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Bousebold bints, £ 3 N
£ D YY) S \) and
BRRRY CREAM CAKE.—Two eggs, a cup- " R A~ y CHURCH MANAGERS.
ful of sugar, a cupful of sour cream, a tea- /, E AP\
spoonful of soda. two cupsful of benies, and <y b O the
flour to make a stiff batter. 178 ONY \ o PUBLIC STATUTES
BERRY PUFFS.—One egg, one cupful of f Il '; \ RS 4750 )é latin
flour, one cupful of milk, butter the size f a 1.} / ‘ H ’ ] VS £} relating
walnut and a pinch of sait. Beat very thor- 174/ Y ‘ = ~Z > to the
oughly, add one cupful of berries and bake in by 2 NAPNE ~ SN S LA . PRESBYTERIAN CHURCH
a quick oven in greased cups or the little \ 3 ) IN CANADA.
glazed jars that cotr?e for the purpose, J // ‘ . : with
HUCKLEBERRY BANNOCK. — Scald on® < g ) P
pint of corn meal with one quart of boiling ‘ \ s . AQTS8 AND RESOLUTIONS
miltk ; add two tablespoonsful of butter, and f of the
when cooled, one cupful of flour, four eggs, \
salt and two tablespoonsful of sugar, Grease \ @ENERAL ASSEMBLY
two square pans very thoroughly, stir in last “and
a pint of huckleberries, and bake three-quar- [
ters of an hour, BY-LAWS
SPANISH FRITTERs,—Take baker’s or tor the
.very light home-mads bread, have it stale, —
and trim oft the crust. Cut it in any pretty, @OVERNMENT
fanciful shape, and soak in 2 mixture made j of the
as follows: One beaten €gg, one cup of AN COLLEGES
cream or milk, two tatlespoonfuls of sugar, \ ” i< e i A T //, and
and a little nutmeg and cinnamon. Fry a LA . 7" Sl A & i :
light brown and sgerve with sweet sauceyor et N4 e ™ ////// ' //////" NCHEMES OF THE CHURCH.

T ea g
stewed fruit. pl by
BosTON BERRY CAKE.—(Eaten hot with ——
butter, for breakfast or tea ; black-cap rasp- O ea er : CHIEF JUSTICE TAYLOR.

berries, huckleberries or blackberries may be

}xsledffor_lilt(.) One lel_plfulfof butter, one cup- . 1s just the time to test the wonderful, labor-saving, Price 50 centa. - -
ul of milk, one cupful of sugar, one cupful : TF
of molasses’, three eggs, three tex;spoonsful of and economical quahtles of Seut

baking powder, three pints of berries, and —

, L]
e L Pyle’s Pearline. rosaD

: .. T )
sirx(\:;ﬁ::tl:ndpl;;;s:l?l:::?thf{:rlm:lsessz:sk fiur;l}:; Because then the wash is largest, the work most op- o8 o
the summer, but sometimes they are not tq pressive, and the articles to be\vg\ashéd_. most delicate. C. BLACKETT ROBINSON
be had, and the following pie is very nice : : :
Tato one pint of thick swect” srenm i CC PEARLIN E is as harmless_ as pure tastile soap. It does 5 Jordan Street,
tablespoonful of fiour, one-half cup of sugar, | - away with most of the rubbing—hence it does away with onom: o
a pinch of salt, and the white of one epg 1 : : R : . TORONTO, o
beaten stiff. Flavour to taste, bake iy 5| tNOSE portions of the washing which ruin both your healt,h
single crust, as for custard pie, and your clothes, and relieves this hardest of women’s .

PEAS WiTH MUTTON. —Take any part of | work of most of its drudgery. PEARLINE is the latest
the mutton most convenient ; put it on jn >

cold water, and boil until well done; re- | imMprovement in the way of soap, and, until something

J.H.

move the meat from the soup into an earth- 1 1 H ,

e dish, Tet 1t stand unti {he nevy don C2pen better 1s dlscovgred, it beh(_)oves every woman who has R 0 GERS

wmove Al the fat, which has hardened into [ t0 do with washing or cleaning, to supply herself or her

& cake on the top; have ready a quart of H H s

shelled peas, put them into 3 kewle wih e | SErvants Vy’lth thxs' wonderful qlegnser, whxg}}, although 105

soup, and cook one hour. yet in 1ts infancy, is used by millions of familjes, et
ALMOND CaKES.—Procure one pourd of Sold everywhere.”  Manufactured only by JAMES PYLE. New York. 1 KING &CHURCH

ground almons to which add two pounds of
powdered sugar, mixing the whole with the

T
whites of nine eggs, beating the mixture well FlTS L'KE A GLOVE."

with a wooden spoon for about ten minutes ;

lay them out upon wafer paper of an oval ’

shape with a tablespoon, put three or four H OMSON S *

strips of almonds upon the top of each, and ‘

bake them iu a slow oven 3 when done, break -
LONDON MADE M\

away all the wafer paper but that which ad-
are ready for use. e G L O v
3,
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FULL STOCK OF 2/
Light Coloured FELT HATS s
STRAW HATS &

" FINE MANILLA HATS,
Fashionable STYLES.

P e Black Manilla and Soft Felt Hats for Clergymen a
-F | T | [ < specialty.
\ " Our 84.00 Silk Hat is without exception the
best Hat manufactured in th

k M e Dominion for the
price. A liberal discount to clergymen.

%_"_._*MW%%%%%%%E%%%%%%%%%%%‘W JAMES H ROGERS
b ’

( : O R f ; I i: ! I \ | Cor. King & Church Sts. Toronto.
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heres to the bottom of the Paper ; when cold

LAYER CAKE.—The followIng will keep
fresh several days. Beat to a cream two
teacupsful of sugar and one of butter, add
four well-beaten eggs, one teacupful of
sweet milk, on teacuptul of extract of van-
illa, three teacupstul of fl ur in which is
sifted two large teaspoonstul of baking
powder. Boke in four layers. Caramel for
this: two teacupsful of sweet creaw stirred
well with three teacupsful of C, sugar. Boil
until thick as cream, then flavour to taste and
spread between the layers,

SMALL SroNGe CAKEs.—Put six whole
€ggs into an earthen pan with halt a pound
ot sugar, upon which you have previously
rubbed the rird of a lemon, stand the pan in
very, hot water, keeping its contents well

————
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Fire and Marine Insurance Co.,
PERFECTION!  BEAUTY 1! GOMFORT 11 157 ST. JAMES ST., MONTREAL.

. . . Capital B300,
Approved by the whole Polite World, Assets ‘73:,32:

5’000’000 ALREADY SOLD, l::l:; ;&;::TSON’ ...................... 317,378

Esq., President.
Honw. J. R, THiBAUDEAU, Vice-President.

mixed until hecoming rather warm, when MANUFAGTURED BY W. S. THOMSON & CO., LONDON, ENC. | Fancv o i Do writer
taking it from the water, contituing to whisk Gro, H. McHznzv, Managor .
unti] quite cold and thickish ; stir in gently Supplicd by all first-class Dry Goods merchants in the Do minion GRORGE McMugRicH,

half a pound of sifted flour : have reavy but. General Agent for Toronto rud vicinity, "
tered and dusted wi h sugar, about a di zen T :

sponge cake tins, put a tablespoonful of the - T ’ S
mixture in each tin, shake sugar over, and YOU NG
bake them in a modern oven, WHOLESALE AGENTS FOR CANADA, J g ’

ﬂn?‘n‘ anrnwsz OF ORANGE JELLY, . THE lEADINI} UNDERTAKER,
—Make &’chartreuse of fruit in a round or
oval mould, having a quantity of fruit left, \' 347 Yo&‘i Street.;
having also a qu 't of orarge jelly, which 4 TELEPHONR 67g, Je
place on ice in a bowl, whisking it” until on ) J J ®
the pogem %f settling, h'I‘hen place a layer of -
it in the charireuse, then a layer of (1.e froit, | = e —— — —
the jelly, and so un uati quite filled ; ylace bf¢ - AT,
it upon i're, and when sct and ready to s‘evve, L’ y 2/ OURH I;QR LERL ‘TJ\ LIS the Baby
sborement i HONLOWAYS OINTMENT |Z355,the Baby

i 2rms i H i essness and #  jety?

::‘:lt:ed:kié:g;ﬁf or‘:x-g:& rc(::ni?zt:,::::aifig I8 an infallible remedy for Bad Legs, Bad Breasts, O1d WWounds, Bores and Ulcers. It is e iy

t ism, ’
‘ﬁ“hili' has been set, or leave oyt the FOR DISORD%“(’JFQI'TG&? E’%@ﬁ'&'tﬁs NO EQUAL. RIDGE S F OooD ’
‘garnishiog. FOR SORE THROATS, BRONCHITIS, COUGHS COLDS. i 1 )
Glandular Bwellings, and all Skin D o woos L% 10 Tival; and for contrasted and stift jointe | ag e *'® Well and happy. Wooraick & Co. on
16 &0 e A ¢! arm, . ‘ :
REGULATE THE LIVER AND w
only at THOMAS HOLLOWAY'S Bltublllhmmt, 78 New Oxford 8t., London, FREEMAN'S WORM POWDERS
Bewels by the judicious une of National & all Medjeine Vendors throngh .
- Pllls they are purely vegeiable, ; {-!-d(ﬂn,ﬁl,l‘-:‘ nﬁxm%u iy, Mwmaf: _ml vx:"'x'f'uu_.qh!m ;:;;':z :::.:::".’;f."::"‘" without in-,




