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IIOUSEIIOLD IIINTS. KEIIODED CURRIIL-CUt Up samne
apples and anions inta slices and

*rnast IIRIEAKFAS' CAKES. same uncoaked veal into round sluces
,ct oflour: buckwleat i% et. the saine size ; have ready same

99, llit, %ait, butter inake uti the test. small skewers (silver artes are best),
,e. yoLI .111 need ta îake but two. and upan each skewer twelve suices

f, 1 kOehlof a pint wili do. ofi neat, apples and anians alternate*
jable1mii<u yof ur cakvs li e ouh. ly ; sprinkle wei over with currie

iý e;. u ourcaeswil nt e ouh. pawdcr and fry thern in a stewpan

ld$bl Q O.<te<&< cuul. "0uîtc. with sufficient butter ta caver them;1
wndc the whle t'hi nilk ycou pour. send to the tabile withaut remaving

,er. bet and beat £0 Aa inooth ti < tiT tter. tes e es
guZt, long il lttkes, you'il <'Y 1" No inate.*' PASTRY FOR ONE PE.-One heap.
'ben. yôu.sec ?our calte%, 1gh as eider down. ing Ctip pastry lour, one saltspoon
nd <mIl onefrieto£0% golden bown, baking powder, ane saltspaan sait,
ihhamber yup tîcuret over £lese, one-fourth ctlp ni lard, ane-fourth

Feh rin the lcArt ofthte u"%:%Pte treeb. cup ai butter. Mlix sait and bak-
t'ou'tt wondet nuch a you cal. 1 w<,.< ing pawder with the flour, and
t(llyniettut<'lîo:eywasýbetter than this. rub in the lard. Nlix quite stîff

-Gô'd Iûu<kèéprt. witi cald watts'. Ra11 out, put the
butter an the paste in piecesthe size

ToCEA RASS FIXTURES, rub o beans and spri ekie with flour.
wît scesailemnthe wshFold aver and raolaut. Roll up likethem thsieoflmn hnah a jcly-rall. Divide in twa parts, and

ln hot watcr. roil tu fit the plate.
Pur cA%1P11OR GU.l wth your new

silî'erware, and it wili neyer tarnish CIIîICELN CUrLEr.s.--l3ail twa
as long as the gurn is there. Neyer well.grawn chickens. Let cool and
wash silver in saap-suds, as that cut the brcasts jeta thin slices. Have
gves it a white appearance. a lit bechamel sauce and caver tht

KEEP AU OvS'IER SHIAin eyour slices of the chicken with it whle.
lei kette and it wiil prevent the I wMm, lay an a dish with alternate
formation.& a crust on tht inside by s..ces af cold bain. Nhen the chick.
attracting the stany particlebto t t en is ail piled up nicelv, cavcr the
self. It shauld be changed occasion. whale top and sides with the sauce.

aîîy. * Cut this mass inta a~icutets and
ALL SORTS 0F t'ESSELS and utee* which shauid be cold. Garnish with

sls may be purified irem lang-rc. prîy
tained smells ai any kind by rinsing prly
them out wth puwdered charcoaa CALF's FOOT JELLY.-Tharaugh.afier thcy have bee scoured with Iy viash four calves' feet in caid wat-
;and-soap. er, trimming off ail defective par-

CoRN CAKk..-One cuplul of ln-'tians, and careiully remaving ail the
dian meal, one-hali cupful aif four, hairs ; put them over the fire in -a
one teaspaaniul ai cream-tartar, one saucepan with twa gallons af cald
third teaspaonfui ai sada, anec ggwater, anc heaping teaspoonlul of
twa tablesponfuls ai sugar. Mi sai, a dozen whole claves, an inch af
with milk, thin. Tablespoanful of stick cinnaman, and the ed cf anc
meted lard last. Bale in sheets. lemon cult thin ; place the saucepan

FRESI GAHA )JRAD bakd).whereits cantents will bail siowly ;
FRFsiiGRAA'M11RAI)(baed) reoveailscuni as it rises 3and con--one quart of grahani four, half a tinue the boiling until but Iwo quarts

cupiol ai New Otlegns malasses. une ai brath remain ; by this time the
teaspoonful ai soda dissolved in hot brath will be fit to makejelly ; strain
waer, a pinch ai salit. Mix with cald the brath, and coal t ie arder ta te.
water ta arather stiffdough. If pre. move the fat. -After it is quite caid
ferred 1 us buttermilk. flake twtS for twa quarts ai the unclarifled jelly
houts (n a loaat>ini a moderate ovtfl. put loi a saucepati the whiîes and

EGG Pi.ANT.-Cut bath ends fromn sheils aifaur eggs, two tablespoan.
a nedum'sized egg plant, slice about fuis ai cald water and tht rinds af
an inch thick, parbail in sait water ; two lemons ; iix these ingrediets,fisc minutes' steady bailing is suffi. thoroughly bzeaking the egg shels ;
cient. Remave the slices wîth a add anc paund white sugar and the
strainer, season with clery-salt and cold jellied brtb ; place the sauce.
pepper, dredgt tharoughly with fleur, pan aver the ire and stir until it be-
and fry brown. Tamata catsup or ginls ta bil ; let il bail until it looks
sauce shauld be caten with it. clear. Put in a bowl the strained

RAGOUT 0F PîGrs' EAtS.-Take a juice ai four lemans ; set a colander
quantity cf pigs' cars and bail them aver tht baul. wet a clean towel i
in anc part wmee and the ather water; hat watcr, fald it dauble and lay it ie
cut them ie smaîl pieces and dip ie the clander ; paur tht boiiing jelly

ited butter; ihtn add a pieu cf lato the towel and let it strain
rich gravy, two anchavies, a littlt :hriugh wthuut sq'seezîeg ; ater tht
mustard and a few sîices af lenion, jelly a strained it cati be caaîed in
sat sait and nutmeg; stew ail cups. nioulds or glass jars, and
these together until quite thick ; then shauld be kept in a cool place until
dish up and serve:. gareish the dish used.
vith barberries. CaLI.E OC ai' Co> Fc.. Modern.

LEMON4 PUDING (one crusi).- Practical, Rel'table. liest appcieied
The luice and irrated peel af îwo Iiusiass.Sha:tband College. Prospectus
lurge lemons; whites af four and free. Day and night esions. Toranto,
yelks af seven eggs wtil beaten ; ont Bicot, corner Yonce.
pound of sugar, one piet of cream. ..-- -

Aftet alare wel mixed add lenian.
Niake meriegueaftheremaieingthret SPEFLG llAf 31. riOl%.?4,a:s
uhites. One tablespeonlul of gela.-and .11 Faciali tileunihes pMeanaauY reoroed
tint areproves this. Set aside ta coaI. l'y Eieciro)isk.Dx. Frsl%'R,Ictricia,.
Alemys serve cold. Can be used Rocm2s. eACd.o.obfmrns
Stter for a dineer or supper dessert. who let (ru ~c .o

DitEssiNr. FOR SANDWIvCHîES.- A CE < .SenyuadruS<poga

Onehali a pnund of sweet butter, 5ce'd for l.ttcuàfi .TItE lD.QALSeL
twa iablespoanfulsof mixe-1 mustard, VERWARE CO.. Windsor. Ont.

ltile white pepper, a littie sait, yelk î:'j11 id 1n :.1' i ieltttWiÇ

ci anc egg ; tub the butter ta a and le.SA<et c Ptb'Iqu«
cream, add the axheringredients and ERi<e. er:r. hT1S S'
iita thoroughly ; set away ta ccl ; Soie Agen, Toronto.
spread tht bread with ihis m*-xtute - - - ____

an 'd put it in the hani, chopped fine. DALE'S BAKIERY,
MARÎILE VEAL--Boil, skie and

mit a pickled tongue as thin as pas-.g IQUEEN ST. WFST. cuit. tORTI•'AND
sible and beat il: in a mortar with a

poad otf fresh butter and a littitseImc ueWîme
paaded mace <mii1 it is lake paste ; Ils-stew four pounds ef lean veal, and 0U'u»,ý_

ponind it je the saine way ; then put as aBr Uch d.Un
some cf the veal inta a large potting
po,,and Iay sorne tangue ie lumps Ay» ~ ' R & l
ontr the veal in différent pars; ishen
*ealy fil1 with veal ; press it damaiar anmd peur ielted butter aver it; KIIOLIRS WOOD FOR SALE.

urben served, cut ih across i thiti Tnoffllly Dry, Cml and Spit ianmàotten,.

suices, pt theni on a dush and garn - 14. tiim <io z»y "îet r tecivy ot, aay
ail ,%th curled parsiey ; keep it in a o ath en dc:li" . VIL
cool place, lied over with a paper. Uil* guIse ter A Cre oldsi i.amach
Sitouiji Sou at any tuie bc suffricsiag ai.Datl. 1a adt

flio% tontbsebe, ty Gia -~s 1 TeoIf. I KA T T CO., SO'18UEpp ST.,
tcout Gug; h tcares insî\uîly. 0Ail Ior go <o yeur Groms' Dm, si: al

Dm«istsketep it. rPdce \ Telephont

? so, yott are farnilfiar

I-I avewealçiiess wliiclî darac-H ave tenizes zvery genuine

Y u case. Nothing wWlre-

P'OUJND OXYGr:N. It
iHIad acts proînpiffy and direct-

Iv cu ite %veah spot, and
La 1pre venits a rectirrelice of

teattack, so clreaded lie.
~ ~cat:se .,0fatal. Our i Imiie

Gr pp *,,,,,,,,t 41;I.y(enul
sonand 4<ep yaU "SO.

? Wrie for1) ,FRIW.

Drs. STARKEY &%)"rL:N
1529 Arch Street, Pb3.tadelphia, Pa.

ITHE L 0DNOHE TAER,I
347 Yonge St eetI

r(eEPHONF 67ç.

CASTLE &SOi NUD KS
40 Bttlt OR TIT TVULAI U

CIUJION UNSIN STAINCO GLASS

SHORTHAND
ttt' mail or idividuatit'. Stunîi

ASproÇi.'it. We teet' tnac t'lit.

WiIool:keepillg. T'ypewriting, l'entnanahip.
Coitinierciai Arithititic. Slîorthaiîd. and Coir.-
meciai Corres5 iondence arc the sîilqcçtb taucti.

sa seig Bbc 4'uiV4, air'unit& pa'u.
t flattaI. tl1uniedî catour ltutîi% ire îîow tot.'
!tir.PoWI"ons ttirughuut thelProvince a% ca"-l

&îers. Itn'kkccpe r. Ne nr pîer.. itank S.

uelt etc. OVER (6ooîvùnffiENr'S lhave diaied
I. ront tht: Acadi4. during the p ive ycar,

893 whictî i% cîsuai tottie combined endamîce ort i
)r h 

1  lthuanes t'olties ,in '* ftoduriu tt
sa 1mme îieiod. VI ''L.S ts1E , *os

'lIO0NS. %We uc hl a M si anud Vetict
nt. ep3rtiualeuimiont ion sith stut Acadeîu'y.

LOWES Co NER IAL AAEY
146 SPADINA AVENUE,. TOR N'TO

WESTLAKE STEEL SHINCLES
PIRE AND STORM PROOF,

DURABLE, CHEAP,

AND ORX+MENTAL.

SIEN» FOR CATALOGUIE.
-0c-

METALLIC ROOFING CO.,
Nt I'ON.It Mwasscat'r, 'roigubtsre.

THE SPENCE

" DAISY " HOT YVATER HUILER
Bas the least number of Jolnts,

Is flot Overrated,

'Note attractive IS Stili lhoj Equal.
desig.*

637 CRAIG ST. MONTREAL.
BRANi, 32 FRONT STREET WEST, TORONTO.

For the cure of al luineg'lewc Ca@<hi.Uaî. #Ave5. ma UwriIQ4 sp.Uede.Nt'une vieou..cu.aidoirbe. Weu etmiem.iveur". Complait, eeubal -
impe., aixu fia h ut.Umga stm.e..Udg.la blceaq,'

IaUaumuleuefte wese, Piieu.and IlDeaumcî ft teoiVss.

madwa% Pilit rt acurefor h!% ouupairt. lThey n uth s-aerio ohalh
tu he .amch, ade lti operform isfntot blt.lmosditappear. at mith tht,. the iabifity<o conraci diteae.

]PECRIECT DIGESTMIN
MISi bc accotuîpiiied by 1:a1inuu tadwa'. Pille. liy Io doiag s a tm.Udoche, Wei

%i.~t. SMR.mcmqc, mii lieavoidd. fo(od i 1 "'ia set$ ContrLiltii ilhîgpoine e
the suppor tr ie amaurai matis and deoey of t,he W.

PERit23cE 1 VEtf PZU aux. que.0 av A 1.1. a omulr.
SsadfonouritOOK O0V ilICL lt,

RADWAY & Co., 419 St. JAMES STREET, MONTREAL.

ELIAS ROCERS & 00O'Y

T. U~. HAIG,

Coa and Wood of al kinds
Officcid .IIî - tu 3  47 'onze Scree

jus: 'Ouon f ,iit'*.£r

G. T. MacDOUGALL,COL &BWOODl>
AiU Oderr Ptoi zyAtn

GAS

IFIXTUR ES.
GREAT

BARGAINS.

Laîgest Assodn'ent
IN THE DOYINION.

KEITH & FITZSIKONSI
iO <5Wt WbISTi'OOT

BOOKS FOR LADIES.
#mi 45y mail m r.vuiot aSIfis

,%rssac a mbaoldea'. 1, MI&a y-
C>mrhl. ns Pages. PsofoiulavaU-

tU ...- -------................... i

C=e m.e..k Raquett. and

Cetauepta 1 haue. ctiett or
"og,3= 84,Dan=., u es

faacp w erh.............eu

1 Fu miimemdMd <cees ek s
Ie l.we 3 ~ 2

Wbas . KUL.as
jeme.aoSugs. m* uiisVs

K.oMe" uE u.S omor
orVQaI nzl- a ftfoator te <

o5. ubatat tùaais&alWhut~toS te

mame and coet, b«.oIgma nd diructiocu e
SI."os'Fumes, Woak. Zitnoby

joui liaj .0 oewand tuviudtdldoa,lh o e M me c &au......0.....ese

le».. Oves z. tm a:ms...... *sa

tamI aiIlt ne t aa d t M

IU pat:omo. .<. -.--.-....... . - e09
0ati18~ md Meir Pis Crtces

Weu. Deas (i, akm, ~
te--.-.*.

Mois,. <>eek E e"h m ioito

Modes ue"..et0<Weudcae. Ce..
Uwamgn niptomadilleumesau;..et

lbm mou Wgjd.t'tl wà,m ot aa.
and ce Aaml. 4bsa
.moUoeykA ldauuaoé. b ini
-ire" oiondo..............ey
Jc.maol diooKbol.a

FmuSe~S~ eDia. Wu.Féo

"a"-.«aloi- f osUehlà


