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Houschold Wints,
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To Wastt COTTON FaBrics.—In

L pound ot risen dough into six
s ; mould these into dumplings,
Diop them inta a pot of fast boil-
iog water and cook quickly for a
auter of an hour. Serve with any
hot rich sauce, with melted butter,
awonred and sweetened, or with

lasses.
m?scxssmr Toi..—The .folly of
constant, unceasing work is never
comprehended  nor - realized  until
crions damage to health brings the
tailer to a standstll, Thclb when too
Jate, he beyuns to rest.  Every man,
woman or child, uwo watter how
strong, how well fitted mentally and
bysically to withstand and combat
{atigue, should not 50 on and on and
crowd into each day the labour of
wodays. Take the average busr-
ness man, how often does he treat
imself to 2 vacation?  Follow hun

ease wholly preventable. The late
biliiant Dr. Golding Rird, of Lon.
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Houschold Mints.

Rick AND ArrrLe.—\When the rice

Ruugary PUbDmING, — Prepare
the stalks as for pics; butter well
the bottom of a pudding dish, then
lay in butterad slices of bread ; cover
with rhubarb, sprinkle abundantly
with sugar, then another layer of
buttered bread, and so until the dish
is full.  Cover and steam while
baking for half an hour, then remove
the cover and brown.

CANDY AND OTHER SWEETS,—
Persons who exclude from their diet
bread and potatoes and partake
largely of meat and greens, should
eat freely of swecet stuffs - cake, pud-
dings and candy. Sweets will not
distuth digestion 1f taken with meals.
Itis the between-meal eating that
does the harm  Bread and potato
eaters  require  very little sweet
food. It is needful for the proper
performances of all the bodily func-
tions to have sugar in the svstem,

necessartly be a true sweet at the be-

Miscellancoug,

. : is about one-third cooked add a small a AT THE Spiq
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“XoRFOLK  DUMPLINGS.—Divide P 4 IS A POOR KIND OF ECONOMY

. Itis on a par with buying lots of rubbishy

soap for little money,

Poor svaps are the * bunghole * through
which time and labor are wasted, and by
which the clothes and bands arg ruined.

up—at fosty-five or fifty years of age i Mauny foods not sweet to taste furnish
heis old and broken down, ar woise DO rou know that sweets for the blood through the
maybe, an um;;llC_ of fﬂn asylunll f(;)r ) when digestive changes they undergo. It
the iusane, suflering {rom a malady . Te rae ' these substances are excluded from
koown as paresis--a-self-cuused dis C]OLhmg is washed with the diet, the best substitute would

¥) PYLE'S PEARLINE, as
=y directed on cach pncka£ the
: %g'{h rubbing is done away with?
\\‘fard’

27 You ought to.

The greatest wear on clothing is the constant tubbing in the wash.

ginning.

How 10 Bakk Fisi.—Take two
good-sized fish, clean and wipe well
with a cloth wet in salted water,
keep the breasts as whole as pos-
sible.  Strew salt over them and
leave them on a board a few hours.

don, furnished a aoble example of the
folly of overwork. He fully realized
his mistake, and said to a profession-
) fnend one day : * You see me at
a litle over forty, in full practice,
miking my several thousand per an-

ts wonderful

Closes tHe Avenues
of Waste and Ruin,
and by itk lasting pro-

perfect punity, it Saves Time & Labor,

pua.  But I'am to-day a wreck. 1
bave a fatal disease of the heart, the
result of anxiety and hard work. 1
cioot live many months, and my
panting advice to you is this : Never
mind at what loss, take your annual
sic weeks’ holiday. It may delay
yoor success, but it will insure its
development.  Otherwise you may
find yourself at my age a prosperous
practitioner, but a dying old mnan, *
Any worker may profitably take to
heart this eminent doctor’s advice.

VENTILATION.—The healthy at-
mosphere in a room is one in which
the air is changed to the extent of
31000 cubic feet per hour per adult
inmate. The air admitted need not
be cold ; warmed air, so long as itis
fresh, is of course preferable to cold
air in winter, but in some way the
air must be brought in if we are to
centinue in health,  There are vari-
ous ways of doing this. Oane is by
admitting cold air so that it is direct-
ed upward toward the ceiling, where
the air of the room is at the high.
est temperature ; the cold stream is
then heated in its passage as it falls
o the lower level for breathing.
Butio large rooms, to wiilize atits
best this current, there should be in
the skirting outlets communicating
with 2 heated up-cast flue, which
willdraw away the heavy air near
thedoor. Incases where there is
heating by hot water coils, the cold
air may be brought in at or near the
floor level and passed through the
hat-water coils—the outlet for vitiat-
ed air being in or near the ceiling -
t0a heated up.cast flue, In larger
rooms or buildings for public assem-
biies it may be necessary with either
ofthese systems to use a fan, cither
to propel fresh air into a room or to
diaw away the vitiated air.  The
fteat desideratum in the admission
of fresh air is to cut it up into very
fine streams, something in the way
waler is cut up in passing through
thefine rose of 3 watering can. It
bas been found that air adnutted
through a tube or onfice of equal
sectional area throughout cnters as
acold draught ; but if the inlet be
throzgh a series of small truncated
<ones, the smaller section outward,
the htgcr.inward, with a wire gauze
on the inside, the current is so cut up
and diffused that the draught is not
felt, _By analogy, 2 mass of water
eatening through a narrow canal
drives alt before it, and cuts a chan-
nel for itself, but 1he same quantity
pusing over 2 large surface of
fioand geatly irrigates it.  Another
important point is not to let the
passage of the air be at too great a
:‘:locuy, the pentler the flow the bez-
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StouLn vou at any time

sufferi
fiom toothache, Toors

s \ty Ginndys' Tootit
ACHt GuM; @t dyres instantly. Al
Dreegists keep ity - tice.15¢.

MINARD'S Linimen\ cures Colds, etc.

The hardest work in washing is the rubbing up and down on a

board.

You must admit that anything which dves away with the

rubbing, and is withal harmless, saves the wear and tear on the

things washed as well as the poor woman who does the work,
laim that PEARLINE 1s that thing.

We
The many millions ot pack-

ages sold annually would seem to substantiate our claim.

['eware

they are not, and besides are dangerous, I'E?
sokl by all good grocers,

offering imi

Peddlers and some unscrupulous grocers we

tions which they chim 1o be Pearl

tne, or *“the s s Peagind,”” I'T'S FALSE —

% 15 never peddied, but

137 @ Manufactured only by JAMES PYLE, New York.
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** Note attractive
design.**
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637 CRAIG ST,

1 “DASY ™ HOT WATER BOILER

Has the least number of Joints,
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KEITH & FITZSIMONS

109 KING ST..W., TORONTO.

then wipe the salt from chem, cut off
the heads and fins, cut the skin
through down the back and take off
neatly, being careful to keep the fish
whole. Beat the yelks of three epys,
dip the fish in the epy, bave ready
some bread crumbs, mixed with pep.
per and chopped parsley. Roll the
fish in the crumbs, and stnff the
hea'’s and breasts with oysters,
chopped not tco fine, and bread
crumbs, mixed with a little egg.
Butter a dripping-pan. Lay the fish
upon it and bake until done. Put
pieces of butter over them and be
sure and not burn. Serve with
sauce, wade with a pint of veal
gravy, the same of cream, mix two
tablespoonfuls of lour in a little of
the cream cold, and boil until
smooth. Add a blade of mace, a
little nutmeyg, if you like, and salt;
some prefer an omon. Lay the
heads of the fish at each eud of the
dish and garnish with lemons.
SWEETBREADS —As sweetbreads
Jdo not keep well they should be nar-
boiled and partly prepared before
they are put in the larder. Soak
them first in cold water for an hour;
then remove the skin and blood
vessels. Allow only enough cald
water te cover the sweetbreads, and
cook in as small a saucepan as will
hold them ; to each quart of water
allow half a teaspoonful of salt,
one tablesponnful of vinegar, one-
quarter oi an onion, SIX pepper-
corns, six sprigs of parsley, a bay
leaf and a sprig of thyme. \When
this water comes 1o a botl, let it boil
for threc minutes, then put the
sweetbreads in and boil for another
two minutes ; take out the swcet-
breads and drop them in cold water
for ten minutes ; remove and cleanse
thoroughiy from any scum or fat,
They are now bianched and if put in
a cold place at once will, if prepared
the alternoon before, keop until they
are to be further covked for luncheon
or dinner the next day. Never cut
a sweetbread with anvthing but a
silver knife or cook in any but a
porcelain-lined or agate saucepan,
as they cantain a phosphoric acid

contact with steel or iton.  To pre.
pare the sweetbreads with French
peas take the parboiled ones, put n
a small dripping-pan, sprinkle with
salt and pepper to taste, and dredge
them over with a tablespoonful of
flour ; cover the bottom of the pan
with stock, bake in a moderate oven
for forty minutes and baste often.
\Vhen nearly done prepare a white
sauce by putting a tablespoanful of
butter in the frying-pan, and when
melted (but not brown) stirin, untl
smooth, atablespoonful of flour ; add
gradually a cupful of boiling milk;
stir unti! it boils, then add the
drained peas; put the sweetbreads
in the centre of the dish and pour
the creamed peas around them.
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PT. SUNLIGHT
NEAR BIRKENHEAD

WORKS
TORONTO

LEVER OROS.,, LIMITED

J. YOUNG,
THE LEADING\ UNDERTAKER,
347 Yonge Street

TELEPHONE 67}.;

KINDLING W0OD FOR SALE.

Thoroughly Dry, Cut and Split to a uniforin
size, delivered 10 any fart of the city or any
part of your.premises. Eath on delivery, viz. &
O Urntes tor X1, {3 Crates tor 83,
S0 Craten for S35, Crate holds as much
ava Barrel, Serd apostpard to

sT.,

HARVEY & Co., 20 RHEPP
Tugcist and

Or go to your Grocer o
"clephonc 1570.

'DALE'S BAKERY,

s79 QUEEN ST. WEST, cok. PORILAND

Celebrated Pare WhiteRBread,
~ Duich Brewn
Boent Fa\mlly 1lemc-Made Brend
\ e———
TRY DALE'S BREAD.
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ELIAS ROGERS & CO'Y

OAL.J

HEap offict
20 KING ST wist

TORONTO
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T. R. HAIG,

DEALER IN /

Coal and Wood-af all Xinds

Office and _Varde—eiy to <47 Yonge Streer,
justrouth of Wellexley Street.

G. T. MacDOUGALL,

COAL AND W@ﬂﬂ.

ANl Qcders Prompily Attendef.to
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