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THE RURAL CANADIAN.

Srientific and Mpeful,

JeLLY CaKkR.—Large tea cup white sugar ;
one teaspoonful butter ; one cup of cream ;
two teaspoonfuls cream of tartar; one tea.
spoonful of soda 3 whites of twd egge.

G1L0sS ON LINgN.—Mix a little powdered

. borax in hot watéy and let it coo) 3 then pour

it, with a few drops of turpentine, into the
water. Put the starched things through a
machine or maogle, and iron immediately.

Prrovan Syrup has ocured thousands
who woro suffering from Dyspopsis, Dobilig,
Liver Complaint, Boils, Humours, Yetnalo
QComplaints, oto. Pamphlets free to any
address. Secth W. Fowlo & Bon, Boston*
Sold by dealera generally,

ToMATO Sour.—Six tomatoes peeled and
siiced ; pour over them one quart of boiling
water, half teaspoonful of soda ; when it
stops foaming, add one pint of sweet milk
and scason as for oysters, with butter, pepper,
salt, and a Jittle rolled cracker., Serve as
+0n as it boils.

To BoiL SALT BEEF.—Put it over the fire
in cold water, and let it come to 2 boil
slowly. Skim it well. If very salt, turn off
this water and add fresh; then let it simmer
or boil slowly for four hours, ifa large piece.
That which 1s oot eaten hot should have a
weight put upon it to press it while cool-
ing; this will make it cut smooth when
cold.

CRANDERRY ROLL.—Stew a quart of
cranberries in just water enough to keep them
from burning. Make very sweet, strain and
cool. Make a paste, and when the cranberry
is cold spread it on the paste an inch thick.
Roll it, tie it close in o flanne] cloth. boil two
hours and serve with a sweet sauce, Stewed
apples or other fruitmay be used in the same
way.

A DaNISH PuDDING.— Squeeze three
quarts of currants through a cloth, and add
water until it makes four quartsof juice. Pat
this over the fire, with two pounds of sugar;
clonamon and lemon to the taste; skim it
well, and, when boiling,add a scant pound of
the finest sago. As soon as the latter is trans-
parent and jellies, pour itinto moulds. When
cold serve with cream.

RiCE CHICKEN PiE.—Cover the bottom
of & pudding.dish with slices of boiled ham ;
cut up a broiled chicken, and nearly 611 the
dish ; pour in gravy or melted butter to fill
the dish ; add chopped onions if you like, or
a little curry powder, which is better; then
2dd boiled rice to fill all the interstices 2nd to
cover the top thick. Bake it for one-half or

" three-quarters of an hour.

MuTTroN HARICOT.—Lay a number of
chops in 2 hot pan with a very little butter
or dripping, until they are brown, turnin;
them 50 as to brown both sides. This wi
only take & few minutes, as you do not want
to cook them through. Drop them into boil-
ing water deep enongh to cover them, slice
two carrots and throw in; cover closely.
While stewing, brown halfa sliced onion in
the pan the chops were friedin. Add thisto
the stew, with pepper and salt.

PoTATO PUFF.—Potato puff may bemade
with yesterday’s cold mashed potatoes. Take
three cups of potatoes, two tablespoonfuls of
batter, six tablespoonfuls of cream. Melt
the butter, add the cream, and then the po-
tatoes. Tumn the mixture iato a bowl, and
beat till very light, Add the yolks of two
€gs, then the beaten whites. Pat in 2 bak-
ing dish and sct in an oven hot enough to
brown it quickly. Or yon may drop the mix-
tare on a sheet of iron 1n spoonfuls, and get
more brown cruost.

TREATING RANCID BUTTER.—A way that
bas never been kanown to fail is to cut the
butter into picces about 2 pound ez2ch, wrap
each piece separately in clean white cloth,
then eaclose ail ina nice white bag or lasge
cloth, and bary the whole a foot or more in
the ground, the deeper the better. After o
week or two, according to the rancidness of
the butter, nncarth, wash carefully, re-salt,
and it will be found to be sweet and whole-
some. I have o treated bulter which was
tos rancid for cooking, and when pat upon
the table after such treatment, it coald not
be told from fresh butter.

Vzat loaf furaishes a good relish for sup-
per. Take two pounds of veal and chop it
vcg fine, about a3 if for mincemeat ; two
cofiee cups of fine bread crumbs, two cggs
well beaten, a teaspoonful of salt with black
pepper mixed with it, a little sifted s2ge, or
aoy other leaf yon choose, and a2 lamp of
butter 10 st your taste,  Beat these all to-
gether in the chepping-bow), and pat in an
carthen podding-dish, well-buttered ; press
it down very hard. Bake ina hot oven for
an hour. Let it get perfectly cold before

n attempt to cut it ; then it will be posst-

lc to cat it in thin slices.

CAULIFLGWER .AND TOMATOES, — Pick

out all the green leaves from a caulifiower and
cut off the stalk close. Pat it stalk upward
into & saucepan full of boiling water, with
salt and a plece of butter; let it boil (not
too fast) tiltddoe. Take it up carefully and
put it on*a sieve to drain. Mix & piuch of
flour and a picce of butter in & saucepan ;
add a boltle of French tomato sauce, and
pepper and salt to taste. Mix well, and
when the ssuce is quite hot stir in*o it a yolk
of egg beaten up with a little cold water,
and strained. Pour the sauce on a dish, and
place the caulifiower in the middle.

IRONING Lacks, MUSLINS, AND SILKS.
—Fine soft articles, such as need no polish-
iog, ag lice and muslins, should beironed on
a solt lroning-blanket with a soft, fine, iron-
ing-sheet.  All such articles, aftera careful
sprinkling, must be rolled up smoothly, and
unrolled one at a time. Laces, of course,
are to be carefully brought into shape, and
all the edge or purling pulled out like new.
In lroning silks, cover them over with paper
or fine cotton, and use only a moderately
heated iron, taking care that the iron does
not touch the silk at all, or it will make the
silk look glossy, and show that it has been
irtned. Any white article, if scorched
slightly, can be in part restored, so far as
looks go; but any scorching injures the
fabric,

HiNnts asour FRrosTING.—A little
cream of tartar mixed with the sugar of
which you are to make boiled frosting will
improve the frosting greatly ; it will harden
at once, and you will be spared all anxicty
in the matter. A good rule for making this
kind of frosting is this: Two cups and 2
half of sogar, two-thirds of a cup of water;
boil until it candies—that is, umil it will
drop from the spoon in threads, or will
harden in cola water. Then add the whites
of three cgps beaten to a stiff froth ; stir it
briskly for a few minutes, till it is pezfectly
smooth, then add the juice of one lemon.
‘This quantity will be enough to put between
the layers of medigm-sized cake, and will
also frost the top and sides. If you wish to
frost the top and sides oaly, one cap of
sugzar and one egg will be enough.

CLeAN ouT Your: CELLARS.—A young
farmer, in tbe Boston 7oursal, gives this bit
of sensible advice to housekeepers on the
farm : ¢“Takeone day dows cellar to throw
out and carry away all dirt, rotten wood, de-
caying vegetables 2nd other accumulations *
that have ered these ; brush down cob-
webs, ang*With a bucket of lime give the
walls and ceiling 2 good coat of whitewash,
No matterif you don's understand the busi-
ness 3 no matter if you have not got 2 white-
wash brush; take an old broom that the
good wife has worn out, and spread it on
thick and strong. It will sweeten up the
sir in the celler, the parlour and the bed
cbambers (if your cellar is like the ordinary
farm-house cellars), and it may save your
family from the affiiction of fevers, diph.
theria and doctors. While the lime is ebout,
Kou might as well give the ipside of the hen.

ouse a coat of it. It will-be a good thing
wls if you do.”
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C. SLACKETT ROBINSON,

Jordan Street Toroato. Poblisher,
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Lamb Knitting Machine,
For Famlily or Manufacturors® use.
KNITS SOCK OR STOCKING

comploto from top to too without scam, with
regalar hand-medeo hoel. Alsc knits

OARDIGAN JACRETS, SCARYS,
OLOUDS, NUBIAS, Xo.

Sets up its own work, narrows and wideus tho
same, and is tho most complete aund porfect
Knitting Machino mado.

J« M. ST ATTEIN
44 Church Street, Toronto,
Sole Agont for the Dominlon.

WEST END HARDWARE HOUSE,

813 Queen Street West, -

Toronto.

JOHN L. BIRD/

Buflders' and Genercl Hardwars, Pat
Dry Colours, Varnishes, &¢. Houss 2
nishings, Platsed Ware, Cut 4
Poodeaware,

EVERYTHING IN THE LINE

Call and seo him.

J. F. MUIR & CO,,

Manufaoturers of

HATS, €A

FURS,
61 King 8t. West, Marshall’s Buildings,

TORONTO.

Conghs, Colds, oarseness, Sore
Throat, Bronchitis, Influenza, Asth-
ms, Whooping Congh, Croup, and
every Aféecgho:st’ of. c*ghe Thrg:;,
Lungs an including -
sumption. Sold by all Druggista

A. W.HARRISON,

Financial and Real Estajs Agent,
20 Adelaide St.

TORO.4EO.
Money to Lend at lowest rated o
terest. Alorigages bou

Farms Bought, Sold, Rented
eha.nge%_ Charges Modom

I bavo a large umug‘ of MANITOBA azd
OUNITED S’I‘aﬁ'ﬂ% LANDS forsalo. Asinvost
ments or spocnlations thoso aro worth lookin,

** A. W. HARRISON,

30 Adclalde Ri. Enst,

TORONTD ONY,

Choice Farms for
The undorsignod bava forzale :1;

of tmproved Farms fn Outario pun fory oansy
torme. Also soverul thousand dt

ago la Prairie, trom threo doll
lars per acro List of lands
on applicntion.
BANKS BROTH N,
60 Chureh Btrest, Toronto

Cures Dyspr:fsia, Nervous Affeo-
tions, Genoral Debility, Fever, and
Ague, Paralysis, Chronic Diarthea,
Boils, Dropsy, Humors, Femals Com-
plaints, Liver Jomplaint, Remittent
Fever, and all discases ori(finat‘mg
in a bad State of the Blood, or
accompanied by Debility or a low
8tate of the System.,

BOOKS,
PAMPHLETS,
CATALOGUAS,

And every description ot

5 Jorden 8troet, Toro.

RECENT PAMPHLETS.

‘¢ The Rule ot Faith and Private
Judgmeat.”
Lecture delivered at the close of the session Pf

, Knox College on 7th April, 1880, by the R
f.hicLaren. 34 pages. Price zocents,

Rshss of hisfricnds by giving to thepublig i
ba permagent form his excezdingly affie lec
3 ® Wo hope thatin thisform thfflecture

Rive, a3 i{tcertainly deserves,a v 1

. —Caxada Presdyterian.

evesy Presfyterian in the

tatesman.

By Rev. Prof.Croskery, M. £. Magee College, Lon
donderry. ice 10 cent.
¢ A commprehensive and/ &ry complete exposition
in short space of the errgfs © r‘lyuwut i xx?—Cn-
ada Presoyterian. 4

By Ref, Prof. Campbell, M.A.  Price Yo cents.
-’

ocfains ez of elogueace. Yad prove
its aoyllor to be a mader in Ecclesiastical Ristory.*
ala Predyteriax.,

A lecturo by Rev. Prio. McLare., Price soceiys.
The more extended circulation which will Rk
be given toitis not greater thay it deserves.”
cda Presdylerian,

Mailedto any address post {ree, on receipt ot prif

C. BLACKETT ROBINSON,
Faraan Steces, Terente, Publither,



