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CoLp Staw.—Cut raw cabbage
Lewith a sharp knife and keep in
% box a while so it will be brittle.

g'l've with a little sugar and vine-
1 tar,

MiLK PORRIDGE. — One table-
'P_‘)o“ful flour, one pint milk., Make
'h‘_s hke custard, in a double boiler
%ith water in the outside one).
ook about fifteen minutes, strain,
Hu t with an eggbeater, and add a
| Mtle salt.

OATMEAL GRUEL.—Oue quart of
b°'ling water, three tablespoonfuls of
"atmeal, one tablespoonful of salt.
Let this boil in a double boiler for
ut two and a-half hours. Strain
] add three tablespoonfuls of
Ueam, Beat to a foam with an egg-
heater.

MiLk BisculT.—Two cupfuls of
‘iflgd flour, add two tablespoonfuls

klng powder, mix and add one
heaPing tablespoonful of cold butter,
@t in bits, mix through the flour,
|} Ren slowly add sufficient sweet milk
'3} Ymake a soft dough ; roll and cut
t; bake in a very quick oven.

1 FariNaA FOR THE Sick.—Two
h!)lespooniuls of farina, one pint of
91 Nilk, one pinch of salt, thiee tea-
: V'Nonfuls of sugar, one egg. The
'Meat secret is in the doing. Put
::B milk on the fire to scald. Beat
¢ farina up with the yolk of the
41 5% adding a little water, enough t6
:,‘-"‘ it mix wel. When the niilk
ils, stir in the farina, salt and
TRar. and let it boil fifteen. minutes.
h‘ke it off the stove, and as soon as
u,c&ases to boil, stir in the white of
¢ egg, beaten into a stiff froth and

%r into a dish.
thHlCKEN PANADA.—Take half
¢ breast of a chicken, and after
oving the skin and every particle
fat, place it in a saucepan with
ter enough to cover it, and let it
it ly simmer for two hours. Take
the broth and cut it in small
::Tticles, and then press them all
t“?ngh a wire sieve. None of the
k::en must be used that has not
forced through the sieve. A
spoon is the best thing to press
Add the broth to the chicken
At has been passed through the

P
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b ‘:Ve, and season it with salt. Then
lttd tour tablespoonfuls of cream and

derlt_all scald up together. Thisis

Icious and all the breast of the

'ec"cken is here, retained in a per-

‘irly soft condition, nourishing and
mless.
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Fisy EN CoQUILLE.—For this,
3y kind of fresh fish will do. Many
| Prefer halibut, but I have used trout
H g white fish at different times and
-1 either very nice. Boil in salted
goer slowly a fish weighing two or
‘ ) pounds, wrapped in cheese
fil Oth ; when done, remove the cloth
#],:9 set the fish to cool ; when cold
; 'p"k.ln fiakes with a silver fork, re-
! :'c‘lhg the skin and bones. To
M"Y pound of fish before it is cook-
| Jallow halt a pint of milk, table-
Poonful butter and yolks of two
| %s. Put milk in double kettle,
m"‘ the butter and Hour until smooth,
4.\ into the milk—stir until it boils,
g che off the fire, add salt, a little
woPped parsley, and the fish ; mix
ell, then stir in the eggs well beaten
it n greased shells, set them ina
te PPing pan and bake twenty minu-
Se.. They should brown on,top.
rve hot.
oy SCALLOPED OYSTERS. — Small
A'““ers are equally good for these.
Di Ow one quart of oysters and three
s of grated bread crumbs; cut a
1h of bread in two lengthwise, then
ln‘:lhalves in two, same way, grate
oy Mmeasure, then put on tins in
buen to dry, stirring so they will not
thrn' In fifteen or twenty minutes
an‘d\' will be dry enough ; take out
u Cool. Grease a pudding dish,
tin 5 layer of oysters, being care-
P Dot to let any pieces of shell getin ;
tinkle a little salt over them, chen

3
a'?‘ha layer of the crumbs, sprinkle
J

» salt and add bits of butter over
oy layer, then another layer of
hv‘ers, filling the dish with alternate
tib?rs‘ allowing in all four and a-half
sne. CSPoonfuls of cold butter and two
Fla,onfuls of cold water for each
;" of crumbs. Sprinkle the top
Crumbs, cover twenty minute
1 1oq uncover ; in all, bake thr
';‘hs of an hour in a qgi
i Sben's Toothay
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DUEBER-HAMPDEN WATCH

We do not adver.
tise that vur Watch-
o8 are other than
Just what they are,
for this reason, peo-
plebeliovein usand
s deal with us. The
Newspapers all en-
dorse our advertise-
ments and that we
deal fairly and
squarely by every-
‘body, through them
we offer this the
CREATEST WATCH
BARCAIN EVER OF-
FERED, Thisisthe
John C. Dueber's
BEST 14 KARAT
Full Engraved,Gold
Filled HuntingCase
warranted to wear
20 ycars, Dueber's
ownguaranteewith
eachcase. Wefitin
this Case the cele-
brated *“DUEBER-
HAMPDEN" Nickle
g Full Joweled move-
\\\ ment, stem wind-

ing,adjusted. War-
¥ ranted an accurate
time-keeper for TEN
YEaES,

OUR
OFFER

We will send this
watch to ANY PER-
' S8ON (no money in

advance) by _ex-

press, C.0.D., SUBJECT TO EXAMINATION, We will send in-
structions to the Express Agent to allow you to examine and
CARRY THE WATCH 3 DAYS befure paying for it, then if
rfectly satisfactory pay the Agent 22,00 and the Watch
szo“m otherwisg Jot him et t ut OUR EXPENSE
Open Face $20.00. Address

FRANK S. TAGGART & CoO.
89 KING ST. WesT, - - T NTO, CANADA

INCORPORATED TORONTO HON. G W. ALLAN

X S&RW/}Z_

OF MUSIC

Artinte’ nnd Tenchers' Gradunting Courses,
University affiliation for Degrees in Musio.
Scholarships, Diplomas, Certificates, Medals, etec.
_Free instruction in Theory, Sight-8inging, Vio-
lin, Orchestral and Ensemble playing. The Con-
certs and Recitals by teachers and students are
alone invaluable educational advantages. Teach-
ing staff increased to 56. New music hall and
olass rooms lately added. Facilities for general
murical education unsurpassed. Pupils may enter

any time.

CONSERVATORY SCHOOL OF ELOCUTION.
H. N. sBHHAW, B.A., Principal,

Large, efficient staff. Best methods for devd{gp-
ment of Verbal, Vocal and Pantomimic Expres-
sion. Delsarte and Bwadish Gymnastics. Bpecial
course in Physical Culture, developing .muscles
which strengthen voice, al urse in Literature.
One and twWo year courses wi

CONSERVATORY AND LOGUTION CALXNDARS MAILED FREE.
EDWAKD MISHER,

COR. YONGE ST. & WILTON AVE. MUSICAL DIRECTOR.

T BRITISH AMERICAN

]%ROADE
Yonce St.
Tonmm).

ing to a business edu '
tion thoroughly taught
able and experienced teacheys.

J. YOUNG,

_ for their use.

The mt Delicately Perfumed

SOLD EVERYWHE

SYRUP OF FIGS.

FOR OLD AND YOUNG.

Perfectly Harmless. Specially recommended
for Constipation of Infantsand Delicate Womeg’

PRICE 50 CEN1
FLETT & Co<,

Druggists, 482 Queen Street West, Toronto.

DIGTIONARY 0F ——

/L/ Housebold Hints,

L
CORNMEAL GRUEL.—Two table-
spoonfuls of cornmeal to one quart
of boiling water and one teaspoonful
of salt. Cook for about two hours,
and prepare like the oatmeal grnel.
You can add more salt if you choose.
CArRAMEL RECIPE —Two pounds
dark brown sugar; light quarter of

AMERICAN POLITICS

Comprisingaccounts of PoliticalParties
Men and Measures, Explanatious of the
Constitution,Divisions and Political work-
ingr of the Government, together with
Political Phrases. familiar Names of Per-
sonsafd places, Noteworthy Sayings,ete.

By EVERIT BROWNand ALBERT STRAUS*
565pages Clothbinding.
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Senator John Shermansays:—*‘'Thave to
acknowledge the receipt of a copy of gour
‘Dictionary of American Politics.’ ave
ooked it over,and find it a very excellent
book of reference which every American

family ought to have.”
8ent, postpaid,onreceiptof $1.00.

OXFORD PUBLISHING CO'Y.
5 JORDAN ST., TORONTO.

'HOW TO GET WELL,

KEEP WELL AND LIVE LONG
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0 DAVELSONS COUNSELCR

WITH RECIPES
A TRUSTY GUIDE FOR THE FAMILY

Anillustrated book of nearly 800 pages, treat-
ing Physiology, Hygiene, Marriage, Medical
Practice, etc. Describing all known diseases
and ailments, 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
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 every poison appears in the index,sothat
theantidote can be eadilyand,if need be,kus~
yiedly foand.,

18 pages upon MARRIAGE ¢ eat thesubject
historically philosophicallyandphysiologically,
1t should beread by everybody

67 palsesupon HYGIENE or'the Preserv-
ation of Health ;achapter of inestimable value.
S Eyerybody wishesto behealthy, and everybody
when they think of it at any rate, wishes to
avord suck things a might bring disease ana
sulffering.’

300 pages which follow present MEDICAL
TREATMENT with Sensible and Scientific
Methods of Cure.

Sent, postage paid, onreceipt of B1

OXFORD PUBLISHING COMPANY,

5 Jordan Street, Toronto.
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POPULAR SOAP

OF THE DAY,

USED BY EVERYBODY.

AND MADE BY

a pound of butter ; one quarter cake
of baker’s chocolate {grated): and
ten tablespooonfuls of milk, 33oil
twenty minutes and stir before pour-
ing out.

CrrEAM SPONGE CAKE.—Three
eggs, one cupful sugar, half cupful
sweet cream, pinch of salt, one and
a-half teaspoonfuls baking powder
sifted into the flour ; beat the volks
of the eggs, add sugar, salt, cream
and enough flour to make a batter,
beat the whites stiff, then stir into
the mixture ; add enough flour to
thicken, but do not get 1t stiff ; bake
in patty tins.

TEA RuskS.—Rusks raised with-
out yeast are so much more quickly
made than with it that they are pre-
ferable for warm weather. Three
teacupfuls flour, one of milk, two
tablespoonfuls  butter, two eggs,

teaspoonfuls baking powder, and a
pinch of salt. Rub the butter and
sugar together, add the well-beaten
eggs, and lastly the flour. Bake like
tea biscuits in a quick oven.

SCALLOPED PoTATOES.—Peel and
slice raw potatoes until you have
enough, grease a pudding dish, put
in a layer of slited potatoes, sprinkle
with salt and bits of butter, then
pour over them a few spoonfuls of
sweet milk, then add another layer
ot potatoes, and season, until dish is
full ; pour one-half cup of milk over
the top, cover with an earthen plate,
until nearly done, set in a quick oven
and bake three-fourths of an hour.
Uncover fifteen minutes before tak-
ing them out.

CocoaNuT CAKE.—One cupful of
sugar, one tablespoonful butter, one
egg, two-thirds cupful milk, two
teaspoounfuls baking powder, enough
flour to thicken so it will drop readily
from the spoon; cream the sugar
and butter together, add the eggs,
and part of the milk, beat, then add
the remainder of the milk, sift bak-
ing powder into the flour and stir in
slowly ; bake in three layer cakes ;
soak ane-fourth pound cocoanut with
warm milk ; before the cakes get
cold put the cocoanut between the
layers.

CocoAa.—Cocoa is preferred by
most people to chocolate, If you
wish to make only one cupful ina
short time,mix two even teaspoon-
fuls of cocoa with enough cold milk
to make a paste, put in a teacup and
fill cup with boiling milk ; but a
better way is to allow about one and
a-half teaspoonfuls for each person,
mix with cold milk, put some milk
over the fire in double kettle, and
when boiling hot, add a little sugar
to the cocoa paste and stir into the
milk ; let it cock a minute,take from
the fire and serve with plain cream
or whipped cream.

FRIED OYSTERS —Oysters should
be kept in a cool place, but never
where they will freeze. Select large

_ones for frying, allowing half a dozen

or more for each person ; pour in a
colander and drain, then spread on
a large cloth and throw one end over
them. to take up the moisture;
sprinkle a little salt over them.
Have some stale bread, which has
been well diied in the oven, rolled
fie so you have plenty of crumbs,
put a fewon a deep plate and with
a fork dip each oyster in the crumbs,
until it is well covered. Lay the
oysters in a row on a small board
until all are prepared; then have
three eggs well beaten, and dip each
oyster in egg, then in the crumbs
again, and set in a cool place for
half an hour. When you wish to fry
any for breakfast, prepare them the
night before. There are several
good ways to fry oysters. Oaneis to
have a kettle of fat smoking hot, put
a layer of oysters in the bottom of a
wire basket, sink the basket in the
fat, from one and one-half to two
minutes, lift out and drain the oys-
ters on thin brown paper and remove
to a hot platter and proceed to fry
the rest. Others prefer to fry thein
in hot butter in a spider, turning them
over ; some fry them on a pancake
griddle.

three-fourths teacupful sugar, three

as a Bawel,

AN EASY WASH
SIMPLE AND CLEAN
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Without Hot Steam and Smell
Without Washing Powders z
Without Hard Rubbing k!
Without Sore Hands

THESE ADVANTAGES ARE OBTAINED B8Y USING

Sunlight

so AP Which has been awarded

7 Gold Medals for Purity
and Excellence.
Its UNEQUALLED QUALITY has given
it the largest sale in world.
You can use * Sunfght* for all pur-

poses, and in either hjrd or soft water. ~

Don't use washing|powders as with
other soaps. “Sunligh{” is better without.

p e
‘WORES: PT. BSUNLIGHT

NEAR BIRKENHEAD TORONTO

~ GAS
FIXTURES.

GREAT
BARGAINS.

P —

Largest  Assortment -

IN THE DOMINION.

KEITH & FITZSAMONS

109 KING ST. W., TORONTO.

OBERT HOME
MERCHANT TAJLOR
415 YONGE STREET, CORNER\ OF

McGILL STREET,

 TOmRONTO
KILGOUR BROTHERS,

Manufacturers and Printers
PAPER, PAPER BAGS, FLOUR SACKS,

PAPER BOXES, FOLDING BOXES,
TEA CADDIES, TWINES, ETC.

a21and 23 Wellington Street W,, Toronto.

" KINDLING WOOD FOR SALE.

Thoroughly Dry, Cut and Split to a uniform

sizg, delivered to any part of the city or any
part of your premises. Cash on delivery, viz. :
6 Craten for 81, 13 Crates for 83,
20 Gml:n for $3. A Crate holds as much

Send a post card to
HARV & Co., 20 SHEPPARD S8T.,

Or go to your Grocer or Druggist and
Telephone 1570

DUNN'S
BAKING
POWDER

THECOOK'SBEST FRIEND

HRGI"T SALE IN CANADA.

LEVER BROS., LIMITED
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