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MORRISBURG, Ont., Sept. 2nd, 1890,
To the Editor of TEE CANADIAN QUEEN.
Received this morning your card, and prize of sugar spoous.
They are just lovely; very many thanks,
Puiriepa HIOKEY.

124 Crawford St., Toronto, Sept. 2nd, 1890.

I am delighted with the handsome prize awarded me for my efforts
in the *Word Contest.” All who have seen the Toilet Case
compliment me in securing such a fine prize.

Wishing THE QUEEN every success, I am, respectfully,

HArRIETT D. DRTMMOXD.

281 King St. East, Toronto, Aug. 26th, 1890,
Dear Sir,~—1I received my prize to-dn.g in connection with late
competition with which I am well pleased. I am perfectly satisfied
with the fairness of your dealing, Yours, ete.

J. Howrrt,

No. 4 Frederick St., Parkdale, Aug. 21st, 1890,

Dear Sir.—Accept my thanks for the beautiful prize—a tripple
plate, 5 bottle Castor—awarded me in “ THE CANADIAN QUEEN
Word Contest.” I accept it as a proof of the integrity and fairness
of the distribution and an earnest for the fulfilment of future promises,
and I hope you may achieve even greater success in any similar
enterprise which may be undertaken b% you in the future,

' ery truly,
CavviN Rarmoxnp.

To Seep Raisins.—Take one cupful of raising at a time,
put them in a bowl, and pour boiling water over them;
let stand a moment, then proceed as usual to remove the
seeds, which will easily drop out of the raisins perfectly
clean, without sticking to the fingers in the usual way.
It saves time and labor, and you do not waste a particle
of the raisins.

Gixcer Snars.—One cup of butter, one cup of sugar,
one cup of molasses, half a cup of cold water ; ginger, one
tablespoonful ; cinnamon, one teaspoonful; cloves, one
teaspoonful ; baking soda, one teaspoonful. Make a pretty
stiff dough, roll out very thin, in different shapes, and
bake quickly.

Cocoanur Cake.—Sugar, one cup; flour, one cup;
three eggs ; boiling water, one teaspoonful ; cream of tartar,
half a teaspoonful ; soda, a fourth of a teaspoonful. Beat
the whites and yolks of eggs separately. Mix the cream
of tartar with the flour, and dissolve the soda in boiling
water. Bake in three or four layers. Make an icing of
the whites of two eggs and six heaping teaspoonfuls of
powdered sugar. Spread some icing on one layer, then
over that a layer of cocoanut. Repeat in this way till
all the cocoanut is used. :



