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and thon very carefully strained make black
jelly. After atraining boil with equual

weight of sugar. GAN B
Whon making apricot pie a iew spôonfuls CUREDof itubarb sauce can ble added, Take equal RUPT URE

quantitiels ci red currants, loaf sugar and rhu-
a6t; home WIT OUT Pain Danger, or Time Prom Work by the

barb juice, boil and atrain, and when it belle
second time drop in nome ripe stxawberries, WOND]Cl-IFUL DISCOV kRY of an eminent Toronto Specialiot.

one at a time, and a delicious dessert resultz. REV. EL D. SHERMAN, Frarrow, xmx County. Ontario,
whose portrait here appears, fi; cured ab 66jeaM by theri'th.

The plain rhubarb juice boiled with sugar great DWovery of the Rupture Specialigt, Dr. W- Rie Si Eastelr-b.and à little molasses until thick and dark Quel fit (Block 6M ), Toronto, ont. Te all Ruptured sufrer-

7nakes a fine coloring for gravies and soupa. ers, who wrIte at once, Dr. Rice wlif send FREJE. his BOOK, "Can ýREçuyture be

They say if you cut up the stalks Wore Cund." and a FREH TRIAL of hi8 DISCOVERY. Do notwait, vrrite to-asy.

waeNng-them they will eut easier, and net be
ne apt te string. Anyhow, use a sbarp knife.

always either steam or-bake rhubarb sauce. EARN THIS
One time I was visiting where tbey ha& a
boarder, and a f ussy_ one, t»o. ' Re said tbat lie W ATCHI
noyer ate rhubarb »auce--didnt care for it. 1

nickel open face case, thehad. a goed-natured chat with him about it, With PoI ellym

and found lie had never seen any but the very back elaborateil e«mv-
stringy, stew-to-pieces kind. Se 1 lied no E P P S IS led, fancy milll edgo

4 ýe.T-Y hevalied cryow
difficulty in persuading him te tante nome and rellible Araerlican.
thit I prepared. na rnorementýbY sellin

18 alam Pens at IC =nz
neige wondortal Péni

It was the nice red sort. Yen may be sure tob
dd net pelai. it. 1 eut it into inch lengths sel] hire, bot c4keo t"

and placed it in the glass dish it was te be whém I are
bhUdr" r»Il noyer Wear out andvaved in, with plen-ty of sugar; covered itI, 80 entlxýoIY of jrlam, noyer

the SI wouldiet condense and Malte too writt 06 Dr wftà 0 0

and we "I mai] the Pfflmuch syrup, ana steimed gently until it was lot ink. il us B

scit emugh to pierce easily with a silver fotk. postpaid, THINÇ PXN

it han no much juice of its own i-t doosn't Dept. 46& Toronto.

Wi fRÜST YOUneed any water when cooked this way. Dear
Mal The way that man est that would inake V The Iffont zfutmtiau 1 handsI Jel
ou forget lie had lever imagined he didn't like with a wkiil ô

'Il 1 gSd EnononduaL leryomwnj»Fnin Imkets.Brac,-
besutifl t" lol up&rklii)g Glilplain rhubarb sauce. 1 didn't blame him. Te lets, Stkk 1Pneý Il UnIre, el

beÙn with, ft looked luscilOUS, and theà itl en and fQewt Wing immilm levertasta was eqiW te Un appel 
500. it ig the band8m.th1110> adverti". Notrel For"ur troubleJO W* ww a b"%i -1 little wM

LUIUX j
BARN OVER $xo A DAY. "Ion "Dm Wriw al we wm gel tireSelected Recipes.

jewelim ThoýN&tl -fe-nm7 Dq*, ff% Toronto,acrid fiavor of
Dandelion, Greens.-It in the

thà weed thst makes it a favorite in apting 'W"ted ait thé vorld. ftpeil Il
noit n . Ton ýLrs

days. Only the tenderest and amallest plainte t*kb3i sublacriptions W *Wora ;Yjd:"''ýVZ*M@4 DIAMOND RMO FREF»tDU ParItIculai's and clebkatu for U7 Malfal ]Wàrwy tau st Érq a MM
thoi« bai ul mont persans profer to gal 1 « = d-itl la 00 fun of Rn I »V«. ý,jtog. AMreg»ý the en et "Ivieffla vue.

te i bç déerivea from. Uu=l. F
tb* latb« tb", osi on

lis t1w 7 maré., lait Pé,1111111- 1
are ýarboi18([ in týwo -wu«sý 898:11110elu ou 1 1
wgter &fter eacb draining. Thon they are SOUTHOOTT sui
ad for filteon minutes, Or Until lend#r. Drgifi PHONOGE),à PH PREE.iménd for "MPLU 01 ahirt Walot suita, in lawn,
them, m cela wýt« over them, and chop fine. linen, el from P.w op rail ai$& om wim 10-d ut
just before -serving, heat thom in a frying- 15test >."

M 4pain with a little butter, aalt and pepper. Sehd- W Boye Watoh Free inizaty
them te t'ha table with the top garniabed Witlh W* wm kwadsoulte Thewatch fro o acy ber 1«

ûMe d(hard-boiled eggs. >m of Our
1çair Potatces wltli PSI Sauce.ý-4eléct -low ûnbutàrgtIO« CARI VU394"SI =w potatou and scrub with a Swan et tao el ebaL. VALUABLE- RINQ

brmà\ w -a rough *et: cloth until the outer wal talli à b@MUeîýàW AND
.*à in =bbed üffo IW net use aý knife, éz- Polined, a b"d e.&Mnjrlle SOLO. TON

1 2 âmecévt te "m«*, bletniahu. É&U in Ulted W&_ 7 b"Yy ý1r1rM" CI hour
ter wbez ýÀz&imd plus in a serving dîsh AMIIIIIIII mo"mm». litWin I&M fou lun Wnh care.

el 7M te
ana 'Pour oyez t4ili t6 thick Paxoler eaùce Tjil ý6 ýot1hjh pn t"
W" 'un be =ide as fellows. Igilt liva table- thm oonvr" *ith, ilir02 'do loto0AOt A , ta eljtterIn a unctpan, adi Six ta- ICA ultaD -Mdit un 7 flégant jopowdùb of bi t"t EnepÀea Mt (m 1blélitpoonfuls of tour and cook SI toI Broobhog suaG0oý XiÙJM, M11N Pl Kk Mat. eta, lisfor âve minutes. Add eue tmpooulta of &Ut, writoi. 1 r*Wred tbe

touehowle,*,Id&lt itit."@-bad teaspoonful of white plapper ma thrté waf»bafewiro'cupluls of hot maiaL stir imtu Unel and dend, Md 1 %m Mor* délil every a". Thanks
-lécok Élow1y for £yï adiiuuo, thon romptnffl In »CI it 1 Mi -ptly Md m this=,Itl MÉ ûMad Inklwp hot la a double boil«, 011111004 CARICA- .14k ?P Md =ZX 6" *m biling Ulm by Mxtn ont Ha=a lTMitM-iý. Dia,iàu'ii te ba'bletly «ro" man hardly Deréducad iritIL o"u&rtu of à: «Igg et _,hôt_Ak and. tue Strained, i" or told ilrSn tht rw

of ' iou *rM Mt 0000çà0ppéa, ý,.Potllile jew?11417 We, wm et PMEARN THIS wAircH#Med avir an orivortunity "0 t'anm me ebl =17 1 do& pi«w of Jew- elegant ('iold-fluMhidlloublethé patate« ýýù 1,17wSoi
omem sud futest seuing Jew. Ln4g- w= e Il Sorýluk =eZ e = ,.

F4 ef«4 C AM E mA'FRlE E_7
lit 0ýùd 132kné CI te a 

ine t c t la to

Win

rd" tn 01 udâ p4»zýeM J»ý
fttreù: cas). 

T4Utlabk GM ât Brftà Aue,-,..........................

ICA*ld=ttlaL-àVd f*tàtgn -e"ûtl* not
ttôk$d 120py Posuffl, tbe brue

lie ta a

U M
à ÎÏ, î


