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h10OUSEh'OLD HINTS.

G'oosF. k usuaily better ta be par-boiied or
steamed before baking, as titis proccss ex-
tracts the ail. The ustal pouitry dressing and
sauce miay Lte servLd with it.

Ta JtI'XR MusrA,%tt).-To prepare mus-
tard fur the table, take two tablespuonfuis ot
mustard and one teaspoonfu i of four. Mix
this smonth with a little cold vinegar. Mix
together fouir tabiespoantitis of vinegar, one
tabiespoor.tui at olive ail, anc teaspoantul af
sugar, ane teaspoonful af sait and ane af black
pepper. Set this an the stave in a suitabie
dish and let it came ta a boil, stirring it ail the
time. l'our the boiling mixture into the other,
stir it weil, and as soon as il is cald it is ready
for use.

HIADD)OCK S'rUtFEv wttVIt1IlOvS*IERs.-Re-
nave the head, tail, skin and banc, keeping

each hail in shape. Lay the fish an a platter
and sprcad aysters betwccn the layers af fish.
Dipeach oysterfirst inbuttered cracker-crumibs.
Press the cdges of the fish tagether ta have it
like a whoie fsh. Spread softened butter ail
aver the top and sprinkle with huttcred
cracker-crumbs. Set the platter across a pan
af hat water and bake about hait an hour.
Wheu ready ta serve, garnish the dish with
red cabbage mixed with butter.dressing.

TEl.EGRi,~i>itPtJI[NG.-Puit in a large
bawl anc pint nf molasses, anc pint butter-
miik, anc quart futur ; beat in one teacup but-
ter, one teaspoon soda, one-hali teacup sugar,
and, lastiy, anc cup af rdisins, currants, dried
cherries, ar any dricd fruit desired. Make
vcry stifY batter, have bag greased anid flouredi
drap in boiling water and bau steadily for two
hauts. This, when sliced. should be almost
as dry as cake. It may came ta the table
abiaze ; if so desircd sprinkie a small handful
of sugar over it and pour an six tablespoans ai
rum. Apply match and serve burning.

DuTcii APPLE C,KE-One pint flour, anc.
hall teaspoonful sait, onc.half tcaspoon soda,
anc teaspoan cream af tartar, ont-quarter cup
butter, anc egg, anc scant cup milk, four saur
apples, twa tabiespoons sugar. Mlix the dry
ingredients. Add the egg beaten and mixed
with the milk The daugh should be soift
enough ta bpread hall an inch thick on a shal-
low baking-van. Cote, pare and cut the appies
ia eighhs ; lav %hem in paraliel rows on the

top ai the dough, the sharp cdge down. and
press enaugh ta make the edge penetrate
siightlv. Sprinkle the sugar aver the appie
and bake hait an haur. Eat whiie hat, with
butter or with lemon sauce.

A NtCE cli.%NG;E tram the usuai toast af bcdf
is ta make a pot toast. Lay a filuet at nib
roast tram hich tht bones have been taken,
and which is then skewvered into a round, in a
deep, broad pot. Pour in anc cupfuîl of bail.
ing wattr ; add twa slices (no more) tof onion;
caver closeiy, and cook gcntiy, ten minutes ta
tht pound. Then transierita ametpan; rab
the beef aver with butter, dredge lightiy wtith
flower and brown in a quick aven. Fiftcen
minutes shauid da ibis. Strata and cool the
gravy icit in tht pot ; skim off the fat, put the
gravy into a fryîng-pan, pepper, sai and
thicken wizih a heaping t.iblespoontui af
browned <mnur. Bail up wcil and serve in a
gravy boni.

Fnuu-» CiiicKlE.N wmrmî 1Ov.s'rs.-J oint a
tender chicken, seasan rather highly ; sprinkle
aver very flnlyminced parsicy and onion, a
fittie table ail and a teaspoonful af icmon juice;
let thcm lie in this marinade, turning cver
naw and then for severai bours ; theut dip in
four and fry untii brava and te.nder. Lay
out tht pieces as fast as donc, keeping hot in
a cavered earthen dish. Vhen alare caokced,
if there is more than a tablespoonful af fat in
tht Iran, turn the test out, add a large table-
spoanful ai butter, a gilao hot creaan d a
pint of tharoughiy drained aysters. Season
lightiy with sait and pepper, add as soon as
the beards of the cysters begin ta optn, by
which time tht gravy will have thickened
siightiy, pour ail aver tht fritd chicken. In
frying tht chickcn care must be taken that
there arc nio btrnt patticies icit in tht pan, as
this would spoil tht delicious flavour af tht
cysters and cream sauce.

MINàRDS Liniment cures La Grippe.

The Best Food For Invalids and Convalescents.
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(V THE [ONDON ADVERTISER-Two cditit,î..;d:tiiy, rnîîithig -,allttig the Â:Iit'ale
if canada;. 1',uiidcul bY .1oiutC:lucrptt iii 1863. Ily tiail, $4 lier a:ulîîi. Eight to
twvt, iagc.

(2) TH1E WESTERN AUVERTISER -Cîtt mm,(î~t -- DotilluVeekly'* ilbi:îlutd o1,
Ttîtsdays. on FIrid:uys. Vastiy iliiproveil. C )ui> $1 liratîtt,îicidittg restuî.,iîidr of 1891.

(.3,)WIVES AND IIAUCHTERS - A .cliarmttng rîqlttly 1'ilhlic:tt-i .tî <: V.tCîî, ctstctc
loy Mrs. JohnîiCansertrî,îas%.içtcd hI im ElielwvytiWetiîer.. sulsrtlisi vi rte, 50C.
pur :nuutam. isicluditîg rctiaisider of 1891. 'f,- AtîVEIuTSI%tib.%lîcrillers, uîîtiy 25c.
Sixttcn paeq

£ThTiaiq varimîuu inîc3 rc nigblg tise iargc..t circ:tlatioîîs,anid nn.tt cffectivr~ad'ertisîî,g inrfdituini
Uiccuiirel>.înimin. Ssîîpicî,uic.,adtvcrtixiîîg rates,, etc., ,,rotînîtlyftîrwardlct *mirttlscttt.y htlrehiig

ADVERTISER a'RINTING C0., London. Canada.

IIOLLOWAY'S OINTMENTau infnltlironidy for tBad Loes. fBad Iireauts.Otl Wou cd@. ros and Ulcort. IltS àtbînr, t .r
Gantsild Rlitonat ai

For Ctsardere oftthe Chest t bua no equal.
FOR SORE THROATS. BRONCRITIS, COUGES. COLDS.

(3tanclutar Swalett n &Un Sktn Dsaostbaen rival; andi for contractei and mtff joint% itat'-
ilt..a charnu.

Mantactaî.d anly At TI(OMAS SOLLOWAY'S Kstablitmenot. 87.nov Oxford Pt. Landan;
A ndtisola by AIt U.d Icim- eVendons tbraucbout lite Wottd.

- zwy Lgt .hOCS

-FOR fILE WEA Ry
Andi %îorii inotiiers mîitl wi%,Ps-liow imn:y suich there are 1 Nnt worn
mvithti g- - fw (if Il mut have ra iîed it idlo I i fr- but. tviLU xli hatistii g
wvork andi worry. For te inîajirit,, it k iipossibleî ti escape tiieso
liard contditioiis ; but te ivtatis of stticcessfuilly facitig theta are, withiîî
theinreac(I iof t.vvry mie. To sluirietiln the appet ite, aid d igestiolit, ci-
rieli aîid pmiify thle tîlou, buildi111)titu qste(tIl, :îid nîalw ieto we.11
strotig, Ay er'x saîiii his the' 1îs t uof ai lels îvI treoi
1ark strt-et, Wit'tr 1as, testilies: " For over tweivt liiiîîittiis1Iwa4
afflheted w'i tii go teraidvl i lit y, Iteadaclite, ault ss <if apiet ite. fl>.
lu wed i <y ciii k. 1 was sî!.trtt*l y aible tii d r:g titysel f abutthie i otise, alîd
no iltieii i ilped ume so tnueh ae AyerXn ttars-aprilla. >iee taking
t hkeis ed1 I ave cit iriy ri-rovered mny lieffl t Itaind st i*eî igtlIi.''

I* was sivic for iii ii mon tls, a ud rfiii ig thlt et <itrs wore utnabin
to fuel p t il, I eoiiiieliied t.ah ii tm A yer's Sarsaliarilila aimi A yer's J'lk
Tîi restit. lias beeti a rapid aundi tou ilplete restoration of al iI bi îlfily

potor.' -M s.Lydia Ranttai, Morris, W. Va.
1I use Ay~er's Sarsaîtarilia %witlm great satisfaction hii my f:tfniiy, anid

cauî recoiiiiiieiti ittol iiwl mulia vetocieof yut'uiig :îildol icat v cii tiiei.
-Mrs .luepltMc('iniîr, ltoit st., near Atlauntic ave., Brooklyn,N.Y
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Cures Otlicirs, 111711 Cure Y1ou
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