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Soups and Stews. :

Baked Soup—One pound of any kind of
meat, any trimmings or odd pieces; two
onioas, twocairo's, one ounce rice, one pint
split peas, pepper and salt to'taste, four
quarts of water, Cut the meat and vegetables
in slices; add to them the rice and peas;
season with pepper and salt. Put the whole
in a jar, fill up with the water, cover very
closely and bake for four hours. \

.

Stewed Brisket of Beef—Seven pounds
of a brisket of beef, vinegar and salt, six car-
rots, six turnips, six small oniuns, one blade
of pounded mace, twowhole allspice pounded,

* thickening of butter and flour, two table-

spoonfuls of catsup ; stock, or water. About
an hour before dressing it, rub the meat over
with vinegar and salt; put it into a stew-pan,
with sufficient stock to cover it (when this is
not at hand, water may be substituted), and
be particular that the stew-pan is not much
larger than the meat. Skim well, and when
it has simmered very gently for one hour, put
in the vegetables, and continue simmering till
the meal is perfectly tender. Draw out the
buues, dish the meat, and garnish either with
tufts of cauliflower or braised cabbage cut in
quarters, Thicken as much gravy as requir-
ed, with a little butter and flour ; add spices
and oatsup in the above proportion, give one
boil, pour some of it over the meat, and the
remainder send to table in a tureen.

Soup without Meat—Four ounces butter
two ounces sliced, two heads-celery, two
lettuces, a small bunch parsley, two handfuls

\spinnach, three pieces of bread crust, two
blades mace, salt and pepper to taste, the
yolks of two eggs, salt and pepper to taste,
the yolks of two eggs, three teaspoonfuls of
yinegar, two quarts water. = Melt the butter
in a stew-pan, and put in the onions to stew
gently for three or four minutes ; then add the
celery, spinnach, lettuces and parsley, cut
small. Stir the ingrectients well for ten min-
utes. Now put in the water, hread, seasoning
and mace. Roil gently for one and a-half
hours and at the moment of serving beat in
the yolks of the eggs and the vinegar, but do
not let it hoil or the eggs will curdle  Time,
two hours,
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A GOUGH IS DANGEROUS |

Cure Yours with Our

Black Cherry
Cough Balsam.

It, Acts Speedily, Produces free
Expectoration, Lessens Coughing,
Soothes and Heals the Affected
Membranes, Stops Night Cough.

s Pleasant to Take....

and cureg quicker than any other
preparation.

. . .
Those who use it once use it again,
and our sales keep growing.

25 Cents a Bottle. . 5 for $1.00.

OUR.CHERUB'S ,
HONEY COUGH CURE

A well tried and thoroughly reli-
able remedy for Coughs and Colds
in Children.
Just the thing you want.
wsaee Price, 15 cents.

Our Acme Cough Drops
CHEAP AND GOOD.

Only 5c. Per Package.

—=—FOR SALE AT——

W.G. GOODE'S DRUG STORE,

GODERICH.
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