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HOUSEHOLD HINTS.
CANNED CORN.—Put a quart of
canned corn in a saucepan ; boil fo
its own liquor fifteen minutes; a
half a teacup of cream and atea-
spoonful of butter ; season with pep-
per and salt.

LiMA BEANS.—Soak dry lima
“beans in lukewarm water over night ;
put in a saucepan, cover Wwith boil-
ing salt water, cook until tender,
drain over the water ; season with
cream, butter, salt and pepper.

STEWED ToMATOES.—Open the

. can of tomatoes, put in a saucepan

and set on the back of the stove;

cook one hour, add a teacup O

bread crumbs, two ounces of butter,

with salt and pepper ; 00K half an
hour longer.

MASHED POTATOES (BROWNED.)
—TFill the dish you intend to serve
the potatoes in with mashed pota-
toes, and after smoothing the top

_and besprinkling with good butter
put on the shelf of a hot oven until
browned, and then serve.

A Nice DESERT.—Ccok acupfulof
rice in a covered dish to keep it
white. When soft, add a cupful of

" cream, a little salt, the beaten whites

. of two eggs, and a cupful of sugar.
Flayour with vanilla when cool, an
put in a glass dish. Dot with jelly.
Serve with cream and sugar.

RoasT SPARE RiB.—Take a nice
spare rib with part of the tenderloin
left in ; season ]with_ s;xlt ang‘ :rL;t;Le

epper ; sprinkle with sum sayv-
gu?;’? putpin a pan with a little
water ; baste often and roast until
nicely browned and thoroughly well
done. _

CoLDp SLaW.—Shave cabbage into
shreds ; mix one well-beaten raw
egg in a half teacupful of conden-
sed milk ; add a teacupful of vine-
gar ; boil till it thickens. Pour this
mixture over the cabbage. Sprinkle
with salt. Some merely serve the
shredded cabbage.

FarRY BREAKFAST BISCUIT. —
Mix a scant tablespoonful of butter
with a pint of flour ; salt to taste
and enough water to make a doughe
that can be kneaded. When suffi-
‘ciently worked with the hands roll
out the dough as thin as a sheet of
paper, cut in rounds with a muffin
ring, prick them with a fork and
bake for a minute in a moderately
hot oven. :

CocoaNUT CAKE. — One cup
sugar, one-half cup of butter, one-
half cup sweet milk, one and one-
half cups flour, one teaspoonful bak-
ing powder, whites of four eggs
Bake in three layers. Beat the
white of two eggs stiff, thicken with
eight tablespoonfuls powdered sugar
spread between the layers and over
the top, sprinkling plentifully with
Cocoanut.

. WATER POUND CAKE. — One

pound of . butter, one pound
of powdered sugar, four €gRS
ong cupful of boiling water, one
pound of prepared flour, flavour with
emon, Beat butter, sugar and the
velks of the eggs to a cream, then
add the boiling water and stir gen-

~tly till cold, then the pound of flour
with the whites of the eggs, which
have been beaten to a stift froth, the
lemon last ; bake one hour. This
cake cannot be told from real pound
cake, and it will keep two weeks.

TELEGRAPH PUDDING.—Putin a
large bowl one pint of molasses, one
pint buttermilk, one quart flour ;

eat in one teacup butter, oné tea-
Spoon soda, one-half teacup sugar,
and lastly one cup of raisins, currants,
dried cherries, or any dried fruit de-
Sired, Make a stiff batter,‘have‘l?ag
greased and floured, drop in boiling
water and boil steadily for two hours.
his, when sliced, should be almost
as dry as cake. One cup of sugan
- one cup of butter, two cups yvat;r,
one tablespoon flour (stirred 17 'tke
sugar). Cook till smooth and thick-
Cued.

CrEAMED TuURNIps.—Pare the
turnips and cut in slices one-fourth
of an inch in thickness, then cut the
slices in strips like a match. Boil
these in salted water “half an hour
& Drain them, place them in a dish,
¥7anq cover with cream sauce, made

Y melting in a small frying-pan; 0n¢

tablespoonful of butter, adding t0 it

One tablespoonful of flour ; stif until
Smooth and then add one _pmt_of
. milk ; stir it constantly until it boils,
_ then season it with one teaspoonful

s — —— =

SHOULD yop at any
from toothache, try G1BBONS’ ’rooqxx.
_AcHE Gum | it cures instantly. il
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of salt and a little pepper, and pour
it over the turnip.

GLAZED SWEET PoTATOES.—For
twelve people use nine sweet potatoes
of good size, four tablespoonfuls of
butter, one tablespoonful of sugar
and one tablespoonful of water.
Boil the potatoes fifty minutes ; then
take them from the fire and pare
them. Cut them in halves, length-
wise. Season them generously with
salt. Place them flat side down in
a dripping pan. Put the sugar and
water in a soup plate and stir until
the sugar is dissolved. Now add
the butter and stir over heat until
this is melted. Baste the potatoes
with this liquid and place the pan in
a hot oven for twenty minutes. The
potatoes should be brown and glossy
when they come from the oven.

CHESTNUT SAUCE FOR TURKEY.
—An old-time receipt for chestnut
sauce to be eaten with turkey is cer-
tainly not difficult to follow. Peel
the chestnuts and pour boiling
water over them, let them stand a |
few minutes and then the thin skin
that covers them will slip off easily.
Then put the chestnuts into a sauce-
pan, and for half a pint of chestqu;s
allow halfa pint of stock, put & little
piece of lemon peel into it let this
simmer until the chestnuts are ten-
der, an hour and a half is the time
usually required ; then rub the whole
through a fine siéve, add pepper a;)d
a little salt, and half a coffee-cupful
of cream ; let this simmer gently for
a few minutes ; if the cream is not
thick the sauce may uneed 2 little
flour to thicken it. This should be
very hot when served.

MOULDED SaLaD.—Mould salad
is chicken salad in any preferred
style or seasoning, moulded ';_x:‘t_o
shapes between layers of jelly. is
is what is known as aspic jelly: t
is made of ordinary gelatine and
according to the usual directions,
except that it is favoured with pep‘;
per, salt, white vinegar and a p:(;xcf
of cayenne and celery salt, instea [
sugar, and spices. It 18 also quite
an improvement to boil previously 1D
the water used for this jelly an onion,
a carrot and a bay .lea.i-—but this ‘;5
not necessary. This jelly must ? —
clarified with eggs if wished pamc;c
Jarly transparent. When it s mla: e
£ill the bottom of a mould about ha
an inch deep and allow it to set,‘r
then place on it a sn}ooth‘laye_r oh
salad and pour over it a half inc
depth of jelly and leave to set.
When turned out this may be gar-
nished to suit the taste and makes a

very pretty dish.
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Contains, among other interesting matter,
3 iteres!
the following articles i—

irds—The Thrushes.
%:x:c;rDog—lllustrated.
¢ Cattle Foods.
the North-West—Illustrated.

Insectivi
The St.
Two Importad
Manit?ba an;i
Care of Ewes. B
B?eeding Bacon Hogs. 4
Devon Cattle—Illustratec.
The Brown Swiss Cow—Illustrated.
gr?}::5<2:gy::gr Culture—Illustrated.
Handling Applef.
lncubatorg. .

i ees.
IV<Vei:l::=:gF ood for Bees.
The Story of 2 Mortgage.

i -pai ipt of
Copies_sent, post paid, on receip!
regﬁzﬂ ¢ Subscription price $1 per annum.

with The Canada Presbyterian,
$2.00 per annum for the
TWO PAPERS,

Strictly in advance. Address

RURAL CANADIAN,

 Jordan Street, Toronto.
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LARGEST SALE IN GANADA.
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0 valuablethat we paid $2 850 last year forthe NAME alone when sold under the No. ‘‘400.”"
This year we think more of it than ever and to aid ia makirg its merits still wider known
we have doubled the amount ot the money prizes.

NOW THENGGR 1se2 we orrer $500.00

for the heaviest single fruits raised from seeds of Ponderosa bought in 1892 in our sealed pack-

ets. Full details in

length. It should be grown in

Catalogue mentioned below, where also its fine qualities are told at

Sandeninthe Ssomodl,

because the essential features of EARLINESS, SIZE, WEIGHT, COLOR, SOLIDITY and

QUALITY,

that make the ideal Tomato, this Ponderosa variety possesses in the superlative

degree. Delicate persons will always prefer it because it is nearly scedless.
Price per packet 20c, 6 packets for $1, 12 packets for $1.75, 23 packetd for $3.
DON'T FORCET,

for the GARDEN, (which alone costs us 25 cents) provided you will state where you
saw this advertisement. This Catalogue of 150 pages is bound in illuminated covers,

and is the largest and. handsomest ever issued.

that with every order for a gacket or_more we will
send FREE, cur CATALOGUE of EVERYTHING

Itis replete with many engravings

and colored plates ot all thatis new and desirable in SSEDS and PLANTS.
If Catatogue alonec is wanted, we will malil it on receipt of 25 cts., which amount

P

be deducted on first order from Catalogue.

ETER HENDERSON & GO.

Postage stamps accepted as cash.

35 & 37 Cortlandt Street, NEW YORK.
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w N

b .S A S NN

A

2 1s the latest and greatest im.
provement in the way of soap.
It combines miraculous dirt-re-
moving, time and labor-saving
qualities with perfect harmless-
ness ; the finest and coarsest ar-
ticles are alike washed more
easily and better’ than with any
other soap or compound. Pearl-
ine does away with the most of
the rubbing, hence it saves the

It is the continugus rubbing on a
board which wears out your clothes, rybs off the buttons
g,

and strings—not so much the we

It cleans paint,

china, windows, glassware and carpets without taking up.

Over one million families are now using Pearline.

Ite

popularity is unparalleled.

Beware

sold by all good grocers.

" Peddlers and some unscrupulous grocers are
offering imitations which they claim to be Pearl-
ine, or *“ the same as Pearline.” IT'S FALSE—
they are not, and besides are dangerous. PEARLINE is never peddled, but
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Manufactured only by JAMES PYLE, New York.
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.~ % Note attractive

design.’

WARDEN K

637 CRAIG ST.

THE}|SPENCE

Is not Overrated,

™

DAISY” HOT WATER  BOILER

Has the least number of Joints,

Is still without an Equal,

NG & SON,

MONTREAL.

BRANCH, 32 FRONT STREET WEST, TORONTO.

L

Professional.

MACDONALD & CARTWRIGHT,

Barristers, Solicitors, Notaries, kitc
37 YONGE STREET, TORON10.

"L,

Loans on Real Estate” Negotia
Titles Investigated.

WALTER MACDONALD,
A.D. CARTWRIGHT, B.A.

R. G. STERLING RYERSON,
OCULIST AND AURJIST,

60 COLLEGE STREET,/
TORONTO. {

WMT_R. GREGG,

ARCHITEQLT. -
6 VICTORIA ST., T(%{(/)NTO.
TELEPHONE 2356.

JOHNSTON & LARMOUR. .
// )

. —— TORONTO, =—
Clerical and Legal Robm/({owns'
2 ROSNIN BLOCK .’ ONTO

HENRY SIMPSON,

ARCHITECT. .
9% ADELAIDE St. RAST, TORONTO.
Telephone 2053. oom 15,

RS. ANDERSON & BATES,

EYE, EAR, NOSE AND
THROAT SPECIALISTS,

ave Reploved their Toronto Officeto

No.\s ZOLLEGE STREET
NEAR YONGE.
LLS,
J DENTIST.

Over Dominion Bank, corner o
and College Streets.

@ A McLAREN,

ENTIST,

) 3 YONGE STREET.
First-class $10 sets Teeth for $5. Extracting

Free forenoons, Vitalized Air.

V. SNELGROVE, .
. DENTAL SURGEON .
105 CARI{TON STREET, TORONTO.,

Porcelain Qgowns, Gold Crowns and Brid
Work a specia ! ' £

‘t elephone N

031,

P.LENNOX, DENTIST,

. Rooms A & B,

YONGENST. ARCADE TORONTO

The new sysfem of teeth without plates can be
had at my offike Gold Filling and Crowning
warranted to stand  Artificial teeth on all the
known base‘s, v /rice from $6 per set.
Vitalized Air for extraction Residencs.:
40 Beaconsfield A Wigh call attended
to at residence.

ELIAS ROCERS & COY

OAL.J

HEAD OFFICE
20 King STWEST
T Q

ORONT

COAL. WOOD.

LOWEKST RATES.

T R. HAIG

Coal and Wood

Office and Yard—s«3 to s4
just south of Wellesley Street. 4

G. T. MacDOUGALL,

COAL AND WOOD.

All Orders Promptly Attended to
231Queendt. East, menrSherbourn

OBERT HOME
MERCHANT TAILOB

KILGOUR BROTHERS,
Manufacturers and Printers k




