
AUGUST r5tb, 1888.1

¶3ouseboIb

THE CANADA PRESBYTERIAN.

ftbntz,
BLACKBERRY JELLY.-Press the juice

fromû ripe berrnes, strain through a jeily bag,
zeasure, and ta each pint ai juice allow a
Polund of sugar ; boit the juice ten or fifteen
Minutes befure adding the sugar ; then bail
fifteen minutes.

COFFR CAKz.-Four eggs, two cups of
Sugar, ane cup ai mGlasses, one cup of but-
ter, one cup af bot coff-ce, four and ane-haif
CupS ai flour, ane teattpaanful of soda, twa
of cream ai tartan, one-haif cup of choppedtaaisins, claves, cinnaman and nutmeg ta
taste.

I 1
0W TO KNOW A FREsH EGG.-WVhen

hld, up ta a strang light, a fresh egg is very
Clear, and the air ccli at the large enid is
lery small. The smaller the ait ccii the
fresher the egg, as the ccli cxpands as the
egg becanies state. A inesh egg has a8 SOMewhat rough sheil, white that af a stale
onle is ver>' smoath.
. TOMATO SALAD.-CUt six ripe tamataes
lito slices anid remove ail the seeds ; rub a
dish with onian and paur inta it a mixture of
Oil and vinegan (in the proportion ai twa
8POonfuls ai ait ta onc af vinegar,) sprinkie
Ou the turnatoes pepper aud sait, and leave
thein in thc dnes>ing twa hours. Then it
Wil be ready ta serve.

DICLICbous CORN BREAD.-Two eggs,
beaten very iightly, ane fli cup of sweet
sssilk, anc scant cup af corn meal, anc table-
$Pconful ai sugar, twa tabiespoanslul af
Mlted butter, three even teaspaonsfl aib akiug pawdcn. Enough wheat flour ta
Make a sif batter. Put in iran gemn pans
beated hat. Bake in a quick aven.

BLACKBFRRY JAMS-Mash the bennies
Wtt a woadcn spoan ; put them inta a
Preserving kettle, and let them coak ten
Minutes;. then add the sugar, allawing aneand anc-bal paunds of sugar ta a quart afberries. Boit ten or fifteen minutes Lnger.
!t is best ta put the jani in small jars, as ait
Janis have a fresher taste when the jar is first
Opened.
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GOOSKBERRY WIN.-To four gallons of
Penlectly ripe goaseberries put three and a
qulartter galions ai boiling water ; let it stand
*Overed ail nigbt. In tVie morning niash the
fruit thorough-ly and squeeze the juice outtliraugh a flannel bag. Ta every gallon of
thIe juice and watcr put tht-ce paunds dark
brown sugar, niix it welt, and strain thratxghthe bag again. Put into a barrel or jug, and
Ptoceed as dirccted for currant wine. This
tecipe mnay alsa be used for currants.

BLACKRERRY SYRUF. - To twa quarts
'Of blackberry juice add a hall an ounce each
'0 PoWdcrcd nuttneg, cinnanjion, aispice and aq1uarter of an ounce uf claves. Bail ail together
ta get the strength ai the spices and ta pre-
serve the juicc. While hat, add a pint af
te best brandy and sweeten well with lbal
Ilgar t is cansidered a sovereign remedy
ino three .amptaintI in doses af a teaspoon-fo re dutimes a day for a child, incneasing
tor aut.it reis ery palatabie, and children

liOW TO SEAL JELLY.-Fram brown
Vrapping paper, such as cames [raom the
M'Oe round dry gaods aor the fluer groccr-

du, 'tt as many circles as you have glasses
«~ Îeily, large enaugh ta caver the top andUtend an inch down the sides. Make atbjR paste uofi l ur and cold water. Dip

UicCdles in this and rub with the finger tilt
Iie; put on the gias s ad pr-ess anound the$iesflrmiy;- whcn dry, it wiil be as fit-m andtught as a druni. The fruit can be labelcdlYWritirsg dircctly on the paper caver.LMO)N cHEESE.CAKEs.-TiJke two large

is,an rub the rind with one ponnd of~Sgar, su that ait the yellow part is t-.
thCledpl ace the sugar in a basin, squece

Jutce uf the lemons aver, then add tiseylOsof S&x eggs, and beat ital *ell up, and
Piit it by in a jar for use ; it wili keep forYers Any fiavour, such as vanilla or cinna-
1ors Miay bue addcd, il liked. When re--quired for use, having made the paste andUndthe ie thc tins, mix anc tablespoon-

kOfthenimixture with a teacuplul ai goodmnilk, Ead place a littie in each tartlet.

]tC ICKLES.-ft- the peaches are,pt bplace theni in a stane jar, and pourGYr them boiling hot syrup made in the
Priortion af one quart cider vinegar ta
bete Pints sugar. Boit il welI and skim itOePOuring it over the fruit. Every day
fo fv days, the syrup must be poured off,

9i ewhcn they should be ai the samneto taheCentre, and the syrup shouid

01 aSe. Ater draining the peaches
d th" fith day, place thetninis the jar ta UicCth af tht-ce or four inches, then sprinkle'et- bits Of Cinnamon bark and a few -cioves,
un another layer of peaches, and so on

tthe Jar ta full, when they are ta be
*red cared for just as you would caver

ôé,Setpickles,
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It is a great strength giver, as it c tans .au tiinutritious and iife.gîving propertie eag l

conceusraged formm.
Recomm.nded by thse loadlng physicia&

SOLE CONSIGNEES

LOWDEN, PATON & 003,
55 FRONT ST. W., TORONTO.

EDWARD LYE & SONS.
ORGAN BUILDERS,

zî Si. dibans Struel, Torafuée
Builders of thse Organs in St. Au-
drew's Churcis, Peterboro'- Cook'a
Church, Toronto; PIIBLyse-BIChut-ch,. Parkdalc; St. Ade'
Church, Perth Ont.; Central
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JonS-treet Praabyasrima.m*us

Net-vous, Liver and Kidney Diseages by Artsn
By this roces. usedicines are introducoti throughthse pores of the. îkin and taken into circulation, re.rnoving ai impurities from thse systeut. Is effectniy

cures Iheuimatisn in il *f and stages, Nons.raigia, Dropsy, Jaundice ghs' Dises.. 0<oftise
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Bigger the Proof'
As the weather grows warm, the sale

\of James Pyle's Pearline WashifIg
-Compound rapidly increases. This

proves that many women recognize
Sthe fact that PEARLINE makes
washing and cleaning very much
easier than when done with the ordin-

jary means. Proves also that summer
ciothing, being of delicate texture

~,and color, will flot stand the rough
Susage necessary when washed with

soap, and establishes the fact that
PEARLINE, in doing away with

Sthe rubbing,. lessens the wear and
*tear and fis a very important place.

Delightf ul for bathing in fresh or sait
water. Its ingredients render it

most delicate skin. Especially during
it is to your advantage to use PEARL-

IlNEl, andi only Ilumane to supply your servants with
it, and thus.lighten their labors ; besides you insure much
better resuits. Beware of im-itatiis. JAMES PYLF., New York.

THIE TEMPERANCE AND GENERAL

Life Assurance Company,
HEAD OFFICE: Manning Arcade, TORONTO.

THE INSTALMENT BOND, SEMI-ENDOWMENT AND
GRÂDUÂTED PREMIUM.

Plan ofthi% Cmpan ar metin wit unveral<avour among the. insuring public.
HON. GEO. W. ROSS, HON. S. H. BLAKE, Q.C., Vc-MnûPr efducat". ROBT. McLEAN, Esq.,

HENRY O'HARÂ, Nanaglng Director.

HO1 oWAYS OINTMENT
fumons for Goutnd Bheumati18

FOR IOBE8Or THUOHE8T IT RaIs NO EQU.AL
FOR SORE THROAT. BRONOHITIS, OOUGHS, COLDS.

GIaadulu Swelhin m sd a&U Skizi Dmne at. nu o rival; s&" for oStracted and 8«ifJOInt
It =ots 11k. * a ".~O1Ur ose t TOU" EOLOYàs a- utb lyiSN.woefdt%,ooS ;

Aaâd Qd y 60mUWki» tbrqh Ieorl.
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