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THE RURAL CANADIAN.

Sctentific and #Mseinl,

Drizp AreLR CuUSTARD Pig. — Put
enough cooked apples through a sieve to
make two pints; add milk to make it as
thick as pumpkin; four eggs; sweeten;
make into four pies.

CORN STARCH CAKE.—One cup butter;
two cups sugar ; one cup sweet milk ; whites
of six eggs; two cups flour; one cup corn
starch, and two teaspeconfuls of baking
powder; flavour to taste.

Pounp CAKER.—Qae pound sugar, one
pound butter, one pound flour, one dozen
eges. Scent with lemon,  Stir the sugar
and butter together until light. Add the
flour, and bake in a moderate oven.

CRAM-APPLE PRESERVES. — Scald the
apples ; then remove them {rowr the water,
and to every pound of apples add a pound of
sugar. Put the apples and sugar over the
fire, and cook slowly till the fruit is tender.

CRAB-APPLE JELLY.—Put the apples into
water enough to cover them, and boil until
they crack open. Strain off the juice,
measute and add granulated sugar in the

roportion of a pint of sugar to a pint of
luice. Boil twenty minutes.

Have Wistan's Barsax oF WiLp Caoernr
always at hand. It cures Coughs, Colds,
Bronchitis, Whooping Cough, Croup, In-
filuenza, Consumption, and all Throat and
Lung Complaints. Fifty cents and 81 a
bottle. Sold by dealers generally.

Laver CAkE (VERY Nice).—Two cups
sugar, one scant cup butter, whites of four
eggs beaten to a froth, one cup sweet milk,
three acd a half cups flour, two teaspoonfuls
baking powder, lemon flavouring. Bake in
layers, und put together with icing, and
raisins chopped fine.

Pzauvian Strop has cared thounsands
who wero suffering from Dyspepsia, Debility,
Liver Complaint, Boils, Hunmours, Female
Complaints, etc. Pamphlets free to any
address. Seth W. Fowle & Son, Boston*
Sold by dealers generally.

Frurr Sauces.—These are all very rich
and delicious, for puddings, and used as a
garish also, they add greatly to the beauty
of the pudding when ready for serving. The
preserve juice is to be somewhat thickened
with corn starch and boiled ; then the fruit
thrown in, and poured all over the pudding
together. Marmalades and stiff jellies make
good garnishes for pudding.

PRESERVED RHUBARB.~—Four pounds of
rhubarb—the red kind—four pounds of Joaf
sugar, and five ouncer whole ginger. Peel
and cut up the rhubarb into small pieces,
add the sugar and ginger, and boil uniil
clear. Pot and tie down as for other pre-
serves. This should be of a brilliant yed
colour, and is very good for serving with
blancmange, moalded rice, or rice lummery-

WHIPPED CREAM SAUCE.—Have a plate
fll of whipped cream highly flavoured ; add
the beaten whites of two or three eggs, and
powdered sugar to the taste. Pile up 2
pyraid of thisin in the centre of 2 larpe
s atter, and arrange blancmanges, fruit pud-

ings or com starch puddings, cooled in
cups around it, or pile the puddiags in the
centre of the platter, and pour the sauce
around. A rich boiled custard can be used
as a sauce in the same way.

BOILED APPLES.—Prepare as for baking 2
dish of medium-sized, pleasant-sour apples
~—red-skinned ones Jook the nicest, and seem
to have more flavour to them. Partly cover
with water, add half a cup of sugar, and boil
until soft. Scrve either warm or cold.
They arc much more delicious than when
baked or stewed, and the syrup makes a
ficely flavoured sauce. Baldwia or Spitz-
hergen apples treated io this way, in the
winter, are 28 much better than apy other
way of cooking as one can think.

To CLeaN CoaT CoLtArs.—The follow-
ing preparation will be found excellent :
Two ounces of rock ammosia, two ounces of
aleohol, one oance each of spints of camphor
and transparent soap. Patall togetherina
large bottle, cover with one quart of soft
water, and when well mixed and dissolved
it is ready for use. Spread the coaton a
clean table, take an old nail brush or onc of
the smail scrubbing brushes sold as toys, dip
it in the mixture and scrub the dirty parts
thoroughly. Apply plentyof this, take clean
warm water and go over it again. Hangont
until partly dry, and press with a heavy iron
on the wrong side.

MARMALADE.—A delicious apple marma-
lade prepared carcfally will keep in perfect
conditlon throtphout the season, and is al-
ways 2 welcome addition to breakfast in
winter. Pare, core, and cut the apples in
small picces ; put them in water, with some
lemon juice to keep them white; aflter a
short interval take them out and drainthem;
weigh, and put them in a stewpan with an

equal quantity of sugar; add grated leinon
peel, the guioc of a lemon, some cinnamon
slicl!s. and a pinch of »alt.  Place the stew-
pan dver a brisk fire, and cover it closely.
When'Yhe apples are reduced to a pulp, stir
the mixture until it becomes of a proper con-
sisuenc;, and put the marmalade away in
small pots.

BisculTts wITHOUT CREAM.—Some time
since a lady asked what she could use instead
of sour cream in cookery. For biscuits I
take twq cupfuls of sour milk (buttermilk is
Lest), add salt and sodaas when cream
1s use@y I mix this together, and when of
the consistency of good, thick batter, I add
half a cupful of melted drippings. This
must be turaed on the dough, a few drops at
a time, stirring vigorously all the time.
More shortening can be added if one desires
them richer. Properly mixed, they cannot
be told from cream biscuits. I used to find
it @ great deal of trouble to use beef drip-
pings tn bakiag, as the fat would harden so
much goqner than lard or butter, but after a
few failures, I tried this way of adding it, and
was very, mach pleased with the result.—
Country Gentleman.

Crappep hands can be cured easily by
taking a 8ablespoonful of laundry starch, stir
up with Bold water and bring it to a boil;
add a teaspoonful of kerosenc and bathe the
hands at might.  Or take a pint of soft wates
and stir in a tablespoonful of Hutd’s magical
mixtuye, and suak the hands wellin 1t ; then
dry ﬁem well over a hot stove. If one is
car, to dry her hands thoroughly after
waghing them, there is no danger of having
chapred hands, and an ounce of prevention
is better than a pound of cure. Pulverized
soapstone is a good remedy for rough hands,
and makes them as smooth as satin. [ pul-
verize 1t with a file or grater, and sift it so as
to get out every bit that is not fine, 1 then
put it in a spice box with a perforated cover,
and it is veady for use at all umes on man or
beast. For galls on horses, or blisters on
your hands, 1t 1s equally nice and handy, and
for a nursery powder it cannut be equalled, as
it is a wonderful absorbent, and bolds agreat
deal of moarsture.

Goop Pressep Beer.—We commend to
our many ncw housekeeping readers the
following, which has been partly given in
former years. Take any fresh lean beef—
the cheaper picces, as the upper part of the
leg above the *‘soup pieces,” answers very
well; that containing tendons or plenty of
gelatine is even preferable, and some of the
round steak or any other lean portion may
be used with it. Boil closely covered until
so tender that the meat will fall from the
boanes. (It is better to keep 2 closely fitting
pan of cold water over the cooking kettle, to
condease and cause to fall back the nsing
steam containing the escaping flavour.) Use
only so much water as is nceded to prevent
bumning. Take oat the meat, mix and chop
it fice. Pat it inlo a tin pan or other deep
dish. Skim off any excess of greasc from
the cooking liquor, and add to it 2 table-
spoonful of Cooper’s or other good gelatine
for cach three or four pounds of meat. When
dissolved pour it into the chopped meat ; put
on it a Jarge plate or tin that will fit intothe
dish, and place over this twelve to twenty
pounds weight—Aflat-irons will answer. When
cold it is a solid mass, from which thick or
thin slices may be cut; they aic marbled in
appearance, and are very excelleot for sand-
wichzs, or for a tea or breakfast dish, and
will keep several days even in warm weather
if sctin a cool place. It is tender, juicy,
digestible, nourishing, convenient and econo-
mical withal —dmerican Agriculturist.

WHATS WANTED

S. S. PAPERS.

Jast what is roguirodRn Canadian Subdda
Schools. Throo differgfitpapors. Pronoun.
tho Pross to bo yfponyr toanything pud-
1{ahod in tho Domin

NS, bdsiht. boan-
stiona.

1o a
Sciool Preadyierian, as its nsmW
£sdyierian Schools,
04 for the abovo publidy
#8 chioz as imported pay
clghs, and altogotbor botler
nedlan readers.

|Jrudcha.ma on application.
C. BLACKETT ROEBINRON,

§ Jordan Stroot, Toronto.

= —

HEAP SERIES OF LEC-

TURES.

BV, JOS. (0

8 pp., PRICE 20 CENJS.

V.—ORGANIC
SCIENCE,

SCIENCE.

~THE LAUGHTER OF THE SO
“ ITSELF.

~SHAKESPEARE ON CONSCIEN

La2fAUDSLEY ON HEREDITARY D§-
SCENT.

Copicsmailed to any address on receipt of price.

C.BLACKETT ROBINSON,
Sordan Street, Toronto,

*HE
CATHOLICITY,

ugbout, coatains pas-
Tovesits authorto be

a masteria E Itisin theform
&azcx. being
the | cibyterian
Topics iviag to the
world d we must say that he hasNgade a good
begingfig.—CaNADA PRxsTyTRRIAN.

Pflce 10cents, or$1 per dozen. Mailed ¢
3, postage prepaid o3 receipt of pnce.

- C. BLACKETT ROBINSON,
33;'84.' Street, Toeronle. Pullisker

BOOKS,
PAMPHLETS,

Ozflors from a distanco will have o
u 200 ; and ostimates faraishod on & 111::-

C. BLACKETT ROBINSON)
$ Jorden Street, Toronto.
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Lamb Kn
For Family ur Muanufacturers’ uso.

KNITS SUCK OR STOCKING

com‘\low from top to toe without scam, with
rogular band-inade heel. Also knits

OARDIGAN JAGEETS, SOARFES,
OLOUDS, NUBIAS, &o.

Sets up ita own work, narrows and widons tho
same, and is tho most comploto and perfeot
Kuoitting Macbive made.

J. M. ST ATTEIIN
£4 Chruch Street, Toronto,
Solo Agout for the Dominion,

WEST END HARDWARE HOUSE,

313 Queen Street West, - T to

Put

JOHN L.

Buflders' and General Hardwars,
Dry Colours, Farmukes, dc. Houss Fur-
nishings, Plated Ware, Outlery,
Woodenwars,

EVERYTHING IN THE LINE

Call and seo him.

J. F. MUIR & CO.,

Manufacturers of

HAZS, OA

FURS,
51 King St. Wegst, Marsheall’s Bulldings,

TORONTO.

WILL CERTAINLY CURE
Coughs, Colds, Hoarseness, Sore
Throat, Bronchitis, Influenza, Asth-
ma, Whooping Coughb, Croup, and
every Affection of the Throat,
Lungs and Chest, including Con-
sumption. Sold by all Druggisia

A: W.HARRISON,

Financial and Real Estate Agept,

30 Agdelside St.

TORO.«LO.

Money to Lend at lowest rafeofpin-
terest.  Afortgagesowy

Farms Bought, Sold, Ren -
changed. Charges Moderate.
1{1\;%% :;; _\rnm antity of MANITOBA ana

LANDS forssle. Asinvest.
moats or spoculations those aro worth looking
a

" A. W. HARRISON,

30 Adclaido 5t Knat,
TOBORTO ONY,
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