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OUR No.l FOUNTAIN PEN FREHK

(Made by Sanford & Bennet, New York. Value, $2.00 cash.)

You can get this pen very easily by showing this copy of the
Twenty-five subscriptions at this rate make $2.50. Send us the

of 10c each to the end of the year.

-y

¢ Northern Messenger’ to your friends. Take their subscriptions at the rate

$2.50 and we will send you the fountain

pen free, and will send the ¢ Messenger’ every week to the end of the year to each of your 25 friends.

You can also secure this pen for ten new subscriptions to the ‘ Northern Messenger’ for one year at 30c each.

Postage on the ‘ Northern Messenger’ will be charged extra for Montreal District or for

foreign countries, except the United States and

its dependencies, Great Britain, Transvaal, Bermnuda, Barbadoes, British Honduras, Ceylon, Gambia, Sarawak, Bahama Islands and Zanzibar,
whose maile carry the ¢ Messenger’ free of charge.

SUMMER OFFER.

NORTHERN MESSENGER, to January 1st, 1904, to New Subscribers,
10 Cents.

WEEKLY WITNESS, to New Subscribers to January 1st, 1904,
Only 35 Centis.

Subscribers, tell your friends and neighbors.
No extra charge for postage to Great Britain, Transvaal, Bermuda,

Barbadoes, British

Houduras, Ceylon, Gambia, Sarawak, Bahawa Islands, Zanzibar, ;
WORLD WIDE, to New Subscribers to January 1st, 1904, postraid to all parts of the

world,

25 Cents.
Address JOHN DOUGALL & SON,

‘* Witness ” Office, Montreal.

HOUSEHOLD.

Stale Bread and lts Uses.

It may be said that in well-regulated
households stale bread is an unknown
quantity. But so long as Mary Jane or
Sarah, as the case may be, has control
over the larder, it is safe to predict that
many a mistress will find a more or less
plentiful stock of dry remnants of loaves
lurking in the depths of the bread-box.

To make a pudding of them is the com-
mon resource, and a bread-pudding, if
nicely made, is a very good addition to a
dinner. Here are two or three recipes for

lain pudding:—
£ soakpyour gc'iry bread in boiling milk,
or in milk and water if short of milk.
When well soaked, beat it up with a fork,
and add currants and sugar according to
taste, and an egg well beaten. Mix all
thoroughly together. A little nutmeg
might be added by way of flavoring. Put
it into a buttered basin, tie a cloth over,
and boil about two hours.

Another recipe is as follows: Soak the
dry crusts in boiling water in a basin,
covering it closely. Then strain off the
water and beat up the bread, adding about
a quarter of a pound of chopped suet, three
tablespoonfuls of sugar, and a few cur-
rants or raisins. Beat up an egg well and
stir it in, with enough milk to moisten.
Put the mixture into a buttered pie-dish,
and bake for one hour.

A third variety of pudding is often
made with thin slices of bread buttered,
and placed in layers in a pie-dish, each
layer being sprinkled with sugar and cur-
rants. Then pour over it an egg, beaten
in a little milk. Bake for half an hour.

There are one or two ways by which
‘glices of stale bread may be rendered pal-
atable. If, after making any of the above
puddings, there are still some slices re-
maining, they might be dipped in water,
left a few minutes, and then toasted; or
if fried in dripping a nice light brown,
and then spread with bloater or anchovy
paste, they would make quite a savory |
breakfast dish.

Yet another way of disposing of odd
scraps of dry bread is to make a soup
with them. This can be made with quite
weak stock; the second boiling of the
bones will do. Cut up some carrots and i
onions, and boil them with the*stock, and
when the vegetables are mnearly done,

break up the dry bread into it, and boil

L d

all well together, adding a little burnt
onion or sugar to color it, This bread
soup will be found to be both economical
and nourishing. :

An orange pudding would use a little.

of the dry bread. Soak some slices in a
pie-dish in a little milk. Grate the rind
of one or two oranges, and squeeze out
the juice. Beat half an ounce of butter,
the yolk of an egg, and one and a half
ounce of sugar together. Add the juice
and rind, and stir it well in. Pour the
mixture over the bread. Bake for three-
quarters of an hour in a slow oven. When
almost done, beat the white of the egg to
a stiff froth ‘with a little powdered sugar,
pile it on the top, and brown lightly.—
‘McCall Magazine.’ :

——

A strip of flannel or a soft napkin, fold-
ed lengthwise, and dipped in hot water
and wrung out, and then applied around
the neck of a child that has the croup,
will often bring relief in a few minutes.

—_————

PATENT REPORT.

For the benefit of our readers we publish,

a list of patents recently granted by the
Canadian. Government, secured through

the agency of Messrs. Marion & Marion,

patent attorneys,  Montreal, Can., and

Washington, D.C, Information regarding.

any of the patents cited will be supplied
free of charge by applying to the above
named firm. No. 81,714, Pierre Danser-
eau, Montreal, Que., axle nut; No. 81,795,
Joseph XLafrance, Montreal, Que., pipe
joint; No. 81,810, Chas. D. Spates, Ross-
way, N.S., bread slicer; No. 81,814, Clin-
ton Geo. Sellers, Strathcona, N.W.T,,
horse shoeing frame; No. 81,820, Frs.
Octave Schryburt, Quebee, Que., welt ma-
ching; No. 81,822, Cephas Thompson,
Fleming, N.W.T., adjustable desk.

PIGTURES ON CREDIT

~—NO SECURITY ASKED—
# B ‘We sendyou 15 hrgq Deantiful

some gold-finished BPouble

unting Case Watch, lady's
or Gent's size, richly and elabor-

y engraved in solid gold do-
signs, with stem wind and sety

V ldi:lf»ed )} imported Write us a
mt card i3 and we will mailyou the pictures postpaid,
our £

jum List showing dozens of other
valuabie prizes, Address, Home At Co., Deph 465 Torontos

Premi

G0OD  CANVASSERS WANTED

TO PUSHA DOLLAR PROPOSITION ON A
650°. COMMISSION.

IT APPEALS S8TRONGLY TO THE BEST PEOPLE
IN EVERY LOCALITY,

No experience necessary. No deposit required
Bchool teachers succeed well. Must fuarnish

. minister’s recommendation.

Address AGENT MANAGER,
P. 0. Box 2234, Montreal,

WEEKLY WITNESS s‘I -00
" to

OR LD ID E 1;3‘.1
This *trial trip’ offer for these two weskly pub.
lications has never been equalled. Sample copies

gladly sent on application. Ask any of the read

" ers of thege publications what they think of them.

Postage to all foreign parts extra; also te

Montreal and suburbg. United States and its
dependencies excepted.
JOHN DOUGALL & SON, Publishers,
‘MONTREAL.

)

‘Wesolicit the business of Manufacturers, En-

gineers and others who realize the advisability of
having their Patent business transacted by ix-
perts, Preliminary advice free. Charges mode-
rate. Our Inventors’ Help, 125 pages, sent uFon
request. Marion & Marion, New York Life Bldg.
Montreal ; and Washington, D.C., U.S.A,

2 BABY'S OWN &

In all correspondence with advertisers in
these columns, kindly mention the ‘Mese
senger,” This will oblige the publishers
of this paper as well as the advertiser.

—

NORTHERN MESSENGER
(A Twelve Page liustrated Weekly.)

{
e

One yearly subscription, 30e.

Thrae or more copies, separately addressed,
20¢ each,

Ten or more to an Individual address, 20¢

each; 2

Ten or more separately addressed, 25¢ per
copy.

The above rates include postage for Canada (ex-
cepting Montreal City), Nfid., U. 8. and its Colonies,
Great Britain, New Zealand, Transvaal, British
Honduras, Bermuda, 3

For Montreal and foreign countries not mentioned
above add 50c a copy postage.

Sample package supplied free on applica-
tion.
JOHN DOUGALL & SON,
g Publishers, Montreal,

HE '"NORTHERN MESSENGER' is printed sad published
every week at the ' Witness' Building, st the corner of Craig
snd Bt Peter streets, in the city of NMeotrea', by Jchs
Redpath Dougall and Frederick Eugeme Dougall, both of

Montreal. L

Al bust unicati should be addressed °‘Joha
Poungall & Son,’ and all letters to the editor should b»

ddressed Editor of the ‘Northera Messenser.




