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Hhousehold Mints,.

DUEBL'R-HAMPDEN WATCH

We do not adver.
tise that our Watch-
es are other
Jjust what they are,
for this reason,
plebelievein usand

2%+ deal with us. The
? Newspapers all en-
dorse our advertise-
ments and that we
deal lfai{;}y and
squarely by every-
body, through them
we offer this the

CREATEST WATCH
BARCAIN EVER OF-
FERED. Thisisthe
Johu C. Duebers

BEST 14 KARAT
Full Engraved,Gold

HOW TO GET WELL, o Wbousebolb» bints.

KEEP WELL AND LIVE LONG -

Fisu CROQUETTES. — Take one NS

pint of any fresh fish, remove the =
IT REST

skin and bones, flake fine and add

butter the size of a hen’s egg ; sea-
THE
BACK

To make pies or biscuits a nice

colour, moisten the top of them with a "

- little sweet milk just before they are )
put into the oven,

To CLEAN WHITE GLOVES.—
Wash white chamois gloves in a
warm suds made with white castile
soap. After they are nearly dry
finish drying on the hands.

FRENCH POTATO SALAD.—Boil

Most women know all
about the misery of wash-
day. To many it means
Backache, Sore Hands,
Hard Rubbing over a
steaming tub, and long

son with salt, cayenne and onion,
moisten with cream and form into
balls ; brush with beaten egg salted
and roll in cracker crumbs and fry

CorrFEE CAKES. — One cupful
molasses, one cupful coffee, one cup-

) Filled HuntingCase ful butter, one egg, one spoon- hours. This falls todt.he
balf a dozen_potatoes, slice, arrange T yeara Dachors ful soda and one cupful seeded | lot ‘of those who use poor, cheap, and in-
n a flat dish, sprinkle with salt, ) cvncuaranteowiin raisins. Nutmeg or cinnamon | jurious soaps.
cayenne and lemon juice, pour over BH {0 s tho cole- to flavour. Flotr to roll  abont
2 mayonnaise. Garnish with celery P& vritea DuEBER-

leaves.

MAYONNAISE DRESSING. — Mix
one even teaspoonful each of mustard
and salt, with one and a-bhalf tea-
spoons of vinegar. To this add the
yolk of one egg. Beat well together
and add nearly half a pint of salad
oil,

CREAM DRESSING.—This is nice
for cauliflower, cabbage or aspara-
gus. Beat two eggs well, add one
teaspoonful of sugar, one-half teas-
Poonful of salt, and the same quan-
tity of mustard : mix these well and
add three tablespoonfuls of vinegar
and one of cream. Set the bowl con-
taining this mixture in a pan or
kettle of boiling water and stir until
it thickens. This, of course, should
get perfectly cool before it is used.

SALMON SALAD.—Take one can
of salmon, pour off the liquor and
pick the fish into flakes with a fork
and lay it on a flat dish; cut some
lettuce leaves and mix with the fish.
Rub together the yolk of a raw egg,
a teaspoonful ot sugar, half a teas-
poonful of salt and one-fourth of a
teaspoon of cayenne pepper. Thin
with a tablespoon of vinegar and add
the powdered yolks of four hard-
oiled eggs. Lastly, add the beaten
Wl:teo an egg and pour over the
sh,
FILLETS OF MACKEREL AND
ACHEE SAUCE.—Cut up a fresh
Mmackerel 1nto pieces about three
Inches square or less: flatten them
with a wet knife and place in butter-
.+ &d pans, season with pepper, salt
- and a little lemon juice ; cover with
uttered paper and bake ten minu-
tes. Place in a hot dish and sur-
found with Hachee sauce, which is
Mmade by mixing a spoonful each of
Mminced mushrooms, small onions
and parsley in a cup of vinegar with
Cayenne pepper ; beat until the vine-
Rar is nearly dried up, then add four
tablespoonfuls of stock and two
thopped mushrooms, boil gently and
skim, then add a tablespoonful of
Capers and two chopped gherkins.
tir thoroughly and serve.

A WRITER on the subject of
Starch, very truly says that * most
People think of it only as a substance
Used by washerwomen for stiffening
lnen ; but it really forms a large part
of the food of man. Itis in all the
vegetable substances that we eat,
and especially in the grains used for
100d, which are largely made up of
t. Rice is nearly nine-tenths starch,
and Indian corn and barley more
than two-thirds starch: rye oats,
and wheat contain nearly as much,
and potatoes . are one-fifth starch.

frowroot and tapioca are kinds of
Starch made from roots of plants,
and sago is starch made from the
Pith of the sago palm tree.” Starch

as the appearance of white powder
When examined with the unaided
ye, but under the microscope it is
Seen to be made up of little round or
Oval prains, which differ in size
and Jooks in different kinds of
the article named. To make
Starch, scrape or grate a potato
10 a pulp; mix this with water
ud squeeze it through a cloth
Several times. The woody fibre of
the potato will remain in the
Cloth while the water will have a
Milky look caused by the starch it
Carries away. Let the water stand
until the starch settles to the bot-
tom, then pour off the water and dry
€ starch. Wheat starch may be
Made in a similar way. Mix a hand-
ful of flour with water enough to
Make a thin paste. Put this into a
tloth and work it with more water
3s long as the liquid which ruas from
00ks milky. Let it settle, pour off
‘O:ewater, and dry the starch as bg-

GIBBON’S TOOTHACHE GUM acts
i a filling and stops tootha(}le
Bstantly. Sold by druggists.

4 FuilJeweled move-
J ment, stem wind-
N ing,adjusted. War-

\\\«:g HAMPDEN" Nickle
¥

o = ) [ DANELSON'S: COUNSELOR

WITH RECIPES
A TRUSTY GUIDE FOR THE FAMILY

1
OUR F/‘
———
OFFE
We will sesfd _this
watch to ANY PER-
SON (no ploney in®
advance)’ by _ex-
press, C.0.D., SUBJECT TO EXAMINATI0N. We will send in-
structions to the Express Agent to alidw you to examine aud
CARRY THE WATCH 3 DAYS beford paying for lt‘,] la;lltcllf ! g :
rfectly satisfact the Agent 2.00 and the Wa reatment.
Byone: °""s"a"”t"":3 % him %?mu—? at OUR EXPENSK The RECIPKS are endorsed by eminent
Open Faco $20.00. Address physicians and the medical press. Remedies are
FRANK S. TAGGART & Co. t5ways given in]a slesaugborm},lang thea;as;:ns
. e ANADA or their use. It deascribes the best Washes
89 King S7. Wesr, r nto, G Liniments, Salves, Plasters, Infusions, Pills, In-
iections, Sprays, Syrups, Tonics, etc. These
are valuable to the physician and nurse, making
it a manual for refereace.

The chapter upon POISONS s exhaustive
and cvery poison appears in the index,sothat
the antidote can be eadilyand, if need be,ksx»-
riedly found. .

LS pages upon MARRIAGE¢ eat thesubject
historically philosophicallyandphysiologically,
It should beread by everybody

67 pagesupon HYGIENE or the Presery-
ation of Health ;achapter of inestimable value,
“Everybody wishestobehealthy, and everybod y
when they think of it at any vate, wishes to
avord such things a might bring disease ang

.mgering.’ '

00 pages which follow present MEDICAL
TREATMENT with- Sensible and Scientific

Methods of Cure . -
/Sent, postage paid, onreceipt of B1

' OXFORD PUBLISHING COMPANY,

5 Jordan Street, Toronto.

Anillustrated book of nearly 80o pages, treat-
ing Physiology, Hygiene, Marriage, Medlcal
Practice, etc. Describing all known diseases
and ailments, and giving plain prescriptions for
their cure with proper directions for home

DALE’S BAKERY,

579 QUEEN ST. WEST, cor. PORTLAND

Celebrated Pure WhiteBread.
Dutch Brown
Best Family fiome-Made Bread

i TRY DALE’S BREAD.

U =0 svrup or rics.
purest, A4l \

: recommended
' for Constipation of Infantsand

elicate Women,
PRICE 30 CENTS,

FLETT & Co.,

Druggists, 482 Queen Street West, Toronto.

|
¥ STRONCEST,
BEST.

ASK YOUR GRCOCER FOR
The Celebrs ted

CHOCOLAT MENIER

Annual Sales Exceed 33 MILLIO

For S8amples sent Free, write to C. ALFRED CHOUILLO

MONTREAL.

/‘

The most Delca y Perfumed

POPULAR SOAP

OF THE DAY,

O

SOLD EVERYWHERE,

USED BY EVERYBODY.

AND MADE BY

THE ALBERT TOILET SOAP COMPANY.,

one-half inch thick. Cut in round
cakes, sprinkle thickly with sugar,
and bake slowly.

GINGER CAKES, — Two pounds
fine flour, three-quarters of a pound
of sifted sugar,'one-half ounce ground
ginger and a little salt ; rub these all
smoothly together, and moisten with
a little milk ; work into a fine dough,
roll out thin and cut with a fluted
cutter. Bake in a quick oven. Shake
carraway seeds in the dough.

CUSTARD CREAM,—Boil half a
pint of cream with a piece of lemon
peel, a stick of cinnamon and eight
lumps of white sugar. Beat the yolks
of four eggs, then mix the eggs and
cream very gradually together.
Simmer it gently on the fire, stirring
it until it thickens, but removing it
the minute it begins to boil.

FRUIT CREAM.—Three oranges,
three bananas, one pint strawberries,
one-halfcan apricots, one pint cream,
sugar to taste. Take the juice and

pulp of the oranges, mash the bana. |

nas, berries and apricots and rub
through a hair or wire sieve. Add
the cream and sugar to make it quite
sweet. Then freeze as usual.

CINNAMON COOKIES.—One egg,
one cupful of sugar, one cupful of
molasses, one-half cup lard, one
spoonful each of soda, vinegar and
cinnamon. Roll thin, and bake
quickly. Always salt any article
where lard is used in place of butter.
Water is better than milk in most
cooky recipes. Hickory-nut meats
are nice for the top of sugar cookies.

BAKED APPLE SAUCE. — Pare,
core and quarter apples to fill an
earthen crock or deep pudding dish,
taking care to use apples of the same
degree of hardness, and pieces of the
same size. For two quarts of fruit
thus prepared, add a cup of water,
and if the apples are sour, a cup of
sugar. Cover closely, and bake in a
moderate oven several hours, or until
of a dark red colour.

FRIED LIVER.—Have the beef or
sheep’s liver cut in slices half an
inch thick. Dip them into salted
flour and put into hot lard jn your
skillet, with a small piece of break-
fast bacon added. Fry brown quick
on both sides, then add a little hot
water, and cover close. Set upon
the back part of the stove and cook
slowly till well done, being careful to
keep it from cooking hard. Take
the liver out upon a platter, make a
nice gravy and pour over it.

RICE CUSTARD.—Sweeten one
pint of milk, boil it with a stick of
cinnamon, stir in sifted grouand rice
until quite thick. Take off the fire,
add the whites of three egps, well
beaten ; stir it again over the fire for
two or thre minutes, then put it into
cups that have laid in cold water.
Do not wipe them. Whea cold tarn
them out and put them into the dish
in which they are to be served.
Pour round them a custard made of
the yolks of the eggs and a little
more than half a pint of milk.

AN IDEA FOR BREAKFAST.—
Apple crusts are excellent for break-
fast or for a simple dessert. Cut the
crust from small slices of bread of
medium thickness, spread them with
butter and sprinkle them with sugar
and a little spice of some kind. Pare
tart apples, cut them in pieces the
size of the bread squares and scatter
with sugar and a trifle of spice. Bake
in the oven uatil the apple is cooked,
and serve hot. Other fruits that are
quickly cooked or preserves may be
used in the same way, omitting the
spice. If peaches or a fruit jam are
used, a hot sauce, whipped cream or
a meringue, added to the crusts after
they are taken from the oven, will
change this simple into quite an
elegant sweet dish. The apple crusts

are specially nice for children’s des--

serts.

1S USED

This Soap does away with Hard Rub.
bing, Tired Backs, Hot Steam, and Sore
It brings comfort to millions of
homes, and will do so to yours if you will

Hands.

ase it.
emember the Name

“SUNLGT

WORKS : PT. SUNLIGHT LEVER BROS., LIMITKS-

NEAR BIREKENHEAD TORONTO

GREAT
BARGAINS.

—O——

Largest Assortment

IN THE DOMJNION.

mezslmuns ‘

109 KING ST. W., TORONTO,

ROBERT HOME
MERCHANY Taron

415 YONGE STREET, CO'
McGILL STREE NER/ OF

TORONT

K ILGOUR BROTHERS,

Manufacturers and P, inters

PAPER, PAPER BA
PAPER BOXES 1%’11)'%'0
TEA CADDIES, T

———

arand 23 Wellington Street W., Toronto.

KINDLING WOOD FOR SALE.

, Thoroughly Dry, Cut and plit to a uniform
size, delivered to any part gff the city or any
part 9( your premises. Caslyf on delivery, viz, :

trates for 80\ 13 rates for 83,
40 Urates for $3.\ A Qrate holds as much
as a Barrel. Send a po\t cqrd to

HARVEY & Co., 30\§HEPPARDST. ,

Or go to your Grocer or Druggist and
Telephone 570 /

DUNN
G
POWDER

THECOOK'SBEST FRIEND

LARGEST SALE IN CANADA.

R SACKS,
BOXES,

FIXTURES.

.
5

.



