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),\INIV DIS111S FOR CONV?.t.S-
CENTS.

Celeried Chicken. -Take a iew
piecCs of cold toast or hoiled rlîcken
or tuiîkcy, sîiCi as reillaimi aller the
portion presentabicmin slices bias been

,iuutived ; chop fthena 'ery fine. To
each tabiespoonful oi meat allow a

taibtespOo(Iltili of ceata , season ih
pepper, sait, a ltttetfutititg and cet.
E~y serti or ceiery salit.l'itt he
cre3ili andi sensoning min a sauicepan,I
3nd let ittne to a boit. Stir iin the
chickefl, renove train the rire, and
beat tilti rothy. lPile strîps of toast
In a holiow square on a hot plaite, and
fil the centre wvti the ceierîed
chicken.

Cîrried Chicken.-Pîît a dessert.
spoontil of butter in a hot irying
p3n. Have ready a few shreds of
?Ilon ; iry then% brown in it. If a
uttle coid cticken gravy can be ob-
talard use il. If not, inake a gravy
by puîing mbt the pani four table.
spoonfuls of butter rubbed together;
add a snialquantity of curry. powder,
iccording tri the lavoiîr desired.

When the gravy homîs, stir in three
tabespoonfuls oi îinced chicken.
Serve on a sqtuare of hot toast.

Steved Quit.-I)rawv and truss
,bce quail as for roasting. l'ut lii a
saucepan enough milk aînd water tl)
neally <over thte bird. let it stew
Veently fur about twenty minutes
Renisove the (tuai and tet thcrnitkl
and %vat boit down to about half
pint or less. Season wvith pepper
and sait, add a tiny piect of butter,
and thicken with fine bread crumbs.
l'out this sauce around the bitd anà
serve.

Kentucky Ilttoes.-Slice the raw 1
potatoes verv thin. let theni reinaîn
in cold water abolit eighî Itours,
cl.agiîîg the miter once or twice.
l'ut themr in a baking-dislî ; cover
thezin with nilk ; ndd sait and îîep-
per. P'lace themn in a slonv n, and
as the top browns, stir ohein. Repieat
iis înti the potatots are perfectly

qolt and tender. This is a deliciolus
wray of cooking thîs coîlnînonplace
regetable.

Scrainbled Oîîîle.-tt a table.
spoonfîi fni rnlk into a small Sauce.
pari. edd a quarIterofni iaspoonitul
ni butter and a tiiîy pinch of sait.
lirat ont cpg jnst enougit to break
the volk. pour hi il.-(.the hot ilik
and sturriunîii begmns tu stiffen 4
scraping il roni the bottoiiî of the'
sauceplan, that sit may not humn.
liave ready a square oi hot toast,
pour the egg on i, and serve.

The secret of success wvith Ilis
d:sh is to talze it froon the tire wilei
si is sfml slightly liqiîid, as tîhe heat
ci the çauccpan is suoicient tri finish
the cooking, and if lIrt a moment too
long it bezonies watery.

TifEizi:is cquite a knaci. in bcai-
îng the pa1ste la prevent curdlisig;
shouid ibis happen. ih can bc
remediedI hy hc-iling as rîuîckly ab
Possible outil it is smnooîh agaîn.
Apple blossons :Ire lovciy for table
decGrtinis.-. 7he loiirc«per.

BFEEYFaR--1 î &- Cul sone thîn
eticts fhum thet tndercut of the sirI

lon, and dit) each slice ion a gordi
batler omade nf eggs, loîr anm iîlk,
sasoardI with ollspîce, peppcr alla
tzlng ; h a Pan ni vr.ry hnt

laid oi butter ready, and place cail
shce well covcred with the bater in.-

0 il ; fry a goud brown ; serve witlî
mstad and inashtd potatocs.
BRt3AIN Alj.s kthet rains

iz cold salted water for ani hour ;
lara boil (or five mnutes in watcr
irih salitand vinegar. iThcy nay
"-en bc sticemi and stcwvcd or icd
-Il gavv. For brain cakes thev

shoinid be beaico in a smonth paste:
a:*d maxcd vith eggs ito-a soit bat.

:e h:s is tri bc scastined highly
wih lt, pepper and pnwvdcred

-ub4 ;and thten fried cither on a
;:rascd grddie as cakes, or in plen'v

01 sîok-irg.hoî fatlas fritters. If
cooed as fiîters thty nriust bc takeni
-P on a skinirmer wheo brown nl

tzid na Cnarse palier for a mmnit
tafhctm irntfat. Sel:cîetbr

~anor witb brown sauce or gravy.
erCics are at very nutritious and-

idicate aiticle of food.
SItOUZI.,m ou ai any timaC\1îcsulretioig
f:*ý ;Oothache, loy Gimo'Todi,"
4cRE GtiM: it turcs instantly, Ail
Ith:ccmts brcî ji.Pi'ricc 15c.

M'ItNAttis Liniment vitres Çolds, tc.

ÈHE CANADA PRESBYTERA1N.

Rîcît COOîEs.-Fiali a cupiuil oi
butter, one cupful of sugar, ont table-
spoonfît ofintiik, two eggs, one tîeap-
ig teaspooliful oi baking powder,
flour to rolltout.

'lake one pint bowiiîîi ratw codfistî
(sait), two heaping bowiiuls of pared
îotatoes , tet tht pot.tots he under
neditiii Ste ,two eggs, iutter lte

%ize of am egg, adil a lttie pepper.
Il'ck the fish very finie and merasurc
it lînzlittin filtetbowl. l'ut the po-

iatoes in tht boiler and the fish on
top oi thent ; tîten covervitth boiling
wvater and boil aboutit laI ail lnuir, or
untit the potatots are <ot. Drain
off alt tht vter andi niasli fish anti

tatatots togetîmer tintil fine and light.
miten add the bîiîier and pepper and

the eggs wveIl beaten. Have ready a
dcep kuttle ci hofitîg fat. rake uit
a little of the mixture n a tabtespoon
andci ini oo butS, <rop n tht hou.-
ing fat and iîînk nitil brown, uvhich
sitoutt be in two inunttes.

~IPearli ne
E»AD 41ýS W asiing ompotiid

SAVES the kiuî< of I.thmH- thitr
1 E 5TA7 %vuw .- rs outtw01,1011. clu,, ing- antd

. 1>,uît. I f this is trult-, \ îLI %aflt it.

~' ~'"~'" - virc s~i- ocer I i> t , and a few
pennies wvîl 1\7 vstuîïuulit.it fu.1i uW 1 îlt-ge a';. Try it--
i ts d(-aththoo tîîu~m îd fat-,~pr i o 0s(tj)-esites

fainiies firc 1)0w tmuîiilmrI.
1 m aslle. i m , uîînimpiloiuîs grcci s are

il.g alieli.ui mciii s.% la e.t iil ik.L iimit 0 ic I e-ari-

t r.hie samti- a;t% .rim,.-, F1*S FA LSE -

s t tt b uit. ingl l, m i.in tc A tls t t- e. i c i 1.cliai

BURDOCK BLOOD E31TTERS
THE GUIDING STAR TO HEALTH.

A POSITIVE CURE FOR

DYSPEPSIA, SCROFULA, MflousNiES,
CONSTIPATION, BAD BLOOD, RiiEUMATISBE,
HEADAC11E, FOUL HUMORS, JAWIDICE,

antadisass riin froon n disordiieed conîdition of the

STO)MACH, LIVER, E3OWELS ANr)BLODM
]i.B.B. :u<-s oi al the orpais of thebeody to îwotitce reum-,iar action,

tI s-o t!-m,îm e: ol te, t ti )rt-itait e alill jitlre :icctiiaîlitîolts of
ilorbid i iattv-r fmoin .1 Coliitoma11iinle to the vorso. Sci-ofuhoi Soi-.e

caunt~t<stf 1-t. iMicete and %vomlilnte-stîfy to its good cffects in
tit.'ib t tii.~ ~ 1,L itiut %%urtiî at 1k.aat.a. trial i your ta.se? 1rice

$1 pur bultîic, (jfur $5, or less uianî xc. a dose.

THE SPENCE

" DAISY HOT -'NATERBOILER
Has the least numlbor of Joints,

ls pot Overrated,

-zz». s still wlthout an Equal
ioie ahmit_________

WARDEN KINGý c& SOIN,
637 CRAIG ST. MONTREAL.

IBRANCH, 32 FRONT STREET WEST, TORONTO.
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Fttt:N cb jntt-Oe atc.Aof Ilalols

mlk, ten tablespounfuils ni lour,
eighit tggs. Ileat tht eggs very liglt, J.YO NG
actd theni to the mnilk, uvmttî flour.
Blutter a pan, pouir n lte 8ii\tuirt anti THE LEADINO UNDERTAKER,
bake ii. Serve it hot, wîîth sweet '7YneSre
sauce. t34,7Ei'ionk 7. Sre

niFac iD'loi>.Cul a pound 619-

of tipe n nrro% stipsputa siiali
clip ot water or miilk ta it, aîtd a bit
ni butter the size 01 an egg, dredge KINDLING WOOD FOR SALE.Iin a large teaspootîfut ni louir, or TtîOscugtty ry, Ca,: and Spltr o a tiniform .

I work il wit the butter ; season wvith lire, deiivertcd to any part or tle ciiy or any
pepperand sit, lt si iiiiiier iatly r o .ur prcîîîi*cs. Cnlh on* ,îelivery, viz.s peper mI sittet l sinhter gntty41 rittr u or 14, 8:9 riai.- loir 152b

for hall an loir, serve thot. A bitncht) V> rai:urr $,. A Craie 1,1.%ols s iuctt
ni parsity cul sinal and put with ci."'Il aiaitet Oiendta post ý ord tuý
is an improvement. HARVEY & Co.. 20 SHEPPA-RD ST.,

Sort, o.aasC(ooaua.s -One Or go Io your Grocer or Drugrast and
cupful of molasses, ont tea- -- -

spoonfut ni ginger, ont teaspoon. AL
ful o! soda, twn tabiespoonfuls cof F-S B KFRY
warni wateo or miik, hall a cupfut of 579 QUEEN S*T. VESI' cus. PORI'LAND
butter, flour t0 roll. Dissolve tht
soda n tht water or nîitk, and add t
ta tht motasses, stîr in tht ginger EC-ta-bratii t l'u-.-Vhtefttaîd.
anti the butter sottentd. ifix to a DihIrw
jsoit dough witb sîtffcienu flouir, rmît Ut-a nîîîîîy lou-.alande lratlm
one-thir of n in lch îhick andi cut n
small rounds.j

CC1d.%NUI COOatî'S.-One cîp TRYDIALE'S BREAID.
lut o! sugar, hall a cupiul of butter, - --

tvo eggs, ont tablespoionful nf iiimik, ToRONT
twa tablespoonfutis naking powder,TO N O
oieoufh o meil t oui. Sut th

fin-i uenoidtsiccatotcoanittheParisian L aun dry.
hakzing powder with two cupls of-i
flouir, creani the butter, add the IIEAD OFFICE
sugar, inilk, eggs. andi cocoanut and 10-1 QU&EN r MtIEOK'-A4
four enough to enabte you ta roll A. McDONALD, - . . -RP'O
oui. Cut, and bake ten minutes. ., a-LEVIiONEt143PI'tN COOKIES.-Hif a cupful i'arcet, Cattedi for and Delivercti ou any pari
of butter, ont cupilo ti sgar, ont. or ciîy.
iourth ctiplul of milk, ont egg, two - --

teaspoonfuls nf bakmng powder, tlnir L AD11 I E S,
ta roll 0ut thin. Suit tht ba.-ig

powder with two cupfls ni flour ; TRY MADAM IRELAI4D'S
creami tht butter, addt the sugar, nîl HERBAL TOILE-T SOAP.
and beaten egg. mixing ta a eiough Ont of the Lcadinc SÔa1 ,c or Engtamid. It
wmîh tht sifîed Ponur. Add sufiient reinnves %il tIieînjshc,. WritLtcs and Frec-.Ics.
flour to enable you to0rolia out. Cut Sorien' mthe skid, and produccesaClear andIandi bake about ten minutes, rollingliteatîhy ComPlexion. Soldb yalîturogists.

Ionty a lîttie of tht douigh i a tinte. :71 CIIURCII ST.. TOItONT'O.
1Hý%suti> i.») y-ak our RfPD .ff'

bancs and stew thein mi a tîttie wvaterELA U B
wiih an onion, samne saIt and pep- IA RO E S G '
per, aad, if yoîî ike, a lîtîle savory
herb ; wtten the gooti is ail out ofîthe
bonts, andi il taistes nice, thicken tht
gravy wiîh a teaspoonttil of corn
starch, and, if mis tiot very strong.
put in a bit ni butter, then place your ~
stew.pan on tht hot lîeayth and put-
mn your stîces of ment. WVarim, but à
ont boil. Serve wmithî toasied breaut.

St'uN,%Cti.-Spitiacl rcquiresimore
case tri pickmng and wvashmng than
monsi uthter vegetaibles. Vash i itsev-
trat lunes ; drain the water welI COAL. WTOOD

aîay ; put i toto a pan ni boilitik, I.OWkE-4T IATJEP
wvaler; add sait and a vtry sit.îll -

mtcc of sohen bauitetnc spîandia en
i;e uetnero pi enquacklyan T .skU . H A IG,

clnîh over a colander, pour iii thet EAtLk IN
spinach, and squeeze tht water % IlIa ia Il a
paît with a litile butter andi salt ; sur Ù lad wookut îail ftifus

mt onthe ire ont or two minute, a, fie -nu .- 1 % (w s,7 Yommg strcei.
puit il on a ho,, ilat dsb ; puo anouher ia'i 'Oumh Of %Wctmecie >tTtts-
hot dish os-er smu 1 smooth tht sur- -

face, cul or nmtarl nt qurea, andi G. T. MacDOUGALL,
Serve znlled.ttliv.

CANNr I i'u Souî.-DIraiun thte fA
autuidt roan ltecao aci peas, andi pntt 1,14

thervr thiCiire nntcnnugh cnIli CIIL AND wOOB.
waesihl atd ocrttO IlOdt*'ronipOtIy ttcndcd un

Simnmnier unml Soit, andtiroîb troughjz 314?fr .it. msrt a-r tboaarne
a cotamîder. t-lave rcaciy wo coflet- - ----

cupfuls of bot nîilk, thicickett.wiîha ik
tablespoonlt i ý butter, rîîbbedA

sincooh n as îuoch coro starcb. Adîl
the sîraincd peas ta Ibis, andti c

tem cnooktogether aboltitIve Min. i
nies. Poaur opon dce of Irieti breail
lai pinho sdt h t mnmn.i ik bfoe li tF1 X TJU R E Sai pin htfsoa i e m10is w etl 0 re
-tdding the peas. Il preferreti, vou
couldti rsc any kind il isoitp stock mmi
place oi thtetîk.G REAT
Two -anti ont-l! fcups uof sifici
floimr, omî-hall ctîp on i fitcciIndin A G I
riaa, ont teaspocrnft ofnibaking pcîw- o

der, ont tatsp')oniuti o!sait,ooe beap- 0
ing taibles;nonfui of butter, two eggs,
bt.aten 'Ty light, two cups of richmnlk. ZMix satbaking powvder,ifour L iet A G îm n
anti meal, anti,,mcii tht butter. Make
ai bollow in tht fintîr, anti pour in
butter, cggs anti miik, stirrmng as Vou IN THE DOMINION.
pour, 1hat ail înny be n. smonth bat-
ter. lient thte vaffle irons. Oil
theit il~i with fretb lard, ant i <l mr a

thtetli.tres ul. ak oea clcar fttIII & FIILZiIMUNS
fire. Titrn the waiile ironclitent ihat
the wafflrs tiay not burn. 109 aCufl; MT. W.,-ttPriW TO.


