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HEALTH AND HOUSEHOLD HINTS.| Your Paﬁonaga Respectfully Solicited.

A little saltpetre or carbonate of soda

mixed with the water in which flowers PARKDALE KASH GROCERY
are placed will keep them fresh for two
HICKMAN & Co.,

weeks,
The O1d Reliable House for Choice

Use a tooth brush for cleaning around
the handles of cups and tureens and for
dishes with rough surfaces or raised de-
signs ; keep it convenient and it will be
used oftener,

w2y e e s | 1603, ROITEES,  SPICES,

bofled or roast beef, moisten with the
broth or gravy, season with butter, pep- .
-~ per and salt and heat; spread thickly up- GROGERIES' FHUITS A“n PROV'SIU“S

on sglices of hot buttered toast and serve,

SPECIALTIES :

. A 11 paint ish brush, cost-| Bouquet Tea and Ha Thought
While the best for all household uses, g el puin comyarnishh brush, cost. uq PPy

. oy useful accompaniment to the larger stove- Baking Powder.
has peculiar qualities for easy and | polishing brush, as it can be made to reacs

into corners where the other one will not ©

. . the directions go. b keep nothing but first-class goods
quick washing of clothes. READ &gdirections . . and oo peieme s eesP pothing &
. almon Salad : ree the contents of a ili i for orders, if desired
'ra. Co., St. Stephen, N. B. 7 Families waited upon for orders, if desired.
156 Sr. Croix Soar M'ra. Co., P can of salmon from skin and boue, and Telephone orders receive prompt attention.
\ arrange them on a bed of lettuce leaves Kindly give us a call, it will be profitable to you
. Pour over the salgion half a cup of lemon and us. '

ujce and serve very cold. L
: v HICKMAN & Co,,
To make potato roses select round in-

Thﬂ must l]e|icate|y Peﬁumed (o skin out ot and romna e nE ol | 1424 Queen St W.  Tel, 5061.

an apple being careful not to bhreak it un-

e o ot s o i oz, e wewe | THE CANADA
ﬁ g;z(x]h;.lcgteamed potatoes are very mealy Su GAH H [FI N I N G [:ﬂ
%@\) B, POPULAR SOA.P Swiss Roll : Eight eggs, ‘ ’

half a pound

771 of flour, half a pound of powdered sugar. (Limited)’ MONTREAL,

| Whisk the eggs and sugar to a thick MANUFACTURRRS OF REFINED SUGARS OF
cream, add the floar lightly, then spread THE WELL-KNOWN BRAND

) out carefully on well-buttered and prepar-

—_—— s ed ting, and bake in a very quick oven. '

%\ When baked take off the paper quickly,
,9 SOLD EVERYWHERE, spread with raspberry jum, roll up and

dust with sugar.

USED BY EVERYBODY. Tempting Sauce: Cream a sufticient

quantity of butter and sugar—for a fam-
ily of tive, use about half a teacupful of OF THE HIGHEST QUALITY AND PURITY.

butter and a teacupful of sugar. Pour Made by the Latest Processes, anj Newe}-’ftand Best
AND MADE BY bolling water over this, beat the yelks of Mackinery, not surpassed anywhere.

four or five eggs with some cream, and LUMP SUGAR,

: stir into mixture. Place on the stove, and In so and 100 Ib. boxes.
boil thick, stirring all the time. Flavor to ' .
THE ALBERT TOILET SOAP COMPANY, |2t < CROWN " Granulated,

It is good with any kina of pud-

ding Special Brand, the finest which can be made
EXTRA GRANULATED,
e Bt Butterscotch : For butterscoteh this is rior Quality
. : a simple receipt that any child may {fol-
" The smith a mighty man is he, low. Boil together until the syrup will CREAN GARS,
With large and sinewy hands, snap when tested in cold water one cupful
And the muscles of his brawny arms each of sugar and New Orieans molasses, YELLOW SUGARS,
Are strong as iron bands.” half o ecupful of butter, two tablespoon-

fuls of vinegur and one-third of a tea-- SYR
spooniul of soda. Pour into a buttered (y
Sinewy hands and muscles, like iron bands, are what athletes are|tin when nearly cold, cut into squares

PS, -

Of all Grades in Barrels and halt Barrels.

with a sharp kaife and wrap each in para- SOLE ‘_”KEHS L "

trying to develop. ? to-d . //‘ fine paper when cold, Of high class Syrups in Tms,zlb‘andslb.ﬁ
'T ® best athletes of to- ay use / Delicious Brown Bread: Persons who
’ 9 . / do not care for hot bread at breakfast will
- - J Ohnston S Fluld Beef - - / vote this articie toothsome enough to sat-

: / isfy the taste of an epicure. To a gener-

i ous cup of sour milk, add a heaping tea-
when training, and acknowledge it to be the best mus e-forming and | spoonful of molasses and sugar, a little
strength-giving food. salt, and enough Graham flour to make a

in condent
1<t>rm ALL tel%e .;ur.o
stances neede!
enrich the Blood

Stiff batter. Beat the mixture thorough- fud to rebuil the
: 1y, and pour it into a small tin pail which them & cortain 80
has a tightly-titting cover. Set the pail geedy cure for, sl}
Into a kettle, with cold water enough to ) goeages  arisin
cover’ it. Put the kettle on the range, blood, andehattered
and let the wuater come to a boil, refilling nerves, such as par*
ey the kettle from the teakettle as the sup. alysis, rﬁgﬁiﬁg
ASK YOUR GRCOOFR FOR ply evaporates. Boil for four hours, a%ﬁ:ﬁa'lossofmen}-
\ i s, pal
The Celebrated . _Apple Pie: A delightful variation of 3{3&?53’? ui:he.p
‘- apple pie, baked in a crust, has a merin- scrofula.,chlorosxsoz
s &P greon Bickness, ths
gue. It is made with apple-sauce, flavor- tired ¢ that affects go many, etc. 'They
/ ed with the juice and rind of a lemon and have a specific action on the sexualsystem
Annuel Sales Excced a3 MILLIQN LBS" ’ a little nutnieg, and it is baked without both men and women, restoring lost vigor.
For 8amples ... ~.write to C. ALFR:. GHOUILLOU, MONT"zAL. |- Sgp,f;,.;“;ﬁnhﬂdm:h‘;"‘;’;;enTgﬁl‘c’;“:“t Tt WEAK MEN
‘ bottom to bake the pie in this time. When (young and ogmgerg;g.};&? 'é’f‘}?é.:é’uﬂ'.
1t is done, remove it from the oven and let :ﬁ: drt.{k, these PILLs. They will restore
/ It get thoroughly cold. Then make a mer- lost/enerpies, both physical ard mental.

ingue of the whites of two eggs, beaten
. to a stiff froth, three teaspoonfulls of
i sugar, and a teaspoonful of lemon Juice,

THE SPENCE / which may bLe reserved from the juice of o

UFFERING WCMEN

cted with the weaknesses peculiar to their
suchas suppngsion of the periods, bearin
pains, weak back, ulcerations, etc.,

the lemon used to flavor the ple. Spread find these pilla an g cure.
this meringue over the apple pie and bake P‘LE ‘Hn SAI.LO' Gllll.s '
' it tor about ten minutes longer in a slow should take these Pills. They enrich the blood,
1] " oven, when it should be well risen and \, restore health's roses to the cheeks and cor-
delicately browned. ‘ - _rept allirregularities, Those Pills a7
Jellled Tongue. — Bcil until done, onme ,oll? ‘;;‘.ﬁ;%‘é.ﬁ’:ﬁ‘,’“ﬁ' boxegsgeuing ot‘ti!
. large beef tongue, saving a pint of the trade mark or will be sent by m“‘"&’}’“f{‘wﬁ
i liquor; remove the skin, allow it to get on'receipt of price—50 cents a box or 6 for
Hasthe least number of Joints, ’ perfectly cold, and slice as for the table. THE DR. WILLIAMS MED. cg&
In half pint of water dissolve thoroughly ' Brockville, Ont., or Morristown, N
two ounces ot gelatine; carefully take from b '
Is not Overrated,

a teacupful of browned veal gravy all the
grease, stir in a small tablespoonful of su
gar, one ‘tablespoonful of burned sugar

- Is still without an Equal to color the jelly, and three tablespoon- |
Note attractive fuls of vinegar, then the liquor in which
desiga.

the tongue was boiled; mix in well the

dissolved gelutine, then a plut of boiling

water; strain through a jelly bag. Ag

W 8001 as it begins to set, pour a little jel-
b

c FAMGUS . =
ly Into the bottom of the mould, add o | KP4 oo [iwverOiL

>

: ’ layer of tongue, tien more jelly, until it c'T s IN\ENLUAB’BE tN CONSUMPTION
I8 full; set in'a cold place. When wanted, HRON!G LoLos, )BSTiINATE Cou GHS-
337 CRAIG ST. MONTREAL dip the mould an instant into hot water, WHOoORING Cough.
, and turn the contents lato a dish, which PULMONLRY .o BLROFULOUS COMPLAINTS
should be garnished with lettuce leaves w7 WASTING T)ISEASES GENERAL LY.
BRANCH, 110 ADELAIDE STREET WEST, TORONTO. ) A

nasturtium flowers or sprigs of celery.




