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Selected Rocelpts.

Oupter or Frexcn Braws.—For
such an omelet : Prepare the eggs and
soasoning as for an ordinary omelet,
then stir in {wo tablespoonfuls of chop-
ped;French beans and the enme quantity
of grated Parmesan. Fryip o pan, and
lift to fold over when tho underside is
golden brown. Tho same kind of ome-
let can bo made with the cold remnants
of cauliflower.

LesuNave —In o rew rveceipt for
lemonade, water that has just reached
tho boiling point is poured ovor the
lemons and sugar, and the drink is
cooled and put on ice. Tho juice of
threo lemons with the yellow rind of
one, and two ounces of powdered sugar
arc used for ecach quart of lemonade.
Cover the vossel as soon as the hot wat-
er is used, that no steam will escape.
You wiil pronounce this the best lemon-
ado you ever drank.

How 10 Skrve Fruits.— Serve all
fruits as cold and fresh as possible and
with granulated rather than powdered
sugar. Servo large strawberries with
hulls on, so that they may be dipped in
sugar and eaten with the fingers.
Serve currants and rasberries together
with a little sugar, or currants alone
with lots. Always wipe peaches care-
fully to remove the fuzz, which poisons

some pecple. If you cut them, have
the picces as large as possible so that
thoy will look Juscions. Always serve
froit in gless.  Cut it early in theday,
sugar and set it in a cool place till
wanted.

Sturrep Swiet Eces.—Boil hard a
dozen pew-laid egys, and put them in
cold water for hall an hour ; then shell
and cut them in balf lengthwise, take
out all the yolks, and mix them in a
bow] with somo sponge cake, tweaty
drops of vanilla essence, 8 quarter of a
pint of cream, one teaspoonful of fine
sugar, a small quantity of ctopped cit-
ron peel, and & wine glass of Chartreuse,
or any flavor you like. Arrango the
whites on a buttered tin, 61l them with
the above stuffing, and place a peeled
almond on each. Bake slowly for fif-
teen minutes, and serve hot with any
fresh sauce you like.  Apricot is good
and delicate.

Cuickex Fricassee—For chicken
fricassee, cither uso potted chickenora
fresbly stewed one cut in small pieces.
Melt an ornce of butter in a s.ucepan;
add to it an ounce of flour and one cap-
ful of rich milk or cream. When the
sance thickens add two bard-boiled eggs
chopped very fine, a tablespoonful of
minced parsley, salt.and pepper to tasts,
and, lastly, the chicken. When well-
mixed and heated in the sauce dip into
shells, put over the top of cach a little
of the beaten yolk of an egg, avd a
sprinkling of finc brealcrumbs, and
brown. The handy little pots of ovap-
orated cream that come for 15 cents aro
useful in making sauces, as they aro
thickened by boiling to a cnbstance re-
sembling rich cream. This should be
slted, however, as the evaporated
cream hes somewhat of a swoetish taste,

Breast oF VEAL.—Remove tho
bones and any superfiaous fat from the
broast of veal. Season it on tho inside
with pepper, salt, a littlo finely chop-
pod onion and gome grated or minced
ham that has been iried or boiled.
Pat a good layer of bread-crumbs over
these, and spread them with onsbeaten
¢gg8, mixed with a spoonfal of water,
Juzt conough for sufficient moistoning.

Roll tho veal, tio with three strings
snd put 1nto the oven to bake. Dot the
top of tho veal with some of tho fat
you bave taken from tboinside, so that
you wail soon havo “dripping.” Baste
with this onco overy quarter of an bour.
All baked meats aro rendered finer by
basting, not only bocausoit keops their
surisces from drying up, but becauss
the fresh air, coming in by thoe frequent
opcuing of tho oven-door, is as good for
moats as it is bad for cakes

Toxetr Wit Rizorr0.—To servoa
toogue with risotto, prepare tho rico
while tho tonguo is boiling. Fry a
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small onion which has been minced
fino in twe tablerpoonfuls of butter;
then add slowly a quart of white broth
and threo minced wmushrooms, with a
cupful of well-washed rice. \When the
rico has boiled slowly & quarter of an
hour, add six minced mushrooms and
another .uart of stock. Seascn tho
rice with an ovon toaspoonful of salt
and a saltspoonful of pepper, and let it
cook fifteon winutes longer. Add
about thres tablespoonfuis of grated
cheese ; Parmesan is thoe nicest. Serve
the rico on o platter, with the tongue
in tho centrz, and pass around the grat-
ed cheese. If you wish to color tho
rice, just beforo taking it up add e heap-
ing teasponnful of saffron mixed to a
paste with o little stock. A tongue
may also bo served on a bed of spinach
which bhas been properly blanched,
boiled and chilled, and has then been
chopped fine and warmed with ateble-
spoonful of batter and a gill of gravy.

Aoy -

Summer Religlon.

** Do the Churches Neglect tho City
in Sumiuer ¥’ was answered in a Boston
daily paper by clergvmen of all
denominations. The Catholic idea was
farnished by Rev. Richard J. Barry.
Father Barry wrote :

The Catholic people in the cities are
not neglected in the summer. Before
the Ohurch, as before God, there are
neither rich nor poor, small nor great,
but men who must bo sanctified in
summer a8 well &8 winter. The Church
has amission and measage, not so much
to the world as the individual soul.
The Ohurch is the school of the chil-
dren of God upon tha earth, their guido
toward 8 more noble state, toward a
life of holiness and purity.

Every Catholic Church is s watch-
tower and temple. Guard is kept by
day and vigil by aight that none may
be lost, but all men saved to Christ
The Church teaches that God must be
gerved at all times, and souls sanctified
by frequent receptions of the sacra-
ments. To this end our temples are
open every day from ecarly morning
until late at night for prayer and the
administration of the sacraments.
And after the Isst worshipper bas de-
partod and tho portals of the temple
are closed, the priest’a door is open to
all who kanock a2 it ; his lamp burns all
night ; he is ready, staff in bhand, at &
mcment’s notice, to faco heat or cold,
contsgion or death, when duty requires
him to carry cil to the wounded, par-
don to the guilty, or his God, in tho
Eucharist, to the dying.

Thoe clergy provide at all seasons for
tho worship of God, and the preaching
of His holy word. The life of priests
in cities is a long, heroic devotion to
the weliare of their fellow beings;
obscurs functions, painful labers and
exhausting dutics soon waste their
hearts, but they zro sustained by that
bopo which is in them through Chriat
Jesus our Lord. While most otber
profcssional men slumber, the priest is
at the altar praying for his poople, and
thus does he commenco his career of
benovolent deeda; then he scts out to
assist the poor, to visit tur “ick, to
console tho unfortunato and to gtrength.
en the weak. Evening comes, but
brings no Some one is dying,
perhaps of an infections diseaso, tho
priest will not permt his spiritoal child
to expire without praying by his side
to the God who dicd for him.

And so0 tho Church koeps up dsy
and night, summer and winter, an un-
interrupted watch over tho souls com-
mitted te ber care.  And such is the
Catholic Church ag her children know
ber; such is the Catholic Chureh, not
s aversion or prejudico fancy, but such
a8 it really is and exists among us to-
dsy.

AAimplcway tol.elp Foor Cathollc Mizslon.

Savoall cancelled postage stamps of avery
kind and couatry aad scad them p‘; Rav. P,
M, Barna), Hammonton, New Jersey.  Give
a$ onoo your address, and you will roceive
with the neoostary lxzation a zice Sou-
venlr of Hammontoa Missions.

JONIN LABATT'S ALE and STOUT.
YISITORS TO TIE

JWORLDS FAIR

Will find thieso reliable hrands of

ALE AND STOUT

on salo ut all the leading hotels, restaurants, clubs and refresh-
ment rooms in CH1IICAGO. 3
Families supplied by C. JEVNE & Co., 110-112 AMadison
e} 5t., Chicago.
ASKX FOR TECHENM,

——

Brewery at London, Ont.., Canada.

TELE EHHONME:

SAVINGS AND LOAN COMPANY,

LINMIITEID.
ESTABLISHED UNDER LEGISLATIVE AUTHORITY.

) e e
Authorized Oapital, $2,000,000. Subscribed Oapital, $1,760,000.
[, WA———.

OFFICE—No. 78 OEUROH STREET, TORONTO.

[ S—
DIRECTORS:

Hox. FRANK SMITH, Baxaron, Presidont.
EUGENE O'KREBFR, Esq., Vice-President.

JOHN FOY, Esq. EDWARD STOCE, Euq.
JAMES J. FOY, Esq., Bolicitor.

WM. T. KIBLY, Esq.

[ S
Deposits Received trom 202, and apwards, and luterest 2t carront rates allowod thicreon.
s { ptemmtmm—"
Monoy loaned at reasonable rates of Intorest, aud on casy terms of ropayment, uv
Mortgages on Real Estato, and on the Collateral Secarity of Bank and,
other Stocks, and Government and Municipal Debentures.
Morigages on Real Estate and Government and Munielpal Debentures parchared.

Office Hours—9 a.m. to 4 p.m. Saturday—9 a.m. to 1 p.m., and from 7 to 8 p.m.
JAMES MASCN, Maxagzr.

P. BURNS & CO.

1856. ONLY IMPORTERS OF 1893.

Celebrated Scranten Coal and Best Steam Coal

TN TEHS MAREIT.
HEAD OFFICE~S8 King street East.

BRAXCHES—546 Oueen street West, and 899 Yonge street.

THE OKEEFE

" BREWERY .

OF TORONTO

LIMETED

3

t .. ——

T EUGEKE O’KFEFE,
Pres. and Manager.

WIDMER HAWKE
Vice-P'ros. and
Asalst, Moy

H. S. STRANGE,
Soc.-Tressurer.

g

-

,

Ales, in wood aud bottle.

—English and Bavarl
8PECIALTIES &YGX Porter, Gold Label, ia Bottle.

Piiscner Lagor, oqual to tho imported.

LISTEN!
M. J. CROTTIL,

838 and 844 YONGE STREET,

Can acll you
Staple and Fancy DRY GOODS,
en’s Farnishings, Hats and
Caps, Ties, anrts,
. and Cuffs,
thor atorv in the city.
&fh::s a;ome%:\'ineei Oar mc‘f ia

l
]
PUREST, STRONGEST, BEST. | always woll assorted.

PR A el TR AR it e M. J. CROTTIE,
Tics. A canoquils Vpounds Sal boda. 835 and 814 Yongost.,
Beld by All Grocers aad Druggists. (The Boaver.) North Toroato.
B - ETT, Torontoe TELEPHONE 532
TORONTO CARRIAGE WOREKS. |— -~ —- 777~ '~ -
MASTTACTURSXS 07 L. MOELAN,

CARRIAGES & WAGGONS

0  VERY DESCRIPTION,
CULLERTON & McGRAW,

House and Sign Decorator,

1156 JARYVIS STREET.
Mtﬂg;; Gnlalag, Olasinz, Kalsox!ning and Fapers

€9 aad 31 AGNRS STREET, TORONIO.
epel Re-paloting a speclalty. sl A welect stk of Wall Papors
Bepairicg ‘x?gce-af ;:4«:.‘ vm-ly always o band. Ty



