
MAL 7YNE Wl TII COD Lt VER OïL AIND 11-
POPJIOSPIIITES FOR L UNG AND

THROA T DISEA SES.

Perfectiy %veli estabiied is the vailue of
cod liver oul in the variotis diseases of the air
passages, and conibincd Nwith niaitine and the
hypophospiîites, its remnedial v'aine is v'astl>'
enhanced. Ii the elegant and palatable pre-
paration, Maitive wvitl Cod Liver Oul, are
comibinied the valuable tibs-ue-building oul,
and duit suistainer of vitality and digestive,
miaitine. No entnîsion can compare iti reie-
dial value %vith this preparation, for in addi-
tion to disguising the unpleasant taste of the
oil and rendcritîg it more easily digested, the
mialtine plays a miost important part iii main-
taining adequateiy the process of nutrition so
essential in wvasting and ptulmonary diseases.
This it does by retîdering the .starchyv foods
in a forni wvhiclh assures its assituilation, wvith
the resit that ernaciation gives way speedily
to piunitness, the irritated bronchiai tubes
aire soothed, rest g;rowvs nattirai aud hlitth
beconies ati assttred fact. Maltine with Cod
Liver Oul atîd H-ypophosphites is a food
tuedicine and digestive.
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LIN TIME HOUSEHOLD.
BI1.,ANiUITTF Oit BULt.OCKS 1l PATr.

i beef heari.
1 0118ot1.
1 carrot.
3 clnvcs.
t bav Ieaf.

t talcsposîfloîtr.
'' butter.

Sprig of parsley.
3~ YOlks Of eggs.
Cold water to covt cr heart.
Sait atnd pepper.
Cltopped patrbley antd rice for garulisi.

Soak the mneat for 2q~ iours, ciîanging the
water several times. Tlake it out of the
wvater and cut into pieces thc size of a mutton
chop. Put the pieces into a granite wvare
sancepan and cover %vith cold water ; boil,
skin. Then add sait, onion into whiiciî the
cioves are stuck, carrot cnt into srnaii pieces,
sprig of pursiey and the bay leaf ; boil siowly
for one hotir. Biend thit: butter together,
add, one pint of the liquid in wvhich the heart
wvas cooked, boil; then add the wveli beaten
yoiks of twvo eggs ; cook, but do not boil the
sauce. Strain this over the pieces of meat,
sprinkle the chopped parsiey over and garnisli
the edge of the disli %vith plain boiled rice.

GEîuz.As RTiýil KRA(FT.
i quart sliredded rcd cz:bbage.
2 tablespootis butter.
i tablespooni onion.
iteIaspoon vinegar.
1 di sait.
1 49 sugar.
ý-- s.-%tý-poon white pepper.

Put the shiredded cabbage into a basin of
cold wvater, and the butter, sait, pepper and
oniion-%which lias been fineiy chopped up-
itîto a sauce pan. Cook ove a moderate
hecat uintil the r.nion gives ont a very strong
odor ; but do not brown. Lift the cabbage
from the wvater ; shake slightly, thien put into
the sauce pan w~ith the hot butter and onion.

Purs!1

Turui the cabbage over and over, so that the
butter miay penetrate into it ail. Cover and
cook over a moderato hecat. Tip the pan
occasionaliy, and if y'ou sec a Iittic Iiquid in
the bottoni it is suflicient. Shoutd you sce
that the cabbage is frying, instead of stcam-.
ing, add two or three tablespoonsful of
boiiing wvater; but if cooked slowiy, this
siîould not be necessary. Whien the cabbage
is so tender that you can cut it %vhhl a fork
against the side of the pan, wvhichi shouid be
in £rom twenty to thirty minutes, dd the
vinegar and sugar and coolc for ten minutes
longer, tir uintil aliîost dry. Serve in a deep
vegetable dish., garnishied wvitlî alternate rows
of rnashed potatoles and sprigs of parsley.

BREANPAST MtFIS
i tabiespoon butter.
2 eggs.
2 CUPS inilk.
3 "flour.
t teaspoon sait.
2 teaspoons bakhîig powder.

Softeni the butter and add to it the yoiks of
the eggs beaten, then add the milk and mix
thorougiîly; add the flouir, sait and baking
powder; beat wvell, and, lastly, stir in the
wveii-beaten wvhites of the eggs, pour into hot
greased muffin pans and bake in aquick oven
for 25 or 30 minutes.
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Our entire stock niust be cieared,
as wve are bouud to carry vothing
over... .. ..

XVe are offering great inducements in

Shoulder Capes
Especialiy Greeniand Seal (Eng-
lishi dye), wvhich we are selling
at neariy haîf price. . . 0 rey
Krimer Lamb Jackets, Capes,
Gauntlets aud Caps, we are
seliing awvay down. ...

We also carry a large stock of
Snowvshoes aad Nloccasins.
Clubs supplied at wvholesale
prices. .. ..

Gte# R fr & Co5 King St. E.,
35 and 3UADE STREET, QIJEBEC.
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