. @ nutmeg ; flour enough to stir very

‘@ithout salt or ice, in warm weather,

'A10 roll out. g
" Cup, and remove the centre with

* SQuares or

_Decks,

- UP further 1if necessary. Wrap each

JoLy z7ih, 1892.
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Housebold Mints,

VEAL, mutton and pork will keep
erfectly fresh and good for weeks

9y keeping it submerged in sour
milk, changing the milk when mold
appears. Rinse in cold water when
wanted for use.

Dror CoOOKIES.—One cupful of
Sugar, one cupful of butter, one cup-
ful of milk, whites of two eggs, two
Spoonfuls of baking powder, one-half

thick, Drop in small spoonfuls on

a buttered tin, sprinkle the top with
nglish currants and sugar, and:
bake quickly. These are very fine.

CocoaNuTt RINGs.—Two cupfuls
of sugar, one cupful of butter, yelks
of four eggs, one-half cup of water,
one-half cup of grated cocoanut, one
Spoonful of baking powder and flour
Cut out with a large

Some small can-top. Sprinkle ‘with
Cocoanut and bake in a moderate
Oven,

FRIED CHICKEN.—Cut into joints
One tender young chicken. Take
two eggs beaten light, half a cup of
Cracker crumbs and sweet lard for
Tying. Lay the chicken in salt and
Water fifteen minutes, wipe dry;
Sprinkle with pepper and salt. Dip
n the egg, then in the cracker
Crumbs and fry slowly in the lard.

rain dry and arrange on a hot dish.

_BROILED BEEFSTEAK.—Select a
Plece of tenderloin cut nearly an
ch thick ; broil over a clear, hot
e for about ten minutes, turning
Often, The patieat’s preference for
Tare or well-done meat must to some
€xtent regulate the length of time
allotted toits cooking. Rare beef is

Wways more nourishing,. When the
Steak is done. butter it well, pepper
and sait, and let it stand covered for
A few moments before serving.

VaNiLLa CREAMS.—Two cupfuls
Of sugar, one-halt cup of butter, one-
alf cup of milk, whites of four eggs
aten stiff ; two spoonfuls of vanilla,
'Wo spoonfuls of baking powder ;
our to roll very soft. Cut in
1 diamonds and bake
Quickly, These are very nice cut in
ong, narrow strips, frosted and Eng-
lish currants placed:to represent the
Spots on dominoes, while a line of
Chocolate makes the middle line.

To can asparagus, select fine green
Asparagus of good size. Scrape it,
and cut off about an inch of the

leached part of each stalk. Pat the
Malks in boiling water, and scald
them for ten minutes. Stand them
! a jar, with the tips uppermost.
The asparagus should be carefully
Ut such a length as will permit it to
$tand easily in the jar. When the
J3r is full cover the asparagus with
fresh boiling water, first setting the
Jar in hot water to prevent its crack-
Ing.  Add about a teaspooful of salt
]° €ach jar. Ifitis a lightning jar,
tave the vent open. Ifit is a jar
With a screw top and rubber, leave
:. ¢ rubber off and screw the top on
ightly, Set the jars on a wooden
Tack in a flat-bottomed boiler, with
¥isps of straw or kitchen towels put
- “‘Ween them to prevent their knock-
ng together. When boiling, cover
them with hot water up to their
When they have cooked for
len minutes, after the water around

em begins to boil, close the vent
of the lightning jars or put the rub-
S on the other jars and screw the
1ops down tight. "Let the jars cook
;:‘ the water for about two and a-
alf hours longer. Then take them
out, open the vents or remove the
Overs for two or three minutes to
‘“(’W the gases to escape, and then
asten them up agdin as closely as
YOu possibly can. Let them cool,
when they are cold tighten them

u
?.“e up in paper, to exclude the
Ight, and set them away in a closet
Where the temperature does not ex-
Ceed seventy degrees. Regular
Packers sometimes put up asparagus
0 flat tin boxes to facilitate its re-
Moval entire, which is somewhat dif-
ﬁc‘,‘lt when put it is in jars. But if
A little care is exercised, there will
€ 1o great difficulty, and the stalks
'3y be readily taken out of ijars
Without breaking the tips.

Ask

for Minard’s, and take no
Other, -

-

There are various

ways of washing dishes—possibly the

above is the worst. If you want your dishes, glassware,
silver, &c., perfectly clean and bright, wash them with
Pearline. Being a powder it is especially convenient for
this work—besides it keeps the dish-rag clean, pure, sweet.
Put Pearline in sinks and basins, turn on hot water ; it
will cleanse the waste pipes. Many women use Pearline

for these purposes only; they

are only half wise. For

the laundry, kitchen and house-cleaning, in fact wher-

ever soap is used, try Pearline—it’s better, quicker, and

\

saves labor—it has no equal, no rival. Tt is as harmless -
as the finest imported castile soap, Beware of peddled

tmaitations. Pearline is never
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A new and most excellent
collection of new and selected
uartets, arranged in pleasing

MIRTHEUL MUSIC
style fo’r ll‘alc‘Voices‘ Pl:iOO. (% Cents Pontpaid.A bookof
ELAND 525
NATIONAL SQNOS OF IRELAND )
tary and patriotic songs of Ireland, selected from one of the
finest collections of Irish ’mflc in_this country, with Piano

musicians, Octavo.

4 Y
Price, $1.00 by Mail.

POPULAR COLLEGE SONGS <023

latest College Songs which the famous Glee Clubs have brought
plomincn!l)g be(org the public. Price, 50 Cents by Mail.

APT ANTHEMS 1n5m i spetiat eature being the
nthems, |
absence of Solos throughout. Price, 4(? Cents by Mail.

The latest book by this well known
cHoRus K'"G writer and chorus director. It contains
By H. R. PALMER, music of a high order, both original
and selected, and will be found most acceptable for chorus and
class work. Price, 75 Cents by Mail.

SONGS FOR PRIMARY SCHOOLS. L.

A collection of songs for the Elementar

Ki Departme
ed by G. F. JUNKERMAN, Supt. of Music xwa
g{f&; Schoo};s of Cincinnati. Bright fresh music, all of #hich

hasbeen thoroughly tested in the school rcom. Price ofeach

Number, 10 Cents by Mail.
~——PUBLISHED BY—-

THE JOHN CHURCH C0., Cincinnati, 0.

Reo e Co., e Jokin Chureh Co.
ooz ‘V'Lvi.b::): 5:. ghica'go. l &2 16th St., New Yoxl';.

THE

ScoTTisH MiNsTREL—10c

CONTAINING THE FOLLOWING SONGS,

I Wonos AN MUS:
Caller Herrin'— —J o
St Nao Lok Abont the Hooso-Sooteiah
Bells—-Tak' Yer Auld Cloak Aboot
o' Yarrow—Bo

die, O—The Scottish XEwmi-
—Fear &’ Bhata; or, 'the

grant's Fare
Bost::'an-mne Bonnets,over the Border.

Po8T FREE TO ANY ADDRESS ON RECEIPT
oF TEN CENTS.

IMRIE & GRAHAM, Musie Printers,
26 & 28 Colborne St., Toronto, Can. -

SYRUP OF FIGS,

FOR OLD AND YOUNG.

Perfectly Harmless.  Speciall recommended
for Constipation of Infants a;d l);elicatc Women.

PHICE 30 CEN18,

FLETT & f£o.,

Druggists, 482 Queen Street West, Toronto.

« LADIES,
TRY MADAM IRELAND’S
HERBAL TOILET SOAP.

One of the Legding Soaps of England. It
removes all Blemiyhes, Wrinkles and Freckles,
Softens the Skin,: and mduces a Clear and
Healthy Complexion. Sdd by all Druggists,

272 CHURCH ST., TORONTO.

peddled, but all grocers

Manufactured only by JAMES PYLE, New York.

DALE’S BAKERY,

579 QUEEN ST. WEST, cor. PORTLAND

Celcbrated Pure Whitc@read.
Dutch Brewn
Best Family llolne-ltade Brend

TRY DALE’S BREAD.

J. YOUNG,

THE LEADING WNDERTAKER,

347 Yonge {treet
TELEPHONE 679.

CASTLE & SON CHURCH BELLS
40 BLEURY 8TREET TUSULAR CIMES
e

CHURCH I‘HIII\MS

ED GL.
MEMORIAL BRASSES | STAINED GLASS

DICTIONARY OF ——
.AMERIGAN POLITICS

Comprisingaccounts of Political Parties
Men and Measures, Explanations of the
Constitution,Divisions and Political work-
ings of the Government, together with
Po'imcu.l Phrases, familiar Names of Per.
sonsand places, Noteworthy Sayings,ete,

By EVERIT BROWN and ALBERT 8TRAyss
565 pages Clothbinding.

Senator John Bhermansays:—'‘I have to
acknowledge thereceipt of a copy of your
‘Dictionary of Amerioan Politics.’ 1 have
looked it over,and find it & very excellent
book of reference which every American
family ought to have."

Sent, postpaid,onreceipt of $1.00.

OXFORD PUBLISHING CO'Y,

Housebold Hints,

RICED PoTATO.—Have a flat dish
and the colander hot. With a spoon
rub mashed potatoes through the
colander. Place in the oven a few
minutes before serving.

CRAB SOUP.—Wash in cold water

one pint of oyster crabs. Take one
quart of milk, season with salt and
cayenne pepper, put on the fire and
stir until it begins to boil. Throw in
the crabs and serve immediately.

STAINS in table linen can be taken
out by pouring boiling water through
them before they have been put in
the boiling suds. Ink spots on white
goods, if submerged immediately in
new milk, will come out, but it al-
lowed to stand till dry, an acid of
some kind will have to be used.

ASPARAGUS WITH CHEESE.— Boil
a bunch of fresh asparagus. Lay
the stalks on a dish in layers with
grated Parmesan cheese between
Mix with an ounce of melted butter,
some chopped onion and pour over
the whole. Sprinkle the top with
grated cheese and bread crumbs.
Cook for fifteen minutes in a moder-
ate oven.

STRAWBERRY ACID.—Fourounces
of tartaric acid dissolved in two
its of water; and pour it over
two gallons of ripe strawberries ; let
stand twenty-four hours and drain
the liquor off ; to every pint of juice
add a pound and a-half of loaf
sugar ; boil, let stand three days and
bottle. A few spoonfuls in a glass of
ice-water makes a delightful drink,

LETTUCE AND TOMATO SALAD.—
Wash fresh, crisp leaves of lettuce,
place them in a bowl., Peel two red
tomatoes, cut in slices and place
over the lettuce. Serve with the
following dressing : Take one spoon-
ful and a-half of oil, mix with.it a
salad spoonful of vinegar, add a
pinch of salt and half a pinch of
pepper. Mix well and pour over the
lettuce.

PRESERVED CHERRIES.—Wash
and stone the cherries, then weigh,
anl to each pound of stoned cher-
ries allow three-quarters of a pound
of granulated or loaf sugar; cover
the sugar over the cherries and al-
low them to stand over night. Next
morning put them in a porcelain-
lined kettle and cook slowly until
clear and tender. When cool put
them into tumblers and cover for
keeping.

TROUT AND PARSLEY SAUCE.—
Clean the fish, wipe and lay them
in a baking pan with a little water.
Bake slowly and baste frequently
with butter. Serve with the fish the
following sauce : Blanch a handful
of parsley in hot water. When
cooked drain it dry and chop fine.
Put half a pint of water into a
stewing pan, and a little melted but-
ter. Let it boil, then season, add
the chopped blanched parsley. Let
i simmer for two minutes and serve.

STUFFED TOMATOES.—Dip some
tomatoes in hot water, peel them,
cut them in half and remove the
pips. Rub a baking-sheet with shal-
lot, butter it well, and lay the to-
matoes in it, filling each half with
.the following composition: Twao
parts bread crumbs, one part ham
finely minced, and, according to
taste, parsley and sweet herbs finely
minced, and pepper and salt. Put
a small piece of butter on each half
tomato, and bake them a quarter
of a hour. Have ready some round
pieces of buttered toast ; on each of
these put a half tomato and serve.

To CAN ASPARAGUS.—The can-
ning of asparagus must be a careful

The *“hghtning” jars, which are so,
arranged
easily opened or closed, are better
for this purpose than the jars with
rubbers, which are somewhat trouble-
some to handle while the vegetable
is cooking, though otherwise they
are just as good. It is the best
economy for the fruit or vegetable
packer to buy new rubbers every
year if (he jars with rubbers are used.
The cost is trifling, and old rubbers
can never be depended upon to do
the work as well as new,

* SHOULD you at any time be suffering
from toothache, try GIBBONS’ TOOTH
AcHE GUM; it cures instantly, Al

§ JORDAN B8T,, TORONTO.

Druggists keep‘it. Price 15¢.

1
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piece of work if it is to be successful.”

that the vent may be

v
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aTING AT

'ﬂ
BUNGHO],
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I8 A POOR KIND OF ECONOMY

Itis on a par with buying lots of rubbishy
soap for little money.

Poor soaps are the * bunghole "’ through
which time and labor are wasted, and by
which the clothes and hands are ruined.

SUNLIGHT

Closes the Ayenues
of Waste and Ruln,
and by its lagting pro-

perties, its

cleansing powers and
perfect purity, it Saves Time & Labor,
and brings Comfort & Satisfaction to
all who use it.

i oo STINLight

WORKS : PT. SUNLIGHT LEVER BROS., LIMITED
NEAR BIRKENHEAD * TORONTO

GAS

FIXTURES.

TRY ..
1T

GREAT
BARGAINS.

IN THE DOMINION.

—Q——

KEITH & FITZSIMONS

109 KING ST. W, TORONTO. -

ELIAS ROCERS & 00Y

HEAD oFFICE
20 KING STWEST

WOOD

LOWEST RATESN

. HAIG,

T.
DEALER IN

Coal aotl Wood of all finds

Office and Yard—s«3 to 547 Yonge Street
just south of Wellesley %trut.

G. T. MacDOUGALL,




