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MALTINE WITH COD LIVER OIL AND HY-
POPHOSPHITES FOR LUNG AND
THROAT DISEASES.

Perfectly well established is the value of
cod liver oil in the various diseases of the air
passages, and combined with maltine and the
hypophosphites, its remedial value is vastly
enhanced. In the elegant and palatable pre-
paration, Maltire with Cod Liver Oil, are
combined the valuable tissue-building oil,
and that sustainer of vitality and digestive,
maltine. No emulsion can compare in reme-
dial value with this preparation, for in addi-
tion to disguising the unpleasant taste of the
oil and rendering it more easily digested, the
maltine plays a most important part in main-
taining adequately the process of nutrition so
essential in wasting and palmonary diseases.
This it does by rendering the starchy foods
in a form which assuresits assimilation, with
the result that emaciation gives way speedily
to plumpuess, the irritated bronchial tubes
are soothed, rest grows natural and health
becomes an assured fact. Maltine with Cod
Liver Oil and Hypophosphites is a food
medicine and digestive.
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IN THE HOUSEHOLD.

BLANQUETTE OF BULLOCK'S HEART,
1 beef heart.
1 onon.
1 carrot.
3 cloves.
1 bay leaf,
1 tablespoon flour.
1 ¢ butter.
Sprig of parsley.
3 yolks of egys.
Cold water to cover heart.
Salt and pepper.
Chopped parsley and rice for garmsh,

Soak the meat for 24 hours, changing the
water several times. Take it out of the
water and cut into pieces the size of a mutton
chop. Put the pieces into a granite ware
sancepan and cover with cold water; boil,
skim. Then add salt, onion into which the
cloves are stuck, carrot cut into small pieces,
sprig of parsley and the bay leaf ; boil slowly
for one hour. Blend the butter together,
add one pint of the liquid in which the heart
was cooked, boil; then add the well beaten
yolks of two eggs ; cook, but do not do:/ the
sauce. Strain this over the pieces of meat,
sprinkle thechopped parsley over and garnish
tie edge of the dish with plain boiled rice.
GERMAX ROTH KRAUT.

1 quart shredded red cibbage.
2 tablespoons butter.
1 tablespoon onion.
1 teaspoon vinegar,
1 ‘o salt.
sugar.
14 saltspoon white pepper.

Put the shredded cabbage into a basin of
cold water, and the butter, salt, pepper and
onion—which has been finely chopped up—
into a sauce pan. Cook ove a moderate
heat until the ~nion gives out a very strong
odor ; but do not brown. Lift the cabbage
from the water ; shake slightly, then put into
the sauce pan with the hot butter and onion.

1 (13

Turn the cabbage over and over, so that the
butter may penetrate into it all.  Cover and
cook over a moderate heat. Tip the pan
occasionally, and if you see a littie liquid in
the bottom it is suflicient. Should you sece
that the cabbage is frying, instead of steam-
ing, add two or three tablespoonsful of
boiling water; but if cooked slowly, this
should not be necessary. When the cabbage
is so tender that you can cut it with a fork
against the side of the pan, which should be
in from twenty to thirty minutes, dd the
vinegar and sugar and cook for ten minutes
longer, or until almost dry. Serve in a deep
vegetable dish, garnished with alternate rows
of mashed potatoes and sprigs of parsley.
BREAKFAST MUFFINS.

1 tablespoon butter.

2 eggs.

2 cups milk.

3 ¢ flour.

1 teaspoon salt.

2 teaspoons baking powder.

Soften the butter and add to it the yolks of
the eggs beaten, then add the milkand mix
thoroughly ; add the flour, salt and baking
powder; beat well, and, lastly, stir in the
well-beaten whites of the eggs, pour into hot
greased muffin pans and bakein a quick oven
for 25 or 30 minutes.
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Society Dancing.

C. F. DAVIS, TEACHER,

REMOVED FROM 206 SPADINA AVE. TO S.E. COR. QUEEN ST.
AND SPADINA AVE,

All the-lncluding Two-Step, Rughy, Cycle. etc.
Latest Terms reasonable.  Proficiency guarantecd:
Dances A callissolicited,

$.E. Cor. Quean St. and Spadiaa Ave.

Raymond Sewing Machine

Elegant, light running, and all latest
improvements.  Supplies of all kinds
on hand.

Raymond Office, 256}: Yonge St

Mme. IRELAND'S

Spacious Rooms, Confodoration Lifo
’lE

Building, are now open for her entire
new treatmeat of the Haire o 0 0 . .

BALDNESS POSITIVELY CURED

FALLING HAIR RESTORED......

Ladies and Gentlemen are respectfully
®

cautioned agzainst persons who arctrying
Room M, Confederation Life Bldg. «ave3xince.)

to trade under ber great success, o 4 .
Please ask for Mmo. trotand, and sce
Hundreds of Ladics and Geatlemen testify .
to the werits of hier preparations,

her personally.

CHAS. RODDY,
PRINTER,

CSTIMATES FURNISHED FOR

ALL GRADES OF PRINTING. 30-42 LOMBARD 87T.
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Furs!
i 2

cifrew & (o,

Furs]

Our entire stock must be cleared,
as we are bound to carry rothing
over. . . . . .

We are offering great inducements in

Shoulder Capes

Especially Greenland Seal (Eng-
lish dye), which we are selling
at nearly half price. . Grey
Krimer Lamb Jackets, Capes,

Gauntlets and Caps, we are
selling away down. . .

We also carry a large stock of
Snowshoes aad Tloccasins, .
Clubs supplied at wholesale
prices. . . . ,

~Fs

5 King St. E.,
Toronto.

35 and 37 BUADE STREET, QUEBEC.




