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Housebold bints.
vO}Q"&inia Rice Muffins.—Beat the

) t; of two eges very light and add
into 1em one pint of milk and stir
lard it one tablesugonful of melted
fuls Orl‘ butter. Mix two teaspoon-
me ‘0 yeast powder in one quart of
ea and sift into the milk and eggs.
ftal: very light, then add the whites
Stir ie eggs, beaten to a froth, and
eatn a teacupful of cold boiled rice.
mugt all once more and bake -in
“hitenml;‘:]gs;. In Virginia ouly the
e :
or corn br;ad.ver the yellow, is used

eitﬂ"d{(en Pie.-Take boiled chicken,
ay o reshly cooked or cold, and
whi::th";, Pieces in a deep baking dish
e o das been previously lined at
redSI ®s with nice pie crust.
salt ge flour over the meat and add
of cha‘nd pepper, then another layer
the dl'cke'n, and proceed as before till
. ishis filled. Pour in some of

h tﬁ'a"y or broth, put bits of butter
w icl:)’ and cover with a rich paste,
ancify] oY, D¢ Ornamented with
acey gl devices in leaves and scrolls,
Openl: Ing to taste. Be sure that an
ca 'ng is left in the top for the
™ to escape from while baking.

Frenc

Crumbs,h Fritters.—Two cups bread

two co ilk table-
s ps milk, one
E;:nful butter, three eggs, half cup
ac:’ one scant cupful of currants,
the m:ad Cinnamon to taste. Heat
the to scalding and pour it over
When ’;ad- _Stir in the butter, and
the '€ mixture is cool, add to it
,pice‘“gah the beaten yolks, the
Laats and the whites of the eggs.
‘hichOf all, beat in the currants,
 drieg shou'd have been washed,
ro iﬂd well dredged with flour.
ihtopt-? mixture by the spoonful
’Dl‘inktlmmg fat, and, after draining,

¢ well with powdered sugar
ore sending to table.

Terrapin M
Fan: » Maryland Style.—Ter-
b?:l‘:] should be thrown alive into
'Wemg water and allowed to remain
cal'efu’;l MWinutes, then taken out,
taken skimmed and the toe nails
in all COﬂ'- This first water should
olve ases be thrown away, asthe
Uts of the body are contained in
o ea::l until the legs can be taken
Take ‘ﬁV and the shell detached.
en Co first the two hind legs and
ang arefully take out the sand bag
which ¢ end of the alimentary canal,
igestedge“m“y contains the last
egs, o] food. "Break off the fore-
necl. €an the head and break up the
Caref'ulfm up the entrails fine and
shay k3(1.'1!:!:1(:11 the eggs. Take a
“Verpb Nife and cut the gall from the
If it hoo DR careful to not break it.

t . -
it saks, plunge the pieces stained
th
or

N cold water. Throw away
N gall and all the spongy part.
of fou ?‘rge terrapin take the yolks
with ard-boiled eggs, rubbed well
balf ¢ quarter of a pound of butter,
table seacupful of browned flour, one
& pe Poonful of mustard, salt, cayeun-
 Pug PPer and black pepper to taste.
‘Whey, be_lgiresslng on the fire and
Ying a“f:lhmg_ add the terrapin, stir-
Serve hot.e time to prevent scorching.
P
deli:ﬂffd Bread.—Pulled bread is a
fashyo ulsort of bread, which it is
urse able to serve with the cheese
an By, ?} dinners, It is especially
difﬁculgt‘sh fad. This bread is not
' Where '0 prepare in any household
seg‘qm‘l bread is made. When
asi el-Weeklv bread is prepared
intg gj, o O small loaf and divide it
Roll these. parts into
z'e:lvl:n lengths, as long as a
ds s tead-pan, Press all these
Weaye | ogether at one end, and
loaf, €m into a braid to form one
broaq b;It this loaf into a rather
What g *ad-pan, flattening it soma-
Sides, that it fills the pan on all
Rup lig elt ! rise for half an hour.
Sure “" ¢ Dbutter over it, so as to
hayq, :tetk;te crust does not bake
ove In a rather quick
!’ak:‘thh shou_ld be thin enou?zh to
it ;0“811 in half an hour. When
Minyees e, let it rest for fifteen
Yill come ano " . te8r it apart, It
Strip ote apart in the long slender
fore 1, w Which it was composed be-
on g i zs baked. Put these strips
ot oy aking-pan and set them in
1 sh en for fifteen minutes, when
ould be quite crisp and well

Co]o‘"
1y ed f
Wit + 10ey are v

h Morn; y ee. ery nice served

Sy
fillip P Don'y g, ac
and othache Past
""'l&m.‘ 1398 toothache insumtl;. é:ﬂ? b;
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THg COMPANION’s history. It has now

The Youth's C New

Eleven Serial Stories.

Over 700 Large Pages.
Nearly 1000 Illustrations.
The Best Short Storles.

Free

ding Double H

over

generous support enables it to provide more lavishly than ever for 1893.

Features -for 1893,

$6,500 Prize Stories.
100 Stories of Adventure.
Monthly Double Numbers.
Charming Children’s Page.

New Subscribers who send $1.75 at once will receiva
The Companion Free to Jan. 1, and for all of 1893,
bers. Mention Paper.

The Companion Souvenir in colors, 42 pages, Free to all who request it when subscribing.
THE YOUTH’S COMPANION, Boston, Mass.

on%an on

The last year has been the year of largest growth in the Sixty-five years of

SN

550,000 subscribers. This

Finely Illustrated.

Comes Every Week.

Only $1.75 a Year.

to Jan.
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“IS IT SAFE?”

31st, 1892, will participate in this dividend.

personally and actively
guch large dividends,
business for the past sixteen years.
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great favor with women and is selling rapidly.

| in various fields of woman’s activities.

i
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man's Branch of the Auxilliary Committee of the
World’s Columbian Exposition.

Brown, Chicago, Vice-President.
g c&"m"ﬁw d‘n Congress Auxilliary of the World's

TP
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A CRAND

OPPORTUNITY : WOMEN ¢

CO-OPERATIVE ENTERPRISE

Owned, Managed and Operated by Women.

%! Owing to the unexpected demand, we have decided to offer another 5,000 shares Ea
! of full-paid, non-assessable capital stock of our Company. $\/s
3 For sale oA

" TO WOMEN ONLY

¥ at par value—$10.00 per share. !
«WILL IT PAY?” N

Our business is firmly and safely established, Our paper, “THE HOUS]_E-
4! KEEPER,” in its subscription list, advertising patronage, and influence, stands in
.| the front rank amongst the “Home” periodicals of the world. We have a \
large, miscellaneous publishing and printing equipment and business. \

Present earnings warrant | 0% yearly dividends.
V% A gemi-annual dividend of 8% will be declared January |, 1893.
All stock for which the purchasers have paid in full on or before December 3}

No other enterprise can be found, in which women have opportunity to b'eeome
interested, that offers such absolute safety and will pay
This is unquestionably assured by the record of the

The co-operative plan of our business, details of which are given in our circul-
ars, is an element of great strength in our Company. Through this co-operation |y
earnings can be so increased as togive investors larger dividends or **interest”
%) than it is possible to obtain from any other safe, well-secured investment, "z

PAYMENT BY INSTALMENTS.

1f you want to buy on the instalment plan, let us know how many shares you
wish, send $1.00 per share to apply on the purchase price, and state what arrange-
2| ments you desire to make for the payment of the remainder.

"This being & Woman’s Company, managed by women, for and in the inter- |3y
est of women, owning a great, Woman’s Journal, the stock is meeting with |78

Our Officers and Direetors

§| are women of pronounced ability and energy : all of them taking prominent parts

Minneapolis, (Editor Mrs. Alice Houghton, Spokane, Wash. |g\Fg]
& Kﬁtq-."rﬁ':' ll!%ﬁ:koa':pg,qv)l.lgrmlident.m Member Nen:\mr of the Bonrd‘op Luly' Munugcrs' of the |¥JeH
for Minnesota of the Advisory Couneil of the Wo- World’s Columbian Exposition.  Also Superin. \%s

tendent of the Woman's
‘Washington.

! itchel Director of the
Mine, Hassle, Twitohell, Dt i

partmens of the State of

Columbian Exposition. Min

g o

Manning, 8ccretary,

in Kind

'} -
RS Lgui e Jewell Sohoul of

resident and Director of the Manning v man, Kansas City, Kansas. V
gh Oratory, Minneapolis. ssir?h ': d ri?loT p 1 and a{i Philan. {7\

ten and Schulgarten systems.

A

Minneapolis, Treasurer.
"p?:.xng& x:'mamm’membor of the W. C. T. Us

SENT FREE!

of Directors

v
i
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uual dividend of January 1st¢,
those only who have
& dividend.
Address all correspondence,
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|8, 18, and 20, 4th 8t. N,
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thropic movements.

OUR PROSPECTUS, giving more com.
plete information, and containing Portraits
and Officers and Xllustrations of the various departments of our

ent free to any-one; but if you wish to share in the semi-an- |PX
busines, will bo & 1893, you should send your order at once,for |y
paid for stock prior to that date can participate in that |*A\

o
and make checks, drafts and money orders payable to [a\fd

4
WOMAN'S PUBLISHING COMPANY, &

MINNEAPOLIS, MINN.

L3N0 3NEs 20 20F 2YP 2Y0 N
FN® TANE TAAT SENT TAAY *ANT SO0 <IN

8 of $100,8200.00

h n

4ot 360, £00.00
180 23, 800,00
BE 400

THE ESTERBRQOK STEEL PLN

¢

PRIZES FOR POEMS ON ESTERBROOK’S PENS

Poems not to exceed 4 line

averaging 8

words, Competitors to remit 81,00 and re.

ceive a

rosg of the new “Poet's” len and a

combiuation Rubber Fenhalder. Writename and

¥

10, 300.00 | address on _scparate sheet. rfend poems before
— e | Jan. 1, 90X, Awards made by competent |
48 Prizes, 81000,00 | Jndges soon after. Fend postal for circulars.

€0., 30 JOXN STREET, NEW YORK,

- s o A
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Housebold Mints.,

Snow-drift Sauce.—Cream one-
fourth cup of butter, add a half cup
of powdered sugar, gradually, and a
little grated nutmeg. Heap it up
lightly and serve cold.

Taffy.—Boil together two cups
sugar, three-fourths cup vinegar,
one-half cup butter ; if it is brittle
when dropped in water it is done.
Pour into buttered pans.

Grease on Carpets.—No matter
how large the spot of oil, any carpet
or woollen stuff can be cleaned by
applying buckwheat, and carefully
brushing it into a dust-pan after a
short time, and putting on fresh un-
ti! the oil has all disappeared.

Salt for Sore Throat.—It is said
that a gargle of salt water as hot as
can be used is one of the best and
simplest home remedies for sore
throat. That with a cathartic to
clear the system will cure almost
any sore throat that is not diphtheri-
tic. : .

Cream Custard No. 1.—Line a pie
tin with good pastry, pour into ita
custard made with a pint of new
milk, three eggs, sugar to taste, and
a pinch of salt. Bake in a hot oven.
When perfectly cool pile over it, in
pyramid shape, some goud whipped
cream flavoured with vanilla.

Baked Apples.—Wash large, sour
apples and cut out the blossom end.
Arrange them stems up in a baking
dish. Dissolve half a cup of sugar
in a cup of boiling water and pour
over them. Cover closely, and bake
in a moderate oven until tender,
from one to three hours. Serve with
cream.

Rice Pancake.—Boil one-half cup
of rice. When cold mix in one piat
of sweet milk, the yolks of two eggs,
and enough flour to make a rather
stiff batter : beat the whites stiff, and
stir in last of all. Stir in one-half
teaspoonful soda and one of cream
tartar. Add a little salt, and bake
on a griddle—small cakes look dain-
tiest. When taken from the griddle,
put a little piece of butter on each.

Veal Stew, or Fricasee, or Pot Pie.
—The ends of the ribs, the neck, and
the knuckle may be utilized in a
stew. Cut the meat—two pounds—
in small preces, and remove all the
fine bones. Cover the meat with
boiling water ; skim as it begins to
boil ; add two small onions, two
teaspoous of salt, and one saltspoon
of pepper. Simmer until thoroughly
tender. Cut four potatoes in halves ;
soak in cold water, and parboil them
five minutes ; add them to the stew.
Add one tablespoonful of flour, wet
in cold water, and more seasoning if
desired ; and, just before serving,
add one cup of cream, or, if milk be
used, add one tablespoon of butter.
Remove the bones before serving.
To make veal pot-pie, add dumplings
as in beef-stew. If intended for a
fricassee, fry the veal in salt pork fat
before stewing, and omit the pota-
toes. Add one egg to the liquor
just before serving, if you wish it
richer.

Swiss Pates.—Slice stale bread
abont two inches thick, and with a
biscuit cutter cut the centre of each
slice into a round. With a smaller
cutter mark a circle on this and
scoop out the crumb from it to the
depth of an inch and a quarter. If
this is carefully done there will re-
main a firm bottom and sides to the
shell of bread. Lay the shells ina
shallow dish and pour over them a
raw, sugarless custard made in the
proportion of two eggs beaten light
to a pint of milk, This should be
enough for five or six pates. Let
them soak in this for an hour, turn-
ing them once, They must be
handled very carefully or they will
break. When they have absorbed
all the custard take them up one at
a time on a cake turner and slip them
into fat hot enough to brown ina
second a bit of bread dropped into
it. Do not let them crowd one
another. They will colour quickly
and will be done in five or six
minutes. Take them out with a
skimnier or split spoon and let them
drain on paper laid in a colander.
These may be filled with creamed
oysters or sweetbreads, or stewed
mushrooms as an entree or side
dish. Thus treated they make an
excellent luncheon or supper dish.
Or they may be filled with jelly, jam
or marmalade and be served as a
dessert. i
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OBERT HOME,
MERCHANT TAILOR,

415 YONGE STREET, CORNER OF
McGiLL STREET,

TORONTO.

—YOU CAN'T FOOL CLEAR-

hea(_ied agents, and good houses

don’t want to decave, Good

. agents know a good thing when

they see it. For a superb Premium catalogue
containing fine things at cut prices, bargain
lots at bargain prices, fine chances to canvass
any kind of territory at terms bound to apgu.l
N,

to money makers, address W, H. JOHNS
Box 919 ,Post Office, Montreal, Canada. Men-
tion this paper.

"KINOLING W0OD FOR SALE,

. Thoroughly Dry, Cut and Spli to a uniform
size, delivered to any part of the city or any
part of your premises. Cash on delivery, vis. :
[ Urates for %1, 13 Crates for $3,
40 Cragesfor B8. A Crate holdsas much
as a Barrel, Send a post card to

HARVEY & Co., 20 SHEPPARD ST.,
Or go to your Grocer or Druggist and
Telephone x570®

DUNN'S
BAKING
POWDER

THECOOK'SBEST FRIEND

LARGESYT SALE IN CANADA.

Herewdrd Spencer & Co.,

CEYLON

TEA MERCHANTS

63% KING ST WEST

TELEPHONE 1807

——)

AGENCIES

4533 Yonge Street.
489 Parhamen i1Street.
278 College Street.
1422 Queen Street West.
199 Wilton Avenue.
363 Spadina Avenu

THYMOLINE GARGLE

(ANTI-DIPHTHERITIC).

Specific against Diphtheria an othor
klnds.ol Sore Throat.,
Kills all Germs which locate on the roator

in the mouth. THYMOLINE ix not a patent
nostrum, but a Scientific Preparation,

FRED. W. FLETT & Co.,

DRUGGISTS,
482 QUEEN STREET WEST, TORONTO.

Telephone or mail orders promptly attended
to.

Be Happy.

ENRICH THE BLOOD,
BUILD UP THE SYSTEM.
IMPROVE THE APPETITE,
CLEAR THE COMPLEXION,
BANISH SICK HEADACHE.

Columbian Health Tablets.

The Most Wonderful Realth
Restorer Known..

TAKE NO SUBSTITUTE.

Of Druggists or sent direct.
and 50 cents a box.,

Columbian Medicine Mfg. Co.

88 Church St., Toronto.

Price 25 !

PILES.

TE®

Brinkerhof Rectal Treatment 4

Offers a speedy, sure and painless cure of

Piles, Fistula, Fissare, Rectal Ulcer,
Polypus, Pruritus, and Chrenic
Diarrheea, Constipation, Dys-
pepsia, ete., witheut the
use of knife. Ecra«
sure or Cautery.

No Anazsthetics. No detention from busi-
ness after ireatment. Symptoms:—Pyotrusion, ..
burning, bleeding and “pain at, time of a
after passage; soreness in lower ions of
back ; mucus, matter or bloody d:scharg:ﬂ e
frequent urination ; itchtng and moisture about
the unus; constipation, followed, as disease
progresses, by diarrhcea ; gradual decline and'in
time geneyal prostration. Send 6¢C. siamp fo¥
6o page pamphlet, illustrated, on Diseases ‘o€
the Rectum, etc. .

W. L. SMITH, M.D,

RECTAL SPECIALIST,
OFFICES—4s0 CHURCH §T., TORQNTO




