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,HO USEIiOLD HINTS.

CLAM Soup.-Chop fine a pintO0f
round clams ; put in a ýstew-pan with
a pint of water, and when it boili
add the same amount of mnilk and
boil up again ; season with butter,
pepper and sait, and two crackers
rolled fine are to be put in when the
soup is dished.

To stain floors made of pine, oil
the floors with boiled linseed oil in
which is ground a littie litharge.
The tone of colour, if a colour 15 re-
quired, may be made by adding afly
of the transparent colours, terra de
sienna, asphalturn, dragon'S biood,
carmine or chemîcal brOWll. Any of
these colours may be used as desired
or compounded.

OYSTER STEW.-Boil one cup of
strained oyster liquor and hall a cup
of water. Skim, add hall a tea-
spoon of sait, hall a saltspoon of
pepper, one tablespoonfUl of butter
and one tablespoonful of rolied
cracker. When it begins to boil add
one quart of oysters. Boil one min-
ute. Put half a cup of cream or cold
milk into the tureen and pour the
boiiing stew over it.

ALLOW one hour for boiling squash
or parsnips, an hour and a-haif for
CarrotE, two hours for turnips, three
hours for cabbage and three hours
and a-half for beets. Common pota-
tocs of medium size shouid be ailowed
hall an hour for boiling and sweet
potatoes three.quarters of 4an hour.
Calculate upon an hour for baking
potatoes., A soggy boiled potato or
an underdone baked potato 15 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-
spoontul of flour, white of one egg.
Mix the ingredients thoroughlv to-
gether, take picces the size ot a wal-
nut, roll themn out thinly, bake on a
buttered tin in a mnoderate oven for
fifteen minutes ; whiie warm shape
them over a ruler and place on a
sieve to dry.

FRENCH PANCAKES.-OIIC pint of
milk, three eggs, two cups of sifted

Pflour, two small teaspoontuls of
1 baking powder, pinch of. saIt. Beat

the yeiks of the cggs light and pour
the milk upon them. Sit the flour
with the sait and baking powder, and
add this alternately with the whipped
whites. Have ready a heated grid-
die and cook the latter on this in
large spoonluls. As each pancake
is donc transf er it to a bot plate,
spread it ligbtly with jam or jelly,
and roll it up, the sweetmeat inside.
When the raIls are neatiy arranged
on a disb sprinkle themn lightly with
powdered sugar.

TAPIOCA CREAM. - Soak over
night one cup of tapioca in three
cups of cold watcr. In the rnorniflg
drain and put to cook in a double
boiler, in a quart of ricb mnilk, to
wbicb a3d hall a teacuplul of granu.
lated sugar and a quarter of a. tea-
spoonful of saIt. Let the tapioca
cook until tender, then add the yoiks
of six eggs thoroughly beaten. As
soon as the eggs thicken remiOVe
Irom the fire and pour into abowî.
Let stand till nearly cold, stir în two
teaspoonfuls of extract of vanîlla,
Pour into the dish ia wbî1ch it is to be
served. Beat the whites of twp eggs
to a stiff froth, add four tablespoon.
fuis of granuiated sugar and pile the
Mixture on the top o1 thecreami.

CUBAN COFFEE.-rhc prodcss 0'
makiag coffee in Cuba 15 el
différent from anything I haves
or read of, and it is certaily a Ost
deiicious drink wben made by the
Cubans. They begin by roastîng it

in an iron frying-pan until 't 's
black, but flot charred, stirring 1taI

the time. When nearly black add a
tablespoonful of brown sugar to a
pouad, and stir for five minutes
longer. Put at once in a ciosely.
covered ca. To use it they pound
it to a paste in a stone mortar, il-
iowing a beaping tablespoonful to
each cup. Put a small iron pot on
to heat, wîtb a pinch of brown su.
gar ; when it is browp, like caramel,
add the rigbt quantity of water and
one-third more. When this is boill
ing pour on the cofice, which has
been Put in a long, pointed fiannel
bag. This bag bas a wire run in
the top to keep it open, and is placed
in a bole made to fit it in a smalt
wooden stool ; under the bag is
placed the coffee pot. Coffee made
this way is very clear, of a beauti-
fuI colour and delicious flavour. For
breakfast an equal cjuantity of boil-
ing milk is added, but for dinner it is
used without anything additional ex-
cepting sugar.

GERMAN COFFEE CAKES.-OnIe
pound of flour, three-quarter pound
butter, ten tablespoonfuls of thick
sour cremm. Cut the butter in srnall
pieces and knead into the flour,
gather it in a heap on the board,
make a hole ia the middle, into
which pour the cremm, then work it
ail into a light paste. When this is
remdy divide it into smallest pieces,
roll out in lengtbs of six or seven
inches, and twist into the shape of
the figure 8. When aIl the paste
bas 'neen used up, brush the kring-
les witb the yolk of an cgg, sprinkle
with caster sugar and powdered cin-
namon, and bake quîckiy in a hot
oven. Another style :Mîx to a firm
paste one tablespoonful of tbick
cream, two ounces of sifted sugar,
'four eggs, a pincb of powdered cmn-
namon and a tablespoonful of or-
ange water, or some other pure
flvouring, according to taste. Rol
out quite thin (less than a quarter
of an inch), then cut the paste inta
rings. This is very easily donc by
operating with tumblers of différent
sîzes. Have a saucepan of boiling
water on the fire, put the rings in,
when the water bouls up ridd some
cold ; draw the pan to one side and
as soon as the rings float on the
surface remove tbem with a spatula
or strainer and put tbem on a cloth.
When dry place them on a floured
tin, brush them over witb yolk of
egg and bake in a moderate aven un-
tii tbey are iight yelîow outside and
quite like baloons.

To COOK BEETS-There are fcw
vegetables wbicb resist the efforts
of the cook to render tbemn tender by
boiling as doeà the beet. It is sale
to allow two bours for boiling any
beets purcbased in market at this
season. At the end of winter the
market beet wilî require somking in
cold wter for at lcmst ten hours be-
fore they are cooked, and cooking
slowly three hours in boiling water.
Do not sait beets till hall an bour
before they are taken off the fire.
When beets are quite young and are
pullcd fresh fromn the ground, they
may be cooked in an hour's time ;
but if they have been out of tht:
grouad any length of time, so that
the outside skin bas become tough-
ened, it will take double this time.
Wilted vegetables, or vegetables thîat
are stale, take from a third to double
the time to cook that those gatbcred
fre3b from the garden do. Ater boil-
ing your beets plunge them into coid
water, slice into a deep earthen
dish, season tbem witb sait and
pepper and bareiy cover themn witlî

SHOULD you at any tinie be uuffring
frorn toothacbe, try GIBBONS' TOOTH-
ACHEz Gum ; it cures instantiy. AUl
Druggists keep it. Fric. î5c.

ARIMON

x?

j :A rapid.growing, berry-bearing vine of great beauty.
\\~ It 's of vigorous growth and ENTIRELY HARDY. It

begins to bloom bi the late springand continues blooro-
*ing until frost. Followinq the flowers. the be.ries bc-ir

to form and increase in nurnbcrs until THE WHI-E VINE IS ONE MASS 0F BRILLIANI
SCARLET FRUIT,obngi h e and about as large as a cherry; they rcomain perfect
as late as F'ebruary aothat from lugust until late into the winter, it will be a maas of
brilliant color. The CHINESE MATRIMONY VINE grows andthrivea in any situation

eir ahade or sunlight. and will take root in any soil, in fact nature haa given it ail th(!
esentials for wide popularitY.
Price: 40 cents each; S3for $1,00; 7 for e_2. 0 0; 12 for $3.00.

~~ ~tint with ev miorer nf o'ne or morc i'~nwc Nwiil send
DJIJI I RCtE9Pç uqFUEE, ourüCAT.tLOGM f EVERYTIIING for the GAR.
DEN, which alone CoSts US 25 cental provided>,ou 'il r te vhore yousa v thisn Ivertincent, This
Catalotgue of icro pages is bound in ilIuminateIcod r tahe ilart.est and handsomest -er sed.

rlete wiîh many engravings and colorudI plat s f a ta seeaddsrben~E~

I' CataloZe a lone la wanted, we wIll mail it recespt of 25 cts-whic'n mnt
can bc. det.ucted on frst order I rom Catalogue. P tage stanips acç*pted as cash.

I. THE SPENCE

IlOAISY HOT WATER 6.BOIR
Ras the least number of Joints,

Is flot Overrated,

To ofil o.t l.%..é

Nlote attractive

design."

WTARDEN KJNG & SON,
637 CRAIG ST,..

BRANCI! 32

Protesstonal.

M ACDONALD & CARTWRIGHT
Barriasterit, Nolicitors, Narleà, IEtc

37 VONGE STREET, TO NO

Loans on Real Estate Negkated andu.
Tities Investigated.

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

DR. G. STERLING RYERSON,
OCULIST AND AURIST, i

6o COLLEGE STREET

--------- 
TORONTO.

w TM. R. GREGG,
VV A R lIT E T.

9VICTORIA ST., TORONTOS-0ý',
TELEPHONK 2356.

I OHNSTON & LARMOUR.
-TORONTO-

Clerical and Legal Robes and Gowns.
1ROMMIN BLOCKTROnNTO

HIENRY SIMPSON,
AR CH ITECT.*

9% ADELAIDE ST. EAST, TORONTO. 1>'i

FRED. W. FLF.TT,
iDispening & Manufacturing Ch.eî

482 QUsibN SIPRT WEST.

Always Open . . . Tel phon-e 664.

D RS. A NDE RSON & BAI1 ES,
EVE, EAR, NOSE AND

THROAT SPECIALISTS
Have Removed their Toronto Office to

No. 5 COLLEGE STREET
NEAR VONGE.41

jOUN WELLS,
JDENTIST.

OiFICE-Over Donminion Ban, corner o -
Spadina and College Streets.

243 VON'GE STtt"E

First-class $ 1o sets Teeth for $5. Extractîng
Free forenoons. Vjîalized Air.

rV. SNELGROVE,
c.. DENTAL SURGEON

.o; CARLTON STREET, TORON
Porcelain Crowns, Gold Crowns and Bridge

Work a specialty.
î elephone NO. 3031.

rP. LENNOX, DENTES,c~. Rooms A & B,

YONGE ST. ARCADE TORONTc~A
The new system or. teeth without plates c nb

had at yofce> Goid Filliniz and Crow 9t
warrant ed toffstand Artificial teeth on aIl the
known bases, varying in price from $6 per set.
Vitalized Air for painies extraction Residence
40 Beaconsfield Avenue Nigh call'attended
to at resiier.ce.

l 1 r s am à %à a- %à f m

MONTREAL. 1tLIAS KULEHS & 0
FRONT STREET WEST, TORONTO.

- WESTLAKE STEEL SHINCLES
FIRE AND STORM PROOF,

DURABL, CHEA?,

AND ORNAMENTAL.
-o

SEND FOR CATALOGUE.

Ml,ýTALLIC ROOFING CO.,
~4 'ilONV#E «gTRIEl'. rORONTO.

For the Cure Of ail lmrder-u.î1 thefsachmel, Liver, fl.welib, Kidury«. Uladder. Ne-.
au% Disenses, fleadache, Coenstipahion, CIesuiveneuw, Complainteu Pecuslar go Utc.
mulIes, Pain* tu she Back, Dra.gigins ertluE. etc., Iudigisit.., filiousun, Ftver,
lnglammmaiOuofthe Bowels, PUlei,'and ail Derangements of the Internai Viscera.

DYSPIEPSIA.
MRadwaY's VilEs are a cure.Jor this complpint.I hey tonj up the internai secretions to healîhy

action, restore strength to the stonaach, and enable it to perform its functions. The symptoms of DYspepsia
disappear, and with them the liablity to cont ract disease.

IPch, PRIFECT DIGEBSTION
Will ibe accomplished by taking Bmdway's Pilla. By so doing DysPepsia, IIoFtdaehr, UVous

5<.,... RlI ., will be avoided, the food that is caten contribute its nouriýhing properties fort npotothe ustural*waste sud decay of the body.

J PRiICIE 23 <JUNTe p RInu n>1. StLD Bir LL LDRUqGGISTS,

;edfrour BOOK 0F «ADVICE to

RJO AY & Co., 419 St. JAMES STREET, MONTREAIL

COAL. -wOC

loY

T. IR. IJAIG,
DEALER I

CoaI and Wood of ail %ind
Office and Yard-sq, to 547YOI e trea

junt south of WelIesI- -î Street.

G. T. MacDOUGALL

Co AL ANO WOOD2
AUl Order, Promptly Attendt d to

OHN M. SELLEY,
"PHOTOGRAPHER

472 YONGE STREET, -. TE~O .

ASPECIALTY IN CHILDREN'S PH Y<S0
CRAYON ENLARGEMENTS

]ffnufaeturers and Prneri/

TEA CADDIÏ.S,TWINE.S ETC

.xa.nd 23 Wellington Stzett W. .Toronc i

1

tquai.


