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COOKERY NOTES.

In chousing the fullowing breakfust menu, we are guided not
only by satis factory results but by simplicity of plcp'natlon. Break-
tast i+ a meal over which little care is a=ually taken, though it should
be, to a hecalthy man, the most enjoyable of the d:l_v. Nowhere
have its capabilities been so fully tested as in the English Universi-
ties, where it is the favorite meal for entertaining fiiends, buth
among working and non-working men. .\ good breakfast is witlan
the means of all who possess a decent cook.

MEXU.
Euas a la Tripe
Broiled sardines on toast,

b Mutten chops, Sover with fried patatocs,
. Orange Marmalade,

Ecos A 1A Tuire.—=Iry two medium sized, sound, sliced
onions in a frying-pan with 2 ounces of batter, but do not brown
theém, mix in half a spoonful of flour, and a large cupful of sweet
cream; season with a pinch of salt, half a pinch of white pepyer,
and the third of a pinch of grated nutmeg.  Cook for 8 minutes
stirring constantly with the spatula, add 12 sliced, hard boiled

\"I eggs, and heat together thoroughly for 2 minutes without letting
y. it boil again; pour vn a hot dish and serve.
Lzt BroiLen Saroixnes oX Toast.—Scleet 12 gonod-sized, fine
and firm sardines ; arrange them in a double broiler, and broil for
. 2 minutes on each side on a very brisk fire. Place 6 fresh, dry
W toasts on a Lot di-h. lay the sardines over, being careful not to
T preak them, pour half a gill maitre Jhotel butter over, decorate
. with 6 quarters of lemon and serve.
i
Cuors soven, wrry Porartoes —Take 5 Ibs. of saddle of
- matton, cut and saw itinto 6 picees crosswise.  Flatten, pare. and
li trim, season with one tablespoon of salt, and a teaspoonful of
~ pepper. Broil them for 6 minutes on each side, then place them
on a hot dish, and serve with a garnishing of 1 pint or the cquiva.
-.'1_. leat of fricd potatocs around the dish.
H

107

 The Largest Retail Dry Goods House in the City.

(For Butter maitre d’hotel. put 1 oz good butterin a bowl with
a teaspoonful of finely chopped parsley, adding the juice of half a
sound lemon. Mix it well with a very little natmeg, and keep in
a cool place to use when needed )
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MAHON BROS.

*‘ Discount for Cash.'

Drring their honeymoon they had been sitting and sighing and
talking poetry in the balcony for three hours, all of which time he
had bath her hands tightly elasped in his. Finally she hroke forth :

3¢ Tommy, dc.nrcst I want to ask yvou snmctlnnq >

<% Ask me 2 hundred—a thonsand—a million things!™ he ex-
chqmcd in reply.
# Well. Tommy, I've got an awful cold in my head,” she con-

tinged, “and if I draw onc of my hauds away to use wmy pocket-
hagidkerchicf, would you think it unkind of me?”
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FASHION IN JEWELRY.

The newest engageinent glft fmm a gentleman to his tiancee
iv a wolden chain securely clasped avound her left arm. amd snp.
porting two moonstone hearts that dangle against cach other.

The diamond solitaire is the favorite engagement ring It s
worn with the plain gold wedding ring on the thivd finger of the
left hand.

One of the latest fancies in jewelry is a diamond epanlet,
which is represented by a very fine diamoud with shoulder strings
of oriental prarls, The epaulet is in a combination form, and
may be worn on ditferent ozeasions as a necklace, brooeh hair pin,
ete.

The home manicure will bie glad to learn that the many useless
implements in celluloid cr ivory, together with the plush case
containiny them, has given place to a substantial leather case and
practical appointments in steel that have guite a professional air-

Steel trinklets will be the rage in London this winter and we
may expect to see them introdueed here.  An artitic: r has made
a hit with coronets, brooches, necklaces and garlands of steel bands
mixed with artificial pearls. The false pes e to the steel
what cream is to overdmwn tea, they soften it and ave not pre-
tentious,
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- At our New Buildings --

110 BARRINGTON ST.,

W.AMALING & Co.

BUTCEHERS.
Wl‘l cordially dnvite onr patroens and  the public generadly  to
visit our new  premises and faspeet the bwest swproved

applisinecs for handling meats,

NEU.I Grocery and Provision Store.

ANDERSON & GO,

S4 BARRINGTON ST, - - HALIFAX. N, S,

TEAS, COFFEES, SUGARS,
Canned Goods, Fresh & Dried Fruits, Poultry, Game, etc.
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© LS Guons, and has been par lise D at the Tonest vile prices, so that the
niost favorahle teras ean e given toal] patreniang the new ogald! ishnent,

Under the personal supervision of Mr. W, CHARLES ANDERSON.,

L\EITH + HOUSE

BELLEY & GCLASSEY.

‘SUCCK‘IGII TO ALTX. MILT~D & CG

WINE & SPIRIT MERCEANTS,
HALIFAX, N. S.

Established 1818,

The popular BLENDS OF TEAS,
¢ Tnawatta,™ “Orange,’™ “Dcehiwalla,™ ¢ Darjecling™ and *¢ Excelsior,™

F. (. MURRAY'S, 83 Barrington St.
COFTZES fresh and goxd. CZ0ICE CONTECTIONZRY at lowest prices,



