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COLD SLAW -Cut raw cabbage
t with a sharp knife and keep in

'ýe box a whiie s0 it wiil be brittie.
Serve with a littie sugar and vine-
l&r.

MILK PORRIDGE. - One table-
Donfuil flur, one pint milk. Make

th15 lîke custard, in a double boiler
<With water in the outside one).
Cook about tfiteen minutes, strain,
beît with an eggbeater, and add a

ttesait.
(OATMEAL GRUEL.-One quart of

b0iliniz water, three tablespoonfuis of
'etreal, one tablespoonful of sait.
Let this boul in a double boiler for
abOut two and a-half hours. Strain
'hd add tbree tablespoon fuis of
ýtatn Beat to a-foamn with an egg-
beîer.

MILK BISCUIT.-Two cuptuls of
'fted foeur, add twz3 tablespoonfuis
4king po wder, mix and add one
4aping tablespoonful of cold butter,
4t in bits, mix tbrough the foeur,
4nt1 slowiy add sufficient sweet milk
to M1are a soft dough; roll and cut
%; bake in a very quick oven.

FARINA FOR THE SiCK.-Two
1 4bespoonguls of farina, one pint of
%iik, one pinch of sait, thîce tea-
10nfuls of ugar, one egg. The
tat secretsis in the doing. Put

nItvilk on the ire to scaid. Beat
tilt farina up with the yolk of the
tR, adding a littie water, enough tô

%eit mix well. When the n.ilk
4'i; stir in the farina, sait and

tRar and let it boil ffteenminutes.
*'4etit off tbe stove, and as soon as
'ceases to boil, stir in the white of

tht egg, beaten into a stiff frotb and
i>Ir into a disb.

CIIICKEN PANADA-Take baif
the breast of a chicken, and after
t%Oving the skin and every particie
«ffati place it in a saucepan with
bttr enough to cover it, and let it
4'0wIy simmer for two hours. Take
't frein the broth and cut it in small
nriies and then press them ail

through 'a wire sieve. None of the
£4câen must be used that has not
4'forced through the sieve. A

4-espoon i he best thing te press
~ih Add the broth to the chicken

th4,'t bas been passed through the
oeand season it with sait. Then

Mdfour tabiespoonfuis of cream and
'it ail scald up together. This is

4tlicioujs and ail the breast of the
l'iken is here, retained in a per-

kî,lotcondition, nourisbing and

eISH EN COQUILLE.-FOr this,
6"Y kind of resh fish will do. Many
1)rfer halibut, but 1 have used trout

4 white fish at dificrent times and
114ll tither very nice. Boil in salted

*,,ter slowly a flsh weigbing two or
thirte pounds, wrapped in cheese
elIOth- when donc, remove the cioth

4dSet the fisb to cool ; wben cold
~'kin flakes with a silver fork, e

lettng the skin and bones. To
'4rY Pound of fisb before it is cook-
ed aiiow bail a pint of milIc, table-
8POOnful butter and yolks of two
tg 5 Put milk in double kettie,
i11n"( the butter andiour until smooth,

t'*t Off the ire, add sait, a little
'ýIoPPed parslev, and the fisb ; mix

tIIll, then stir in the eggs weii beaten
4 -l greased sheils, set tbem in a

t "PPing pan and bake twenty minu-
es-The should brown on , top.
lev ho.

SICALLOPED QYSTERS. - Smali
'0Ç%ttrs are equally good fçr these.

410%vone quart of oysters and three
ràlsof grated bread crumbs ; cut a
02bE aintoentist

DUEBER-HAMPDEN WATCH
We do flot adver.

tise that ur Watch.
os are other than
J st what they aie.
folr this reason. peo.

D R ~* éal wth us. The
durwo ur advertlse-
inctits and that we
dcal farly and
squarcly by evsry-
bo)dy, throuthth

CREATEST WATCH
BARQAIN EVIER OF-
FERED. Thsistho
John C. Duebers
BE8T 14 KARAT
Full Engraved.Gold
FillediHuntingCse
warrantes) to wear
W years. Duebersa
ownkgîsaxnteewith
eaeh case. We fttif
this Case thse C16-
brated DUtER
mAbsîx'DEN" XlckleFou IJe-weled meve-
ment, stem irins).
Ing. adjustes). War-
rantes) an accurate
tinie-keeperforTISS
YEýAx.

OUR
OFFER

we wili send this
,watch to ANY PER-
SON (no mnoney in
advancel by ex-

peosa. C.0.D., SUUJECT TO EXAMINATTOE;. %Ve wil asend in-tructlons ta the Express Azent to ashow yon to examineO andI
CARRY THE IVATCH 3 DAYS belore paying for it. the'n if
ferfecty satlqfactory nay the àgnté£2. 0 0and) the Watch

yus terwibo tetm r tur t atOUR EE2IS$L
Op6n Face S2O.Address

FiRANK S. TAGGA f 0 C.
189 KING ST. WICBT, T NTOCANADA

INGORPORATED TORONTO liON. aW. LAU
la"6 -mm M - PREMIOI

University affiliation for Degrees la Muaic.
Scholarships, Dipiomas, Certificates, Modale, etc.

Free instruction ia Theory, Sight.Slnging, Vio-
lin, Orchestral and Ensemble playing. The Con-
certa and liecitala by teaohers and students are
alan. invaluable educational advantagea. Teach-
ing staff increaaed to 56. New music hall and
cias rooms lately added. Faoilities for general
musical education uasurpasaed. Pupils may enter
any Urne.

CONSERVATORY SOHOOL OF ELOCUTION.
HI. 1%. 14RAW, B.A., Principal.

Large, efficient staff. Best methods for devéQop-
meut of Verbal. Vocal and Pantomiimie Expres-
sion. Delsarte aud Swsdiah Gymnastics. speciai
course in Physical Cuture developing .-muscles
whichastrengthen voice, aia&co nraem rature.
One and two yea cureswi Diploma.

CONSERVATORY AND LOCUTION CALNPDARS MAILIED FEE.
EDWÂRD %DSHER,

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

IJ. YOZýNGqTHE LEADINO UNkýTAKI R,
347 Yonge Stà,5j

TELEPHONE 679.

SYRI
FOR

Perfectly Har
for Constipatic

Druggists,4

DICTIO-N

JP 0F FIGS.
ZOLD AND YOUNG.
Lress. Specially recommended
ion ofInfants ans) DelicateWoine>a
11CE30 aCENSR

,ETT & C
482 Queen Street West, Toronto.

IARY 0F
AMERICAN POLITICS

Comprisingaccounts of Political PartiEs
Men and Measuros, Expianatiorius of the
Counsti tuti on ,Division F and Politien i work-
inge; of the Governmeuit, togotlier with
Politicai Phrases. familiar Naines of P>er.
sous afid places, Noteworthy SayinLB,etc.

By EVERI'r BRoWN and ALBERT STRAUSF
565 pages Cloth binding.

Senator Job n Sherman 9aaay s bhave6to
acknowledge tboireceipt of acopy ofyOur
' Dictionary of American Poîstice.' I b ave
iooked it over, andfEndit a verv excellent
book of reference which every American
family ought to have."

Sent, potpad,on receipt of $1.00.
OXFORD PUBLISHING CO'Y.

5 JORDAN ST., TORONTO.

110W TO GET WELL,
KEEP WELL AND LIVE LONG

01. BANELSONS COINSELOB
WITH RECIPES

A TRUSTY GUIDE FOR THE FAMILY
An iliustrated book af nca rly '8a gs treat-

îng Physialag, ygene, Marniage Mdicai
Practice, etc. 'Desribing al known diseases
and) imenta, and giving plain prescriptions for
their cure with proper directions for honte
treatmeflt.

The IRE431I PE 9 are endorses) by eminent
physiciens and the medical press. Reunedies are
aiwaysgi.ni a plesant fort, and the reasons
for teur use. It deascnibes the beat Washea
Liniments, Salves, 'iasters, Infusions, Puis, In-
jections, Sprays, Syrups, Tonics, etc. Thebe
are valuable to the physicien and) nurse, making
it a matnuel for referessce.

The chepter upon POISONS s exhaustive
and)evety #oisoit app

5
arsis tAcindex,çothat

-the an tidote cen b e eedi ly and , if n eed be , 4u,'-
,-udly found.

11pgsupon MARRIAGEr eat thesubject
hsocal,plspcalyandphysiologicelly.

1 t shoals) he reed by everybody
Ol'YpiaesuponHYGî ENE or'the Preserv-

ationf Heaith ;achepterof inestinmable value.
'/IverYbody n'sskesta Aîkealtky, andeverybody

mAous tAcs' thik of it et ans' rate, wis/ses te
avezd suc/s things a miglst brinr disease ana
sufring.'

3lb0 pages which foilow present M EDICAL
TREATMENT with Sensible and Scientific
Methods of Cure.

Sent, postage pais), on receipt of 15 S

OXFORD PIJBLISHING COMPANY,
s Jordan Street, Toronto.

The mostUOeicately Perfumed
AND -

POPULAR SOAP
0F THE DAY.

0o--

SOJ-D EVERYWH E

USED B Y EV RYBODY.

AND MADE BY

\~\~ ~ ~ THE ALBERI TOILT SBAP COMPANI

735

« bougebotb 1trntg.

CORNMEAL GRUEL*.-Two table-
spoonfuls of cornmeal to one quart
of boiiing water and one teaspoonful
of sait. Cook for about two hours,
and prepare like the oatmeal gruel.
You can add more sait if you choose.

CARAMEL,ý. RECIPE -Two pounds
dark brown sugar ; iight quarter of
a tound of butter ; one quarter cake
of biker's chocolate (grated) : nnd
ten tabiespooonfuis of milk. '.,il
twentv minutes andi stirbefore pour-
ing out.

CREAM SI'oNGIi CAKE.-Three
eggs, one cuplul sugar, half cupful
sweet creamn, pinch of saIt, one andi
a-half teaspoonfuis baking powder
sifted into the flour ; beat the volks
of the eggs, add sugar, sait, cream
and ennugh flour to make a batter,
beat the whites stifi, then stir into
the mixture ; add enough flour to
tbicken, but do not get ut stifi ; bke
in patty tins.

TEA RUSKS.-Rusks raised witb.
out yeast are so mucb more quickly
made than witb it that tbey are pre-
ferable for warm weather. Three
teacupfuls flour, one of milk, two
tabiespoonfuis butter, two eggs,
th ree- fourth s teacuplul sugar, three
teaspoonfuls baking powder, and a
pinch of sait. Rub the butter and
sugar together, add tht well.beaten
eggs, and lastly the flour. Bake like
tea biscuits in a quick oven.

SCALLOPED POTATOEs.-PeeI andi
suice raw potatoes until you have
enough, grease a pudding dish, put
in a layer of slited potatoes, sprinkle
with saIt and bits of butter, then
pour over tbemn a few spoonfuls of
sweet milk, then adci another layer
ot potatoes, and season, until disb is
fulli; pour one-haif 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 bour.
Uncover fifteen minutes before tak-
ing them out.

COCOANUT CAKE-One cupful of
sugar, one tablespoonful butter, ont
egg, two-thirds cupfui milk, two
teaspoonfuis baking powder, enougb
flour to tbicken s0 it wili drop readiiy
from the spoon ; cream the sugar
and butter together, add the eggs,
and part of tbe milk, beat, then add
the remainder of the milk, suft bak-
ing powder into the flour and stir in
slowly ; bake in three layer cakes;-
soak one-fourth pound cocoanut with
warm milk ; before the cakes get
cold put the cocoanut between the
layers.

COCOA.-Cocoa is preferred by
most people to chocoiate. If you
wish to make only one cupful in a
short timt,mix two even teaspoon-
fuis of cocoa with enough cold miik
to mnake a paste, put in a teacup andi
fill cup with boiling milk ; but a
better way is to allow about one and
a-half teaspoonful,ê for each person,
mix with colti milk, put some milk
over the ire in double kettie, and
when boiiing hot, add a littie sugar
to the cocoa paste andi stir into the
mnilk ; let it cook a minute, lake from
the fire and serve with plain cream
or whipped cream.

FRIED OYS'rERS -Oysters shoulti
be kept in a cool place, but neyer
where they wiii freeze. Select large
ones for frying, allowîng haif a dozen

~or more for eacb person ; pour in a
colander and drain, then spread on
a large cioth and throw one end over

ters on thin brnwn paper and remove
to a bot platter and proceeti to fry
tbe rest. Others prefer to fry thein
in bot butter in a spider, turning them
over ; some fry them on a pancake1
griddle.

AN EASY WASH
SIMPLE AND CLEAN

f. 

Without Hot 8team and SmeII
Wit ho ut Washing Powdera
Without liard Rubbing
Without Sore Rands

THESE ADVANTAOES ARE OBTAINED BY USINO

*Sunllight
APWhich has been awarded

SOAP 7 Gold Medals for Purity
and Excellence.

Its UNE QUALLEiD UALITY has given
it the largest salE in world.

You can use a, Sun ght " for ail pur-
poses, andi in either h rd or soft water..

Dont use washing powders as with
other soaps. ",Sunligh " is betterwithout.

WOP.KS: PT. SUNLIGHT LEVER BROS., LIMrllED
NEÂR BIRENHEAD TORONTO

-GAS

F IXTURESe
GREAT

BARGAI NS.

Laîgest As oriment
IN THE- DO NION.

KEITH & FITZ8 OMS
109 KING NT. W., ToUr@NTO.

R OBERT HOME

415 VONGE STREET, COR1I4R\OF
McGILL STREEr,

K ILGOUR BROTHERS,
Manufacturera and Printe"
PAPER, PAPER BAGS, FLOUR SACKS,

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

2s1and 21 Wellington Street W,, Toronto.

KIIDOLIIG WOOD FOR SALE.
Thoroughly Dry, Cut and Split ta a uniform

Si , delivered ta any part of the city or any
pa- of your premises. Cash on delivcry, via.
e5 Uratem fes-%11, 13 Urasça fer Sou
%S ' "'20 L9s for 03. A Crete hoidsas much
ss a Be7ý.i. Send a post card ta
HÂRY à Co., 20 SHEPPARD ST.,

Or go ta your Grocer or Druggist and

Telephone 170

DUNN'S


