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To make pies or biscuits a nice
Colour, moisten the top of them with a
littie sweet milk just before they are
Put into the oven.

To CLEAN WHITrE GLOVES.-
Wash white chamois gioves in a
Warm suds made with white castile
soap. Ater they are neariy dry
finish drying on the hands.

FRENCH POTATO SALAD.-Boil
bal a dozen potatoes, slice, arrange
in a fiat dish, sprinkle with sait,
cayenne and lemron juice, pour over
a mayonnaise. Garnish with celery
lcaves.

MAYONNAISE DRESSING. - Mix
One even teaspoonful each of mustard
and sait, with anc and a-half tea-
Spoons of vinegar. To this add the
ylk of one egg. Beat weli together
and add nearly haif a pint of salad
ail.

CREAm DRESSING.-This is nice
for cauliflawcr, cabbage or aspara-
gus. Beat two eggs well, add anc
teaspoonful of suzar, ane-half teas-
Poonful of sait, and the same quan-
tity af mustard : mix these well and
add three tabiespoonfuls of vinegar
and anecai cream. Set the bowl con-
taining this mixture in a pan or
icettie af baiiing water and stir until
it thicicens. This, ai course, should
get perfectly cool before it is used.

SALMON SALAD.-Take anc can
ai saimon, pour aff the liquor and
Pick the fish inta flakes with a fork
and lay it an a fiat dish ; cut some
lettuce leaves and mix with the fish.
Rub tagether the yoik ai a raw egg,
a teaspaonful ai sugar, hall a teas-
Poanful ai sait and ane-fourth af a
teaspoon ai cayenne pepper. Thin
with a tabiespoan ai vinegar and add
the powdered yolks ai four bard-
bailed eggs. Lastly, add the beaten
white alan egg and pour over the
fish.

FiLLETS OF MAC KEREL AND
HACHEE SAUCE.-Cut up a iresh
Illacicerel into pieces about three
inches square or less : flatten them
With a wet knife and place in butter-
cd pans, season with pepper, sait
and a littie lemon juice ;caver with
buttered paper and bake ten minu-
tes. Place in a hot dish and sur-
round with Hachee sauce, which is
Mtade by mixing a spoonful each ai
Mtinced mushrooms, small onions
and parsley in a cup ai vinegar with
Cayenne pepper ; beat until the vine-
gar is ncarly dried up, then add four
tablespoonfuls ai stock and two
Chopped mushrooms, bail gently and
Skim, then add a tablespoonful af
Capers and twa choppcd gherkins.
Stir tharoughly and serve.

A WRITER an the subject ai
starch, very truly says that " mast
People think ai it anly as a substance
IIsed by washerwomen for stiffcning
liflen ; but it really forms a large part
Of the food ai man. It is in ail the
Ilegtable substances that ove cat,
and cspecially in the grains used for
!aad, which are largely made up ai
IL. Rice is nearly nine-tenths starch,
and Indian corn and barley mare
than twa-thirds starch: rye oats,
and wheat contain nearly as much,
and patataes, are one-fifîh starch.
Arrawraot and tapioca are kinds ai
6tarch made from roots ai plants,
and sagao is starch made ifrom thea

es long as the liquid which ru s fr om
't laaks milky. Let it settle, pour off
the wateaddytestrhs e

GIBBON'S TOOTHACHE Gù&Ia acts
asafilling and stops toothac16e

14ltautly. Sold by druggists.I
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HOW TO G ET WELL,
XEEP WELLAND LIVE LONG

-0[1 BANLLSON'S COUHS[LOB
WITH RECIPES

A TRUSTY GUIDE FOR THE FAM1LY

An illustrated bookofnay opgeta-
ung hysotog. Hgie, Ma rriage, Medica

'Prac.ticey, eýtc,. Dencribing ail known diseases
and ailments, and giving plain prescriptions for
their cure with proper directions for home
treatment.

Tise RECUIPEt are endorsed byeminent
physicians and the suedical press. Rensedies are
always given in a plesant form, and the reasons
for their use. It deascribes the besi Washes
Liniments, Salves, 'lasters, Infusions, Pulis, In-
jections, Sprays, Syrups, Tonics, etc. These
are valuable to the physician and nurse#,making
il a manual for refereace.

The chapter upon POISONS s exhaustive
and e very j>oisose appiears in, the insdex, so that
the antidote can be eadily and, if need be .4 gr-
,iedly found.

18 pages upon MARRIAGE est the subject
historically ,pihilosophically and ph ysiologically.
I t should be read by everybody

67 pagesupon HYGlENE or the Preserv-
ation of Health ;a chapter of inestimiable value.
'Rverybôdy tvi-resto bekealthy, andcverybodi,

wukes t/zev'tkink of it st a,,V rate, wiskes to
avoid ss'ch t.Jistgs a migkt brinsg disease and
£sugeringc.'

300 pages which follow present M EDICAL
TREATMENT with- Sensible and Scientific
Methods of Cure. 4

-Sent, postage paid, on receipt of 1
OXFORD PUBLISHINO COMPANY,

5 Jordan Street, Toronto.

IDALE'S BAKERY,
579 QUEEN ST. WEST, coR. PORTLAND

Celebraied Fure WhleBread.

D.neh Brown
Semt a ally 1llomne-ItIde Breud

TRY DÂLES BREAD.

SYRUP 0F FIGS.
FOR OLD AND YOUNG.

Perfectly Harmless. Speciatty recommended
for Constipation of Infants and Delicate Women.

IPRICVE 0 CENTNS.

IFPLE T T & C o.,
Druggists, 482 Queen StreetWest, Toronto.

The Ceiebr ted

CHOCOLAT M NE",EHR
.,1nnual Sales Exceeci 33 1M[ILLIO

For Samplea sent Free, write ta C* AI..FRED CHOUILLO , OTREAL.

The mo3t Delica y Perfumed
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0F THE DAYý

-. ~ SOLD EVERYWHERE,

USED BY EVERYBODY.
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FISH CROQUETTES. - Take anc
pint ai any iresh fish, remove the
sicin and bancs, flake fine and add
but ter the size of a hen's egg ; sea-
son with sait, cayenne and anion,
rnoisten with crearn and form into
balis ; brush with beaten egg salted
and rail in crackcer crumhs and lry

COFFEE CAKES. - One cupful
molasses, anc cupful coffee, anc cup-
fui butter, anc egg, anc spoan-
fui soda and anc cupful secded
raisins. Nutmeg or cinnamon
ta flavaur. Flouir ta rail about
one-half inch thick. Cut in round
cakes, sprinkie thickly with sugar,
and bake slowly.

GINGER CAKES. - Two pounds
fine flour, three-quarters ai a pound
ai sifted sugar,one-hali ounce gnound
ginger and a littie sait; rub these ail
smoothly together, and maisten wîth
a littie milk ; work inta a fine dough,
rail aut thin and cut with a fluted
cutter, Bake in a q'zick aven. Shake
carraway seeds in the dough.

CUSTARD CREA.-Boil haif a
pint ai creamn with a piece ai lemn
peel, a stick ai cinnaman and eight
lumps ai white sugar. Beat the yolks1
ai four cggs, then mix the eggs and
cream very gradually tagether.
Simmer it gently on the fire, stirning
it until it thicicens, but rcmaving it
the minute it begins ta bail.

FRUIT CREAM.-Three oranges,
three bananas, anc pint strawberries,
one-halican apricats, anc pint cream,
sugar ta taste. Take the juire and
pulp ai the oranges, mash the bana-
nas, bernies and apricots and rub
threugb a hair or wire sievc. Add
the creamn and sugar ta make it quite
sweet. Then ireeze as usual.

CINNAMON COOKIES-One egg,
anc cuplul ai sugan, anc cuplul ai
molasses, anc-hall cup lard, anc
spoonful cach ai soda, vinegar and
cinnamon. Roll thin, and bake
quickly. Always sait any article
where lard is used in place ai butter.
Water is better than milk in Most
coaky recipes. Hickory-nut meats
arc nice for the tap ai sugar caokies.

BAKED APPLE SAUCE. - Pare,
care and quarter apples ta fill an
carthen crack or deep pudding dish,
talcing care ta use apples ai the lame
degree ai hardness, and pieces ai the
same size. Far twa quarts ai fruit
thus prepared, add a cuîp ai water,
and if the apples are saur, a cup ai
sugar. Caver closely, and bake in a
moderate aven several haurs, or until
ai a dark red colour.

FRIED LIVER.-Havc the bcdt or
sheep's liver cut in slices hall an
inch thick. Dip themn inta salted
flour and put inta bat lard ini your
sicillet, with a small piece ai break-
fast bacon addcd. Fry brown quick
an bath sides, then add a littie bot
water, and caver close. Set upon
the back part ai the stove and cook
slawly tili weil donc, being careful ta
keep it lram caaking bard. Take
the liver ou upon a platter, make a
nice gravy and pour aver it.

RICE CUSTARD.-Sweeten anc
pint ai milk, bail it with a stick ai
cinnamat3, stir in siited graund rice
until quite thick. Take off the fire,
add the wbitcs ai threc cggs, welI
beaten ; stir it again aver thc fine for
two or thre minutes, then put it inta
cups that have laid in cold watcr.

t hey are taken fram the aven, will
Ichange this simple inta quite anIelegant sweet disb. The apple crusts
sorts.

RET Maost women know 02lIT RES Saboutthe misery ai wash-

T HE 'Backache, Sore Hands,
Hard Rubbing over a

B ACK steaming tub. and long
hours. This falis ta the

lot of those who use poor, cheap, and in-
jurious soaps.

la UBED

This Soap daes away with Hard Rub.
bing, Tired Backàý Hot Steam, and Sore
Hands. It brings comiant ta millions of
homes, and will do sa ta yours if yau will
ase it.
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