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HOUSEHOLD HINTS.

= BOIL the clothes-line, and it will
ot * kink,” as new rope is apt to do.

To keep a cheese that ‘has been
ut, filla hole bored in the centre
ith powdered chalk.

KEEP the lid off when boiling cab-
bage, turnips, peas or beans. Cook
the first two fast, in salted water, for
half an hour.

TURPENTINE is good for cieans-
ing all varnished furniture, and also
to clean out musty galvanized or
other iron sinks.

A TEASPOONFUL of kerosene does
as well as a bit of white wax in boil-
‘ed starched, and mutton suet is as
‘good as either to make a plain gloss.

For lumbago and rheumatism,
let the apothecary mix you a siphon
of lithia water and Vichy. Two
siphons will generally rout the pain
and stiffness. .

FriED BEETS.—The winter vege-
table must be boiled for ten to
twelve hours, then cut into squares
and fried as a garnish for meat.
Cold, they make a good salad.

A TEASPOONFUL of alum will
-make clear four gallons of muddy
water. Boiling the water is neces-
Sary to remove disease-germs when
a farm pump or town reservoir has a

ad name. :

_MusHROOMS make a delicious
pie, either with or without hashed
meat., Stew them in their own juice
with a little butter. Thicken with
Corn starch, adding boiling water by
teaspoonfuls.

. PARSLEY is entirely effectual in
removing the odour of onions after a
meal. The green sprigs should be
eaten as celery is, with the onions pp
with the potato salad, not left to be
taken after dinner or supper.

FOR a fomeptation, dip a folded
flannel cloth in boiling water, and
wring it out by twisting it in a linen
towel. As you take it out, sprinkle
a few drops of turpentine over the

Steaming surface : this makes a tur-
pentine “ stupe.”

A CUT lemon will clean discalour-
ed brass, which can then be beauti-
fully brightened by ammonia much
diluted with water. Do not drop
the strong ammonia on brass any

more than you would on a coloured
blanket border.

FoR washing blankets (constantly
asked for) and all woollens, pour two
tablespoonfuls of strong ammonia in-
to the bottom of the tub. Heap the
woollens lightly above it, and then
pour over and through them water
heated to about 180 © , not boiling.

A PIECE of cheese-cloth squeezed
out in vinegar and wrapped around
Swiss cheeses will preserve them;
and all cheeses except cream
cbeeses. can be kept from spoiling
by putting them on a thick layer of
powdered charcoal and covering
with charcoal the top also. Cheese
shoqld be kept under glass or in tin
and’earthenware, not in wood.

IT hastens the flavonring of jelly
to soak the “zest” of orange or
€mon, or the whole peal, in the
bowl when the gelatine is soaking
n the cold water. After soaking
an hour, pour boiling water over all,
and strain through a flannel bag
Previously wet with boiling water,
S0 asto waste no jelly. Add sugar,
lemon-juice or any other flavouring.

IF the rubber hot-water bag i
Aound to leak or these conveniegcel:
:&nnqt be procured, heat common
tﬂnd Inapanin the oven and pour
mqulckly lnto a broad, short bag
c:de of thin flannel, with a stout
tton _cover over that. You can
eat it«in this bag. It is well to
Aveseveral shapesand sizes to apply
coldearcache. _abdominal pains or
a _!eeg. This is when steady heat
Pplications are needed,

mg‘? starch shirt-bosoms and cuffs
my lnto both sides of the linen as
Wlfh hot starch as it will take.
glo ©n dried, add cold stqrch for the
g‘ms‘s- Dissolve a quarter odnce of
' arabic in a pint of hot water,
Mo and let it cool. Add grad-
an Y‘ l:me ounce of fine raw starch
‘Spon ¢ white of one egg. Apply the
“nenke or rag to the outside of the
withe, Roll up in a cloth, and iron,
on Ut sprinkling, in one hour.
€an apply a little hot water with

?r:h}h just in the track where your

C

NS to go if the starch has driea

to0 quickly,
ick

s

STEWED -VEAL CUTLETS.—Cutj

slices from a leg of veal, rub them
with yelk of egg, and strew crumbs
of bread over them, moderately sea-
soned with salt and cayenge ; put
two ounces of butter into a stewpan,
and warm the veal until the cutlets
are of a rich brown ; then put a cup-
ful of water into another saucepan
with a piece of butter rubbed in
flour - the size of a walnut, witha
small bunch of parsley and sweet
herbs, a tablespoonful of mushroom
catchup and two onions fried brown ;
stir altogether over a slow fire half
an hour, then strain the gravy
through a sieve over the cutlets.
Heat them quickly and thoroughly
and serve with lemon.

SWEET MILK DOUGHNUTS AND
SOUR MILK. — For -sweet-milk
doughnuts take three eggs, two cup-
fuls of sugar, one and one-quarter
cupfuls of milk, three scant dessert-
spoonfuls of lard, one teaspoonful of
soda and two of cream of tartar, a
saltspoonful of salt and a little grated
nutmeg., Add flour enough to make
as soft a dough as can be rolled.
Cut out with a cake-cutter having a
hole in the centre, or cut in strips
and form in twisted rings and fry in
hot lard. For sour milk doughnuts,
take one coffee cupful of sugar, one
of sour milk, two eggs, butter the
size ofan English walnut, one tea-
spoonful of soda and a little salt,
flour enough to make a very soft
dough.

FRUIT LEAVES. — Break three
large, fresh eggs into a basin ; beat
them well, then add four ounces each
of finely sifted flour and white sugar,
a seasoning of salt and some flavour-
ing essence, and continue a brisk
beating until all- the ingredients are
thoroughly blended ; spread the
paste out in a half-inch layer on a
buttered baking tin; bake in brisk
oven for about a quarter of an hour,
then allow to cool, and stamp out in
pretty shaped leaves with a sharp
pastry cutter ; cover the top witha
thin layer of greeun icing, dry in a
cool oven with the door open, then
cool on a sieve; servein a circle or
wreath on a pretty glass dish, and
fill in the centre with a mound of
delicately whipped cream, the latter
lightly sprinkled with finely chopped
candied cherries.

TURKEY IN CREAM.—Draw and
singe the turkey in the usual manner,
lard it with slices of bacon or fat
ham, seasoned with salt, pepper, and
fine spice. Put the bird into a stew
pan for three minutes with one quart
of boiling milk, two ounces of butter,
a small bunch of sweet herbs, a few
coriander seeds, one onion cut into
slices, and a turft of parsley. Then
roast it before a good fire, basting
with the milk in which it was
blanched, while cooking. When
nearly done, mix with a tablespoonful
of flour one pint of cream, add a
piece of butter the size of a pigeon’s
egg, a lump of salt, and stir it care-
fully over the fire until it thickens.
Dish up the turkey and screen the
whole of it with the cream. Boil
half a dozen new laid eggs for ten
minutes, take off the shells, halve
them, and garnish the dish with
these, placing tufts of curly parsley
between. :

BIRD’S-NEST PUDDING. — Core
and peel six tart apples. Putthemin
an earthen pudding dish, cover them
with a plate and bake them until
they are tender. Make a custard of
the yelks of five eggs, a quart of
milk, a teaspoonful of salt, but no
sugar. Draw off any juice that may
have boiled out of the apples while
they were baking, being careful not
to break them. Pour the custard
over them and bake the pudding in
the oven till it is solid in the centre.
Serve it with a sauce flavoured with
caramel. This is made by boiling
a cup of sugar with a cup of water
for ten minutes, adding at the begin-
ningthree cloves and four.or fivesmall
chips of the yellow peel of a lemon
about the size of a ten-cent piece.
When this sirup has boiled set it
back and stir two tablespoons of
sugar in a frying-pan with one tea-
spoon of water till it turns dark
brown. Pour -the sirup gradually
over this caramel till the two are
thoroughly mixed. This is a deli-
cious sauce, as pungent in flavour as
a brandy or wine sauce, with noune
of the deleterious effects.

SHOULD you at any time be nuﬂéi‘hg :

from toothache, try. GisBoNs’ TOOTH- |
AcHE GuUM; it cures\instangly, All
Druggists keep it. . Pricq 150" -

\

Four
Good
Points

About Drs. STARKEY & PALEN S

Compound Oxygen

It heals the lnngs, and gives them greater power.
Itfeeds the blood, and helps it do its work.
Itsoothes the nerves, and increases vital force,
Itgaxrengthens every part by nature’s wa{s and means.
Did youever feel the better for a day in the clear, open
air?  OQur Compound Oxygen will @¥¢ y
whole week’s supply of such in 10 p#
forthe “‘down sigk’* only—for the
everywhere, 1 you learn
or 200 page bool free.

DRS
1529 Arch St.,

ysically needy
about it! Send

& PALEN,
HILADELPHIA,

ScotTisH MinsTREL—10¢c

CONTAINING THE FOLLOWING SONGS,
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Ye—The Braes o Yarrow—Bonnie Dun-
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Oh! Saw Ye My Wee

The 800!
bver the Border.

or TEN CENTS.

IMRIE & GRAHAM, Music Printers,
26 & 28 Colborne St., Toronto, Can.

PoST FREE TO ANY ADDRESS ON RECEIPT :

POWD

THE COOK'S BEST

LARGEST SALE INJCANA

DICTIONARY OF ——
AMEBIGAN POLITICS

Comprisingaceounts of Political Parties
Men and Measures, Explanatious of the
Constitution, Divisions and Political work-
ings of the Government, together with
Political Phrases, familiar Names of Per
sonsand places, Noteworthy Sayings,etc.

By EVERIT BROWN and ALBERT STRAUSS
565 pages. Cloth binding.

Senator John Shermansays:—'‘I have to
acknowledge the receipt of a copy of your
‘Dictionary of Amerioan Politics.” I bave
looked it over,and find it & very excellent
book of reference which every American
family ought to have.”

Sent, post paid, on receipt of $1.00.

OXFORD PUBLISHING CO'Y
5JORDAN ST., TORONTO.

“ Note attractive
design.”’

WARDEN KING & SON,

637 CRAIG ST.

AN

THE SPENCE

" DNSY " HOT WATER BOILER C..

Has the least number of Joints,

ns——

Is not Overrated,

Is still without an Equa:tl

- MONTREAL.

BRANCH, 32 FRONT STREET WEST, TORONTO.

DADWAY'S
L PILLS=

For the Cure of all Diserders ot the Ntomach, Liver, Bowels, Kiduneys, Biadder. Nery

ous Diseases, Headache, Conati

rauon. Gostiveness, Compiaints Peculiar to Fe-
maules, Painsin the S8ack. Drogging Fecling, etc., Indigestion, Biliousness, Fever,
Inflammation ofthe Bowels, $1les, and all Derangements of the Internal Viscera.

DYSPEPSIA.

Radway’s Pills are a cure for this complaint, They tone up the internal secretions to healthy
action, restore strength to the stomach, and enable it to perform its functions. The symptoms of Dyspepsia

-

disappear, and with them the liability to contract disease.

PERFECT l)IGES'I.‘IO_N.l

Will be accomplished by taking Badwnay’s Pilis,
L] h, Bili

N , will be avoided, the food
the support of the natural

d

By so doing Dyspep

PRICE 25 CENTS PER BOX. SOLD BY\ALL DBUGGI;TQ‘,'\

Send forour BOOK OF ADVICE to

RADWAY & Co., 419 St. JAMES STR

~

e

HBEALTER FOR ALLN

U HOITOWAYS PILIS

~ Purify the Blood, correct all Disorders of the
LIVER, STOMACH, KIDNEYS AND BOWELS.

They invigorate and restore to health Debilitated Constitutio
Complaints incidental to Females of all ages. For children and the aged they are priceless.

and are invaluable in ail

N.B.—Advice rratis, at the al

-~ - . Pl

Manufaotured only at THOMAS EOLLOWAY’S Establishm ., London;
And sold by all Medicine Vendors thmghoet::w %.w Sxfurd e, *
vo address, daily, betweon the

orld, .
hours of 11 and 4, or by letten,

N

. | warrant

: A e he, Foul
that is eaten contribute its nourishing properties for
waste and decay of the body.

2T, MONTREAL

Protessional.
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MACDONALD & CARTWRIGHT

Barristers, Nolicitors, Notarien, Etc
37 YONGE STREET JTORON'10.

Loans on Real Estate
Titles Investigaled.

WaLTER MacponaLp, B.C.L.
.A. D, CARTWRIGHT, B.A.

R. G. STERLING RYERSON, -
OCULIST ANI} AURIST,

6o COLLEGE S T e
TORONTO. -

M. R. GREGG, .
ABRCHITECY. ’ 3
6 VICTORIA ST., TORQANTO. ° »

TELEPHONE 2356.

JOHNSTON & LARMOUF.

. .= TORONTO — -
Clerical and Legal Robes and Gowg/f o
3 ROSNIN BLOCK . TORONTO o

HENRY SIMPSON,
ARCHITECT.

9% ADELAIDE St. EAST, TORO\I/

Telephone 20s3. Room 15.

RED. W. FLETT,
l Dispensing &

anufacturi hemist =
482 QUEEN §TRERT WEST. Tl
Always Open L 7" Telephone 664. :

RS. ANDERSON & BATES,

EYE, EAR, NOSE AND
THROAT SPECIALY

Have Removed their Toronto Office t

No.5 COLLEGE STRE

NEAR YQONGE. +

H. HARRIS,
SURGEON DENTIST,

North-East corner Queen and Berkeley Sts:

OHN WELLS,
DENTIST.
MCLARENY
DE IST

Orrick—Over Dominion Bank,
Spadina and College Streets.
243 VHNGE STRERT.
r $5. Extractiug

Free forenoons. Vitalized Air.

First-class $10 sets

V. SNELGROVE, L
DENTAL SURGEON i
BT.%R’ON ro. |

s, Gold Crowns and Bridge .y

/

5
| Work a specialty.
1 elephone No. 3031.

P.LENNOX, DENTIST,

. Rooms A & B,

YONGE ST. ARCAMDE TORONTO
The nqw system of teeth without plates can be

had 4t ‘{ ofice Gold Filiink and Crowning
ftofstapd . "Artificial teeth on all the

known bhses dvarying in price frcm $6 per set.
Vitalizeq AirYor painles extraction Residence

40 Beacoysfield Avenue Nigh call attended .
to at residernce.

LIS ROGERS & 60V

(A HEAD oFFICE
20 KING STWEST

COAL. —
L LowerT WATRR.
T. R. HAIG,

DEALER IN

Coal dod Wood of l Kinds

Office an ard—s5(3 to 547 Yonge Strect
just south of Wellesley Street,

G. T. MacDOUGALL

COAL MO-WorR

All s}Promptly Attended, to
$51QueenNt. East,nearSherbourn -

OHN M. SELLEY, ot

PHOTOGRAPHER,
472 YONQE STREET, -~ - TORONTO. . . =

ASPECIA HILDREN'S PHOTOS
-~ CRAYON ENLARGEMENTS.

K TLGOUR BROTHERS, &

Manptacturers and Printers.
PAPER, PAPER BAGS, FLOUR SACK

; OXES,
PR SOBSTud ne WAE
§s:and ga‘WaN_!ﬂ}Ol » 3

'




