
the difficulty encountered in overcoming the Breakfast.—Errs’s Cocoa—Qbatrtol Am 
enertia of the long column of air in the pipe oomobtino.—‘‘By a thorough knowledge of the 
or chinmey by the smaU column of air that
can be forced up through the interstices of the fine properties of well nlt^ed oooôafl^^M 
wood and coal, at the bottom of which the has provided our breakfast tables with a delieafcly

paper on the top of the wood or coal, and labelled—“James Bppe 4 Oo.,Homoeopath 
first lighting that; it immediately bursts “*> I"“don.” Also, makers of lippe*! 
into a blaze, because the air has perfectly » (Ooooa and Condensed Milk.) 
free access to it from all sides, the heated 
air forces its way into the chimney, and 
establishes there an upward current. The 
match can then be applied to the kindling 
under the fuel, which will readily light, and 
if dry, burst into a brisk flame.

>ls
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M ark et Notes.
TUB PR0DUC1 TRACK.

The only change to note to-day In the Liverpool 
markets was an advance of Od per quarter to com. 
It was stated on 'Change that, according to private 
advices, white wheat was Id lower ; but our dla- 

Melboume, P.Q., Maple Cottage, patches up to c p.m. make no mention of the fact.
January 1st 1874 New \ork flour and wheat were heavy and lower.uauuary isc, In the west there was not much chaiige, but the

My Dear Minnie May,— tendency was downward. In the local flour market
I hope you and all your correspondents talghtoîfhïïSÿtNo°SSSl 

had a merry Christmas, and that you will were reported, and to induce transaction» holders 
have a very happy new year, and many of «nUir„h1av<? make “ abatement of So
fts tiHne °f y °au °£ yTr r ,nacti‘ve- butNo^ 2 wo'ddlmmiidnw' toTi?
toilet tidies, and I liked it much, and I in store, holders asking #1 28. Spring was enquired 
think I shall make one. Here is a very for, with buyers at 81 is foe. Five ear» sold et|l 18

once, putting the thread over five at «de, delivered, in oats there was no business to 
times in every stitch; then take of without roport- 
knitting six tape from left hand needle, and 
draw them through the three which crosses 
them; then knit the six as they stand 
crossed; then take of six more, do as the 
first, &c. After going across this way, knit 
across twice as nefore, and so on. It is 
quickly done, and pretty made of red and 
white, fingering five strips of the required 
length sewn together, with 
endJbf each.

c'a»■ -/

across

Liverpool, Jan 20.

SÊS-sïrsü?!
80s. Bacon 39s fld to 40» fld. Tallow 88» 8d. cheeee

TORONTO 1IARX1TS.

Toronto, Jan. 81. 

worth $1 82 to H 88, but there have been no tranaao»rpstssss-
prohably have to meet buyer» at leaat half way to 
order to Induce buslnees. Pea»—The only reported 
sales during the week were at flfle for Noil, at which 
they are stlU saleable. Barley—The market has been 
very firm, and with light receipts and a steady ship- 
ping demand prices have advanced. No sales are re­
ported of No, I, but No. 2 has at gl 28 sold on the

—Have been enquired for, and have sold at 87o to 88c: 
rates' bushels to arrive, changing hands at the lower

LONDON MARKSTB.

a tassel on the

Nina M. Knapp.

Paris, Dec. 19, 1873. 
Dear Minnie May,—

I will send you a descriptive pattern of 
nice collarette. Let our young folks try 
and see if they won’t like it, for it tak 
well around here.

BERLIN WOOL COLLARETTE.

Take the shade you like best, and cast on 
five stitches for the middle portion. Now 
knit first row plain; second row, knit one 
plain, pass the wool over the needles once or 
twice (according to the length you like the 
stitch, but once looks the best) for the next 
three, and knit the last one plain; third row, 
knit two plain, then slip two loops off the 
left hand needle, if you passed over twice, 
but only one loop if you passed over once; do 
this three times, and knit last stitch plain; 
fourth row, same as second; fifth row, same 
as third. Crochet an edge of five chain, 
and single crochet stitch at proper distances 
all around the collarette, but let the wool 
be of another color; after which, dot the 
middle part with the same shade as the edge, 
leaving the dots £ an inch apart. Use a 
wool needle for the last step in the work. 
The clouded wool, edged with white or 
scarlet looks well. Make the middle £ a 
yard long. Your friend,

London, Out., Jan. 84.
Our readers will boar In mind that the price» are 

1M lbs*®'' g VC" ot the buBhel- b“t of the cental or
White wheat, per cental, 81 06 to #2 08 ; red winter 

wheat 81 85 to *196 ; spring wheat 81 90 to 8198/
*?,6<V0 2 85- Poas 81 to 81 06. Oate 61 02 

to 81 08. Buckwheat 81 to 81 06. Com 8106to 6116 
Hay 816 to 818. Potatoes, per bag, 8110 to 8 1 20* 
Turnips, per bush, 20c to 26«. Clorer seed 86 to 86 26 

lothy seed 89. Fleece wool BOo to 86c. Keg butterTim
20c

quarter, 6c to 0c.
CATTLB MARKET.

#@@5=3=1
830; one car of oxen, averaging 1,400 lbe kt aso.

Wool.—The market has been very quiet durinir the 
past week, No sales whatever are reported* but 
pulled supers arc offered In round lots at which 
figure buyers may possibly be found,

Lizzie Elkinoton.

A SECRET FOR LADIES.

Oatmeal is good for something besides 
food. Young ladies who desire white hands 
will please harken. It is only necessary to 
sleep in a pair of boxing gloves, dad for a 
bath oatmeal is excellent. If econEiically 
inclined, and country bred, it can be fed to 
the horses and cattle as an oatmeal mash, 
after being used. That will be, hereafter, 

of the “advantages of the country.” 
Oatmeal contains a small amount of oil that 
is good for the skin. To make the hands 
soft and white, one of the best things is to 
wear at night large mittens of cloth filled 
with wet bran or oatmeal, and tied closely 
at the wrist. A lady who had the whitest, 
softest hands in the country, confessed that 
she had a great deal of house-work to do, 
and kept them white as any idler’s by 
wearing bran mittens every night. The 
pastes and poultices for the face owe most 
of their efficiency to their moisture, which 
dissolves the old coarse skin, and to their 
protection from the air, which allows the 
new skin to become tender and "delicate. 
Oatmeal paste is as efficacious as anything, 
though less agreeable than the paste made 
with the white of egg, alum and rose water. 
The alum astringes the flesh and makes it 
firm, while the egg keeps it sufficiently soft, 
and the rose water perfumes the mixture 
and makes the curd not so hard.

MONTREAL MARKETS.

Dour.—Inactive, and rates vlrtiraMj^iiomtaai'ta

,X8acti,m',or *■* **■
at tow rate*'-Bteady’ wlth ,air con«umptlve demand 

r^Ashcs.—StoBdy; all offering» finding sale at full late

one

NEW TURK PRODUCE MARKET,

Flour,—Dull’ and 6o to 10c lower; receipt» l^ioo 
bbl»; sales, 10,000 bbls. at 86 70 to 86 16tor super
exlra w£tom 0,1 *° 00* «7 * commente cÆ 

Kve Flour—Steady,

«wsrawsaw» a1**

«saiKsssRtt
Pork—Firm, at 816 for new mess.
Lard— Finn, at 9 l-2e tor steam.
Butter—32c to 47c tor State aod Pennsylvania 
Cheese—9 l-2c to 16c tor common to prime.

■V,:
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CREAM CAKE.

four cups of sugar, three of flour, one of 
butter, one of sour cream, five eggs, one tea­
spoonful of Soda dissolved in the cream; fruit 
if desired, though it is good without, and will 
keep a long time.

INNIE MAY’S

to DEPARTMENT. Dear Minnie May,—
I am very much interested in your column, 

and I thought I would send you a couple of 
recipes.

SNOW BALL CAKE.

Take one cup of sugar, one cup of butter, 
and the whites of three eggs ; one teaspoon 
of soda, and enough flour to make a paste.

1
ta I again thank my 

correspondents for 
taking s o much 
trouble in writing to

Minnie May’s Cook Book.

.1

me. GINGER SNAPS.

One cap of molasses, half a enp of sugar, 
half a cup of butter, half a cup of lard, one 
teaspoon soda dissolved in warm water, and 
two tablespoons of ginger. The butter and 
lard should be melted.

CHICKEN PIE.

Take one-half pint of sour milk, the same 
quantity of sour cream, a little salt, two 
teaspoonfuls saleratus, flour, and mix the 
same as for biscuit. Roll out a part of it 
and lay it in a six-quart pan ; then take a 
piece of butter the size of a butternut and 
roll it into the remaining crust. Have your 
chickens (two old ones or three young ones) 
boiled until they are done ; season them with 
salt, pepper and. butter, lay them nicely into 
the pan, put a few slices of crust with them, 
pour over your gravy, cover, and bake two 
hours. No more this time,

Hattie Haviland.

Martha Gill.

Minnie May’s Flower Garden.
THE MIGNONETTE.

Sow a pinch of seed in the centre of as 
many 3-inch pots as there are plants re­
quired. When the young plants are strong 
enough, thin them by degrees to one plant 
in a pot, and that must be the strongest.— 
Train that up to a stake to the heighth re­
quired, pinch out all side shoots at the heads 
of bloom, but do not divest the stem of its 
leaves until the plant has attained its full 
heighth. To form a head, leave about three 
shoots at the top, and pinch them in from 
time to time.

CHICKEN SOUP.

Cut up the chickens and put on to boil 
with some pieces of bacon, parsley, thyme, 
pepper and salt ; make your dumplings of 
two eggs well beaten, with a spoonful of 
melted butter and a small bowl of flour.— 
When well mixed they may be dropped in 
the soup while boiling. After the soup is 
done, add one pint of milk and let it boil 
well for a few minutes ; then dish.

Carrie J. Evans.

TRAINING PETUNIAS.

A writer in The Garden says that a fine 
effect is obtained by his method of training 
petunias. He procures a number of hazel 
rods, each about two feet long, bends them 
like croquet hoops, and drives both ends 
into the bed, placing them at suitable inter­
vals all over it. On these he ties and trains 
his petunias, which blossom more abundantly 
than usual under this treatment. We have 
seen petunias successfully treated as if they 
were Sweet Pea vines and trained 
slanting trellis.

TART CRUST.

Take six even cups of flour, one cup of 
cold lard and one cup of butter, chopped 
w[th a chopping knife until very fine, then 
mixed with just enough ice water to roll out 
well, which do until you can’t see any 
pieces of shortening. Fold up small and 
roll out, then fold small and roll again ; the 
last time roll from the end and cut out.—• 
Bake in a very hot oven, 
secret of nice tarts, There is another thing 
that spoils them—using your hands ; you 
must not put your hands into them, but use

C. J. E.

on a

DESTROYING PLANT LICE.

Tobacco smoke is one of the best things 
for this purpose. Cover your plants with a 
box or barrel and fill with tobacco smoke.—■ 
The next best thing is a thorough drenching 
with strong tobacco water, say £ of a pound 
of tobacco to one gallon of boiling water.— 
Soap suds have been used with good effect.

Minnie May’s Scrap Bag.
HOW THE HAIR SHOULD BE CARED FOR,
The hair should be thoroughly washed 

with warm water and Castile soap at least 
once, a month. The color of the water after 
the first rinsing, will expose the necessity 
of this hair-bath. To wash and dry the 
head in a thorough manner without pulling 
out the hair or causing discomfort to its 
possessor, is an art. Soda or borax, which 
is so generally used in washing the hair, is 
highly injurions. To preserve the hair in 
good condition, it should he brushed every 
night until it is soft and glossy. Rubbing 
the scalp with a little bay water or weak 
spirits of any kind will keep it white and 
free from dandruff.

“ False” or ornamental hair should he 
carefully kept to be endurable. The habit 
of some persons of laying their coils upon the 
bureau, or hanging them on the gas-fixture 
at the side of the glass, on removing them 
from their heads at night, is extremely 
untidy, as they become dusty and uncleanly 
from this exposure. Switches can be kept 
in good order for a long time, if well brushed, 
and placed in boxes when not in use.

The oven is the

a knife.

PLAIN CAKE FOR SQUARE PANS.

One cup butter, one cup syrup, three cups 
flour, half a cup sweet milk, five eggs one 
spoon cream-of-tartar, half a spoon of soda, 
plenty of spice. Bake in a square pan.

BREAKFAST DISHES.

Omlet—One dozen eggs well beaten, 
dissolve half a cup of flour in a pint of sweet 
milk, season well with salt and pepper, beat 
it well together, pour in a flat pan in which 
butter or lard is frying; when the under side 
is nicely browned, turn it carefully in slices; 
eat as quick as done as it looses by standing.

EGG BREAD.

Cut a loaf in thin slices, as for table use. 
steep it in a plate of salt and water have a 
pan ready with lard frying in it, place the 
bread in the lard and fry one hour; beat 
half dozen eggs, and one pint of sweet milk 
together; place several spoonfuls of the 
and milk over and re-fry until the egg is 
done.

egg

MILK TOAST,
Toast to a light brown tliin slices of bread, 

boil two quarts sweet milk, one ounce of 
butter, one-fourth of a pounds of sugar, one 
table-spoonful of fine salt; steep the bread in 
the milk, place on deep plates, and the re- 
maing milk on the toast; eat while hot.

BROWN BREAD.
Take equal quantities of Indian meal and 

wheat or rye flour, mix it* quite soft with 
sour milk or butter-milk, and one enp of 
molasses for two small loaves, and saleratus. 
It is excellent eaten warm, for dinner.

HOW TO START A FIRE.
Many persons have often noticed the 

extreme difficulty encountered in lighting 
the fire in a stove, especially on a still, damp 
morning. The stove won’t draw; 
vigorous blowing will not suffice; and then, 
when it does start, it is with a sort of 
explosion or outward rush of air which fills 
the room with smoke and glass, oftentimes 
puffing the unpleasant fumes in the face 
of the operator. The trouble is caused by

even

*9

1
Feb., 1874 Feb., 1874 Tïrze A WOflATH 2©

:>w a blum pudding 
e topemost branch, I 
limb mit one leg on 
id like to stove mine

je V. McGannon.

len I saw five brave 
road beds, braiding 
the five brave maids 
ieds, braiding, broad 
ids, brave maids.”

Nina.

;e. The fact is, we 
Esau, he saw me,and

Nina.

IKE TO SEE.
>r, how is the folks

lought I’d come and

e it, and this is his
b to him, and then 
;a year.
;ems that happened

ad in the paper, an’ 
l down ;
ars my wife picked

vers from Jennie, she 
end something too. 
bully, as all of our

prose quill a-fluppin, 
l’ your time,
I must tend to, good 
! will climb, 
nctum, and brought 
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ner.” he muttered, 
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profession, and thus

eciate its labor, and 
never will.
Hattie Haviland.
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