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%\wrm,mwww*@@&@\\\\*\\@g n HEALTH AND HOUSEHOLD HINTS.| The First Ste %
24
Z ]* An important point of merit. ¥ 7% BA (mMPLEmes . : i P
a s S i VRS e Tomato Soup.--One quart of stewed In easy Washlng 1S
p Pimples, blackheads, red, rough, and olly skin, red, tomatoes, strained through a colander, y
k M G % rough hands with sha})eless nails and pafnfulﬁ'nger one pint of milk, a half teaspoon of car- to get Ped?’/l?%’-
Q ILK RANULES % ends, dry, thin, “"dL.""‘PﬂL"“:;:‘E simple baby bonate of soda, a little salt and pepper, When you have
3, cured by th h'mnd a pineh of cayenne is often preferred, a . N
h is absolutely free t:rom starchy matter, % roc by Ble ce little rice boiled in water, and passed gOt i, each St(’P /
Q wl;]ich gsfpresefnt i baréey. flour, and % aCUTICURA SOAP tihrough a sieve is the best for thicken- becomes cas-
other infant foods, and contains no ng, and a lump of butter the size of an .
Most effectl tn-purif; -
Q Glucose and no Cane Sugar. an(:;ldbzmj:if;?n;ksga%u?nyg% egg. Boil a few minutes. ier. Thehard
: . . . world, a ell t and - -
% It is a scientific fact that infgnts % aweetést of {one'i".é’&"ﬁir.l‘:y Preserves Pudding.—One pint bread }vorl‘ of wash
;\' % under seven months of age ca % o l:‘so'fheaggl{hel%ﬁimfd crumbs, one quart milk, eight tablespoon- Ing coarse
5, % digest starchy foods. Q e s e ot soniy pre. t’ul(sl sugar, yolks of four eggs; beat yolks thinos be- =
3 . AR A A, baby blemishes, because the only preventive of in- and sugar together, then stir in the > =
e Va9 AVAYAYS STATIVEAY QAVANS 41N flammation and clog ':s of the xinl')es. the cause of crumbsgwith b%i]ing milk 'u:d rind of comes light , =
o minor affections of the skin, scalp, and hair, Sale ne 1 Bak W 3 g ) =
- greater than the combined sales of all other skin one lemon. ake. hen done beat the the delicate
The Great and complexion soaps. Sold throughout the world. whites of the eggs to a stiff froth with , o ~
! 9 llG“T « PorrEr DRUe AND CHEM. CoRpm, Boston. two tablespoonfuls white sugar; spread work of Washmg fine thmgs
w cHuacH A ¢ All about the Bkin, Scalp Hair? free. P "
2 ; N pudding with jam, put on whites of eggs becomes gafe Pearline costs
- !m .olﬁ‘utoorn m’lgetgu and bake a light brown. . * .
. 2 the mow pawertul,’ seits HOW CK ACHES! ) i ) no morc thdn soap, but it saves
H ?3,"6:?&%‘:35':"%13?:&"‘“# Back Ache, Xfdney Pains, and Weak. Irish Scones.—Put one pint of wiite 1 h loth f
] = atres, (Pe ts. g I;Iew fand - ' ne;ai) iSoren{eiu, d:meuea’o, iStraix{)u, for“mi‘“minto afblOW; H }PUt ini the cen- more. t saves the clothes }cl)r
N ant designs. Send size of roo and Pains relieved in one minute by re a tablespoonful of shortening; pour H -
i 3 %%Hﬁ?lﬁ'&ﬁ??ﬁ:‘iﬁé‘&'&ﬁ the onl ai:“fﬁm?:t:::ln Ae;tg-hl:?wfmm. over sufficient boiling water-—-aboutl one the ‘mxstress and saves the
: 3 ooy b donsinad by chowp inbiations. yp § strengthening plasters cupful—to scald the meal. Stand aside work for the maid.
. S - for an hour. Beat one egg, stir into the of imitations which are being
P! mixture, then add suf{icient boiling wa- BeW € peddled from door: to door,

ter, about another cupful, to make a soft irst quality goods do not re-

‘9 batter., With an egg beater beat con- ‘,‘;°Rs NE‘L?;L;‘;‘Z;“.::‘,‘&‘:? a.}é’ issf,}im‘.‘;:ﬁ:
stantly for five minutes. Drop table- urcRénly by 202 JAMESPYLE, New York,
4 o .. THE . . spoonfuls on greased griddle; bake slow- A
X . ly. Turn. A .
T l DOUBLE MATURITY Vegetable Marrow Soup.—Cut the Yﬂlll' Pﬂtl‘ll]la!ﬂ RBSIIBGlf[l]lY Sﬁllﬂllﬂ(l.
BES PO IC POLICY marrow in small slices, boil until tender,
L]

pass through a ‘colander, and, to make

it finer, a sieve as well. Bolil half a cup PARKDALE KASH GROCERY
" o a of rice in a saucepan; when well done al-
e Are you thinking about taking some Life Insurance, and cannot make up your 8 ro Ve ; X

v mind which company to insure in? Well, you will find that the S0 pass through sleve; tu the rice and

x marrow add one quart of milk, a piece HICKMAN & CO.,

DOUBLE MATURITY POLICY OF THE MANUFAGTURERS LIFE |res” mrxer™t o0 hic®s hiie Water | i ota metabi monse fr cnoe

may be added. Boil a few minutes, sea-

. . The easiest and most convenient form of saving monoy for old age son to taste. A great improvement is .
- aver devised. The full amount insured for is payable at death ors%g an onion boiled with the rice,
#65, or as soon as the reserve and surplus combined shall amount Bas u ees’ IB S
S g::u:un'xrhi:s%ﬁg& t;:tlmated at about thirty-one years from date of Sweet Pickled Watermelon Rinds.— [ ] [
'_w - - p Pare the rinds and put them in weak
INDISPUTABLE AFTER THE FIRST YEAR brine for one night. -~ In the moraing put |  GROCERIES, FRUITS AND PRCVISIONS.
them in fresh water and scald until ten- ? :
and lyou may l%:veteor hmv%lhintany ?&trht' of the wot:-lid't.ienmle' in any der : then take out and drain. Allow 3 SPECIALTIES : '
employment whatever, without prejudice or restriction. ou pay pounds of sugar and 1 pint of vinegar to
z'g\eu pg{&r;t&x;my g‘xlld the Company will pay the insurance. That's 7 pounds of rinds. Tie up in a muslin Bouquet Tea and Happy Thought
\ bag a tablespoonful of cloves and one of Baking Powder.
cinnamon, and boil them with the melon
: B and vinegar. Take out the pickle; pour o
"y it into jars. Let'it stand for two days.
Pour off the syrup and boil it again, Remember, we keep nothing but first-class goods
63 Yonge St., TORONTO, Cor. Colborne. Pour it over the melon rinds while hot,| and ourpricesare Rock Bottom.
and when cold the pickle is ready. Families waited upon for orders, if desired.
. Telephone orders receive prampt attention,
. Boiled Chicken and Rice.-—Stuff, tie in Kindly give us a call, it will be profitable to you
a mosquito netting, put in hot water and and us.
. boil, not violently, twelve minutes to the
i pound. One half hour before serving, HICKMAN & CO-,
* take out one cupful of liquor, skim, strain
: and season. Soak one cupful of rice two 4 Queen St. W. Tel, 5061.

hours, boil ten minutes, drain, add to it
the broth and set in double Dboiler.

Simmer till rice is soft, but do not stir it. ]
When soft stir in with ’fork one teaspoon- THE CANADA

ful each of butter and minced parsley and

one beaten egg. Cook one minute, take
from fire, make into flattened mound and
lay the fowl on it. Serve with sauce or []

t liquor. . s .
. bot Hlquo (Limited), MONTREAL,
To Prevent a Meringue from Falling. MANUFACTURERS OF RE UGARS OF
—From a far-away reader there comes THE WELL-KNOWN AND

an inquiry about the means of prevent-
ing a meringue from falling when taken -
from ¢he oven. Usually the trouble aris-
es from baking the rmeringue in too high
a temperature. If you beat.the whites
of the eggs to a stiff, dry freth, then
gradually beat in the powdered sugar (a
generous tablespoonful for each white of

;s' OF THR HIGHEST QUALITY AND PURITY.

AN egg), put the meringue on the pie or pud- Latest P  and Newest and Bost
LONDOM ) dingz when partially cooled, and bake in M“d‘bi,iﬁ'h;,.:,.;f_ no’t'a;:‘:;{z;:d an;::hc:c.
- . . a moderate oven, with the door open, f
h e A YQ_U_B DRUGGIST FOR ,’I | eighteen or twenty minutes, the annoy- L”'l’: sfgfig{b.box“.
B8old by Lyman, Knox & Co., Toronto, and &ll leading druggists. ance may be avoided. «*CROWN'’ Gl'dllll/dM(
’
‘ Stutfed Green Peppers.—Green peppers Special Brand, the finest which can be made .

stuffed with the material that chicken
salad, hash or_meat or croquettes are EXTRA Gﬁlﬂ

’ . made of and baked, are cheap, appetizing Very Superio, lity.
i and satisfying. In preparing them cut
M G c 0 L L s 0 I L s A R E T H E E T. the top so as to form a 1id; remove the| CRE“ 8,” Bs,
. ' seeds, fill the space with the dressing:
USE LARDINE MACHINE OIL, CHAMPION GOLD close the lid and fasten with a bit of| YELLOW SUGARS,
’ ‘ toothpick. As the vegetable is (uite Of all frades and Standasds

MEDAL OIL OF THE DOMINION. hot, little or no seasoning should be put

in the dressing. Most cooks make the
filling too dry. A mice way ls to mince

. MCCOLL,S CY’-‘] N DE R Ol L WI LL any dellcate meat with a little raw po. SOLOTh:h‘clKafs”SfmpsinTins.alb.uudslb. each

tato, raw onion, lettuce or celery, and

o H 3 add enough gravy, soup stock or Mayon-
o . wear twico as long a8 any other make nalse dressing to make it about like chic-
5 ken salad. Men like this dish. With a
! . . . . : el d a roll, preceded by a dish ot
h The Finest High Grade Engine Oils are Manufactured by Bt‘&‘:}g&nsoup, an’dp tollowed ﬁ,y a ;reen

' MCCOLL BROS. & CO., TORONTO. [t cividis o i

: i Blotches, pimples, liver patches,
B2 For sale by gll leading dealers in the country. " G. M. D. nght quick dispatches, .
i . i Drives away incipient tumors,

: T Clears the blood from poisonous humors;
Ailing one, whoe'er you be,

Try the worth of G. M. D.—
which is the Great Golden Medical Discovery
of Dr. Pierce-—a wonderful tonic and blood-

MISS A. M. BAR

“ To Save Time is to Lengthen Life” SHORTHAND L. |purifier. The “Discovery” iﬁ a standard mg‘;ﬁffl fnsanT(l;uo-n"ﬂ‘t:yE g‘;’m:.'m.
. _ v remedy for consumption, bronchitis, colds and Boften{ng Water. Disinfecting, snd 8 hundred
&8 , S N IR . Al 51 KING Si:{:yEz' ﬁ:::’ RONTO. lung troubles ; guaranteed to benefit or cure, if | . %% A can equals 20 pounds 8l Boda.
i 'y N

Bold br All Grocers and Druggiste.
T W. GILTRILy Tovomeg

- y taken in time, or money refunded.




