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PERFUMES |35

THE PERFUME OF SOCIETY,

CrAB-APPLE BLossoMmS,

AND THE CELEBRATED

CROWN ® LAVYENDER e SALTS.

The following are names and titles of a few of the distinguished lovers and users
of these famous Perfumes, in England and on the Continent :

THE PRINCESS OF WALES,

THE DUCHESS OF ALBANY,
THe PRINCESS OF BATTENBERG,
PrINOESS DoRIA,

PriNoEsS HazrrLDT,

THE DuCHESS OF SUTHERLAND,
Trae Droness or DEVONSHIRE,
Tae Ducsrss oF POMLAND,
Baroxzss Burperr Coutts,
BaRroNEss REUTER,

CouNTEss OF DUNRAVEN,
CoUNTESS OF SETTON,
Countess oF RoOSSLYN,
COUNTESS STEINBOCK,
ViscounTess CRoss,

Lapy Graok BariNg, ,
Lapy BROOKE,

LaADY CASTLEDOWN,

Lapy RanpoLPH CHUROHILL,
Lapy Hagcourr,

LaADY PLAYFAIR,

Lapy DE Grey,

Lapy Mzysey 'i'loumn,
LADY SOMERSET,

Lapy BrougHAM AND VauUx,
Countess Dk PorraLes,
MiLE. REIQHEMBOURG,

EARL oF WRSTMORELAND,
Tae DUukKE OF SUTHERLAND,
Tax TurkisE EMBASSADOR,

No Perfumes have ever been produced which Lave been received with the favor which has been univer-
sally accorded to the Crab-Apple Blossom Perfume and The Crown Lavender Salts
throughout the polite world. They are at this t the especial favorite of

. La Haute Societie of Paris and the Continent.
** The Superlority of the CROWN PERFUMERY is too wells known to
need comment.”—LONDON COURT JOURNAL.

They are sold by all leading druggists as follows :

€rab-Apple Blossom Perfume, 1 oz., 2 0z., 8 o0z., 4 oz.
) e Crab-Apple Blossom Tollet Water,
Crak-Apple Blossom Poudre de Rez.
Cnab-Apple Blossom Toilet Soap.
Orab-Apple Blossom Sachets.

ANNUAL SALES OVER 500,000 BOTTLES.

SPECIAL PRODUCTIONS OF

THE CROWN PERFUMERY CO.,

177 New Bond Street, London.
! SEE EXHIBIT AT CHICAGO IN BRITISH S8EOTION.
At wholesale by Lyman, Knox & Co., Montreal, and all leading druggists.

What do you Want

In the way of a Heating Apparatus ? An ade-
quate and even temperature in mild or stormy
weather ? A minimum of cost for fuel ? No
escape of gas 1 Simplicity of construction ?
Then get a

- PEASE -

Not until you do will you know what the acme
of comfort in winter is.

- SEND FOR OUR CATALCGUE

o0~ mmomy-wom s 2omee. - . PEASE Furnace Company,

191 Queen St._‘Bast, Toronto.

»

HOLLOWAY'S OINTMENT

An infallible remedy for Bad s, Bad Brsasts, Old Wounds, 8 .
o ch{‘ aad Bhounl:'.t'lln Yor Disorders :!‘:h:"OI:::t'l:.htlT:.:n.ll.. I8 famons fee

FOR SORE THROATS, BRONCHITIS, OCOUGHS, OOLDS, .

@landular Swellings and all Skin Diseases it kas no rival ; and # L
acte ‘ike s charm. M ‘nuf::tn;!:d‘..f; ::ntrmnd and stift jolnts Iy

THOS. HOLLOWAY'S Establishment, 78 New Oxford 8t, Lonaon
Axd sold by all Medicine Vendors throughout the World,
N.B. — Advicegratii, at the sbove address, daily, betveen the heurs of 11 and 4, or by lotten,

HEALTH AND HOUSEHOLD HINTS.

CAREFUL DIRECTIONS FOR PREPAR-
ING PALATABLE SOUPS.

First, the meat to be used and the
bones, xﬁust be placed in cold water. The
meat.should be eut into pleces of mod-
erate size, and the bones should be brok-
en, The bones are used with the ob-
Ject of adding the flavour of the marrow
to the soup; the fat yielded by this ele-
ment is to be skimmed off later. As all

“fat must be taken from the soup in the

process of making, there being no severer
condemnation of the dish than to pro-
nounce it ‘‘greasy,” only lean ineat
should be used. Heat the whole slowly,
to draw out the albumen before it coag-
ulates, Part of the albumen is com-
bined with the other extracted elements ;
the rest floating on the top in the form
of a film, must be skimmed off when the
water has reached boiling pointe. Then
add the vegetables and the spices needeil
to flavour the soup, and let all cook
gently, simmering but not boiling, for
several hours. When the vegetables are.
done they should be taken out, for what
the soup wants is the flavour of these,
and not any part of their dissolved sub-
stance,

Soups may be divided into four classes
or kinds, as follows: Clear soups, thick
soups, purees or bisques, and chowders.
Clear soups include all modifications of
the bouillon or broth. Thick soups have
for their foundation the consomme, or
rich broth, which is usually the bouillon
reduced by boilinlg—whence the name,
signifying perfected or Iimproved—and
with a thickening ingredient added.
Consomme is a very rich and nourishing
dish, and is to old men, says Prof. Blot,
Wwhat milk is to babes. It may be said
)reherally that a cook who can make a
\zood copsomme can make any kind of
soup.

A puree is made by cooking tne veg-
etable ingredients of the soup soft, and
rubbing them through a sieve. A bisque
is simply a puree of fish. Chowders are
quite different from other soups, being
compounds of any fish, flesh, fowl, or veg-
etables, in such proportion as may
suit the ideas of the cook; the com-
pound when complete should be thick,
highly seasoned and palatable; but the
ingredients should not be cooked to the
consistency of the puree.

Bouillabaise, the famous French dish,
which so delighted the palate of the
famous novelist Thackeray that he com-
poeed a poem in its praise, is a chowder.
We are told that there are no less than
one hundred recipes known in France for

making this famous dish, and as many
ways of spelling its name,

In making soups of all kinds, the
slow, even prolonged simmering, not

boiling, must he observed as all-essen-
tial to the good result. The French say
that the soup pot should only ‘‘ smile;”
that is, it should never show any bub-
bles on the snrface, but should cook
slowly, at an even heat just below the
boiling point. It is because our coogks
and housewives cannot, or rather will
not understand this rule that the soup
of the average American household is
such ‘“‘a mere vpretender to the mame.”
It is not emough, as certain blunderers
seem to fancy, to keep the constituents
of the broth hot for several hours; it
must. cook incessantly, never stopping
for even a moment’s time, Furthermore;
all the water needed for the soup should
be put into it at the beginning : a seri-
ous loss of flavour is risked if more water
has to be added during the process of
cooking.

A good, clear soup should be of a fine
brown colour. The use of the best of
materials, and prolonged boiling, will
insure this attractive colour; but should
these be lacking, several ways may be
tried to supply the deticient hud, Brown
gravy from a roast may be added, but
thie, even when strained, is apt to Im-
pair the clearness of the broth. A bet-
ter way Is to use a little caramel or
burned sugar, or a very excellent pre-
paration, to be kept on hand for the pur-

alternate layers, first of ‘moderate-sized
onions, a clove stuck in each, then a lay-
er of brown sugar, and a small plece of
butter, and so on until the jar is filled.
Put this into the oven in the evening,
when the fire is going down, and leave it
there. over night. Repeat this for a
number of successive nights till the on-
ions have cooked down and & dark. syr-
up is formed.. Then put the jar aside
and use its contents, a few dr at a
time, to colour soups and vies,

Adams & Sons Co. hay€ received the high-
est award from the Wofld’s Columbian Expo-

sition for Yhe quality’of their Tutti Frutti and
their othep br of Chewing Gum, also for
the excell the flavors contained in their

artistic manner in which they

Minard’s Liniment cures Distemper.

pose of colouring soups, may be made as
follbws : Take an earthen jar. Fill with |

ITCHING HUMORS

Torturing, disfiguring eczemas, and every species
of itching, burning, scaly, crusted, and pimply skin
and scalr diseases, with dry, thin,
and falling hair, are relieved in
most cases by a single applica-
tion, and speedily and economi-
cally cured by the

CUTICURA

Remedies, consisting of Curr-
CURA, the great skin cure, Curi.
CURA 80AP, an exquisite skin
purifier and beautifier, and CuTi-
CURA RESOLVENT, greatest of
humor remedies, when the best
physicians fail. CuTicura REXME-
DIES cure every humor, eruption,
and disease from pimples to scrofula. Bold every-
where. PoTTER DRUG AND CHEM. CORP., Boston.
&A@~ ** How to Cure Skin Diseases’’ mailed free.

PI PLES, blackheads, red, rough, and oily skin
prevented and cured by CUTICURA S80aP.

FREE FROM RHEUMATISM.

.\ In one minute the Cuticura

Anti-Paln Plaster relieves rheu-
matic, sciatic, hip, kidney, chest,
and muscular pains and weaknesses.
The first and only pain-killing strengthening plasten,

Your Betronage Resoectfully Solicied.

PARKDALE KASH crocery
HICKMAN & Co.,

The 0ld Reliable House for Cholce

Teas, Koffegs, Spices,

* GROCERIES, FRUITS AND PROVISIONS.

SPECIALTIES :
Bouquet Tea and Happy Thought
Baking Powder.
— e ‘
Remember, we keep nothing but first-class goods
and our prices are Rock Bottom.
Families waited upon for orders, if desired.

Telephone orders prompt . .
Kindly give us a call, it will be profitable to you

and us.
HICKMAN & Co.,
1424 Queen St. W. Tel, 5061.

THE CANADA

SUGAR REFINING CO.

(Limited), MONTREAL,
MANUFACTURERS OF _RERINED SUGARS OF
THE WELL¥ WN BRA!

OF THE HIGHESTIQUALITYJAND PURITY.

Made by the Latest Processes, and Newelt and Best
‘Mackinsry, not surpassed anywhere.

LUMP SUGAR,

In s0and 100 1b. boxes.

““CROWN’’ Granulalm{,

Special Brand, the finest which can be made

EXTRA GRANULATED,

Very Superior Quality.

CREAM SUGARS,
(Not dried).

YELLOW SUGARS,
Of all Grades and Standards
SYRUPS,

Of all Grudesin Barrelsand halt Barrels.

SOLE MAKERS

Ofhighclass Syrups in Tins, 2 1b.and 81b. each
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