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~ HOUSEHOLD.

Household Hints.

To Clean Coat Collars.—A cloth dipped in
ammonia and rubbed thorcughly on a coat col-
lar will remove the greasy look. Velvet col-
lars may be treated in the same way, but
must be held in front of a hot iron directly
to raise. the pile.

A Cake Jelly—Take two stale sponge cakes
or a piece of stale Madeira cake, Grate them
and put them-into a mould, pour a pint of
hot jelly to it, and stand aside to cool. When
cold turn out and put cream round it.

Fillets of Haddock in Savory Custard.—
Sprinkle fillets of haddock, sole or plaice with
lemon juice, pepper and salt. Rell them up
and put them in a buttered pie-dish. Beat
an egg until light and frothy, add to it a lit-
tle salt, white pepper and grated nutmeg,
and a small teacupful’ of milk. Pour this cus-
tard over the fish and bake it in a moderate
oven from twenty to thirty minutes.

Cream Pie—Mix one tablespoonful of corn-
starch with one cupful of granulated sugar
and one egg yolk well beaten. Scald a pint
of milk in a double boiler; pour it slowly over
the other materials, stirring constantly. When
well mixed turn into an under crust, and bake.
Beat the white of an egg with two table-
spoonfuls of powdered sugar, and heap on the
top of the pie when it comes from ithe oven;
return and brown the meringue slightly. Bake
the pie in a moderate oven.—Selected.
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To Make Good Icecream.

One of the most important points in the
making of icecream is to have the ice finely
crushed and to use the correct proportion of
salt. To ensure the right proportioms it is al-
ways safer to measure both galt and ice. One
part of the former to three parts of crushed
ice is the rule, unless for certain results other
proportions are advised. Rock salt is general-
ly more satisfactory, .but barrel salt may be
used if more convenient. A well-made ice-
cream will have a smooth, fine, velvety tex-
ture, and to obtain this it is very essential to
beat the mixture thoroughly until it is even-
ly frozen. :

Put the freezer in position and place a three-
finch layer of the finely crushed ice in the
freezing-tub, cover with one measure of salt,
three of ice, and so on until the freezing mix-
ture is a few inches above the cream in the
can. Pack each layer of ice and salt very
firmly and do not be in too much haste to
have the ice very finely crushed, for this will
really mean less speed in the end. With
coarsely crushed ice the cream takes much
longer to freeze and turning the crank is a
much more arduous performance than the
crushing of the ice.

Turn the crank slowly at first, and more
rapidly as the cream hardens. When it be-
comes difficult to turn, remove the beater, stir
up the contents with a strong spoon, press it
evenly down, cover, cork the hole in the cover,
remove the lower plug in the tub and draw
off the water. Repack with ice and salt, as at
first, cover with an old blanket or piece of
carpet, and set aside for at least an hour or
two to ripen. Almost all ices are improved
if they are packed for several hours to ripen
after freezing. If preferred, when the cream
is frozen it may be put into moulds. These
should be packed full, a thin paper spread
over the top, the cover put on tightly and the
crack bound around with a piece of muslin dip-'
ved in soft butter. The moulds should ,then
be packed in ice and salt for several hours.

When required to he served, wrap the mould
for a moment in a towel wrung out of hot
water and invert it carefully on the dish in
which the ice is to be served. This must be
carefully done, as the outlines of a fancy
mould will melt very quickly. The safest
plan in moulding a delicate ice is to brush the
mould very lightly with pure oil and then
rinse out with cold water and invert it in or-
der to drain for 2 moment or two. The ice or
felly may then be slipped out without trou-
-ble and with a smooth, unbroken surface.

When cream is not at hand a soft custard
is frequently used as the foundation for an
icecream. This is of better texture if a little

flour, arrowroot or cornstarch is used to thick-
en the milk partly and thoroughly cooked be-
fore adding the eggs. The cream or custard
should be thoroughly chilled before it is put
into the freezing-can.

A good recipe for a plain icecream is the
following: Scald one pint of milk, reserving
enough to make a smooth paste with one-
fourth cup of flour, mix this with the hot
milk and cook in a double beiler for half an
hour. Add the beaten yolks of three eggs and
cook for five minutes longer, stirring constiant-
ly. Then add one cup of sugar and a pinch of
salt. Strain and when cool mix with one pint
of thin cream. Add any flavor preferred and
frene.

If cream aloné is to be used, and it is al-
ways to be preferred, scald one quart and add
to it one cup of sugar and a pinch of salt.
Let cool, flavor and freeze. Thin cream should
De used. From one cup to a pint of strained
fruit juice or pulp may be added to one quart
of soft custard or theé cream preparation be-
fore freezing, using more or less sugar, ac-
cording to the acidity of the fruit. Nuts, can-
died fruits and powdered macaroons make de-
licious variations. Use one cupful to one quart
of cream.~—Mary Foster Snyder, in ¢ North-
western Christian Advocate.

When Peaches are Ripe.

Peach Surprise Ice.—Into one quart of chop-
per peaches stir a cupful of water, one pound
of sugar, and the unbeaten whites of five eggs.
Turn all into the freezer and grind until it
is firm, The dasher whips the mass into a de-
licious, frothy ‘surprise’” You may usé any
fruit you choose in the place of peaches.

Frozen Fruit Pudding.—A dessert fit for an
epicure is a frozen fruit pudding made with
ripe peaches. The ingredients necessary in
preparing it are one pint of rich milk, one pint
of rich cream, whipped; one pint of nice cut
peaches, three yolks of eggs and one and a
half cup of sugar Beat the eggs well toge-
ther with the sugar. Bring the milk to a
boil and stir it carefully into the eggs and
sugar. Return it to the kettle and stir over
the fire until it thickens slightly; do not let
it boil or it will curdle. Set the custard
aside to cool, then freeze. ' When partly froz-
en add to the whipped cream. Turn a little
longer, then stir in the peaches. Pack in a
mould.

Molasses Cake.—Here is a country rule for
a fine molasses cake—dainty and delicate in
quality. One-half cupful of sugar, one-half
cupful of butter, half a cupful of molasses,
three-quarters of a cupful of warm water.
One teaspoonful bi-carbonate of soda, one egg,
one teaspoonful of ginger, one and one-hailf
cupfuls of flour. Cream the butter and the
sugar, and add the egg and molasses, then
the water with the soda dissolved in it, then
the flour, slowly, beating all till it is quite
smooth, It will be very thin when ready for
the pan. Bake till well set in a moderate
oven, it will then be found ready to remove
from the oven.
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ENCINE FOR SALE.

A Brown KEnsgine (Thomson &
Williams, makers, Stratford, Ons.),
in constant use but b2ng displaced
by a larger plant, will be sold jusb
now at a bargain, 70 to 100 Horsg
Power.

Cylinder, 15 inches diameter.

Btroke 34 in.

Revolutions, 80 per minute,

Fly Wheel, 10 feet diameter.

Driving Wheel, 5 ft, diameter, 14
in. face. Address .

 Witness "’ Office, Montreal,

BOILER FOR SALE.

Gilbert Boiler, 12 feet by 4%, allowed. 8o
pounds pressure by Montreal Boiler Inspec-
tor, to be sold at a bargain, as it is being re-
placed by higher pressure.

JOHN DOUGALL & SON, :
Corner Craig and St. Peter Streets,

MONTREAL.
Fortunes in this plant, Easily
grown. Roots and seeds forsale.
Room in your garden. Plantin

GI N S EN G Fall. Booklet and Magazine dc.

" HiGH SPEED ENGINE -
FOR SALE.

A 45 h. p. Laurie High Speed En.
gine in very good condition. will be
gold at a bargain, as she is being dis
placed-by a larger engine.

- Oylinder, 9 inches diameter. -
| Btroke, 15 inches.

Revolutions, 250 per minute,

Fly Wheel, 4 ft. 6 in. diameten
. Driving Wheel, 3 ft, diameter, 13
in. face.

Apply to

JOHN DCUGALL & SON, Montreals

2 BABY'S OWN &

THIS HANDSOME WATCH
GIVEN, AWAY FREE

for selling only 1 doz, Fruit Label
Loolksat 15c each.. Kach 3ook con-
tains 288 Fruit, Sauce and
Pickle Labels, all nicely gum-
ed, ready to stick on a vottle
or jar in a minute. They are
ust what housekeepers bave
ong been wanting, and tho{

\ sell like hot cakes. ith eac]
]\ book we give a certificate worth
50¢ free. This handseme
Watch bhas a Solid Silver
Nickel Case, fancy edge, hard
namelled dial: hour, minute
nd seconds hands, :n is fitted
with a ‘reliable ard accurate
American movement.
With care it will last 10 years
Write for the Books;{ onee,
as every housekeeper will soon
be Lusy doing up her frait for
the winter. THEK HOME
SUPPLY CO.,,Dept, 453,

Toronto.
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