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HOUSEHOLD HINTS.
CLaM Soup.—Chop fine a pint of
round clams ; put in a stew-pan with
a pint of water, and when it boils
add the same amount of milk an
boil up again ; season with butter
pepper and salt, and two crackers
- rolled fine are to be put in when the

soup is dished. ) "

To stain floors made of pine, 0il
the floors with boiled linseed oil in
which is ground a little litharge.
The tone of colour, if a colour is ré-
quired, may be made by adding any
of the transparent colours, terra 4
sienna, asphaltum, dragon’s blood,
carmine or chemical brown. Any od

 these colours may be used as desire
or compounded.

OvSTER STEW.—Boil one cup of
strained oyster liquor and half a cup
of water, Skim, add half a tea}
spoon of salt, half a saltspoon~ or
pepper, one tablespoonful of bu.lted
and one tablespoonful of rolle
cracker. When it begins to boil add
one quart of oysters. Boil one ml?(i
ute. Put half a cup of cream or €0
milk into the tureen and pour the
boiling stew over it. N

ALLOW one hour for boiling squash
or parsnips, an hour and g-half for
carrote, two hours for turnips, three
hours for cabbage and three hours
and a-half for beets. Common pota-
toes of medium size should be allowed
half an hour for boiling and sweet
potatoes three-quarters of an hour.
Calculate upon an hour for baking
potatoes. . A soggy boiled potato or
an underdone baked potato 1s an
abomination.

To MAKE CHOCOLATE BISCUITS.
—Take a quarter of a pound of
grated chocolate, a quarter of a
pound of powdered sugar, a desert-
spoonful of flour, white of one egg.
Mix the ingredients thorougbly to-
gether, take pieces the size of a wal-
nut, roll them out thinly, bake on a
buttered tin n a moderate oven for
fifteen minutes ; while warm shape
them over a ruler and place on a
sieve to dry.

FRENCH PANCAKES.—One pint of
milk, three eggs, two cups of sifted
flour, two small teaspoonfuls of

_? baking powder, pinch of salt. Beat

the yelks of the eggs light and pour
the milk upon them. Sift the flour
with the salt and baking powder, and
add this alternately with the whipped
whites. Have ready a heated grid-
dle and cook the latter on this in
large spoonfuls. As each pancake
is done transfer it to a hot plate,
spread it lightly with jam or jelly,
and roll it up, the sweetmeat inside.
When the rolls are neatly arranged
on a dish sprinkle them lightly with
powdered sugar.

Taprloca CREAM. — Soak over
night one cup of tapioca 10 three
cups of cold water. In_the morn;)r}g
drain and put to cook in a c}lc;‘u X
boiler, in a quart of rich mil o
which add half a teacupful offgratt;::
lated sugar and a quarter o aioca
spoonful of salt. Let the tap hca
cook until tender, then add the yo ks
of six eggs thoroughly beaten. As
soon as the eggs thicken reg\ h
from the fire and pour into a_ (:w(;
Let stand till nearly cold, stir in kil
teaspoontuls of extract of w_.'an0 2,
pour into the dish in yvhxch itist e
served. Beat the whites of two z%%‘
to a stiff froth, add four tactl)le%p; on-
fuls of granulated sugar an pm
mixture on the top of the creat:

JeLLy Biscurr.—Take nléogig:
crackers (they are the best) al'n hot
them for a second 10 bO'l‘l %n o
water ; it is better to put the en
and take them instantly Olg- gand
clip them at once into beate eghou
fry in boiling lard. They When
only be a delicate browp- of egx
finished they will be the sh-=1P°ling up
biscuit, the outside edge cur Into
and forming a little sauCC"~n ful of
this saucer drop a teaSPg"ﬁ s are
jelly or preserve. Preserve gThis
very nice for the purpO_Se-tc and
makes a very dainty, deh‘ianc or
quickly-prepared dish for lu

ightl
desert.  Squares of bread,al'egh;l
browned in the same way: D stitute

licious. If using bread, sY
cold milk for hot water. of
CuBaN COFFEE.—The proceifely
making coffee in Cuba 15 entseeﬂ
different from anything 1 haveé most
or read of, and it is certainly 3 the
delicious drink when made b)fn it
Cubans. They begin by rquU,tg is
in an iron frying-pan until l‘t all
black, but not charred, stirring!

f wooden stool ; under the bag is
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the time. When nearly black add a
tablespoonful of brown sugar to a
pound, and stir for five minutes
longer. Put at once in a closely-
covered can. To use it they pound
itto a paste in a stone mortar, al-
lowing a heaping tablespoonful to
each cup. Put a smal! iron pot on
to heat, with a pinch of brown su-
gar ; when it is brown, like caramel,
add the right quantity of water and
one-third more. When this is boil-
ing pour on the coffee, which has
been put in a long, pointed flannel | }
bag. This bag has a wire run in
the top to keep it open, and is placed
in a hole made to fit itin a small

placed the coffee pot. Coffee made

this way is very clear, of a beauti-

ful colour and delicious flavour. For |
breakfast an equal quantity of boil-

ing milk is added, but for dinner it is

used without anything additional ex-

cepting sugar.

GERMAN COFFEE CAKES.—One
pound of flour, three-quarter pound
butter, ten tablespoonfuls of thick
sour cream. Cut the butter in small
pieces and knead into the flour,
gather it in a heap on the board,
make a hole in the middle, into
which pour the cream, then work it
all into a light paste. When this is
ready divide it into smallest pieces,
roll out in lengths of six or seven
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the figure 8. When all the paste
has been used up, brush the kring-
les with the yolk of an egg, sprinkle
with caster sugar and powdered cin-
namon, and bake quickly in a hot
oven. Another style : Mix to a firm
paste one tablespoonful of thick
cream, two ounces of sifted sugar,
four eggs, a pinch of powdered cin-
namon and a tablespoonful of or-
ange water, or some other pure
flavouring, according to taste. Roll
out quite thin (less than a quarter
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as late ag February so that from

DON'T FORCET,

A rapid-growing, berry-bearing vine of great beauty-

It is of vigorous growth and ENTIRELY HARDY. It

B¢ Degins to bloom in the late springand continues bloom-

%3 ing until frost. Following the flowers, the berries begir

increase in numbers until THE WHOLE VINE IS ONE MASS OF BRILLIANT

SCARLET FRUIT, oblong in shape and about as large as a cherry; they rcmain perfect
ugust until late into the winter, it will be a mass of |

(.) brilliant color. The CHINESE MATRIMONY VINE grows andthrives in any situation

. 3 either shade or sunlight, and will take root in any soil, in fact nature has given itall the
inches, and twist into the shape of |} essentials for wide popularity.

Price: 40 cents each; 8 for $1,00; 7 for $2.00; 12 for $3.00.
that with every ord S e or more plarts we wiil send
FREE, our CATALOGUE (1 EVERYTHING for the GAR- |
i 25 cents) provided you will state where you saw this advertisement, is
]c)gﬁ'oxrﬁhxgo;:gi?f: ‘l,)f)urs\d in illuminated )Cnvcrs, and is the largest and handsomest “er jssued. §
Itis r?'\le‘tc with mapy engravings and colored plates of al\ that is ncw and desirable in SEEDS and
PLANTS

I’ Catalozuc alone is wanted, we will mail it receipt of 25 cts., which amourt
can be ‘:i:eu{éz:d on iirst order from Catalogue. Pdstage stamps accepied as cash.

PETER HE

35 & 37 Cort&&%treet. NEW YORK.

of an inch), then cut the paste into
rings. This is very easily done by
operating with tumblers of different
sizes, Have a saucepan of boiling
water on the fire, put the rings in,
when the water boils up add some
cold ; draw the pan to one side and
as soon as the rings float on the
surface remove them with a spatula
or strainer and put them on a cloth.
When dry place them on a floured
tin, brush them over with yolk of
egg and bake in a moderate oven un-
til they are light yellow outside and
quite like baloons.

To Cooxk BEETS.—There are few | * Note attractive

WARDEN KING & SON,

MONTREAL.

vegetables which resist the efforts
of the cook to render them tender by
boiling as doe$ the beet. It is safe
to allow two hours for boiling any

beets purchased in market at this 637 CRAIG ST,

season. At the end of winter the

THE SPENCE

“DAISY ™ HOT WATER  BOILER|

Has the least number of Joints,

market beet will require soaking in
cold water for at least ten hours be-
fore they are cooked, and cooking
slowly three hours in boiling water,
Do not salt beets till half an hour
before they are taken off the fire,
When beets are quite young and are
pulled fresh from the ground, they
may be cooked in an hour’s time;
but if they have been out of the
ground any length of time, so that
the outside skin has become tough-
ened, it will take double this time.
Wilted vegetables, or vegetables that
are stale, take from a third to double
the time to cook that those gathered
fresh from the garden do. After boil-
ing your beets plunge them into cold
water, slice into a deep earthen
dish, season them with salt and
pepper and barely cover them with
vinegar. Put a plate over the dish
and set it in the oven for ten or fif-
teen minutes in order to let the vin-
egar and seasoning penetrate them.
The vinegar may be omitted, if you
prefer, in favour of butter. A pick-
led beet is a nice relish to keep on
hand. Boil a half-peck of medium-
sized blood-red beets till tender, then
slice them. To every sliced beet add
a slice of raw white onion and two or
three peppercorns. To every dozen

beets add two or three two-inch | For the Cure of all Piserders of the Siomach, Liver, Bowels, Kidmeys, Bladder, Nery.
ieces of horse-radish root. Put the | ®2% Diteases, Headache, Constipation, 'ostiveness, Complainis Peculiar to Fe-
p : moales, Painnin the Back, Dragging Feeling. etc., Indigestion, Biliousncss, Fe

{s not Overrated,

s v r—_ o

Is still without an Equal.

BRANCH 32 FRONT STREET WEST, TORONTO.

WESTLAKE STEEL SHINGLES

FIRE AND STORM PROOF,
DURABLE, CHEAP,

" AND ORNAMENTAL.

— O

SEND FOR CATALOGUE.
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METALLIC ROOFING CO.,

N1 YONGE STREET. TORONTO.

IVEGETABLE.

beets into a deep stone jar. Pour | inflammation of the Bowels, Pilen,and all Derangements of the Interoal Viscera,

boiling hot cider vinegar over them,
put on the cover of the jar and set

move the jar, take off the cover and

he beets cool. When they are | will lished b
let t y b ill oe m_:f:o;n'[illf ed by t

thoroughly cold cover them up, set

g f th

them away and use them as needed. the gipport of the natural waste
PRICE 25 CENTS PER #80X. SULD BY ALL DRUGGISTS,

end for our BOOK OF ADVICE to

AY & Co., 419 St. JAMES STREET, MONTREAL,

SHOULD you at any time be suffering
from toothache, try GiBBONS’ TOOTH-
ACHE GUM; it cures instantly. All
Druggists keep it. Price 15¢. R

DYSPEPSIA.

: Radway’s PIs are a cure for this complaint.
1t in a moderate oven for about half action, restore strength to the stoma, .

an hour. At the end of this time re- | disappear, and with them the liability

They tong up the internal secretions to healthy
, and enable it to perform its functions. The symptoms of Dyspepsia
to contract disease.

PERFECT DIGESTION

Badway'as Pills. By so doing Dyspepsaia, Hendache, Koul
1 be avoided, the food that is eaten contribute its nourishing properties for
and decay of the body.

Protfessional.

M ACDONALD & CARTWRIGHT

Barrinters, Molicitors, Notaries, ktc
37 YONGE STREET, TORON1O0.

Loans on Real Estate Negotiated and
Titles Investigated.

WaLTER MACDONALD, B.C.L.
A. D. CARTWRIGHT, B.A.

R. G. STERLING RYERSON,

OCULIST AND AURIST,
6o COLLEGE STREET
TORONTO.

X\ X 7M. R. GREGG,
ARCHITECT.

6 VICTORIA ST., TORONTO.
TELEPHONE 2356.

[OHNSTON & LARMOUR.
—— TORONTO ——

Clerical and Legal Robes and Gowns.
3 RONNIN BLOCK, TORONTO

HENRY SIMPSON,
ARCHITECT.

96 ADELAIDE St. EAST, TORONTO.
Telephone 2053. ~  Room 15,

RED. W. FLETT,
Dispensing & Manufacturing Chemist
482 QUEEN STRERT WEST.
Always Open . . . . Telphone 664.

RS. ANDERSON & BATES,

EYE, EAR, NOSE AND
THROAT SPECIALIST

Have Removed their Toronto Office to

No.5 COLLEGE STREET /

NEAR YONGE.

OHN WELLS, \
DENTIST.

OrrICE—Over Dominion Bank, cormer o
Spadina and College Streets.

McLAREN,
@ .~ DENTIYT
ERT.

243 YONGE ST

First-class 10 sets Teeth for $3. Extracung
Free forenoons. Vitalized Air.

V. SNELGROVE,
. DENTAL SURGEON
105 CARLTON STREET, TORON %

Porcelain Crowns, Gold Crowns and Bridge
Work a specialty. R el
‘2 elephone No. 3031. rE

C P.LENNOX, DENTIS )
. Rooms A & B, o

YONGE ST. ARCADE TORONTQ
The new system of. teeth without plates cqn be
had at mg' office  Gold Filling and Crowhifig
warranted to stand Artificial teeth on all the
known bases, varying in price from $6 per set.
Vitalized Air for painles extraction Residence  °
40 Beaconsfield Avenue NWigh call “attended
to at residerce.

ELIAS ROGERS & 60Y

AD OFFICE
KING STWEST

\ﬁ___/
TORONTQ

COAL. WOOD.

LOWEST RATES,

T R. HAIG,

DEALER IN

Coal and Wood of al

. Office and Yard—g«3 to 547 You
just south of Wellesl» ; Street.

G. T. MacDOUGALL,

COAL D WOO.. -

All Orders Prompily Attended to .
33t Queendt, Enst,nen ySherbonrn

OHN M. SELLEY,
PHOTOGRAPHER,
472 YONGE STREET, - . TORONTO. -

ASPECIALTY1n CHILDREN'S PHOTOS
CRAYON ENLARGEMENTS.

|\ TLGOUR BROTHERS, 7

Manutacturers and Printer;’i/.

PAPER, PAPER BAGS, FLOUR SACKS,
PAPER BOXES, FOLDING BOXES,
TEA CADDIES, TWINES ETC.

- -2z and 23 Wellington Stxeet W. .Twonti




