.
Charles Dickens.

With
Souvenir.

N
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