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Household Bints,

BoiLgp IcrING.—Mix two tablespoonfuls
of cold water with a cup of granulated sugar,
and boll uatil it ropes.  Take off and stir in
the white of one beaten egg and flavour with
Jemon juice or tavtaric acid,

WHZAT MUFPINS,.—One teaspoonful of
melted butter, one egg, one and a balf caps
of fiour, one teasgoontul of cream of tarlar,
half a teacpoonful of soda, half cup of sweet
milk. Bake quickly inmuffin pans.

To CLEAN LAMRCHIMNEYS.—Hold them
over the naose of the tea-kettle when the
steam is free and hot. One or two repeti-
tions of this process will make them beauti-
folly clear and bright. Wipe upon a soft,
dry cloth.

Witen baking cake in a long tin, line the
sides and ends as well as the bottom with
stiff white paper; you can then lift the cake
out without breaking it, and can also be
peifectly sure 1o bake it thoroughly in the
middle without burning it anywhere else.

LeMoN BUTTER FOR TARTS.—Lemon
butter is excellent for tarts, It is made as
follows : Oac pound of pulverized white
sugar, whites of six eggs, and yolks of two,
three lemons, including grated rind and juice.
Cook twenty minutes over a slow fire, stirring
all the while.

ArrLe FRITTERS.—Make a batter, not
very stiff, with one quart of milk, three epgy,
and flour to bring it to a right consistence.
Pare and core 2 dozen apples, and chop them
to about the size of small peas, and mix them
well in the batter.  Fry them in lard, as you
would doughnuts, Sprinkle powdered sugar
over them.

Fox CocoanuT CANDY.—Take four cups
of water, two and a half cups of fine white
sugar, four spoon{uls of vinegar, a piece of
butter as large as an egg; boil till thick,
about three-quarters of an hour. Just before
removing stir in one cup of desiccated co-
coanut, and lay in small flat cakes on but.
tered plates to cool and harden.

PARSLEY SAucz.—Wash a bunch of pars-
ley in cold water, thea boil it for six or
seven minutes in salt and water; drain it,
cut the leaves from the stalks and chop them
fine. Have ready some melted butter and
stir in the }msley; allow two small table-
spoonfuls of leaves to one half pint of butter.
Serve with fish, and with boiled fowls.

THE baby's night-gown should be white
flannel. The raf flannel many mothers
fancy may poison the skin. The old-time
red dyes were well enough, but the present
red should not be womn next the skin by
either old or young. They are particularly
mischicvous to the delicate skin of our little
people. All the modern dyes are poisou-
ous.

NEervous HEADACHE.—DBr. (Ehlschlager,
of Daztzig, says that he has found salicylate
of sodiom to be a remedy of great value in
the treatment of netvous headache, especially
if given in a dose of one gramme {gr. xv.) in
the begrinning of ao attsck. It usually pro-
duces drowsiness, and after a few hours the
patient wakes op refreshed and free from
pain. _It, however, often fails to prodese
this effect in cases dependent on anxmia.

Jceine WitHOUT EGGL.—Soak a tea-
spoonful of Cox's gelatine in a tablespoonful
of cold water for an hour, then 2dd a table-
spoonful of boiling water acd set over the
tea kettle aotil it melts, after which stirin a
cupflul of sugar and letcome toaboil. Take
it immediately from the fire and stir until
white, when it must be spread on the cake
a3 so0n as possible. It is best that the cake
:h;a;ld be {reshly baked and not completely
cold.

To MAKE CHILDREN'S PUDDING.—Grease
ths pan a very little, then put a layer of
apples inthe bottom, then a layerof crumbs,
then & little sogar, and so on until the dish is
filled. Pcur 2 little water in ard cover over
with 2 plate or tin and set on the top of the
stove, and let it remain until the apples are
pearly cooked ; then putin the oven and let
it brown over nicely. The apples shonld be
the last Iayer. Eat with milk or cream and
scgar.  This pudding will bake very quickly.

Broiep Fowr.—Take 2 small fowl or
chicken, split it down the back and fix it
open with skewers.  Lay it flat in a large
saocepan and put in eoough water to just
cover it; boil gently for a quarter ot’m
hour, then rab over with a little butter, and
place it on the gﬁdirﬁné iaside dovrn;rn;(}]:,
aod keep turning it till done; ightly
at each ?nm s add = little nllt’cgme last.
Rub over with butter, and serve very hot
with = little good gravy, mushroom sauce,
or with tomato sauce.,

BARED ArpLE CUSTARD.—Peel 2nd core
a dozen large apples, put them into a lined
saucepan, with a small teacupful of cold
water. As they heat, bruise them to & pulp,

sweeten and add the grated rind of one
lemon. When cold, put the fruit at the bot-
tom of the pie dish and pour over it & cus.
tard made with one pint of milk, four eggs
and two ounces of loaf sugar, Grate a little
nutmeg over- the top, place the dish in a
moderate oven and bake haif an hour. This
will makea quantity sufficicat for six or seven
persons, ¢

HousrHOLD MATs. — Something quite
elegant may be made out of odd picces of
tapestry carpet.  You must unravel the yamn
snd wind it in a ball. Thea get a pair of
large knitting needles, cast on 100 stitches;
close your left hand and wrap the yarn four
times around it, knit off the stick, takiog up
all the yarn on your left hand with it.' Re-
peat the same process at every stitch, until
you have finished your needle. Knit the
next tow plain, and 30 on until you have 2
square. Lioe this with a Picce of carpet,
and you have the art-mats of the season.

LEKON CAXE.—A delicions lemon jelly
cake which will keep well, and which is in
fact better after having been kept for a week,
is an easily obtained Juxury. Take two cups
of supar, half a cup of butter, one cup of
wilk, three eggs, two and one-half teaspoon-
fuls of baking powder, and three cups of
flour, This makes five Jajers. For the
jelly use the grated rind of two large lemons
and the juice also, one cup ol sugar, one egg,
ha)f a cip of water, one teaspoonful of but-
ter, onc tablespoonful of flour mixed with a
little water; boil until it thickens, and then
place between the layers of cake.

To Cook A Goosx NicxLY,—Afier dress-
ing the fowl nicely, put it in a deep pan,
pour bOilil:SZ water over it, an8 let it stand
till cold, all night if convenient. When
cold, wash it off and wipe it dry ; then put
it over the fire in cold water, and let it come
to a boil 3 take it out and wipe it again. In
this way you remove neatly all the strong,
oily taste.  Staft it with a dressing of bread
crumbs seasoned with salt and pepper, but-
ter (or salt pork chopped fine), sage, and a
trifie of chopped onion. Tie it up and roast
till tender.  Fifteen minutes to a pound—
weighed ‘after it is dressed and before.it is
stufled—is the rule for fowls.

DurcH Cakes.—Prepare a puff-paste,
with a pound of flour an;:iulhrec-qwtem of
butter; give it six furns; when set, roll the

te out nearly half an inch thick, divide it
into tounds of two inches diameter, or rather
more, with 2 tin cutter channelled, as for
large **bouchees.” Spread alayer of pow-
dered sugar on a table; take up the rounds
of paste one by one, dip one of their sides
into the flour, the other into the sugar; place
them on the table with their sugared side up,
and roll the rounds out again, giving them a
lenpgth of four inches; arrange them on 2
baking-sheet on their floured side, and at
little distances one from the other. Bake
them in 2 moderate oven, giviog them a nice
gold colour.

VELVET PUDDING.—Take five eggs and
beat them separately, then 2dd one cup of
sogar to the yolks, Take four tablespoon-
fuls of corn starch dissolved in 2 little cold
milk, and add this to the yolks and sugar;
boil three pints of milk ard add the other
ingredients while boiling; remove from the
fire whea it becomes quite thick ; flavour with
vanilla, and pour into a baking-dish ; beat
the whites of the to a stiff froth, add
half a cup of fine white sugar, turn this over
the pudding and plzce in the oven and let
brown slightly. To be eaten with sause
made of the yolks of two cggs, one cup of
sugar, tablespoonful of butter; beat well,
add one cup of boiling milk, set ou the stove
until it comes to & boiling heat ; flavour with,
vanills. . ¢

Hoxz-MADE CANDY.—All children, are
fond of candy, and if pure a moderate agfount
is pot injuricus. In these days of adultera-
tion, that made at home is safest to give
them. It isssimple matter to make choco-
Inte caramels 3 all that is needed is one cup
of sweet milk, one cup ol molasses, halfl 2
cup of szg:.r. balf & cup of grated chocolate,
3 piece of butter the size of a walaut ; stis
constantly and Iet it boil uatil it is thick,
then tumn it out on to buttered plates; when
it befuu to stiffen, mark it in squares, so
that it will break readily whea cold. Co-
coanut caramels are- made of two cops of
grated cocoanat, one cup of sugar, iwo table-
spoonfuls of foury the whites of three cggs
beaten stiff; bake on a buttered paper iz
quick oven. Nice white candy is emily
made. Take'one quart of granulated sogar,
one pint ofawater, two tabiespoonfcls of vin-
egar; boil just s youdo molaswes candy,
but do fot stic it; yor cad tell when it is
done by trying it in cold water. Pall itas
if it were molasses candy ; have & dish Dear
by with sox;e vanilla 12 i, p:lnld .;;ﬂgtx.n
enongh to flavour it as you s pat itin
a :35 100, and the next day you will have
a delicious candy.

Choioce ¥ for Bale

In tho following count! ruce, Essox, Grey,
Haa , Ruropn, Halton ooln, Mus.
koka httlot,PN'ortol tland, On-
tario, Perth, Peterbo; ictorla,

Wellington and Yorx? 3
G. W. BANKY, Beal Agent,

b fitrest, Toronto.

Direct from the MANUFACTURER to
the WRARER, warranted by the firm.

Russells’ Canadian House

No. 9 XING STREET WEST,
TORONTO.

RUPTURE GURED.

Ope gentlemar of the
ci$y of Toronto, many
yoars xu WaR ye-
oeutly S8EVEN

weeks.
—
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‘With or without Under §traps, as the
case yequires,

New and Perfect Remedy for Hernia.

The results of thiz new discovery for the cer-
::db?n rel!e‘fl and &nxo of l'}'hl la are m.o:t‘ .uzon-
an ying. s new Tru worn
withg utsc?mwrt. even by an infaunt, might

and
bod
h

ay. It yields toevery motion of the
, slways retaining the Rupture during the
sat exorcise OF sevarest styain.

SUFFER NO LONGER.

This new Trusd is extiraly differsat from all
others ever made, snd the only one in the
world made o mnatemical ciples. It

one advantage over all others, it
never moves irom position.

Descriptive Circular (containing fuil infor-
mntion) sent fres on application.

We have cured cases over ¢0 years standing.

Cantral Pharmaoy,
Quesn 55 West, Toronto, Ont.

WHATS WANTED

Proooun
:qythlngpub-
Y, dright, bean-

i CTALEN COPIES forwarded toany §i-
fres of charge on application.
©C, BLACKRTY ROBINRON,

. Publisher.
5 Jordan 8ireet, Toronto.
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I3TH INST,,

Bishop Carman
rmon, A lecture

rom 806 {»mml int oducgionalist will be
deliversd in tho uf§rnoon,andis Convorsazione
held in tho oveniygk. are said to
bo the finest fn t the staff of
instructors ful},goinplote and
officjent. We g to notd\that the in.
stitution is n

on a pursly e

belng mot b

00plo, andfhe profita to
ng tho of)flenoy of the School,and )
tho rates fo that the humblor and ddge
y boreached and benefitod,
b notice that spocial attention'§s do-
the Musical and Fine Art Dopartijont,
uyitourauch, of London, havin
Musical Master, and F. M.
$.of this clt.g. elected to tho Art Profos
he having beea nominated to that po\l-
tioff by the Ontario Foclety of Articts. Thg
Rgf. B. P. Austin, B.D., of Ottawa, who has b33
aJo=ted Principal, s now vigorously engaged in

ganizing the College.

A. W.HARRISON,
Financial and Real Estate Agent,
84 King Street East,

TORONTO,

Money to Lend at lo of in-
terest. AMortgag X
Farms Bought, Sold, R T Ex-

changed. Charges
I have a large qguantity of MANITOBA snd
UNITED STATES LANDS forssle. Asinvest-

looking

A.W. HARRISON,

64 XKing Btreet Bast,
TORONTO ONT.

m:nu or speculations those are worth
a8

GARFIELD

" o to hislong rest and the pationsm,

bis d&goaso. Rnowledge is

Ppro James A. Garfield rose fropf delng
ww.Aritdgon the canl 1o bs Presidylt of the

unds of it a band.
is

Spirits.

Cures Dyspepsia, Nervous Affeo-
tions, Gen Debility, Fever and
Ague, Paralyiis, Chronic Diarthees,
Boils, Dropsy, Humors, Female Com-
plaints, Liver Complaint, Remittent
Fever, and all discases ou‘fimting
in & bad State of the Blood, or
sccompanied by Debility or & low
State of the System.



