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PHousehold Hints.

ToMATO ToAasT.—Rub a quart of
boiled tomatoes through a colander,
Put im a stewpan, season with pepper
Lay slices of buttered
toast on a hot dish and pour the
tomatoes over.

SPICED TOMATOES. — Twenty
Pounds of ripe tomatoes scalded and
Peeled, two quarts of vinegar, eight
Pounds of sugar, four tablespooafuls
etach of cinnamon, cloves and all-
spice. Boil till thick, stirring often.

TOMATG FARCL—Put a layer of

~ tomatoes in tke bottom of a pie dish,
Cover with a layer of biead crumbs,
then sprinkle with salt and pepper,
Put in more tomatoes, bread crumbs
and seasoning until the dish is full.
ut the bread on top, cover with bits

of butter and bake twenty minutes.

ToMATO OMELET.—Cut and chop

alf a dozen ripe tomatoes, season

With salt and pepper, and half a tea-

Cup of bread crumbs.  Beat five eggs

. and stir in with a small lump of but-

ter. Heata pan quite hot, grease

With butter, pour in the tomatoes,

:‘llr until thick. Let brown and
urn,

CURRIED TOMATOES.—Wash a
Cup of rice ; add a teacupful of curry

- Powder and salt to a quart of stewed

tomatoes. Put a layer of the toma-
toesin the bottom of a baking dish,
then 2 layer of rice, and more toma-
toes and rice until the dish _is full.
Sprinkle the top with bread crumbs
and bits of butter : bake in a modet-
ate oven for half an hour and serve
n the dish in which it is baked.

TomaTo BUTTER. — Twenty
Pounds of ripe tomatoes, ten pounds
of brown sugar, two tablespoonfuls
of ground cinnamon, two tablespoon-
fuls of ground cloves, two table-
poonfuls of ground allspice, three
Or four sliced lemons, one quart good

der vinegar. Remove the skins,
Mash the tomatoes up fine and take
Out the hard parts. Mix all the in-
Bredients together and put them in
3 preserving kettle and boil three or

.:“r hours.  When cool putin sealed
IS,

RIPE TomaTO PRESERVES, —
Seven pounds of round yellow or egg
'omatoes, peeled ; seven pounds of
:“.'Rar and juice of three lemons. Let

®m stand together over night.

famn off the syrup and boil it, skim-
Ming well, Put in the tomatoes and

il gently twenty minutes. Take
out the fruit with a perforated skim-
:'l'lef and spread upon dishes. Boil
ade Syrup down until it thickens,
3dding just before you take it up the
%‘;‘ce of three lemons. Put the fruit
s O the jars and fill up with hot

YIUp.  When cold seal or tie up.
hos::OULD you at any time be suffering
Acu;mmh“he-' try GIBBONs’ TOOTH
D; Guu; it cures instantly, Al
Uggists keep it. Price 15c. \

"INARD'S Liniment cures La ippe¢.
. ]

House

INE

120

ELIAS ROGERS & GO'Y|

COAL. WOOD |

LOWEST RATES

G. T. MacDOUGALL,

COAL AND- WOOD.

All Orders Promptly At;‘qnded,z
231 Qeen 8t. East, near Sherbourne

HOW TO GET WELL,
KEEP WELL AND LIVE LONG

.

bt DANELSON'S COUNSELOR

Anillustrated book of nearly 800 pages, treat-
ing Physiology, Hygiene, Marriage, Medical
Practice, etc. Describing all known diseases
and ailments, and giving plain prescriptions for
their cure with proper directions for home
treatment.

The RECIP KN arc endorsed by eminent
physicians and the medical press. Remedies are
always given in a plesant form, and the reasons
for their use. It deascribes the best Washes
Liniments, Salves, Plasters, Infusions, Pills, In-
iections, Sprays, Syrups, Tonics, etc. These
are valuable to the physician and nurse, making
it a manual for refereace.

The chapter upon POISONS s exhaustive
and cvery poison appears in the index,so that
the antidote can be eadilyand, if need be, 4%y~
riedly found. .

L8 pages upon MARRIAGE ¢ eat the subject
historically philosophicallyandphysiologically.
It should be read by everybody

67 pagesupon HYGIENE or the Preser s
ation of Health ;a Cha;tex of inestimable vaiue.
‘Everybody wishestobehealthy, and everybody
when they think of it at any rate, wishes to
averd such things & might bring disease and
uffering.'” .

300 pages which follow present MEDICAL
TREATMENT with Sensible and Scientific
Methods of Cure.

Sent, postage paid onreceipt of $1
OXFORD PUBLISHING COMPANY,
s Jordan Street, Toronto. ~

M_illions Use

Cleaning

takes the drudirery right out of house-cleaning-—does
the work better - quicker and with less labor than anythinge known.
of the wear by doing away with the rubbing. Cleans furniture
out taking them up-—pictures—-glass——marile
crorse, nothing too fine for PEARLINE.  Vou'll appreciate this fact b
House-cleaning time will pass so

Saves the worst
paint-—carpets, with-

-—bath tubs—evervthing=—nothing too

st by giving

smoothly the men folks/will not
Manufactured enly by JAMES PYLE, New York.

OBERT HOME
MERCIANT TAFLOR

415 YONGE STREET,\COR OF
McGILL STR r

TORONT

DICTIONARY OF

AMERICAN POLITICS

Comprisingaccounts of Political Parties
Men and Measures, Explanations of the
Constitution,Divisions and Politica] work-
ings of the Government, together with
Political Phrases, familiar Names of Per.
sonsand places, Noteworthy Sayings,etc.

By EVERIT BRoWN and ALBERT STRAUSS
565 pages Cloth binding.

Senator John Shermangays:—‘‘I have to
acknowledge thereceipt of a copy of your
‘Dictionary of Ameriean Politics.’ I have
looked it over,and indita very excellent
book of reference which every American
family ought to have.”

Bent, postpaid,onreceipt of $1.00.

OXFORD PUBLISHING CO'Y,
5 JORDAN ST., TORONTO. '

T T ——— e ey T
uing ‘““Anti-Oorpulene Pills” lose 151bs, a
month. They cause no sickness, contain mo goison and never
fail, Sold by Druggistseverywhers or sent bjmail. Particue
Iars (sealed) de. WILLOX SPECIFIC CU\ Fhila., Pa,

-Bugck. Cures CONSTIPATION

Rapid Recovery.

DeAR Stmrs,—I have
your B.B.B. with great sugcess
for constipation and pafn in
my head. The secondf dose

ACTS

ONTHE | iseneigomie o
BOWELS, | fttane i Waahody wich

the sanie disease I recommend
B. B.B.

Miss F. WILLIAMS,
445 Bloo: 8t., Toronto,

Q)“?CES-—Y)\_\,%\\ \NS\o,
Low Syirs, Lpss of
Nppenive, Paafol Die
gestion, Naldada, and
gLves Xone and vigowr
X0 Xne Whole systexn.

Housebold Hints.

CANNED PEACHES.—Pour boiling
water over large, freestone peaches,
remove the skins, divide in half, re-
move the stone ; to every pound of
fruit add one-quarter pound of sugar,
allow them to boil twenty minutes
and seal. i

PEACH JAM.-—Peel, stone and
weigh the fruit. Allow halfa pound
of sugar to each pound of peaches.
Heat the fruit slowly and let it boil
for half an hour, then add the sugar
and cook for half an hour longer.
Stir often from the bottom to prevent
burning. Remove every particle of

into air-tight jars aand fasten im-
mediately.

PEACH FRITTERS — These are
delicious, and are a welcome morsel
to those deluded people who prefer
fruit cooked. Make a nice smooth
batter of flour and sweet milk, add
eggs and salt to your taste. Peel
and cut the peaches in halves, re-
moving the stones of course ; dip the
pieces of peach in the batter and fry
in hot butter or oil. It will take
about ten minutes to fry them
properly. Drain them by placing
on a very hot plate ; scatter powder-
ed sugar over them and send to the
table hot.

PEACH JELLY.—Wipe the down
well off your peaches, which should
be freestones, and not too ripe ; cut
them in quarters, crack the stones
and break the kernels small. Put
the peaches and kernels into a
covered jar ; set them in a kettle of
boiling water, and let them boil till
they are soft, strain them through a
jelly bag; allow a pound of loaf
sugar to a pint of juice ; put the juice
into a preserving kettle and boil
fifteen or twenty minutes briskly ;
then add the sugar and let it dis-
solve ; skim carefuily ; pour the jelly

into glasses ; when cold cover with
thick paper.

PRESERVED PEACHES -Take fine,
ripe, freestone peaches, pare them,
cut them in half and remove the
stones. Have ready a sufficiency of
the best double-refined loaf sugar,
finely powdered. Weigh the sugar
and the peaches together, putting the
sugar into one scale and the peaches
in the other ; balance evenly. Put
the peaches into a pan or tureen and
strew among them one-half of the
sugar. Cover them and let them
stand in a cool place till next morn-
ing. Then take all the juice from
them and put into a porcelain pre-
serving kettle with remainder of
sugar. Set it over a moderate fire,
boil and skimit. When it is boiling
well and the scum has ceased to rise,
put in the peaches and boil until they
are perfectly clear, but not till they
break.

BAKED TOMATOES —Choose six
large, smooth tomatoes. Cut a slice
oft the stem end and carefully scoop
out the seeds. Mix half a cup of
finely chopped cold boiled haricots,
two tablespoonfuls of stale bread
crumbs, a tablespoonful of chopped
parsley, half a teaspoonful of salt,
and a dish of cayenne, with a table-
spoonful of melted butter. Fill the
tomatoes with the mixture, heaning
into centre ; sprinkle over the tops
with bread crumbs, put the tomatoes
n a pie dish, baste with melted but-
ter and bake 1n a hot oven thirty
minutes. When done take up and
serve hot.

Toma1O F1GS —Allow one pound
of sugar to two pounds of tomatoes,
which must be the small round or
egg-shaped tomato, either dark red
or yellow. Scald them and remove
the skins, being careful not to break
them. Put them in a preserving
kettle and sprinkle the sugar {having
reserved one-third of it) between the
layers. Stew them slowly until
transparent, lift them out very care-
fully, one by one, and spread on
large dishes in the sun to dry,
sprinkling them with the reserved
sugar and turning several times
while drying. It may take several
days for them to dry; and you will
have to be very careful not to leave
them out in the dew, or when it is
cloudy, as the dampness will injure
them. When they are perfectly dry
pack them away in boxes or jars,
with a layer of sugar between each
Jayer of tomatoes. .

MINARD'S Liniment js the Best.

scum ; pour the peaches boiling hot-
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Most women know all

I T RESTS about themisery of wash-

day. To many it means
Backache, Sore Hands,

Hard Rubbing over a
steaming tub, and long

BAGK hours. This falis to the

lot of those who use poor, cheap, and in-
jurious soaps.

I ERENT IS 3y,
o\;V & "(’
%,
(53

§un|igh

§OAD

. IS USED

WHEN

This Soap does away with Hard Rub.
bing, Tired Backs Hot Steam, and Sore
It brings comfort to millions of
homes, and will do so to yours if you will

Hands.

dse it. .
Remember the Ndme

“SUNLIGHT”

WORKS : PT. SUNL‘&&X’[‘ LEVER BROS., LIMfl‘m
NEAR BIRKENHEAD TORONTO

GAS

FIXTURES.

GREAT
BARGAINS.

[E—,, S

IN THE DOMINAON.
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KEITH & FITZSIMONS

109 KING ST. W,, TORONT @,

BELLCHURCHPIPE ORGANS

First-class in ever
FIVE HUNDRE
fications and designssubmitted tointending pur-
chasers on application. Bell Pianos and
Organsé#uitablefor all purposes. Recognize
the Standard [nstruments of t
for catalogue.

BELL ORGAN & PIANO, Co.,

respect, and in pricesfrom
DOLLARS up. Speci-

eed

e world.
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Largest. Assortmént




