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K•ENT B NOS. VERSUS -WEDDING,çS.
The entcrprising Yonge Street Jewciîers, (No.

168, the Sigîî of the Indian Clock,) anticipatiîîg a

brisk Atitutun Scason pf"'Weddings, have importeti
ls a îide range of

LOVjý Y WEDDING PRE-SENTS,

.. .. ...... 8especcïany jin the Silverware Department. Mlore
. .... .beautiful gootis have neyer been shomvî in T1oronto.

TRAO '" Send or cali for our Illustrýated Catalogue.

KENT BRO THERS, 168 Yonge Street, Toronto.

THE ENTIRE REVOLUTION_0F MEDICINE.

THE HISTOGE NETI C SYSTEM.
ALLD SEASES SUCCESSFULLY TREATED

By a Newtv yttm of Non-Poisonous andi Tastelcss Medicines. Scnd for fi-ee
book e\plaiiiini' System, and Testimoniats of the inost rerwarkable cures on

rcr.HISTOGENETIC MEDICINE ASSOCIATION,
19) Vouge, Street 'Urket, 4'orner'rVouge and G errnr4l Mirerais. TOUONTO, iud

4Room' '4 nuit 3 Albiona illocit. *Liciulnts ? 4rce'i, LONDON.
! lintton C.matuia Prcs-b>er:a.îu
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STI$ENGTH

JOHNSTON'S FLUID BEEFI M VA RI'S.
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Fý'/RMS SINEW and MUSCLE, and
gives SOUNDNESS to the CONSTITUJ-
TION.

THE "GRIPPE" DEEEATED
and a source of no auxiety to thie ladies ünd oidren who ~

Iast fa1l and twinter wore the

"cHEALTH BRANY)UN E FSTS."

ihesc goods have pî'oved as the doctors prebefited-a ddéad

enlliy to c0ola and grippe.

FOR SALE, îB'Y

W. A. MURRAY& Co., KING ST., TORONTÔ-

LSitrrMiiiER 23'-, îsgj.

HO USEHOLD HINTS.

PHAcII SNOW.-Peel and cut iovery
smali pieces enoaugit white, tipe, sweti peaches
ta fi11 a cup two.thirds fuît, ; set 0i1 tilt ice
Mlake a boilcd Irasting of a clip of sugar and
anc egg. Wheiî cool and ready ta serve,
d'a'in tht juice from the peaches, and inix
them, tirugh the frosting. Place a iieaping
spoonful of this mixture in the centre of a
fancy sauce dish, and pour aroutnd it sweet
cream tflavoured with the juice drained froni
the peaches. The creani should he very cold.

]Bail one or mocre tangues in s.lted 'ta
until tender. Tic the brains in a piece ni
nîuslin, after washing themi and pikmng the
fibres (rani liein, with a teaspocinful of linced
parsiey ta each pair of bratns, andi 5W 14T
saited water for fifteen minutes. Drain, chop
fine, seasan with pepper and sait, auj a guIi
af creanii and a teaspoonful of butter cut in
bits andi rolleti in flaur. Sinîner for iso
minutes, skin the tangue, place an a huit disis
and pour the brain sauce arounti il.

j EL.LY MAKING.-Make the juice ready a
day or twa before needed-longer if si can bc
kept near ice. The langer it.stands, the more
sedtiment will be (aund at the battani t-l! the
vessel, which m~ust always bc of crockerywat,,
as metai as apîta ocarrode the lance, if at ail
acrid. A canton flannel bag, tith he-avy nap
inside, as recommended as the best ilterer.
When the 3elly is ta bc nmade, beai the sugar
while tht fruit luice is boiling vigarotisly ils
twtnty minutes, add then ta the boiling juice,
stir ta aid in ils dissolving, and let bail aill once
befare putting in the hot glasses. A5 tu pro.
portions, pound for pint in acid fruits, andi
three-fanrths af a paund for sweet. ln fruits
that jelly with difficulty a tablespoanful of besi
vinegar added ta each gallon of cooked jelly
remedies the trauble.

Tosi.'ro SAI.AD.-Reinave the skins (rona
medium or smalt-sizedtoaos-vihu
using ]lot water. Take out the bard part of
tht stemn end and enlarge the opening thlas
made by cutting int the fruit a hleî way, Île.
ing careful mat toa dtstroy the shape. Place
themr on tht ice ta cool. Far tht dressing use
the yolk o! ane egg (raw), ont heaping tea.
spoonful each of mustard, sugar andi sait, and
a clasb of cavenne pepper ; add these ta thse
egg andi stir themt together with about a table.
spoonful of vinegar. Then take an egg beater
and beat it a moment ; add the salad ou,pouring in about a dessertspoonful at a tirae,
giving it a gaad beating between each. As
tht dressing thickens, add more vinegar and
then more ail. There shoulti be neatty a tta.
cupfui af tht dressing when it, is dont. It is
best ta niake il in a cup just large eîiaugh for
tht egg-beater ta tomn in, andi thus the svhole
is kept constantly agitateti andi thexe is huit
danger of curdling. This way ai making the
dressing dots away wth tht old.tmme tedîous
beatîng. Fîve or seven minute:s sîil the
lime nccessary ta make il, and tht restait avil
be found quite satisfactory. Tht danger lies
in nal adding vinegar fasît nouRb ta prevent
tht ail and egg curdling. Witb care in thais
particulaf, the dressing may bc m-atie cpickly.
Tht dressing may bt put on tht ice and waîî
till lime of serving. Purt thetotmataci on a
sballaw dîsh or platter, fill tht oapeaings wiîh
tht dressing and garnish with nasturtitam
leaves and flotvers anti serve thet omnaîoes
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