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Perfect Tlîrougli Sufferlug.

Cod novai woîld tend you tho darkneu
ilIle lb t 30u couila ei the lght:

Blut ou nould aoteltiig t Iltiit julîg tren
If thu -a) vwcr.. lwaj a briglit,

And ynu would suit caro to malk b> fath
Coula you lwayà walk b>' .igit.

TiatrueIlie bus ,naty an angulîhi
Pacr your sorrou fur Ittait to brar.

Aninsu>' a cruel! thorn.cmn
For rour i tred ta oWar;

11G knu,.i a t es ould rcac!] hîsen a Mli
If pîlu ara ulot guida thein there.

se lie #enCs you the ludng darknesa.
And titi lurnaceor o mo.tld bot.

'TE the. oulr Wa", beilciesilo.
Te ktçp you loo te Uho (cet,

For 'ti. a% ym ro cas>' te sauer
When aur rites ae lad anîd eseef..

Tibm n etle or ui bd in the Fathe"i,
And sinx, If you cat. a You 9 ;

YO'r oîîg aoay cher one one beb .d )on
wboe courage llikig ow,

And. sell. Et jour lipe do qulver.
Cod sOi love y~ou better mo

.4lcie1d cet.

PInSERV?.D PEÀAM-One poMnud Of
pears pecled thin ; one Pound Of augar.
Make a syrup of one pint of water aud
ane ponnd of sugar. Bail and skim.
'When perfectly clear, put the peurs ini
and cook gently. Stick a clove lu the
blossoin and of each pear, or add the
rind and juice of one lemon te eanch
five pounda ot fruit. The amati Pears
are best for preserving, but if large
pearsasre used you can cut thein in
halves. Cook thain until perfetly
clear.

Risrîîunnvt SAUCE.-This la a very
delightful sauce for boiied puddings.
Beat two egge until amnoûth, sud in-
corperate a teaspoonffll of foeur with
thein; ndd heMf a pint ot raspberry
juice, sweeten the mixture ta taste with
fine sugar, pour into a saucepan and set
over the lire, tirring canstantiy until
it begins te thicken. Another sauce
for cela puddings is muade by whipping
hait a pint of raspberry juice with the
saine quatity et aweet, rich creain
pouring over the pudding. Serve at
once.

BtàÂN Sou.-Boil a beef shank un-
tiI tho meat will fali readily frein the
boues ; press the meut, after iL la weit
seasoned, iu a bowl or dcap dish, and
aerve cela. Returuail the boncs,
gristleansd tough bita te the kettia, add
ene teacupf ai (measured whon dry) of
beans which bave beeu, parboilad, aud
bail t.wo heurs more, addiaig a littie
boiling water frein time te timo asi t
bols away. Theaheuld ba about two
quarta when doua. Strain, season with
sat and pepper te ate and serve with
warni biscuit.

WHIUTE ('ÀELF-A very delicate lest
ot white cake that many prefer ta
angl food la made in the following
way: Wark one cuptul of butter teia
crcam and add te it gmrualy twa cupj-
fuis et auges'. Whoeu ght snd creamy
add a cupful et milk aud two cnpfula
cf fleur that bas beau sitted three
turnes. fleat vigorously and add grad-
ullty the tiffly beaten whites et layon
eggs aud eue more cupful of sifted
fleur. Add the eggs and fleur te the
batter aiternateiy, aud mix gently but
thoroughly. Mix in qaickly a tea-
spoanful ef baking powdcr. Put the
cake lu tins sud halte three-quax'tera of
un hour lu a nioderate aven.

CC=4c ~PÂ'rs.-l'repare a four-
ponnd chiaken as for fricaasee aud

immer until tender. Taire the -white
net only and cut juta amal pleces.
Wash one pair et swe(t't-breads, coecr
wlLh beiling water and simuler for
tbirty minutes. 'Whon doue pick into
amail p ac n sd add te the chiciren,
with o= £h o f a eau of muehrooms
cut into paces and twa trufiles cheppeà
flua. MaiL twe tablespoanfuls ot but-
ter without browning, add two tabla-
speonfuls et flour, &tir 'until amooth.
Thon add Lwo cups cf creain and the
-muttowhich tthearthings buve bea
addod. Stir coudinually until itthick-
mns. Tare tram toflreaddtha yolks
ot twa eggs aud sasson ta taste with
a pepper sud ono tablespoonfoi cf

ehoppoct paruloy. Fi11 the pate saols
sud serve nt once.

FilsNoUIt oLi.r.-Taka oeequart of
nov nilk, ene tescup etfyaaat, ona
quart and ene plut ef fleur. WVhen
tbie aponge la ight, work lu a watt
broken egg aud tvre tabiaspoufuls cf
xnoltod butter, with ene teaipoonfuli et
sait, haita toaspounful of soda diasolved
iu hot water, ane tableapoontul Di white
augar, and euough white fleur ta mak.u
a sot dough. Lot this dough stand
tour houri; then rol eut inte round
cakes sud fold oer or ahBpe inta balla.
Sut theso cioaly togthor lu the haking-
pan ; lot thein riso ene heur, sud juat
baeora puting thora inte theoeven cuL
deaply aeronsa ach bail with a sharp
kuife. This will à. 'ske -the cleft rol-
sa tamiliar.to us in French restaurants.
Bako hait heur.

Forai Notes.

Mature hernes are be8t for faniily
drivers Even wheu watt breken a hersa
in leus reliabte befoeai lasavon years
aid tiaafterwards. Hla inaise iwreo
subjeot ta clle sud ether troublas.

In sanie classes et tarin prodocets, ever-
production bas net se mucli ta de with
the daprosaicu cf pricas as bas peor
quaiity. This appliai equaiiy te pro-
dueLasose widely difféent os cattte sud
fruit.

Many serions accidenta would be
aveidcd if every colt wero taugli tatp
et the word. Be patient aud try tea
teach ihlm eue thiug at a ime, aud adu.
aute hum se ha wil net ba startiad by

thinga hurting hlm.
Keep the herse hungry 18 the advica

et goed herseman. By regniar feeding
et just what the herse wil est up cean
they need baver have the colle, which
la geuorally from over aatinv. or tramn
cating saur teed Ieft l u te 1x.

Luad tee, rougli for cultivation ahould
eitber ho aeeded wth goed grasses
for sheep pasture or pianted with tire-
ber or fruit trees. Thera je compara-
tiveiy littia ]and which we are warrant-
cd lu permaitting te reruain absolutely
idte.

A isalfariner eau hardly nferd te
ioad hinseli un1,wlth expansive machin-
ery tor cuitivating every sapaate crep.
Very afteu the farmecffsaxeighber-
bood cen iieto teadvantage l u ch
purchasas. FracLice co-operation'whea
Yeu eau.

Onaefthe apints wich ail agicul-
tural education tends te impreas ot
tiastudantis tha need of tboroughness
lu aitthe aperationa cf sailicltivatiau.
This ruay ho attained without the iu-
struction cf theoachoals, butilu wbatever
way it la attained, when carried Iito
prsctice it; la bounudte, make the euc
cessEut fariner.

Every farmner sbouid awn a feu car-
peutcr'a taols, net uecessarily au expan-
sive outfit., but et least a cemman hsnd
eau sud poasibly a rip>aaw, a brace snd
fulti o f bits, a oeeinch and a two-
inchi ager, one smeothing plane, ona
jackr plana, a jainter plana, a good steel
square, a' drawlng knito sud a caw
haninir. There shouid be a wcrir
béndi and a substantiel Iran vise
With those auy fermner eau gave the
cot every year.

In hi-- VEOSTrAEL PiLLa Dr. Parmiolec
hbu iron ta thoe'world the frits of long
aclontiflo research iu the wbolo raia of
zpedimsi science, combned wth ncw and
valtoablo discaveripa nover bcfoa'o kuown
te man. Farl)Ddicale and Debiltaud Cauti-
tiea Paroecloe' Pilla nt liko a chru.
Takan i n ali doses, the effect la bath a
taosd &a a.tiranult, rildly oxclting tho
secretions cf tho body, Clvicg tane and vigor.

A bouot'lont notion u mot enly au inveat-
mnt for the befit of tho rccirer, but the
aeconplibment et a plouaint duty te tha
Rivr; n sd thongli lest ou tho obligea purty,
who knawa umotbau' ta vane i, mcadunor
ho ao ta iho benctactor, wbo niay over flud
lu iLswboloooexorcise for his sytupaWhic
sud lfd .Eil sre

AU thea wedding psrty ucre asenubloa at
tha regltra'.. Tho bzidegroonu siens vas
missing. At la't ho putl. insablatcd ap-
peav.c. Ho u a shais aid gentleman of
sovcnty. " Anath:rtlim," said tho negWs
trx 11coina a&bit esllsr."
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LABATIS

ALE &STOUTR
for 1>lteiand liedcliîallu" ~theht, s

'~~>* ALE ~ wholme.ooronioeai d c'tg

Elght MedalP, Ten I)Ilbliiiîas I
at the WorId' w Orct 1xhlbilloti "

Q,. ,JOHN LABATT,
LONDO0N . ANAD.

JAS. GOOD & Co.
Cor,. Yonco and Albert ute.

AGENT, TORONiTO.

THE HOME

S AVINGS AND LOAN COMPANY
LIMITE]D.

(ESTABLISHED UNDER LEGISLATIVE AUTHORITY.>

Authorized Capital, $2,000,000. SubBeribed Capital, $1,750,000

OFFICE --- No. 78 CHIURII STflEET, TOBONTO.

DIRECTORS:
Hoi. FRANK SMITH, SjcÂ;ToB. Freildent.

EUGENE O'3.EEFE, EBQ., Vice Preuident.
JOHN FOY, ESQ. WM. T. ]KIELY, EBq. EDWÂBD STOCK, EsQ.

JAMES J. FOY, Eso., SolUcitor.

Deposits Rectivedl from 20e. and upvards, sud intercit ta. current
rates allowed thercon.

Money loaued nt ressonablo rates of interest, sud on easy ternss f repayuient, on
Mrtgages on Real Estate, aud on thcbCollateral Security ef Batik and

othcr Stochs, snd Govrnu2cnt and Municipal Dobentures,
Mortgages on Real Estates ad Government and Municipal Debentures purchised.
Office Hour-9 a.m. to 4p.m. Saturdsy-9 a.rn. to 1 p.m. and fron 7 tD 9 pa.

JAMES blASON, - - Manaer.

~ THE 0'KEEFE

-s BRJWIIRY Co.
OF TOROXTO

EUGENE O'KEEFE,
Pr=eandud Manaer.

- .. i ~VCO.Pre and

- .. ;* ~ An±~L mgr -~' 1

8PECIALTI ES-Eagliui and Bavarlan Aies, lu Wood asud bottle.
XXXX Porter, Gold Label, lu Bettle.
Pilsener Lager. oqusl te the imnperte&.

P. BURNS.,& 00a
1856. ONLY IMPORTERS Or 1893.

Çelebrated Scranton Coal and Best Sieam Coal
'ci v3ýmM ltimr

ffEiI) OFFICE-38 Klng street East.
HR&KZCREq-54d a Onntreet WêAt, and S8S) Yonzes treet

PURE
POWIERE 100

L.YE
JRES.T, STRONCES?, rE8T.

8.8by -kit Cr9ftems»,l ugts

ALEX. BURNS.
X)IERHNT TAILOR.

297 ]PlMAIJ MT STREET

tIMino slo a SP&cIalt.. Tcins odridel

S~ ~~~E EAE RDIaddrenct tae ~ ,rEsu noodTender for Old l11:=0=e ro
Pcrf.~a Ia.nlto."'sfibc recalîrd MSt hIa oMm

nýU dcsd,y. Us '0"5hdayof Yovrnnber, IM l or
th ochs t i t ost OS.oe mroua
.laMeas'set. ismnllon, ont.

The, praprt, = canb.vlcuedon Poiication toMr.
flnrnby. carebger o. the new l'oetf' o.

lbor r=o Ic, ssl.c cno offer Icthan
tblswlbe .dered.

An moecp cd bank Chie, aybe athodea
lb. 3linti <r cfubllc'Wotor$oooe nut
sccoerpuy cae atender as, a turante c i i fatt.

The dcpr.tment dmoc tbind lttltcU ta mcpt auy
tender

xI>' oder
F- . F. toy.

DeC'mXuaont aI Public W cwnt, )
UZ2i tha Octabcz e &- ISP ~ 4

Hofise aa iin fg~f
116 JARVIS STREET.

PxlztionOaaInln. lsZIaZ,xslsaioiansud a'-

ai as onhbnd. ar n-

mur
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