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Housebold Hints.
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thLIyER WITH CHESTNUTS.—Boil
¢ livers from two fowls or a turkey.
en tender, mash them fine. Boil
Sof: Pint of shelled chestnuts until
S, Blanch and mash them toa
ané’m_h paste. Rub the chestnuts
Se liver through a puree-strainer.
le ason to taste with salt, pepper and
b“'t“"" Juice, and moisten with melted
; ter, Sp_read the paste on bread-
Chieksandwuches. or add enough hot
Heo ShStock to  make a puree.
pe At again and season with salt,
PPer and lemon juice.

. \é;RGINIA CHICKEN AND ToMA-
one. —~One chicken, three tomatoes,
ha Oion sliced, three thin slices of
Rreon' one quarter of the rind ot a
theen Pepper, chopped fine. Cut
the Ehlcken. as for a fricassee. Put
onio acon in a stew-pan, ad_d the
andn sliced, the pieces of chicken,
Sliceq the tomatoes peeled and
till ¢ + and the pepper. Add water

er “;? inches ahove the meat. Sim-
adq ric°w_'}'- When nearly tender,
cup ¢ ¢ in the proportion of half a
an'y 0 a pint of liquor. Conok half
on ourlonge_r. Arrange the chicken
b2 deep dish, and pour rice and

Toth over it.

"aSEFMAN RABBIT.—One pound of
pou‘dean beef chopped fine, one
& nd of lean veal chopped fine, four
qngss one cup of fine bread crumbs,
me teaspron pepper, one-half nut-
chel!, grated ; one tahlespoonful of
‘h"Dped parsley, one saltspoonful of
< Yme, two teaspaonfuls of salt, one
Mall onion parboiled and chopped
Ue.  Mix well and shape into a long
%val lnaf. Cover it with beaten egR
and bread crumbs. Place it in a

Fipping-pan with thin slices of fat
Salt pork pinned over the top. Baste
With the fat and bake half an hour.
!Serve cold as a relish for luncheon or
ta,

APPLE PIE. — One coffee cup
Sifted flour ; one-third coffee cup iard
and butter, mixed with sufficient
Ice cold water to make a soft dough ;
Mix with a knife : roll thin; spread
%ith butter, fold over three times
and roll ; repeat this for the lower
Crust and three or four times for.the
Upper. It should be done as quick-
lvas possible and in a cool place.

il the pie-pan with nice tart
Apples sliced very thin, cover with
Sugar and small pieces of butter,
Season with cinnamon and nutmeg ;
3dd two tablespoonfuls of water, and
Sprinkle lightly with flour. Iqst

efore adding the upper crust dip

e fingers in cold water and moisten
the edge of the lower crust to
Prevent the juice from boiling out of
the pie.

PUFF PasTE. —Put one pound of

our on your pastry slab, make a
hole in the centre, in whick put the
Yolk of one egg and the juice of a
lemon, with a pinch of salt; mix it
With cold water, (iced in summer if
Convenient) into a softish, flexible
Paste ; with the right hand dry it off
a little with flour uotil you have well
Cleared the paste from' the slab, but

O not work it more than you can
Bossibly help ; let remain two min-
Utes upon the slab, then have a
Pound of fresh butter from which
You have squeezed all the butter-
Milk out in a cloth, bringing it to
the same consistency as the paste,
Ypon which place it; press it out
With the hand, then fold over the
Sdges of the paste so as to hide the

Utter, and roll it with a rolling pin
lo the thickness of a quarter of an
Inch, thus making it about two feet
'n length, fold over one third, over
Which pass the rolling pin ; then fold
Over the other third, thus forming a
Square ; place it with the ends top
and bottom before you, shaking a
little flour both under and over, and
'®peat the rolls and turns twice
3Rain as before ; flour a baking-sheet,
IPon which lay it upon ice or in
~ome cool place (in summer it would
b“.'zllmost impossible to make this
Paste well without ice) far half an
our.  Then roll out twice more,
u‘“nmg it as before, place again

Pon the ice a quarter of an hour,
ig"'e it two more rolls, making seven
? all, and it is ready for use when re-
2“"ed, rolling it whatever thickness
CCording to what you intend mak-
8. Upward of a hundred different
";')ds of cakes may be made from

s paste.

ﬁu'i“bbon'- Toothache Paste acts a> a
'l‘::i:gnd stops toothache instantly. Sold by
s,

The History of Ben Hur and Rudder Grange in

For 1893 by

=

Gen. Lew Wallace — Frank R. Stockton.

How T wrote Ben Hur by Gen. Lew Wallace, The Origin of Rudder Grange by its author, Frank R. Stockton.

The Bravest Deed I Ever Saw. Four papers, abounding in thrilling incidents, by U. S. Generals Gibbon and Merritt, Capt. King and Archibvald Forbes,
In Foreign Lands. Articles by the Deans of St. Paul’s and Westminster, The Marquis of Lorne, Sir Edwin Arnold, Charles Dickens, and others.
‘““Your Work in Life.”” Thirteen Articles by successful men and women in various Professions and Trades, written with special reference to aiding young

men and women in choosing what to do.

FREE To
Jan. 1, ’93

"

New Subscribers who send $1.75 at once will receive The Companion Free to Jan. 1, 1893, and
for a full year from that date, including the Double Numbers for Christmas and New Year.
The Souvenir of The Companion, describing the New Bulilding, 42 pages, in colors, will be sent
FREE to any one requesting it who sends a subscription.

Mention this raper. T HE YOUTH’S COMPANION, 201 Columbus Avenue, Boston, Mass.
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A CRAND

* OPPORTUNITY ; WOMEN

A IN A
%

CO-OPERATIVE ENTERPRISE

é\& Owned, Managed and Operated by Women.

Owing to the unexpected demand, we have decided to offer another 5,000 shares &

of full-paid, non-assessable capital stock of our Company.

For sale

TO WOMEN ONLY

at par value—$10.00 per share.

“IS IT SAFE?”” «WILL IT PAY?”

Our business is firmly and safely established. Our paper, ** THE HOUSE-

| large, miscellaneous publishing and printing equipment and bLusiness.
Present earnings warrant 1 0% yearly dividends.

31st, 1892, will participate in this dividend.
No other enterprise can be found, in which women have opportunity to become

- such large dividends, This is unquestionably assured by the record of the
business for the past sixteen Years,

The co-operative plan of our business, details of which are given in our circul-
[ ars, is an element of great strength in our Company. Through this co-operation
* earnings can be so increased as to give investors larger dividends or * interest”
% than it is possible to obtain from any other safe, well-secured investment.

PAYMENT BY INSTALMENTS.

: wish, send $1.00 per share to apply on the purchase price,and state what arrange-

: ments you desire to make for the payment of the remainder.

This being a Woman’s Company, managed by women, for and in the inter-
A > est of women, owning a great, Woman's Journal, the stock is meeting with
> great favor with women and is selling rapidly.

Our Officers and Direetors

| are women of pronounced ability and energy ; all of them taking prominent parts
in various tields of woman’s activities.
" n Davig, Minneapolis (Editor | Mra. Alice Houghton, Spokane, Wash.
Kﬁtesﬂflm%‘t&w "t President, ¢ Member n oug 1] pokane, ash
for Minunesota of the Advisory Couneil pf the Wo-
man’s Branch of the Au)}l!lmry Cowmittee of the
World’s Columbian Exposition.

World’'s  Columbian  Exposition. Also Superin-
tendent of the Woman's Departmeny of the State of
Washington, N

.?rn... Worlid's Congress Auxilliary of the World's Miss Hattie Twitchell, Dircctor of the

Columbian Exposition. teachers in Kindergarten and Schulgarten systems.

anni Secretary. )

Sarah B. Vrooman, Kuusas City, Kansas.
Distinguished in  Temperance and all Philan-
thropic movements.

President and
Oratory, Minneapolis.

James, Minuneapolis, Treasurer. A
promiuen

N2 CTUS, givi g .
K Z s E N T F R E E ! pol(l;:(:‘ irllafg‘gftgi and cx,)ng;:]a:;::]i!rgxgn;?::txc-::rs

5 . . Illustrations of the various departments of our
Directors and Officers and o :

-4 ﬁflsines will be sent free to any-one; but if you wish to share in the semi-an-
uu‘al (ﬁvl«leml of January 1st, 1893, you should send your order at once,for

%] qividend.

&5: | Address all correspondence, and make checks, drafts and money orders payable to

WOMAN'S PUBLISHING GOMPANY,

4th St. N., - - MINNEAPOLIS, MINN.

18, 18, and 20,

¢ KEEPER,” in its subscription list, advertising patronage, and intfluence, stands in 3
z;! the front rank amongst the “Home” periodicals of the world. We have a

¢/ Asemi-annual dividend of 8% will be declared January |, 1893.
All stock for which the purchasers have paid in full on or before December |

personally and actively interested, that offers such absolute safety and will pay |

If you want to buy on the instalment plan, let us know how many shares you g\ ;

Member of the Board of Lady Managers of the )

Minueapolis Froebel Institute for the training of |

o
>

3

o

g

ket ) ok | Tk

those only who have paid for stock prior to that date can participate in that |

> oNg:

pre

2 N NP> o

o T on g AP APe NP NP kP NP oNP: AP NP NP2 AP o ucﬂ’u.u-‘»o‘,""u,.
S A I N TN 2N AN NN NI AN TN % k)

>

Housebold bints.
FILLING.—Take the white of the
one egg left, beat to a frost, add a
little sugar and the juice of the
orange, beat together and spread

between the layers.

SWEET POTATO WAFFLES. —
Take two tablespoonfuls of mashed
sweet potatoes, one spoon of butter,
one of sugar, one pint of milk and
four tablespoonfuls of wheat flour,
mix all together and bake in waffle
irons.

ORANGE CAKE.—Grated rind of
one sweet orange, two cupfuls of
sugar, whites of four eggs and yolks
of five, one cupful of sweet milk, one
cupful of butter, two large teaspoon-
fuls of baking powder, to be sifted
through with the flour; bake quick
in jelly tins.

LEMON CrREAM CAKE.—Half a
cupful of butter, three-fourths of a
cupful oi sweet milk, three cupfuls of
flour, two cupfuls of sugar, two tea-
spoonfuls of baking powder, whites of
eight eggs. Cream—Grate rind and
juice of one lemon, one cupful of
sugar, half cupful of sweet milk or
water, one heaping tablespoonful of
flour, butter size of an egg, two eggs
beaten separately ; cook until thick.

FrRUIT LEAVES.—These are the
daintiest of sweets for a children’s
party. Break three large fresh eggs
into a bowl, beat them well, then
add four ounces of sifted flour, four
ounces of white sugar, a seasoning
of salt, and some flavouring extract,
and stir until all the ingredients are
blended. Spreadthe paste out on a
buttered baking tin, bhalf an inch
thich, and bake for about fifteen
minutes in a quick oven. When cool,
stamp out in leaf shapes with a shape
pastry cutter, cover the top with a
layer of green icing, dry in a cool
oven with the door open. Serve in
a circle on a fancy dish and fill in the
centre with whipped cream, mound-
ing it high and sprinkling with pure
white sugar and figely chopped
candied cherries. «

A BEAU OF 1829.

When grandpa went a-wooing,
He wore a satin vest,
A trail of running roses
Embroidered on the breast.
The pattern of his trousers,
His linen, white and fine,
Wereall the latest fashion
In eighteen twenty-nine.

Grandpa was a fine-looking young
fellow then, so the old ladies say,
and he is a fine-looking old gentle-
man now. For the past score of
years he has been a firm believer in
the merits of Dr. Pierce’s Golden
Medical Discovery. “ It renewed
my youth,” he frequently says. [t
is the only blood purifier and liver
invigorator guaranteed to benefit or
cure, or money promptly refunded.
It cures liver disease, dyspepsia,
scrofulous sores, skin eruptions, and

all diseases of the blood. For lin-|

gering coughs and consumption
(wkich is lung-scrofula in its early
stages) it is an unparalleled remedy.

( Check, Money-Order or Registered Letter.)

The Youth’s Companion New Building. |
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With
Souvenir.

T0RONTO GOLLEGE OF HUSIC

Medals, Certificates aﬁd
Diplomas awarded.

CHORAL CLASS AND RUDIMENTS

OF MUSIC FREE.
- WEST END BRANCH -

Corner Spadina Avenue and College Street.

Calendar Sent upon Application to

F. H TORRINGTON.

&\S‘RW A |

Cor. Yonge §t. & Wilton Ave.
1S

INGORPORATED TORONTO Hon. o w. ALLAN

PRESIOENY

NF MUSIn

Artists’ and Teachers’ Graduating Courses.
University affiliation for Degrees in Musie.

Scholarships, Diplomas, Certificates, Medals, eto

. Free instruction in Theory, 8i ht-Binging, Vio-
lin, Orchestra.] and Ensembl%’ Plgying. 8’1 hgo'ogg»
certs and Recitals by teachers and students are '
alone invaluable educational advan
ing staff increased to 56. New music hall and
class rooms lately added. Facilities for general
musical education unsurpassed. Pupils may
enter any time.

CONSERVATORY SCHOOL OF *ELOCUTION.

es. Teach-

M. N. BHAW, RB.A., Principsl.

Large, efficient staff. Best methods for develop-
ment of Verbal, Vocal and Puntomimie Expres.
sion. Delsarteand S8wedish Gymnastics. Special
course in Physical Culture, developing muscles
which strengthen voice, also course in Litera.
ture. One and two year courses with Diploma

GONSERVATOHY AND ELOCUTION CALENDARS MAILED FREE.

EDWARD FISHER,
Musical Directo

FRICE

ZOPESA CHEMICAL Co T

LY

PURE ,
POWDERED /10074

N

E

PUREST, STRONCEST, BEST.

leady for use i .
oty ly n anz] ?umﬂty For making
808, A can equals 20 pounds

ng Water, Dis eotlnua:lng:dhundred of
a.

Sold by All Grocers snd Druggists,

e Wo GrILIIITVEY, Toronsg




