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A hairdresser says that an old silk hand- 
keichivf is much heller to use in stinking the 
hair night and morning than a brush 

Currants, raisins and similar fruits will be 
eery dear this winter, owing to the almost 
worldfa' UrC 1,1 lhc cro|ls in sume parts of the

In asphyxiation fr n gas, bathe fare and 
chest with vinegar, and hold some also to
the nose Give strong coffee and apply cold
water 10 the head and warm waur tu the
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Horseradish Sauce —Beat one half-cupful 
of heavy cream until thick. Mix one quarter 
of a cupful of horse radish ro it with two 
tablespoonfuls of lemon juice, and add to 
the cream. Season with salt and cayenne

I Tbc BAITO * EUIS C0„ i-iMiTEo, TORONTO, ONT.
on being broken it proved to be full of aim- '** 
onds. I hey had been split into halves so
as not to be heavy enough to sink to the bot Tt. fi I r , , ,The Clt>,ce Company, Ltd
recommended.

Barbecued Be»f.—One pound each beef 
veal ami fresh pork chopped fine. Mix with 
six crackers and three eggs, 
one tablespoon salt, one teaspoon ginger 
little cayenne pepper, one half grated nut­
meg, one bay leaf pounded, one grated on- 
ton, one tablespoon lemon. Mix thorough 
ly and beat well Shape into a loaf. Put 
small strips of salt pork on top and bake one 
and one half hours. Baste often.

Apple ringlets. -Peel, core and cut into 
thick slices live large apples; mix half a cup 
of flour with half a teaspoonful of baking 
powder, hall a teaspoonful of butter and salt- 
spoon of salt. Mix half a cup of water with 
one w, II beaten egg, add to above ingredi­
ents and nnx to a smooth batter. Melt
spoonful of fat in a frying pan, dip the ap
pie Si ces into .he batter, put them in the fry­
ing pan, fry lighi brown on both sides, keep­
ing the pan covered while frying. Serve with 
dusted sugar ovvi them.

There are two varieties of wheat 
those raised »ith yeast and baked u 
die as Knglish muffins are, or in the oven in 
muffin pans, as the New England muffins are, 
and those Iliade with baking powder. To 
make a raised muffin which is to be baked 
in the oven, mak. a batter with a quart of 
flour, one tablespoonful of butter rubbed 
through the flour, one pint of warm milk, 
hall a rake of compressed yeast, or half a 
cup of liquid yeast, two well-beaten eggs and 
a teaspoonful of salt. Let the batler raise 

night; m the morning fill deep muffin 
tins half full and let them rise to the top of 
the tins. Bake them in a quick oven twenty

Lowest Quotations for Quantities 
send for samples.
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NEW BOOK
2G Victoria Square 

Montreal
k. A. BUCKET

By P. B. Meykr, B.A.
The Prophet of Hopetwo cups milk.

Manager. Studies in Zci-hariahPURI: ICE Prompt dvlivry. 7$c
JUST READY

the Second Series at

Dr. George Matheson’s
Studies of the Portrait of Christ fi.fe

school's!j"plh>s- I SELBY & CO 
83 Richmond st„ West, Toronto

l Jpper Canada Tract Society
■02 Vonge St., Toronto.

Rice Lewis & Sons
iLIMITBDi

Brass Tiles
Grates
Hearths
Mantles

muffins, 
on a grid- ind

Iron
Bedsteads

kîor. King & Victoria Streets 
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the Market.

UEBIO’S 
FIT CURE g-VWBmaota.jp

It is sold at a more moderate price and therefore the 
mt.i, economical louse. It la the beat to buy and beat
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GnesswMifjs
It is the coffee that 

never fails to give ab­
solute satisfaction.

The seal which it 
bears is a guarantee 
that its purity and 
strength have not been 
tampered with, and that 
it surely is
Chase & Sanbom’a 

Seal Brand Coffee,

coffee «-
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