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Mousehold Wints.

PAINTY DISHES FOR CONVALES:
CENTS.

Celeried Chicken. -Take a few
pieces of cold roast or boiled chicken
or tinkey, such as remain after the
portion presentablein shices has been
removed ; chop them very fine. To
each tablespoornful of meat allow a
blespoonful of cream , season with
pepher, salt, a little nutiney and cel-
ey seed or cele(y s;nlt. fut the
ceeam and seasoning in a saucepan,
and let it cometo aboil.  Stir in the
chicken, remove trom the fire, and
peat ull frothy. Pile stnps of toast
ma hollow square on a hot plate, and
gl the cenmtre with the celenied
chicken.

Curried Chicken,—Put a dessert-
spoonful of butter in a hot frying
pan. Have ready a few shreds of
onion ; fry them brown in it. If a
nttle cold chicken gravy can be ob-
nined useit. I not, make a gravy
by putting tnto the pan four table.
spoonfuls of butter rubbed together ;
add a smallquantity of curry-powder,
according to the flavour desired.
\When the giravy bhoils, stir in three
tablespoonfuls of minced chicken.
Serve on @ squure af hat toast.

Stewed Quail.—Draw and truss
the quai! as for roasting. Put m a
saucepan enough milk and water to
neatly cover the bird : let 1t stew
eently for about twenty nunutes,
Remove the quatl and let the milk

oint or less. Season with pepper
and salt, add a tiny piece of butter,
and thicken with fine bread crumbs.
Pour this sauce around the bird and
serve.

Kentucky Potatoes.—Slice the raw
potatoes very thin, let them remain
in cold water about eight hours,
changing the water once or twice.
Put them in a baking-dish ; cover
them with milk ; add salt and pep-
per.  Place themin a slow oven, and
as the top browns, stir them. Repeat
this unul the potatoes are perfectly
<oft and tender. This is a delicious
way of cooking this commonplace
vegetable.

Scrambled Omelet.~—Put a 1able.
spoonful of nulk into a small sauce.
pan. Add aquarter of a teaspaoniul
of butter and a tiny pinch of sal.
Beat one epyr just enough to break
the volk, pour it itt6 the hot milk,
and sur unul w begins 10 suffen,
scraping it from the bottom of the
saucepan, that 1t may not burn.
Have ready a square of hot 1oast,
pour the egy on 1t, and serve.

The secret of success with this
d:sh 1s to take it from the fire while
s sull slightly liqmd, as the heat
ef the saucepan is sufficient to fimish
the cooking, and if left 2 moment too
long it becomes watery.

THERE is quite a koack in beat-
g the pasic to prevent curdhing ;
stould this happen., it can be
remedie:d by beatng as qumckly as
pessible until it is smooth again.
Apple blossoms :re lovely for table
decerations.— 7 ke FHousckecper,

BEEF FRITIERS. — Cul some thin
siices from the undercut of the sir-
koin, and dip cach slice iato a good
bauer made of egps, four and malk,
seasoned with allspice, pepper and
wumeg s have a pan of very ha
lid o1 butter ready, and place each
slice well covered with the batter in-
it; fry a goud brown ; serve with
nestard and mashed potatocs.

_ BRAIN CaKES.—~Soak the brains
18 ¢old salted water for an hour;
ten boil for five minutes in water
=ih salk and vinegar, They may
ites be sliced and stewed o7 fried
@ opravy,  For brain  cakes they
skoald be beaten to 2 smonth paste
#d mixed with cpps to a soft bat-
@i thisis to be scasoned hiphly
:nh salt, pepper and powdered
tubs, and then fried cither on a
witased praddie as eakes, or in plenty
o smokirg-hot fat as friters, If
twked as fritters they must be taken
s on a skimmer when brown and
Qid on coarse paper for a mament
Whee them from fat.  Seave cither
Pain or with brown sauce or gravy.

[ins are * very nulritious and’
tlicate article of food.
StouLh you at any timebe suffering
ks toothache, try GinnoNs' Toortit
Ak Gum: it cores instantly, Al
Csggts keepit. Price 85¢.

Mi¥arv's Liniment cures Colds, ete.

and water boil down to about half a .

Ricit Cookirs.—Half a cupful of
butter, onz cupful of sugar, one table-
spoonful of milk, two egps, ane heap-
ing teaspoouful of baking powder,
flour to roll out.

Tur Best Coprish Barls.—
Take one pint bowiful raw codfish
(salt), two heaping bowlfuls of pared
potatoes , let the putataes be under
wmedivm size ; two epyps, butler the
size of an_egy, add a httle pepper.
ick the fish very fine and measure
it lightly in the bowl. Pat the po-

families are now using it

Beware

thry e not, and besale .
sold by all goud grocers,

the abine diaan s

** Note attractive
derign,”

WARDEN K

637 CRAIG ST.
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L, st not werth at faest 2 tnal m your case?

RESBYTERIAN,

tatoes in the boiler and the fish on
top of them ; then cover with boiling
water and boil about half an hoar, or
until the potatoes are done. Dram
off all the water and mash fish and
notatoes together until fine and light,
Then add the butler and pepper and
the epns well beaten.  Have ready a
deep kettle of boting far.  Take up
a hittle of the nuxture 1n a tablespoon
and form into balls, drop in the boil-
ing fat and ook unul brown, which
should be in two ninutes,

Pearline

Washing Compound
SAVES the kind of labor that

vears out women, clothing and
paint, If this is true, you want it.
. . livery grocer keeps it, and a few
pennies will buy sufficient for a large wash,
1ts death to drudgery and far superior to soap—Dbesides
its harmless o fabiic or hands More than one million

Try it—

Pedidlets oad some unsrupalons grocess are
offc g wintations shucd ey chum o be Peart-
me, or ** the same as Pearline.” 1'1°S FALSE -
o dangerous, PEARLINT < never pedidied. but
Mauufactuged only by JAMES PYLE, Noaw Yok,

BURDOCK BLOOD BITTERS

THE GUIDING STAR TO HEALTH.

A POSITIVE CURE FOR
DYSPEPSIA, SCROY¥ULA, BILIOUSNESS,
CONSTIPATION, BAD BLOOD, RHEUMATISM,
HEADACHE, FOUL HUMORS, JAUNDICE,

and all diseases arising from 2 disordered condition of the

STOMACH, LIVER, BOWELS anp BLOOD

B.B.B. acts on all the organs of the body to produce reaular action,
to strengthen, pusie and tone, and to remnve all impure accumulations of
morbid matter from a Common Pimple to the worst Scrofulous Sore.

Thousands of rehable men and women testify to its zood effects in
Price
$1 per bottle, 0 for $35, or less than 1c. a dose.

THE SPENCE

“DAISY " HOT- WATER  BOILER

Has the least number of Joints,

Is not Overrated,

Is still without an Equal

ING- & SON.

MONTREAL.

BRANCH, 32 FRONT STREET WEST, TORONTO:

one cupful of desiccated cocoanut,

Houschold Mints.

FreEncu PunninG.—One quart of
milk, ten tablespoonfuls of flour,
eight egps. Beat the epgs very light,
add them to the milk, with flour.
Butter a pan, pour in the misture and
bake 1. Serve n hoy, with sweet
sauce.

Fricasspep Tripk. - Cuta pound
of tripe in narrow strips, put a small
cup ot water or mitk toit, add a bit
of butter the size of an egy, dredge
in a large teaspoonful of flour, or
work it with the butter ; season with
pepper and salt, let it simwer gently
for half an Lour, serve hot. A bunch
of parsley cut small and put with 1t
1s an improvement.

Sorr MoLassks CUOKIES —One
cupful of molasses, one tea-
spoonful of ginger, one teaspoon-
ful of soda, two tablespoonfuls of
warm water or milk, half a cupful of
butter, flour to roll. Dissolve the
soda in the water or milk, and add it
to the molasses, stir in the ginger
and the butter softened. Mixtoa
soft dough with sufficient flour, roll
one-third of an inch thick and cutin
small rounds,

Cocoanut COOrIES.—One cup-
ful of sugar, half a cupful of butter,
two egps, one tablespoonful of nulk,
two tablespoonfuls naking powder,

flonr enough to roll out. Sift the
haking powder with two cupfuls of
flour, cream the butter, add the
sugar, milk, eggs, and cocoanut and
flour enough to enable you to roll
out. Cut, and bake ten minutes.

PraiN Cookies.—Half a cupful
of butter, one cupful of sugar, one-
fourth cupful of milk, one egg, two
teaspoonfuls of baking powder, flour
to roll out thin. Sift the bakmg
powder with two cupfuls of flour;
cream the butter, add the sugar, milk
and beaten egg. mixing to a dough
with the sifted flour. Add sufficient
flour 10 enable you to roll it out. Cut
and bake about ‘ten nunutes, rolling
only a little of the dough at a tme.

Hasnen Conp Mear.—Take your
boaes and stew them 10 a httle water
with an onion, somme salt and pep-
per, and, if you hke, a httle savory
herb ; when the good is all out ofthe
bones, and it tastes nice, thicken the
gravy with a teaspooniful of corn
starch, and, if 12 1s not very strong,
put in 2 bt of butter,then place your
stew-pan on the hot hearth and put
in your shices of meat. Warm, but
not boil. Serve with toasted bread.

SpiNvacu.—Spinach requires more
care m picking and washing than
most cther vegetables.  Wash it sev.
eral tunes; drain the water well
away; put 1tinto a pan of boiling
water ; add salt and a very snmall
piece of soda ; boil quickly and skim
it ; when quite tender spread a clean
cloth over a colander, pour in the
spinach, and squeeze the water well
from 1t ; chop, and put it intoa sauce-
pan with a little butier and sait ; sur
it on the fire one or two nunutes,
put 1t on a hot, flat dish ; put another
hot dish over 1t to smooth the sur-
, face, cut or matkitin squares, and
j seive mmediately.

Canyep PEa Sour.~Dram the
| hquid from the can af peas, and pot |
these over the fire :n cnough cold
water, shightly salted, to caver them.
Sunmer until soft, and rab through
acolander. Have geady two caoflee-
cupfuls of hot milk; thickened . witha
tablespoonful .of butter, rubbed
smooth 1n as much corn starch. Add
the strained peas to this, and let
; them cook together about fSve mua.
utes.  Pour upon dice of fried bread
laid in the turzen. It is well to put
a pinch of soda in the milk before
adding the peas. 1 preferred, vou
could use any kind of soup stock m
place of the mik.

FLOUR aAND INDIAN WAFFLES. —~
Two and one-balf cups of sificd
flour, onc-hall cup of sified Indian
meal, onc teaspoonful of baking pow.
der, one teaspoonful of salt,onc heap.
ing tableszoonful of butter, two eggs,
beaten very light, two cups of rich
milk.  Mixsal, baking powder, flgur
and meatl, and melt the butter. Make
a hollow in the flour, and pour in
butier, egps and milk, stirring as you
pour, 1that all may be a smooth bat
ter.  Heat the wafile irons. Oil
them weil with fresh lawd, and fill
three-quarters full. Bakeoveraclear
fire, Turn the wafile iron often, that
the waflles may not burn.
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Miscellancous,

J. YOUNG,
THE LEADING UNDERTAKER,

847 Yonge Street
1LLEPHONE 679,

KINDLING WOO0D FOR SALE.

‘T'horoughly Dry, Cut and Split to a uniform -~
size, delivered to any part of the city or any
part of your premises, Cash on’delivery, viz.

6 Craten for B, 1 Cruten tor 83,
40 Cratenfor 33, A Crate holds as much
as a Bastel  Send a post ward to

HARVLY & Co., 20 SHEPPARD ST.,
Or go to your Grocer or Drugeist and
‘elephone 1570,

'DALE'S BAKERY,

s79 QUEEN ST. WEST, cox. PORTLAND

Celebrated Pare WhiteBread,
Dutch Brown-
Beat Family Slome-Made Bread

TRY DALE’'S BREAD.

TORONTO
Parisian Laund ry.

s () v
HEAD OFFICE
101 QUEEN NTREET KANT.
A. McDONALD, - - PROPRIETOR
WCHELEPIORE 1403,

Pascels Called for and Dclivered to any pant
of city.

LADIES,
TRY MADAM IRELAND'S
HERBAL TOILET SOAP.

Onc of the Leading Séap< of England, It
temoves all Blemishes, Weinkles and Frecikles,
Softens the Skin, and produces a Clear and
Healthy Complexion, Sold by all Druggists.

272 CHURCH ST., TORONTO.

ELIAS ROGERS & 0O'Y

A

Heap ofFfict
20 kg §TWES?

TOoRONTO
COAL. WOOD
S.OWESNT RATEMN
T R. HAIG,
DEALER IN

Coal and Wood of all Kinds

Ufice and Yard—edj O 547 Yonge Strect,
just south of Wellesley Street.

e

G. T. MacDOUGALL,

COAL AND WOOD.

AllOrders Prompily Attended to
338 Qren Nt Enst, nenr Sherbourne

- GAS

FIXTURES.

GREAT
BARGAINS.

Largest Tssmtme_m

IN THE DOMINION.

KEITH & FITZSIMONS

109 KING BT. W., TORONTO.

——




