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HOUSEHOLD HINTS.

THE CARE OF ONE'S CLOTHES.

One’s apparel will last much long-
¢, and also much replenishing be
Saved, if everything is well taken
Care of. Nothing pays better than
““F watchfulness, which only takes
a little extra time and patience. Al-
Ways, if possible, look over every
Brticle of wearing apparel each time
1tis taken off,

bake dresses, brush them thor-
Oughly and carefully ; hang them
away in the closet, and be sure that

¢ loops are placed in the right
Dlacqs ; a dress should never be hung
P without loops. Many prefer to
-9d handsome dresses, wrap them
'™ an old sheet and lay them in a

fawer. 1 hang all of mine up in
Closeys, always keeping a sheet
Planed  aerpgs evening or light
! resses_

Never throw dresses over a chair
:’; ang other articles over them in

€ closet, as it makes them badly
Wrinkled and injures them badly.

b loaks and wraps, after being well

Tushed, should be hung up by a loop
at the back of the neck, or they may
® Carefully laid in a drawer.

old shawls in their original
Creases and either lay them in a

fawer or on the shelf, but never
'ang them up.

a ats and bonnets should also have

S good care, putting them in boxes ;
r it laid on the shelf they should be
gfapped in a piece of white cloth to
te]:‘p them from the dust. When
sa 02 bonnets off, straighten and
MOoth the ribbons and flowers

fore laying away.
sh De large drawer in the dresser

Ould be kept and especially dedi-

L ted to one’s ribbons, laces, hand-

Crchiefs, gloves, etc, also having

Parate boxes in the drawer for

s icles of a kind—laces by them-

tlves, ribbons, etc,

Iways, when taking off gloves,

Pull them out lengthwise, smooth

®m and lay carefully in a box set
tapal’t for them ; never roll them up
, b‘?gether and toss them aside like a

nlt of rubbish ; and, if possible, do

0t fold them over in the centre.
an dal:.es should be well looked after,
folde d‘P‘ fresh, neat, and smoothly
smalle. Do not allow any of these
throw ¥ articles of the toilette to be
mass nf a‘togegher in a drawer in a
resh Of Confusion ; it will take the

hness and neatness from them.

aba, %¢s should never be thrown

U, left to lie on the floor under
sure <3 o collect the dust, which

V Injures them. Smooth them

:0 Tush them, and if no buttons

» DO rips found, place them in
;h;“sth"e bag or box. Never allow
s 0wt°n to stay off of a shoe, as it
hunis great negligence, besides
lng the appearance of the shoe.
bl‘oo;ays have on hand a brush
piccer’ @ bonnet brush, a sponge and
ing - Of soft flannel, bottles contain-
angd 3Mmonia, benzine and alcohol,
,emos‘?me cleansing fluid, to aid in
Staing OB SPOts of dust and dirt,
5 etc., from the clothing.

:eg every article carefully mend-
to ’)a:‘ Y that meaus it can be made
in timemUCh longer. Verily,a stitch

y all 0€s save more than nine.
With ¢ Means never wear a stocking
chap ven a very small hole in it, but
darg .. 't 35 quiekly as possible and
Articleg very neatly ; so with all

of wearing apparel.

c .
sm;(}omur DRroPs.—Four table-

White t:)ls of grated cocoanut, the
aboy, N 0§Ie ege beaten stiff, and
dereq wo 'tablespoonfuls of pow-
ixtyy SUgar--a little more if the
b“ltere% Seems too soft ; drop on
Oven aboﬁa&er and bake in a cool
pa-‘f browe. teen minutes or until a
a ‘ar(;;eW.AiH FLANNELS.—Dissolve
Pint of %rlespoonful of borax in a
ter of it Olling water ; mix one-quar-
woql i In the water in which the
Piece of to be washed ; put in one
,‘neededﬂoods_at a time, using soap
Of the . rand, if necessary, add more
ringa i 0F3X water, Wash well and

hane "2TM water, Shake well
q“‘Ckly,g where the goods will dry

~—Put two large table-
butter together with
of lemon into your

-dish.  Aqd one pound of

ak cut one inch thick. Cook
for 1

a gi]
Melting b

tetfa mir:iutes. Over this
ol good stock (made by
Canned extract of bszef in hot

water), then a gill of port wine ;
simmer for another ten minutes,
when the juice of a lemon is to be
squeezed over the steak ; it is then
ready to serve.

As boiled chicken is not very
sightly on the table, make your soup
first, and then- serve the fowl as
‘* creamed cbicken.” Cut it up into
blocks, and heat with sauce of the
broth thickened with corn starch, a
little milk or cream, and flavoured
with celery-seed, nutmeg or mace.
Serve with celery tops around the
dish. Any thickened white sauce is
improved with the yelk of an egg:
oysters stewed and served a /a pou-
lette are done in this way.

ROASTED OYSTER CRACKERS.—
Put two tablespoonfuls of butter in
a bowl with half a pint of boiling
water. When the butter is melted,
put in a pint and a-half of oyster
crackers, stirring them well, that all
may get a slight coating of the but-
ter and water. Spread the cratkers
in a shallow pan and put in a hot
oven for ten or twelve minutes. They
should be brown and glossy at the
end of that time. Serve in a deep
dish with the oyster soup.

SPANISH STEW.—This is an ex-
cellent way to use up tough cold
beef. Take two or three pounds of
cold meat and cut it into small
pieces, put it in a stew-pan with a
can of tomatoes, two good-sized
onions cut in quarters and five or six
sticks of macaroni broken into smali
pieces. Cover the stew pan and
cook until the meat is reduced to
shreds, which will be for three or
four hours. If the gravy boils away
add boiling water enough to make it
the required thickness ; season high-
ly befdre serving.

RABBIT PIE—One rabbit, a few
slices of pork, either salted or not,
one hard-boiled egg, a little mace, a
few drops lemon juice, pepper and
butter. Cut the, rabbit into pieces,
soak in salted water half an hour,
and stew until halt done in enough
water to cover it. Lay some slices
of the pork in the bottom of a pie
dish, and upon these a layer of rab
bit. Upon this lay slices of boiled
eggs, pepper and butter. Sprinkle
a little powdered mace, and squeez:
a few drops of lemon peel upon each
piece of meat. Proceed in this
order until the dish is full, the top
layer being pork. Pour in the water
in which the rabbit was stewed, add-
ing a little flour. Cover with puft
paste, cut a slice in the middle, and
bake one hour, laying paper over the
top should it brown too fast.

SHEEP'S TONGUESWITH ITALIAN
SAUCE.-~ Prepare the tongues and
when tender cut through the middle;
put them on a heated dish. Put a
tablespoonful of butter in a sauce.
pan, and slice into it one small
onion ; allow it to cook until the
onion is yellow but not brown ; then
remove it from the fire until it is
rather cool ; add two tablespoonfuls
of flour, stir it over the fire uatil well
mixed, then add one pint of liquor in
which the tongues were boiled. Adg
one tablespoonful of chopped ham,
cloves and a level teaspoonful of salt,
and a seasoning of white pepper.
Stand this on the back part of the
range for thirty minutes ; then dish
the tongues, remove every particle
of fat from the surface of the sauce,
strain over the tongues and serve.
A can of chopped mushrooms may
be added to the sauce after it is
strained ; then it can be simply re-
heated. They may be also served
with tomato sauce.

BAKED SALT MACKEREL.—For
six people us¢ two salt mackerels of
medium size. Soak over night in a
pan of cold water, with the split side
of the fish down. In the mornin,
put a tin sheet in a dripping pan and
lay the mackerel on this, the split
side up. Pour a pint of sweet mi'k
over them and bake in a moderate
oven for half an hour. When they
have been cooking for twenty .min-
utes, mix together two tablespoon-
fuls of butter, one tablespoon-
ful of flour and one-fourth of a tea-
spooniul of salt. Stir this mixture
into the milk and finish the cooking.
Lift the sheet out of the pan.and
slide the fish upon a hot dish. Pour
the sauce over it and serve, This is
a good dish for dinner, and can be
served with potatoes in any form.

SHouLD you at any time be suffering
oothache, fry GiBBONS’ TOOTH-
i/ cures ‘instantly, All
epAt. Price 15c.

. action, restore strength

LADIES,
TRY MADAM IRELAND’S

HERBAL TOILET SOAP.

One of the Leading Soaps of England. It
removes all Blemishes, Wrinkles and Freckles,
Softens the Skin, and produces a Clear and
Healthy Complexiok. Sold by gl Druggists.

272 CHURCHN ST. RONTO.
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After a Cold—WHAT?

Almost any ill that flesh is heir to. Like the
wooden horse before ancient Troy, the cold conceals
an enemy. People in delicate health soon learn to
measure the menace of a cold. They have no re-
serve corps of strength to put it out when once it has
obtained entrance.  Here is where and how our
CoMpPoUND OxYGEN has been a life saver for
thousands. Not pill or peliet or powder to whip
and spur a weak system, but better air—richer air—
magnetized air—going directly to the needy spot,
and doing with increased effectiveness the same
office which common air does for us every moment
of our lives.

Is this common sense? Yes; and more, it is
common history, Our Oxygen (not that of one
““just as good,” or ‘* entirely different *’ parasites)
curesa cold in the rational” way, and, exempts a
person almost entirely from liability to take others.

We will prove it by one or one lhourand as you
may require. Send your address.

DRS. STARKEY & PALE
3529 ArchSt.,  PHILADELPHIA,

HOW TO GET WELL,

Dr. DANELSON'S COUNSELOR

WITH RECIPES.

A TRUSTY GUIDE FOR THE FAMILY.

Anillustrated book of nearly 800 pages, treat-
ing Physiology, Hygiene, Marriage, Medical
Practice, etc. Describing all known diseases
and ailments, and giving plain prescriptions for
their cure with proper  directions for home

ment,

t'%:le RECIPES are endorsed by eminent
physicians and the medical press. Remedies are
always given in a plesant form, and the reasons
for their use. It deascribes the best Washes
Liniments, Salves, Plasters, Infusions, Pills, In-
iections, Sprays, Syrups, Tonics, etc. These
are vaiuable to the physician and nurse, making
it a manual for refereace. i

The chapter upon POBSp%;__s_;Q&:;suve.
and every poison appears im Rke index,vo that
the antidote can ber eadily and, if need be, Zus-
riedly found. ) X

ls’;:ages upon MARRIAGE r eat the subject
historically ,philosophically and physiologically.
It should be read by everybod

67 pagesupon HYGIENE .or the Preserv-
ation of Health ;achapter of inestimable value-
‘¢ Everybody wishesto behealthy, and everybody
when they think of it at any rate, wishes to
averd such things as might bring disease and
supgering.

gl) p{ges are devoted to PHYSIOLOGY,
giving an accurate and extensive description of
the wonderful and mysterious working of the
machinery within ourselves, correcting many
popular errors,and marking vividiy the stumbling
blocks where mostpeople, innocently or careless-
ly, begin to lose health. Truthsare stated which
to many will be surprising.
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WITH “SUNLIGHT "
TO BACK YQU,

There should benothjhg alarm-
ing in a large wash.

SUNLIGHT SOAP saves
Time, Labour and Clothes, be-
sides doing away with the many

annoyances of old - fashioned TREATMENT with Sensible and Scientific

wash davs Methods of Cure.
‘ y ) Sent,postagepaid, onreceipt of ®1.
Try it.  You won't be dis- OXFORD PUBLISHING COMPANY.
appoin [Cd' s Jordan Street, Toronto
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THE SPENCE

< DAISY ™ HOT WATER BOILER

s the least number of Joints,

Is not Overrated,

ov—

\

Is still without an Equal.

“ Note,attractive

\
de}ign." J

WARDEN KING & SON,

637 CRAIG ST. MONTREAL.

BRANCH, 32 FRONT STREET WEST, TORONTO.

9.

L PILLS =N

For the Cure of all Risorders of 1he Ntomach, Liver, Bowels, Kidueys, Bladder, Nery-
ons Diseases, Headache, Constipation, ¢'ontiveness, Complainia Peculiar te We-
meales, Painsin the Back, I)rngflnu Feeling. etc., Indigertion, Biliousu ss, Fever,
inflammation of the Bowels, Piles, and all Derangements of the Internal Viscera.

DYSPEPSIA.

cure for this complaint. They tone up_the internal secretions to healthy
g to the stomach, and enable it to perforny its functions. The symptoms of Dyspepsia
disappear, and with them the liability to contract disease.

PERFECT DIGESTION
Will be accomghshed by taking Radway's Pills, By so doing B yspepnia, Hendache, Fou
sStomach, Hiliousaess, will be avoided, the food that is eaten contribute its nourishing properties fo
the support of the natural waste and decay of the body.
PRICE 25 CENTS PER BOX.

Send forour BOOK OF ADVICE to

RADWAY & Co., 419 St. JAMES STREET, MONTREAL
. \ 1 N - k - .

- ' ¢
N

Radway’s Pills are 5

SOLD BY ALL DRUGGISTS,

x

KEEP WELL AND LIVE LONG |

300 pages which follow present MEDICAL .

Professional.

MACDONAL D & CARTWRIGHT,

Barristers, Nolicitors, Notaries, Etc
37 YONGE STREET, TORON10.

Loans on Real Estate Negotiated and
Titles Investigated.

WALTER MacDONALD, B.C.L.

6 VICTORIA ST., TORONTO.

TELEPHONE 2356,

. = TORONTO o
Clerical and Legal Robes and Gowns,
2 ROSSIN BLOCK , TORONTO

H ENRY SIMPSON, P
ARCHITECT.

94 ADELAIDE Srt. EAST, TORO’{TO.
Telephone 2053. Room 15.

RED. W. FLETT,
Dispensing & Manufacturing Chemist

482 QUEEN STRERT WEST.
Always Open e Tckgbéae 664.
A H. HARRIS, .
SURGEON DEN\QSI',
North-East corner Queen and Berkeley Sts.

OHN WELLS, -
J DENX:ST.
ni

Orrice—Over Domi
Spadina and College Streets.

.
@ 243 YONGE STRERET.

First-class $10 sets Teeth for #s. Extracting
Free forenoons. Vitalized Air. \

V. SNELGROVE,
. DENTAL s

105 CARLTON STRE

Porcelain Crowns, Go
ork a specialty.
‘telephone No. 3031.

C P.LENNOX, DENTIST,
. Roopms A & B,

YONGE ST. ARCADE TORONTO

GEON
» TORONTO.
Crowns and Bridge

had at my offic

Gold Filling and Crowning
warramted to ‘stgnd i

Artificial teeth on all the

r painles extraction
40 Beaconsfield Avenue.

Wight call attended
to at residence.

ROBER HOME
ERCHANT TALILOB
411 YONGE TREET,ASSUCIATION
HALL
TORONTO

HN M. SELLEY,

PHOTOGRAPHER, -
472 YONGE STREET, - - TORONTO.

ASPECIALTY N CHILDREN'S PHOTOS
CRAYON ENLARGEMENTS.

KILGOU BROTHERS,

Hanufagturers and Printers

PAPER, PAPER BAGS, FLOUR SACKS
PAPER BO FOLDING BOXES,.
TEA CADMES, TWINE ETC .

Q21 and 23 Wellington Street W. , Toronto.

20 KING STWES”,
TORONTC,

WOOD.

LOWEST RATES, N

COAL.

R. HAIG,

DEALER IN

T,
;

. Office and YVard—s«3 to $47 Yonge Street,
Jjust south of Wellesley Street. ) -

G. T. MacDOUGALL,

The new systenyof teeth without plates can be - * -

<, VArying in price from $6 per set. .
i Residence -

COAL MO WOID.

951 Queen Nt. East, near Sherhourne

v

\ A. D. CARTWRIGHT, B.A. !
R. G. STERLING RYERSON,
OCULIST, AND AURIST,\/
6o COLLEGE STREET
TORONTO,
M. R. GREGG, #
ARCHITECT. (~

JOHNSTON & LARMOUR.

K

ELIAS ROGERS & COY

Coal and Wood of all Kindg




