
AUGUST .3rd, 1892.

COjOL DESSERTS FOR HOT DAVS.
Raspberry Float.-Mash a pint ofred raspberries, add two-thirds cup-

fui of white sugar, beat wbites of
four eggs, s0 you can turn the dish
bîPside down, add one-third of a cup-

J-l of fine sugar, squeeze the rasp-
bernies tbrough a strainer, add the
luice, on: spoonful at a tume, to the
Cggs, beabing, so to mix it wcll until
't is stiff and will stand finm. Re-.
flove to a fancy dish for the table.

Snow Fiakes.-Grate a large cocoa-
nut, being careful not to get any of
the brown in to discolour it ; heap in
a glass dish. Whip one pint o>f

.S.reamn, swecten with fine sugar and
mnix, pour into another dish ; havebOth brought to the table; when
ready to serve, dish out the cocoa-
nut, and over each dish, dip bwo
6Poonfuls of wbipped cream ; serve
with cake.

.Cocoanut Sherbet.- Two good-
3lzed cocoanuts cracked ; save the
ilk that is in theni, break in pieces

,and grate ail the white into a deep
dish, pour over it two quarts of water
and let it stand two bours, squeeze
through a linen jelly bag ; to thisli1quid add bbc cocoanut niilk and
thr:eefourths of a pound of stîgar ;
Mix weil. If flot sweeb enougb add
Inlore sugar, pour in the freezer and

Whipped Creani. - Aliow on:quart of tbick swect creani for on:clOzen persons, set in a pan of crack-cd ice until very coîd, then with an
eg-eae beat, take off the top in aSeparate dish and beat azain, taking
't Off as fast as it gets stiff ; wbenail is wbipped sweeten wîtb fine
5ugar, and flavour it witb vanilia;
serve in sherbet glasses.

Caramnel Custard.-Put on: cup-
ful Of sugar in a saucepan over thene, stirring ail tbe tume until it is
mInted and brown, set it back on the
&tOve and pour over it haîf a rofie:-
CblPful of boiling watcr ; this wiii
Inale the sugar crisp, but let it sum-

and it will soon nielt ; beat
four eggs, add a pinch of sait, pour0)'er then' a quart of new milk; whenthe caramel is nieited, add it to theq
mhil<. and stir well ; pour into cus-tardl cups, fill a dripping pan hallfull of bot watcn, set tbc cups in the
Pal, and bake hall an bour or untildonte Serve coid.

Tapioca Creani.-- Soak over nighttwO tabies-poonluls of tapioca, inthree-fourths of a cup(ul of niuik.tilt one quart of niulk in a double
botî over tbc fire until scaiding

beat tbc yolks of thrcc eggs wittij
a c~upful of white sugar, add theC
anilla when the rnilk is bot stirbbcth

eggs and tapioca, ict it cook. 0 ar tece minutes, then pour oui Jthc rving"dish ; beat the whites of Oe ggs to a froth and add two
()'Ofuius of fine sugar, pour over

tere top ad set away in tbe uce box:

Leio S now.-Take one-fountb of
watec of gelatine and cover witb cold'etr;alter soaking hall an hour,

setit Over a tcakettie of bot water,Poaberh isse addr hai a; 9

til c crcamy, take froni the fire
triOon hOgh a tin strainer, set ina

OolPlaes ndwben it begins to get
e stîr into il a pint of whipped P
sbeen wet in cold water. A tea.

3 fulI Crcam before it is wbipped
ufiin.Serve coid..
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Sold by Lyman, Knox & Co., Toronto, and 8,1l le,

we will send to any address postpaid, one each otthe following late sheet music publications, allew-
ing

Privilege of Exchange
after five days examination, for other music, if any ofthis proves unsuitable, but no money %vili be re-funded. Copies to be exclsanged must be in per-fect condition, or we will flot accept them. Tie
list is as follows:

SONOS.
MY LADY'S WINDOW. NxiL. 4o0ensTHE BIRD AND THE MAIDEN. JAMISON- 40 cents.
SUNSHINE ANO SHADOW. RABOCHL 6o cents.

PIANO MUSIC.
BOW KNOT POLKA. luRtm. cents.FESTIVAL MARCH.- ZF-îsn G. o cents.FELICITE. BoEx. 40 cents.

Complete catalogues furnl ed frce n applica-
tion. Mention this paper.

-PUBLISHIEijBY

THE JOHN CHURCH CO., Cincinnati, 0.
Boot JO son@ muani. C.. I 1The John Chu-ch Ce.,wo Wabash Ave., Chicago. 13 E. i6th St., New York.

ScoTISH MINSTREL-I c
OoN'rAîNîNo TrHE FOLLOWINQ SONOS,

WITH WORDS AND MUSIC:
caner zerriu'-Auld Robin Gray-Bozrni,
Prince Charlie-Flora Macflonald's Lam-snt-Nae Luok About the . HOee-Soottish

ine Belh-TakW Yer Auld Cloak Abootye-Tiie Braes ol Yarrow-]Bone Dun-îee-Dear Land Ajout the Boa-M NSan-ale-Tuhlcigrr-The Sw.eteJtWord
n ]CatiinlaHae-Pubroch of DnauhiDhu-The Fiowers el the. Forest-ims

rash Yer Heedi1-The Land 0' the Laeai-Awaylyoga y Landscapmsotch Dain-ties: roe, pmritcii, A m a ggs, au:ua=ook-waes me for Prfice <ïiirie-Oh 1 Baw Ye M y W.. Tbint-13ns Of Scot-land-Whoue t KYe Cornes H]amA-Re-turn, My Darling-My Eeart 's cotiands8
'Yet-U I Are Y. SicePinL', Msggie-Scots
Wiia Hae l-Wiiie's Gaze to Melville Cas-
tle-Whustle O'er the Lave O't-My DearBielau' Laddie O-Tii. Scottiuh Erni-
grants Farewe-Fear a'W Ehata; or, ii.Boatmam-Bijue B3ogmets over the Border.
PosT- FREE T0ANY ADDRESS ON REO:îpTr

0F TEN CENTS.
[MKRIE & GRAHAM, Music Printors,

26 & 28 CoubornO St.. Toronto. Ca.
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PEAC-I ICE-Choose freestones,
V'ENghîs-,cRfýuM) peel one dozen ripe ones, cut in two,

take out the pits and mash theni,v add one pound 0f coffee sugar and
one quart of coid.water, stir until 4gT Wthe sugar is dissolved, then pour ti-
to the freezer and pack with cracked
'ce and coarse sait ; turn ail the tume ABOUT
until frozeri, then serve.

CREAM WALNUTIS -Two cupfuls The Washingofsugar, one cupful of lard o butter,one cuplul of sour cream, or milk if
creani s flot to be obtained. The l

FHEvanilia flavouri ng, and one spoonful4

THEWNsoda. Flour torol fepacn
Bake wiCentree

7()M.. ffL.U$1 ERY- -ALMOND COIES-Pour hiln
water over one haif pound of sheiledON N aimonds, and rub off the skins.D

iTc1l Pound the nméats to a smooth paste.IG _ Add one cup(ui of sugar, one cuipful SA.eadsng druggxis. butter, on: cupful thin,!sweet creami
one spoonful baking powder, and flour
toroll out one-haif inchthick. Cutjn- Lt will save you niuch troubleE'Sto sniail, round cakes, and when Lt will bring you comfort and case. S BAKERY, baked ice the top, and place an ai- Lt wiIî save your clpthes and adN ST. WEST, COR. PORTLAND mond meat in the centre of each. It does flot require 'washing powders,STEWED CHICKEN.-It seenis to Lt will wash in either hard or softbe.a beiief among some cooks that it aerd ure Wb edir d. is impassible to fricasse less than a watw

eîwhol hcknIt cannot injulre the most délicatel>,tch lor*e lchc .A haîf or a quarter si rfbiru.mIIy *Ile-eflaîdr igread of a fowi can, however, be prepared si rfbi
-in this manner and the ' nvalid be Lts purity and excellence have givenspared the monotony of a séries of it the largest sale in the worldDAILE'S BREAD. metais at which the meat dish is the _____________

-sanie until the overgenerous suppîy
is exhausted. Lay the pieces to be BEWARE 0F

~O ,stewed in a saucepan ; pour in just 'miTATIO s u i h SoG / enough coid water tti Cover the m - THERE US ONLY 

'

'U " T put on a closely fitting top and cook N
EADI KNERAER, slowiy until tender ; add four table-

7 Yo e Sieetspoonfuls of milk, one beaten egg,Yo etand a teaspoonful of butter ; hou up wOB"KS: P.SNLGT LE O. LlfzEPHONE 679- once and serve. B.À.AXS BIRE~AD TOToipr
TRY this for dessert during this ~ __ __- heated terni" : Dissolve haif a boxSON of gelatine in a flf pint of coidAS ON URCN SEuLL water, the juice and rind of two c.;A -SqeqTREET TOBILAI uMSs len.ons, and two or three sticks ofb ffl 'RIALc in n a n io n , a n d le t it s ta n d fo r o n e

............. "'O' hour ; then add a pint and a-hall of IRNSIO rlDG boiiing water, a littie sugar and one ANISHINOSStrain tbrough a flannel until per-
0F FGS. fectly clear. Pour a littie of it into a-U OF F G O eould, and wben the jelly i suffi-' eRODAND YOUNG. i'cieritly stiff place on top of it about G R EA;rinless. Speci Il Vrecommen 1 two dozen large strawberries and theionofl nfantsan eiicate Wo cen. sanie number of raspberries or redt oved the stones, and about twoIETT & . ounces of pineappie and the sanie482 Queen Stiet West, Toronto. of currants when in. season. Pour

thc rest of your jelly into tbe mouldADIESand put ail on thé ice until suffi-WADAM IRELAND'S ciently stifi to turn Out. This notI.,l TOlTS P. oH~ ks good, but it is as good as La&gest Assor Ji t~oLdngSoapVof En an. h SALAD DRESSINcG.-Alost cverylemishes, Wrin sa free.kles 
-km, sud produe Cîear and one likes a lettuce sauau, anu more I H O O .lexion. SoId by aIruggists. would if il were properly dressed. AIJRCI{ ST., TORONTO. lettuce salad made as foliows is ai-

- most sure to tempt the most fasti.~~RY 0F ~~dious palate : Select a good soiid u.. I7u mÀ-R- -0- hed,"Je itbeice cold, pick off ftLIIfl ITIIYINSand throw away the coarse outsideAMERC _____TIC leaves, break off the other icaves 909 KING MT. W., TOIleNT.
fronithe stalk,wash theni thoroughîy
and drain thern for flve minutes in agacCotsnts of Polîtîcal Parties wire basket (a croquette basket wiil E IIASD lfR DQ £P.f 'Yeatures, Explanations Of the do).We rie tear, thbe le-)Divisions and Poljtirai work. hnrind..aeGovern ~t, together with on: by on: into âmail pieces. Tbisrases, faA ar Narne s of Per- is rather a tedious operation, but oes, Nota thy Sayluoec r mlyrpia h lettuce isuuBROWN and ALBERT STItàUgrs aipy eai, s h

onlce wflicb every A raerican sore throat. A goodi tonic for theto bve. l hir i of aitwater, a teasponful G. T. aD U A Lalid,oureoeîpt of $.0. of sait to a haif-pinît of wafer, ap- ''A Uf Ifffplied to the hair two or three times a UI VIJ IPUBLSHIG C'Yweek. The eflect at the end of a CO AL flhU VIUUUsPUBLSHIG C'Ymontb will b: surprising. AUl Orders Promptl 7 Attended teDAN ST,, TORONTO. MINA RD'S Liniment cures Dandruff. 20 ..Qee M7 .U, es er Werbeuu
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