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A sauace shaulti neyjer lbe poureti
,ver lettuce. It wili:s the leaves and
gôes ta tîhe lattani ai the bowvl:

those servtà i 'rst get aone afi h andi
those scrved las:tao much tfait:. If
ettuce couies ta the table ira a dcep

tessel, the sauce shoulti be let in a
inug or bovvl bv isd1 andi passe-d
,iîh tle lettuce. Thuis,. tao, gaves

ibose vla prefer it a chanîce ta cat
their salati with sait andc pepper
ione. A bowl ai graauilatcd awhte

sugar should aise be passed %wtth the
ettuce ; a~itcanttnenal d ireigners
lkc it sprinklcd aver the Icaves, -and

mny Antricans, tina.
N'ýasiutrtiuufl, or Intljan cress, s a

doveing salati, wilh a pcppcry, plia-
gent taste. Bath flovvers andi leaves
ae caten. A mare beautîful silad
Canana:be imiagincd. The varicd
yellnw andi velvet reti ai the flowcrs
and the green andi silver Icaves
please one's fancy «ami aae's fase-
the dish ai flowers far surpasses
tedish ai herbs. The flowcrs are

opped in sat, andi vineizar mav bc
addcd ta the Icaves. The nastur-
tium floaver can becuseti, as the pars-
ley is, te garaish dshes ai aul kuatis
for the table.

%V'hile tomiatnes are stilI bra:tglt
.o us from the South, -andi as uong as
they are an carly treat, :hey wll
please as a salad. Bcauty andti tste
re conîbtact when the :amnatoes are

le!: n-ble, pecîcti andth îe care takea
out andi replaceti by mayonnaise.
la remioving this care a smali skia

mas:, he Ici: an the ather sde, sa, as
ta have the centre opcning <rma
cap ta nlaltthe sauce. If neatly and
wel donc the vegetable bas the ap- 1
pearance af a reti flower wth a gold-
en heart. The prcttiaess af the disb
can bc furthcr cahanceti by placing
the toniatues on a bcd ai lettuce
leaves. Another way is ta cu: the
unpecîcti fruit in thick slces, garai5h
with olives and serve with a simple
French sauce. A French sauce s
Onc af pepper, sait, vineRar andi ail.

it is an otit fact tha: n-hile the cu-
cumber is regardcd by maay as a-
dsurbing elcunent ta the stamnach,
îsjaîces are supposeti ta bc hcatinlg
and saothing far external appluca-
lon. This jatîce enters largcly itt
French pamnades and casmctics, andi
s made intao inatmeats that heal

The cucumber is an an:iscorbutic,
but taoapnweriul except ta the heal-
thy. Thetfruit shoulti bc pecîcti lcapth
wsc, cutttng towamd the stem, for
ibiscend bas a bttter, acriti taste that
will bc cotataunicatiet ta the otheu
parts if the ctttingZ begias a:thbat
end. The substance next thue greenu
outer cavcrîag shauld bce-:* away
also, leaving onîy a aarraw cmcle or
rai srrouading the jutcy, swec: secet
vessels. Sltce thus par: crosswisc as
:htnly as possible anti the dtsh us
icady fom the tablc.

Ho%% -10 TRi-.î " l'Ii. .A r
The abnatncnofairhtbaib nan-

an market front the South calis frcsh
attention ta the valuse ai thus bcrb.
both as a pieplant and for stcwaang,
as n-cIl as for rbubarb wiae. The
be3t way ai cookmng rbnbarb s ta
wash tht sîalks, cult hcm in smail
ptects wttont peeling them, andi
thtoî%- :hcm in ani eatbern ptpkua
milh about tara tabîesooonfuls ai

'rater Ia cvc:y inch af rbubartb.
Ltt them caok slowly la the pupkin
atitera.so adding abonut a cîp af stu-
gar ta a baanch af hubarb. Tht
stzar n-iI draw the îuucc atu: ai tbe
zhtîbad, and wbcn abus s iccoîan-
p!ashtd the pot shotald b epulled

lorwarel gradatally andi the rbubarli
stewectiluI tender. T.aste ai u, andi
add mosre sugar i itas neeeti.
This natk-es i r3mch reti satuce, aind us
far tcher ihan arben tht rhubirb us
ptcletl. For pues. line a platter wiîh
rttlt îratsý cgg it Wiuh thtenwite on
clan cgg, fuIlutiwth Iresh pte plansa,
cul un piccesç, Iai a u i gar andi
a hall acaspoonitul a! hutta-r. Caver
il with a ve-ry thIn, ricb cr:usî aad
halte it for about -aniboum. Whcn
tht pues are donc sprinklt theni

Wa!h spon-derci sugitr. l.eave.tht
aveni dont opta for rfuiten minutes

afttr tht pics .arc spranlled wuth su
Zam anti befaretbey nre inken ont.

Sigut.1 iai a any line lac saafTrirr
ticm on îbuche, îry Ginno.xsl ToortI

ac Ctat;il cures nsantly. Al
Dr;gsskCepit. rrice î5c.
.IIlRD)'s Liniment is the bc.si.
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T H E SPEN CE bollscl)olù t1i~toi. fIfisclaicouqi.

flAIV " IiT ATEU QflhED îONI -lircast of lamib, quarter of3 a
potnd f mcarntonelernon, lhall O N ;UflII III VIIlii aILLI lutofl mie. 'lce a layer of

thin slies af bacon in a hraising [HE LEAOINfl INDERTAKER,
Ras the least nuînber of Joints. pan ;hly the breast of lamb onl 347 Yonge Street

thcmn peel the lemon and cu: in EMIN159thin suices and place the suices on î.>fO 6gI
Is flot Overrated, the mcat cover these with a few

more suices )f bacon, add an ontion
cut fine amd half a pint of water ; KIflOLING WOOD FOR SALE.

Is stil withou an Eq al so sl n littie peper ; co *110rnuglll).Dry, Cut and Splisita a unifarm
Njt Is sili ithot a Equ l oscly and let it simmier slowly ,ize. dclij%çtctl ga .ny piat of tlc City or any

desga.about two hours ; prepare the mnaca- part of >'our pre:nî.eç. Cse on .1livery, VIE.
6 <rit:os ou- $41, 1t u Crn t s*,2trani and place i on a platter and 4() lese . rau- . A Craie huid'. as soucieT~RDEN jthe brcast of lamb on it ; make a 1. liaren ed.tl>oc.tydtaW A R ) E K IN & S 0 Nrich gravy rom the drippings and RAR VEY & Co., 20 SHEPPARD ST.,

637 RA G i'.~ N'r TAT pour (in the whole. u he Or go ta >our Grocer or Drugcist and
onionF, :wa carrats, and anc turnp; 7

BAC,32 FRONT STREET WEST, TORONTO. plai-e them in a stewpans, a. s- DALE'S BAKFRY,B RANCHsoamag, thea lay in the mution and-
caver with a piece ai buttered paper. s79 QUEEN SI. 'VEST. *colt. PORIAND
llice the stewpan an th e ire untilthe vegeî:ubles begia tai cook, beiag e-rtd

cazreftil no: ta burn :hcm ; then add iut VIel',d
a pin: of water, a pin: of stock broth, unDttth irw

a .1tablespoonful ai vinegar .1a table- Bro& lstiltiryUoe:IgI-A--R A DA Y S spoaaful tii mushroon ketchup, and 1
sprig f thynme ; let il bail a few 1 TRY DALE'S ]BREAI).

m:auteF. rtemove the scum, place
ALIAI the stewiqxtn in the oven, and let

REUAB~ -ET BLE. braise two haurS. Whea cooked T OR ONT O
For he Cre tolllilordoru i th- Nîmar. iler.k.w,î..gravy, and reduce it anc-half by aForathe Cure ofa ftiblnerd '-a h Lvr.Bnr I rt lssatllr.Nr ou: ;tkefthe fao, tan the Parisian Laun dry.0 un l>iien-n. ,llieradache-, :on.tspauîn.at,. e. .. ps e lt-uirg rMontr, Illissaie lir finest. ibi l uti. e tie. IMOîon. , s ti riscs l"!ace the nmuttan n ailntttmmtion ehr lkowtl». VPisv,and ail Deangeaeint'.of thInlternai 'o'Cçra. hot dish, put sarte nîashed potato 111A0 OFFICE

DY S P E P SIlA'. arotind it, pour the boiliag gravy 10.1 dQUE E r4 E-i&r
118adtiuay'. IMl'llaarc a cure (uit t, 4ciattnt. iiaey taie use the ouit er c18'«rag N .ta 1healti CI serve.A. %ftDO()0 , P O.tF

action. reuSIt re t l, a t th ,:tonach,, anti cable it ta uerfoi en i t'.futct ion,.. y:u::m t I leîsa 1 ýIV -*N I W DSI SI)IF. riK-8u 4
andwit th nit le labiitylocntrct isee.Remove aIl the fat framn a loin af Parie!'. Called for ad Delo'.ereIl toanay part

PERIFE CT DIGESTION .mutton,, and the outside ilso,if ton oity-.
çci in loa~.ihdb'tku t,' a' il.ly'0.an >ss.pl.Iooah oî<:;rmve the skia ; joint it ats-

~tooh ll lIotau. ce. sIde ad d t fllebody. tcc f 'oîrlu'.ts sui' g rprta. trevcry banc. NMix hall a sniall nutlA D
th spor c isntuals-P.EUa deagiotîeusd Imcg with a lttie pepper, saIt anud j ,,R MADAM RLN'

rlt<:Et* <:~-w rit îmX. 141101.11) I lui . îns i brcad crumbs: dip the steaks maaoinAI~ACU
Send for aur BOOK OF ADVICE ta the yolks ai :hree well-beaten eggs, HERBAL TOILET SOAP.

and spriakie the crumb mixture aIl Oic Of th Leading Somut. of Etîgiaîd. it
RADWAY & Col, 419 St. JAMES STREET, MONTREAL. aver themi. Then place them ta. reîîas*es &Il Blemii%'. WrinkIles and Frel.kles,

gether as they were before cut Soften. the Skia. and prnduce. a Cicr an d
apart, tic them andl fasten them an licaithy Complexion. Sold b>-ami )rurgisMs.
a small spi: and place them on a 72 Cil URCII ST. TORON-rO.

SY]RUP 0F FIGS. plate in a dcep baking-pan. Lasse
~OR 0 AN!)',o: . D I B ~ ROR. wIl with butter and the ta ELAS R GERS Gin

grkct iares.1wecau>rOURatse the pans. When donc place on a LA RO E S G '
l'et rtCsisoant < i its'.ni el çociacîeî A B tJ Ek J S FI< è Ctaa.ha:t<lsh ; adcl hall a pin: ai wa:cr

8gIlUIE 5319 N à PaI \RI'AL IN A OR FUROP}F. or gravy ta that in the pan, anc
-Clrculars and 0B pie Fr». tablespoonitîl af tomata ca:sup, anc

FLIETT & Co. Wrt:e arwecU&RI n..;Y,U.8.À. tab',spoo,,nful ai drapprd c:îpcrs;
Dgg... 4 a ,1,.. t.-,. 0.., 'rna hickcn with fleur. Afier skcimnng

mu thîcoeing is a-deul and pour over______ ~ IHSTR othe fa ;lervet bom uponiter. hBOOKS FOR LADIES. lSCOTTISH MNTEL-I100 ematt'vevey otCONAIIN TE FOLLOWINO SaNOS, AlA GS ouvî.-Trimrof h
sot&AaIMit ago i A 41e1ilWT WOROS AND MUSIC: roughcends of a bundîcaofasparagus,

prti#i:- Cau1Irorrln-,AuItIPobifGray-Bonlfll break off the hcads about a n ich
Atrciede lgmreidery. o is>el!. R. princu citarlio-Flaro. Macflonl1da L%m. long, and throw them inttassrte

Cbaich. aslspige«. Prton! 7 ly itua.- nt-Nao LUck AboUt tho lOOSO- SCOttlgh 'imte.Bosthaprgu&naId - .. --- -e-. linla i-Tak Ycr AuldC cak Aboot cdeanwtr Bus h aprg COAL. . WOOD
CoSmplt ke t eri Ae o-Tho Braos q' Yarrow-BofnlaD--. (not the heads) in a nma.tar and thea ¶

-et . .... . .......---~ . i co-Dear Land Ayant the Soa-My Nzan- pts noasepnwt adu O IS
V=0114 B ook et itdqfletge.ad ij_,O-T1UaCgorum-TIaSwoototWord ptu aaasepnwt adu ~ E' AE

Le~uWlt-) n Earth JeIs amoe-PibrOCh Of DOUU11 ai well-washed spring onmans, same
Writuer ...... .. ....... îe~oa a uToPlwr WtoFoet-Dn seasoning, and :wa <quarts ai stock J f?, J A J -

Songe. Ballade. Dances, Selecaf on ..-. aest Awayyc a gtylands=caKs-Scatch Dsam. brotb, and le: 1: boul <or anc hotur.i
EU-BY MtchW.r. -hlssahb.î tIc: cc, a fc "rIl.Ha ,39 -niThea sirain off thc sauce inta )ALRI

b.dc yggt publisetétuthà lranch e, of 3annlats. Wa.n o r Prince CIa-x- ensepn a :ukn1 uhm 1îI
lad-hos11 a Me aORe 1lttie rotux. Brtuube anc and one- îÂ~ n IB iial~Id

Kaii idoai> ctohaoloSiOi.llfpounchi spunacin un the mortar1Of go .. V..uIn t

muesasddlrectlom. Illustraied-ae ~Wha Bac 1 Wi1tt0BaGn0t o1vlUo Cas- ,and sqîueeethe juucc :hrotagh a ftt usa s&%%otth o- eat le,.cy trces.
Mon ceKiastmai Wbnt e ns%. 0et tlo-V.hustio 0cr lino Lave 0t-TY Dcar hair steve, %lhen add t ta the soup

M.uimt.mmm lutr Pame Eclan- LaddteO0-Tino Scottish inKat- tdl: umnr o wa1ulnta
sus. Acsue maCui ePost. 1 crana tuarowcli -PCar à* Ihata *,or, Thoadlts iie o wnymnt:.paesGls e9 r---0e ota-ic onesor oB or.Bi the aspar.igus hcads tuatul tonG.Tt:cOU A

M.»etnm tmbraidradoalons, PosT FREETO ANY AODRES8 ON REcr-sPT der un water wtb a litale saît added,
O< Tiowers. Explicit lîformealeaforth dauilaee

varions stltcie.. tend ds.ialiltoîao,,OF TEN CENTS. danthemi on a steve, plcm n
secoua. setinshetacah ,hou!d li.nvolt £RI GRAIVA&M USICia rnorg, an a hot satup-turcen, pour the buul G A NO VO D

cam e sia agee t* toîatattc& , 28Coborno St.. Toroanto. Can. 1iung snup over :hcm, a-id srv ilut

et, eu«cà Qve. Fou.7latt et santie sunaîl pieces af :aastcd brcad, Ail Oders Prompt!>' Attcndedia
IMlg and Crevees- .y ai cl '.vhtch shnuld bc nea:ly arraagcd oni 231 îtQeratest nat. unn- >heuboturnte

juge.s. .t Knaad..itnt.,mac. a sin;îldih
rgot~ m4d ubet. deiugai and directiosac aas c. G'.os-. 'TkPtaqute

àuit..' Md lvy Wcs. Edlta b( (aTA.
jett alanu. Nev atid revisd edition.ofa sintd oa i:csh butter ita__7

wîtS 0e»llataivecs ............--a034bowI and narmi uuntil a: casbcILt»By J.ran. g ,P R I Ibciten .vu:h a sprotu. idd itOutfourF X
Mtacmtb Emalegr or Stan ta 1Ounces îîawdered white nuga.r -a

IPattetua. 3* ob.ss <. .bi h twa tagtther untul i smontiliI IS
""0 or ttîsrasos orStsin pas. whit- a us abiatacd. \rd anc F 1 XIU R E S
ternstaraKensxint.Otlc ndibaind .pO bangte i,

Pltnapae& miaeaid utetire untîl a: us suncoth azi ; thonu
........, tC... ....---- e. ardîhrec mnre ej.g. n hesuaI

W.uk. adtiga fr frin Çes, ufgaaî,iainner Lastly uacarpniraîo quuckîyG R A
Wak «gu or(rnes, fhc, *a quaiter ofIspouad ai fine futur anud

Mfed-rmVeC"I k nt.1111d ailica asWJEU¶t'n aas thtamixture us stiiunth, TC
Quide _- es>Epnor t ottotathet huckncss aofî ii .inif BARG IN .

Mo.dernu Hgooket Wcudters. cote.-t c'oab:îrettpnch
aslain tecrp;onss i ie'uati o r -tiic n tterdsa ar,%hc

th mou cadatfoi voeks or Maga i I t: tbc pautsointa he aven a: once.
jsilie........donc,..in.%en..or..........minutes

Neehwk A nainalaor tltchts hiciVs he oci te n a ieen isntuts A 1Jeimie tuanoteud the lab ai Genise md linlurg..0 intacool, underside uppetuios: onan i
i Ouamuttal ebet fur Embrotla 1 e -,tevc. When cool, sgreacl on the ret AssoilIBeOL
psis Vms~Trtt~ e mwme' . é J , z r top ofit: tht thinnes: possible cot-

Weegee etm;À . - tg ai apruca: jam andi nex: i coi: IN THE DOMINION.
Mîef et the Most je ""___v:ng af rich chocalate ictng. l'ut ut

3ecitKte~e ~ -inio a v.ery ho: aven acain <or r. tier
I ~ q'flMg~PV *pe~o css tha1n a tainte, cake st ot! td

~~hi.ia Prn~>~ 4,~ ~*, UVmubTu SEflNGUS@U DLI I le:utcool %gain. Thet cnt siutmp 8c & FITZSIMONS
f>#bf@PiftPPitI7,1JýPul, O.,1 oninrs no Alun,Arimonia. ine. with a %harp kaié lto aïay shape

II ed.a lui«, . cmes. 1F OPSîCor anta14IiUfanL clired. 1 8CIG T. '%V.,"telRPNTO.
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