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Scleutitic and Rgeful,

TomATo CaTsUP.—DBoil half a bushel of

crfectly tipe tomatoes uatil very soft,
gquccze them through a fine wire sieve 3 add
ore quart of vinegar, one half pint of salt,
twro tablespoonfuls of cloves, foar of allspice,
one of cayenne pepper, and two of black pep-
per.  Boil three hours. Bottle without
straining,

ArpLE JaLtV.—Take red-skinoed apples,
wipeclean, and cut into quarters, but do not
peel them.  To each pound of fruit put three

ints of cold water, bring to & boil, then

il rapidly for thitty minates. Strain, and
to every pint of juice allow one pound of foaf
suges. Return to the pan, and again boil
rapidly for thisty miautes.

SWERT ToMATO PICKLRS.~—Slice ocane
peck of green tomatoes, three large onions,
and six green peppers.  Strew over themons
cup ot salt, and let them remain over night.
Drain off the water and add one cup of sugar,
one cup of Igrated horseradish, two table.
spoonfc is of cinnamon, one of cloves, and
one of allspice. Putin & porcelain kettle,
and cover with vinegar. Cook uatil tender,

~——Lydia E, Pinkbaa's Vegetable Com-
pound is a most valuable ge for ladies
of all ages who mey
form of disease peculiar‘to
Remedies are aot only put up
but in Pills and Loiengesin
aze securely sent through the mails.

CucuMBER PICKLE.—Mske a brine by
putting one pint of coarse szit intq a gallon
of boiling water Pour it over a sufficient

uxntity of small cucumbers to just cover

em. Cover the veasel tight to keep in the

steam, and let them remain thirty-six hours.

‘Then rinsc and wipe themdry, and lay them

inajar. Scxtter cloveaand a few pods o

r among them, and cover them with

g:ﬁ g hot vinegar. A small lump of alum
to each gallon will make the pickle firm,

BiccariLri—Take onioans, green cucum-
bers, 2cabbage, green peppers, and green
tomstoes, ia proportionate quantities, and
chop toa medium fineness, Salt the mix.
ture thoroughly, r.:ss it down with a plate,
and allow it to zand over night. In the
moming pour off the water extracted by the
salt. Put a suficient amount of vinegar to
cover the pickie into a porcelain kettle, and
Iet it bOill;p Sgice itto s:eitti the taste wttg
cloves, allspice, ginger, pepper, an
horseradish. Pat the pickle into the vine-

gar, and allow it to boil onc minute, It is
then ready to bottle.

FoRr coughs and colds, selung
Balsam. Relief is warranted “or 1C.
funded. :

REMARKS.—In making pickles, never use
vessels of brass, copper, or tin, as the action
of the acid on such metals often results in
poisoning the pickle. Eithera norcelain or
granite iton kettle is the best for such a pur-

ose. It is impossible to have good success
1n making pickles voless 2 good quality of
vinegar is used. Home.made vinegar is by
far the best, as the bought asticle is often
very impure, and will not retain its strength
long after being used, All green vegetables
should be placed in a strong brine two or
three days before being put into the vinegar,
The salt extracts the watery fluids in the
vegetables, and they are made firmer and are
more easily praserved.

~»CoRN BREAD.—To make a loaf of light
corn bread for breakfast beat up two fresh
epgs, add a cap of milk, half sour and half
sweet, a lump of soft, fresh butter, a littls
salt, 2nd a little saleratus.  Beat in enough
cornmeal to make a moderately thin batter,
Beat very hard, pour inio a buttered pan and
bake in a pretty hot oven-—one mot hot
enough, however, to burn the top defore the
middle is coaked. This batter with the
addition of a little flour will make excellent
griddle cakes.

SteweD STEAK AND CucuMBER.—This
delicious dish is prepared in the usual way of
stewing a steak, but all the vegetables em.
ployed should be in a somewhat lecs propor-
tion thad usual, When nearly done add a

- liberal allowance of cucumber, pared and

sliced ; simmer (ot ten minutes, then put in

. two or three pickled onmions, and s=zve.

Cucumber muy Ue added to stcwed chops
and all similar dishes, but other vegetables
should be used in 2 somewhat less proportion
at the s2me time, thatthe specizl and always
acceptable flavour of the cucumber sy not
be obliterated. .

Ccott’s Emulsion of Pure
Ced Liver Oll, with Hypoplicsp
Has the Advantage of being Palatoie,

and emily digested, and the 2 two well-knowr

di bined, are =ore potent in their
semedial effocks than if takea , and increase
flesh and strength with semarkabls rapidity.

" DRIVEN TO FRENZY.

The Royal Baking Powder Company are driven to frenzy in their
cfiorts to extricate themselves from the charge made by the chemists
of the nation against the fitness, the safciy, and the cleanliness of the
Powerful Drug AMMONIA in their powder.

Ridicule and abuse, bombastic statements, extravagant assertions,
crying dirt and lime will not answer. Though they paint it an inch
thick, to this complexion will it come at last, “if an evil drug” is the
secret of the preparation so painted.

Dr. Charles A. Pauly, a well-known phys.cian of Cincinnati, said
to a reporter of o Commercial Gazette. “Ammonia is a drug of
great and someighics dangerons power.” “ Its usc in the subsistence
of mankind, ipf Any “of)its forms, is dangerous and improper.” The
Royal Baking/Powd ntains Ammonia, and its manufacturers
DARE 101 1A 'ng
For the purity; olesomend ,M‘ from Lime and
Ammonia of
DR. PRICE'S CREAM NG POWDER,
and the impurity and Ammonia in the Royal Raking Powder, we refer
to the following chemists and physicians of the ig@mtional recog-
mition and authority. .
Pcof. R. Ogden Doremus, M.D., LL.D., College of the City of Ne~ Yotk.
Prof. H. C. White, State Chemist, University Georgia, Athens, Ga.
Prof. H. C. Kedtzie, Michigan State College, Lansing, Mich.
Prof, H. M. Sckeffer, 5t. Louis, Mo.
Prof. Charles S. Boyntoo, Brasdon, Vt.
Prof. Charles E. Dwight, Wheeling, W. Va.
Prof. James F. Babcock, State Assayer, Boston, Mass.
Dr. Elias H. Bartley, B. S., Chemist to the Department of Health, Broollys, N, Y.
Prof. Curtis C. tloward, M. Se Starling Medical College, Columbus Ohio.
Prof. M. Delafontaine, Chicago, Ill.
Prof. G. A. Mariner, Chicago, Ill.
Prof, R. S. G. Paton, Health Department, Chicago, Iil.
Prof. C. B. Gibson, College Physicians and Surgeons, Chicago, Il
Prof. John M. Ordway, Mass. Inst. of Techoology, Boston.
Prof. R. A, Witthaus, A.M., M.D., Uaiversity of Buffalo, N.Y.
Prof. A. H. Sabin, State Chemist, Buslington, Vt. *
Prof. Albert E. Menke, Prof. Chemistry Kentucky State College, Lexington, Kv.
Dr. J. Bohlander, Jr. Prof. Chemistry College of Medicine and Surgery, and Chemist
of the Health Department, Ciacinaati, Chio.

Profs. Austen & Wilber, Rutger College, New Brunswick, N, J.

PROTECTION.

Every heusewite can try the * Heyal” or ‘any brand of Baling Powder, by
placing the can, tep down- en a hot stevo till heated. Hemeovo the cover, nnd i€
there, she wilt smell AMNMONIA-HARTSHORN, Afice which she can change it
for Prico's, that has nothing basc in is.

TN
NEW GOODS.
We have opened out a Jarye »° wrtment of
Xine Dress Goods,
Silks, Satins, Brocades,
Velvets, Velveteens, _
Plushes, Sealettes,
Ulster Cloths,
Mantle Cloths, eft.

FOR EARLY FALL TRADE, AND INVITE IN5°ECTION.

S

Fine Dress and Mantle Making done on the premis-s,
sent by mail on request.

EDWARD MCKEOWN'S,
Popular Dry Gooa's House,

182 Yonge Street, - -

Samples

‘Coronto.

RITISH-AMERICAN =7577100 Goar — o=

‘This is the Leading Commercial College in Canada. Xts X.ocation is in the Busi-
pess and Educational Centre of this Province. The Coursdof Studies has been
. specially arranged to give 2 soundbusiness training. Every\Sy in the course
Lis tanght by men \ ¢ r ,Joommercial
Law, Boox-keeping, Correspondence, Penmanship and ograph,, are
‘thoroughly tacght, The School will RE-OPEN on MONDAY, SEPTEMBER 1st.
For Catalogue and other information, addvess - o o
THE SECRETARY,

who make these sub jects specialties. Arith

. " dAreadé Buildings, Yonge Street,

LADIES |

IF YOU WANT
The Leading House for Dry Goods
tio to PETLLEYS,

IF YOU WANT
The Leading House for Carpots
Goto PETLEYS.

IF YOU WANT
Tho Leading House for Fine
Clothin,

g
Go to PETLEYS.

IF YOU WANT
The Best Lighted Stores in the
City

(io to PETLEYS.

IF YOU WANT

To (et Value for your Money
Go to PETLEYS.

IF YOU WANT
Fashionable Millinery
Go to PETLEYS.

IF YOU WA .
Hasiery and\@laves
o0 PETLEYS.
IF YOU W
Prints and

IF YOU WAY
Table Linens affd Napkins
Go to PETLEYS.

——

IF YOU WANT
Blankets and ¥lannels
Go to PETLEYS:

IF YOU WANT
Elegant Carpets

Go to PFTLEYS. -

—

IF YOU WANT
To see what you are buying.go to

PETLEYS,

728 to 132 King St. Eas?,
TORONTO-.

L —~AGENTS, male or female,
for “ Words that Bura, or Truth
and Life,” lhcrichu? rarest and

est book ever published, or ** Errors

of Romanism,” the thriliin; k
s, most g work out, 9;
TIIOMAS McMURRAY, 72
cral Agent, £

100 DovecoUrRT RoAn, ToroNTo,

NATIONAL RPILLS acts promptl
apon tho Liver, regulato the Bop::h :l(‘i’

as u pargatize arc mild aug thorongh,



