
THE R~URAL CANADIAN.SO

JELLY CAL-Large tes cup witte sugat ;
ane teuspoonful butter; anc cnp ai crean ;
twa teaspoonruls creani ai tartar ont tes-.
spooninl aril a; whltes of twcý CULs

GLOSS oN LîNEN.-bliX a ttttlc*powd!red
box In hot tvitèl aud let It cool - theu pour
it, witb a icw draps ai turpentine, lot the
witter. Put the starcheai things thraugb a
machine or trangle, and Iron inedlate y.

,Panusax Sxaur lias cured thousanda
wbo woro suffcring fromn Dyspops, DebUhit 'Livr' Complaint, Boit#, Humours, Peuxato
Complaiints, eto. Pamphlets froc to suiy
siarei. Sath W. Powlo & Soai, Boston-
Sold by doalfru 8enaxally.

TouAro Soup.-Six tamatoca peelean d
stlced ; pour ovez theni one quart af boiling
water, hall teaspoanlul af soda ; wheu l
stops oatuiug. add ont plut of sweet mutk

ant sesa as for aysters with butter, pepper,
sait, andI n tittle rolled craxtler. Strve as
i.a)n us it bahl.

To Boit. SALT fl3EtF.-PUt iL ovMthe fire
iu cead water, and let it conte ta a boil
ilowly. Ski il welt. If ver>' sait, tore off
titis tenter andI atIt (rcsh; then ltt at sionner
or boit slowty for four houri, if a large piece.
That ivhich as uat caten hot should have a
wcigbt put upen il ta press iL wvile cool-
Lng; this xviii malte ilt ut sinooth whcu
cola.

RANERRY 
ROLI.-Stew 

a quart af

fromt burnang. Mate vta sweet, straîn and
cl. blake a pate, snd wheu the cranc

La colaI sprtad il an the paste an inch thick.
RaIl it, tie Lt close in a flannt1 cloth. boit two

ons andI serve with a swtet sauce. Stewcd
.ppies or other iruit may ho used in tht saine

A DANISIS PUDDING.- Squteze three

tbis aver the fire, with Ivre pounda of sugar t
clainamon and teuton ta the taste; skiai it
weît, and, when boing, aad a scant pounuiof
tht fiuest saga. As soan ai the latter»i trans-
parent andI jellies, pour it inta manilas. When
celd serve with cresam.

RîcE CHîcxaN PIL-Caver t bottoan
afIa pudding-dish with ilices of bolledl bain
cut up a broiled chichen, sud nearly 611 the
diii;ý pur iu gravy> or mnelteai butter ta fiU
the dish; adai chope culons il pan lile, or
a littlt curry powder, which La hotter; then
adai boileI nie ta 611 SUi tht interstice aud ta
caverthectop thick. Bate Lt for on-baiffor
thtee-quarters aluan haut.

Mlu'r HAsîcor.-L.ay a number ai

dia pin a bot pan srith a very little butter
or dripphng. outil they are brown, turniu
Ui,. soas tabrawn bcthsides. Tiis xvifl
culy talon a lew minutes, as pou do nlot want
ta cooli them thraugb. Drap thienuto bail-
iug vattr deep tuough ta caver theni, slice
two carrats nnd throw in; coter clostty.
White stewiug, brown hfan siceai antan an
tht pan tht chope werc fried Lu. Add Ibis to
the atew, wLth pepper and sait.

POTATO PUFpp-Potata puil'mapy bernade
with ytsterday's cala nashed potstocs. Talce
thre caps ai patataca, twa tablespoanfals of
butter, six tabtespoonfuls cf cr=an. MfeIt
the butter, atIf the errata, sud then the po-
minoes. Tarn tht mixture iuto a bowt, and
beat tilt vtry ligit. Adai tht yolks ai tira

*eggs, thec the beaten wbites. Pet in a hait-
Lug diii andI set in an aven hot tnough ta
brav Lt quichi>'. Or yon iapdrap thtmix-
ture on a sbtet ofait n spoanfuls, and get

lt more brown CIrust-
TREATING RAI:CID B TrrrzL-A way that

bas never betu icuawu ta fait La ta cut tht
butter miat pitccs about a paicdi, wrap
taci pie=e sepaxstely ien = hite Cie,then enclose ail in a nI e white big or tarç
clatit, aud bury tht wiole n. foot or marle in
the ground, tht deeper the hotter. After a
wtek or twa, according ta the rancidueis ai
the butter, oucarti, waih ciLrefully, rt-sait,
sud L it!H bc rond ta ho iveet and whiiole
saine. I bave ta treated botter whic xvii
to= rancld for coolcing, and viien put open
the table liter suci treaiment, iltcoulai nut
bcotold (rote fresh butter.

Vz&«L la futnishs a coca relish for sup-
per. Taire twa pounds af veal sud chop il
ver>' fine, about ai if far minicmat ; :wo
eaffce caps of fiut bread cruaubs, tva gg
vell bleztexa, a teaspoonlul af saIt with blaci
pepper anixtai with il, a litIle aitiei sage, or
sny other Itaf pan choosc, and a lumnp ai
butter ta Sutit yotir tome. Beat thefe au ta-
gether iu the choppin£-boa'l, and put ina ait
cartiien pnddinedsb. xvell-bttered; pres

nu hur. eltnt Lt gtt peftcl ibfr

c'l t t e iui wUb pi=
CAiULIFLGWZR -AND Toà4ATrs, - Pick

out aIl the grcu leaves fiora a cauliflowcr and
cut off th. si. l ose. Put il stalk upward
Inta a satucepao full of boiling watts, wlth
Sait and a pce= of butter ; let it boit <flot
too fut i!du. Talce It op carefully arnd
put l ori'& steve ta drain. Muax a pluch of
fur and a piece of butter in a saucepan;

add a bottln of French tomate sauce, and
pepper and sait Io taste. blix weil, arid
when the sauce Lu quite hot stir iri.o it a yolit
of ezg beaten up with a tittde cola watcr,
and strained. Pour the sauce on a dlisi, and
place tht cauliflower in the middle.

IRONINo LACItS, ?*USLINS, ANI) SILKS.
-Fine scoit articles sncb ns need no potish.
lug, as lice and muialins, sboulfi bc ironed on
a sort lroning.btanket wlth n soit, fine, trou-
Ing-tsheet. Ait inch articles, arter a careful
sprinkliug. mnust be rolied up srnoothly, and
unrolled one dit a dîne. Laces, of course,
are ta ho carefully brought fuo slhape, and
31l the edgc or purling pulled out li - new.
In Iroing siks, caver thern over with piper
or fine cottan, and use only a rnoderately
heated lian, taking cire that thet ien dots
not touch thc silk ait ail, or il will, inke the
slk loit giassy, sud show that il hns hotu
lruned. Any white article, il scarched
slightly. eau be in part rçstared, sa far as
looks go ; but any scorching injures tht
fabric.

HiNTs ABOUIT FatosTîING.-A little
cream ai tartar mixed wîth the sugar of
which you are ta utake boited frasting wiU
imprave the lrostig greatly ; iL wili harden
at once, and pou will ho spared ail auxicty
sa ticeniatter. A good rule for making ibis
kindai ofrosting is this: Tîva cups and a
bal of sugar, two.thirds ar a cup af water;
bait outil it candies-th2t i, util il wiIl
dog p rom the speen iu threads, or will
harden iu colo water. Then add the whltcs
oi three cggs beaten ta a stiff lroth ; stir it
briskty for a lew minutes, tt ti eict
smnaat, then add th 'uce of anc teman.
This qnantity wtt! be euaugh ta put between
the ayers ai medium-sized cake, and wall

rlsorat tht top and Siams If you wish ta
frost the top and sides onty, ane cup ai
sugar and onc cgg wiil ho enougb.

CLEAN OUT YOUPi- CELLArs.-A yaung
farmner, in tht Boston Y'su-a/ Cives this bit
oi sensiblt advrice ta honseepers on the
faim : " Tat onc day down celtzr ta throw
out and carry away ait dirt, rotten %rond, de-
caying vegetabtes snd ather accumulations"I
that have gUhiired -lhtre ; brush dowu cob-
webs, nrWith a bueket or liant Cive tht
walls and ceilinig a good coat af whitewash.
Na inatter if you don't uudersttud tht busi-
ness *, no malter il pou bave nat gat a white-
wash brush; talce an aid hroom that tht
good wile bas worr, out, and sprcaa il an
thicit aud strong. It wilt swecttu up tht
air iu tht cetl.ar, the partaur sud the bedi
chamnbers (if pour cettir La like the ardinary
farin-bouse eilars), snd il nay savr your
fauitp fraont tht affliction ai fevtrs,'diph-
theria and doctars. WhUe tht limet is about,
ou ight as Weil, Cive the icside ai the lien.
house a c.itof it. It wiUhotea good thing

for tht, wt f 1yclu do..,
HIL n'a B ALM 0F W ana UT

alwas at han t cdl aghs, Cgtas,
Bronthitis, whaop augh, Croup, in.
finenza, cousu n. Tbroat aud
Long 0Coi ta. Pifty con ~ 1a

-otU d by doalari generaiiy.

NORMAN'S

TORQ~4

Neerran DcbtL.xY. Rhenca=si L=~u Back.
NesigaPralyus, aà 'a Lira =d

Cbiae C=ntnpliso msidiud relisi'td
=dt persianenti, atd b? Usiz
tht,. BELTS> BAND~ nd

]DOCTRINES O T

}'LY UTH BRE RENS
By, er. prefas C M ,NgCuiv

afl.dtuoad ,pot pCdonrecclpt

WhcrcV=aP twblamls urykas tafoot-Wcd
wathin te di of Pvucscita

iiLs do eell ta. cL ccfno tsa pasi

JodnStrcss .Tornni9 'I>Obher.

.m I -

Lamb Knitting Machine,
For Famit> Ur m!anufactusrr$. a".

KNITS SOOX OR STOCKINVG
comilete tramn top ta too wtout sciai, xvth

eggrhaud-msic tienl. Alto kitlt
O.=ZGàT ITÂO=TS, CP

OLOVD5E, IMZAS, o
Sets uji lis avu work, narrov and widetîs te
saute, ant la tue uWost complote and erfect,
i<nitttug MXachinue matin.

44 Church Street, Toronto,
Sole Agont for the Dominçin

WEST END HARDWARE flOUSE,
313 Queen Street West, , Toronto.

JOHN L. B3ID/
Badtdet'a ard Gmntrul Hardware, ai 4 L

Dry Ootours, Farn<sla. d'e. HOMUsefj
nishfngr-, PluaUd Ware, Out:-.~

Woodenware.

EVERYI'HINO IN' 721H INLy

Cati and sec ir.

J. F. MUIR & C01 ,
Umufacturera o! I

51 King su. West. Marabafl'a Buildinge,

TO SuONW TO.

WILL CERTAINLY CURE
Conghis, Colds, iloarseness, Sore
Throat, ,Broncbitis, Influenlza, Asth-
ma, boopizxj Cough Croup, alla
evexy Affection oLtîhe Tbroat
Iu=p ana Che5t, incluffing Con-
sTmption. Bolit by all Draggista.

A. W. H A RRISO()VNq
Financial and Real Estale Agent,

30 Adelaide St. np
TORO.aI'XO.

Afoney to Lend ai Zotes ratiob~
lerest. 1fortgages lbou~?*9f

Farms Bought, Sold, Rontod
éhange Chmrges Moder

1 haro a tap Unity of MANITOBA and!

monta or spocniattas tboso are 'worth 1ooklný

A. -W. HARRISON,
30.4%detalde jtu EmsL

TOROXI10 OF'a'.

Choice Faims for sal1e.
The untorstgiied ba.veforal, -dit sttziaiuber

f mrovout i!,uislhit Ontarrio t fory asy
tar Aise MGo orut thoutaiid *coPI
Lande lit Mettoba. nearinî,u ~ ~ »ri-
ago la Prairie. front throo dOtt4 L i.t
tani par ijero List of landels t ulhod
on applicatton.

BAI(& DILOTU et,
80 Ohneb atmit Toxonto

Cures Dyap uia Nervous Affe-
tions Genc I)eîlity, 'ever. and

Ague, Paralysis, Chronic DiàrLea,
Boils, Dropuy, Uuimir,Yema-le Com-
plaints, Liver Complaint Heulittent
FYeer, ana ail discases originating
iii a bail State cf the 1Dlood, or
accompaniea by D)ebiiity or a iow
State cf tii System.

BOOKS,
IAÀVIHLETS,

CATALOG S,
AxtO overy doscriptton et

Promptlye cute t fair prcet.

Eghit Mode eama Presses
anl aInlimp of

OrtIe train a distance will bava fat dit-
tenti ansd estimates furaishod au1 pieor-
tian

C. BLACKEITT ROBINS
5 Jordan Strftt. Talro

RECENT PAMPHLETS.
le$The Rule o) Fatth and Private

Jludgment."-
Lecture daveied ai the close ef tht sessin f
IC-o Cottege ou 7s2' April. M5o, by the v.
?raL.McLartn. z4pas. Pieczcîcti.

f essor XcLaren Las dont well to c ta
-lu. %l.sofhisfrit\daby gwing 10 the ?ubUI iu
=tat d peroetft form bit ccczding a e tec

,turc- W bope ihati0 tiis (ors th ecureyuli ive. as t ccrsinly dtcrvts. a Y vide
ýirc""a " -Canadit Prntynia..

"Bmî nces end HeIps the
,Pr dio) Presbyterla sm.Y

By Rtv.D. McVicas. LLýD. Pce Io cets
Cr $6 pcv too.

fit suld d byq a"cr Prc yxein n th îe
tand."-ý Ie.Ytatis usan.

« «Worth a scoe fp=scvat Ici "-94. Davpid
wigAavt.

"IDoctrne, of thi .PIymnth
B Y

By Rt,. Prof.Cr12isTy .. 112r=eColtezc. LCO
dondcrry. ce Io cets.

"Acosiprthensive an r cou'pteeeXoho
in short spnce oftheec PtymosO..- -e

,"'The Perpe tv o Ceo .Rcign of

flie tait s =s prcached by thi lait Re. Alea.
T. tD.). Pticl sa z

di heC ollcity ofthe rts-
tan (llhurch."

EyR . Pro. CampbtttlMA Pedct o cents.
.t a a~e o!dn l~cc. prove

d e Inspiration orf Sclip ?Y

te cista toit la not grealr thitat dcitryci.* a.
ledit PvedvZtrian.

Uàledto> uny addmu plt fret, on rtctipt otpi

C 1LACICETT ROBINSON.
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