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CHRISTMAS CAKNES.

From Harper's Dasar.

MaNy rich cakes improve with
®, and it has always been the
b .:n. with the best Southernhouse-
‘Mpers to make their Christmas
es several weeks in advance of
holidays. The following receipes
among the best used :

CuRrIsTMAS PLUM CaKE.—Cream
pound of butter and one pound
ar together ; add the beaten
lks of eighteen eggs, one gill of
blasses, one pound of sifted flour,
t table-spoonfuls of coarse flour,
at altogether for five minutes,
d three pounds of seeded raisins,
e pound of dried currants, half a

und each of almonds and slicec
two ounces of

h of ground allspices, mace, and
ves, and two grated nutmegs;
Wtly, add the beaten whites of the
gs. Mix well, pour in one large
two smaller cake moulds, and
e in a moderate oven for six
urs ; ornament when cold with
ncy sugar-plums and a wreath of
olly,
CHRISTMAS BLACK CAKE.--Cream
ree pounds of brown sugar and
‘ree pounds of butter together ;
it in three pounds of flour ; beat
enty-eight eggs separately, and
dd, ‘with five pounds of seeded
Nisins, four pounds of dried cur-
Ants, one pound of sliced citron, one
nce each of cinnamon and nut-
heg, half an ounce of mace, cloves,
A Mix and beat well.

»F"d all-spice.
urn into a very large cake mould
This cake

i'!d bake for six hours.
Nill keep for years.
CHR1sTMAS FRUIT CAKE (a creole
'tcipe)—Take a pound of butter, a
and of powdered sugar, fifteen
®s, a pound of sifted flour, 2 pound
g a-half of raisins, half a pound of
“rrants, half a pound of citron, half
onund each of candied cherries,
hrange and lemon peel, one grated
P“lmeg, half a tablespoonful each of
gﬁk’u! 1 cinnamon and mace, a tea-

boontul each of gpound cloves
hg ginger, and the juice of
o lemons. Seed the raisins ; wash
nd dry the currants; slice the
itron, orange, and lemon peel thin;
hﬁat the butter to a cream ; add
lhe sugar ; beat the eggs until very
ght, an1 add them to the butter
- [d sugar, then gradually sift in the
bur. Mix all the fruit together and
bur well. Mix the spices in the
Atter ; add the fruit; mix thor-
Wghly ; add the lemon juice,
Wd beat again. Line a large cake
lban with greased vaper, turn in
he batter, and bake in a very slow
Wen for four hours. When done
"move carefully from the pin ; let
Wol, Ice and ornament the top
Yith candied cherries, strawberries,
" other small candied fruit.

HoLipay CAKE.—Blanch three-

larters of a pound of shelled
" flmonds, and slice in halves ; chop
Alf a pound of citron ; mix them
"%ether and roll in sifted flour ; add
bsix well-beaten eggs and three-
Vuarters of a pound of sugar ; mix
%Il and sift in a pound of flour.

R“m‘.r long shallow cake pans, put
e batter in them, and bake 1 a
¢ Nick oven. When done, take out.

Nl jn sugar and finely pounded

. lmonds. Put away in a tight tin
Yy, and these cakes will keep for a
Year,

WHiTe Frulr CAKE. — Cream
‘e pound of butter and one pound
Y powdered sugar together ; add
e beaten yolks of sixteen eges,
ind a pound of sifted flour with two
%aspoonfuls  of baking-powder.
lice three pounds of citron, blanch
ipound of almonds, and grate one
tcoanut ; add to the batter, with
the stiffiy beaten whites of the eggs.
ine a cake pan with greased paper,
* lurp "y the mixture, and set n a
! Moderate oven. Bake slowly for
- 'vg hours; when cold, ice with

%coanut frosting. [If kept in a
» iQ.IOSe tin box, this cake will keep two

O three weeks.

THE common daphne grown 10

i ylower gardens is one of the most
grieadly poisons known to the botan-
#!st, Three or four of the berries will
kil) 2 man as quickly as strychnine,
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KILGOU R BROTHERS,

PAPER, PAPER BAGS, FLOUR CKS,
PAPER BOXES, FOLDING BOXES,
TEA CADDIES, TWINES, ETC.

Manufacturers and Prlg;ers

2rand 27 Wellington Street W, Toronto.
KINDLING W00D FOR SALE.
. Thoroughly Dry, Cut and Split to a yniform
size, delivered to any part of the cit

part of your premises. Uash on deliery,viz. t 1

6 Crates for %1, 13 Cratef for $2,

HARVEY & Co., 20 SHEPPARD ST.
Or go to your Grocer or Druggist and ’
Telephone 1570 4

THECOOK'S

WATER  BOILER
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‘BRANCH, 32 FRONT STREET WEST, TORONTO.

HOW THEY ENJOY IT.

ildren, supplying as it does the material

BONE.”
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Annual Sales

lnd one has been known to kill a
‘hild in half an hour. :
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For Samples sent Free write to C.
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Exceed 33 MILLION

ALFRED CHOUILLOU, MONTREAL.
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POPULAR, SOAP

OF THE DAY.
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SOLD EVERYWHERE,

USED BY EVERYBODY.

AND MADE BY

THE ALBERT TOILET SOAP COMPANY,
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FRrOM the early days of good
cookery apple sauce has been an
honoured accompaniment of a dish
of roast park or of pork chops. An
equally desirable accompaniment of
pork chops or of sausages is fried
apples. These should be cut in
slices about a (uarter of an inch
thick, across the core of the apple,

which may be removed with an or- |/

dinary apple corer. Selectiart, well-
favoured apples for this purpose, dip |
them in batter and fry them to SiX |
minutes in boiling fat. Or, it you
prefer, fry two or three pieces of salt
pork until they are crisp and brown,
and fry the rings of apple in the hot
fat thus obtained. 1Yo not crowd the
apples in the pan, but put only as
many as will lie flat in the bottom.
When they are fried on one side
turn them on the other. If the
apples are fried in this way without
the batter the peel should be left on.
Otherwise they become too soft to
handle conveniently. While upon
he subject of park it is well to re-
mind readers that thin slices of
pork, dipped in egg and then in
bread crumbs and fried in fat for a
moment till a delicate brown, make
a good accompaniment for a dish of
fried mush on the autumn breakfast
table. Sausages of fresh pork may
now be found in perfection and are |
never more delicious than on these
crisp, cool mornings, when they are
accompanied by the lightest and
sweetest buckwheat cakes. Unless
you are positively certain of the
trustworthiness of your <causage-
maker it is always better to buy the
pork and make sausages at home.
If you are provided with a good
meat-chopper, such as is useful in
the family for preparing hashes, cro-
quettes and other minces, this is not
a difficult thing to accomplish. One
of the simplest and best rules for
country sausage calls for about two
pounds and a-half ot pork, three
quarters lean and one-quarter fat.
Mince this meat as fine as possible
with a miachine. It must be ground
to a paste. Add a heaping table-
spoonfult of salt, a tablespoonful of
black pepper, a tablespoonful of
powdered sage, and a scant teaspoon-
ful of summer savory. Evglish
housekeepers would add a saltspoon-
ful of allspice and half the amount
of cloves. Use your taste in this
matter. Mix all the ingredients
through the sausage meats with the
hands, turning it again and again, so
that every part shall be evenly
seasoned. Roll the sausage meat
into balls, and fry it for breakfast in
its own fat. It will keep all winter,
when made by the quantity, if it is
packed down in earthen jars, covered
with melted lard to keep out the air,
and set in a cold cellar. A nice way
of cooking country sausage balls is
to dip them in egg, then in bread
crumbs, and fry them in boiling hot
fat like croquettes. Correctly speak-
ing, no fat ever boils, but this 1s a
term used by cooks to indicate that
degree of heat which browns a piece
of bread almost the instant it is
thrown in it. Another good way of
cooking sausages is to bake them.
Make them into balls, separate them
in a baking pan by oblong slices of
bread, turn them from one side to
the other as they brown and baste
them thoroughly. Sausages may be
properly served with a ring of fried
apples around, or they may be served

rubbing, sore Enuckles, hot
backs,
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women of advancing years to attempt
laundry work. But with she world-
famed, labor-saving

! tTH poor so.ps and old fashioned ways
! of washing, it is eruel and hard upon
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Sunlight Soap,

Anybody ecan do 't Wash with com-
parative case by following thesimple directions

With “SUNLIGHT?” there's no hard
eam, or tired
A trial will astonish ypu.
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Toronto
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A Choice Gift .- "." "0 . 0
Grand Family Educator °.°
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he Standard Authority .
Fully Abreast of the Times. i
Successor of the authentic *Una-®
bridged.” Ten years spent in revisinog,O
100 editors employed, over $300,000
expended. .
SOLD BY ALL BOOKSELLERS.
GET THE RBEST.
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around a mound of mashed potatoes,
or of apple-sauce in which there is .
very little liquid. Some cooks go so
far as to serve sausages as a garnish '
to roast turkey, but this does not'
seem to be in the best taste. \

MODERN MIKACLES. ‘

A singer for breath was distressed,
‘And the doctors all said she must rest,
But she took G.M.D.
For her weak lungs, you see,
And now she can sing with the best.

An athlete gave out, on a run,

‘And he feared his career was quite done
G.M.D., pray observe,
Gave back bhis lost nerve,

And now he can lift half a ton.

A writer, who wrote for a prize,

Had headaches and pain in the eyes;
G.M.D. was the spell
That made him quite well,

And glory betore him now lies,

These are only examples of the daily
triumphs of Dr. Pierce’s Golden Medi-
cal Discovery, in restoring health and
reviving wasted vitalitys Sold by all
druggists.

CHATTERBOX.

THEKING OF JUVENILES, 2
| s Dhis ever
been made for young people which compares in
vatue, or has had one-tenth thefale of this great
fnpn\ml. Millions of copies have been sold
The new volume tor 1892-3 is fustreadv, and | s
over w0 farge and entirely nev pictures, )sm‘{:—;:;
new stories (cach a book in its{f), an undreds
of short stories, anccdotes, ete. ¢ best Xmas
present possible for bovs and girls of all ages
Order from vonr bookseller or us. =

ESTES & LAURIAT, Publishers, Boston.

ON TRIAL FOR 90 DAYS.

The finest, completest and latest line of Elec.

for Three Months.

Largest list of testimonials

¢n earth. Send for book and journal Free.
W, T. Bacr & Co.y, Windsor, €nt, ~
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