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St Leon Mineral
i Water Co., Ltd.

, &7 Head 0ffes, Toronto.
All Druggists, Grocers and Hotels.

Happy Homes

We want Agente to solliour sharer. We
havo the best plnn- that sncure tnvest-
and bere by weekly
or monthly payments

To Own the Home
they occupy . . .

The Happy Home Building Society

9} ADELAIDE SY. EAST, TORONTO, OWT.

THE ART OF COOKERY.
Toap 1N AnoLB.—Thisoddly.-named
pudding consists of a Yorkshire pud-
ding made with rather more flour, and

some fincly minced beef suct, and |

having in the centre a solid picce of
juicy lean beef, which may be sup-
posed to represent the *toad.” -
remains of any kind of cooked meat

The .

or poultry, properly seasoned, may be :

re-warmed in such a pudding in place
of the beef, as it does not require
much baking,

Sweer Porato Puobing.—Rub a
pound of roasted sweect potatocs
through a colander ; add half a pint of
creany,nutmeg,cinnamon, three ounces
sugar, three ounces butter or marrow,
four eggs, twoounces of sweet almonds

(blanched and sliced,) one ounce of -

citron (sliced small,) an ounce of cur-
rants, and a tablespoonful of brandy,

line a dish with pastry, pour in the
mixture, phce in the oven, and when
well browned it is done.

A Friar’s OMELET PyppInNG,.—Pare
core, and stew a dozen apples, as for
Sauce; stir in a quarter of a pound of
butter, ai.d the same of white sugar;
when cold, add four eggs well beaten;
butter a baking dish and strew it thick-
ly over with bread crumbs, so as to
stick to the bottom and sides; then
pour in the apple mixture; strew
bread crumbs over the top ; bake in a
moderate oven, and when done turn it
out and sieve powdered sugar overit,

Prince Arsert's Puppine.—With
half a pound of fresh butter beaten to
a cream, mix by degrees an ecqual
quantity of sifted, dry, powdered
sugar; after these have been well
mixed and beaten together, add first
the yolks and then the whites of five
eggs, the latter whisked separately
into a stiff froth ; then sieve in lightly
half a pound of the finest well dried
flour, adding it very gradually to avoid
forming lumps., Last of all, add half
a pound of seeded raisins and a little
grated yellow peel of lemon; when
thoroughly mixed the pudding is pour-
ed into a buttered mould, which is
immediately placed in a sauczpan half
full of boiling water, and boiled under
a close cover for three hours. It may
be ornamented by hmng the mould
previous to pouring in the mixture,
with strips of candied orange peel or
citron arranged in fanciful patterns,

Curese Puobinc.—Half a pound
of sharp cheese grated, two ounces of
butter, four eggs, a little cayenne and
grated nuimeg; mix all and bake for
twenty minutes in a buttered dish,

Purr Overs.—One pint milk, one
pint flour, two eggs, a little salt, Heat

cz pans and fill half full. Bake in
quick oven.
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S {SAPARILLA
.
. PoSyati, of Towanda, Pa,
\\Imso consiitution was completely
broken down, is cured by Ayer's
Sarsaparilla. e writes:

“ For elpht years, T was, most of the
time, a great sufferer from constipne
tloit, kldnoy trouble, and indiges.
tion, o0 that my constitution scemnd
to bo campletely brohea dovwn, I was
fnduced to try Ayer’s Sarsaparilla, aund
took nearly seven bottles, with such
cxcollent results thnt my stomach,
bowels, and hdneys are fn perfoct cone
dition, and, in all their functions, ng
regular as clock-work. At tho timo
I began taking Ayer's Sarsaparilla, my
waeight was ouly 129 pounds; I now can
brag of 159 pounds, and was never in so
good health. If you could seo me hee
foro and after using, youn would want
moe for a traveling advertisement.
T believe this preparation of Sarsaparilla
to Lo tho best In tho market towlay.”

Ayer's Sarsaparilla

Prepared by Dr. J. C. Ayer £Co., Towell, Mase.
Cures others,willcureyou
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Church Pipe Organs

Built on Tubular, Pacumatic or Electne
Pacumatic Systems, with all latest imprnes
ments vnder valuable patents of which we

have sole control for Canada. Send for

Bstimates to =

Bell Organ & Piano Co., Ltd., Guclph,Ont.



