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Selccted Reeelpts.

or Fitî.\cu BKÂNSt.-For
sucb un onielot: Preparo the eggs and
,scasoeun as for an ordinary omelot,
t hon stir in Zwo tablespoonfule cf chop-
ped:lrencb benne and the sie quantity
cf grted Parmesan. Fryinu apan, and
lift to fold over 'vben the undereide ie
golden brown. The saine kind cf omo.
lot can ho made witb the cold remuants
of caulifloer.

LE3iti\U&AD -In a new reccipt for
lcmnonrdu, water that bas just reacbed
the boiling point is poured over the
louions and sugar, aud the drink is
cooled and put on ice. Tho juiceocf
thrc ltuions wjt.h t.ho yelloiv rind of
one, and two ounces cf powdored sugar
are ueed for ecd quart cf lemonade.
Cover the vossel as aoon as thc bot wat-
or je used, that no steamn will escape.
You wiil pronounc tbie the boit lamas.
ade you over drauk.

HoAb TO SIîVF Fituiv.- Serve al
fruits ae cold and freith us possible and
with granulated rather than powdered
sugar. Serve largo etrawberries witb
hulle on, se tbst they mmy bc dipped in
sugar snd eaten with the fingere.
Serve currants and reeberrios together
witb a little sugar, or currants alono
with lots. Always wipe penches cire-
fully te reniovo the fuzz, wbich poisons
some pecplc. If yen cut theni, have
the pieces as large as possible se that
tbcy will look luscions. Always serre
fruit iu glass. Out it emrly in the dey,
sugar aud set it iu a cool place tili
wanted.

STUFFFI) Sivnr- ErGGs.-BoiI bard a
dozen ccir-laid eWs; and put thein in
celd water for bail an heur ; thon sheli
sud cut thcm in halE leugthwise, take
ont ail the yolks, and mix them in a
howu with sema sponge cake, twcnty
drops of vanilla, essence, a quarter of a
pint cf creani, one teaspoonful cf fine
sugar, a smmi quantity cf ctoppod cit-
ron peel, sud a wine glass cf Chartreuse,
or any flavor yen like. Arrange the
-whites on a buttered tin, filt them with
the abové stufficg, and place a peeled
almond on eaci. Bako slowly for f.
teen minutes, and serve bot with auy
fresb sauce yen like. Apricot la good
and delicate.

Cui~~FaicAssr.-For chickeu
fricassee, citber ue potted chicken or a
frcably eitewed oe uct in limaîl picces.
Meit an ouceofa butter ini a s.4ucepan;-
add ta it an ounce cf fleur and anc cup.
fui cf ricb milk or croate. When the
sauce thickens &dd two hard-boiled eggs
cbepped very fine, a tablespoonful of
înînced narsley, ealt.snd pepper to taste,
a-ad, lastiy, the chickeu. NVhcn ireli.
mixcsi and heatcd iu the sauce dip icto
sbeila, put oi-cr the top of cach a littie
cf thc besten yolk cf an egg, snd a
spriuL-ling cf fine breai-crambç, and
breiru. The handy littie pets cf ovap.
oratcd ci-tam that coume for 1. cents a-o
useful in making sauce-, as t.hey are
thickeued by boiliug te a rubstance re-
sembling zieic c=emn. This shozmld bo
saited, bowevcr, as the evaporated
ci-tam bas sonicibat of a seetish tasto.

ETIs-Nsr OF Vr.As.-RumeVo thc
boues aud any snperfiuous fat fi-arn thc
breut of v'cal. Scasn it On thc insidc
with pepper, saitI a Uile finely chop-
ped onion aud soe gratod or minced
bais that bau lico fried or boi!ed.
Put a good layer o! bresd-crunibs ovor
thes, and spread there cith oua bcaten
e-gg, xuixcd wiih a spoouful o! water,
jur«t cnough fer snllicicut moisteuing.
Rail thc vent, tic with tbs-eo atrings
and put into theoaven te bake. Dot tho
top cf the VWi witb toeé cf the fat
yon bave taken from the inside, se that
yen wull seau bave "«drppiug." Buste
with tLii once overy quarter cf an heur.
Ai bakrd ie.atu are rendered fluer by
basting, nom. only becanso it kceps their
surfaces fi-on dryiug up, but hecause
the freali air, couuicg in by thc frequeut
opcî.ing of the oven-door, in au good for
mouts au it is bad for cake&.

ToN-rr Wnm Ri:&no.-To serve
tangue with risotto, proparé th ic e
'while the longue is boiling. Fr-y a

emali cules whicb bu bees minccd
fine lu tue tablospeeonfuls ef butter;
thon add alowly a quart cf wbite broth
and throe minced wushroome, witb a
cupfui of wel.waebh'd rico. W ben the
rico bas hoilod slowly e uarter et u
heur, add six uiinccd muebroome aud
another qîuart of stock. San tho
rico witb an aveu toaspoonful of sait
sud e saltapeonf ul cf popper, and lot it
cook tif t£en minutes longer. Add
about thret, tableepeenfules of grated
cheosa; Ilarzucsaun atbo nicest. Serve
the rico ou a plattor, witb the Longue
in the centrc, and paes srcuud tho grat-
ed cheese. If yen wisih te coler the
rico, juet befere tsking iL up add a boap.
iug toaspoonful cf saffren rnixed te a
Pasto wit.i a littie stock. A tongue
may aIse hu eerved on a bcd of epinscb
whicb bas heen properly blancbad,
boiled and chillod, und has thon beeu
cboppcd fine and wsrmod witi stable-
2poecful of butter aud a &il] of gravy.

Summor Rteligion.

"De the Churchos Neglect tbo City
iu Sumwer 1" %vs anewered in a Boston
daily paper hy clergymen of al
denominstions. The Catbolic ides s
funiahed hy Rev. Richard J. Barry.
Father Barry %vrote:

The Catholic people lu the cities are
net neglected in the summer. Beforé
tic Oburcb, as befere God, there are
neither ricb ner poer, emali uer gros;ý
but men who must bo sanctifed in
summer a ieli aswintor. The Cburch
bas a mission and message, net se mcci
te tie 'world as thé individual seul.
The Oburch ie the scbeel cf the cii
dren of God upen tha earth, thoir guide
teirard a more noble saie, toward a
life of bolinea sud purim.y.

Every (Jatholic ChurchiBl a watch-
tower and temple. Goîrd le kept by
day aud vigil hy aigit that noce may
bc lest, but aIl men saved te Christ
The Cburcb teaches that God muet bo
soi-ted at aIl limes, sud saule sanctified,
hy froquent receptlons o! Lthe sacra-
mente. To tbis end our temples are
open overy day froIm early nxerning
uctil late at uigbt for prayer and the
administration e! the sacranients.
And sfter the lait irorshipper bas de-
partod sud Ltme portais cf the temple
ara cloed, the pnlcsm's door ia openi te
ail uic kueck a. it ; hie lump burne al
nigit;- ho is roady, staff in baud, at a
mcmcents notice, te face licat or celd,
contagion or dcath, when de:y requires
bim te carry cil te the weunded, par-
don te theo gnilty, or bis God, in tha
Eucharist, te thme dyicg.

Tho clergy pi-ide at ail semions for
the worehip of God, sud thme preaching
o! Ris haly word. The life cf priosts
in cities is a long, horoic dovotion, te
the irel!are of their fcilow boings;
obscure functions, painful labors sud
exhansticg dnties seon wasto their
hicarta, but they Pre mustaincd by that
hope which la la timcm tbraugi Chriat
Jeans our Lord. Wbile maiL othor
professional mon alumber, Lie pricat la
ast alster praying for bis people, and.
thus docs ho commence his career cf
henes-cieut deeds ; thoen ho sects out tu
assiat the poor, te viait tac' ick, te
console the un! ortunato sud te ztrcngtb.
en the weak. Evcniug cames, but
bringe ne repose. Soe anc is dylng,
perhaps cf au infections disesse, the
piest will net permit bis spiritual child
te expire witmout prayicg by his sida
te thc God wme died for hlm.

.And se thc Church koeps up day
an:l nigit, sommer sud wmuter, au un-
interrupted match over tic seuls tom-
mitted teber care- Andnuch is the
Catholic Churcb as ber childi-en mnow
bier; sncb la the Cathoiic Churcb, net
as averaion or prrjudice fancy, but snob
s it roadly inand existn amng ue te-
day. ______

£1.ImzicwaytoLeip PoorEýathoac Nisaton.
Bave &Hl canoellcd postage slamps of <utc-y

lcizd sud contry and eud tbem te Rot. P.
11. Barra-i, Bmnonon, Newr jeray. Gite
et ozoc your addr4za, sud yen wli i-cadr
with the 22sary oxlnIeU= a race Sou-
venir of Uh.cmmenten lsions

JOIIN J8ABITT'S ALE and STOIJT.
VISITORS TO TUIE

1WORLD'S PAIR
WiII flud ilioso rellablo hrftnce of

Lg ALE AND WTOUT
Ç'on sale nt uil the lcadlng liotels, mtauruntse ltbi and retresI-

ment roonis in CIIICAGO.
Families supplied by 0i. JEVNE & Co., 110.112 Muadison
SChicatgo.-

flrewery at London, Ont.. Canada.

SAIN~AND LOAN CR1URY
ESTABLISE» UNDER LEGISLATIVE AUTHORITY.

-0
Authorized Capital, $2,00,000. Subscribed Capital $1,750,000.

OFFIaE-No. 78 OHUBOH STIRT, TORON~TO.
- 0-

DIRECTORS:
Hox. FBANK OMITH, Szurnoul, Pretidant.

EUGEXE O'HEEFE, Enq., we-PrMaderai.

WM. T. XIELYS Esq. JOHEN FOY* Esq. EDWA2RD STOCK, Esq.
JAME8 J. FOY, Esq., Bolicfto.

Diposita Reccivedtm to O and upwards, cai lidereattarrent~I rae 81low<o therron.

Moncy loaned nt rosnable rates of lutoreat, sud on easy terma of rcpayxcont, u
Morigago. on Real Estato, ana on the Collateral Soourlty of Bank an.

other Stocka, ana Goerameut and Municipal Debonturca.
Mortgagcs on Reil Eatate and Governont and Municipal Dabentueo parchai cd.
Office Houru--9 a..ta 4 p.m. Saturday-9 a.m. taoi p.m., and front 7 te 9 p.n.

JAMES MÂSON, MMcÂasa.

P. BURNS & c0u
1856. oNlqy IMPOIRTERS OIE 1893.

Celebrated Scranton Goal and Best Steamn Goal
HEAD OFFICE-38 King street Est.

8BR&NýCES-616 Oueen street West, and 899 Tenge street.

THE O'KEEFE

- -- - Or TORONTO0

- i-r EUGENE O¶KEEFE
Pcm. and Xinar.

- WIDNEB H[AWEE.
- MooVrcS and

Mairr.

8 PECIALTIES-EnRîrîsh and Bavarfan Aies, in wood sud bettlo.
XXXX Porter, Gold labol, in Bettie.
Fil1seser Lager. oqual ta tho importod.

F WEl~w3 LISTEN 1
Six. CRDlOp-TII

PU.RE V838 and 844 YONG STREET,

POWDEREDY100 ' 1Stsplê aina F R!yD GOODS,
uen7.î Furnlqhiugs Rats and

* ~~caps Tims Shi1I1s,

~' * and Cuifs>
As ean sa ny other storein ho City.

PURE8T, STRONCEST, BE8T. I'. a sIzs llsorted.
dabumactb=M. J. CROTTL,

n.i» I nrèe., d. &Ii an38d Sit Yonge ut.,
~. w ~ ~(The Bcaver.) North Taronte.

TORONTO CARRIAGE WORKS.- ----- __

CARRlAIiES &WAGGONS Mos an i ecrlr
CULLERTON & McGRW 116 JAUVIS STREET.

21and 3l AGMS &TiKxET, TOrMO.q. I I'DnInr. cOnlclcr, ais~, dn-Ita=!Mlze.
stutng -4 IL.pslcuc a ipechltr. &In5 " o bad.c ,x c afr Y

Mo4s-a5o pilow. 19-17sio h>. t3


