
$ettait and efflufl.

DRIED AP'PLE CUSTAR) PIE. - Put
enoîagh caokod apples through a sieve la
maite twa pinta:; add milk la make il as
lhick as pumnpkin ; four eggs ; swecten;
make mbt four pics.

CORN STAIICH CAKE.-One rue butter;
twa cups sugar; anc capsweet mil ; whites
of six egeu; IWO cups foeur; anc cup corn
utarch, and lwa teaspoonfials ai bakiug
powder; flavour ta teste.

PouNiD CAKE.-One pauod sugar, anc
pound butter, ane pound flur, one dozen

eggs.. Sceu wiîh lemon. Stir the sugar
and butes together until ligisî. Add the
foeur, and baite in a moderale aven.

CRA11.AIPLE PREIîIVES. - Scaid the
appies; then remove îhemn frair the water,
aud ta every paund ai appies add a pound of
sugar. Put the apples sud sugar over the
fire, sud cook slowly tili tbe fruit 15 tender.

CRAU-.APPLE J ELLY.-Put the a ppies int

waîer h enu esl caver thein, sud bail until
lhey cakopen. Strain off the jutce,
measure and add granulateit sugar in the
proportion ai a pint ai sugar 10 a pint oi
luice. Bail lwenty minutes.

Havaz WiBTÂIî'B B"x.ss Op Wtsa, Carau
alivay8 at baud. 11. cures Conghs, Colds,
Brouchitis, WhooptuR Cougb. Croup, lu-
flunzua. Consomption, snd ail Virent and
Long Complaints. Fifty cents aud 81 a
baIlle. Bold by dealers geuerally.

L-AVER CAKEI (VFRY NiCE).-Two cups
rugar, anc scaut cap baller, wbites ai four
eggs beaten la, a frnîh, anc cup sweet mi 1k,
three and a hait caps flour. rwo leaspoonfuis
bakasg powder, leman flavouring. Bake ia
layers, zind put together wviîi icing, and
raisins chapped fine.

Prituvwi Sittup has cnred titonuands
who svero sufferfng froin Dyspepsia, Debility,
livor Complsint, Boile, Humours, Fesualo
Complaiuts, etc. Pampislots frite ta any
atldross. Seth W. Fowle & Son. Boston'
Sold by doalers generally.

FRUIr SÀUCs.-These are ail very ricis
and delicions, for pudding,«, and used as a
garuash aise, tise> add greatly ta the beaut>'
ai tise pudding «hieu ready for serviug. The
preserve juice is ta, b- samewhat thickecued
«ils corn starcis and boiied ; tisen the truit
throtru in, aud poored aUl over the pudding
lagetber. Margnalades aud si!!jellies make
gond garuishes for pudding.

PREsERVED RIIUatRA.-Four pouuds of
risubauis-the reti kind-four pouds ai loat
sugar, aud fivc ounce-- whole ginger. Peel
aud eut op the risubaris ino small pieces,
add thse suguar nd ginger, aud boil unlil
clear. Pot aud tic down as for other pie-
serves. This sisauld bc of' a brilliaut re.d
coloar. aud is very good for serviug witis
blanemuatge. mulded rice, or rice flumtuery.

WIIIPPED CRîAIts SAucr.-H.%7e a plate
icJJ of wisipped cream isighly flavoed; add
lte beaten «Itites ai twa or Ihrc eggs, and
powdered sugar 10 the taste. Pile up a
pîramaid of this lu iu the centre of a large

.ialler, and arrange blaucinanges, fruit pnd.
diugs or coin starch puddings, cooled lu
cups arouud il, or pile tise puddiotLs iu the
centre ai tise p latter, aud pour lthe sauce
arouud. A rieli boiled custard eau be used
as a sauce lu lise saine «a>'.

flOîLEn Ai'aLMs-Prepare as for baklng a
ds ai mcdiom.sized, pieasanl'soor appîcu
-redskinned ones look thse nicest, aud scein
ta bave more flavaur ta liser. Part>' caver
with %rater, add hall a cap ai sugar, aud bail
util soit. Serve eiîher wam or coid.

Tise> arc rncs mare delielaus tissu «heu
baiccd or stewed. and tise "yp maices a
Sud>'y flavoared sauce. Baldwin or Soiti.
hergen apples treatcd lu this way, in* thse
wviuter. are as ancis belle.- tisas auy otiser
«a>' ci coclcing as antc au thinis.

To CLEUN COAT COLLAM-Tsc tala«-
ing preparation wiii bc taund excellent:-
Tseo ounces ai rock ammania. twa ounces of
alcoblol, ane once eacisofspirttsof campsor
snd transparent so*p. Put ail logetiser lu a

_ag baIlle , ca'ver srith anc quart of soit
wate?, and «heu well mnixcd and dissolved
il la ready for use. Spread the coat on a
dlean table, taise ans aid usai brisb or anc oi
the imail scrubbiug brasses saIS as toits dip
il lu thte mixture and senais tise dirt>' parts
thoraoghiy. App>'plcutyoiîisstakecdean

util parti>' dry, sud presa wit'u a isevy iran
on thse «rang aide.

M.ARàdALADLr-A delicins apple marIns.
lade prepared caretoîlly will leep lu perfect
condition thbrgisaut tise seasan, sud is ai.
wsys a welcame addition ta breakfast lu
«inter. Pare, corc, rnS cut tise aglpes in
smaîl pieces ; put tsera in «ster, eitisome
leman jolien ta kep tisera white ; aiter a
short int.erval taise liser out artS drain tisem;
weig)x, snd put tsent lin a stcwpa witis an

equal quanîity af sugar ; add grated licnon
peelh t *s jie a a lemon, sorte cinnamon

JlC&au ic o i l.t Place the sBIeW-
pan e1er a brisk fire, and caver il clocly.
WVlrn"fiu apples arc recluced ta a polp, stur

thle miýtUre until1 il becomes af a proper con-
listpoct', itud put thc inarmnalade away in
smali pots.

BISCUITS iVITIIOUT CP.SAU.-SaMe lime
since a lady aslced whlat site cauid use instead
af Sour Crcamn in cooicery. For biscuits I
Salir,,&wq cuptais ai'saur miik (bultermilk is
Lest>,.ç add sait and soda as when creara
is useG 1 mix Ibis tugetiser, and when of
tise consistency af good. thick baller, I add
hll 5 a cuptul cf mehted rlrippings. This
musI bc turned on the dougis, a few draps At
a lime, slirring vigorauly ail thse lime.
Morc shortening can bc nidded if ane desires
them licher. Pruperiy mixed, they cannaI
be tld tram creani biscuits. I ou.ed ta find
il a greal deai of trouble ta use bcef drip-
pings tri bakiag, as the fat woutd harden 50
much ooner than lard or butter, but after a
fe- tailures, 1 tied this wayafadding it, and
was very mach pieascd with the resul.-
Cou'sdry Ceéndenan.

Ciran'ai>) hands can bc cured casily by'
takîtsg a ýab)espoonfal ai laundry sîarch, stîr
up wîîh told waler and bring il la a bail ;
add a teaspoonlul ai kerasent and bailhe lise
hands at nighî. Or take a pint ot suit water
and .stir in a tabiespoonful af llosd's magicai
nîixluze and suak thse hands welli n it; tihrn
dr y ~mwell over a hoat slave. If ane is
"ar &~ ta dry htr hands lhcsroughly after

wsing them, there is na danger af having
ch Re4 hands, and an oncte of prevenîlun
is better tissu a pound of cure. Puiverized
soapstane is a gond remedy for rough hands,
and makes them as smacsîh as salin. I pal.
verize Il wstis a file or graler, and sifî iî sa as
ta gel out every bit that is nlot fiue. 1 then
pult ilin a spice box~ witi a perfaraîed caver,
and il is ready far use at aIl limes on man or
beast. Fer gails on horses, or blisters an
your hands, il as equaliy nice and haudy, and
for a ursery powder it canait bc equallcd, as
il is a wondertul absorbent, aud isolds a great
deal af Mouture.

GOOD PRussFI BEEF.-We commend 10
aur snany rieur housekeeping rcadeus tise
following, whicis has been partly given iu
former years. Take any fresis Iean bec!-
lise cheaper pieces, as the upper part of tise
lep above tise 11soup pc:ces," answcrs very
well; that containing tendons or plenly af
gelaline is even prefésable, =id samle oi thc
round steak or auy other Jean portion may
bc used with il. Bail ciosely cavered uintai
so tendeu tisat the ment will tati fram the
boules. (It is beller la kcep a closely Sitting
pan of cold waier oves the coaking Isettle, ta
condense and cause le a l back the rt%îng
steara eontaiuing the escaping flavaur.) Use
oniy se suuch water as is needed la prevent
burning. Taise ont tise ena, mix and chop
it fini. Put il imb a lin pan or oaýher deep
dish. Skim off any excess of reur: tram
lise cooking liquor, and add ta il a table.
spoonfal of Cooptes or other good gelatine
for eaes Silet or four pounds of rural. WVhe
dissolved pour il int the chopped meat ; pat
au it a large plate or tin that %vil] fit in!o the
dish, and place over ibis tweis'e lu tventy
pounds«cagisi-flat-irons wîiianswer. When
coid il la a solid mass, <ram wlaich thick or
tim &lices may lx' cul; iliey aie marbied in
appearance, sud are very excellent tor sand.
«lechts. or for a Ira or brcakfasî dish, and
trill kcep several days evcu iu warmr wcaîher
if set in a cool place. It is tender, juicy,
digestible. nourishieg, convenient aud truite.
minai; withak-Arreiean 4griculturist.

IIATS WANTIED
S. S. PÂPE.RS.

~S. PAPER
S.PAPE

S.S. AP S.

JoBs wb.t i. roqun n CAuadiaa Sund
Sebools. 'Throo diff t apors. Prononm
tsy tbo P'rose ta ho s 1 anything pub-
ilabod lu Lb. Domin .

Golden Ileurs Eazr Yst,briglht,baua-
tlly ISUsr tmeoa i tona p. ori.

are aulted 10o 0ebol Wh tho.Ubr
Sho 'roab oraau a ta indicates. le

adaptit te r orian Sceel.
It fu cZL.I for the5 above publ Slont Ibat

tboy aeeboup as lmnportod .1î of tbo
.a o CI anai ailogosisex botter Mordt te
YOun len roadomi

sfre4 of charge on appliesUJon.

t'abisbh
3 Jordan SroOt Toronto.

C HEAP SERIES 0F LEC-

TURES.

FIVIC LECTURES BY

E'V3 JQS, Co
8 pp., PRICE 20 CEN S.

l.-U XPLORED RE< AINDERS IN
C NSCIENCE.

1.-So SELF CUL RE.
[I.-PHYS ALTANGI LENESSOFTHE

MO LA .
IV.-blATT1H AR OLD'S VIEWS ON

CONSLI C .

V.-ORGANIC INCTS IN? CON
SCIENCE.

Copie$ majîrd ta aly didre on receiptoaiprie.

SECOND FIVE LE TURES.

4 pp., PRICE 2

Vil.-TI FIRST CAUSE AS P RSONAL
VIII.-I CONSCIENCE INFALI.I LE?

X.- ONSCIENCE AS THE F UNDA-
TION 0F THE RELIG; OF
SCIENCE.

HEr LAUGHTEROFTHESO AT
ITSELF.

-SHAKESPEARE ON CONSCIEN
I.-l.XIDSLEY ON HEREDITARY D

SCENT.
Copkesoaiiedt10auy address onreccipe aiprice.

C. BLACKCETT ROBINSON.

OOK 1ýS,X\PMPHLETS,
CATALOGU S.

sal'tIly oz Att frJr re.

Eiglit «Mo rn S mPresses
d a fofu uppî f

mr tr=u a dîstancotl have foi Ait-
te ou; anS ostimatos fralabod ou a lic..

C. BLACKETT ROBINSO
s jord=r Streott Taonlto.

919

WILL CERTAINLY CURE
Conghs, Colds, Roarseness, Sore
Tbxoat, BMU£hiti3, Mxfuenza. Azth-
ma, Whoopine Congb, Croup, and
evcry Affection of the Tbroati
Lungs and Chebt~ including Con-
stuption Sold by ail Draggist&

A. W. HARRISON,
Financial and Real ýstaagit

30 Adelaide St,
MIoney t Lend a lawes l r f '

lcrest iorgge g-

Fari Bought, Sold. IRentem<x
changcd Chargea hioderate.

1In «t a% M7x~ euxtlt o4AIITDBAana

mnfte or £spoculatin thoso are woztb lookIng
at.

A. W. H[ARRISON,
30.adelalde ASL £&&S.

TOBONTO Oire,

THIE RURAL CANADIAN.

T/he

'ntter.

Lamnb Krfitting Machine,
For Famly <jr M.anufacturers'uzo.

KNJT3 SOUK OU STOCKIN0
compilote front top ta toa without SOaro. wfth
rogiilar bandinado licol. Alea imaite

CLOUflS, IMIML&,&.
Sots up lir own work. narrows and widons the
Rame. and la the ipout complote and pezfeot
unitting Machine made.

44 Chireh Street, Toronto,
Sole ACort for the Dominion.

WEST END HARDWARE HOUSE,
313 Queon Street West. - T zto

JO)HN L.
Builez,' and Gcnem'i Hardware. t

Dry, Culo&rt. Famluhes.d-r. Route Fur-
nuhings. Plaied TVare. OutUert.

Woodenware,

EVERYTHINO IN TH1E LINZ.

Cal! and ueo Mlm.

J. P. MUIR & 0.5
Manufietarers of /5

and

]PURS,
51 Elng St. West. MarshaiI'a Buildings.
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