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P1LU.—Boil one pound of tender
breast bacon in enough water to
cover well till very tender ; theh lift
out and place over steam, where it
will keep hot, Put into the water in
which the bacon was boiled one pint
of the best rice, nicely mashed, and
a quart can of tomatoes; add a lit-
tle salt and cook till thoroughly soft,
stirring often. This should be cooked
slowly and in a double boiler. When
done put in a covered dish. Slice the
bacon thin and lay on top of the
rice, and serve a slice with each
spoonful from the dish. This is a
very nutritious and delicious dish.

CunocoraTe CAKE.—One and a-
half cupfuls of sugar, half a cupful of
butter, half a cupful of milk, one and
three-fourths cupfuls of flour, a quar-
ter of a pound of chocolate, three
eggs, one teaspoonful of cream of
tartar, halt a teaspoonful of soda.
Scrape the chocolate fine and add
five tablespoonfuls of sugar to it {in
addition to the cupful and a-half).
Beat the butter to a cream and grad-
ually add the sugar, beating all the
time. Add three tablespoonfuls of
boiling water to the chocolate and
sugar, stir over the fire until smooth
and glossy, then stir into the beaten
butter and sugar. Add to this mix-
ture the eggs well beaten, then the
milk and the flour, in which the so-
da and cream of tartar have been
thoroughly mixed. Bake twenty
minutes in a moderate ovens This
will Make two sheets, Frost.

SNow-F1.AKE CAKE.—Half a cup-
ful of butter, one and a-half of su-
gar, two of pastry flour, one-fourth
of a cupful of milk, the whites of five
eggs, one teaspoonful of cream of
tartar, half a teaspoonful of soda or
a teaspoonful and a-half of baking
powder and the juice of a lemon.
Beat the butter to a cream, gradu-
ally add the sugar, then the lemon,
and, when very light, the milk and
the whites of the eggs, beaten to a
stiff froth ; then the flour, in which
the soda and cream of tartar are well
mixed. Bake in sheets in a moder-
ate oven. When nearly cool frost
with frosting made from the whites
of three eggs, two large cupfuls of
powdered sugar, half a grated co-
coanut and the juice of half a lemon.
Beat the whites of the eggs to a stiff
froth, add the sugar gradually and
the lemon and cocoanut. Put a
layer of frosting on one sheet of the
cake. Place the other sheet on this
and cover with frosting. Set in a
cool place to harden. *

COLLEGE OF COMMERCE, Moderps
Practical, Reliable. Best i
Business-Shorthand Co
free. Day and night sess\
Bloor, corner Yonge.

| USE “SUNLICHT”
DO YOU®

Tabriiir and fuel, \grevens-you rubbirk the
clothes to pieces, keep your hands soft
-and~healthy, and make you delighted

with it for everything that needs to be

g keg’;: clean and sweet. Tt has won six

Gold\ Medals.

———

‘Comi events cast, their
Shadows before:
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v From the start, the
~° shadows have read, /%/'s
Pearline is mightier than
g c F soap, nuscle and washboarad
combined. It is the modern soap. Nowadays one can-
not afford to reject a new idea because it promises *big
things.” These are days of ““big things.” Wide awak
men and women are looking for the She who refuges
the aid of PEARLINE is behind thetimes—far behind.
She might as well reject the comfokt and aid” of the
stecam car —sewing machine - telegraph— ecleetric light,
etc., because she does not believe i theé illions ap-
preciate Pearline, and have for ycars. Millions more
will appreciate it—you will—why not begin at once to
use it Its prodigious popul:}rlty proves its merit—you
have everything to gain, nothing to lose, thercfore try it.

Peddlers and some unscrupulous grocers are
e ‘ ‘7 ‘1 re offering imitations which thev claim 10 be Pearl-
- « ine, or '* the same as Pearline.” 1T'S FALSE-

they are not. and besides are dangerous. PEARLINE is never peddled, but
sold hy all Q‘OOd grocers. 136 Manufact. .ed onlv by JAMES PYLE, New York.
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2 e Beat Light ki for Church: Sgres é‘x thew‘ d
h nown for Churches, . Show Windows
g:?:m:m (')ﬂlgoes. Picturza'Galleriu, Theatres, Depots, ctc. New and ele.

3 d size of room, Get circular and estimate. A liberal discount
gant deaigns e o PP 18 VRINK. 681 Pearl Stroots N. ¥
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THE METALLIC ROOFING COMPANY OF CANADA, LIMITED,

NOLE NMANUFACTURERS IN CANADA OF

~

CwoR BUILDINGS

&
Eastinke Wetallic mhingles, Mansard shingles. Sheet Steel Bric
‘Tiles, Brond Rib Roofing, Tower Shinglex. Eleyator Niding, C

Office and Factory, Rear Nos. 84, 86, 88 & 90 Ygnge St., Toronto
THE SPENC

“DAISY " HOT \WATER  BOILER

Has the least number ofJoints.

Is not Overrated,

Is still without an Equal.

" Note attractive
design.”’

WARDEN KING & SON.

637 CRAIG ST. MONTREAL.

BRANCHb. 32 'FRONT STREET WEST, TORONTO.

’
BALEY S

......

ey B S 0. &
uw&ma". ‘Pitburgh, Pa

L L THE CANADA

CASTLE & SON | ° CHURCH BELLS / w {'
40 BLEURY STREET TUSULAR CNWBES | " )
MONTREAL! ! P . HAMIE 'r“/ﬂ’, ON'T.
. ) - | The Leading llege ot Business and
GHURCH FURNISHINOS \m{nsu alass | | Sherthmud tn c-;l{:fu. Established thirty
MEMORIAL BRASSES o | years. Write for handsome catalogue to

i K. E. GALLAGHER, Principal

!
i
|
|
|

|ELIAS ROCERS & GO

A
1 e o
~ »

EAD OFFICE
O KING STWES

TORONTC

COAL. WOOD.,
» ) ,.‘0,‘,"”,8'.‘ “l,‘fli..:"f__,_

T. R. HAIG. <

DEALER IN

Coal and Wood of all Kinds

Office and Yard—sg«3 to 547 Yonge Street
just south of Wellesleyg Street.

“G. T. MacDOUGALL,

COAL AND WOOD.,

All Orders Prompily Attended to
331QueenNt East,mearsherbourn

GAS
FIXTURES.

.~ GREAT
BARGAINS.

Largest Assortment

IN THE DOMINION.

KEITH & FITZSIMONS,

0P KENVG BAT. WEST . FORONT@O )

BOOKS FOR LADIES.

Bent by Mail on receipt of the following
Prices:—
Artistic Embroidery. By Ella R
Church. 1s8 pages. Profusely Illus
trated ¢~

S0 te S arensriiestnrsiseenansesssasntarenseote

Complete Book of HHome Amuse-
ments, o9y

Cemplete Book ot Hiiquette, and
Letter Writer. (X1

Qernucepia of Music, Collection of
Soags, Ballads, Dances, Selections ...... ° a8

Urasy Patch Werk. Thisisthebest
ook yet published ou this branch ef
fancy work

X1
Faney Braid and Orechet Werk ¢ 1o
Hew te Orechet. Explicit and easily
uwnderstood directions. Illustrated......... @ 1§
Hew te Knit and What te lnit.. 0 50
Kensington and Lustre Paint-
img. Acomplete Guide to the Ast.ccceeers ® 38
Kensington Embreoideryand Qolour
of llo‘nnw . Explicitinformation for the
varlous stitches, and descriptions o:rlc
fiowers, telling how each should be work-
od, what materials and 'ht‘:h “znn to
.‘:_f:.ch‘h‘ l“.m'.' g~ p:dyihmtntd o9y
Knitting and Crechet. By Jennie
June, tot.lllututlou. Knitting, mac-
ramae and crochet, desigas and directions o so
» Werk, Edited by
l‘;:.‘n: J-f.. ew and revised cdition,
with ever yeo ill i ® 50
Letters and Moenoegrams, By Jennie
June. Over 1,000 illustragions..............: . se
Mammeth Cntalogue of Stamping
Patterns. 138 double-size pages; thou-
sands of illustrations of Stamping Pat-
terns for Kensington, Outline and Ribbon
Embroldery, Kensington and Lustre
Painting, alphabets, monograms, braid
ing p  otC XY
Maltese and Hnlr Pin Crechet
Yoﬂ. Designs for fringes, afghans,
Ceconre soseesscnssnsnnsnscnnnenccsranronens [-] ls
Meodern Cook Reok and Medical
Quide .....
Medern Book of Wenders, Con.
talning descriptions and illustrations of
the most wonderful works of Nature
and Man
Needlework A manual of stitches in
embroidery and drawn work. by c]::nk
June. sooillustrations. .......... eresnestsrenes Xy
Ormamental Stitches for Embroidery o 13

Punte, Tirate
lluly‘ll rate, or Drawa Work. Pre-

LR ]
Usages of the Hest Beeclety.
Manual of Social Etiquatte ........-.....: o

o 28

ADDRESS : . N

Presbyterian Printing & Pub. Co.,
§ Jordan Strem, Torosts.
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