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Housebold Mints.
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CUOL DESSERTS FOR HOT DAYS.

Raspberry Float.—Mash a pint of
red raspberries, add two-thirds cup-
ful of white sugar, beat whites of
four eggs, so you can turn the dish
upside down, add one-third of a cup-

~~ful of fine sugar, squeeze the rasp-
berries through a strainer, add the

- luice, one spoonful at a time, to the
€ggs, beating, so to mix it welil until
It is stiff and will stand firm. Re-
Move to a fancy dish for the table.

Snow Flakes.—Grate a large cocoa.

‘Mut, being careful not to get any of |

€ brown in to discolour it ; heap in
a glass dish. 'Whip one pint of
~fream, sweeten with fine sugar and
Mmix, pour into another dish ; have
Oth brought to the table; when
Teady to serve, dish out the cocoa-
hut, and over each dish, dip two
Spoonfuls of whipped cream ; serve
With cake.
. Cocoanut Sherbet.— Two good-
Sized cocoanuts cracked ; save the
milk that is in them, break in pieces
and grate all the white into a deep
1sh, pour over it two quarts of water

and let it stand two hours, squeeze |.

through a linen jelly bag ; to this
liquid” add the cocoanut milk and
three-fourths of a pound of sugar ;
Mix well. If not sweet enough add

More sugar, pour in the freezer and
freeze,

Whipped Cream. — Allow one
Quart of thick sweet cream for one
0zen persons, set in a pan of crack-
ICe until very cold, then with an
°Rg-beater beat, take off the top in a
>Parate dish and beat again, taking
R off as fast as it gets stiff ; when
all jg whipped sweeten with fine
SUgar, and flavour it with vanilia ;
TVe in sherbet glasses.

f Caramel Custard.—Put one cup-
" of sugar in a saucepan over the
', stirring all the time until it is
Melted and brown, set it back on the
Ove and pour over it half a roffee-
CUpful of boiling water ; this will
Make the sugar crisp, but let it sim-
Mer, and it will soon nielt ; beat
00'"' eggs, add a pinch of salt, pour
ﬂrel' them a quart of new milk ; when
¢ caramel is melted, add it to the
:mlk and stir well ; pour into cus-
'a“'d cups, fill a dripping pan half
Ul of hoy water, set the cups in the
ga“ and bake half an hour or until
De.  Serve cold.

tw apioca Cream.-- Soak over night
tho tablespoonfuls of tapioca, in
P“’C-fourths of a cupful of milk.
3t one quart of milk in a double
ltle over the fire until scalding
holt' beat the yolks of three eggs with
taa fa cupful of white sugar, add the
of 10¢, flavour with a_teaspoonful
in :’l:mllla ; when the milk is hot stir
tw ® eggs and tapioca, let it cook
in Oor three minutes, then pour out
th: Serving dish ; beat the whites of
sp ®€Rs to a froth and add two
th-°°°hxls of fine sugar, pour over
ser. OP and set away in the ice box :
€tve cold,
a g‘:mon Snow.—Take one-fourth of
way X ol gelatine and cover with cold
set S ; after soaking half an hour,
tover a teakettle of hot water,
Ur over it half a pint of boiling
poy 5 when dissolved add half a
' lemgo O Sugar and the juice of two
Set .0 stir well together and strain.
. the AWay until it begins to thicken,
lhcn add the whites of two eggs, set
With Ish in apan of cracked ice ;
Mip an egg beat the whole ffteen
i ouies or until white as snow, turn
“nt'la Mould and set in the ice box
! teady 1o serve.

deSO&Ce_ Cream.—An inexpensive
So s:“ 1S made from this rule:
ho: half 3 box of gelatine for two
ha“'S 0 a cupful of cold water. Puat
a i Cupful of ground Java coffee in
ten, t.Of boiling milk and let it stand
oy Minutes, strain through a cloth
ther one cupful of white sugar, add
 set Yolks of four eggs well beaten,
gin OVer the fire and stir until it be-
ands to be creamy, take from the fire
s“,a.add the gelatine, stir well and
c°°l'n through a tin strainer, set in a
tifr pl?Ce,_ and when it begins to get

* SUr into it a pint of whipped
M ; pour all into a mould, which

4pful of cream before it is whipped
o Sufficient, Serve cold. .

},0:001«0 You at any time be suffering

R toothache, try GisBoNs’ TOOTH
% GUM; it cures instantly. Al
1stskeep it. Price 15¢c,

: 28 been et in cold water. A tea-.

Household Hints.

take out the pits and .mash them,
to the freezer and pack with cracked

CREAM WALNUTS —Two cupfuls The washing
cream is not to be obtained. The

PEAcCH lcE..——Choose freestones,
peel one dozen ripe ones, cut in two,
add one pound of coffee sugar and ’ w
one quart of cold, water, stir until “ T OR
the sugar is dissolved, then pour in- oo . Qy
ice and coarse salt ; turn all the time ABOUT
until frozen, then serve.
of sugar, one cupful of lard or butter,
one cupful of sour cream, or milk if
i velks of two eggs, one spoonful of : TRY
vanilla flavouring, and one spoonful ) ‘
. soda. Flour to roll. After placing X
g in the pans, stick half an English
é walnut meat in the centre of each.
Bake with care.
0. : '
-~ /' ALMOND COOKIES.—Pour boiling

(rown:
Perrupery

I water over one half pound of shelled «
3 // LON almonds, and rub off the skins.
| \ - . . Pound the meats to a smooth te. s A
\ paste P..__
: - \ AN AS YOUR DRUGG! R 1T Add one cupful of sugar, one cupful . i
Sold by Lyman, Knox & Co., Toronto, and a]] leading druggi-ts, butter, one cupful thin, sweet cream,
o onespoonful baking powder, and flour
— e - ) toroll out one-half inch thick, Cutin- It will save you much trouble
» ; to small, round cakes, and when It will bring you comfort and eage
DALE S BAKERY, baked ice the top, and place an al- It will save your clpthes and hands

579 QUEEN ST. WEST |cor. PORTLAND | MORd meat in the centre of each, It does not require washing powders -

STEw_ED CHICKEN.—It seems to It will wash in either hard ar soft
be a belief among some cooks that it

Py A . water -
we will send to any address postpaid, one each ot 1s Impossible to fricassee less thap a .
:2; following late sy}xeetmusic pugnca’uons, allew- whole chicken. A half or a quarter k!t cax}ngticqufe the most delicate
of a fowl can, however, be prepared | Skin or fabr -
Privilege of Exchange e ; ) DT prep ity and excellence i
after five days exa%lnnllon,forothermusic,gx;'any of in this manner and the invalid be Its purity have given_

this proves unsuitable, but no money will be re- spared the monotony of a series of | it the largest sale in the world

funded. Copies to be ‘exchanged must be in per- TRY DALE’ BREAD. | meals at which the meat dish is the

fect conditi we will not accept them. The A
list is as follws: " R — "~ -—— | same until the overgenerous supply

SONGS. is exhausted. Lay the pieces to be | Beware of

[}
stewed in a saucepan ; pour in just | imiTaTiONS
enough cold water to cover them ;| THERE IS ONLY l ’

MY LADY’S WINDOW. NxrL. 40 cents,
THE BIRD AND THE MAIDEN. Jamison. 40 cents, .
SUNSHINE AND SHADOW.  Kaman . & conte put on a closely fitting top and cook | oM

slowly until tender ; add four table-
spoonfuls of milk, one beaten egg,
and a teaspoonful of butter ; boil up | WORES:rT.sUNLIGET  LEVIWRos. LrurTED
once and serve. NDAR BIRKENHEAD TORONTO

TRY this for dessert during this | —
- . = 7= = | “heated term " : Dissolve half a box

PIANO MUSIC.

BOW KNOT POLKA. Hurm,
FESTIVAL MARCH. Zmuiss
FELICITE. Boex.
Complete catalogues furnidged freeon applica-
tion. Mention this paper.

——FPUBLISHED BY: N of gelatine in a nalf int of cold
THE JOHN CHURCH CO., Cincinnati. 0. CasTie & Son |, cHuren seus water, the juice and priud of two G AS
Root & Sons Muslo Co., Tb’e-loh- Chureh Co., 40 BLEURY 8TREET TUBULAR CHIRRES lemons, and two or three sticks of -
200 Wabash Ave., Chicago. | 13 E. 16th 5t., New York MONTREAL cinnamon, and let it stand for one ‘
R— hour ; then add a pint and a-hali of F I x T R E
CHURCH FURNISHINGS & boili 2 i

8TAINED G| oiling water, a little sugar and one -

SGO?'i'lsu MINSTREL_.lUG MEMORIAL BRASSES '\ /l wine-glass of wine and a little brandy, .- :

A NING THE FOLLOWING SoNGS e — 'Stralxin Ithroug; a flannel until per- — -2

ONTAI a8, ectly clear. Pour a little of it into 3 .
wg:ﬂvxgﬁgds;owa'\:gig- , SYRUP OF FIGS. mould, and when the jelly is suffi. *

%?e Charlio Flora Machoosian Lamm, FOR OLD AND YOUNG. /] ciently stiff place on top of it about GREAT

snt—Nae Luck About the Hoose—Scottish Perfectly Harmless. Specially recommen d | two dozen lal‘ge strawberries and the -

gt?ﬁ:ni;:e:Wo?%;rw_g?&eAﬂ for Canstipation of Infants anY Delicate Wogfen. same number of raspberries or red

iee—Dear Land Ayont the Sea—My Nan- - PRRICE 50 © cherries, from which you have re- B RG IN
00— —The Sweetest Word —_— A ! A .
:’:’larth is m!‘lbmh of Denuil FLETT & moved the stones, and about two >

Dhu—The Flowers o' the Forest—! ounces of pineapple and the same )

*
Heed!—-The Land ¢’ the Leal— Druggists, 482 Queen Stycet West, Toronto, of currants when i ——
{:? Y;: gay Landscapes—8gotchDatn- | ___» '~ ~ "7 "€ — h £ : ﬁ season.  Pour
ties: Br i’mlto Ris, an LADI the rest of your jelly into the mould
Bannocks—Wae's me for Prince ES, and put all on the ice until suf.

o—
Oh! Saw Ye M. WeeTNnK—Soglof SORO'- TRY MADAM IRELAND’ ciently stiff to turn out. This not
{ﬁﬁfn}'&"ﬁ'érﬁ%gf ‘;g%'u&sothnd: S only looks good, but it is a5 goodn;)s a[ges Ssn[ en

in’, Maggie—Scots AL TO1 i
%%i—gieﬁﬁmylﬁe%eggne to Melville Cas. HERB 0 TS P. [ itlooks,
et | SALAD DRESSING.—Almost every

tle—Whustle O'er the Lave O't—-My Dear One of tht}a3 IL;QS‘:‘Zg_ ?l)a.p of E
H‘emtp,?mgvﬁeﬁ—g';:rhaa's;ﬁg?orﬁﬁt Softens. :llile Sl:inl, and vp:::i‘:m“ Clear and | One likes a lettuce salad, and more IN THE\DOM ION.
Boatman- Bine Bounets ovor tho Bordor. | Healthy Conpieion. S0 by all Druggists. [ would if it were properly dressed, A ‘
POST FREE TO ANY ADDRESS ON RECEIPT 272 CHURCH ST., TORONTO. lettuce salad made as follows s 4] \
oF TEN CENTS, ‘“ — | most sure to tempt the most fagt;.

" n catvorae st Toromtocan -+ | JICTIONARY OF —— | dioos pale . elect 2 gond ol KEITH & FITZSIMONS

“ d th away the i
e AMERICAN POLITICS | ieaves, break off the “otper tod® | 100 mane w1, w., TomONTO
" © | fromthestalk, wash them thoroughly

and drain them for five minutes in a

Comprisingaccounts of Political Parties | Wire basket (a croquette basket will ELIAS ROGERS & co’v
Men and Measures, Explanatious of the do). When drained tear the leaves .

titution,Divisions and Political work. : . s
e e "Govern nt, together wits; | On€ by one into small pieces. This
Political Phirases, fﬁar Names of Per. | is rather a tedious operation, but you

, Notéwort, ; :
so}z;;%n‘;lngﬁg;o;!mpd gzsgg’irng;:‘zg.“ are amply repaid, as the lettuce is
565 pages Cloth binding. much nicer this way than when cit
up. The dressing is the mostim-
portant part of a salad and should be
attended to with care, as too much p
or ‘too little of any of the ingre- .
dients will spoil it. The rule given (E__O A !E
isatried one : Three tablespoonfuls 25:,35253Eg
of oil, one saltspoonful of salt and 'Wb
one-half saltspoonful of pepper
should be mixed thoroughly in a Cco WOOD
saucer and a tablespoontul of wine LOWKS :

" . T L}
vinegar added. Pour the mixture rATE
over the lettuce and toss it thorough- | —
ly with the hands. Serve at once. 7]1 R II Q (;

SALT.—Salt will serve as an ex- * y I 4

cellent tooth powder to keep the DEALER IN

gums hard and rosy. Very salty H
- water held in the mouth after a tooth Ua an 0 ﬂ al I" s
_ — , has been extracted will often StOP | o Nnd Yar $43 to se7 Yonge Street
Pu EST TRO"GEST BEST Senator John Shermansayes:—‘‘YThave to | the bleeding. Two tablespoonfuls just sout) of Weltesley Street.
c y ’ » aﬁl;ngwledge:l:fro:ieipt%f? é:_opyolf our | of salt added to a large glass of
ontains no Al Ammonia, Lime, :Diotionary of Ameriocan Politics.’ ave H
18 no Alum, p?,‘o'gg,?;ieg,f,‘;ny Injurian looked it over,and find ita very excellent | Water make a good gargle for mild

i ;Zﬁfnli‘fy"gu?ﬁi?ﬁv'wm every American | sore throat. A good tonic for the G. T. MacDOU(}ALL,

! hair is of salt water, a teaspoonful

1

i of salt to a half-pint of waler, ap- )
AT . Fg! Kg . ! Sent, postpaid,onreceipt of $1.00. plied to the hair two or three tin,mspa Eﬂ A L ANU wnﬂn .
m using ‘Anti-Oorpulend Pille” loss 151bs, a OXFORD PUBLISHING Co'yY, week. The effect at the end of a '

. ickness, contai fson apd never | month will be surprising.
t.i1!:gylg‘b;ync&‘?g'iﬂ::fev:ev:ie‘:?m.::fb’:n‘;:?l.w}’.’xi:p- i P R All Orders Prompily Attended to
201 _Qeen 1. East, near Nherbonrne
\ 5

lase (saled) B, WILLOX, BPECIFIG CO.y P, By | 5JORDAN ST., TORONTO. MINARD's Liniment cures Dandruff,

8

Y

3



