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THE yolk of a hard-boiled egg cut in bits c::’f: Dt ?&P:i!or cud, On-

with a shatp knife makes a pleasing addition
to the sauce made of hutler, flour and water
for baked and boiled fish.

TAKE a cupful of cream off the pan of
milk in the morning, and put it to your bread
when you are about moulding it, and it will
cause the crust to be very soft and delicate.

Scour pleces of zinc with kerosene oiland

polish off with whiting, or, what i3 better,
ive them a coat of paint. Ther can then

Ec cleaned at any time by simply washing
them. )

Lrsons willjkeep better and fresher in
water than under any other conditions.
Put in a crock afd covered with water, they
can be preserved in winter for two or three
raonths.
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Baxkep OMELRTTE.—Boil a pint of milk,
a teaspoonful of butter and one of salt, and
stir in a tablespoonful of flour, rub smooth
incold water, and pour upon it seven or eight
well-beaten eggs. Bake in a quick oven.

O1L-croTis should be washed well tofree
them from dirt, and then have two coats of
copal varnish given them. If thisis done
once a year, it would insure the lasting of
the cloth as long again as it otherwise would.

THE secret in having a good roast turkey
is to stuff 1t palatably, to baste it often, and
to cook it long enough, A small turkey of
seven or eight pounds should be roasted or
baked thiee hours at least. A very large
turkey should be cooked an hour longer.

Rovar MurrFIns.—One quart flour, two
tablespoonfuls of sugar, half tablespoonful of
salt, two teaspoonfuls Royal baking powder,
one tableshoonful of lard, two eggs, one and
a guarter pints of milk,  Sift together flour,
sugar, salt and powder, rub ia the lard cold ;
add the beaten eggs and milk. Mix to the
consistency of 2 cake batter. Fill cold
mafiin rings, well greased, two-thirds full.
Bake in a good hot uven twenty minutes.

Fxw housewives feel that they have done
the correct thing when they bring fresh boiled
potatoes to the breakfast table, and for some
unknown reason they are unwelcome there,
but sometimes one miscalculates in regard to
the number needed for dinner and breakfast
both, andis obliged to boil them for the lat-
ter meal. They may be prepared in 2 way
to be enjoyed even then, by draining off all
the water in which they were boiled, and
then putting in a2 Jump of butter and a little
cream ; as you stir the butter and cream in
cut the potatocs in quartcrs, and stason with
pepper and salt. Small potatoes are best
cooked in this way.

To have good, wholesome, light buck-
wh:at cakes, you must get the very cleanest
and nicest buckwheat—that free from all grit
and dirt. Take one-fourth of granulated
wheat flour, and one-fourth of catmeal floar,
to thee-fourths of buckwheat. Make a bat-
ter of these with tepid water and a litte salt,
usiog any good, lively yeast. Just before
baking, 2dd one spoonful or more, according
to the quantity made, of molasses, and a
small even spoonful of sodz or baking pow-
der. The half of & yellow tamip is an ex-
celient thing .o mbyour griddle with, instead
of a ricec of pork or any other fat; obviat.
ing all the disagrecable odour of the griddle.

How TO PREPARX A STEAX.—We hear

2 great deal aboat “ that abomination called
fried steak.” I will teli you how to make
gough steak tender, and how to fry it so that
it will bejuicy. Donot pound it, cither with
a rolling-pin, or a potato-masher, or even
with that jagged piece of metal or crockery
ware which house furnishing dealers will try
to delude you into buying. If youdopound
it you will only batter its fibres and let out
all its juices. Pourinto the bottom of a dish
three tablespoon(uls each of vineparand salad
oil, sprinkie on them half & saltspoonful of
pepper (and 2 tablespoonful of chopped
sley, if you have it.) Do not use4ny salt.

e action of the oil and vinegar will be to
soften and disintegrate the toughsdibres of the
meat without drawing ount its”joices. The
salt would do that most effectually, aad
barden the fibres besides.  You may add a
teaspoonful of chopped onion if you like its
flavour. Lay the steak on the oil and vine-
gzr for three hourg/ tuming it over every
all-hour, and 1t scute, or hall-fry it
quickly ; season it with saltafler it is covked,
and serve it with a very little fresh butter, or
with the gravy frem the frying-pan. If you
{ollow these directions and do not try to im-
vac upon them you can bavo tender steaks

creafler at will.
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Paruviax Staur bas cured thousands
who were snffering from Dyspepsia, Debility,
Xiver Complaint, Boils, Humours, Female
Complaints, ete. Pamphlels free to auy
addrees. Beth W. Fowle & Son, Boston,
80ld by dealers generally.
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WEST END HARDWARE HOUSE,

313 Queen Street West, - Toronto.

JOHN L D, .

Builders’ and GeneralMardyaqre, Paints, Olls,
Dry OQolours, Ve . ouss Fur-
nishings, Plat Cutlery,
W I
EVERYTHING IN THE LINE

Call and seo him.

GPENED ON

with appro riate s&viohs, Bishop Carman

reaching tho Dedical Sermon. A locture
romn some prowminentffeducationalist will be
delivored fn thoafte .and a Convorsazione

beld in tho evoning.
bo the finest in the )b 3
instructors, it is full, complete and
eficient. Wo argfleased 4 noto that the in-
stitution is projfcted and iAto bo conducted
A tho ontire cost

J. F. MUIR & CO,,

Manufacturers of

HATS,

FUR®S,
51 King St. West, Marshall’s Bulldings,

TORONTO.
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Now Subscribers this year for
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a8 Tract Depository,
TORONTO.

FRENCH BARBER SHOP,

No. 152 King St. Eas
.iuin)
. . 15/,

¢d. DBe sure and gNve

a call,
VAP MEYER, - Propristor.
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Co.'s Storo. Entranggfon
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Preszes are in good oider.and a
They can be seen at ]

{o. § Jordan Streeﬁ,, ToTonto, On
where tuw:._etc-,"m be fornithed,
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shipfhe having
tiogf by tho Ontario Socioty of Artists.
Rek. B.F. Austin, B.D.,o0f Ottawa, who hasbédyn
olected Principal, is now vigorously engagoa ib
organizing the Collego.

A.W.HARRISON,

Financial and Real Estate Agent,
64 King Strept East,

TORONYO.

Money to Lend at of in-
terest. Mor ught.
Farms Bought, or Ex-
changed. C derate.

I have a I1arge guantity of ATANITOBA and

UNITED STATES LANDS forsale. Asinvost-
m:nu or speculations these aro worth looking

’ A. W. HARRISON,

64 King Street Eaat,
TORORTO ONT.

g::ltalblo for A¥
0 clergym:

1y printed on fine h¥ g
axnd gold, eonlta’utly oin

Twenty-five co 8s,
of postage, for O
BL A BRQ'SON,
P.0. Drawor 260Joronto.

gef—S Jordan Street.

GARFIELD

Haa gono to hislong rost and the nations mourn
biz docease. Knowledge is power, and its
proper use James A. Garfiold rose from, ng
tow-driver on tho canal to bo Prosident S{Rhe
United States.

THE PACKET T

190 KING/ST. EAST,

o throe pounds of it a hand.
ing. Oopetrial igallthatis

HARGRAVE, Prop.,
190 KING ST. EAST, TORONTO.
333" A fine assortment of Groceries, Winos and

Splrits.

h is, Nervous Affec-
tions, Gen Dobility, Fever and
Ague, Paralysis, Chronic Diarrhes,
Dropsy, Humors, Female Com-
plaints, Liver Complaint, Remittent

Fever, andslldil,euuonqmstmg
in a-bad State of the Blood, or
accompanied by Debility or a low

State of the Systam, ..

1{ . Victoria,
Woellington snd York. .

Q. W, BANKN, R
60 Chursh Strost, Toronta.

Russells’ Watches

o

- -

Direct from the MANUFRLICTUREKR to
the WEARRER, warranted by tho rm.

Russells’ Canadian House

No. 9 ZING STREET WEST,
TORONTO.

RUPTURE GURED.

One gentleman of the
city of Toronto, many
years ruptured, was re-
oently cured in SEVEN
wooks.

‘Tho rosults of this new discovery for the cer-

taln relief and cure 01 Hornia are most aston-
ishinc and gratifying. This pew Tross is worn
with great cowdfort, oven by an infaut, might
and day. 1t ylelds to every motion of the
bOdn.n{' always retaining tho Rupture during the
hardest exerciso or severost strain.

SUFFER NO LONGER.

I~ Thisnew Truss {s cotirely differsnt from all
others over mado, and tho only ore in the
world made on anntomicnl principles. 1
possceses ono ndvantage over all others, ft
unever meves from peosition,

. Descriptive Circular (containing full infor.
mation) sant {roa on application,

Ve bavo curod casus over 40 years standing.
Cal or addrexs—

J. WRIGHT & CO.,

Coatral Pharmacy,
Quoen 5t. West, Toronto, Oat.

Just xbat is requil “ n
Schools. Thro&dxﬂc ot

SPECIAEN COPIES forwanied t0
nfl /7ee Of charge oD application.

C. BLACKETIY RORINSO
5 Jordan Stroet, Toroato,




