SeprEMBER 28th, 1892 ]

fHE CANADA PRESBYTERIAN ‘

623

Housebold Mints.

GREEN ToMATO PICKLE —Slice
thin 5 peck of full grown green toma-
loes. Pour over them vinegar
hough to cover, and for each quart
of vinegar add, of whole spice, an
O%nce each of the following : pepper,
Cloves, allspice, two ounces white
m'lstéud seed, and two onions chop-

ne.

SpicEp TOMATOES.—Scall and
Peel one peck of ripe tomatoes. Add
our pounds of brown sugar and one
Quart of vinegar, two tablespoonfuls
°f cinnamon, one of cloves, one of
Mace and one of allspice. Boil
slowly two hcurs, stirring often.

“GREEN TOMATOES.—A very nice
Vegetable may be made of green to-
Matoes if treated as follows: Slice
fqual quantities of tomitoes and
Onions, season with salt and cayenne
and boil them for half an hour in a
Itlle water and stock. “Serve with
fed crotons round. With the ad-
Ition of poached eggs, this makes a
Yery good breakfast dish.
SpicEp ToMmATOEs.—Take red
and yellow pear-shaped tomatoes ;
. Prick two or three times with a fork,
Sprinkle with salt, let stand over
Uight, pack in a glass jar and cover
Over with vinegar, prepared as fol-
"Ows for a half-gallon jar : one pint
of vinegar, one teaspoonful of cloves,
%ne teaspoonful of cinnamon, one
®aspoontul of allspice, one teaspoon-
ul of pepper, one tablespoonful of
Sugar. The spices should be ground.
¢t this come to a boil and pour it
Over the tomatoes ; after they get
Cold tie strong paper over them.

PickLED YELLOW TOMATOES —
tlect small yellow tomatoes and
Wipe them clean. Spice sufficient
Vinegar to cover the tomatoes used,
With ground cloves, cinnamon and
llspice. Tie the spicesin little bags
and put them in the vinegar to scald
. Until it tastes strongly of the spices.
Ut the tomatoes in layers in jars ;
eH pour on the vinegar cold. Let
.them stand over night or a day;
*ién pour off the vinegar and rescald
When it is cool pour again over

the tomatoes and cover the jars.

t them stand a few weeks before
Using,

P Sour RiPE TOMATO PICKLES.—
Or these as for the sweet pickles,
Cither the yellow or red tomatoes
May be used, and they should be we!l
Pricked but not peeled. Lay the
tomatoes in a large stone jar, filling
Up the interstices between them with
v}llton onions. Heat enough of the
negar to cover well the amount of
Omatoes used, and put in it while
€ating the spices, in the following
Proportion : To a half gallon of vin-
®gar, half an ounce each of mustard
Seed and alispice, one-fourth of an
Ounce of cloves and the same of pep-
fercoms, with a small piece of ginger
v9°t cut very fine. Pour the hot
o'n_egar over the tomatoes and
o?lons and put the iar on the back
th the stove for a week. During
Jat time pour off the vinegar three
'mes, heat it to boiling and pour it
‘_a\'k over the pickle. It is then
tady to cover and put away for
Uture use,

thTOMA_TO FRITTERS. — Use for
o e;e fritters a can of tomatoes,
ang't slices of stale bread about half
mlnch thick ; one tablespoonful of
- of ter, one of flour, one teaspoonful
. salt, one of sugar, one-fourth of a
Aspoonful of pepper, two eggs and
el}”'"t of crumbs of bread or crack-
ansé Cook the tomataes, salt, pepper
. sugar together in a stewpan for
e“ Minutes. Rub the flour and but-
T together and stir into the cooking
Xture, Cook for three minutes
bger ; then rub through a strainer.
el:\‘ead the slices of bread on a plat-
ove and pour the strained tomato
or L them, After they have stood
let alf an hour turn them over and
them stand ten minutes longer,
wiilt both sides may be well covered
the sauce. Beat the eggs well
ang dip the toast first in the eggs
then in the bread crumbs. Put
co:l:_shce§ .into a frying has_ket and
repe In boiling fat for two minutes—
\ ‘“ceatmg the process until all the
“we S have been thus treated. Drain
and serve very hot.
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Manutacturers and P lnters/

PAPER, PAPER BAGS, FLOUR SACKS,
PAPER BOXES, FOLDING ROXES,
TEA CADDIES, BWINES, ET£.

21and 23 Wellington Street W., Toronto.

KINDLING WOOD FOR SALE. y

. Thoroughly Dry, Cut and Split to a uniform
size, delivered to any part of the city or 'fly
part of your premises. Cash on delivery, vi:
6 Crates for 81, 13 Crites for 92,

HARVEY & Co., 20 SHEPPA

Or go to your Grocer or Druggist and
Telephone 1570

DUNN'S
BAKIN
POWDE

TP||_E COOK'SBEST FRIEND

ARGEST SALE IN CANADA.

HOW TO GET WELL,

KEEP WELL AND LIVE LONG

0, DANELSON'S COUNSELOR

A TRUSTY GUIDE FOR THE FAMILY

Anillustrated book of nearly 80o pages, treat:
ing Physiology, Hygiene, Marriage, Medical
Practice, etc. Describing all known diseases
and ailments, and giving plain prescriptions for
their cyre with proper directions for home
treatment.

The RECIPKES are endorsed by eminent
physicians and the medical press. Remedies are
always given in a plesant form, and the reasons
for their use. It deascribes the best Washes
Liniments, Salves, Plasters, Infusions, Pills, In-
jections, Sprays, Syrups, Tonics, etc. These
are valuable to the physician and nurse, making
it a manual for refereace.

The chapter upon POISONS s exhaustive
and every poison appears in the index, <o that
the antidote can be eadilyand,if need be, %y »-
yiedly found.

18 pages upon MARRIAGE ¢ eat thesubject
historically philocophicallyandphysiologically,
It should beread by evcrébody

7 pagesupon HYGIENE or the Preser}
ation of Health ;achapter of inestimable value.
Everybody wishestobehealthy, and everybod y
when they think of it at any rate, wishes to
averd such things a might bring disease and
uffering.”

300 pages which follow present MEDICAL
TREATMENT with Sensible and Scientific
Methods of Cure.

MO pages are devoted to PHYSIOLOGY,
giving an accurate and extensive description of
the wonderful and mysterious working of the
machinery within ourselves, correcting many
popular errors,and marking vividly the stumbling
blocks where mostpeople, innocently or careless-
1y, begin tolose health. Truthsarestated which
to many will be surprising.

Sent, postage paid onreceipt of 81
0XFORD PUBLISHING COMPANY,
s Jordan Street, Toronto.
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SHORTHA

The most Delicately Perumed

— AND —

POPULAR SOAP

OF THE DAY.
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SOLD EVERYWHERE,
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20 UNIVERSITY STREEY, MONTREAL
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[NCORPORATED 1890,

In Affiliation with the University of Toronto
/TORONTO

moery COLLEGE
or MUSIG, Lo

every
depaxfment.
RE-OPENS SEPTEMBER 3.
. Eminent teachers added to the College 5t
in the several Departments.
West End Branch College, corner 5padina
Ave. and College St., over ini

12, 14 PEMBROKE ST., TORONTO.

OLLEGE or { OMMERCE
\_/ N/ »

LEADS IN

BUSINESS

AND /

EDUCA
FALL TERM OPENS AUGUST I5.

Write to W. A. WARRINER,Bloor Street east
Toronto, for Prospectus. .

DICTIONARY OF ——

AMERICAN POLITIGS

Comprisingaccounts of Political Parties
Men and Measures, Explanations of the
Constitution,Divisions and Political work-
ings of the Government, together with
Political Phrases, familiar Names of Per.
sonsand places, Noteworthy Sayings,ete,

By EVERIT BROWN and ALBERT STRAUSsS
s65pages Cloth binding.

l

lll
I l!"llh!

Senator John Shermansays:—‘‘Ihave to
acknowledge thereceipt of a copy of zour
‘Dictionary of American Politics.” I have
looked it over,and find it a very excellent
book of reference which every American
family ought to have.”

Sent, postpaid,onreceipt of $1.00.

OXFORD PUBLISHING COY,
5JORDAN ST,, TORONTO.
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Household Bints.

PoraTo SALAD.—Place layers of
sliced potatoes and onions alterna-
tely in a dish, seasoning with salt
and pepper. Slice one or two hard-
bniled eggs oves the top. Boil some
vinegar, beat one egg, stir the two
together, and pour over the salad.

RICE PIE.—One and a half cup-
fuls of boiled rice ; beat the yolks of
three eggs and add two-thirds of a
cupful of white sugar and stir into
the rice, add three cupfuls of sweet
milk, then beat the whites of three
eggs and stir in; grate in a little
L nutmeg, and bake with one crust.

For THE SKIN.—Add to a quart
of rose or elderflower water, a drop
at a time, one ounce of simple tinc-
ture of benzoin. Cork tightly. For
use, put a teaspoonful in a quart of
water and apply to the skin. This
is good to remove sunburn and soften
and beautify the skin. It is known
as “Virginal milk.”

DANISH PUDDING.—One cup of
pearl tapioca soaked over night in
t pints of water ; in the morn-
ing put in a dish and set in a kettle
of water and cook an hour ; add salt
to taste, a teaspoonful of sugar and
stir in a tumbler of currant jelly.
Eat cold with sugar and cream. Use
either oranges, bananas or white
grapes in place of the jelly.

FrRiED GREEN CORN.—Husk and
silk several plump ears of sweet
corn in which the milk has not hard-
ened. With a sharp knife cut about
half the kernel from the cob and
scrape the rest oft. Heat a large
lamp of butter in the frying pan,
turn the corn into it, season and
cover tightly. Cook quite slowly,
not allowing it to brown in the least.
Stir often until the milk is cooked in
the kernels, and the whole mass has
a yellow tinge.

To CAN CORN.—Use glass cans.
Cut the corn from the cob, press it
into the cans with a potato masher
till the milk flows over. Put on the
tops, screw down tight. Place them
in the boiler with sticks in the bot-
tom, pour in cold water enough to
about two-thirds cover them. Boil
five hours. When about half cooked
remove a can at a time, tighten the
top, and replace. This is the best
receipt we 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 kettle of boiling
water ; cook until tender, adding a
very little water if the milk from the
corn does not moisten it sufficiently.
When tender add a pint of rich milk
in which one-half a teaspoonful corn
starch has been stirred. Cut some
light bread into squares, fry them
brown in hot butter. Place them in
a tureen, and when the seasoned
corn has cooked until the milk is the
least bit thickened, pour it over the
bread ; cover the dish until served.

TomaTo HONEY.—This honey if
well made will take the place of the
ordinary syrups. It is, of course, by
far more wholesome and pure. To
each pound of ripe tomatoes allow
the grated yellow rind of one lemon
and six fresh peach leaves; cut the
tomatoes into pieces, add lemon
rind and peach leaves, and cook
slowly until they are soft and well
done ; then strain them through a
bag, pressing hard. To each pint of
this liquor allow one pound of loaf
sugar and the juice of one lemon.
Boil for a half hour or until it be-
comes thick like syrup. Bottle and
seal

PRESERVED PEARS.—Allow for
every pound of pears three-quarters
of a pound of granulated sugar.
Boil four ounces of sliced fresh gir-
ger root in one quart of water for
twenty minutes. (The green ginger
root may be bought in the markets.)
To this add four pounds oi sugar,
the juice of one lemon and the yel-
low peel of the lemon cut in small
bits. Cook the syrup ten minutes,
and set off the fire. Then put into
it as fast as you can prepare them
the peeled, cored and divided pears
(cut in half) until the kettle is full.
Stew still tender. Fill the cans with
them, and put the rest of the fruit
into the syrup. When all are done
fill the jars with the syrup, dividing
the ginger root and lemon peel
among them. Seal up and tighten
when cold.

MINARD'S Liniment is the Best.
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Fagged Out!!

HAT tired, worn -out feeling, of ~
which so many women complain after &

day's washing, is done away
with by those who
use that great ‘
L]
Saving 0\% L
. \ u D

Which makes the Dirt drop out

Without Hard Rubbing

Without Boiling

Without Washing
Powders

9

Try the easy, clean and economical way—the

way of washing, and
you will pot be dis-
appointed.

» Sunlight

SUNLIGHT SOAP baving no equal for '

Purity, you may use it with comfort and delight
for every household purpos?

° es o
LEVER BROS., LiMiTED

NEAR BIRKENHEAD TORONTO

GAS «

KEITH

109 KING ST. W,, TORONTO.

GREAT
BARGAINS.

FITZSIMONS

BELLCHURCH PIPE ORGANS

First-class in every respect, and in pricesfrom
FIVE HUNDRED DOLLARS i

ficationsand designssubmitted tointending pur-

chasers on application, Bell Pianos and
Organssuitableforall pu
the Standard 1
for catalogue.

BELL ORGAN & PIANO Co., Ltd,

ARS up. Speci-

eed
ses. Recognizedas
struments Jof the world. Send




