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THE RURAL CANADIAN.

Suelentitic nud Mgeing,

ArpLR JERLLY.—Boil till it bpcomes a per-
feot jelly one pound of molst sugar, one
mnd of apples, the iuler. of one lemon,

ldlt stand ina mould. till gquite irm and

SEA Foau.-—~Whites of ten eggs beaten to
a stiff froth, one-and-one-hal{ cups of sifted
sugar, one cup silted flour, one teaspoonful
c::l:? tartar; put into 1ings and bake
quick.

Srice CAXE.—Qae-and-ons-half cups but.
ter, three cups sugar, one cup sour mitk, five
cups flour, five cggs, one teaspoon soda ; cin.
namon, cloves, nutmeg, allspice, each one
teaspoon ; one pound raisins,

APPLE T0AST.—Pare and core tart apples
without breakiog them, putthem on slices of
stale bread, fill them with sugar, put a little
butter and spice on each one, and bake them
tender in & moderate oven.

LzsoN PupDING.——Oage pint of sweet
cream; six eggs, beaten very light. Mix
with the cream one large cup of sugar, grated
rind 6f two large lomons ; juice of one lemon.
Line the dish with paste ; pour the mixture
in and bake.

FruiT Pig.—One cup of sugar, one-half
cup of butter, two egps, one-half cup of
sweet milk, two cuaps of flour, two teaspoon.
fuls of baking powder. Bake in layers and
spread thick with aoy kiod of jam. Frost
the sides and top.

CRAB APPLE JELLY.—Pat theapples in a
pan and mash well; then let them simmerin
a preservicg kettle twepty minutes; strain
through a jelly bag, and to a piat of juice
allow a pound of sugar ; let it boil ten min-
utes and thez pour into jars and placeina
dark, dry place.

APPLE MARMALADE.—Pare, core, and
cut in small pieces any kind of sour apples,
and to every pound put three-quarters of a
pound of sugar; putthemina Sreserving pao
and boll over aslow fire until they are re.
duced to a pulp; thenput tham in jelly jars,
and keep in « cool place,

APPLE AND BREAD PUDDING.—Soak 2
quart of stale bread in cold water fiva min-
utes; pour off as much water as will escape
without sqnmingis;nd put the bread in 2
battered baking-dish ; pareand slice 2 quart
of apples, lay them on the bread, add sugar
and spice to taste, and bake the puddingin 2
moderate oven.

CANNING CORN.~The corn is first cooked.
for.five-minntes ; it is then cut from the cob
and put into the cans, and the covers ase sol-
d down. A smallpinhole is made in the
cover, 2nd the cans are pat in the boiler and
boiled steadily for an hour and a half. The
cang are then taken out and wiped dry, and
& drop of soldes is put on the air-hole. In
this way there is no tronbls about patting up
sweet-com so that it will keep.

GaaMaN CrisPs.~Two cups sugar, one
cup batter, the rind and juice of one lemon ;
mix thoroaghly, either with a spoon or with

the ksnd, adding sufficient flour to makeé:

them thick enovgh to roll ont; roll- very
thin and cut in small cakes with x <otter;
after placing in a pan b the tops withegps
and sprinkle with white sogar; two egps are
enongh for the tops of- the cakes ; they only
Tequire a few minutes to bake,

GreeN ToMaTO CATSUP.—One peck
tomatoes, six pods red pep, or oue tea-
spoonful pulverized, four tablespoonfals salt,
{our tablespoonfuls black pepper, one table-
spoonfal of mustard, one  tabl nfal
ground cloves, one tablespoonful allspice,
two quarts white wine vinegar; cook toma-
toes and peppersin vinegar uatil soft; then
strain, addiog all the Zpes, and boil slowly
f;cl. bours; when cold, paut in bottles and

WATERMBLON CARE,—White part: Oge-
and-2-half cups of , cne-half cup of
sweet milk, whites of t cggs two tea-
spoonfols of baking powder, two rounding
cups of four,  Red part : One cupred sagar
sand, one-half cup ot milk, ona-fonrth cup of
batter, yolks of three egps, one cup of raising
chopped nut too fine, two teaspoonfuls of
btkmef powder, two caps of
baked in a larige dish ; pat the red iz the
centre and the white around it

Jsrry ror THER SICR.—Rice jelly for a

person is very aourishing, add is very
casily made. Mix two heapiog teaspoonfuls
of zice four, with enoagh cold water to make
a thin pasto; 2dd a capful of boilicg water,
fntting it in gradually ; then let it boil entil
tis transparcat.  When youtake it from the
sove, sweeten and favour it. If it is for a
fever patient, flavoar withlamon juice ; i for-
one with_ Sommés cotoplainhy pat & stick of
cinpamnan indit while.it 13 boiling.
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Subbath School Lublieations,

To Superlntendeﬁts and Teachers.

We shall be glad to forward specimen copies of the Sabbath School Papers published by
the undersigned. They are thice in number, and have all been before the Canadian Public
for several years.

It is claimed for the SABBATH SCHOOL PRESBYTERIAN that no
better paper for Presbyterian Schools. can be got anywhere.  During the past znd current
year & good deal of matter has appearediin its columns well calculated to. awaken the in-
terest of the young in our Foreign Missions and other Church work; the illustrations have
been-attractive; and the-general contents of such & character as would prove interesting to
the older scholars.  During 1883, our best efforts shall be directed to making this paper, if
possible, more useful than at any previcus period since its commencement, seven years ago.

If your school has never yet given the SABBATH SCHOOL PRESBYTERIANa
trial, you are invited to do so' for the coming year. It may not be quite as low-priced as
some Ametican publications we could mention. It is certainly very much better, and ch

prices given below. Ti
SABBATH SCHOOL N
the same in both publicatidps. GOLDEN HOURS 1S UNDENOMINA

"EARLY DAYS, a\avorite with the jonior and infant classes, j2

with appropriate illustrations. ]
ful consideration. ‘Lhe Story Dgsson—a uszlul feature of the p3

to come, will 1ake a sep in advance
NOMINATIONAL. .

them more and more worthy a largely Xcreased patrogfige at the hands of those who are
unwearying in their effoits for the highest
of the Church.”

4 Copies at $1.00 per year.
10 .8 2.00 ot
20 Ty 3.00 ] \ 50 7]

100 Copies, and upwards, at the
PAYABLE IN ADVANCE. ¢

es of Bible Readings will be found.bighly suggestive ; 20
able addifion to the helps on the International Sabbath School Lessons fo
The Epfosition, in every case, is brief, pointed and pithy. Teachers, es
iftle book very useful in the studyof the Lesson; whilein its-pages,
gatlyft maoy precious sead-truths from week to weeke

£ coming year.
ially, will find
- reader may

Mailed frec of postage on receipt of price.

CHURCH CATECREISM.

Deals more particalasly with (1) The Question of Church Gorernment ; and (2) The
Child's Coverant ?(clztion to God.

PRICE 50c. 2FR DOZEN; 5¢. EACH.

READY ist DECEMBER.

INTERNATIONAL SCHEME OF LESSONS

FOR 1883.
Spacially adapted for Presbyterizn Sabbath Schools.
Marxp FrEE FOR 600 PRK 100

C. BLACKETT ROBINSON.

5 JORDAN ST., TORONTO, PUBLISHER.

. ‘_-'n.

Lamb Knitting Machine,
For Fawily ur Manufacturera® nsa,

KNITS SOCK OR STOCKING

o}ﬂ)}ew from {op to too without seam, with

gu ar hand-mado hoel, Also kuits
OARDIGAN JAUBETS, SUARFS,
OLOUDS, NUBIAS,. &0.

B L R S T
s wost complste an 0
Kuojtting Machino made. » perioe

F. M. STATITIN
44 Church Street, Foronto,
BSolo Agont for tho Dominion.

WESY END HARDWARE HOUSE,
3813 Quoon Street West, -

e ————

JOEN L. BIRD,

Toronto

Builders' and Qeneral Hardwars,M

Of
Dry Colours, Varnishes, &c. Houss
nishings, Plated Ware, Outlery,

Woodenware,
EVERXYTHING IN THX ZINR

Call and soo him,

J: F: MUIR & CO,,

Aanufacturers of

EAZS, CA Bf/

FURS,
51 King St. West, Marshell's Bulldings,
TORBRONTO.

WILL CERTAINLY CURE
Coughs, Colds, Hoarsaness, Sore
Throx

$, Bronchitis, Infinenzs, Asth-
ms, Whooping Co Croup, .and
every. ection the Thraat,

Lungs snd Chest; including Cone
sumption, Sold by all Druggists,

A: W.HARRISON;,

Financial and Real Estate Agent,

30. AdsiaideSt. Iias
TORONEQ.
Money to Lend at lowest re i

o3

Ik 1 2 MAN
TRTIBD bTATES LANDE 0racior - A broess
z‘x:na onspactletions thoss arewvorih looking
A, W, HARRISON,,
38 Adclaida.fe. Raetl. ¢
IO&OW ONY,

-

Farms Bornght, Sold, Rentod
ohmgg. Obargoes ¥od t?.a
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