
A raw potato w ill remox e mud stains from 
Mack clothes.

Beef'» heart should always lie snaked in 
vinegar and water.

Small Oriental 
ings for floor cushions.

A sink should lie rulilied with lain]» oil 
twice a week to keep it clean.

Iron rust will disappear if a little cream of 
tarter is tied in the stained |iarts and the gar 
ments boiled in few moments in clear water.

A meat fret, which is intended for making 
the meat tender w ithout destroying the juices 
or mutilating the steak, cuts it by piercing 
tiny holes through the surface.

rugs make effective cover•

To remove white marks from hogany
furniture rub the stains with a little sweet oil. 
Hub it off and then

handkerchief. “fit to Grace the Desk 
of a Queen”

Fricassee - Chop the sera |>s of meat and 
place in a stewpan with a little water, salt, 
pcp|ier and a little lump of butter. Add one- 
half cupful of milk, in which is some thicken- 
ing. Serve on slices of toasted bread, and lie ▼ 
sure that the dish is hot when sent to the A 
table. X

♦
Ladies who desire fashionable perfection correspondence daintines: ^

should procure the most beautiful ot all Notepapcrs, our dainty new lines
l_UC,

Original English Wedge wood
tPortia, PtaiAwator, Oxford Voiium and Original ParcAmont Vtllum. ▲
Ask your Stationer for these aristocratic Kutc|«ti>ers ^

Meat Cheese. —Boil the meat scraps which 
you have on hand—the more kinds the better 
—in a very little water until soit enough to 
mash to a pulp. Add salt, |>ep|>er and a 
little sage, put in a dish with a plate and 
heavy weight on top. The next day turn 
carefully an.l serve cold. Cut the slices with 
a sharp knife. It is very nice for supper.

For Vegetable I He lioil a <piarter of a |*>und 
of macaroni till tender, having first broken it 
into short lengths ; strain 
ounces of butter in a stew-pan, and fry in it 
two onions, cut in rings, and half a |s»und of 
mushrooms. Put layers of macaroni, mush-

Rice Lewis & Son | HELPFUL BOOKS
milk. Covir with flaky pastry, and bake for 
an hour.

ULAIN
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(I.IMITKD) Mot xi Al \ Toi's XVI i h iF.svs, Rev. Théo L.
Cuyler, DI)............................

Historical Ckoorai-iiv ok ihe Hoi.v 
Lanu with 42 illustrations by Rev. S. 1< 
Mac|.hacl, M. A., I'aper, 29c, cluth ....
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Flivor».
BRASS AND II<()N 

BEDSTEADS

TILES, GRATES,

25Til FOne scheme of the good cook to make a 
homely dish ap|ictizing is to use various sea­
sonings. Below is a list of some flavors that 
will make even an epicure's mouth water :

When I toiling ham, put in a cup of black 
molasses, one onion, a few cloves and pcp|»er 
corns. .Adding a bunch of hay it 
finely. Let the ham cool in the water in 
which it was ltoiled, skin, rub with brown 
sugar, and brown in a slow oven for an hour, 
basting every fifteen minutes with some of the

JTÆ €or- °» Kl,,f * Victoria St».
quarter of a pound of good salt pork—it is an 
excellent seasoning. Shred the chicken from 
the bones, press into mold and pour the water 
(which has largely boiled away) over it, and 
it will form a delicious jelly all through the 
bits of meat.
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THF. FOUR (iosi'El.s by Prof,

W. (i. Moorehead, D I)..........
Ot'K Li.rii Teaching, His Manner, Method, 

Subject, Basis, altout Himself, about 
Man-Righteousness, etc., etc., by Rev. 
Jas. Robertson, !>.!>., cloth 

A II xxmiook of Com car 111 vf. Religion ïiv 
the late Rev. S II. Kellogg I) I).

A Summary ok Christian Din i kixf by F. 
L. Litton, D.D, LL.D, of Princeton

$ I 00

seasons
HEARTHS, MANTLES.
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TORONTO. Vfpper Canada Ztraci Society,
102 Yonge Street. Toronto.

I CITY lût MPA HiINI INC3E0IENTS 
OF THE..... COOK’S FRIEND

Put sugar in the water u|ed for basting 
meats of all kinds ; it gives a good flavor, to 
veal more especially.

To give a fine flavor to corned Ixeef bash, 
use good stock for moistening, with a pinch 
of salt, sugar and cayenne.

When making tomato soup, add a raw 
cucumber sliced line, boil soft and strain with 
tomato. It gives a very pleasant seasoning.

are 26iVICTORIA SQUARE, 
MONTREAL

equal in 
quality to 
those of the 
highest 
priced 
brands on 
the Market 

It^ia sold at a more moderate price and

R. A. BKCKET,
Manage*.

PURE ICE-Prompt Delivery.

SELBY & COMPANY
EDUCATIONAL PUBLISHERS
SONOOl AND KINDERGARTEN ftHIISHERS
RODKBINDERS AID MANUFACTURING STATIDRERS

Add a cup of good cider vinegar to the 
water in which you boil fish, especially salt thcrofore the more economical to use 
«Her fi»h. It is best tn buy snd best to use.

THE DOMINION PRESBYTERIAN jo;

Health and Home.
MERIT WINS THE SOUL---------—-

THAT AUGUSTS FOR THE GBEAT POPULARITY OF

SALAD!II

CEYLON TEA
Which has the merit of being absolutely Pure and 
free from all coloring matter and adulteration.

Sealed Lead Packets Only. All Grocers.
28c, 30c, 40c, 80c sal 60c.
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