e

Fealth and Fome

Onions are a preventive and oftentimes a cure
for malarial fever.

If possible, vegetables should be cooked the
same day they are gathered.

Poultry should never be eaten until twelve or
fourteen hours after it is killed.

Pressed Chicken.—Boil a fowl in just water
enough to cook it until the bones will slip out
easily, Take off the skin, pick the meat from
the bones, and mix the white with the dark.
Skim the fat off the broth and season with salt,
pepper, colery salt and lemon juice, and boil
down to one cupful. Butter a plain round or
oval mold, and arrange slices of hard-boiled eggs
upon the bottom and sides alternately with thin
#lices of ‘tongue or ham cut into rounl or fancy
forms. Mix the broth with the meat and park
st cardfully, and garnish the platter with celery
leaves and points of lemon.

Orange Fritters.—S8ift halt a pint of flour with
a teaspoonful of baking powder, putting it
through the sieve three times; beat two eggs
until very light with a pinch of salt and two
tablespoonfuls of sugar; make a smooth batter
of these with a scant cup of milk. Remove the
rind and seeds from two or threé fine oranges,
leaving them in their natural divisions; add to
the batter and fry by large spoonfuls in smoking
hot fat. Eat with whipped cream or sauce.
Peach and apple or binana fritters are made in
¢hopping the fruit. 1f
very juiey use a litt' . less milk in the batter.

the same way, slicin

Lamb Cutlets.—Cut a loin of lamb into chops.
Remove all the fat, trim them, scrape the bones
and lay them in a deep dish. Cover with salad
oil and let them remain an hour. Mix together
y grated bread crumbs, a little minced pars
ley, pepper, salt and some grated nutmeg. Hav-
ing drained the cutlets from the oil, cover them
with the mixture and broil them over a bed of
hot, live coals, on a previously heated gridiron,
the bars of which have been rubbed with chalk.
The cutlets must be thoroughly cooked and
turned often. Have ready some boiled potatoes,
mashed smoothly and stiff with cream or but.
ter. Heap the mashed potato high on a heated
disgh, shape it like a dome and smooth with a
spoon, and around its base stand the cutlets,
and on the point place a bunch of curled pars
ley.

Beef a la Mode.—“The reason,” explains the
hetel cook, “why beef a la mode is more de-
licious at a hotel or restaurant than when served
at a private i jble, is because the importance of
the long prelimnary treatment of the meat is
apt to be neglected by the average cook. The
tound should be simmered slowly for at least
forty-eight hours, and really three days is better,
immersed in vinegar and water. Tarragon vine-
gar is the best to use, one-thind vinegar to two-
thirds water being a good proportion. A few
cloves of garlic and some herbs are thrown in,
and it is particularly good if a pint of sour claret
is added the last day. The chief point of the
method, however, 1s the time allowed to secure
the requisite flavor and tenderness.”

Fat for Frying.—It should be remembered that
while the same fat may be used repeatedly for
frying, it needs special car? to be kept in a suit-
able condition., It should always be carefully
strained, in order to be sure that any crumbse
or particles of whatever may have been fried in
it are mot retained. Fat, too, that has been
usel for fish cannot be used again for anything
else except fish, Where sweets are immersed in
huiling fat, the latter should not be used to fry
mests, oysters, or anything that would be in-
jured by a sweet flavor. Now that there are
several grades of so-called olive oil, this vege-
table fat may be used more freely than when
it meant a considerable item of expense. 8o
ling as the dheaper grade is sweet, too close an
investigation into its elements meed not be in-
sisted upon, where it is used for frying pur-
poses. Food fried in the vegetable oil is more
wholesome than that cooked in the animal fat.
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The Right Seed in the Right Soil,

| SALADA®

CEYLON TEA

Is all pure virtuous tea, grown on the finest
tea producing soil in the wide world.

26c¢, 30c, 40c, 6Oc and 60c.

All Crocers.

WANTED.

— AN ENGLISH LAWYER RESIDING IN
1to, not in practice, is prepar ) Jodesote time
pupilsin Eglish Law ts, ' he

al Property, in luding pr being,
uity, the English Law of Trustees, § s and
Al i lsiration. a0 of Bankruptey. Address Lsw Coach

Ih.\ 2610, Toronto,

NEW BOOKS....

Bible Characters, Third Series,
Completing the Old Testament
characters. By Rev. Alex, Whyte,

B o rsois auisvonss 81 25

George Muller, of Brlstol New
and authorised Life,

By Arthur T. Pierson, DD...... 160

Messages to the Multitude
Twelve Sermons by C. H. \|rur-
£eon, PAper........... 256

Missionary Fxpansluu or the
Reformed Churches,

Rev. J. A, Graham, A\l..\.,.‘ Veaa 60
Young People’'s Problems,
J. R Miller, D.D.....vvesss cenens 60

Upper Canada Tract Society,
102 YONGE STREET, TORONTO,

THE INGREDIENTS

e 0006 FRIEND

are

equal in
quality to
those of the
highest
priced
brands on
the Market.
It is sold ata more moderate price and
therefore the more economical to use.
It is hest to buy and best to use.

Cmﬁnoav of the s:rlmrcsrliegardlng
Wine and Strong Drink
By SIR J. WILLIAM DAWSON

Price, Twenty Cents
MONTREAL
E.F. GRAFTON & SONS,

A KODAK
or CAMERA

has become a valuable and artis-
tic companion.  All styles and
prices kept, and all information
cheerfully given.
W. B. BAIKIE,
Catal .
= 2257 St. Catherine St.
Montreal...

*RICE LEWIS & SON |
it i

BRASS and IRON

BEDSTEADS

TILES
GRATES
HEARTHS
MANTELS
040+ 04040+ 000w

Cor. King and Victoria Sts,
TORONTO

SELBY & COMPAN

EDUCATIONAL PUBLISHERS
SCHOOL AND KINDERGARTEN FURNISHERS
BOOKBINDERS AND MANUFACTURING STATIONERS

23 RICHMOND STREET
WEST, TORONTO.

We are the only house in Canada earry-
ing a full line of Kindergarten Goods.
Headquarters for the publications of
W. & A. K. JOHNSTON, Edinburgh and London
Maps, Charts, Globes, &e., &e.

BOUQUET OF KINDERGARTEN AND PRIMARY SONGS
N

N !3 ,000 Sold. The best book pub-
lished in Canada for Anmvemr{ Enter-
ummenu, for Hom:

nd

Clo!
P-per Bristol Board Cove:

Sunday School Teachers should send for
our Catalogi:2 of Sunday Scheol Models

WE MAKE BLACKBOARDS

‘l:nm on -p lication. Send for our
and School Aids,

'Ma.
60c.

SELBY & COMPANY - TORONTO ONT.

Is Your Son Away from Home ?

Send him Tue DomixioN Prespy-
TERIAN, It will prove a valued visi-
tor fora whole year, and only costs
$1.00.

FOR SCOTCH FOLK

Scotch Readings 2 5o
uid Seol—i"swgd- i

The Scot Anoaa
Full of Humor, h’?’m‘w o '"mbo;';'.wz'u.

Braw Scoteh Fletnres P60

s““'c""“' Iﬁll!. RIAIAI & eo.,
**3Ghureh 8t. TORONTO




