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Thousehold Mints.

GOLDEN CREAM CAKE. — One
cupful of sugar, one quarter cupful
of butter, one-half cupful ot sweet
milk, the well-beaten whites of three
€ S, one and one-half cupfuls of
flour, two teaspoonfuls of baking
powder ; beat very light the volks of
two eggs in one cupful of sugar and

FBE CANADA PRESBYTERIAN,

CONSTANT ATTENTION

to details has enabled us to place
before the public the finest as-
sortment of f#

Loys Overcoats

two teaspoonfuls of rich cream ;
flavour with extract of vanilla and
spread on the cake.

CABBAGE SouUP. — Remove the
outer leaves and core from a medium-
sized new cabbage ; cook tender n
plenty of salted water ; drain, press
out the water, cool and chop fine.
Put two ounces of melted butter in a
saucepan, add the cabbage, and fry
until all the butter is absorbed, but
do not let it brown ; sift over a good
tablespoonful of flour, season with

, salt and pepper and add a quart of

hot milk. Any kind of meat stock
Inay be used instead of milk, or half
Cream and half milk.

JOUNNY CAKE.—Put three cups
of yellow cornmeal to soak with
three cups of sour milk over night.
In the morning add half a cup of
flour, two tablespoonfuls of molasses,
One beaten egg, a teaspoonful of salt,
and finally a liberal teaspoonful of
Soda dissolved in a little milk. Beat
the batter thoroughly for. several
Minutes and pour it into shallow
Rreased baking pans: bake it in a
Yuick oven. [t should be only about
one and a half inches thick when
done. It has considerable crust.

MADELINE CAKES —Rub to a
Cream half a pound of butter, add
three cups of sugar and the strained
yolks of six eggs, and then a cup of
Sweet cream or rich milk, in which-
an even teaspoonful of soda has
been mixed. Beat the cake thor-
oughly and add three and one-half
cups of floir 1 whicn two {caspoon-
fuls of cream of tartar has been mix-
td. Beat the cake well and add
. Carefully the whites of four eggs,
taten very stiff. Use the two
‘ Whltes. of eggs left over for icing,
' olouring some of it brown with cho-

spa0late, and the rest of it pink with

¥

£

* Yae cup of sweet milk added slowly,

Cranberry juice. Cover each little
Cake with thick, soft icing, When
Pi_.perly made and baked, each little
Cake is deliciously tender, a melting
morsel.

. CHICKEN Pir.—Cut your chickens
'n pieces, wash them, and put them
'n a stew-pan with salt and pepper,
|and water enough to nearly cover
them. To each’one rub one ounce of
utter in flour, and add it to the
8ravy when the chickens are done ;
letit boil a few minates. Make a rich
Paste, line the sides of your pie dish,

-.{Put in the chickens and half the

! 8ravy, cover the pie with the paste ;
!'tave an opening in the centre and
| nament the top with paste cut in
owers or bars twisted and laid
cross the centre.  When the crust’
.S done take out the pie, pour in the
'emainder of the gravy, and sead it
o the table in the dish it is baked in.
fall the gravy is put in at once it
¥l be apt to boil over the top and
dIsﬁgure the lid of the pie.
. A DELICIOUS CAKE.—The follow-
U is a good way to make a delicate
Yhite cake with fruit filling: One
[%p of butter, and two cups of pul-
‘erized sugar, well creamed together.

Yith four cups of sifted flour. Two

l"faping teaspoonfuls of baking pow-
d?r, thoroughly mixed in and sifted
Vith the flour. The whites of six
®gs, beaten to a stiff froth and mix-
ﬁd lightly in the batter, which has
'st been thoroughly beaten. Flavour
Ith orange or almond extract to
taste, a teaspoonful and a half being
the average required quantity. For
she filling make icing of eight table-
Noonfuls of pulverized sugar to the
hite of an egg. Three eggs will
alake enough. Blanche a pound of
Mmonds and chop up fine and seed

i Pound of raisins. Bake the cake
D" Jelly cake pans and while still hot
lh“'t the icing on each layer and
alcklx bestrew with the almonds
A d raisins. Do this to each layer,
e he top one, which should be
,'Q(?Vez d smoothly with the plain
“l:ng, The icing should be flavoured
¢ the cake. This is a simple and
txpensive wecipe and has the
ng recommendation in its favot
§ = Dever fails.

Sibbon’s Toothac
r]:".z.and stops toothache ihgtantly.
¢ | Bgists.
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in the city. Every Garment we
sell is guaranteed to be the very
best value for the money.

Suits from $2. Overcoats from

WA $2.50.

OAK HALL CILOTHIE S,

115, 117, 119, 121 KING STREET EAST,

OPPOSITE THE CATHEDRAL DOOR, TORONTO.

The most Delicately Perfumed
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SOLD EVERY ERE,

USED BY EVERYBODY.
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j}’ﬁ}fﬁ Is effective in cases of exhaustion.
-/ ’ Adapted to the weak digestion of

the aged and very young.
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DAL Cheapent and the Beat Light known for Churches, Stores, b ohe Softeat,
S Parlors, Banks, Offices, Picture Galleries, Theatres, Depots, etc, New. and ele-
o gant designs. Send size of room. Get circular and estimate. A liberal discount
to churches and the txade. L 2. ¥RINK, 661 Pearl Street, N. Y.
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Manufacturers and Printers | THE NEW TAILOR
PAPER, PAPER BAGS, FLOUR SACKS, (
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giton in form and
can be taught thorongh 1 A8y to learn
guaranteed, Iuducetﬁaeixtbyonz:.aiq},}tsatmfa“mn
illustrated circular. §

J. & A. CARTER, PRAGTICAL DRESSMAKERS.
372 Yomge Nt 'I'orodie
',*,"_‘,"E}’P of Vlrmii’elnjpd m ohir'aea.r

PAP BOXES, FOL /
TEA CADDIEs,Tv?IISgs?g%(gS’ g;'::é-lée::d:;ﬁ
Dny.
21and 23 Wellington Street W., Toronto, Drafts directon
material. Perfec-

KINDLING W0OOD FOR SALE.

Thoroughly Dry, Cut and Split to a unjform
size, delivered to any part of the city of any
part of your premises. Cash on\delivery, viz, :
6 Crates tor K1, 13 CUrayges foxr $:2,
40 Cratesfor $3. A Crate holds as much
as a Barrel. Send a post card to

ST.,

HARVEY & Co., 20 SHEPPA

Send for

ENGRAVING
FOR ALL
ILLUSTRATIVE

&ADVERTISING
PURPOSES.

Or go to your Grocer or Druggist and
Telephone 1570

AVER,

EAST.

TORONTO, CANADA
W

Also Gluten Duspensia
UNRIVALED IN A

Circularsand B

Write Farwell & Rh

THECOOK'SBEST FRIEND

LARGEST SALE IN CANADA.
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SPANISH SANDWICHES. — Bone
two dozen anchovies that have been
preserved in oil. Cut them in nar-
row strips about an inch long, and
season with one tablespoonful of
lemon juice. Pound toa paste two
tablespoonfuls of capers and one
sprig of parsley. Add to this mix-
ture one-tenth of a teaspoonful of |
cayenne, two tablespoonfuls of mix- |
ed mustard, one tablespoonful of oil |
or butter, the yolks of four hard- |
boiled eggs, and half a teaspoonful |
of salt. Pound all together, until a |
smooth paste is formed ; then chop
the whites of the eggs very fine. Cut
the crust from a loaf of graham
bread, and afterwards cut twelve
thin slices from the loaf. Butter
these thinly with soft butter and
spread with the pounded mixture.
Spread the strips of anchovies on
six of the prepared slices and
sprinkle the white of an egg over
them. Lay the other six slices on
the first one, pressing down well.
Cut the sandwiches into smaller
ones, having them of square, trign-
gular, diamond, or rectangular
shapes, as you may fancy, and ar-
range daintily on a napkin. If the
sandwiches are not to be served at !
once, pile them together and cover |
with a damp napkin until servirg

time,
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DaiNty DisHES rOrR A CON-
VALESCENT.—W illiam was recover-

ing very slowly from his loag illness,
and remembering how nicely my
friend’s brother got up from his long
* typhoid,” I went over to * skim her
brains,”” and learn what she did tor
him. Would she help me? Most
certainly and gladly. And she wrote
out some recipes so carefully, and
with such minute directions, thaf one
could not fail to succeed, and the
patient was nourished back to
health. Each recipe proved perfect ;
and to help others over the hard
place that comes in the exhaastion
consequent upon typhoid fever I
send them that they may be tried in
other sick rooms in the land, and
help to bring back the rose to the
cheal and the light to the eye of the

‘stricken one’ - After the fever has

run its course anc $PENY itself, in
typhoid our good doctor SRyS the
cure then depends upon the 128 d‘
served to the poor invalid. Acting
upon my friend’s suggestion, I fitted
up a little room off the sickroom, |
and merrily pinned the word *‘ Refec- '
tory,” traced in large characters, on

the door. I had two gas stoves upon |
my convenient table, and there I
prepared every moutnful that passed
his lips for weeks ; not only that,
but washed the silver and china
used in his room, so thatthe servants
scarcely knew there was illness in
the house, and the routine house- !
keeping was entirely undisturbed.
A mistake in diet is always serious, |
often fatal, after typhoid. The |
patient must be generously fed and
nourished, but the foad must be soft
and well masticated. During the |
fever, of course, milk is the yreat

sheet anchor ; after it has spent i

self, comes the day for milk p» -
ridge, oatmeal, gruel, cornmeu! :
gruel, and farina ; then later on fol |
lows the time for clam broth and !
chicken panada. If delicately made |
their relish remains until the very
last ; but their preparation should
be as careful and skilful as the
efforts of a French chef in prepar- |
ing a dinner. ‘

|
f

No one doubts that Dr. Sage’s |
Catarrh Remedy really cures catarrh,
whether the disease be recent or of
long standing, because the mgkers
of it clinch their faith in it with a
$500 guarantee, which isn’t a mere
newspaper guarantee, but ‘“on calt”
in a moment. That moment is when
you prove that its makers can’t cure
you. The reason for their faith is
this : Dr. Sage’s remedy has proved
itself the rightcure for ninety-nine out
of one hundred cases of catarrh in
the head, and the World’s Dispen-
sary Medical Association can afford
to take the risk of you being the one
hundredth. ) !
The only question is—are you
willing to make the test, if the
makers are willipg to take the risk?
If so, the rest is easy. Yon pay your
druggist 50 cents and the trial begins.
If you're wanting the $500 you'il get '’

something better—a cure ! )
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ABOUT

The Washing

Sopiee\
—SOAP—

It will save you much trouble

It will bring you comfort and ease

It will save your gfothes and hands

It does not requjfe washing powders

It will Yvash /1;{ either hard or soft
water

It cannot 1njure the most delicate
skin or fabric

Its purity and excellence have given
it the largest sale in the world

unlightSeap -

LEVLR BROS., LIMITED
TORONTO

~

BEWARE OF
IMITATIONS
THERE IS ONLY

ONE 7
P

WORKS : PT. SUNLIGHT
N.JAR BIRKENHIAD

ON TRIAL FOR 90 DAYS.

The finest, completest and iatest line of Rlee.
trical appliancesin the world.  Thev have never
failed to cure.  Weare so positive of it that we
will back our belief and send you any  Eleetrical
Appliance now in ghe market and you can try it
for Three DIontlL&\_J-dfgest list of testimoniz:ls
on earth. Send for book and journz:l Free.

W, T, Bacr & Co,, \Tindso-, Onr,
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Medals, Certificates and
Diplomas awarded.

CHORAL CLAYS AND RUDIMENTS
OF SIC FRERE,

WEST END BRANCH

Corner Spadina Rvenue and College St.

COLLEGE

Calendar sent upon application to

F. H TORRIINGTOIN.

UBRITISH AMERICAN

" J'ARCADE//

P
Tho” oldest
and“most reli-
. able"of its kind
i Le Dominion,
g subjects pertain.
ing-to a business aducas
tipr thore taught hy
abtb and v xy ed teachers,

— e e .
\‘ O ODE A, Seeretaryr,
WILL RE-OPEN SEPTEMBER ., 1892.-
B“ CTCAaAaNTAaAa
HAMILTON, ONT. BE
A superiof Business College! + he largest in
Canada. (ffers young Men and Ladies a thorough

and complett course of ACTUAL BUSINE
TRAINING/ utuden’'s enter anytime. ss

For Cataldgue apply to R. E. GALLAGHER, Principal.



