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BERRY CREAM CAK.-Two eggs, a culfui cf sugar, a cupful of sour cream., a te,spoonful of soda. twc cupsful of bersies, anfleur te make a stiff batter.

BEoRRYn PUFFS....One egg, one cupful
walnut and a pinch of saIt. Beat very thoioughiy. add one cupful c-f berrnes and bakei

a u o ven ini greased cups or the iittîglazedjars that cone for the purpoce.
HUCKLEBERRY BANNOCK. - SCald on'pint of corn meai with one quart of bouminmiik ; add two tabiespoonsfui of butter, an(wheu cooied, oue cupful cf fleur, four eggsait sud two tablespoonsful of sugar. Greasgtwo square pans very thoroughiy, stir iu lasis pint cf huckicberries, and bake three.quar.

ters of an heur.
SPANISH FRITTERS..-Take bsker's oivery iight home-mad, bread, have it stale,snd trim oht the crust. Cut it in any preîty,fauciful sbppe, aud soak in a mixture made

s follows: One beaten egg one cupof
sud a littie nutmeg and cienamon. Fryalight brown and serve with sweet sauce orstewed fruit.

BOSTON BERRY CAKE.-(Eateu hot withbutter, for breakfast or tes ; biack-cap rasp-bernies, huckleherries or biackberries may beused fer it.) One cupful of butter, one ccp.fui cf miik, eue cupful of sugar, one cupîuiof molasses, three eggs, three teaspeonsful ofbakiug powder, three pints of bernies, andfleur temake itas stiff as pocnd cake. Wjthe7 huekieberries use spices.
CJRXAM Pir. -Fresh fruits make thesmpiest and most heaitbful desserts duriugthe summer, but sometimes they are flot tebe had, sud the foiiowing pie is very nice:Inte eue pint cf thick sweet cream stir onetabiespeonfuî cf flour, one-haif cup cf sugar,s pincb of Sait, aud the white of oue eggbeateu stiff. Flaveur te taste, bake in asigle crust, as for custard pie.

PEAS WITH MUTTON.-Take aey part ofthe mutton most ceuvenieut ; put it on inicoid water, sud boil until well dune ; ne-move the meat frem the seup inte au earth.erm dish, let it stand uti! the uext day ; thenremove ail the fat, which bas hardt-ued intoa cake ou the tep; have ready a quart ofahelled peas, put them into a kettle %ith thesoup, sud cook eue heur.
ALMOND CAKES-Procure eue pourd ofground aimons te which add two peundsi cfpowdered sugar, mixing the whoie with thewhites cf nine eggs, heatiug the mixture weilwith s wcedeu spocu for about ten minutes;iay theru eut upou wafer paper cf an evalshape with a tablespoon, put three or fourstrips cf aimouds upon the top of each, sudbake them ic a slow oven ; when doue, breakswsy ail the wafer paper but that whieh ad-hers to the bottom cf the paper ; ,vhen ccld

are ready for use..
LAYER CAKE.-The foiicwIng wili keepfresh severai days. Beat te a cream twoteacupsîci cf sugar sud eue cf butter, aidfour weil-bcaten eggs, eue teacupfui cfsweet miik, on~ teacupici cf extract cf van-ilia,,three tescupsici cf fl ur je which issifted twe large tearýpoonslu1 cf bakingpowder. Bake in four layers. Caramel forthis: two teacupsfui cf sweet cream~ stirrdweil with three teacupsful cf C. sugar. Boiluntil thick as cream, then flaveur te taste sudsprexd hetween the iayers.

SMALL SPONGE CAKES.-Put Six wholeeggs jute au earthen psu with hail a poundot sugar, upen which you bave previousîy
rubbcd the rir'd cf a lemon, stand the pan invery hot water, keeping its contents weilmixed until hecoreing rallher warm, whentakiug it trcm the water, coeîihieig te whiskuutij quite cold sud tbickish ; stir in gentlyhalf a pcuud cf sifted flour :have reaoy but-tered sud dusted wi h sugar, about a d, zenspouge cake tins, put a tablespeonfr,î cf themixture in each lin, shake sugar over, andbalte them in a modern oven.

FRUIT CHARTRERUSE OF ORANGE JELLY.-Make s chartreuse cf fruit in a round oraval auouid, bas'iug s quauîity cf fruit Itft,havirag aiso a qa -rt cf crarge jelly, wbichplace on ice in a bowi, whisking it cetil onthe pon fitln.Then place a iaytr efiintechartreuse, then a la>rr cf ttc fruit,the Ieliy, and so un until quit. ild ir
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Pvle's Pearlinm. ý ..Because then the wash is Jargest, the work Most Op-pressive, and the articles to be--wash(ýd Most delicate.PEARLINE is as harmless as pure bastiIe soap. It doesaway with most of the rubbing-hence it does away withthose portions of the washing wvhich ruin both your healthand your clothes, and relieves this hardest of women'swork of most of its drudg ery. PEARLINE is the latestimprovement in the way of soap, and, until somethingbetter is discovered, it behooves everv woman who liasto do withi washing or cleaning, to supply herseif or herservants with this wonderful cleanser, whi ch, althoughyct in its infancy, is used by millions of families.SoIl c\erywhere. Manufactured only b- JAMES PYLE. New York.
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amrimm o~l L . tHOuLOWAy'S OINTMENT[18 au fnfdlilble remedy for Bad LgBad tBresatsOld Wounds, 8ores and Uloors. It le
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Light Coioured FELT HATS

STRAW HATS,
FINE MANILLA PlATS,

Fashionabie STYLES.
Black Miila and Soft Feit Hats for Clergymeà aspecialty.
Our 04-00 Silk Hat is without exception thsebest Hat manufactured ie the Dominion for the

price. A liberal discount te clergymen.
JAMES HL ROGEIRS,

Cor. King & Church Sts. Toronto.
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GEORtGE MuRRlC,

Generai Agent for Tarante md vicinlty.

J. YOUG

ITHE LEADINO ONDERTAKER,

'Is the Baby

onstnt JoY, r are "tir days and nights fflied

RIthsepese~aDG .EîYS FODo

children are weil and happy. WOoeR.acII &'Co. ou,label.

d e s y a dre meve Worm q

j.l~Ž~ ~ - -

51@

To MINISTERB

0

1

1

1

qk 1
1.

OGRS

105

KIG&HICS

la

THE CANADA PRESBVTF-RIAN' -

and

'VVUIIU(-rjul

qualities of
ýn(lé-rfiil


