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the work easy.

Do you suppose—that

INE enjoys, and hold it. without wonderful merit—that pcople would use it year
after year were it harmful to fabric or hands—-that the hundreds of imitations ar,
attracted by anything but its wonderful success :

° RS
YOU 1] dO WC” to use Pearline——sce that your servants usce
imitations which they arc often induced to tly

that they do not use the

the worthless prize accompanying it, or by th

Py RLINE is never peddled,

peddler.

Remembior

PHousehold Wints.

 Cocanur Pii.—Three eggs well
; beaten, two thirds of a cupful of
Sugar and one pint of milk, one cup-
ful of fresh grated or desiccated
Cocoanut and a little nutmeg. Line
a pie tin and fill ; bake in a moder-
ate oven half an hour.

Borax —We are just beginning to
i’lppreciate the use of borax in the
\ usehold. In many parts of our
&\} “ntry the water is so hard that it I

ecessary to use some softening
gent, and few things are better for,
this purpose and less expensive than
orax.

THE SQUASH.—Squash croqu:ttes
are exceptionally good. Take for
these : One pint of mashed and
$mooth squash ; the Hubbard is the

est squash ; one teaspoonful of rich
Cream ; salt and red pepper to taste ;
Ine egg, well beaten, white and yolk
together, Roll and fry as usual.

Years of torment with ants, both
lack and red, we lighted upon the
ollowing remedy, which with us
as worked like magic : One spooun-
‘“‘ of tartar emetic, one spoonful of
Wugar, mixed into a thin syrup. As
it evaporates or is carried off, add '
Q“gl'edlents as needed. A sicker lot
f pests would be hard to find.
FI}OZEN PupDING.—To two (uarts
| ¥ rich boiled custard add two table-
%oonfuls gelatine dissolved in half a
:a cup of milk. Put it in the freczer,
%d when it begins to freeze add a
% und of raisins stoned, a pint of
tawberries or any kind of preserves,
: a“d a quart of whipped cream. Strr
“Tc:d beat well like ice cream. Grated
' ‘thcoanut, blanched almonds and
N opped citron may be added if de-
red,
SPICE Cake.—Two cups of su-
ar, one cup of butter, three cups
n flour, one cup of chopped raisins,
hoe cup of milk, two_teaspoonfuls of
:klng powder sifted with the flour,
n lal!r eggs, four tablespoonfuls of mo-
Sses, one teaspoonful each of cin-
T“‘POH and cloves, one nutmeg.
i is makes a very good cake for or-
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A WRITER says: Having hadl

BCCaUSC there is nothing which is harmless, that will make things perfectly
clean with so little labor in so short a time; besides, it is cconomical and makes

anything could attain such popularity as PEARL-

— SOLD EVERYWHERE,

¢ Note attractive
design.’

WARDEN KING & SON,

Pl

insist
Ccause of
e glib and false argument of some
JAMES PYLE, New York.
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POPULAR SOAP

OF THE DAY.

(8]

THE SPENCE

Is not Overrated,

Is still without an Equal

Themst Dl Peume

USED BY/EVERYBODY

OILET SOAP COMPANY.

DNISY * HOT WATER  BOILER

Has the least number of Joints,

MONTR

BRANCH, 32 FRONT STREET WEST, TORONTO.

nary uses. Frost it if you like.

QfFOWL SAUTE.—Cut the remains
w.? cold fowl into nice pieces,
brinkle with pepper, salt, and
) t!‘\unded mace, and fry in a little but
i to a pale brown; dredge in a
ttle flour, then add half a pint of
: tEak stock or gravy and one pint of
( teEen peas, stgw until the latter are
Juder. Put in a teaspoonful of

/ and dish up. Place the peas
1wy middle of the dish, and the
‘w1 around it.

) ‘INSHODLD you at any time be suffeying
. i'\cm toothache, try GiseoNns’ TOpTH

He GUM; it cures instantly, [ Al
| ‘uggists keep it. Price 15c.

/

t

ASK YOUR CROCER FOR

CHOCOL

The Celebrated

MENIE

Annual Sales Exceed 33 MILLION "Lbs.

For Samples sent Free write to C. ALFRED CHOUILLOU, MONTREAL,

L

household Hints,

THE PARSNIP.—A parsnip souffle
is nice, made almost exactly like
squash souffle, except that it has both
the yolks and whites of the eggs.
They are beaten separately, and the
whites added last of all. Fried par-
snips are familiar, but parsnips fried
in batter are less familiar than the
ordinary form. An old negro cook
showed them to me.

Roval, PUDDING.—Cover one
boxful of gelatine with water and let
dissolve, then pour over it a pint and
a-half of boiling water, add one
pound of sugar, the juice of four
oranges and three lemons. Stir un-
til the sugar is dissolved. Strain
and set in a cool place. Dip a large
mould in ice water, cover the bottom
and sides with canned cherries, cover
with the liquid gelatine, let harden,
fill up the space with more of the
gelatine and set to cool. When cold,
take out the centre with a spoon and
fill the space with whipped cream,
flavoured with orange. Let it get
cold and serve with vanilla sauce.

ORANGE LAYER CAKE.—Four
Peggs, three cups of flour, two cups of
sugar, half cup of butter, two small
oranges, one cup of cold water, two
teaspoonfuls baking powder. Add
the beaten yolks of the eggs to the
creamed butter and suggar, stir in
the orange juice and grated peel, the
water, flour, baking puwder and fhe
whites of the eggs last. Bake in lay-
ers and spread between these a fill-
ing made by beating into the whites
of two eggs enough powdered sugar
to make a quite stiff frosting, and
flavouring this with lemon juice and
grated peel. Add alittle more sugar
to it for the top icing than for the
layer filling.

BAKED SQUASH.—In New Orf
leans | once knew a shrewd house-
keeper of French descent who kept
a fashionable boarding-house. That
woman did more with vegetables
than I have ever seen done before
or since. We were continually
praising a course that, when we
came to think of it, was purely
vegetable, and cheaply vegetable at
that. In her home I first met baked
squash. Nothing can be simpler
than baked squash; but it is a
pleasant dish all the same. Wash
well a squash, halve it and clean it,
and cut it into thin slices. Lay these
slices into a pan with a little butter
on them, and bake them until they
are tender. You see it is a far
easier matter than to boil squash or
to steam it. If you like, you can
get a glaze by sprinkling svgar over
the piece. They must not bake too
quickly.

ArpLE HEDGEHOG.—Take eight
apples, one cup of granulated sugar,
juice and rind of a half lemon, one
pint of water, one-half cup of pow-
dered sugar, whites of four eggs,
one cup of blanched almonds. Core
the apples before paring. Cut two
of them in quarters, and slice
lengthwise. Set the sugar and water
on to boil, and when it does puf 10to
the syrup the six whole apples and
cook gently, turning often until ten-
der, then remove carefully with a
skimmer to a dish. Do not stir the
syrup while cooking for fear it will

stewed and mashed, may now be ad-
ded to the syrup with the lemon
juice and rind,and boiled to a smooth
mass. Rub smooth with a potato
masher and set aside to cool a
)little. Then fill the space in and
Jaround the pile of whole apples with
this apple marmalade. From the
meringue beat the whites of eggs
light and dry, cutting in the sugar
very lightly.  Spread over the ap-
ple and stick in the almonds which,
for this, should be blanched by
soaking in hot water till the skins
slip off easily, when they should be
let in cold water until used. When
stuck in irregularly all over, the
dainty dish looks like a *“ fretful por-
cupive.” In making the sauce, one
cup of sugar, one-halt cup of water,
the juice and grated rind of a half a
lemon should be made into syrup
firct. Then beat the yolks of four
eggs smooth, adding a little of the
syrup to thin it before stirring all in-
to the syrup and beating together a
moment over hot water to cook the
egg without curdling. When re-
1 moved to the table it is well to stir
gently then and beat a little with the
egg-beater, Serve hot or cold.

granulate. The sliced apples being |

AN EASY WASH
SIMPLE AND CLEAN

’:

-~

Without Washing Powders
Without Hard Rubbing '
Without Sore Hands

THESE ADVANTAGES ARE OBTAINED BY USINGQ

«Sunlight

s o A P ‘Which has been awarded

7 Gold Medals for Purity . M
and Excellence.
Its UNEQUALLED QUA
it the largest sale in the

Y has given
rid.

Don’t use washing (pow
other soaps. ‘“‘Sunlight™

A

WORKS: PT. SUNLIGHT
NEAR BIREENHEAD

GAS
FIXTURES.

 GREAT
BARGAINS.

—_——

Largest  Assortment

Q
IN THE DOMINION.

. /
KEITH & Fnzsmons/

109 KING ST. W, TORONTO.

R —/

OBERT HOME ,
MERCHANT TAILOR
415 YONGE STREET, CORNER M
McGILL STREET,
TORONTO
KILGOUR BROTHERS,/

LEVER BROS., LIMITED
TORONTO

Manufacturers and Printers

PAPER, PAPER BAGS, FLOUR SAC ’
PAPER BOXES, FOLDING BOX
TEA CADDIES, TWINES, ET(/

21and 23 Wellington Street W., Toronto.
KINDRING WOOD FOR SALE.
Thoroughly Dry, Cut and Split to a uniform
size, delivered to any part of the city or any
part of your premises. Cash on delivery, viz. :
6 Crates for $1, 13 Cratel tor 83,
40 Crates for $3. A Crate holds as much
as a Barrel. Send a post card to v

HARVEY & Co., 20 SHEPPARDST,,

Or go to your Grocer or Druggist and
Telephone 1570

DUNN'S
BAKIN \
POWDER

THECOOK'SBEST FRIEND

LARGEST SALE IN CANADA.




