e — e R TN N N

—

THE RURAL CANADIAN.

7

Tronsehold Lints,

TART, juicy falt a})plcs make good jelly.
Boll the juice of the fiuit in jelly, making to
uite a consistency before adding the sugar.
y over the top of all jellies a round of
white Yapcr dipped in brandy. 1 mould ap.
pears, it takes its scat on the top of the pa.
per.

Fisut Cakes,—Any kind of cold fish and
mashed potatoes beaten up in a mortar to-
gether, taking the bones and skin from the
fish, Flavour with pepper, salt, and a little
cayenne 3 mix with the yolk of an ecgg.
‘Then roll each little cake separately in the
white of the egg and bread crumbs ; fry them
in boiling lard.

Frienp LivER AND BacoN.—Fry the
bacon first, then cook the liver very slpwly in
the fat which comes from it. Make a little
gravy with stock or flour and water in the
pan, when all the liver is fried, and pour it
round the dish. The liver should be cut in
slices, and not more than the thitd of an inch
thick.

OLD-FASHIONED BAKED ArrLES.—Take
juicy apples, pare and core whole; use a
arge corer, Put side by side in a baking
pan and fill up centres with brown sugar,

ur into each a little lemon juice, and stick
in each a long piece of lemon evenly cut ¢ put
cnough water in the bottom of the pan topre-
vent the apples from burning, and bake gently
until done.

A GOOD way to make starch is this: dis.
solve the statch in a little cold water, have
water boilinp in the tea-kettle, and when the
starch is enircly dissolved pour the boiling
water over il, stirring it until it is thick ; this
is all the cooking the starch needs; blue
it slightly, and add to it a bit of sperm or
cleanlard. There is no danger of lumps or
of the starch burning, and so being filled
with black specks, if prepared in this way;
but unless the water is actually boiling when
Kou pour it over the starch, your lzbour will

ave been in vain.

Rock CreAM.—Boil a teacupful of the
best rice till quite soft, in new milk sweet-
ened with powdered lo1f supar, and pile it
upon a dish ; layonit, in ditferent places,
square lumps of either currant jelly or pre-
served fruit of any kind ; beat up the whites
of five eggs to a stiff froth, with a little pow-
dered sugar, and flavour with cither orange
flower water or vanilla; add to this, whea
beaten very stiff, abouta teaspoonful of rich
cream, and drop it over the rice, giving it
the form of a rock of snow. This will be
found to be a very ornamental as well as
delicious dish for a supper-table.

ELLEN'S BREAD.—Take two-thirds of a
yeast cake dissolved in a little warm water,
and two (caspoonsful of sugar. Pour this
into three quarts of flour with one teaspoon-
ful of salt added. Mix well with one hand,
adding warm water (about one pint}, then
knead well for twenty minutes, adding flour
enough, and no more, to clean the dough
from the hands and the pan. Cover with a
thick cloth, let it stand all night, and mouid
out in the morning, not kneading any more
than is necessary. Let it stand in pans till
light. This fills two long, narrow pans, and
makes a set of patty pan rolls. Pansare to
be filled half full.

CHARLOTTE RUSSE.—Take haif an ounce
of gelatine, and putin only just enough warm
water to cover it; while this is slowly dis-
solving take one pint of thick, sweet cream,
and whip it to a atiff froth ; beat well the
white of one egg; after the gelatine is dis-
solved boil it for two or three minutes, then
sweeten and flavour it 3 when it is about as
warm as new milk, add the cream and egg
and beat the mixture until it is cold. Ifthe
sponge cake over which this is to be turned
is baked on a large, round tin which is scal-
loped around the edge, it adds much to the
pretiy effect of the dish.  Put the cake while
warm, to prevent its ccumbling, intoaround
dish, allowing the scallops to show on top;
then pour the whipped cream over it.

Praix PLum Cake.—This is a good
school cake, and, if covered with sugar-icing,
is rich cnough for children’s birthday parties.
Make two pounds of flour into dough, with
two ounces of German yeast and three gillsof
tepid water. Let it risc for an hour,then work
in a pound of dicsolved butter, six eggs well
beaten,therind ot A lemon, halfa small grated
putmeg, a pound of stoned raisins, 2 pound
of currants, and halfa pound of candied peel,
shredded fincly. When all the ingredients
are mixed, beat the cakeup well, and et it
rise in a warm place for an hour, then put it
into & greased tin, and bake in a good oven
for two hours. 1fmade into more than one
caks, it will not take so long to bake. A
still plainer cake can be made by using either
half the quantity of butter, or oflard, or drip-
ping, and half the oumber of eggs, and a lit.
tle Jess fruit,

PLAIN QU ESTIOINS.

»

DO YOU KNOW how to writo n good business
lottor, ntnl tho ossentinl ypoiuts to Lo kopt

DO YOU KNOW how to nacertain tho mto of
Exchm:‘:o, lm\‘ln?‘ltorllng or foroign ours

in view? ToNy von and it oquivalont in dollurs
DO YOU I{NOW how todraw anotoof hand? ond -);ogu. 1
DO YOU KNOW what Is roquired to make it | DO YOU KNOW tho meaning of the terin
lognl ? “Genernl Averago?”

DO YOU KNOW the differenco botwoon I’ro-

DO YOU KNOW how to keep books 80 ns to
minm and Discount? and

) | show your actunl galn orloss?

0 YOU KNOW that Merchanuts have Loen | DO YOU 'KNOW how to chaugo your books
ruined by not undorstandivg thisonesimplo from Buglo to Doublo l‘:nug ?
thing? DO YOU KNOW tho respousibilitios of part-

no txg;la’t }(2\0\\( tho forco of Compound In. nership?
orost

8="1f you cannot fully answer thoso questions in tho aMrmative, do not onter into buaines:
for without such knowledgo you cannot transuct business intelligently und with that well.grounded
cotifiilonco which ovory Lusiness man should have in tho conduct of his uffairs, ¥nter, thercforv,
o u courss of fustruction ut tho

BRITISH AMERICAN BUSINESS COLLEGE,
112 to 114 King Sirest West, Toronto.

& School ro-opons January 3rd. For circulars nud {nformation address the Socrotary. %

FOUNTAIN'S CLOTHING HOUSE!

FARMERS

Visiting Ornngevillo shouold call and sco our stock of NEW T\WVEEDS and CLLOTHS, tho largost
ovor shown in Oruugoville, and get ono of tiieir rolinble suits made to oydor.

MEN’S, YOUTHS' AND BOYS CLOTHING

Got up in first-class stylo at LOWEST POSSIBLE PRICES. Don't forgot thoe pluco,

B. FOUNTAIN « SOIN,

THE TAILORS,
Opposite the Gordon House, - - - -

The National Investment Company
OF CANADA (Limited),
Conxkr or ADELAIDE AND VICTORIA STREETS,
) (Eight doors west of Post QOffice.)

Money %0 Lend at Lowest Rates of Interest.
WILLIAM ALEXANDER, President. i ANDREW RUTRERFORD, Manager.

ORANGEVILLE.,

FARMS FOR SALE.

A number of Improved Farms in

Amaranth, Mono and Melancthon.
TERMS EASY.

Apply to
J. S. FPFEAD,
ORANGEVILLE,

HARDWARE.

PARSON'S OLD STAND.

House Building & General Hardware,
Tho lurgest and best makces of

S TOVES!

intho County, 200 to chnoes from, Gure
uey’s, MeClury's, Xtc.

COOKING, PARLOR & BOX STOVES,
TINWARE, LAMPS, Etc.

Stoam Fitting and Jobbing attcuded to with
dospatel, und moderuto pricos.
Givomo u call,

EDWARD SAWTELL,

ORANGEVILLE.

JOHN SHAW,

Goueral Agent for thio

Wheeler & Wilson Sewing Machine
ORGANS AND PIANOYN.

Partlos visiting Orangovillo should call and

T B

British Canadian Loan & Investment Co.

(LIMITED.)
HEAD OFFICE, - - - - IMPERTAL BUILDINGS,
30 ADELAIDE STREET EANMT, TORONTO,
Londs money on Farm, City, Town and Villago Proporty at tho lowest current rates of interost,

ropayablo upon tho most favourablo terms.

Fanners and others wishing to obtain loans would do well to communicato with tho Head
flico, or call upon tho Cowpany’s Vuluators in tho priucipal Towns and Villuges in Ontario aud

gwiwbm
R. H TOMLINSON,

Nov. 1st, 1831, Alanager.

Good Pay] Steady Employment !

TIE

Fonthill Nurseries,
LARGEST IN CANADA.

Wo wish to increaso our forco of salesmon
and can give good salnrios ond steady work to
successfnl men. Wo givo canvassers advan.
tagoes no other finm in tho businoess can offor
Good references required. Apply to

STONE & WELLINGTON,

Nurserymen,
TORONTO, ONT.

WILL CERTAINLY CURE

Coughs, Colds, Hoarseness, Sore
Throat, Bronchitis, Infiuenza, Asth-
ma, Whooping Con%h, Croup, and
overy Affection of the Throat,
Lungs and Chest, including Con-
sumption. Sold by all Druggists,

BLACK HORSE HOTEL,

Cor. FRONT & GEORGE 873,,
TORONTO.

ALFRED OXFORD, - Propriclor.

N.B ~Wo aro now praparad to receive ordors
for cur colobrated now whito grapo, tho*° Gold.
cn Pocklington,” poerfoctly hardy, having stood
without osmloction last wintor 32° bolow zoro
unisjured, and the vinos aro now loadod with
fruit. Price for two-vour vines 82 each, 220 por
dozon. One-yoar vines 3153 oach, $15 por
dozen Sond for circular. Spocinl terms to
};“2'{’6 wanting a largo number for vinoyard.—

5 Farmers’ Friend.

Farmors, whoen you visit the Queon Clty;
bring your wives and children to

NOBLETT'S COFFERE IOUSE AND
DINING ROOMS,

" 115and 117 YORR STREET, TORONTO,

{ ty 1 Whero you can got a firstclass warm moal at
ng::w? 3&%%%3%%&‘““ YI0T 1 allhours. Beds i connection.

TERMS 81.00 PER DAY.

pect Y large stock boforo purchasiny clse-

wheore,
A(;l kinds of NEEDLES, OILS and SEWING
MACHINE REPAIRS kopt constantly on hand.

Remombor tho place,

Opposite the Gordon Houss,
ORANGEVILLE.,

TRY

T. STEVENSON’S

NEW

Condition Powder,

For Horses, Cattle, Sheep or Pigs.
If you want your stock to thrive, use it, A

trizl will satisfy. Sold by tbe pound,or in25c.,
50c.and 21 puckages.

APOTHECARY HALL,
West Breadway, - ORANGEVILLE.,

Teas and Coffees

WIROLESALE TO FAMILIES,

20 per cent. Saved by Buying from us,

CONSUMERS’

‘Wholesale Tea Comp'y,

52 Qolborne St., TORONTO.

£ 20 1ba, and upwerds scnt Expross paid to
any addross in Canada.

EVANS & ANDERSOA.

FARMS BOUGHT AND SOLD,
MONEY TO LOAN.

58 CHURCH STREET.

Have Wistar’s Barsax cr Wiwp Cogrpy
always at hand. It cures Coughs, Colds,
Bronehitis, Whooping Congh, Croup, In.
fluenza, Consumption, and all Throat and
Lung Complaints, Fifty cents and 81 a
bottle. Bold by dealers generally.




