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Health and Home.

Last seasons straw hat can be cleaned
with lemon juice ; cut a lemon in two cross
wise. and rub the hat thoroughly with it.
This is better than oxalic acid, which makes
the straw brittle,

A sewing hint,—When you want a fresh
end of cotton, thread your needle before cutt-
ing from the end just severed. By doing
this you get the right end of the thread. and
you will not be annoyed by the cotton  knott
ing.

Very few persons can eat the white of a
hard hoiled egy with any degree of comfort,
Eggs are highly nutritious and casy of diges-
tion when lightly or under cooked. The
albumin, the white of the egg coagulates as
soon as it is dropped into hot water. The
long boiling lenders the yolk soft and mealy,
but the white becomes tough and indigestable
and shouid be discarded. —May Ladies’ Home
Journal,

Lemon Vie.—Separate three cggs, add
gradually to the yolks one cupful of sugar,
and the: juic
until light
with one

wd rind of one lemon,  beating
Blend one tablespoonful of flour
t cupful of milk and strain it
over the egg mixture, Line a pie plate with
paste, pourin the filling and bake in a mod
erate oven until set.  Whip the whites of the
eggs to a troth, add three tablespoonfuls of
powered sugar and set in the open oven un-
til lightly colored

Chocolate  Layer Cake.—Beat two eggs,
add two cupfuls of powered sugar and beat
for fifteen minutes ; add one cupful of milk
and two cupfuls of flour alternate ly, beating
well, lastly one teaspoonful of vaniila and
two scant teaspoonfuls of baking powder
Bake in jelly tins.  For the filling scald one
cupful of milk, add one half of a cupful of
sugar ; mix together three tablepoonfuls of
grated chocolate and one tablespoonful of
cornstarch, moisten with two tablespoonfuls
of cold milk, turn it into the hot milk and
stic. nntil thick and smooth.,  Simmer for
five minutes, add one half of teaspoonful of
vanilla and spread between the cake layers

For the sick, chicken broth comes next-
to vealin order of delicacy, and clam next.
Many invalids can not eat mutton broth
which is most nutritious, on account of its
odor. Beef is often too heavy. Clean and
wash the fowl carefully, and cutitinto pieces
Remove as much fat as possible.  Use here
a quart of water to a pound of meat, simmer
it until tender and let it remain on the range
for about four hours ; strain and set to cool,
When cold remove the grease.  If you choose
remove the Lreast from the chicken after it
has been cooked for about two hours  When
ready to servecut the breast into dice and
put it in the broth, It this is more hearty
than is desirable, add some well cooked rice.
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MERIT WINS THE SOUL
THAT ACCOUNTS FOR THE GREAT POPUARITY OF

"SALADA"

CEYLON TEA

Which has the merit of being absolutely Pure and
free from all coloring matter and adulteration.

Sealed Lead Packets Only. All Grocers.
250, 30c, 40c, 50c and 60c.
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READY WRITER”

Liox Pens have become famous in the mercantile world as the
most satisfactory brand for daily use.
qualities the

LION SERIES OF STEEL PENS....

find favor with the most fastidious, and are justly accorded a
welcome entree to the escritoire of the lady.
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. If your stationer does not handle Llon Pens write to the selling agents for free sample

4 The BARBER & ELLIS CO., 1niten.

Wholesale and Manufacturing Stationers, Toronto.
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(LIMITED) : Bible Dictionary

A Cyclopaedia of the truth and
Darratives of the Holy Scripture
with the correct pronunciation of the
leading names and words aad their
original meaning.
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25cts.
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BRASS AND IRON
BEDSTEADS
TILES, GRATES,
HEARTHS, MANTLES.

wne - COOK'S FRIEND

It is sold at a more moderate price and
therefore the more economical to use.
It is best to buy and best te use.




