
SP-PTEmBERp 28th, 1892 I

1bousebot 1bltnte.

GREEN TOMATO PICKLE -Suice
thlu a peck of full grown green toma-
lOes. Pour over them vinegar
Cllaugh to cover, and for eacb quart
Of vinegar add, of whoie spice, an
Ounce each of the foliowing : pepper,
ClaVes, allspice, twa ounces white
tntsstard seed, and two onians chop-
Ped fie

SPICEI) ToM\AToEs.-Scail and
Ptei one peck of ripe tomatoes. Add
fOur pounds of brown sugar and one
quart of vinegar, two tabiespoonfuis
Of cinnamon, one of ciovés, one of
illace and one of alispice. Boit
810w1y two heurs, stirring often.
ý'GREEN ToMiATOEs.-A very nice

Vetgetable may be made of green to-
ibatoes if treated as foiiaws : Suice
equai quantities of tom-itoes and
ObiIons, season with sait and cayenne
'11d bail themn for haif an hour in a
rittle water and stock. 'Serve with
fried crotons round. With the ad-
dition of poached eggs, this makes a
'veiY good breakfast dish.

SPICED TONIA'OES.-Take red
kild yeiiow pear-shaped tomnatoes ;

rick twa or three times with a fork,
'Prinkie with sait, let stand over
ligbt, pack in a glass jar and cover
f0ler with vinegar, prepared as fol-

'Osfor a hait-gallon jar : one pint
Of vinegar, one teaspoonful of claves,
Ole teaspoonful of cinnamon, one

teasponful of alîspice, one teaspoon-
fui of pepper, one tabiespoonful of
Silgar. The spices shouid be ground.

Ltthis corne ta a boit and pour it
O'tr the tamnatoes ; after they get
COld tie strong paper over themn.

PICKLED YELLow TOMATOES -
Select smnali yeliow tomatoes and
'*1Pe them dlean. Spice sufficient
liiegar to cover the tomames used,
With ground cioves, cinnamaon and
alspice. Tie the spices in ittlc bags
and put them in the vinegar to scaid
ultil it tastes strongiy of the spices.

Ptthe tomatoes in layers in jars;
theil po'ur on the vinegar cold. Let
ttiny stand over night or a day ;
Uihti pour off the vinegar and rescaid
't When it is cool pour again over
the tomatoes and cover the jars.
Let them stand a few weeks before
uitig.

pSOUR RIPE TONIATO PICKLES.-
.O0r these as for the sweet pickles,

either the yellow or red ton3atoes
tlaY be used, and they should be we!l
Prcked but not peeled. Lay tbe
tOMIatoes in a large stone jar, filling
UP the interstices between them with
billIon onions. Heat enough of the

inegar to cover weil the amount of
tOmIatoes used, and put in it white
lleating the spices, in the following
PProjn : To a haif gallon of vin-
egar, haîf an ounce each of mustard
%ted and aulspice, one-fourth of an
OunSce of claves and tbe same of pep-
Percorns, with a smnall piece of ginger
r901t cu very fine. Pour the bot
vinegar over the tomnatoes and
OnilOns and put the lar on the back
Of the stove for a weck. During
tilat lime pour off the vinegar three
tirrie heat il to boiling and pour it
backaver the pickle. It is then
readY to cover and put away for
future use.

TOMATO FRITTERS. - Use for
these fritters a can of tamataes,
eigbî slices of stale bread about haîf

~in fch thick ; one tabiespoonful of
butter, ane of flour, one teaspoanful
(I0f sait' one of sugar, one-fourth of a

tapioulof pepper, two eggs andaPnofcrumbs of bread or crack-
er.Cook the tomatoes, sait, pepper

aiSugar together in a stewpan for
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110W TO GET WELL,

KEEP WELL AND LIVE LONG

0.OURIIAESONS IOLHSELOB
WITH RECIPES

A TRUSTY GUIDE FOR THE FAMILY
An illustrated book of near"'y '00 page%, treat-

sng Physiology, Hygiene, Marriage Medical
Practice, etc. Describing ail known diseases
and ailments, and giving plain prescriptions for
their cyre with proper directions for home
treatment.

TIhe RECI1P JE M are endorsed by eminert

physicians and the med ical press. Renedies are
always given in a plesant form, and the reasons
for their use. It deascribes the best Washes
Liniments, Salves, »lasters, Infusions, Pis, In,
jections, Sprays, Syrups, Tonkcs, etc. l'les,
are valuable te the physician and nus, making
it a manual for referesce.

The chapter upon POISONS s exhaustive
and £ ver' oisoos ap/'ears in, the indrx,so that
the antidote can be eadiiy and, if need be,hur,.
riedi>' found.

18 pages upon M&RRIAGEr eat the subject
historicaiiy ,phiioophicaily and physiologically.
1 t should be read by everybody

67 pages upon HYGI ENE or the Preser~,
ation of Health ;a chaptet çof inestimable value.
<'Rverybody 7iskes lobe kesthy, andeverybodi,
nken tkey think o t at 4flV rate, wiskes to
averd suck things a right brisig disease ansd
utferig
300 pages which foilow present MEDICAL

TREATMENT with Sensible and Scientific
Methods of Cure.

80 pages are devoted to PHVSIOLOGY,
giving an accurate and extensive description of
the woriderful and mysterious working of the
machinery within ourselves,1 correcting many
popular errors, and marking vividly the stumbling
blocks where most people, innocently or careiess.
ly, begin toloçe health. Truths are stated which
te many wilI be surprising.

Sent, postage paid on receipt of PIF

OXFORD PUBLISHINO COMPANY,
5 Jordan Street, Toronto.

EVERYWHERE,

USED BY EVERYBOD Y

OBEBTODIITSOAP WM~ANYI

ALDRESS5 2 UNIVERSITY STREET, MONTRFAL

SASTLE &SON
hII~i~ME MORIALS AND

LEADED 'LS
C-CH 9ELLS-TJBULAR CHiMAND

ENCORPORATED 1890.
In Affiliation wîth the University of Toronto

/I'ORONTO C LE
equipped in

eato.O F MUSIQ, LiD
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FALI TERM OPENS AUGUSY 15.
Write to W. A. WARRINER,Bloor Street east

Toronto, for krOsPectus.

DICTIONARY OF
AMERICAN POLITICS

Coniprisiligaccounts of political Parties
Men and Measures, Explanationis of the
Cons titutionD, Divisions and Political work-
ingR of the Goveroment, together with
Political Phrases, famliar Naines o! Per.
sons and places, Noteworthy Sayings,etc.

By EVERIT BRIOWN and ALBERT STRIAU613
565 pages Cloth binding.

tienator John Shermanays:-' ' have Lo
acknowledge the recei'pt o! a copy o!fjour
1 Ditionary of American Politice.' 1 b ve
looked it over, and ftnd it a verv excellent
book of reference which every Ainerican
fainily ouglit to have."

Sent, postpaid,on reosipt o! $1.00.
OXFORD PUBLISHING CO'Y,

5 JOBDAN ST,, TORONTO.
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Fagged Out!!Y
POTATO SALAD.-Piace lavers of

siiced potataes and onions alterna-
tely in a dish, seasaning with sait
and pepper. Suice one or two bard-
boiied eggs oves the top. Boil some
vinegar, beat one egg, stir the two
together, and pour over the saiad.

RICE PIE.-One and a haif cup-
fuis or boiied rice ; beat the vnIks of
three eggs and add two-thirds of a
rupfui of white sugar and stir into
the ri-e, add three cupfuls of swotet
miik, then beat the whites of three
eggs and stir in ; grate in a little
nutmneg, and bake with one crust.

FOR THE SKiN.-Add to a quart
of rose or elderflower waier, a drop
at a time, one ounce of simple tinc-
turc of benzoin. Cork tightiv. For
use, put a teaspoonful in a quart of
water and apply ta the skin. This
is gond to remaove sunburn and soften
and beautify the skin. It is known
as "Virginal mik."

DANISU PuDDING.-Onc cup of
peari tapioca soaked aver night in

t>.epints of waîer ; in the morn-
Aîng put in a dish and set in a kettie
of water and cook an hour ; add sait
to taste, a teaspoonful of sugar and
stir in a tumbier of currant jAiiy.
Eat cold with sugar and cream. Use
either nrange,:, bananas or white
grapes in place of the jelly.

FRIED GREEN CORN.-Husk and
silk severai piumnp cars of sweet
coan in which the milk bas nat hard-
ened. With a sharp knife cut about
haif the kemnel fmom the cob and
scrape the rest oRt. Heat a large
lump of butter in the frying pan,
turfl the corn into il, season and
cover tigbtiy. Cook quite siowiy,
not aiiowing it ta brown in the least.
Stir often until the miik îs coaked in
the kernels, and the wtoie mass bas
a yelaow tinge.

To CAN CORN.-Use glass cans.
Cut the corn from the cab, press it
into the cans with a potaIn masher
tili the milk flows aver. Put on the
tops, screw down tight. Place tbemn
in the houler with sticks in the bot-
tom, pour in coid water enougb ta
about two-thirds caver them. Boil
five hours. When about haif cooked
remave a can at a time, tighten the
top, and replace. This is the best
receipt wc have ever used for canning
corn.

STEWED CORN.-Cut a quart of
tender sweet corn from the cob and
place it in a granite-ware or bright
tin* vessel over a kettie af boiling
water ; cook until tender, adding a
very littie water if the miik from the
corn does ual maisten it sufficientiy.
When tender add a pint of rich miik
in wbich one-haît a teaspoonful corn
starch bas been stirrcd. Cut somne
ligbt bread inta squares, fry them
brawn in bot butter. Place them in
a tureen,1 and wheu the seasoned
corn has cooked until the milk is the
least bit thickened, Pour it over the
bread ; caver the dish until served.

TOMIATO HONEY.-This hanev if
well made will take the place af the
ordinary syrups. It is, of çaurse, by
far more wholesame and pure. To
each paund of ripe tomatoes ailow
the grated yellow rind of anc lemon
and six fresh peach leaves; cut the
toîaaîes into pieces, add lemon
rind and peach leaves, and cook
siowly until they are soft and well
donc ; then strain thcm through a
bag, pressing bard. To eacb pint of
this liquar ailow anc pound of boat
sugar and the juice af anc lemon.
Bail for a hait bour or until it be-
cornes thick like syrup. Bottle and
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SUNLIGHT SOAP baving no equai for
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BELL CHURCH PIPE ORGANS
Fir-t class in every repect, and in pracesfront
FIVE HUNDRED DOLLARS up. Speci-
fications and designs submitted te intending pur.
chasers on application. Bell Pianos and Reed
Organssuitabtefor al pur ses. Recognized as
the Standard 1ultruments [of the worid. Send
for catalogue. N
BELL ORGAN ~P ANO Co., Ltd,
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which s0 many womcn complain aftera
day's washing, is doue away
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