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Pouschold hints,

SALADS,

A sauce should never be poured
over lettuce. It wilts the leaves and
goes to the bottom of the bowl ;
those served first get none of it and
those served last too much of at. If
fettuce comes to the table in a deep
wessel, the sauce should be left in a
mug or bowl by nscl! and passed
sith the lettuce. This, too, gives
ihose who prefer it a chance to eat
their salad with salt and pepper
done. A bowl of granulated white
sugar should alse be passed with the
lettuce 3 all contmental foreigners
like it sprinkled over the leaves, and
pany Awmericans, too.

Nasturtium, or Indian cress, ts a
gowering salad, with apeppery, pun-
gent taste.  Both flowers and leaves
ae eaten. A more beautful salad
annot be imagined. The varied
yellow and velvet red of the flowers
and the green and silver leaves
please one’s fancy and one's taste—
the dish of flowers far surpasses
the dish of herbs. The flowers are
oipped in salt, and vinegar may be
added to the leaves. The nastur-
wum flower can be used, as the pars-
fey is, to parnish dishes of all kinds
for the table,

\Vhile tomataes are still brought
10 vs from the South, and as long as
they are an carly treat, they will
please as a salad. Beauty and taste
are combined when the tomatoes are
left whole, peeled and the core taken
out and replaced by mayonnaise.
In removing this core a small skin
must be left on the other side, so as
to have the centre opening form a
cup to hold the sauce. If neatlyand
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Is not Overrated,

Is still without an Equal

MONTREAL.

BRANCH, 32 FRONT STREET WEST, TORONTO.

R

For the Curc of all Dinorders of the Ntomach, Liver, Bowceln, Kidueyna,
oun Discnnen, Hendnche, Canatipation, Costivencns,
maley, Palunnin the Back. Dragging Feelink. ¢tc., Indigention, Billiousnens, Feves,
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Iaflniumation of the Howels, Plles,and all Derangements< of the Internal Viscera,

DYSPEPSIA:

 Radvway’s Pills arc a cure fur thi complaint.  They tone u
action, restore strenpth t0 the stomach, and enable it to perform its fun
disappear, and with them the liability to contract discase.

PERFECT DIGESTION

! Rindder, Nevve
Complainis Peculiar to Fe.

p the internal secretions 10 healthy
ctions.  The symptoms of Dycpepua ‘

Houschold MHumts,

BREASE OF LaMp witn Maca.
RON! —Breast of lamb, quarter of a
pound of macaroni, one lemon, half
a pint of water. Place a layer of
thin shices of bacon n a braising
pan; lay the breast of lamb on
themn ; peel the lemon and cut in
thin slices and place the slices on
the meat ; cover these with a few
more shces of bacon, add aa onion
cut fine and half a pint of water;
i also salt and a httle peper; cover
I closely and let it simmer slowly
about two hours ; prepare the maca-
roni and place 1t on a platter and
| the breast of lamb on it; make a
rich gravy from the drippings and
pour on the whole.

BraiskD MurronN.—Cut up three
onions, two carrots, and one turmp ;
place them in a stewpan, add sea.
soning, then lay in the mutton and
cover with a piece of buttered paper.
Place the stewpan on the fire until
the vegetables begin to cook, being
careful not to burn them ; then add
a pint of water, a pint of stock broth,
| a tablespoonful of vinegar, a table-
l spoonful of mushroom ketchup, and
| asprig of thyme ; let it boil a few
“munutes, remove the scum, plice
- the stewpan in the oven, and let

braise two hours. When cooked
(take out the mutton, strain the
‘gravy, and reduce it one-half by
boiling ; take off the fat and scum
. 1s it rises  Place the mutton on a
lhot dish, put some mashed potato
around 1t, pour the boiliny gravy
over it, and serve.

MUTTON IN SWEDISH STYLE.—
Remove all the fat from a loin of
mutton, and the outside also, ¥ too

Mmiscellancous.

j. YOUNG,

[HE LEADING UNDERTAKER,

347 Yonge Street
TELEPHONE 675,

KINDLING WO0D FOR SALE.

. Thoraughly Dry, Cut and Sphit to a uniform
size, delivered to any part of the city or any
part of your premives. Cash on delivery, viz,
6 Urnten for K8, U3 Craten tor 82,
40 Craten tor K3, A Crate holds asmuch
asa Barrel. Send npost card to

HARVEY & Co., 20 SREPPARD ST.,

Or go ta your Grocer or Drugeist and
1 elephione 1570,

DALE'S BAKERY,

s79 QUEEN ST, WEST, cor. PORTLAND

Celebrated Puce White Bread.
Dutrh Brown
Rent Bninily HomeMude Breand,

TRY DALE'S BREAD.

TORONTO
Parisian Laund ry.

—0
HEAD OFFICE :
101 QUEEN s'l‘ni_u-:'r EANT,
A, M DONALD, - ¢ PrOPRIETOR
TRLEFIONY 1493,

Parcels Called for and Delivered to any parnt
of city.

Will be accomplished by taking Bndway'n $§lin, fat ; remove the skin; joint it at -
every bone. Mix half a small nut
meg with a little pepper, salt and

1 bread crumbs ; dip the steaks into

well done the vegetable has the ap-
pearance of a red flower with a gold-
en heart.  The prettiness of the dish
can be further enhanced by placing

) By <0 doing D vyspipaln, Mendache, #oul
Miomnch, Hiltouwnenn, will be avoided, the food that 1s eaten contribiute ity u\:mi.\hing pxopc;uu for
the support of the natural waste aud decay of the body:. I

PRICE 23 CENTSN PER BUX.

LADIES,
TRY MADAM IRELAND'S

NOLD BY ALL DRUGGINTS,

the tomatoes on a bed of lettuce
leaves. Another way is to cut the
unpeeled fruit in thick shces, garnish
with olives and serve with a simple
French sauce. A French sauceis
one of pepper, salt, vinegar and oil.
It is an odd fact that while the cu-

ccmber is regarded by many as a-

disturbing elenent 1n the stomach,
its juices are supposed to be healing
and soothing for external apphlica-
ton. This juice enters largely into
French pomades and cosmetics, and
s made into ointments that heal
The cucumber is an antiscorbutic,
but too powerful except to the heal-
thy. Thefruitshould be peeled lenpth
wise, cuting toward the stem, for
this end has a bitter, acrid taste that
wll be communicated to the other
parts 1if the cutting begins at that
end. The substance next the green
outer covering should be .-t away
alsp, leaving only a narrow cucle or
umsurrounding the juicy,sweet seed
vessels.  Shice this part crosswise as
thinly as possible and the dish 1s
1eady for the table.

How 10 TREAT *“Pik PrLanT.”

The abundance of rhubarb now
w market from the South calls fresh
autention to the value of this herb,
both as a pie-plant and for stewing,
aswell as for rhubarb wine. The
best way of cooking rhubarb 1s to
wash the stalks, cut them n small
pieces without peeling them, and
thiow them in an earthern pipkin
with about two tablesvoonfuls of
waler to every inch of rhubath.
Let them cook slowly in the pipkin
afier also adding about a cup of su-
gar to a bunch of rhubarb. The

Send for our BOOK OF ADVICE to

RADWAY & Co., 419 St. JAMES STREET, MONTREAL : over them.

SYRUP OF FIGS.

FOR OLD AND YOUNE,

Perfectly Harmleds, Spcci:\llr recommended
for Cunstipation of lufantsand felicate Wemen.

PUHILE J0 CHNIN

FLETT & Co..

Dauggiate, 472 Juecen Strcer Wear, Toronto.

BOOKS FOR LADIES.

Bent dy Mail en vecsipt of ths follewing
Pricet—
Artistic Kmbreidery. By Ells R,

Church. 138 pages. Profusaly Illas.

[ 22 V7T S ersesenss wereee @ &0
Complete Mook ot Homeo Amuse-
Compleots Besk of Hifguettie, and

Lacter Wiiter.

Cernucepia ot Yiustc. Collectios of

Soags, Ballads, Dances, Selections ...... @ 83
Crazy Patch Werk, Thislsthebest

yot pudlithed en this branch of

faacy werk o3
Faney Bratd and Creshet Werk ¢ o
Hew te Crechet. Expliclt and easily

aaderstood dirsctions. tllustrated....... MRTY
Hewto Kuit and What to Knili, ¢ se
Kensingion and L.usire Paint.

fmg. Acomplete Gulde to the Art......... ® 93
Menstungton REmbrelderyand Colonr

of Flowers. Expliciticformation for the

varjeus stitches, and descriptions of 7e

Sowers, telling haw esach <hoald be work.

od, what materials and what colours to

use for the leaves, stems, petals, stamens
otc., of sach Gewer. Profaselyilinstrated
HEnitting and Crochet. By Jennle

June. soeillaatrations. Knitting, saac.

ramme and arnchet, desigas and directions
1,adies’ Fangy Werk. Edited by

Jennie June. New and revised edition,

wlth ever yoo Il 1

stpar will draw the juice out of the | Letters and Memograms. By Jennle

thubard, and when this 1s Accom.

pushed the pot should he pulled |

forward graduzlly and the thubash
stewed till tender.  Taste of 11, and
add more sugar if it is needed.
This makes a nich 1ed sauce, and s
fat nicher than when the rhubarb s
peeled.  For pies, line a platter with
tich crusy, cgp it with the white of
ofan egyg, fill it with fresh pic plant,
ot in picces, add a cup of sugar and
a half teaspoonful of butter. Cover
® with a very thin, rich crust and
hake 3t {for about an hoar.
e pies are done sprinkle them
w*ith powderca sugar. leave the
oven door open for fifteen minutes
after the pies ave sprinkled with su
Rarand before they are taken out.

SnouLb you at any time be sufferirg
I1om toothache, ity Giarons® TooTi
ACHE GUM; it cures instaotly. &l
Dizgrusts keepit.  Price 15¢.

Mixarp's Liniment is the best.

Juas. Over 1,000 illustrations...........

Mammelh Catnlegue of Stamping
} £ 338 doabdl pages ; thou.
sands of ilinstrations of Stamping Pat.
terns for Kensingtoo, Osutlineand Ribbos
Embroldery, Kceosiogioa and Lustre
Palating, alphabets, moncgrams, braid
]g‘r_ , StC.

FMialtese and Halr Pin Creche:
Werk. Dasigos for fringes, afghans,
[J -

Mederm Cook Rook nad Medical
Quide ......

Mederm Bosk of Wenders, Con.
talaing descriptions and illastrations of

most wonderfol woeks of Nature
and Maz -

\When | Needlework A manual of stliches i

embroldery aod drawn work. by Jeanis
Juze. woelll lons o 3e
Grunmental Niltchos for Embroldery o 14
Pante, Tirate, or Drawa Wack. Pro.
Mlyhluw S
Ueages of the HMest Seslesy.
Masualef Seclal Xilqaetts cnomee.

¥

ADDRRIS :
Presbyterian Printing & Pub, Qo.,
§ Jordan Btrem, Tersete.
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DIABE

Also Cluten I);/.qw)nln
UNRIVALED IN AQIH

Circularsand B

Write Farwell & Rhlyfs

S rous,

& Rarley Crystals.
‘% OR FUROQPE.

3 Samples Free.
valgriown, N. i, U.S. Al

ScotTisH MinsTREL—|0c

CONTAINING THE FOLLOWING SONGS,

WITH WORDS AN&?: MUSIC: ;
Caller Herrin'—Auld Robin Gray—Bonunio
erince Charlio—Flora MacDonald's Lam-
snt—-Nao Luck About tho Hooso--Scottish
Bluo Bells—-Tak' ¥or Auld Cloak Aboot
Yo-—-Tho Braocs o' Yarrow-Bonnio Dun.
3co—Doar Land Ayont the Sca—My Nan-
ate,0—Tullochgorum~TheSweotost Word
»n Earth is o—Pibroch of Donuil
Dhu-~Tho Flowors o' tho Forost—Dinna

Fash Yer Heed!—Tho Laund o' the Leal-
Away, Yo g:%,l.:mdsca cs-Scotch Dain.
tics: Brosc, Parritch, Kail, Haggis, ion
Bannocks: -Wao's me for Princo Charlf{o—
Oh! Saw Yo My Weo Thing -Sons of Scot-
1and -When the Kye Comcs Bamo—Re-
turn, My Darling—My Heart isScotland s
Yet Of Aro Yo Slcopin', Magglo-Scots
Wha Hac!—Willie's Gane to Molville Cas-
tlc~VThustlo O'cr the Lave O't—My Dcear
Hiolan' Laddic, O-Tho Scottish Xmi-
grants Farowcll-Fear a’ Bhata; or, Tho
Boatman—EBluc Bonncts over tho Border.

PosT FREETOANY ADDRESS ON RECEIPT
or TEN CENTS.
L(MRIE & GRAHAM, Music Printcrs,
26 & 28 Colborno St., Toronto. Can.
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<3 19 ___2_:
PUREST, STRONGEST, BEST.

Contains no Alum, Ammonaia, Lime,
Fhosphates, or any Injuriant,
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{ the yolks of three well-beaten egys,
and sprinkie the crumb mixture all
Then place them to.
gether as they were before cut
apart, tie them and fasten them on
a small spit and place them on a
plate in a deep baking-pan. Rasie
well with butter and the drippings in
the pan. When done place on a
hot dish ; add half a pint of water
or gravy to that in the pan, one
tablespoonful of tomato catsup, one
tab'espoonful of droppsd capers;
thicken with flour. After skimming
oft the fat let 1t boil up once after the
thickening is a~ded and pour over
the meat ; serve very hot.
ASPARAGUS SOUP.—Trim off the
rough ends of a bundle of asparagus,
break off the heads about an inch
long, and throw them into some
' clean water. Bruise the asparagus
(not the heads) in a mo:tar and then
putit into a stewpan with a hardfut
of well-washed spring onions, some
seasoning, and two quarts of stock
broth, and let it boil for one hour.
Then strain off the sauce into a
clean stewpan, and thicken it with
1 a hittle roux. Brumise one and one-
1 half pounds spinacn in the mortar
, and squeeze the juice through a fine
, hair sieve, then add 1t to the soup
! and let 1t simmer for twenty nunutes.
, Boil the asparagus heads unul ten
. derin water with a little salt added,
;dramn them on a sieve, place them
in a hot soup-tureen, pour the buil:
{ ing soup over them, and serve with
some small pieces of toasted bread,
+ which should be neatly arranged on
| 2 small dish,
i GLNOISE PASTRY.—Put a quarter
of a pound of fzesh butter into a
bowl and warm it until it can be
beaten with a spoon . add 10 1t four
ounces powdered white sugar, and
beat the two together unul a smonth
white cream 1s obtained. Add one
egg, and keep on beating the nuxse.
ture unti! it is smooth agamn ; then
add three more epgs in the same
manner:  Lastly incorporate quickly
a quaiter of a pound of fine flour and
s soen as the maxture s smooth,
ponr it out to the thickness of haif
aninch on a buttered tiat pan, which
wmust be put into the oven at once.
When done, in ten o1 fifteen minutes
turn out the slab of Genoise and put
1 10 cool, underside uppenmost, on a
. sieve. When ¢ool, spread on the
i top of 1t the thinnest possible coat-
i g of apricot jam and next a coat
,in;: of rich chocolate icing. Put it
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———

-

into a very hot oven again for rather
less than a mindate, take it aut and
let it cool agamn. Then cut it up
with a sharp kaife ioto aay shape
desired.
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HERBAL TOILET SOAP.

Onc of the Leading Soaps of England. It
removes all Blemishes. Wrinkle< and Fretkles,
Softens the Skin, and producec a Clear and
Healthy Complexion. Sold by all Druggists.

=72 CHURCH ST., TORONTO.

hCup offICE
20 KingG STWESY,

COAL. WOOD

SLOWEHENT RATEN

T R. HAIG.

DEALER IN

Coal and Wood of all Kinds

Office and Vard—~ci3 10 ¢+ Vange Streer.
aust south of Weilesiey Street,

G. T. MacDOUGALL,

COAL AND WOOD.

ANl Orders Prompily Attended,to
23t Qcen Nt East, uenr Sherbeurne

~ GAS

FIXTURES.

GREAT
BARGAINS.

L argest OA_ssurtment

IN THE DOMINION.

KEITH & FITZSIMONS

109 KING 87, W, TOHONTO,



