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Housebold bints.

IT is said that an excellent way of
testing tea is to put a teaspoonful in
4 glass of water and shake it thor-
oughly, If the tea is pure the water

‘ »will be a pure amber tint, bat if
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adulterated, strongly coloured.

THE old-fashioned onion syrup,
made of minced onions, a table-
Spoounful of vinegar (cider vinegar is
the best), and a half-cup of boiling
Mmolasses, will be found a good rem-
edy for hoarseness and sore throat.

CARROT and celery cooked in
Cream make a nice dish. The car-
Tots should be cut in thin slices and
boiled in salt water, the celery in
Inch lengths and then scalded. Add
the milk thickened with corn starch
while boiling.

. CRACKERS are the oldest form of
read known. In the ruins of the
Swiss buildings which belonged to the
Qeothelic' age, fragments of unfer-
Wented cakes have been discovered,
which were not very unlike our mod-
ern crackers.
ICED GRAPEs.—Take perfect
I3§luches of grapes and wipe them,
Ip into white of egg well beaten,
then sift fine sugar over them and
Ay them on a sieve in a warm place,
Where they will dry quickly. They
re very ornamental.

PEACH CAKE.—Bake three sheets
of sponge cake as for jelly cake ; cut
Peaches in thin slices, prepare cream

Y whipping, sweetening and flav-
Ouring, put layers of peaches between

e sheets of cake ; pour cream over

®ach layer and over the top.

CLOSETS should be aired the same
33 bedrooms, and the coming archi-
tect, if a woman, will see to it that
Closets in which clothes are hung
are provided with a window, be it
tver so small, going out on to the
Yard, This window will be protect-
®d 5o that in nearly all weathers it

ay remain open, and supply the
Closet with fresh air and light.

. WE quote the following cure for
vy poisoning which is contributed

4 Y the Housewife by H. J.: Bathe

e parts affected very freely every

ree hours with sweet spirits of nitre
Uatil every trace of the poison disap-
Iats. If the blisters are broken so
that the nitre can penetrate freely, a
Single application is sometimes suffi-
Clent. [ have used this many times,
and never known it fail to effect a
Speedy cure.

FrozEN RICE PUDDING.—Wash

b and pick over three-fourths of a cof-
! feecupful of rice, and soak in one

Pint of milk for two hours. Then
add one quart and one pint of milk,
Cight teaspoonfuls of sugar, one tea-
Spoonful of salt, butter the size of an
 ®8% ‘melted), and nutmeg to taste.

ake two hours in a moderate oven,
Stirring frequently. When cold add

-oue-half pint glass of strawberry
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foot cook violently.

.i& Purpose.

fa difficult matter.

}am and freeze.

I To CLARIFY COFFEE AND SOUPS.
E—A great many people do not real-
1z¢ the value of egg shells in clarify-
g soups and coffee. Six egg-shells
 Will take the place of the white of an
€gg, which is ordinarily used for this
They should always be
{saved. The clarifying of soup is not
3 After removing
the fat from the jellied .stock in the
iMorning when it is cold, break up
the jelly and to four quarts of jelly
Stir in a dozen egg-shells. If you
tuse the white of an egg it will re-
EQuire but six shells, The soup may
'be very well cleared with egg-shells
alone, and as these are usually
bthrown away, it is well to save them
ifor this purpose. Stir in the egg-
shells and put the stock over the fire
0 heat up. Let it heat slowly to the

oiling point, and see that it thor-
oughly boils. Then set it back
Wwhere it will merely simmer and will
Let it remain
Mor about half an hour while a thick
Scum gathers on top. Skim this off
Fand stir in the soup through a nap-
iin or bag kept for the purpose. It
Eshould be perfectly clear and shining
Eif properly clarified. Professional

§.tooks use about half a pound of raw

Bbeef to clarify five quarts of stock.
F This they chop to a fine mince and
Atir into the cold stock as sooa as it
is melted and before it is heated.
>hen stir the stock continually while
it is heating up, and when it boils
Cover it, and after ten minutes’ sim-
Mmering strain it through a napkin,
when it will be clarified. ‘
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DUEBLER-HAMPDEN WATCH

We do not, adver.
tise that our Watch-
es are other than
Jjust what they are,
for this reason, peo-
plebelievein usand
:» deal with us, The
Newspapers all en-
dorse our pdvertise-
ments and that we
deal li‘&i}rly and
syquarely by every-
hnly,throﬁy'h tl?gryn
we offer this the
CREATEST WATCH
BARCAIN EVER OF-
FERED. Thisirthe
John €. Dueber's

BEST 14 KARAT
Full Engraved,Gold
Filled Hunting Case
warranted to wear
20 ycars, Dueber's
ownguaranteewith
cachease. Wefitin
this Case the celo-
brated ‘*DUEBER-
HAMPDEN" Nickle
Full Jeweled move-
Y ment, stem wind-
4§ ing adjusted. War-
M ranted an accurate
time-keeper for TEN
YEARS.

OUR
OFFER

We will send this
watch to ANY PERy’
SON (ho_money
advance) Dby _#£X-
press, C.0.D., SURIECT TO ExaMMarron, We will send in.
structions to the Express Agent to a§ow you to examine and
CARRY THE WATCH 3 DAYS befoyp paying for it, then if

rfectly satisfactory the Agent .00 and the Watch
&eynurs; otherwise a{ him retur? at OUR PENSE.
Opon Face $20.00. Address /

FRANK S. TAGGART &,CO.
89 KING ST. WesT, - - TO, CANADA

to make life easier by taking
Pearline to do your washing
It does away
with half the labor, and with
aftthe dirt. /7 does away with
: Nothing
in the way of housework 1is
too hard for it; nothing wagk-
able istoo delicate, Allthidgs
ith Pear!/-

r, and

and cleaning.

the Rub, Rub, Rub.

washable are safe
e, It saves fro

it keeps from harm)
Bewuare of imitations.

DICTIONARY OF

AMERICAN POLITIES

Comprisingaccounts of Political Parties
Men and Measures, Explanatious of the
Constitution,Divisions and Political work-
ings of the Government, together with
Rolitical Phrases, familiar Names of Per.
sonsand places, Noteworthy S8ayings,ete.

By EVERIT BRowN and ALBERT STRAUSS
565 pages Cloth binding.
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BEST.
Coatains no Alum, Ammonia, Lime,
Phosphates, or any Injuriant, ’

E. W. GILLETT, Toronto. On’--—‘

The Creat lIG/HT 1

CHURCH

Frink’s Patent Reflectors
for Gas, Oil. or Electric, give
the most powerful, softest,
cheapgst, and best lfght known
for Churches, Stores, Banks, The-
atres. ts, etc. New and el-
egant deMigns. §end size of room.
Get circular & estimate. A liberal
discount t g'l:;lrches & the trade

¢ p imitations.
LEP.FRIN 51 Pearl St.,N.Y ‘

Established 1837,

Senator John Shermansays:—*‘‘I have to
acknowledge the receipt of a copy of your
‘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 CO'Y,
5JORDAN ST., TORONTO.

JAMES PYLE, N. Y,

PO
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/

— AND —

PULAR SOAP

OF THE DAY.

(]

. SOLD EVERYWHERE,

'USED BY\ EVERYBODY.

AND MADE BY

ASK YOUR GROCER FOR

The Celebrated

CHOCOLAT

7

/

icately Perfumeg
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Housgebold bints. l °
RICE PUDDING.—Take sgant cup “_n Ig b {
of rice, wash and put in two quart
BRINGS

basin ; add generous cup of white
sugar, little salt, butter as large as a
walnut. Fill up with good rich milk
Let bake three hours, stirring occa-
sionally, If its gets too dry add
milk, as it should be creamy when
done.

POVERTY PUDDING.—Put a layer
of apple sauce in a buttered pudding-
-dish, then a layer of cracker or
bread crumbs, sprinkled with bits of
butter and seasoned with spice to
taste, then a layer of sauce, and so
on, the upper layer being of crumbs ;
lay bits of butter on top and bake ;
eat with cream.

MINCE MEAT.—The ingredients
are: Green aoples cooked, lean
meat from hogs’ heads ; sweet cider
boiled down or sorghum molasses,
raisins and currants. Flavour as
when using beef. When making
pies use butter instead of suet.
Sugar to taste. Cider boiled down
one half and sealed will keep sweet.

A HINT FOR YOUR AFTERNOON
TEA.—Take an evenly-baked square
loaf of bread, cut oft the crust very
carefully, and with a sharp knife
slice in very thin slices, taking care
not to lose the shape of the loaf.
When the loaf has been all cut up
gather it together and tie with a
ribbon. When ready to serve, untie
the ribbon, and the slices will fall
apart in a white, feathery mass,
ready to be eaten.

MEAT three times a day is more
than average downtown-dwelling
buman nature can endure. Func-
tional disturbances of the liver, gall-
stones, renal calculi, diseases of the
kidneys, dyspepsia, headache, fits of
ill temper or of the blues, irritability
and general absence of the joy of
life, are largely due to an excess ot
food. What shall we eat? We re-
ply, eat more fruit.

BAKED SQuAsH.—Wash and
wipe. Cut across in slices about an
inch thick. Place in a shallow pan.
Pour boiling water in the pan, about
-half full. Sprinkle with salt and a
little granulated sugar. Put in hot
oven and cook about thirty minutes.
By this time the water should be
gone. Take out, sprinkle with dry
bread crumbs, and pour over a half
pint of sweet cream, or sweet milk,
and little pats of butter on each slice.
Return to the oven and bake until a
golden brown.. It makes “ 3 dish fit
for a king.” A pan 8x12 inches
will hold a sufficient quantity for six
persons.

Fruir CAKE.—Sugar, two cups ;
three eggs ; sour cream,, one and a-
half cups; soda, one teaspoonful ;
currants, one cup ; raisins, one cup ;
citron, one guarter pound ; one-half
nutmeg ; flour. Directions: Beat
the eggs thoroughly, add sugar and
beat smooth. Dissolve the soda in
a little warm water and put it in the
cream, and make the cake quite
thick with flour to prevent the fruit
from settling to the bottom. Cut
the raisins in halves and remove the
seeds, then scald a few moments to
soften ; dra_in and dredge the fruit
before putting into the cake. Cut
the citron very thin. Put in a layer
of cake mixture, then a layer of the
citron, and so on, until the citron is
evenly divided through the whole.

SWEET PEACH PICKLES.—Gather
sixty nice tirm peaches (not too ripe)
of medium size. Wash and peel
them, but do not take the seed out.
Take one quart of good vinegar, four
pounds white sugar, and put both in
the kettle at once on a moderate fire.
Stir until the sugar is dissolved.
When it comes to a boil drop the
peaches in carefully so as not to
. bruise them. Cook till tender, then
set the jar (I use self-sealing) on a
wet cloth with a spoon on,it, as the
jar might not expand fast enough,
and. drop the' peaches in, pressing
closely. Then pour the syrup on
boiling bhot. Flavour to suit taste
and seal immediately. [ use cloves
or spice. You should have a nice,
thick syrup : thatis preferable to the
ordinary presetve.

SHCULD you at any time be suf-
fering from toothache, try GIBBON’S
TOOTH-ACHE GUM ; it cures in-

stantly. Al Druggfsts keep it.
Price, 15¢.

meat and other highly concentrated-

Works : Pt. Sunlight

Ease and Comfort

2
. =

ITH poor so.ps and old fashioned ways
of washing, it is cruel and hard upon

women of advancing years to attempt .
laundry work. But with {be world-
famed, labor-saving

Sunlight Soap,

Anybody can do v Wash with com-
parative ease by following the simple directions

With “SUNLIGHT?” there’s no hard

rubbing, sore knuckles, hot steam, or tired
backs. A trial will astonish you.

Lever
Near Birkenhead

FIXTURES.

Largest

_GREAT
BARGAINS:

i

Yo —

rtment

IN THE DOMINION.

—Q——

KEITH & FITZSIMONS

109 KING ST. W, TOKONTO.

PAPER, PAPER BA

OBERT HOM
MERCHAAT TAILOR

415 YONGE SYREET,/CORNER OF
McGI\L STREEL,
TO

PAPER BOXES, F

BOXES,
TEA CADDILS, .

21and 23 Wellington St,

KINDLING W0OD FOR SALE.

Thoroughly Dry, Cut dnd Split to a uniform

size, delivered to any part of the city or any
part of yo
6 Crate
40 Crates

as a Barrel. S

HARVEY & Co., 20 SHEPP I8T.,
Or go to your Grocer or Dryggist and

premises. Cash on delivery, viz. :

or $1,/13 Crates tor 83,

r 83,/ A Crate holds as much
ost card to

Telephone 1570

D
P

THECOOK'SBEST FRIEND

LARGEST SALE IN CANADA.




