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people are wantirig fine jewellery, fine silverware,
watches and such things. Nothing but the best
will suffice, and nothing but the best is included
in the Dingwall catalogue and the Dingwall stock.

Just now the September bride and the gift you
will choose for her dlaim special attention, and
you will flnd our catalogue a veritable mine of
suggestions -gifts almost innumerable, ranging
from less than a dollar to many dollars.

A post card will bring this catalogue to you, and
place at your service our splendidly equipped
mail order department. The new catalogue is
now being prepared, and a copy will be reserved
for you for delivery later. Just send the post card.

D. R. DINGWALL LIMJTED
Diamond Merchants and Jeweliers
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llousehold Suggestions
An Egg Drink.-Beat three eggs

thoroughly, add six tablespoonfuls of
:ue',ad one and one-haif cupfuls of

ioe wate. Whip- into the mixturethe
juioe cf one orange and a siiâall amount
of the grated rind., Serve it in glasses
topped with whipped cream.

Grape Cordial.-To one quart of rich,
unsweetened gap j Ici ddone-quarter
of a cupful eaehpof coled water and sugar
syrup and one-haif of a teaspoonful of
grateâ nutmeg. Just before you serve
the drink fil the glaises two-thirds f ull
of cruahed ice, and pour the cordial over
it.

Currant Shrub.-Heat two quarte of
ripe currants, and strain the juice through
oheesecloth. To -every quart -of- juioe
add tb-ree-quarters of a pound of sugar,
and atia' the syrup until the sugar dissolves.
A<d the juice of one lemnon, and enough
cold water to dilute the syrup. When it
is'cold, pour it over cracked ice, and orna-
ment each glass with a shoe cof lemon or

j a bunch cf ripe curranta.
Mint Sherbet.-Wash the mint

thoroughly, then crush it and bruise it
well, and add a pint of boiing water.,
let the infusion stand for twent minutes,
strain it carefully, add a eupfo f sugar,
and let the whole boil fortn minutes.

* When ycu taire it from the fire, add the
juioe of three oranges and a cupful cf
pineapple' syrup. Put the liquid into a
freezer, and when it is'partly frozen add
the stiffly beaten whites cf twc eggs.
Freeze it again to the consistency cf mush.
Serve it ini sherbet glasses, with shreddod
cocoanut sprinkled lightly on the top.

Lemon Mint.-Wash the mint well, and
pick off a lauge cupful cf the leaves. Put
them into a stone jar with one quart cf
chopped'ice. Stir the mixture until the
leaves are thoroughly bruised and the
flavor is extracted. Strain off the water,
and add the juice cf two oranges and six

* lemons, and one pint cf sugar. Put it
on ice, and when it is thorou lyly cold
serve it i tail, thin glaises, -wit¶i a sprig
cf fresh mint and a very thin slice cf
lemon in each cup.

Lemonade for a Week.-Boil together
twc quarts cf water and four cupfulR of
sugar for ton minutes. Romove the
syrup from the fire, and add four and one-
haif cupfuls cf lemon juico. Lot the
mixture cccl, thon seal it in glass jars
and put it in a cool place. When you
want to make lemonade, dilute a littie
cf the syrup with ice water.

~ i nLime Punch.-Put eight cubes cf sugar
cf t wlmsandtoura es. emthe juice

of woliesandtw oaneg Add one
and cne-half cupfuls cf cold water, and
when tho sugar is melted, chili the syrup
with cracked ice. Just before serving
it add a slice cf pineapple and a few crys-
tallized cherries. The recipe makos
only a small' amount cf punch. For a
large ccmpany it shculd be trobled.

Ginger Puneh.-Tc one-third cf a
pcund cf proserved ginger add one quart
cf wator and one cupful cf sugar, and
houl the mixture for flfteen minutes.
Lot it cool, thon add one-haif cf a cupful
cf lomon juico and ono cupful cf crange
juico. Strain tho syrup through a jelly
bag.

Dandolion Cordial.-To one funl uart
of dandelion blesscms add cno largo
lemeon, slicod, and two largo oranges,
alse sliced, three pcunds cf white sugar,
and four quarts cf bciling wator. Let thé
mixture stand fer a fow days, and thon
serve it with ico.

Milk Shake.-Flavor rich milk-cr, if
prof erred, haif milk and haif eroam-
with vanilla, and add the well-beateu
white cf one egg and sugar te suit tle
taste. Put the milk inte a scei%-to,)
jar cr hbttle, and shake it until it foanis,
but flot liard or long eneugh te Make it
buttery. Pour it inte glassos, and pi-
kie grated nutineg on tep.

Tomnate Soup.-Place ever the fil.,
one quart tomnatoos with a pinch eof soda;
stew themn sof t, str&iiý..se that no C'i
romnain; set it over the fire again, anai
add eue quart hot milk, season with s.it,
pepper and piece of butter the size oi
an egg; thon add three tablespo>r 15 uf)1
finely rolled crackors and serve at 011(('.

Fritters.-One cup sour creani, (),,(
cup sweet mîlk, five well beaten eggs,
scant teaspoon soda, one-haîf teaspoo)Il
salt; use thé best cf fleur, onough to
make a sniooth batter, as for paneakes;
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Bak'ino-c>
Powder

Scores out

On Baking
Day

Reliabilu 1- u al-
ways foIIoýv t!,(-
ing of this britilu,
I'Vesterri tiour.

vou will like. this

QUAKf-ý'R

2 3 cul) rolled
11,2 CUPS H011l'
'l level te'aspooll'; Gold

ard Baking Powfj(ýj
12 teaSPOOII Sillt

cup scalded iiiilk.
egg
tablespoons melted bLittt-

3 tablespoons sugar

Ttirn scaicleii iiiijk ot)
Oats, let staild rIllililies
.idd stigar, sait jjj(j illeitt,,(l
ýUtteI, ; sift in flom ami bak-
ing poWder ; mix thoi ot!gl)lyl
and add egg well beater,

This is only orie r(,(-Ip(
i fi 0 il r b i K 110 pa ý-e
Cook Hook, FFcëý ojý
request,

Pound Tins

25c.
At Your Groce, Is

The Gold Standard Mig. Co.
WINNIPE(î


