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1boticbolb lbintz5.

QYSTER SAucE,.-Two dozen oysters,
drained of their liquor, two heapine table-
spoonfuis butter. sait and a htie cayenne.
'4eseral çquares of bot toost. Meit the
butter in a fring.pan, andi when it is
smokiniz bot îîut in the oysters andi stir
until tbey ruflie. Seacon andi serve at
Once on the toast on bot plates. It is
excellent to prepare in a chafing dish for
IL late supper.

CODFISH CROQUETTS.-One pound
Of codfish, put to Foal< about four hours
in coid water. Boit for two bourq, pick.
over, remove bone, etc., then boit with
about six good.sized pntatoea. Wben
the Potatoeaiae soft, rpmctve, mash, with
Pinch of sait. pepper, butter, milk, one
raw egiz. Mix weil, roll into croquettes.
fry a davk brown in lard. Some omit
Mrilk and egg, but tbis recipe bas always
been Pronounceti deicious.

AYoVNG, piump, hen-turkev, weighing
frOm eve, to fine pountis, k nsuch more
iikely te be tender andi fine in flavour
th"n an Oltier anti a larLyer bivd. It is
better to 5lttge andi draw it the day before
cnoking, 'Iless vou are ço fortunate as to
obtain a drawn fowi. The morning of
the daY on which iti e 0bturriasteti Put
Ilcup or water inside and rinse if outt >erougbiv being careful te notice il the
lungs and" the sofc red matter which
Clin'Z5 to the backbor'e have been r"-
mo0ved. Wipe the bird carefully inside
and Out. Turn it over anti cut the' oii.bag
Out of the tait. Prepare the dressing.
U8SiDg for a turlceY weighintq seven

Ouidt, a good-sized loaf of staie breati.

C for beecruat anel iay if aside tb dry
frbedcrumbs. Use ny the instide

Of the loaf for dressing. Rub it into fine
crunibs with the hantis andi a corse
Rrater. Wben the wbole is q fine crumb,
"Id a tabiespnonful of sait, two salt-
5POonniuls of wbite pepper, a teaspoonful
of choppeti parsiey, haîf a teaspoonful of
POWdered sage, andi a teaspoonful of
summier aavory. Rub thesie steas05niDgs
throuqh the breati crumbu nti add on

.Aven balf-cup of butter. Rub the butter
thoub ebcbreati crumbs wibb dlean

hars..antd the diressing is Prepared.Stuff the turkey with this drcssing tii! il
'3 Plump and fu. Turkeys varv con-
siderably in their size inside anti the
amlount of stuffing they requise, even
When they are of the qitme weigbî, andi
YOeu may neeti more dressingy than the
*tIiOutt given. l{aving filleti the turkey,
trssdown the legs over the toiit, pinion

î1te wings close to bbe sides or turn them
Fuack1over the back. It is nlot necess-,ary,
If the tsrkev is properly skewered. te
1ew itcup The only way to iearn fully

11W te Sýs anti skewer a turkev, is t
tneadernonstration lesson from some0'te thoroughly skiiled in the art.

"xiksewrdyour turkey properly,
11%it anti lightly witb pepper, %tnti in-iuy
dredge it rather thickly witb firur. Lay
'tOh;' ide on 'a meat rack, dredRing a

tilefur In the pan before putting the
11tIL aki the pan. Put the turkey

a. very bot oven. As soon as the
'11h1r in the Pan begins to brown, pour in a

Pltof boiling Water. In about five
rnntsmore, begin te baste the tcrkey.

Moster n ls surface tbotougblv witb the
'ta ein se pan, anti dretge lighty over

at u,~ our. In fifteen minutes more
eit &gain, It wili then be time bo

'ti br owver on its other side. If it ceemstubon tboroughly before this il shoulti
do net Wthout waiting for the expia.ort Ot bis lime. The tcrkey shoulti be

'kated 'nc
de . Ineveyy flîbeen minutes, as

rbelerbed alerthis. About half an hourfr tis taken from tbe oven it should
bturneti on its back, witb breast upper-

bo8, in order that the brc-asb may be»

0'ctie ito tbe lqgr -and-in theaWýhOesre dit hegayibtea
IDMIDre e turkey bas rosteti. Stir bbcMitre borocgbîy t ogethes-; seasots it

taIt "antiPepper; antilet it simmerathbto akor the stove for about benmirtutes. Then pour i t imb a Rravy boat
'lad Serve it wit hebc ukey.
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Own 0,OOOPERATIVE ENTERPRISE*
OweManaged and Operated by Women.

Owing to thie iunexpected demaud, wîe lhave decided to tiller aiiothe(r t5,00î'rs ,
of fuli paîd, nosi-assessable capital stock of our ColntpatIY.

* Fotr sale

TO WOMEN ONLY
at par value-$10.O() per shtare.

,IS IT SAFE?" "WILL IT PAY?"
Our buses is its iily and safeiy emtablisied. Our iaper, "THiE flOUTSE-

K1.,EP.ER," iniifis subscription list, advertisiîîg patronatgu. aîo ilîtltuuîîe,stands il,
*t1le front Trank amoîg4t; tie " I-Ioille''puriodioals oif t1le worid. Ve have a

large, itijacell-alieous Ipublililg alid priîitillic uuipîunt andI blsinless.
*Present earnings warrant 10,o yearly divldendls.

Asemni-annual dlvldend of 5%7,will becdeclared Jan uary s, 1893.Ail stock for w1ilitlie pttrciiasurs bave paid lut mflil or beforo December.
3Ist, I18!l2, wi li partit'îpatt'inu tiik di videitt.

No otiier eîiterprsue aul be foili iin wl lii wuuîin iave opportiîity tobtecoîne
pers<itally andi acf is'ey interesteil, tliat tîfler4s sucit absoluite saf'uty at will pay
8101ïsui-go ~edlvlideds. itis k uuujuestionabfly îssie< y the- recordt of thie

bue lt-s fr tsepeu iîxtenyeers.
'Ilîe co-opurative plant of otui-businiess, details of îvhili are gi von lu ocîr ci rcul

ais, is ani eleoîeît tof great struengf h iin(lUi Coitipitiiy. Tliroinfli tli k co-operatol
e;ltiiuigs (tnbe Si iltreased as to gis einvustol s lu1'ge- divoluîsds or " itteet"
t1lais it ie îîossîlle f0 obtamn froînt aîîyotieir ssr l-euettetsmt

îià PAYAIENT B3Y INSTALMENTS.
If yoil vant to bily oit tlit~e itîlment laît, let us kuîow liow miîuy sliart.s you

wisi, un 8100pursîar to apply outlite jînilas ice iilsae atarne
ments you de.4iru to inake for tuie paymnt of flie renîaindeî'.

Tiis being a Wio,àaaîs Comîpany, inansged [)y wieasent, foi ;Imisi in ileuenter-est, of woiuteia, o%%,tsing a great, WllVoman 'is JI(Ptl"ll, te stock ix meeting withl
great favor witi womîeu audis ,lii#l/ei répidlii.

* Owt Offieerrs and Dirreetotrs
* are î,olimieî of pronoiiicutl ability amui eîergy; aI of fliein takiig phltittenit parts

is various fields otf wousîsîîs's activities.
KateBuflîngton Davis, eîrtiittr Mrs. Alice Houghton, Skof i f iisk 1i'ii rîi' ideît. M1 iillier melillîi,.,çf ,î,tt. ofîîtt ii iîgI.î'. f th

S for-Miîiiî.ieo., f iim i .%iry ciocil f tIlleW îrt s i îî,î i iiii. AIo su ilmî .Ilrsîý*Ilcrti f tIlle sittiliry iîiiiintti'e fti'toiîtf Illeit Ii q II;m' iî oIe s t at e of

Corinne 8. Brown, iti.Vr
iýf i Ile ori' iiîssAîiiaîitiriv Writ s Mise Hattie Twvitcheui, fir rf Ille* îu itaîî Exposition îîî. Iti'rî i til t- for ithe trii i f

teacrir l îr. ri ti iiiSIiî%4triell 't'
Louise JeweiI Manningt, 5c4r, tics'
i'rmdîitit nd irertor of Itle 5 iîiiîlIii SCI10i ,f
tlîasiry, Miiineapofioi. Sarah B. Vrooman, Kiiîs4îi Ctytta, 

Distiiigttistl it ii Tempernce sd at P
Mary. M. Jmm M iiieiiT, 'sîei A tfrîîîieIl. î i t s'.

prnînilàcii nd atrie iie-ntier liftiteW. C. T. U.

.4 EN 'REElOU R PROSPECTUS, giving more *nSEN FREIpl ete information, and containiîîg Por trifts
of Directors and Officers andi Illustratons of tlie varions departtneuts of Our
botiines, will be sont free to atîy-one; but ff you wfsh te shiare In thtiseil-ami.

4J tsai dlvldend of January lut, 1893, you shouiti senti your order at onice,for
W-tioseoioîly wi ihave paid for stock prior to tîtat tiate catil participate ili that

divideiid.
Address alII correspondence, amîdnake lisecks, drafts andi mont'y ortIess payable to

WOMAN'S PUBLISHINC COMPANY,

16 1,ad X20, 4 Eh St.RN.9M2, B'POL19M,

The Celebrr ted

CHOCOLAT MENIER
<,nnual Sales Exceed 33 MI]L]LION LES.For Samples sent Frest, write to 0.APit.FRBgD CHOUILLOUII MONgTREAL!]

CaUS'r FOR TARTS.-RUb one tearup.
fui of lard into three teacupfls of flour
and a pincb of sait. Beat the white of
one egg :slightly, add five tablesporfuis
of water to it, anti mix il into the fieur.
Do not mix more than necessary, and '.it
wiil be a flaky crust.

ARROWROOT J ELLY..-To two teacup.
fuis of boiling water, add four teaspoon.
fuIs of Bermuda arrowroot, rubbed smnootb
in a libtle water. Let the mixture 1)011
up at once, andti ten remnove it from tise
fire. Cool in cups or jelîy glasses. Eat
with powdered sugar andi cream. Some
rpeople prefer ta have the creani flavoureti
wibh a litIle vanilia, lemon or roscwater.

PLAIN OMIKLETTt-Beab fnur eegs
very liRht. Have ready a pan of hot but-
ter, pour the beaten eggs mbt it, anti fry
it till it us of a fine brown ou bbe under
side ; then lap one baîf uver thé other,
anti serve it bot. Jusb belore you iap it,
sprinkie a litIle sait anti pepper over the
top. Choppeti parsley or onion may be
mixeti witb bbc egg before it is frieti.

MINCED CHICKEN ON TOAsT. -Sbew
part of a chicken until tender. Remnove
the meat from the boucs anti cul with a
sharp kuife inb inch-square pîcces;
thicken bbe gravy in whicb it was sîewed
with a teaspoonful of butter rollet in1 one
of flour ; add a litIle milk, andi season bo
baste. Hleat the mince in Ibis sauce, anti
pour over crustiess slices of iigbtly-but-
sereti toast. Colti iricaseeti chickcn may
be warmeti up ini this style.

CARROT Sou p.-One quart ricb, brown
stock, one plot carrol, one teaspoon su-
gar, one teaspoon salt, one-haif.saltspoon
pepper, one smaîl onion, sliced. Wash
and scrape the casrot ; shave off in tim
suices a pint of the'octer part. Do not
use the yellow centre. Cook the carrot
witb tbe onion in boiiing saltid water to
cover, tili very tender. Rub tbe carrot
bhrougb a squash strainer. Add the

stalk an.i heat again. Add lte sugar, sait
and pepper, anti whcn bot serve im-
mediabely witb croulons.

FRUIT CAK.-Take one Poundi of su-
,,-tr, one Poundi of butter, one Poundi of
four ; bcat bbe sugar and butter well bo-
gether andti ten add the flour. taking
care ta mix well. Ten eggs begten weil
ogether, yolks anti wites ; one Poundi

of citron choppeti, not too fine, anti weil
floureti. Five pountis of raisins, stoneti
-td floured ; tbree pocotis of curran la,
.velI wasbed, drieti and lloured. Afler
these are weII mixeti, atit one-baif tea-
ccp of molasses ; nutmneg, mace, cloves
anti alspice may be atidedtiat suit the
tâste. The cake will be found very

ifficult ta mix, anti is beat donc with a
vooden spoon. This quanbity wiIl make
twio nice-sizeti baves. Now cornes tise
i loportant part-that of baking. For-
m!rly this was donc in a Dutch aven. It
m %y now be donc in an ordinary range,
if it is pub in tbc oven at night, afcr tlite
fi e bas cooleti town anti kept at a low
b:-at, then ailowed to remain until morn.
sng. Or pub loto the oven bbree bricks ;
allow tbern ta rernain there until they are
well tiricti anti heateti througb. Put the
cake in, taking care tbe aven us not tao
bot. Place pans arounti the ides and
t'ack, also a perforateti pan over the cake,
It *ilu then needtiat be bakedti tree bours.
The precauf ion of putîing a pan oves- bbe
cake must be observeti even if Ieft in bbc
oven over night.

TORONTO GOLLEGE 0F MUSIC
Medals, Certif icates andi

Diplomas awarded.
CHORAL CLASS AND RUDIMENTS

0F MUSIC FREE.

- WEST END BRANOH-
Corner Spadlia Avenue and College Street.

Crflenriar .Sent :upon Application Iv
P. H. TORRINGTON.
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OLEGE OMM~

LEADS IN
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1 ~ AND

SHORTHAND
E DU CATi ON.%

FAIt TERM OPENS AUGUST 15.
Write to W. A. WA.RRINER,Bîoor Street eait,

I'oronto, for Prospectus.

The Most Famous Authors Contribuite to

Articles have been wrltten for 1893 by
The Youths COManion New Buidiig.

SirEdwn nol -Rud yadKpig
'l'le jungle Kiîîgtlouns of lu )y 'Sur l Idwin Arnold. The Story of my Boyhood by Rudv sol Kipling.

T'he foliowiitg cent Contribtitors wil bave important articles in the Volume for 1893,
Frank R. Stockton. The of Westminster. The Dean of St. PauI's. Gen. Lew Wallace.

F. Iiopkinson Smith. Archl-j Forbes. W. Clark Russell. -Sir Hienry Thompson.
tJustin McCarthy. The'. L u is of Lorne. Lord Playfair. Charles Dickens.

New Subscrfbers who S, a1.75 at once wtIl recelve The Cýompanlious' ree to .Jau. 1, 1893, aîndF REE To for afull year froin tbat date, leu gth obeNuinbers for Cirlistinsi a% ad New Ven'. W/ithThe ouvnirof 7e Cmpaion desribng he Nw Bildng,42 pages, in colore, Wtîi ho sent
Jan. 1, '93 FREE1, to any one roquesttng it who sends a subseriptiosi. (Chteck, M1ouey-Oî-der or- )egistereî/ îLetî.) Souvenir.

31ninthis l><per. THE YOUT'S COMPANION, 201 Columbus Avenue, Boston, Mass.

be hielped and won't be.
Pear/ine saves woman's work
in ail washing anici cleaning.
Everythingli is kept f rom harm:
ail things are kept fromi wear.
Take sorne com fort, by taking
Peur//nie. There's less to do,
but there's much more donc.

Peddlers and somne unscruu
l bus grocers wjll tell you thtBewareîis.as ood as "or " thiesamneas

Ilearlne isnever peddled, and if orocsed
vou somnething in place' of Psarline, dio the honest
thinc .sindjt brck. 270> JAMESPVLE, N. Y.

BlIind,~
to lier oxvn inter-
ests-the woman
wvho doesnt lise

I CUjUC.She

can't sec, or
won't see, so
she can'iI


