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ousebold Wints. What is _ ? GOMFORT AND RELJEF | DHousebold Bints. Miscellaneons, (
COMPOTE— RHUBARE AND RICE d IK‘;AT];IDS SWEET PoTaTO P1E.—Boil sweet PRESBYTERIAN CHURCH IN
;Cut a small bundle of rhubarb in. Com p()un potatoes until well done, mash and

Inch pieces ; after peeling put in-
03 stew-pan with ope and a-haif
Pl?llnds of white sugar, simmer until
Tubarb is cooked, Pour off the
Syrup, and reduce by boiling to one-
i‘"; then add the rhubarb and let
tcool. Boil some rice in milk with
2little sugar added ; let it cook ten-
Sr then cool. Make a border of
:Lc‘ m a glass dish, and put the

Ubarb in  the centre, and serve
th powdered sugar over it.

CELERY SALAD wiTH MavoN-
AISE—Cut away the green leaves
30d thoroughly clean some celery ;
w.t t into shreds crosswise ; season
u;th.salt, pepper, vinegar and a lit-
oil ; dish up and serve over in a
Yonnaise dressing as follows:
the inside of an earthenware
; %l with’ a piece of onion; break
L two raw yolks of eggs, a teaspoon-
Of dry mustard, a little salt and
e Ite pepper ; mix well, and add a
“." drops of oil from time to time,
IIring meanwhile with a. wooden
ad on ; when a foundation is started
d a little vinegar ; to thin it a
eep adding oil and vinegar
; ‘ernately until sufficient dressing
18 made,
cthARLOTTE RUsSE.—Home made
arlotte russe is much nicer than
at bought at the baker’s and is
f“? and simple to make. The fol-
Owing recipe will make desert
*Bough for a family of five.. Half a
2}‘“ of double cream, teaspoonful
Vanilla, and a third of a cupful of
ranulated sugar. Whip these to-
’em er, and when stiff add the beat-
U whites of two eggs and mix thor-
orghlv. Line the pottom and sides
I a fancy pudding dish with single
4y fingers—nice crisp ones. It
"l take about eighteen double ones,
f:".mg you thirty-six single strips.
Is better to buy these at a good

‘g’nfﬂﬂioner’s than to make them.

- ight

OUr in the whipped cream and set
wa‘ © In a cool place. There are
thay:x more involved for making
ent; Otte russe, but the above is

rely satisfactory.

an{‘\"!’LE BATTER PUDDING.—Pare
as Core as many nice tart apples
il‘:‘" fit easily into your pudding
*h, leaving them whole. In each
Vity place a spoonful of sugar and
IIIDluch of cinnamon. Make a
00th batter of a pint of milk,
thr, tablespoon}uls of flour and
apef eggs. It is best to set the
Ples, covered and with two table-
veoniuls. of hot water added, in the
lhagn wlile ‘making the batter, so
they will be partially cooked

b:‘i’"‘ Pouring the batter over.
ligh“ until the batter is firm and

. and serve quickly. All batter
Pllddmgs are bet?er whzu the whites
Yolks of the eggs are beaten
gbip;"'“e‘% and the milk boiled and

-<¢ned with flour, to begin with.

ter a 1: h

ln::ha htt,le more trouble, but this

‘vitho . Insures lightness. Serve
3 liquid sauce. :

lojz;) W 10 kAT AN EGG.—Let the
eat s °fa good egg—one who can
mungg tvery morning all the year
vand who rejoices in the real
artice avour—stand the beloved
Rlag; .0 one end in a small egg
tap ¢ and then, ever so cautiously-
hble? the other end until a small
Ceeg; S Mmade. Let him, still pro-
key gﬂ Cautiously, take off the bro-
surro0ell until there is a bare white
Ce exposed about the size of a

Nt piece. Now, with an egg-
$Pooy Or an after-dinner coffee
*gg a, c{"-lnctum the surface of the
b“!t‘ern » after dropping in a piece of
beay labogt as large as a white
i) et lum_chop up the entire egg
a r: Tests in its shell, all cutup
dﬂicioa‘y to be eaten. It is still
Yone o‘;%‘y hot, and has partetl with
. Us pristine loveliness. Just
eat: as well prepared it should
L D, before it has had time to
0se who eat eggs in this
testify to their glory ; and

<

Wap w:
thoys:'"

woulqzoo do not take them thus

» well to give them a trial.
ﬂrinlf'mm? Chocolate is afashionable
Posta) chd You ever tryfit? Send
iongtq ard for samples and direc
Sk C‘Al"’ed,chouillo , Mo
frop (:ULD YOu at any time uffering
‘]\)cu: °°tb‘:che_,t try GisONs' TOOTH
. H ‘ Cu » .
e g Al

-
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Oxygen

A modern medical agent with air for its base.
This is greatly enriched with Oxygen, the life giving
and sustaining element of air. Then the whole is
magnetized. Finally these subtle elements are so
combined and conhyned that they may be trans-
ported and released at will.

Now what will this do® 3
of wide and widening experience, we say briefly—
relieve and cure an incredible number of physical
ills.  Colds, Catarrh and Consumption; Asthma.
Neuralgia and Rheumatism: Dyspepsia, Debility
and Nervous Prostration are among the more num-
erous and important. .

Over 60,000 carefully recorded cases are in our
office and at your disposal, or a book of z00 pages
is yours for the asking. i

e have proof for l;hose who dpubt, and relief for™
those whe suffer.  Will you have{? Address

DRS. STARKEY &

In the light of 23 years

LEN,

as2y Arch St.

using “¢Anti-Oorpulene Pt
month, Tﬁey cause no sickness, contain n n
fail. Sold by Druggists everdwhere or sent Iy ua
lars (cealed) 4e. WILCOX SPECIFIC C

styles ‘of

Before.

Canada Truss Factory

712 CRAIG ST., MONTREAL M'.

ter.

Gross’ Chest Expanding Steel Shoulder Brace.
THE DEAF MADE TO HEAR.
Send for Circulars and Price Lisr.

MANUFACTURER OF ALL KINDS OF INSTRUMENTS

FOR

PHYSICAL DEFORMITIES,

ARTIFICIAL LIMBS, ELASTIC STOGKINGS,

AND ALL KiNDS$ OF

RUBBER GOODS.
RHEUMATIC BELTS, CHAINS & IN-SOLES

BATTERIES), ETC.,

OF EVERY DESCRIPTION.

SEND FOR CIRCULARS.

/ KR Agents Wanted for the NEW PATENT
PHIA. TELEPH N

ONE PAD,

POWDER

 THECOOK'SBEST FRIEND

LAKRGEST SALE IN CANADA.

WHEN YOU GO

into town, make a point of seeing the new

- :
/

«“ HEALTH BRAND”

undervests (which” are for sale by every

first-class Dry Goods house) for Spring

and Summer wear.

If you want to keep well and delightfully

cool, and also wear the very best article

of the kind that has ever been made, you

will buy no other.

‘* Note attractive
design.'’

637 CRAIG ST,

R B8

%‘i‘“ be accomglished by taking Radway’s Pills,

tomach, Bili , will

the support of the natural waste and decay of the body.
PRICE 25 CENTS PER BOX.

Send for our BOOK OF ADVICE to

THE SPEN

| “DAISY " HOT WATER  BOILER

H
Hasthe least number of Joints{

E

Is not Overrdted,

————(——

Is still without an Equal

WARDEN KING & SON,

MONTREAL.

- BRANCH, 32 FRONT STREET WEST. TORONTO.

“SOETABLE.

For the Cure of all Diserders of the Mtemach, Liver, Bowels, Kidweys, Bladder, Nerv.
ous Diveases, Headache, Constipation, Costiveness, Complainis Peculiar to Fe.
males, Pains in the Back, Dragging Feeling, etc., Indigestion, Biliousness, Fever,
Inflammation of the Bowels, Piles, and all Derangements of the Internal Viscera. \

DYSPEPSIA.

. Badway’s Pills are a cure for this complaint. They tone up the
action, restore strength to the stomach, and enable it to perform its functions,
disappear, and with them the liability to contract disease.

PERTFECT DIGESTIO

By so doing Dyspepsia, He
be avoided, the food that is eaten contribute its nourishing properties for

internal secretions to healthy

N .
] Hend

he, Foul

SOLD BYALL DRUGG ISTS.

RADWAY & Co, 419 St. JAMES STREET, MONTREAL

The symptoms of Dyspepsia |-

rub through a sieve. To a pint of
pulp add three pints of sweet milk, a
tablespoonful of melted butter, a
teacup of sugar, three eggs, pinch of
salt and nutmeg or lemon to flavour.
Use rich paste for undercrust.

VINEGAR KEEPS FisH.—Vinegar
is said to be better than ice to keep
fish over night. Housekeepers who
are obliged to be.economical should
have their fish sent home towards
night, and then, by putting a little
vinegar on the fish, keep it perfectly
well, even in very hot weather.
Fish is really improved in flavour
under this treatment.

ENGLISH PUDDING (HOUR).—
One pound each of currants, raisins
(stoned) and suet, one half pound of
citron, one cupful of molasses, one
pint of boiling milk, one scant tea-
spoonful each of cinnamon, alspice
and salt, one-half teaspoonful of
clove, the same ot soda and one
nutmeg ; six eggs, reserving one
white for sauce. Boil six hours.
Add flour to stiffen, so that a fork
will stand upright in the mixture.

OATMEAL GRUEL. — Properly
prepared an oatmeal gruel is deli-
cious. Stir two tablespoonfuls of
oatmeal into a boiling mixture of
half a pint of milk and half a pint
of water. Let it cqok slowly for
two hours where it will not burn
but merely simmer. If thetsteam
cooked oatmeal commonly sold in
the grocery stores is used, it will
require but half an hour’s cooking.
A scant half teaspoonful of salt
should be added to the oatmeal
when it is put over to cook. It may
be cooked in a double boiler, but if
so, the inner dish which contains it
must be set for a few-minutes on the
stove lid at the beginning. The
gruel is all the better, however, for
being cooked in a single porcelain-
lined kettle, if you are willing to
take care to stir it occasionally.

How 1O REMOVE GLASS STOP-
PERS.—Sometimes it is very difficult
to remove a glass stopper from'a
bottle. A cloth wet in hot water
sometimes is sufficient ; but if this
fails, remember that the principle is
to expand the neck of the bottle by
heat and not the stopper. With
hot water the latter is often heated
equally with the neck, and thus the
desired eftect is not produced. By
holding the neck of the bottle
about half an inch above the
flame of a lamp or candle, how-
ever, in a few seconds the most
obstinate cork will generally come
out. Care must be taken’to turn
the bottle rapidly, and not allow the
flame to touch the glass, as it might
crack it. When the glass is thor-
oughly heated a steady pull and
twist will almost always bring out
the stopper. )

COFFEE FRITTERS.—And now
try coifee fritters. They won’t do
you any harm and they may do you
a great deal: of good. Cut some
stale bread into neat and rather
thick slices, and soak them in very
strong, freshly-made coffee. Beat
up the yolks of one or two eggs
(according to the amount of fritters
you wisk to make), favouring them
with a little sugar and a few drops
of strong coffee ; brush the slices
of bread with this, and fry at on-e
in hot oil or butter ; when just crisp
and a light golden-brown tint, lift
them out, drain them well, and serve
them at once, sprinkle with sugar.
Of course, all crust should be re-
moved from the bread, and coffee
should be both freshly roasted and
freshly ground, and of very good
quality, if the fritters are to be a
success. The out side should be
just crisp enough to eat short,
though the inside should be soft and
very strong of the coffee.

No OTHER Sarsaparilla hds the
merit by which Hood’s Sarsaparilla
has won such a firm hold upon the
confidence of the people.

No OTHER combines the econo-
my and strength which make * 100
Doses One Dollar” true only of
Hood’s Sarsaparilla.

NO OTHER possesses the Com-
bination, Proportion, and Process
which make Hood’s Sarsaparilla
peculiar to itself,

Hoop’s PILLS cure Sick Head-
ache. b

CANADA.

Closing of Aceounts of S{c}n r\g—s
of the Church.

The accounts for all the Schemes of th
Church for the year 1891-91 will be closed o
the joth inst. Moneys received afterwards must
RO into next year's accounts. '

W. REID.

SYNOD OF

\
TORONTO AND KINGSTON. N

~ The Slynod of Toronto and
in ST. PAUL'S CHURCH,

Kingston will meet
PETERBORO’,

On Tuesday, 10th May, 1892,

At half-past seven o’clock p.m.
.

2—The Committee on Bills and Overtures will
meet on the same day and in the same place, at
three o'clock p.m,

3—The Synodical Religious Conference will
be held in St. Paul’s Church, Peterboro’, jon
Monday, gth May, 1892, at half-past seven
ocloclli p“:n Presh

4—Rolls of Presbyteries, and all ers for the
Synod, should be in Ihe hands of the Clerk not
later than 2nd May, 1892,

s—Railway Certificates for reduced fares to
those attending Synod, and their wives, if ac-
companying them, must be obtained before
starting from the Ticket Agents at the railway

stations.
JOHN GRAY, Synod Clerk.
Orillia, 13th April, 1892,

CASTLE & SON CHURCH BELLS
40 BLEURY STREET TUBULAR CHIMES
MONTREAL
CHURCN FURNISHINGS ]
MEMORIAL srAsses | STAINED aLass PN ‘

J. YOUNG,

THE LEADING UNDERTAKER,

347 Yonge Street
TELEPHONE 679.

KINDLING WOOD FOR SALE.

. Thoroughly Dry, Cut and Split to a unifprm
size, delivered to any part of the city or ny
part of your premises. Cash on delivery, fis. :
6 Urates for 81, 13 Orates for
40 Crates for 83. A Crate holds as
as a Barrel. Sead a post card to

HARVEY & Co., 20 SBEPPARD §

Or go to your Grocer or Drug(isi and
Telephone 1570,

TORON TO
Parisian Laundry.
HE::);O(;‘-FICE‘ '
104 QUEEN STREET E

ast.
A. MCDONALD, -/- Pgoprixiox '

) TELEPHONE 1493.
Parcels Called for an, Dolive;c(to any part
of city. g

.
7

TORONTO

CARPET GLEANING GO,

OFFICE AND WORKS, 44 L0
|TELEPHONE 2686,

——() —

Carpets Taken Up, Cleaned, Re-laid, Made
Over or Stored, Furniture Repaired, Mattgesses.
Made Over, Feathers Renovated. Free delivery -

—_—

PFEIFFER & HOUGH BROS:

GAS

FIXTURES.

GREAT
BARGAINS.

Larpest fAssurtment

*IN THE DOMINION.

KEITH & FITZSIMONS

109 KING 8T. W, TORONTS®. re




