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b ?‘RENCH Cyp CAkE.—Four eggs,
0::t Volksfs band whites separately ;
cup of butter, two cup of sugar ;

Most women know all

IT RESTS about themisery of wash-

day. To many it means

THE Backache, Sore Hand§,

' DALE’'S BAKERY,

s79 QUEEN ST. WEST, cor. PORTLAND

DHousehold MHints.

Household ints,

J. YOUNG,

THE myuu UNDSETAKER,
847 Yonge Street
TELEPHONE 674.
-

LINES ABOUT LAMPS,

To prevent oil from oozing ever|-
the top of the burner, turn the wick
down after the light is out.

Rub the wicks, do not cut them.
A new wick must be started right.
Loose threads must be clipped off to
start with ; but when once in shape
the necessity for clipping must be
very rare.

Celebrated Pare WhlteBrea;./
utch Brown .’
RBest Family Home-Made Bread

——

aking powder, flavour with lemon ;
make two loaves. ‘

GINGER CooK1ks.—Two cups of

est New Orleans molasses, one cup

TRY/DALE'S
TO GET WELL,

LE'S BREAD.

Deat butter and sugar to a cream ;
‘t‘thSt be beaten with the hand ;
ree cups of flour, two teaspoons of

Hard Rubbing over a

steaming tub, and long

This falls t» the

-

hours.

?{_Sugar; boil together until quite
ick.  When cool, add one cup of
utter, one egg, one teaspoon of gin-
ill:r and a half teaspoon of cinna-
<in ; stir all well together, then a
a;’efd_cup of cold water, in which
sl {ssolved two small teaspoons of
a a; then flour to moderate thick-
€ss, roll thin ; cut and bake quickly.
SIROME-MADE WHITEWASH.—
Withebh'a'” a bushel of unslaked lime
ered doll[ng water, keeping it cov-
and durmg the process. Strain it
way add a peck of salt dissolved in
rirem Wwater, thrge pounds of ground
ath put in boiling water and boil to
In paste, half a pound of pow-
o:red Spanish whiting and a pound
wa Clei}r glue dissolved in warm
]etlet*-l Mix these well together, and
da the _mixture stand for several
o Vs-k Keep the wash thus prepared
wha ettle or portable furnace, and
'Sibfn using put it on as hot as pos-
b € with a painter's or a whitewasn
ush,
th;rg DRY CocoaNUT.—As this is
resheSt season of the year to get
o Cocoanuts, now is a good time
nP'eDa(e a quantity for future use.
, selecting cocoanuts be very care-
wh'to use on!y good one®. Those in
.soulch the milk has dried up or has
: red are not good, and if used the
OCoanut will be tasteless or bitter.
€move the shell or dark part, and
grate the white part very carefully,
€eping it as light as possible.
w]_)read upon plates, sprinkle lightly
inlth confectioners’ sugar, and place
o an oven hot enough to heat tho-
N ughly but not scorch ; then leave
e oven doors open and stir fre-
quently until dry, It will keep any
ength of time, and is much cheaper

- and decidedly better than any des-

Sicated cocoanut you can buy.

TariocA  MERINGUE. — Four
tablespoonfuls of tapioca, soaked
over night in cold water. In the
Morning drain and add to one quart
of fresh milk. Bring slowly to the
oiling point, then stir in the yolks
of three eggs, beaten with two-
thirds of a cup of granulated sugar.
:‘ is better to set the pudding off
rom the fire while adding the eggs
and the sugar. Return to the stove
and cook, stirring constantly until it
thickens, Now add one-third of a
cupful of dessicated cocoanut and
Set away to cool. When cold flavour
With vanilla. Whip the whites stiff,
€at in gradually three tablespoon-
duls of powdered sugar and a few

Yops ot lemon essence. Pile the
Meringue lightly over the custard ;
SPrinkle one-half cupful of cocoanut
g"gl"the top and set in the oven to

rSwn, -

THE NEED or PURE DRINKING
neATER.—It is evident that the

écessity of using absolutely pure
\strrmk‘"g ‘water canngt become too
m."’“glv impressed ot the public
b 'nd, but water in that condition is

fovided by very few communities.
Seence the public are availing them-
warts of bottled natural mineral
aters to a great extent, especially
Pollinaris, which is of recognized

Purity, for its long continued and |

Vorld-wide use attests its merit.
aihere such waters cannot be ob-
. tned, the ordinary drinking water,
sho T least suspicion attaches to it
ca uld be boiled before using. Pre-

Utions should be taken at all times
in the year, It is often thought that
Sw(ﬁf“'l)' spring, when rivers are
s €0 by melting snow, river water
or ‘;“"er and safer than in summer
e"ra"- Recent experiments, how-
of b ba\{e shown that the number
crecteria in the water supply, in-
meises greatly while the snows are
notmg on the uplands. Ice also is
poiswn~ to be a frequent source of

at°,'“"ﬁ, hence, while the water
that 's used may be pure, the ice
nox; s put into it often renders it

lous,

frOS:c:ULD you at any time be suffering
ACHE "(E”thac‘le_, try ‘G1BBONS’ TOOTH
Ds UM ; it cures ingtantly.  All

UBRIsLs keep it. Pnce\ 15¢.

]

lot of those who use poor, cheap, @il in-
jurious soaps.

Thid Soap dogf away with IHard Rub-
bing, Tired B3

use it. |

emember the Name

N

WORKS ; PT. SUNLIGHT
NEAR BIRKENHEAD

X

TORONTO

YRUY OF FIGS.

FOR D AND YOUNG.
Perfectly Hargfless. Specially recommended
for Constipatiof of Infants and Delicate Women.

CE 350 CENTS,

FLETT & Co.,

«  Druggists, 482 Queen Street West, Toronto.

LADIES,
TRY MADAM IRELAND’S

HERBAL ‘FOILET SOAP.

One of ng Soaps of Eungland. It
removes all n es, Wrinkles and Freckles,
Softens the n,fand produces a Clear and
Healthy Complenipn. Sold by all Druggists.

272 CHURCH ST., TORONTO.

e Lea
lemi:

’

¢ Note attractive

)

design.’

ks, Hot Steam, and Sore
Hands: It bfings comfort to millions of
homes, ‘and vill do so to yours.if you will

LEVER BROS., LIMITEF

KEEP WELL AND LIVE LONG

0, DANELSON'S COUNSELOR

WITH RECIPES.

A TRUSTY GUIDE FOR THE FAMILY
Anillustrated book o'fnearl& 800 pages, treat-
ing Physiology, Hygiene, Marriage, Med:cal
Practice, etc. Describing all known diseases
and ailments, and giving plain prescriptions for
their cure with proper directions for home
treatment. )

The 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-
jections, Sprays, Syrups, Tonics, etc. These
are valuable to the physician and nurse, making
it a manual for refereace.

The chapter upon POISONS s exhaustive
and cvery poison appearsin the index,<o that
the antidote can ber eadily and, if need be,hur
riedly found. .

18 pages upon MARRIAGE r eat the subject
historically ,philosophically and physiologically.
It should be read by everybody

67 pagesupon HYGIENE or the Preserv-
ation of Health ;achapter of inestimable value.
Y Eneyybody wishestobehealthy, and everybody
when they think of it at any rate, wishes to
averd such things a might bring diseasc and
suffering.’

N0 pages are devoted to PHVSIOLOGY,
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 tolose health. Truthsare stated which
to many will be surprising.

%00 pages which follow present MEDICAL
TREATMENT with Sensible and Scientific
Methods of Cure.

Sent,postagepaid,on rece pt of 81.

OXFORD PUBLISHING COMPANY
5 Jordan Street, Toronto.

THE SPENCE

“DAISY " HOT WATER  BOILER

Has the least number of Joints,

Is hot Overrated,

il without an Equal

WARDEN KING & SON,

637 CRAIG ST.

MONTREAL.

BRANCH, 32 FRONT STREET WEST. TORONTO.

MAKE A NOTE OF |11

When preparing for Pje-nics, Summer Exeutsions

or Camping-ou

ways procu e some of

JIHISTONS (F4A

1SFLUiD BEEF

Agl FLUID BEEF

e

»

"It is compact, convenient, ulways ready for use.

It makes delicious Sandwiches, and strengthening Bee¢f Tea.

T L

Be sure that no bit of charred
wick or burned fly or motn is left in
the lower part of the burner. There
is danger of these igniting and set-
ting fire to the oil in the reservoir.
A clean, unbroken lamp is not dan-
gerous.

If a lamp has been left standing
with a little oil in it, it should not be
lighted until filled and the burner
carefully wiped. It is possible that
gas may have formed and made the
lamp, as it stands, unsafe if lighted
before refilling.

When the lamp is first lighted
leave the flame low until the metal of
the burner is heated, then turn as
high as possible without smoking.
This secures a clear, steady flame.

To clean burners, boil in water in
which sal soda has been dissolved.
Put one teaspoonful to every quart
of water.

To prevent chimneys from crack-
ing, put them, before using, into a
large pan and cover them with cold
water. DBring the water slowly to a
boil. Take the pan off the fire and
let the chimneys cool slowly in the
water.

if the brass catches of a burner
are too tight, the chimney will break
as it expands with the heat. These
catches are easily loosened without
injuring the lamp.

SPINACH A LA CREME.—Wash
thoroughly half a peck of spinach,
cut off the roots and coarser stems ;
put the leaves in a porcelain-lined or
granite kettle ; add a teaspoonful of
salt and just sufficient water to pre-
vent scorching; cook twenty min-
utes ; drain and beat to a pulp; put
in a stewing pan; add three table-
spoonfuls of cream, a large table-
spoonful of butter, salt and pepper
to taste ; serve it piled in the centre
of a dish prettily garnished with
hard-boiled eggs and squares of fried
bread.

CoRrN STARCH CAKE.—Wohites of-

fourteen eggs, three and a-half cups
of sugar, one and a-half cups of
butter, four cups of flour, one and a-
half cups of sweet milk, one and a-
half cups of corn starch, one and a-
half tablespoons of baking powder,
two tablespoons of vanilla; whip
the whites of the eggs to a stiff
broth, beat sugar and butter to a
cream, then add the milk with the
corn starch dissolved in it ; add van-
illa ; mix the baking powder in the
flour, then add one tablespoon of
flour and one tablespoon of the
white of the eggs till all is in; slow
oven, three-quarters of an hour,

A SCIENTIFIC cook says that
beef salted at home is much more
wholesome than the corned beef
sold in the markets, since the butch-
eris apt to keep the meat too long
in the brine and to toughen the
fibres in other ways. She recom-
mends the making of a brine of rock
salt and two gallons of boiling water.
When the brine is strong enough to
float an egg or a potato, place the
beef in it for three days. The neck,
shoulder and flank make excellent
corned beef. When the beef is want-
ed for the table place it in boiling
water and boil slowly. )

CHOCOLATE PUDDING.—Line a
pudding dish with pieces of left-
over cottage pudding. Then fill with
the following mixture: One quart
of milk scalded. Mix three table-
spoonfuls of corn starch dissolved in
cold milk, five tablespoonfuls of su-
gar and a piece of butter the size of
a walnut. Add to this the milk and
cook until it thickens. Remove and
when cool separate into two pasts.
Flavour one part with vanilla; to
the other add one well bezten egg
and two tablespoonfuls of grated
chocolate.
over the cake ; add the chocolate
part, cover with a meringue and
brown in the oven.

Ask for Minard’s, and take no
other,

Turn the white custard

GAS
FIXTURES.

Largest Rssortment

IN THE DOMINION.

[, S—

KEITH & FITZSIMONS -

109 KING ST. W, TORONTO.

JGERS & COY

HEAD OFFICE
26 KING STWEST
[¢]

COAL.

of all Kinds

Office and Ya —-u%tto 547 Yonge Street,

just south of Wellesley

reet.

N

G. T.AMacDOUGALL,

IGTIONARY OF ——
AMERICAN POLITICS

Comprisingaccounts of Political
Men and Measures, Explmmtiouap:f"éilf:
Oonstitution,Divisions and Political work-
ings of the Government, together with
Political Phrases, familiar Names of Per.
sonsand places, Noteworthy Sayings,ete

By EvERIT BROWN and ALBERT STRAUSS
565 pages Cloth binding.

Senator John Shermansays:—*‘‘I have to
acknowledge the receipt of a copy of your
‘Dictionary of American Politics,” I have
looked it over,and find it & very excellent
book of reference which every American
family ought to bave.”

Sent, postpaid,onreceipt of $1.00.

OXFORD PUBLISHING CO'Y,
5 JORDAN S8T,, TORONTO,



