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THE ART 0F COOKERy.
TOAD IN A 1L.-This oddly.nanicd

pudding consists of a Yorkshire pud-
ding made with rather morc glour, and
some finely minced beef suet, and
having iii the centre a solid picce of
juicy lcan bcd, which may ho sup-
poscul to roprosont the Iltoad." - Thec
remains of any ldnd of caokcd mecat
or poultry, propcrly beasoncd, may bo
ru-warmicd iii such a pudding in place
of the beef, as it does flot requiro
iiitcli baking.

SWBILT POTATO PunoîNo%;.-Rub a
pound of roasted swect potatocs
through a colander; add lhalf a p;nt of
crcaîîui,nutiieg,cinnanîion, thrcc ounces
stigar, thrce ounces butter or marrowv,
four cggs, twoounccs of swect almionds
(blanclcd and sliccd,) one ounce of
citron (sliced small,) an ounce of cur-
rants, and a tablespoanful of brandy,
line a dish with pastry, pour in the
mixture, place in the oven, and wvhcn
well browncd it is donc.

A FRIAR'S ONIELP.T PUDDING.-Pire
cotc, and steuv a dozen apples, as for
sauce. stir in a quarter of a pound of
butter, ai.d thc saine of white suigar;
wlien cold, add four cggs well bcaten;
butter a balcingdish and strcw it thkrk-
ly over witit brcad crunibs, so as ta
stick to the botton and sides; thcn
pour in the apple mixture; strev
bread crunîbs over the top; bake in a
nioderate oven, and whcn donc turn it
out and sieve powdercd sugar over it.

PRINca ALtUERT'S PUDDI NG.-With
haîf a pound of frcshi butter boa ton ta
a cream, mix hy degreos an oqual
quantity of siftcd, dry, pawdered
sugar; after these have been 'wcll
mixcd and boaten togethor, add first
the yolks and thon the whites of fi'c
eggs, the latter whisked scparatcly
into a stiff froth ; thon siovo in fightly
hiaîf a pound of the finest wcll dried
foeur, adding it vcry gradually ta avoid
forming lumîps. Last of ail, add liaîf
a pound of sceded raisins and a littie
grated ycllow pool of leion ; whlen
thoroughly inixed tlic pudding ispour.
ed into a buttered mnould, which is
iniînediately placcd in a sauccpan half
fui] of boiling watcr, and boiled undcr
a close covcr for three lîours. It îuay
be ornaticnted by lining the niould
previous tapouring in the mixture,
with strips of candicd orange pool or
citron arrangcd in fanciful patterns.

ClîEl-sn PUDDING.-lalf a1 pousîd
of sharp cheese grated, two ounces of
butter, four eggs, a little Cayenne and
grated nutiimog mkni ail and bako for
twenty minutes in a buttcred dislî.

PUra' Ove-Rs.-Onc pint znilk, one
pint flour, two cggs, a littie sait. Heat
patty pans and fil hiaîf full. l3ake in J
qutck aven,

SfSiPÂRÂ1 LLAJ
%wloso colistItution %vis voifnffletely
lîr,îktn dlwn, Is etired lîy Ayor'as
$;ursaî,arilla. Ila wvrite.i:

Il For eiglit yen"r, 1 %t-aî, illoq4 of t11,
tii,î a gréat gufTuer froîin conqtlptt.
tli, kiklucy trouble, aul ltstllgct.
lion, xo tlînt îîly consittio Icieselijo.t
lv. be .,pcelv1r,~ n don,î il. 1 n:as
111dured. Io try Ayer's Sra ailà ,

excellent restalts ilînt illy stoiiiarl,.
andvlv uL ielni,.4 art, Ini perfert, c4.11.

Ilitioîî, an,,, In li i tlî,r fitîîîeiticî, ns
regialar lis cloc'k-,tvrk. At theo iiiiio
1 bvgn t:,lclîîg Ayer's Saiprla iny

gnodt lîcaltI,. If yoil col,1 v-o nîie lie.
for nit nfter îîvlîîu. yg,,, woffll wit,

lîîo for a travollir atdvcrtisement.
1 bleve titi- prepnr:tioîi of Sn"a~nirilla
to bo theo Iîe-t Iiie ma îrket ii.,Iv."

Ayer's Sarsaparilla

Cures others,wili cure you
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.ivc soie contrul r.,r Canada. Scnd for

Bell Organ & Piano Co., Mt., Cuelph, Ont.


