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absent three weeks front his mining claim forfeited it to hin
who took and worked it. All this led to cruelties fronm miner
to niner and fronm bailiffs to workmen. The story is a curious
rellex of yesterday's conditions in nining life as contrasted with
those of to-day and im this respect proves that the world grows
better.

Transition is a serious story vith ilie charm of earnestness
and the gril) of vitality. Its motif is socialism of that best t pe
which every clean, kindly soul slares and strives to make real.
It is doubtful if a more concise exposition of anarchy carried to
its finality and socialismt realized has beenl made. It is an
micommonly well devised and deligltfully written storN of the
sadder side of a congested city. It deals with the hieruismis of
men and women w ho w isely or unisely stir the pu >r to reult
against the wrongs they suffer ilrougl overwork and under-
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pay. It has to do witlh politics of both the sophistical and the
uipriglit sort.

Front The De La Mare Publishing Company, New York
Momte Plants and Iow to Keep heiem, by Lizzie Page 11111-

liouse.
This is a practical hand book with excellent illustrations. It.

supplies cuiilete informniation regarding the planting and care
of indour growths and explains whicih unes will best pronote-
liealth and pleasure in the liose. The writer's explicit direc-
tions about soil, watering and bathing blossoming and foliage
plants, ilso as tu ticir nleeds and tastes in the matter of warnth.
freslh air, etc., miake success in cultivating homne plants a very
simple iatter. The book will prove a friend to bothi plants
and thteir care-takers.

ND 'IHEIl USES.
By CARltI MAY ASIITON.

Only within the past few years have cranberries become a
stapfle produet upon the markets. Tley are now largely culti-
vated and can be had fromn Septenber to June. They afford
a nost healtliful food, containing an acid which has been
found highly beneficial in cases of dipltlieria, cholera and grip.

In purclasing, select good, solid berries of medium size and
dark, ricli color. Cape Cod cranberries are thouglt by nany
to be superior to mtost otliers.

Ionsekeepers should reneniber to cook cranherries in
granite, agate-ware or porcelain-lined dishmes. They should
never he allowed to stand in tin, iron or bîrass, the acid con-
tained in them readily taking lold of these metals. In sweet-
ening, it is best to use granulated sugar. There are a great
variety of ways in whiei this fruit can be used. Below are
given a nummber of valuable recipes, all of wiicl have been
tested.

CRANBE.RY JELLY. No. 1.-Look over and wish two
quarts of cranberries. Stew theni iii a porcelain kettle with
tlhree teacups of cold water until soft. When cooked and cool,
stir througli a colander into an earthen disli all but the skins;
return the juice and pulp lto the kettle and add two cups
and a half uf granulated sugar; let it cook until the sugar is
well dissolve.d, then pour into tumblers and bowls. Tlie next
day it will be solid enoughi to turn ont.

CRANBERRY JELLY, No. 2.-Pare, quarter and core a
dozen large, tort apples-greenings or any other juicy ones
are best. Place in a porcelain kettle with two quarts of cran-
berries and enougli cold water to cover; stew until soft and
then strain througli a jelly hag. Return the juice to the kettle
with two pouinds of coffee A sugar, boil until it jellies vien
dropped fron the skinner, remiove any froth tlat ri.-es while
boiling and pour into glasses and bowls.

SPICED CRANBERRIES.-This is an excellent sauce to
serve with wild fowl or game. Cook one quart of cranberiies
in one pint of water until tender, then add tlhree-fourtls of a
pountd of sugar, one teaspoonftul of cinnamon and half a teaî-
spoonful of ground cloves. Cook a few minutes longer and
pour into glasses.

CRANBERRY PIE, No. 1.-Line a pie-plate withl plain
paste and fîli witli stewed cranuberries, cover with an upper
crust and bake in a quick oven for lialf ani hour.

CRANBERRY PIE, No. 2.-Line a pie plate witlh puff
paste and fill with cranberry janu. Place strips of pie crust
across the top and bake.

CRANBERRY PIE. No. 3.-Line a pie plate with plain

pabte and fill it m ithl uncoolud cranberries; add lialf a eu[) of
imulaisses and four tale-spontuls ft sugair, cuver N ith an
upper crust and bake thirty minutes in a hot oven.

CRANBERRY TARTS.-Fill patt ,Ihells w ith cranberry
jelly or jan.

CRAN13ERRY ROLY-POLY PUDDING.-Maîke a baking-
powder crust and roll it out until lialf an inch in tLickness,
spread witli cranberry sauce our jani and roll up. Tic in a w ell-
floured cloth, allow ing buflicient rooin tu sN ell, and steani for
two hours or longer. Serve in slices witlh a boiled sauce
flavored with cranberry juice.

BAKED CR ANBERRY PUDDING.-Pour cold water upon
a pint of bread crumbs, add a table-spoonful of melted but-
ter, two eggs well beaten and a pint of stewed cranberries
sweetented to taste. Serve withi hard sauce.

WITII BOILED RICE.-Cranberry jelly or jan goes well
witi plain boiled rice for lunch.

CRANBER RY SIIORT CAKE.-Make a nice baking-powdenr
biscuit crust and bake on a large pie plate in two thin layers
vitli bits of butter spread Ietween so it caln be separated with-

out breaking. Wlen baked, separate and spread with butter.
Fill witi cranberry sauce cooked the day before and serve at
once.

CIIARLOTTE RUSSE.-Line smtall mouîlds with sponge
cake and fill witli eranberry 'jelly or jam. WMen well set, re-
nove from the moulds and pile on whmilupped creamn or a merin-

gue Made of the white of an egg and a spoonful of sugar.

CRANBERRY TAPIOCA PUDDING. - Soak one cup of
tapioca over niglt in cold water and cook the next morning
in one quart of boiling water. When cooking, add one quart
of cranberries whicl have been stewed soft and rubbed
througli a colander witli two tea-cutps of sugar. Serve very
cold witl crean and sugar.

MEDICINAL USES.-Cranberries possess a meilicinal value-
and in mîany instances have proven invaluable.

Poultices made of cooked cranberries applied iot are often
used in severe cases of inflammation of the bowels.

Rawv cranberries are sometimes prescribed for dyspepsia.
Cranberries cut in lialf are frequently bound on painful

corns and after a day or two the corn caun be renoved w itlioit
trouble.

Cranberry poultices are cooling and afford speedy relief to
those suffering fromt erysipelas.

THE SMALL CATALOGUE OF FASIIIONS for Autumnuuu,
1R97, is a handy pa.pllet, laving illustrations in miniature of
all current styles. Ask for it at the neaîrest agency for the sale

of our patterns, or, if you cannot obtain it there, send your order
to us, witl a penny or a two-cent stamîp to prepay charges.

TriE BUITTmîcK Pu.IsmuIso Co. (Limuîitedt).
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