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Housebold Wints.

—

~ STRAWBERRY cream is delicious
made like the peach, usingcanned
Strawberries instead of peaches.

MorassEs CAKE.—One cup each
of butter, sugar, sour milk and mo-
'asses, five cups of flour, two eggs,

§ One tablespoonful of soda, one of

finger and one cup of currants.
" SNow CakE.—Half cup of but-
ter, one of sugar, one and a-half of
flour, hal® a cup of sweet milk,
. whites of four eggs, one teaspoonful
"of baking-powder; flavour with
lemon. :

MaRROW BaLLS. — Chop fine

. tnough beef suet to make two table-
Spoonfuls ; add and mix four table-
Spoonfuls of flour, a quarter tea-

" Spoonful of salt and a little water to

Moisten ; make into tiny balls ; cook
ten minutes in soup or water.

SoUR MILK CORN CAKE.—One

& . Cup of flour, one-half cup of corn-
§ Deal, one-half teaspoon of salt, one-

‘Ralf teaspoon of soda, one-third of a
Cup of sugar, two eggs, one tab'e-
Spoon of butter melted, one cup of
' Sour milk. Mix the flour, meal,
Salt, soda (sifted) and sugar; add
Sour milk, eggs beaten well and but-
ter. Bake in shallow cake:-pan and

g Cut in squares,

‘4 %alt, a

4 that have gravies.

APPLE DESSERT.—A simple ap-
Ple dessert is made as follows : Boil

alf a pound of loaf sugar in a little
Water for ten minutes, then add a
Pound of apples pealed and cored
and cut into small pieces and a
$queeze of lemon juice. Stir lightly
till soft and free from lumps, then
Continue stirring, allowing the mix-
ture to boil quickly until it thickens.

our it into a mould, and leave till
'set, then pour out and serve with
Whipped cream or custard sauce.

PoraT0 SOUFFLES.—Boil four
8ood-sized potatoes and rub them
fough a sieve. Take one cupful of

+ Sweet milk and one cupful of butter.
t them come to a boil in a sauce-
Pan.  Add the potatoes, a pinch of
little white pepper, and beat
0 a cream. Then putin, one at a
time, the yolks of four eggs, beating
twell. Drop a pinch of salt in the
“hites and beat to a stiff froth. Add
15 to the mixture, stir in lightly and
Pour into a well-buttered dish. Bake
wenty minutes. Eat with meats

CREAM OR SPINACH Soup.—Put
€ pound of veal and one quart of
water over the fire to simmer for

0 hour ; throw in one quart of spin-
3ch; boil five minutes and press
rough a colander, first removing

3 the meat, return to the kettle ; add

-9me pint of cream or milk ; rub to-
ther one tablespoonful of butter
2ud two of flour ; add to the soup ;

4 il and cook about two minutes ;

E:
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one teaspoonful of salt, a dash

Pepper, and serve. If you use

. Marrow balls have them ready and

‘th'd them to the soup before the
Ickening goes in.

MCONSOMME.—Put two ounces of

ter into a soup kettle; add a |

mall onion sliced ; cook until

brown ; then add two pounds of beef
- nd twg of veal, cut fine ; cook over

‘Moderate fire ten minutes ; cover
We kettle and cook thirty minutes ;
::ld two quarts of cold water ; sim-
°r slowly for three hours ; a piece
%l::rrot, a bay leaf and a piece ot

:é" ls; should be added thirty min.’
’h?ugh a colander ; return to the
“.“C; bring to a boil ; beat the

1|dtes of two eggs with a half cup of

efore the soup is done, strain

s C0t; strain through a piece of
.--#secloth ; season and serve.

\QMINCE PiE—Three pounds of

ODped beef, 6me-half pound of
twet five pounds of chopped apple,
Pounds of currants, four pounds
‘b“ﬂlsms (put in whole), one-half
""lx:d of citron (shredded fine), three
of 2ds of brown sugar, two quarts
Olasses, two pounds of apple
(any jelly will do), six table.

2fuls of cinnamon, one ounce of
v two ounces of cloves, one
each of mace and allspice, two
k‘m% of salt, one nutmeg, three
ty; '5 grate the outside and use
~of gdlice ;' one pint of water, one can
Yop Ot (you can omit the fruit if
‘tq.'"'?‘ )- Use cold coffee for ex-
"&gnd:“'ng. This makes about three
e, '® and is delicious. Cook until
“Pples are thoroughly done.

"m_ Water; add to soup and boil a |-

Enemies Tbree

 ELIAS ROGERS & CO'Y
There are with which the weak person { 4
generally has to contend, :
Work regularly consumes his strength, but : p £/
often pays for what it takes. : - VE,Qy/” j
Worry lights the candle at the other end, -
and never pays at all.
Disease ties his hands and deprives him
of power of resistance.
Who can number the thousands

Overcome. by

this mighty trio? For 23 years we have
fought these consumers of life with life’s own
weapon, the air we breathe, made stronger
for the combat by the aid and skill of modern
science. Our

Compound
Oxygen

2stores strength, quiets the neiyes and ex-
“pels disease. ~
Proof that will convince all
is offered free to all who suffer.
Send us your address,

DRS. STARKEY & PALEN, ;
1529 Arch St., PHILADELPHIA, |

HEapD oFFICE
0 KING STWES,

: TORONTO
COAL.

(002}
LOWKST RATKS.

T R. HAIG,

G. T. MacDOUGﬁ}L
e ~ COAL AND WaOD.
NEW 8 2N hugess VE Y ¢ ,5..‘.22;:°;:,P;‘;‘Q‘:\f‘;.‘.?f§i‘fﬁ’....
ooy MACHI ,\/ |
CATALOGUE §W W.PETRIE -9 LADIES,

TRY MADAM IRELAND'S-

SEALEF 16RO N 10, CANADAS.
HERBAL TOILET SOAP.

One of the Leadink Soaps of England. It
removes all Blemishes\ Wrinkles and Freckles,
Softens the Skin, and\ produces a Clear and
Healthy Complexion. Id by all Druggists,

272 CHURCH ST., TORONTO.

i

1S THE

SOAP
Which Saves

Hard Work,
Backache,
and

Sore Hands, and which brings Comfort

to all who use it. )

. ) ‘ -~
PUT YOUR TRUST IN “ sumebw," IT WILL
NEVER DISAPPOINT YOU.

THE SPENCE

“DASY™ HOT WATER BOILER

Has the least number of Joints,

Is not Overrated, ’

————

Is still without an Equal
* Note attractive .
design."’ \

WARDEN KING & SON,.

637 CRAIG ST. - MONTREAL.

BRANCH, 32 FRONT STREET WEST. TORONTO.

For the Cure of all Diserders of the Ntomach, Liver, Howels,
ous Di dache, Uenstipation, Costivenesw,
munles, Pains in the Back, Drag,
Inflammation of the Bowels, P

Kidueys, Bladder, Nervy.
Complaints Peculiar to Fe.

ng Feeling, etc., Indigestion, Billousuess, Fever,
es, and all Derangements of the Internal Viscera.

DYSPEPSIA.

Radway’s Pills are a cure for this complaint. They tone up the
action, restore strength to the stomach, and enable it to perform its functions.
disappear, and with them the liability to contract disease.

PERFECT DIGESTION
Will be momglished by taking adway’s Pills. By so doing Dyspepsin, Hendache, Foul
st b, BB104 %, will be avoided, the food that is eaten contribute its nourishing properties for
the support of the natural waste and~decay of the body.
PRICE 35 CENTS PER BOX. SOLD BY ALL DRUGGISTS.

Send for our BOOK OF ADVICE to

internal secretions to healthy
The symptoms of Dyspepsia

/\tablespoonful of butter.

RADWAY & Co., 419 St. JAMES ’STREET{ MONTREAL

bousebold Dints,

CookiEs.—Two cups of sugar
two eggs, two-thirds of a cup of sour
milk, one cup of butter, one tea-
spoonful of soda, flavour with nut-
meg ; add flour enough to roll out,
and bake in a quick oven.

NuT CANDY.—Take five cups of
sugar, six tablespoonfuls of water,
four tablespoonfuls of vinegar, one
Boil with-
out stirring till it crisps in cold water.
Linebuttered tins with nut meats and
pour the candy over them. When
nearly cold mark off into strips.

CHEAP FRUIT CAKE.—One cup
of butter, one of brown sugar, half
pint of molasses, two eggs, one cup
of sour milk, one teaspoonful of
scda, one pound of flour, one of
Currants, one<and a-half raisins, one
teaspoonful of cinnamon, half-tea-
spoonful each of cloves and allspice,
Bake in a slow oven. This is ex-
cellent,

RoLL CAKE.—Thres eggs,a pinch
of salt, one cup of sugar, one cup of
flour, a teaspoonful each of vanilla,
water and baking-powder. Beat all
quickly together and bake in a long
dripping-pan in a moderate oven.
Turn out on a cloth, spread quickly
with jelly and roll up, wrapping the
cloth around until cool.

CELERY MAYONNAISE.—Cut off
the root end of four heads of celery;
separate them and wipe each piece ;
cut them in inch pieces, and then
into small, narrow strips ; put them
in a salad bowl; add a mayonnaise
sauce, and serve. Mayonnaise is
more satisfactory than a plain salad
dressing in a celery salad, but the
plain can be used if desired.

A BRAISING kettle, as all the world
knows, is a peculiar French pot,

‘'which has a cover in which live

coalsmay belaid under ashesto make
the food cook at the top as well as
the bottom, Braising is now often
done in the oven in a large pan with
a cover fitted over it and there is
but a slight difference in the result
obtained from this and that obtained
from the regulation kettle.

RAISED MUFFINS.—One pint of
milk, one egg, one-half cup of yeast,
one saltspoon of salt, one large table.
spoon of butter. Flour for a stiff
batter. Mixin the order given, add
flour gradually, beating it well, until
so stiff you'cannot beat. Let it rise
over night. In the morning put it
into buttered pans, taking it out
with a spoon and knife without stir-
ring-out the air. Bake about fifteen
minutes.

PEACH BAVARIAN CrEAM.—
Cover half a box of gelatine with
cold water and let it soak for half an
hour, - Take eighteen halves of
canned peaches and a cupful of juice,
sweeten and stramn, Stir the gela-
tine over boiling water until dis.
solved ; whip a pint of cream, add
the gelatine to the peaches, mix and
put in a tin pan, set on ice and stir
until it begins to thicken, then add
the whipped cream. Stir well, turn
in a mould and stand in a cool place
to harden. Serve with whipped
cream.

PAP OF GRATED FLOUR.—Take
a quarter of a pound of flour and
pour on just enough waterto moisten
it. Form it into a ball and tie it in
a cloth closely and firmly. Put it in
a vessel of boiling water and let it
boil the whole day. Then take it
out, dip in a pan of cold water, re-
move the cloth, and place it in a cool
oven to dry, when it wi'll be fit for
use. To make the pap, grate some
of this, mix it to a paste with cold
milk, and stir it into some boiling
milk ; boil 1t slowly ten or fifteen
minutes,

DRIED APPLES FOR PiEs,—Pick
and wash them well. Then pour
over boiling water enough to cover
them, Let them stand all night to
soak. In the morning put the ap-
ples with the water they were soaked
in into your stew-pan ; if they have
absorbed all the water and are near-
ly dry, add a little more, simmer
them slowly, but do not let them
boil. When perfectly soft pass them
through a sieve, and prepare them
for pies according to the directions
given for apples which have not
been dried.

SHYULD you at any time be suffering '
from

oothacke, try GIBBONS’ TooTH
ACHE GUM; it cures infstantly, All

Druggists keep it. Price f5c.

Professional.

R. L. L. PALMER,
SURGHEON. \‘F/
EYE, EAR, THROA¥

40 COLLEGE STREET,
TORONTO.

MACDONALD & CARTWRIGHT,

.
Barristers, Solicitors, Notaries, Kte -

37 YONGE STREET, TORONTO. = *

Loans on Real Estate Negotiated and
Titles Investigated. \

WaLTER MACDONALD, B.C.L.
A, D. CARTWRIGHT, B.A.

M. R. GREGG,
ARCHITECT.

Y,
9 VICTORIA ST., TORONTX\/

TEBLEPHONE 2356.

j OHNSTON & LARMOUF.
ORONTO — ‘;

— T 3
Clerical and Legal Robes and Gown'i/

2 ROSNIN BLOCK 'TORONTO
H ENRY SIM PSON,

ARCHITECT.
94 ADELAIDE Sr. EAST, TORONTO
Telephone 2053, Room 15. :

RED. W. FLETT, ‘
Dispensing & Manufacturing Cheéfia

482 QUEEN STREET WEST,
Always Open

A H. HARRIS,
*  SURGEON DE% S
North-East corner Queen an keley Sts.

OHN WELLS,
DENTIST.

OrfFICE—Over Dominion Bank\ corner
Spadina and College Streets.

V.\‘SNELGROVE,

. ', DENTAL SURGEON
to5 CARLTON STREWS, TORONTO.
Porcelain Crqwns, G, Crowns and Bridge
Work a specialty:

1elephone No. 3031.

C P.LENNOX, DENTIST,
Y‘

ooms A & B,
T. ARCADE TORONTO

The new system of teeth without plates can be
had at :? office Gold Filling and Crowning
warranted to stand Artificial teeth on all the
known bases, varying in price from $6 per set.
Vitalized Air for painles extraction Residence
40 Beaconsfield x:'enue. Night call attended
to at residence.

« Telephone 664

N,

OBERT HOME
EBCHANT TAILOR
411 YONGE TREET,ASSOCIATION
HALL

TORONTO

——

OHN M. SELLEY,

PHOTOGRAPHER,
472 YONGE S STREET, - . TORONTO.

ASPECIALTY N CHILDREN'S PHOTOS
CRAYON ENLARGEMENTS.

K 'LGOUR BROTHERS,

Manufacturers and Printers

PAPER, PAPER BAGS, FLOUR SACKS
PAPER BOXES, FOLDING BOXES,
TEA CADDIES,TWINE ETC

218nd 23 Wellington Street W, JToronto.

GAS

FIXTURES.

GREAT
BARGAINS.

— e

Largest Assortment '

IN THE DOMINION.

e o) e

KEITH & FITZSIMI)N\S"‘N

109 KING ST. W., TORONTG,
| :
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