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Housebold Mints.

A Goop, CHEAP CAKE.—One
¢gg, one cupful of sugar, one of
). Water or milk, one tablespoonful of
" Butter, two teaspoonfuls of baking
Powder, two cupfuls of flour. Flavour
and bake in two layers, using jelly or’
'l'osting between.

PoraTO SALAD.—Place layers of
Cold sliced potatoes and onious al-
ternately in a dish, seasoning with
falt and pepper. Slice one or two
bard.boiled eggs over the top. Boil
Some vinegar, beat one egg, stir the
two together and pour over the
salad.

GRANGER PUDDING.—One-half
Coffee cupful of butter, one-half cof-

¢ cupful of brown sugar, one-half
Coffee cupful of molasses, one-half
Coffee cupful of thick milk, teaspoon-

of soda, flour to make a stiff
tter, cinnamon, cloves, nutmeg.
team one and one-half hours.
erve with a boiled sauce.

CucuMBER Sour.—Cut one large
Or two medium-sized cucumbers in-
to thin shces, strew salt over them,
and place. between two plates to

fain, Puat them into a saucepan,
With a quart and half a pint of
$ame white stock, either chicken or
Veal, and simmer gently, without
Teducing the quantity for forty min-
Utes. Season with salt and a little
Cayenne ; thicken with ground rice
Or arrow-root, wet with milk, and
as soon as it is boiled up draw to the
Side of the fire ; add half a pint of

Ot milk and the beaten yolks of
§ 'wo egps. Serve at once. The
Safest way to add eggs to any hot
'quid is to turn a little of the latter
Slowly into the bowl containing the
Yolks, beating the white. When the

wl is full turn it all into the ves-
3¢l containing the rest, still beating,
and when thoroughly hot pour into

€ tureen.

? . THE canning of vegetables is an
{ ™Mportant part of household work
en Lima beans, corn and toma-

0es are put up for the winter sea-
Son. While the preparation of fruits
a3 Jight syrup of sugar is a com.
ratively easy matter, it is a diffi-
woult affair to can vegetables ; and so
4" 'Rh an aathority as M. Filopena
Roes so far as to assert that this can-
Dot be done in the family, in the
cas.e of peas, '.ima beans and corn,
“hich are usually cooked in large
Canneries in super-heated steam.
% ests o prepare them for canning.
Ut what is accomplished in this
More rapid manner in the regular
neries may be done at home by

3 continuous slow process. Fill cans
Ith corn cut and scraped from the
Cb. Pack them as close as you
0, pressing them down and filling
ch jar to the top. Then put on
€ tops, but do not put on the rub.
bo!’S. Arrange the cans in a kitchen
Oller on a wooden rack, with
Pleces of straw ot..’kitchen towels
k tween them to prevent them
Bocking together. Fill the boiler
Mith cold water up to the neck of
€ cans, put the cover on the boiler
30d bring the water to the boiling
2°ln‘t. Let it boil for three hours
:ntmuously. adding more boiling
inater when it boils down, and keep-
adg the cover tightly on, except when
e ding more water. When the con-
in"ts_of the cans have been cooked
b 0 this way for the time specified,
d thmove them one by one. Put on
i ¢ rabbers, screw down the tops as
cglht as you can, and when they are
Wd screw the tops down again.
in 2P ¢ach in paper and keep them
of  cold, dar_k place. With the best
talf]are corn is a very diffiqult vege-
S0 € to prepare, but from some rea-
D or other, if it is put up with to-
atoes the acid of the tomatoes
Sms to assist in preserving it.
;ha,l’t" the corn and tomatoes about
for and half. Stew them together
il three-quarters of an hour and
the cans. Season them with salt

veg. PEPPEr as you would if the
t:‘mtahles were to be served on the
a ®. This mixture makes a very
L “Breeable dish, Okra and tomatoes
] (o: also stewed in the same way be-
se they are canned. It seems to

» J0wever, that it is simpler and
ler to cook all vegetables in the
1 such a case put them in the
‘ . faw and proceed in the way you
iOnlm Canning corn, but cook them
¥ three-quarters of an hour, in-

: g tead of three hours. Lima beans
hours,

1

) %ﬂlre. to be cooked three
String beans about an hour,

The most Delicately Perfumed

—— AND —

POPULAR SOAP

"OF THE DAY.

o

t;~. SOLD EVERYWHERE,

USED BY EVERYBODY

AND MADE BY

“THE ALBERT TOILET SOAP COMPANY.

For 8amples sent Free, write to C.

Hereward Spencer & Co., |
CEYLON '

TEA MERCHANTS

634 KING ST WEST.

TELEPHONE 1807,

T —
AGENCIES

453% Yonge Street.
489 Parliament Street.
278 College Street.
1422 Queen Street West.
199 Wilton Avenue.
363 Spadina Avenue.

J. YOUNG,

THE LEADING UNDERTAKER,

347 Yonge Street
TELEPHONE 67g.

HOW TO GET WELL,
KEEP WELL AND LIVE LONG

Ir. ﬂANlSUNS COUNSELOR

WITH RECIPES
A TRUSTY GUIDE FOR THE FAMILY

! Anillustrated book of nearly 8oo pages, treat-
ing Physiology, Hygiene, Marriage, Medical
Practice, etc. Describing all known diseases
and ailmeants, and giving plain prescriptions for
their cure with proper directions for home
treatment.
The RECIPES are endorsed by eminent
physicians and the medical press. Remedies are
always given in a plesant form, and the reasons
for t{\eir use. It deascribes the best Washes
Liniments, Salves, Plasters, Infusions, Pills, In-
jections, Sprays, Syrups, Tonics, etc. These
are valuable to the physician and nurse, making
it a manual for refereace.
The chapter upon POISONS s exhaustive
and cvery poison appears im the index,so that
theantidote can be eadilyand, if need be, 445
riedly found.
18 pages upon MARRIAGE ¢ eat the subject
historically ,philosophically andphysiologically,
It should beread by evcr&body

67 pagesupon HYGIENE or the Preserv-
ation of Isea]th sachapter of inestimable valye.
‘Everybody wishesto behealthy, and cverybody
when they think of it at anv rate, wiskes to
avord suck things a might bring disease and
uffering.’”’
300 pages which follow present MEDICAL
TREATMENT with Sensible and Scientific
Methods of Cure.
8O0 pages are- devoted to PHYSIOLOGY,
giving an accurat and xtensive description of
the wonderful and mysierious working of the
machinery wlthl? ourselves, correcting many
popular errors, and marking vividly the stumbling
blocks where mos people, innocently or careless-
ly, begin tol ose health. Truthsare'stated which
to many will be surprising,

Sent, postage paid, onreceipt of $1
OXFORD PUBLISHING COMPANY,

s Jordan Street, Toronto,

ASK YOUR GRCOCER FOR
The Celebr: teq

CHOCOLAT MENIER

Annual Sales Exceed 33 MILLION LBS.

ALFRED CHOUILLOU, MONTREAL.

using ¢‘Anti-Oorpulene P{lls” Jose 151bs, a
month, They cause notichuess, contsin no poison and never
fail. Sold by Druggists evervwhere or sent by mail. Particu-
lars (sealed) 4e.” WILCOX SPECIFIC (0., Phila., Pa,

'STRONGEST,
- _BEsT.

DICTIONARY OF —

AMERICAN POLITICS

Comprisingaccounts of Political Parties
Men and Measures, Explanatious of the
Constitution,Divisions and Political work-
ings of the Government, together with
Political Phrases, familiar Names of Per.
sonsand places, Noteworthy Sayings,etc,

By EVERIT BROWN and ALBERT STRAUSS
565 pages Clothbinding.

Senator John 8hermansays:—*‘‘Ihave to
acknowledge thereceipt of a copy of your
‘Dictionary of American Politics.’ I have
looked it over,and find it & very excellent
book of reference which every American
family ought to have.”

Sent, postpaid,onreceiptof $1.00.

OXFORD PUBLISHING CO'Y,
5JORDAN §T,, TORONTO.

Household bints.

MoLasses CAKE.—One cupful
of brown sugar, two-thirds of a cup-
ful of molasses, one of lard, two of
buttermilk and one teaspoonful of
soda, flour to make it rather stiff.

CoLbp BacoN aND Egcs.—An
economical way of using bacon or
ham and eggs that have been left
from a previous meal is to put them
in a wooden bowl and chop them,
quite fine, adding a little mashed
or cold potatoes and a little bacon
gravy, it any was left, mix and
mould into balls, roll in raw eggs
and cracker crumbs, and fry in a
skillet the same as frying eggs.

RaisiN RoLrs.—Two eggs, one
cupful of sugar, one-half cupful of
butter, one cupful of chopped rais-
ins, one-half cupful of sour milk, one
teaspoonful of soda dissolved in the
milk, spice to taste and sufficient
flour stirred in to make the mixture
very stiff. Roll out quite thin, cut
strips about two inches wide and
four long, and roll around the finger
as if curling the hair. Fry in butter
till of a delicate brown. Sprinkle
with granulated sugar.

CoTTAGE PUDDING.—Oane cupful
of sugar, one egg, one tablespoon-
ful of butter, one cupful of sweet
milk or water, one teaspoonful of
vanilla extract, flour enough to make
stiff as cake, and two teaspoonfuls
of baking powder sifted into dry
fisour., Bake in a long flat tin and
cut in squares. For sauce, beat the
whites of three eggs stiff, add the
three yolks and beat together fifteen
minutes. Add two tablespoonfuls of
fine granulated sugar and one tea-
spoonful of vanilla. Serve on the
pudding.

Purr PASTE.—To each pound of
flour allow a pound of butter ; use
half of the butter with the flour and
could water enough to mould it;
roll it out quite thin and put on half
the butter that remains in small
bits ; dredge this with flour, roll up
the paste, then roll it out again thin,
put on the rest of the butter and roll
up as before ; repeat this until the
butter is all used. It must be done
quickly ; be careful not to handle
it any more than youcan help. Pat
in a cool place until you are ready to
use it.

MACARONI AND CHEESE.—To
make a dish of macaroni and cheese
I use a cupful of grated cheese to
one cupful of macaroni before it is
cooked. Break a cupful of macaroni
and put it on the stove to cook in a
piot of water. Let it cook until it is
tender, adding more water if the
pint proves insufficient ; season with
salt. Butter the bottom of a pud-
ding dish, put in a layer of maca-
roni and one of grated cheese until
the dish is full, baving cheese with
a few fine cracker crumbs for the
top layer. Over the top pour half a
cupful of nice, rich milk or cream.
Add a little butter to the macaroni
layers. Bake half an hour.

JELLY OF GELATINE.—Half any

ounce of gelatine, one quart of water,
the grated rind and juice of two fine
lemons, the whites of four eggs,
sugar to the taste. Pour a quart of
boiling water over the gelatine, and
stand it near the fire to keep hot un-
til the gelatine is dissolved. Add
the rind and juice of the lemon with
the sugar (which must be loaf or pul-
verized white) ; let it boil once, take
it off, strain it, and when lukewarm
add the beaten whites of four eggs
with the shells (which must have
been washed and wiped dry)* Strain
it till the jelly is perfectly clear.
Pour it in molds and set it to cool.

VANILLA KisSEs.—Half a pound
of pulverized white sugar, the whites
of six eggs, one vanilla bean.
Pound the bean in a mortar until
it is completely pulverized. Whisk
the eggs to a stiff froth, add the su-
gar very gradually, then stir in the
vanilla. Drop the mixture on white
paper so as not to touch each other.
You may make them any size you
chogse. About a dessertspoonful
makes a pretty-sized cake. Take
care to have them sufficiently far
apart. Place them on tins with
several thicknesses of stout paper
under them, set them in a hot oven,
and as soon as they have a tinge of
brown take them out, with a broad-
bladed knife slip them off the pa-
per,fand place the under sides of
two together.
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BUNGHoLp & ¥
IS A POOR KIND OF ECONOMY

Itis on a par with buying lots of rubbishy
soap for little money.

Poor soaps are the ** bunghole "' through )
which time and labor are wasted, and by’
which the clothes and hands are ruined.

SUNLIGHT

perties, its wonderful

cleansing powers and
perfect purity, it Saves Time & Labor,
and brings ComfQrt & Satisfaction to
all who use it.

! Closes the Avenues
of Waste and Ruin,
. and by its lasting pro-

i oo QTGN TR |

WORKS : PT, SUNLIGHT LEVER BROS,, LIMITED
NEAR BIRKENHEAD TORONTO

GAS
FIXTURES.

GREAT
BARGAINS.

—_——

Largest Assortment

IN THE DOMINION.

——0——

KEITH & FITZSIMONS

109 KING ST. W.,, TORONTO.

ROBERT HOME
- MERCHANT TAILOR

415 YONGE STREET, CORNER OF
N McGILL STREET,

TORONWTO

KILGOUR BROTHERS,

Manufacturers and Printers

PAPER, PAPER BAGS, FLOUR SACKS,
PAPER BOXES, FOLDING BOXES,
'{EA CADDIES, TWINES, ETC.

—

4

2rand 23 Wellington Street W., Toronto,

" KINDLING WOOD FOR SALE.

Thoroughly Dry, Cut and Split to a uniform -
size, delivered to any part of the city or any
part of your premises. Cash on delivery, viz, :
6 Crates for 81, 13 Crates tor 83,
40 Cratesfor $3. A Crate holds as much
as a Barrel. Send a post card to

HARVEY & Co., 20 SHEPPARDST.,

Or go to your Grocer or Druggeist and
Telephone 1570

'DUNN’S
BAKING
POWDER

THECOOK'SBEST FRIEND. .

LARGEST SALE IN CANADA.




