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health and fiome “An Agreeable Surprise”
SUMMER BEVERAGES.

A FIRST TASTE OF
Orange Whey—The Juice of one orange to 

on»1 Pint of sweet milk. Heat slowly until 
curds form. Strain and cool.

Iced Tea—Prepare a quart of tea, sweeten 
to taste, serve clear with bits'of ice and bits 
of lemon for each glass.

Appleade—Cut two large apples In slices 
and pour on them one pint of boiling 
wr.ter; strain well and sweeten. Ice It before 
drinking.

Pineapple Nectar—Fill a large glass half 
full of fresh g rated pineapple, adding shaved 
Ice until the gloss Is Pull, and squeezing 
the whole the Juice of two oranges.

Mulled Jelly—Take one tablespoonful of 
currant or grape Jelly, beat with it the white 
of one egg and a little loaf sugar. Pour 
or. it one-half pint of boiling water. Serve

Pineapple Lemonade—This delightful drink 
Is easily made in the following way: Cut 
half a meiUnw pineapple into slices, lay them 
In a pltcl T, add four tableppoonsful of 
sugar, mas. thoroughly, pu in a plevs of 
ice, and over this squeeze the Juice of three _
ton one. Add v quart of cold water and etir NEW BOOKS

SUM"
CEYLON TEA

If you haven’t tasted it yet there’s a treat in store for you
Lead Packets only.

I All Grocers.
25c, 30c, 40c, 60c and 60c.
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BRASS and IRON 
BEDSTEADSBible Characters, Third Series,

Completing the Old Testament 
racters. By Rev. Alex. Whyte,

George Muller, of Bristol, New 
and authorised Life.
By Arthur T. Pierson, D.D...........

Messages to the Multitude,
Twelve Sermons by C. H. Spur­
geon, paper......................................

Missionary Expansion of the 
Reformed Churches,
Rev. J. A. Graham, M.A...............

Young People’s Problems,
J. R. Miller, D.D............................

Pplced Cherries—Heat one cupful of vine­
gar, add enough sugar to make it very 
sweet. Stir In three cupfuls of stoned cher­
ries, one tahleepoonful of powdered cinna­
mon, one-half tablespoonful of ground gin­
ger, one teaspoonful of ground cloves. Cook, 
stirring often, until It Is as thick as Jam.
Tut up In glass Jars and serve with meats.

Currant and Raspberry Charlotte—Take 
Ihf crust from a loaf of stale bread and cut 
Into rather thick slices. Dip each slice into 
melted butter and line the sides and bottom 
cf a charlotte mold. Fill the centre with a 
mixture of currants and raspberr'es, sprin­
kle with a cupful of sugar, co'vr with the 
remaining slices In strips and bake in a mod­
erate oven for about three-quarters of an

Cherry Cups—Sift together a pint ot flour, 
one large teaspoonful of baking powder, one- 
quarter teaspoonful of salt, one teaspoonful 
of sugar. Add gradually sufficient milk to 
make a drop batter with two tablespoonfuls > 
of melted butter stirred In last Butter 
seme large cups, drop In each a spoonful of 
the batter, a tablespoonful o< stoned cher­
ries and another spoonful oi batter. Steam 
half an hour and serve with sweet cream or 
a thin sauce of stewed cherries.

Cherry Sponge—Soak a half box of gelatine 
In a half cupful of cold water, 
quart of stemmed cherries, steep the pits 
lr one cupful of hot water for half an hour, 
then strain. Add to the water 
of sugar, heat to boiling and boll three min- -

cover and let Hand tor ten mlnute!T7l”n CtttlSMg Of tilt SCTlPtWI’tS RtflOrdltlfl
rul all through-, colander. Set the gelatine Qliltt Slid StfODO IMllk over hot water till dlmolved, add It to the B
cherry mixture and set away until it begins
to thicken. Add the stiffly whipped whites Price, Twenty Cents 
ot three eggs and beat on Ice until all Is 
light and very thick. Turn Into a mold that 
has been dipped In cold 
ice until firm.

A Good Tonic—A raw egg le an excellent A KODAK 
topic with which to begin these warm days.
It is strengthening, and tends to prevent 
that tired feeling so prevalent this season 
of the year.
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SELBY & COMPANY 23 RICHMOND STREET 
WEST. TORONTO.Upper Canada Tract Society,

102 YONGE STREET. TORONTO. EDUCATIONAL PUBLISHERS 
SCHOOL AND KINDERGARTEN FURNISHERS 

BOOKBINDERS AND MANUFACTURING STATIONERS

THE INGREDIENTS 
OF THE.... COOK’S FRIEND

Headquarter* for the publication» of 
W. 4 A. K.JOHNS

• re
TON, Edinburgh and London 

Map». Chart., Ulebw, Ac. A.
equal in 
quality to 
those of the 
highest 
priced 
brands on 
the Market 

It is sold ate more moderate price and 
therefore the more economical to use. 
It it beet to buy and best to use.

af BOUQUET OF KINDERGARTEN «NO PRIMANT SONGS

Paper Bristol Board Cover...." 

Sunday School Teachers should send for 
Catalogue of Sunday Schaol Models

WE MAKE BLACKBOARDS
Pit one

one cupiui

SELBY * COMPANY - TORONTO ONT

is Your Son Away from Home V
Send him Tub Dominion Presby­
terian. It will prove a valued visi­
tor for a whole year, and only costs 
$1.00.

By SIR J. WILLIAM DAWSON

MONTREAL

E. F. GRAFTON dk SONS,
waiter and put on

a"SES
Aald Scotch Sangs
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or CAMERA
has become a valuable and artis­
tic companion. All styles and 
prices kept, and all information 
cheerfully given.

Dish oovera and tins should be rubbed on the 
outside with a piece of rag dipped in paraffin 
then mb over with the 
little powdered whiting, 
cloth.

piece dipped in a 
Poheh with a soft ^loguei

W. B. BAIKIE,
2257 St. Catherine St 
Montreal...
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