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AN excellent receipt for strawberry
shortcake is as follgws: Stem twn
quarts of strawherries, sweeten to
taste, and mash them slightly with a
woanden spoon.  Rub two ounces of
butter into a quart of flour, then add
twa teaspoonfuls of baking powder,
one teaspoonful of salt and sufﬁcieqt
milk to make a soft dough ; mix
quickly, roll out about one inch and
ahallin thickness, put into a greased
baking-pan, and bake in a quick
aven for twenty minutes, When
done take from the oven, split in
halves and spread each half lightly
with butter. Place the lower half in
adeep dish ar platter, put half the
berries on this, then cover with the
other halt of the shortcake; cover
this with the remainder of the ber.
ries, pour over them a quart of
cream, and serve at once,

STRAWBERRY PUDDING —One of
the most delicate batter puddings is
made of the beaten yolks of eight
eges, half a cup of flour, a quart of
milk and the whites of eight eggs.
The milk is heated to the boiling

int in .a double boiler, the flour
added and cooked ten minutes, con-
stantly stirred, the eggs added (very
carefully, lest they curdle the mix-
wre), instantly removed and stirred
1ill cooled, and the whites of three
eggs added last of all, with a little
salt. The pudding is now poured
into a floured and buttered bag and
boiled for an hour. At the end of
this time it is served with a straw-
berry sauce made by beating half 2
cup of butter to a cream with
a cup of sugar, adding a basket
of strawberries mashed and beaten
to 2 pulp, and, if you wish, the beat-
en white of two eggs. The golden
pudding and crimson sauce are very
prelty together.  Another dainty
sauce :s made of a basket of straw-
berries strained as descrived for a
mousse, and added to a pint of
whipped cream, Such a sauce may
be served with blanc-manye, a frozen
tice pudding, a white or yellow cus.
1atd, or any delicate dessert.

PRESERVED  STRAWRERRIES.—
There is no berry more delicious
when preserved than the strawberry,
and none mare difficult to put up suc.
cessfully. The flavour of the berry
is so evanescent that it entirely dis-
appears in canning. It requires a
tich syrup to hold this delicate fla.
vour, »nd therefore strawberries
should always he preserved. Select
perfectly ripe, fine-fl wwoured fruit for
this purpose. The most delicious
preserves in the world are made of
wild strawberries. Hull the straw-
berries, and as soon as you have
about a pound ready,weigh them and
put them with three-quarters of their
weight of sugar in a porcelain-lined
keile.  Continue till the kattle is
nearly full, then set them at the back
of the stove. \Vhen the strawberries
are wel! covered with juice bring
them forward where they will boil up
tapidly. Stir them only enough to
pievent their burning. After they
bave boiled rapidly for ter minutes,
skim them carefully and begin gut-
ting them into cans, which should
stand 1n boiling water to prevent the
hot preserve cracking them. Seal
them up instantly as tiphtly as you
can  Wipe off each bottle asit is
filed and sealed; and stand it on a 3
paper on the kitchen table till cold.
When cold sctew up again and set
taway These preserves will keep
more securcly if the bottles are
packed in sawdust. Another method
1310 preserve the bernies exactly as
diected, using a pound of sugar in
place of thice-quarters of.a pound,
o every pound of berries. \When
the preserves are ready to put into
qns, pour them into tumblers in-
stead, and set the tumbless, covered
with plass, in 2 * broiling ” hot sun
for two days. At the end of this
tme cover them with brandy papers,
and seal them up under a layer of
cotton wadding tied or sealed closely
orer them , but not in such a man.
neras to rest on the preserve. If
you prefer, seal up the preserves in
paper anstead of wadding, though
thisis not the newest method. The
last preserve 1s very nich, but too
andied and sweet to be agreeable
o every one's taste.

SHOULD you at any time be suffeting
from 100thache, try Gisnons' TooTx
ACHT GuUM; it cures instanile. Al
Dregrists keepit. Price 135c.
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—SOAP—

It will save you much trouble

It will bring you comfort and easc

It will save your clothes and hands

It does not require washing powders

It will wash in cither hard or soft
water

It cannot injure the most delicate
skin or fabric

Its purity and excellence have given
it the largest sale in the world
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PUREST, STRONCEST, BEST.

d( 10T use in any quantity. For making Boap,
ng Water, lmﬂ:?vﬂlnc. and A hundred otheot
A cAn oquals 20 pounda Bal Soda.,

Rold by Al Grocera and Jruggiste.
W GILLETT, Toraonto.

GUIDING

BBB

BURDOCK BLOOD BITTERS

Regulntes tho stomach, liver and
bowels, unlocking tho clogged secre-
tiong and carryingoff all foul lunnors
and impurities from thosystem, thus
cuying dysgopsia‘ biliousness, con-
stipation, headache, scrofula, salt
rheum, sour stomnch, dizziness,
heartburn, rhenmatism, and all
discases of the stomneh, liver, bowels
and blood. It antagonizes all blood
poison, removing all impurities from
o common pimplo to the most scro-
fuloug sore.

Irs Evrrcrs 1x Heavacir are truly
surprising, having mado completo
curces in obstinntecases of moro than
20 years' standing, which hadresisted
all other treatinent. Asa

SPRING BLOOD PURIFIER

it has long hicld first cgl:\oc. and con-

tinues to bo csteemed by press and
people, tho hest and purest remedy
ever dovised to removoe tired fecling,
restoro clasticity and buoyaney to
the constitntion, and tono up the
cntire system to bounding health

and strength.

Price $1 perdottie, Ja IRt
pexT L)
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@ for $5, or less
than lc. a dose.
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S0 by all Druggists. JSIARIA
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FIXTURES.

STUDENTS. iioyhmns s s

income by canvassing for uv. Oulfit ﬁ?:; For
:y,v 2R Co.,

particulars address DOMINION
6 Wellington Street East, ‘l'orontd

SYRUP OF FIGS.

FOR OLD ANDYOUNG.

Parteetty Uamless, Spcq'mllr recommended
for Con trpavion of Infants apd )clicyc Wemen

PHRICK 30 (KNI M,

FLETT & Co.,

Drngrists, 482 Queen Sureet Weat, Taronto.

LADIES,
TRY MADAM IRELARD'S
HERBAL TOILET SOAP.

O ufahe Leading Shaps of England. 1
tem nes B Blemishes, Whinkles and Freckles,
Saftens the Shin, and piyduces a Clear and
Healthy Compleaion. Sold*by all Druggists,

272 CHURCH ST, TORONTO,

GAS

GREAT
BARGAINS.

—Q—

Largest Assortment

IN THE DOMINION.
=
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KEITH & FITZSIMONS

109 KANG w5, W, ' TORONTO,
HOW TO GET WELL,
KEEP WELL AND LIVE LONG

Ui, DANELSON'S COUNSELOR

WITH RECIPES.

A TRUSTY GUIDE FOR THE FAMILY

Anillustiated hook of nearly oo pages, treat-
ing Physiology. Hygiene, Marriage, Medical
Practice, ctc.  Describing all known discases
and ailincnts, and giving plain prescriptions for
their cure with proper ditections for home
wreaument.

The RKGIE KN arc endorsed ly'cminent
physiciang and the medical press, Remediesate
always given in 2 plesant form, and the reasons
for their usc. It deascribes the best Washes
Linimeats, Salves, Mlasters, Infusions, Pills, In-
icctions Sprays, Sytups, Tonics, etc. These
arc vatuable to the physician and nurse, making
it a manual for tefereace.

The chapter upon POISONS s exhausuv
andexcry poisom appears in the index, <o thar
theantidote can beecadilyand, if neced be,Aur
riedly found.

I8 pazes upon MARRIAGE r catthesubject
historically .philowphicall?‘and physiologically.
Ttahiould Le read by everybody

67 pagesupon RYGIENE or the Preserny
ation of Health tachapter of inestimable valuc.
“"Everyhodywishestobehealthy, andeverybody
shem Chey think of if 42 any rale,ctishes to
aserd such Lhincs a migdt dring disease and
snflering”

NO pages are devoted 1o PHVSIOLOGY,
giving an accurate and extenvive dewcription of
the wonderfu]l arnd myxterious working of the
machinery within ourselves, coteecting many

pularerrors,and marking vivid iy thestombling

locks where mostpeople, innocently or careless.
1y, begin tolose health. Truthsarestated which
to many will be surprising.

300 pages which follow present MEDICAL
TREATMENT with Seacible and Scientific
Mcthods of Cure.

Seat,postagepaid,on tece pt of 1.
OXFORD PUBLISHING COMPANY .

s Jordan Strect, Toronto.
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STRAWBERRY DUMPLINGS. ~Put
vne pnt of sifted flour into a bowl
and rub into the flour two ounces of
butter ; add a teaspooniul of salt, a
heaping teaspoonful of baking pow-
der and sufficie..t milk to mmsten ;
mix quickly, take out on a baard, and
roll vut into a sheet a quarter of an
inch thick ; cut into cakes with a
hiscuit-cutter, put about three straw-
berries in each cake, fold them over
neatly and steam about twenty min-
utes.

STRAWBERRY SPONGE — Cover
half a box of gelatine with half a
cuplul of cold water, and soak for
thirty nunutes ; then pour over it a
half pint of boiling water, add one
cupful of sugar and stir until s
solved ; add one pint of the straw.
berry jnice, and strain into a tin
basin ; put this basin into a pan of
cracked 1ce to stand until cold and
thick, stirring occasionally. Then
beat to a stiff froth, add the well.
beaten whites of the eggs, and bheat
until smooth ; turn into a fancy pud.
ding-mould to harden.

STRAWBERRY CREAM —DPut tnree
pints of strawbernes in a deep dish
with one cupful of sugar. Season
three pints of cream with a cupful
and a-half of sugar and two table-
spoonfuls of wine. Freeze this,
Take out the beater and draw the
frozen cream to the sides of the
freezer. Fill the space in the centre
with the strawberries and sugar,
which cover with the frozen cream.
Put on the cover and set away for an
hour or more. When the cream is
wrned out, garnish the base, if you
ltke, with strawberries.

SUN-COOKED STRAWBERRIES.—
Pick over the strawbeiries and
weigh them ; then put them in a pre
serving-kettle. Add to them as mauy
pounds of eranulated sugar as there
are strawherries.  Stir and place on
the fire, and continue stirring occa-
sionally until the mixtare begins to
boil. Caak for ten minutes, counting
from the time it begins to boil. Pour
the preserve into larger platters,
having it about two inches deep, and
place in the sun for ten hours m
more. The preserve is now ready
to be put into jars and placed in the
preserve closet. It will keep with
out sealing. Remember that these
preseryes are put into the jars cold ;
that no water is used in cooking
them, nothing but the strawbernes
and sugar, and that they will be very
rich, so that only a small quantity
need be served to a person. The
flavour of this fruit is perfect. Only
fine, ripe strawberries should be
used. The platters of preserve can
be placed on a table in a sunny win-
dow or on & sunny piazza. It s so
eatly in the season that there is not
much trouble with flies. I do not
see why the fruit could not be put
in the jars and the jars placed in the
sun for two days. [ shall try it this
year with some of the preserve. It
we uld make the work much ecasier.

SUNSHINE.~—In selecting a site
for a summer residence ar the all-
year-round home, bear in mind that
light is needful for a healthy life.
The rays of the sun are a powerful
disinfectant and they ferret out hosts
of impuniies. Remember the adage
“Where the sun does not go, the doc -
tor does.”

SWEATING FEET.~1n reply to tre-
quent enquiries for a *cure” for
sweating feet, we would advise con-
sulting a physician.
known *‘cures” which are safe to
use only when prescnibed by a dac
tor. Sponging the fcet with very
hot water is very helpful and pleas-
ant ; sponping them with vinegar is
also pood. Rubbing with neat's faot
oil is also of service. These sunple
methods sometimes * cure,” and are,
therefore, owing {o their harmless-
ness, worthy of a trial.

SINGING.— Encourage your listle
ones to sing. Music lessens care and
neartache. Olten and often the
words of a song, the sweet melody,

-linger 1n the heart after the voice is

silent, and keep alive the courage
which had almost died—anxiety and
heart pain cause heart disease, and
after that quickly comes death,
Song sweetens tol, and it is imper-
ative that parents and teachiers
should aim to increase this means of
happiness for the children if for no
other reason than to strengthen their
minds and hearts for the labours to
be borne in future years.

Thereare well.

——
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THE LEADING UNDERTAXER,

347 Yonge Stroet
TELEPHONE $79.

The Rural Canadian

FOR JUNE

' Contning, munong other intoresting ninttes,

tha following articlos. —~

Rural Notes

Lnorgy us a Factor in Agticulturo
Agacultuanl Fairs.
Walks anel ‘l'alls,
Clover lay.
Soitimge,

Jorusnlom Artichohes.

Weaning Young Pigs,

Rulsing u Colt.

Hoaves nnd their Cure.

Porchoron Stnllion - Pugo Iusteation,
Gargel ln Cowa,

Chomtrcals in Milk,

Curo of Duiry Stock.

Prunfug Applo ‘roes.

Training tho Tomuto.

Innect Poisons.

Summer Flowers Two Hlustrations.
Wyandotte Fowls—Ilustrated.

Millet foy Chickens,

Boeo Notos.

Widow Simjpmon'sa Spouns.

Tho Wowau's Building, \World's Fair~ 11lus.

No xevi

. trated,
Friendly Words to Woumen—0n the Lack
of Courtosy. By Victorin,

Snplo Copies sent, Post-jund, on roceipt
of requost. Subscription g rice,one dollar
yerannum. Address

RURAL CANADIAN,
5 Jorpax Sr., Toroxro.

ELIAS ROGERS & CO'Y
Pt

HEAD oFFICE
20 King St WEST,

TORONTO

COAL. WOOD
LOWERT RATEN
T R. HAIG,
DEALER IN

Goat and Wood of all Kinds

Office and Yard—g43 to 547 Venge Streer,
justsouth of Wellesley Street.

G. T. MacDOUGALL,

CIAL D WooD

rders Prompily Attended 10
331 Qeoen Mt Enst, nenr Shechourne

DICTIONARY OF
AMERICAN POLITICS

Comprisfugaccounts of Political Partlcs
Mon and Moasures, Explanationus of the
Constitntion, Divisions and Political work.
ings of thv Goverumont, togothor with
P'olitical I'lirnscs, familiar Names of Per.
souramiplacos, Noteworihy Sayings,etc.

By EYERIT RROWN and ALBRRT STRAUSS
65 pages Cloth binding.

— e ——

Sacator John Shermansavs.~*'] have to
ackuowlodge thoveceipt of & copy of yonr
‘Dictionary of Amorican 'oliticn.’ I have
looked it ovor,and indita vory exceilent
book of roferonce which overy Amorican
family oughit to hiave.”

Sout,post pald,onrecoipt of 21.00,

OXFORD PUBLISHING <OV,
5JORDAN ST., TORONTO.
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