
'I

THE RUIRAL CANADIAN.

BoiLEoi Iciturc.-Mix lue tablespocufuls
of cola! water with a cup of grauulattd sugar,
and boit untîl it rapta. Tûte off and! atir In
tht whîite cf ont beaten eR and flaveur ulith

lemon juice or tatric attg
NVîîxAn' 1UFl'îNs-One teaspoontul cf

nielted butter, ont tgg, ont an.! a hit cups
orfl(our, cne teaspoonful cf creamn of tartar,
blfta teatpoonrt of soda, haîf cap ot sweet
millr. flale,quickiyinmufin pans

To CLEAN LA)4'ClilîMNavzS.-Hold thein
over the noie or the te&.kettle when tht
steam is fret aud hot. Ont or two repeti.
tions of ibis praces wit! maire tluem beauti-
fuuffy cieur an.! bright. Wipt upon a sort,
dry clotit.

WittN baking cake in a long tin, tint tht
aides and eods as ucli as tht bottom with
stiff white paper; you tan then lift tht cake
out without breaking il, aud can aise be
peu fpz~tly sure Io halte it thoraughly in tht
imiddle withaut burning it anywhere tIse.

LioN BUTrFR FOR TARTs.-Len
butter is excellent for taits. Il ia made as
foilowa : Oct poun.! cf pulverize.! white
sugar. whitea of six eggis, aud yelks cf twe,
three ferrons, incfudiag grate.! rie.! au.! juice.
Cook twenty minutes aversa slow fire, stirriug
ail tht while.

AI'PLE FaîiTritms-Mtalt a bitter, net
very stiff, wlit ont quart of ili, lhte ent
snd fleur te bring it to a rigit consisteuce.
'Pare and cort a dazea apîts. in.! chop them
te about tht site cf sas pes, and mix themi
well lu tht batter. Fry thrrn la lard, as yen
would deugliuts. Sprinkle poeraedsagar
aven them.

FOR COCOANUT CANDY.-Takt four caps
cf water, tue and! a hait caps cf fiue white
sugar, four spoonfals cf vinegar, a piece cf
butter as large as an egg; boil tit thiclr,
about three-ýuirter cf an heur. ast hefore
removuing stur in ont cap of desiccate.! co.
toaIu, and! lay in sasi flat ca on but-
tere.! plates te cool an.! harden.

PARitSLy SuclL-Wasu a bunch cf pars
lty in cold water, then boit it for six et
seven minuits in sait an.! water; drain il,
cul tht leaves from the stalirs and chop thei
fine. Have teady some xnlted butter and!
stir in the pariey ; alînu two smil table-
spcontula cf leaves te ont half pin tcf butter.
Serve with fish, au.! with boiled fculs.

Tiir a by's night.gown shooni.!bcewuiue
flanuel. Tht rtd fianati m-ny nacibers
fancy may poison tht skia. Tht cld.time
re. dyta were udfl eaaagh, but tht prescrnt
red ahould not be womn nexi tht skia by
elîher nid or youag. They are particularly
miachievous ta tht dtlicate skia et car fitie
people. Ail tht modern ayez are poisou.
eus.

NZRVOUS HEADACM-Br. CEhlSalsger.
cf Dzcîzlg, as that be hua fan. salicylate
of sodium te be a remcdy cf gîet value in
the treatmtni cf nervous beadache, especially
if given lu a dose cf ont gramme (gr. xv.) l;
tht bcginning afinu attacir. It asually pro-
daces, drowsincas, an~i aller a few heurs the
patient wakes up refreshe.! an.! fre froin

p in t, however, often rails te pnodcce
this -ciféci in cases dependeut cn anzmuu.

ICcîNG WVînîouT3 EccG.-Solk a teas.
spoonful of Cox's gelatine in a tahîtapeonfal
ot cola! water for ant heur, then ad.! a table-
spoorifal cf boiting water and! set cnet tht
tci ketîle unlil il mlt;ý aller which stir in a
capta ot sugar an.!letcometoabo!l. Taire
il immediately (romn tht ire and sain anril
wbite, uhen i imui bc aprea.! an the cake
asoon aspossible. It is best thai thtcaket

aboutit bc freshly baktd an.! not cornpletely
col..

TOMAXE CIIILta4S PUnnxutG.-Greasc
thm. Tan a 'rety litile, %tIen put a layer oi
applea la tht botlom, then a layereof cracibs,
then a litie segar, and sa, on until the dih à
fille.!. Pour a litile wster in an.! cover over
witia a plate ert in anai set on the tep cf rte
store, and ]et il remain ntil tht apples are
nearly cItke.!; then put ia tht oven un.! let
iitbrowno ven nicely. Tht :pplea sluoaMbe
tht lait layer. Fat with milk r c ream and
segar. Thils pudding ull halte vMi quickly.

BROILZIn Fo-.z..-Tacc a =al] fouI oi
chicken, aplit il down tht bath and! lix il
open wlth sicters. Lay it flat ia a large
sacepan and put ia eneagit water te jual
cuver it; boit gentI7 for a quarter ot ii
han;. then rub avrer with a little butter, snd

paeit on tht gridiron, iside daunwards,
ad erp. tarning il tilt dent; pepper lightli
ai tcd tura; ad.! a litIle sait ut tht lasI.
Rab arer with botter, ana! serve very bo!
with a littît gaod gruvy, musluroorn sauceý
or with tomate sauce.

flAICED APPrz CUSrAw.-Pcedi Onr
a do=r large apples, put thent ile a linti
sacepan, wlit a =muI teauaptal cf Coli
watt.-. As th"y leut, bruise them ta a pulp

sweten and sida the grated rind cf one
lemon. Whea cold, put the fruit at the bot.
tom cf the pie dlsh arnd pour over i a tus.
tard made with ane plot of milk. four ag¶
and twa ounces af tourlsugar. Grate a tt e
nulmeg over- the top, place the diah Ia au
maderate oyen and bit hall atiheur. This
wlll mût a quasntity sufficicat for six or seven
persons.

HOUSILIIOLD MATS. -Somethinig quite
elegmnt may be mnade out cf cdd pieces of
tapestry carpet. Yen amusi unravel the yarn
mnd wiad It in a hail. Then gel aparc

large knittlng nieies, ciat on zoo sttches;
close your feu lisait and wrap the yarn four
tdînes &rond it, knit off the stick, taking up
mfil the yara an your left hand! with it.' Rie-
peat the saine process at 'ver stitch, until
yau have flnished your need t. Kuit the
next :0w plain, and so on until you have a
square. Line this with à piece cf carpet,
and you have tee art-mnats of tht seaca.

LxiioN CAxa.-A delicians lemon >euly
calke which wlll keep weil, and which us in
fact better after having been kcept for a wtek,
is an eaçily obtained luxury. Take two caps
cf supar. hall a tnp cf butter, one tnp cf
zniiI, thre eggs, twe aid-one-haîf teaspoca.
futs cf baking powder, and tice cups of
flour. Tis makes liva layers. For the
je)l use tht grated rind of two large lemoas
aadthe juice aiso, one tnp or sugar, cne egg,
half a cup cf wster, one teaspoonful cf but-
ter, one tablespoonful cf fleur aiixed with a
littie water; boit until il thickens, and thea
place bctween the layera cf cake.

To Cooic A Goosz NîcELY.-Afler dress-
ing tht foui nlcely. put il ia a7 deep pan.àpour hoiling water over i4, anU lt il stan.
titi cal.!, ail night if conveaient. When
ccl.!, wash it off and wipe it dry;, thea put
it oytz the fire in cold, water, and leti h carne
te a boitl; tûte it out and wipe it agalu. Ia
this way yen remove ntarly ail tbt atrozig,
oily tfume. Stafflit with a dressing cf brea.!
crumba assoned with sait and pepper, but.
tet (or sali pozk cbopped fine), sage. and a
trille: cf chcpped onion. Tie it np and toast
tli tender. Fifleen Minutes 10 ~1 cna-
weighed -A5er it is dressed mnd ore.it 1.
stuifed-is the a for fMis.

DuTcII CAkiCKs.-Prepaze a PuiTZPaste,
wiîh a peau.! cf fleur and ihree.quartera cf
butter; give it six turni ; when set, rail the
piste out nearly huif an inch thick, divide it
itl rounds of tua iuches diaineter, or rather
more, with a tin ctter channelie.!, as for
large "boucheta." Spre-ad alayerocfpow-
dered sugar on a table : tâire up tht rounds
cf piste ane byone. dip ont cf tlueir aides
int tht floar, tht Cther int tht sugir; place
them an tht table with their sugared side up,
and roît the rounds out again, gining thcm a
lenglh of four incbes; arrange thein on a
baking.sheei on their floared aide, and! ai
lihtie distances ont from, the other. flaie
thera in a moderate aven, giviag themn a nice
Cola! cotour.

Vxx.Vrr PUIDDING-Talre live eggs and!
heat themn separately, thea addt cne cap c!
sugar ta the yollra. Tûte four tablespoon.
fuis cf corn starch disaoved in a little cold
MIN, and id this te tht yoiks an.! sugar;
boil thre pinta cf milk and add the otitez
ingredieuts white boiling, reinove from tht
lire wheu it becoines quite thicir; flavanuifh
Vinifia. an.! pour Into a boknz.diah;. beat
tht whitea cf tht eaç te a stif* frotti, add

h of f fine white sugar, tara this of e:

ta"t puddind place in the aven and let
brewn slihtly. To be taten with sauze
made cf tht yolka cf two eg&$, an= -aP ci
sugar, tablespcoaful of butter; beat welI,
add ont zap cf boilina. milk, aet ou tht slave
untit itcornes te a boiting heat; flaveur witb

Hok,xAXIK CàAnDy.--AI children are
fend cf cindy, and if pure a moderste 44012111
is not injurions. la these days cf adultera-
tien, thit made st home la saest to give
thea. It isa simple mnalter te makt cco
Iste caramels ; aIl thei la ricede! la ane cap
cf auet mnili, ont cap ci moalasses, hWi a
cap ot sugar. UaNfa CU? cf gratta, chacolale,
a piece of butter thre sui of a walont; atir
constatly and lei i boitulntil i is thicir,
then tara it ont an to buttered plates; uhen
la bein to atifrcn, riark it ia squares, se
tt ft willbreakt readily wlbenecol.. Ce-
coanut caravoils are adtie cf tue caps of
grate.! ceccanut, ont cape af ugar, tua table-

Ipot ls f lari the white* cf iure eus
eaeusi;balCe om s, battered piper In a

quiclt avex. x$ice white cindy us eauly
maude. Taût cnt quas cf g=aulated sagar,
ant piat oat"aler, ltablcapcucacls cf vin-
egar;- boit j=us as ycu do mnolasses candy,

bat e bua ati il !enc tell wbtn it la
do y ytryng il lacl ter. Pull itas

if it ere mlasses candy; have a dii mmi
by hit soet 'vacilla un i, sd .wozk in
enctigb te flaveu r ias yau Mal; pet it in
" col.! roca, and tht nexi daiye will have
" deicicua cindy.

Choice IFa for Sale
In the olowingocouati race Essex. Grey,
Hasins Euron Haltou ct~sfoin, Mas.
koka htri et torel~, land, On.
texto. Perth. Peterbo t rtltori5.
Velllngtu and o XaT~a
0. W. aArIKIO, ]Real Aient.

W00 b itreot. Toronto.

Direct froin the IMANqVWACZVRC to
tba WXABBCi,warmateilby théArm.

Russelis' Canadian House
No.9 NG TRTWEBT,

TORONTO.

RUPTURE CURED.
On. géntlmat of the

~~ City 0* Toronto. -ay
Yomr rnu r »_s

leWi .tl uriSEE

T OW IR _[J S

WiIIi or witheiut Undor Straps, as the
oaa. roqutrn.

ffew and Perfect ReVZ4r for ffnmia.

Tbe resua ct tbis new disaverY for tb. car.
tain rellet and cure of Hernia are inuit aston.
iabing antigratllying. Thfis noir Tva. lit -cn
'witb great comfort. @von by an mni.» migki
and ay. It 71elda tdo -otanr motion cf the
body, always retaininig thé Rupture dnrlng the
haraut exorcia. or swtre.t aIrain.

BUFFER MG LONGER.
This nswTm" a lentiraly difloeii tram aIl

ailiers evr made.. and th* ~o.ln» tub.
warMd made On anm ien pkal pi IL
3>oiSto« on*e &xlratueg over all Otburs. ta
mtever nevea tram p.lU*m.

Descriptive Circlar (Ont&1 nln foU or.
muntion) "nat fréé on application.

W. have careti tais cvr 40 7eara standing.

Cal or atitrma.-

J. WRI1GHT & CO.,
Ceantral Ph&ZMnaeY,

Qas Ut West, Toranto, Ont.

TIA WANTED

8.PAP

-ÏfE Wcopn forutoe te ='X~IaiJrQ(~r4 mon applicaien
.C.DL VEUTf Publaber.

5 Jordan etint, Terotc).

LMA
LADIES'

COLL GE,
ST. HOMAS, NT.

Thfis new iustitutJ tIi oulmf fwhlcb bas
titserdFIret à o Provincial Fair.

OPENED ON T 13TH INST.,
witb 'a propriato s Ica Dhshp Carman

ireabn tu Do tory Tmon. à lecture
douv iaruMI nt Odu ioniat wilbc

boid in tbo oyeoal The buit ng are sald to
bc the fineat fn tl Dominifon. à dthe staff or
Instructors. it t. cl end la fu, oinplote ani
oflcict %Ve o pîIoase<J te no tbat the lu.
stiutfon ispocted andi fa 10bcoaductod
on a pUraly neoaent baai..th ctiro cost
bfan otb ovoIuntarycointri .u csofte
r o0 10. tn lie profita t o a4 inrttai-

tito a ency of the School. and woring
a ra o thst thre humblor and d rving

clisses yboroacbod and beneftod. euee
plossed notice tbat olall attention a d.
'roted the Musicat andFn Art.Dopart ott
Prof. uytteuraucb. ci London. bavlnf o

sotur au Musical Master. and F.
Si .of thi city. elected t tbo Art Prote r.
shi b. havlng besa nomiaated to that PC
tic by the Onatxio Foclety et Aritta.
R Bi.F_ Autia.fl.D..a Ottawa. wbobb

..ted Princi pal. la now vigoroualy engaged In
lz tho collage.

A3 W. HARRISON,
Financial and Real Estate Agent,

64 King Street East,

.Money :o Lend a£ Iowe/ç~ o n-
fereat. .foria~ 1

Farina Bought, Sold ,'It rbF Ex-
chngcd. Chargea ies..

1 have a la qaantity of MANITOBA andi
UNITED STA Ez LANDS for aide. As inrest-
ments or speculatlons thoe are wortb looklng
aI.

A. W. HARRISON,
*4 Xlng <reet £us,

TORONTO ONT.

RIAGE CERTIFICAT
Sultable f Province at Cb edby
the CIO ny donc on. bî;%utiful
lyp Lra ond 0 y r lu csrnine. blue
andi gala. con tantW ants. a. odozon.
Twentyfre ta i any stidresi.frseof postage,fo0 DOLL

P.O. Draver orn.
o -Jordan Street

GARP1IML
H etohlalongrest tb.natlonsm
bis d nao. 1aouleýdre la powar. andi lis
pro JamesA. Garielti rose ttc boing

Vinited S

TaE KET OUSE
ifl K . .48 EAt,

Offerwitbov rth adsmet erceebr&Udt
Packoi Tera a 'rali a flO that wifl ira c
knawledge te the . TERE PACE
flOUSE cive th tr v ntbeDomialonla
Te-sa. andi with vure antis of It a bandi.
a on 0 e L .01 tmg. On aLu au tbatila

90rT. GST H EJWA V rnp.

A fine aisortarent of Grocerles. Vines di

Cume Mmyseiiuimervoius Âffeb.
tosGendra Debility, Foyer and

Agie, Para3yiis, Obrmnlo iarrhoea,

plaints, Liter Complaint B.emittezt
ipeter, ana a.u ailleases 0rgntn
in abai stste oiticlod or
aocompaniedà by D.bMlty or a I<iw
Stat o f the System.
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