
-j- '1COOKERY NOTES.
%il elailt lme i% 011(tof the ilivldenîtq of civil it.ion. To i iîc'

'peld ller d y rdii.,iti(I itiitng, il good dlii er i lmi s i bit'iit oy<f
SOI men-cl oli iit ; bu t tiealo rg inuait of ilire- Dr ie's Nodeiè t ril

iiiti1( nis.loidiiiin l lsIlt ilis:itte it has Iook>er in the
Ji dltg'-t frgîîîs1. .'ligd it is iii tis way tlitt ego t f'

art Ilnas b(coop S.V8îonyuîlois wtiLlî tueê iuivîiile of cit'iiîy.it 1011, lamici

1 Ifit>viN >Ie, aîî th e SalineC. T) couile tg) die p>oinit, live is ou r fil-si, Nery

MENU.j.. O0ystcî-a oit the .'dell.

f ~ tIaslc i ttnes. C'elory, %vitii creili.
2aive, lle.ad wvitî 1flacn. Bri-li -nuîce.

pInetai)ile Pudiniîg a la. iRichlu!ieuî.
'aies Fot*Tllv. etlto lese.

coffe iff uDeJ)ssert.

Cters, tirc sp.rveui in iaty tvays, '#ltt 1 tiîiid< it is il sin to tilkze
lt.-îil on etehi plaîte, n îeiy aru iL iti oîdtqtires(f eiiîoiî.I itirT-A'-Po. -aketwl) gcarrots rut in round slices, gri<! turiîip,-t i Im sauine, addiîîg a few piclces of velery aîîd hlitif a quarter of llîojped

e 111agc ; stewv foi- 10 iliiuute, iin overeul Saueîauî wvith 2 oz.. butter
lît-itnnth ad 3 pulits Nwilite îrûdit, 111i a tb.poifiof Salt aud a teut-

pitmtlof pepper. Doil wehi foi. :30 înhintt-, andu serve wvitii picees of
liv toa;stel roll";.

SAI1 OF Duvizs %ITIY 01,!VEs.-Procîîîe 2 finle duiekas, sn
lraw. wipe neativ, andi CUt off %vn-,-wî andi brewts ; piut the C

caiCe5, mn a saucepan, sp-nkewitlî a littie sait, andi put lu tile
yeni to coolz fur L; minutes ; reinove and hash tlieîn) tip. Put back
int' saiepaul tvitiî one plut of whilte broth, aîxd at Siili )otiquiet,

Iti- 1-t Cook on a 111odera1te tire for tifteen iuts Put au oince
Of !luîtter in a sautoire, iay in %ving, le-gr anîd brea-.t, sewson 'vitit

imiinchl of Salt andi haf aL pincli of peppcer cook oun a very liîiskl'
litel for 23 inuite'; on eaoli isthon atît liaif a gasfîull of

wai.ua~ine,litaif a plut of wviite (preferabiy E~aîtl>sauce-ind
ejuice of a lenton ; straisi the g'ravy of the careas-ci over, anti

ftl itaif a ))int of stolied anti 1 mirloilled olive-, and lot. ail
Cilik .1tain for lifteeu îîmiiiutcs. J)ecorate wvithi Six ler.lae
crototns of frieil brFeai andi sevrVe.

t'IFSIIE-AD Pi..%ux.-Pillnge a fille, felî, vhite (.'î;f's iîead
into lioa Nvater for omie 1inuteý, lift it upsm r u b it ail over
%viiii a toatrse towei, so as to reinove ail the reinainiinv liairs.
Carefîîly cnt thc flesi, stLirLitig f roui tue centre of tic Ilead, viglit

dmoil to the nostrils. Then, wi-ih a very kegen kunife, blo it frotîx
the [Iol to tic base on 1botit sides. Pliace in a saticepai 2 table-.sleoolis of flour, 1 gi of v'inegar, 1 mediumn sizcd, weil iei

sledcarrot, one souudiq pecled onion, 18 iwhole peppers, andiu 2
hîliiesvý of Sait, pour in vcryv gradmaliy 2 quart; of cold watcr,
lirikly.stirriing iieaiiwiiiie initil ail is addcui. Ctit upi litaf the
iîva hto 6 equai picces ; aidd to the brotlb, a,> also tic (itier wv1tollo

Ili. Let ail cook together on a nioderato fine for 1 i ot ni a
Ivall. Lift tip the pecCcs, and hiaiE hlet place thti I)iCces on a dry
nIMI-kin. Have rcady a foided napkiir on a ]lot dlsh, neatiy ure!s

Foi, rINEPERFUME,

SACHET POWDERS,

TPOILET SOAPS and every TOILET REQUISITE
GO TO

th î; pieces on to it, decorate wxith parsicy, anti serve w'itiî brain
,auce. Phace the renittiuing NvIlîoe hlf l, stoile jar, strain the
brtîth over it, andi keep in a cUO l jaco for 11113 puîrpoe rcîjnîrcd

CFI.:î.-1Y wrm i cmNI~.-Pare nlicely .1 heatla of finle ceicry,
andu euit juito piece'; of two luches iii lentiî, washi thorouglîly 1111(

1-eiliove froîin the water ivitii tue liniadlav on a nap .kin. By
se lmii~no a1 wili atIhlere tg the cul'erY. ialieh it iu boiling

Nx'tILr for. 5 mîinutes, reînove, dr-ain, and put it lu as aîîtoirc %wiUî
2 of bUiutter antd one tabiespoon of fecuin. Stir aI ~ell

tgtrand itioistlen with lialf a plut of stock. Cook and
*e.tu tue wvloic for 2<> minutes; whenl donc thickcuî wvith 2

Igeateii egg ytdics, diiiute in u 3 tabiespoons of cmaini, ani add the
third of a pinch of gratud nuuc. Serve garnishied %ith
crôlntonls.

ISE% Amn.FJ PuI)DLN à L ÙIE.U-B in l a saucepan
2gis o? iiiilk, adding 2 ozs. of fre';h butter; lot nit wecl.

1-[av#e liai? a pouti of fltir and the spattîla ready. Drop the
flotîr in, andi stir a,; lirskiy as posbcfor 2 minutes ; reniove
froiiî the fit-e, ami .3 cgg( yolks, and stir again vigorolisiy for 2
Mîiniutes mort1) ; Iru1) in :3 otiieos of powdercd sugar, continue

strigfor 1 minute, thoen pour in a gi of col inilk, inixing
%vell. Boeat. to a stili' irotit tue whites of :3 egg, and add
grradmaliy to tue l)reparaitiuul, nuixincg siowiy for -2 minutes. Butter

anidsga a muouid holdling :3 1 t put a layer of te i)reparatioln
lial i? nt thicUlk at Uie bottouin, etotter ivith 2 ozs. of fine slices
of stewcd pill1e appie, tiien atiotiier layer of the preparation, again
the piîw appit', anti rclet t.wicc miore. Place the inouid in a tin
paui, <ill to liai? the lîciglit of tic inouti witiî warni water, and set
in thie oven tg) steaiti fo>r 1 itour. Reuiiove, anti witiî a towvel turn
it,: on a hot dessert disli, and serve wltiî a sauce bowl o? sauce

(prfetalîy.Sauice aut Kirsch).

('ofll>/mtn(to dcntist) :"I I wonidn't Iay ixothin' extra for
g. Jent pull lier out. if it does îui-t."

Dentii Yot arc 1iltic- sir. L.et sie ,zec Ille tcoUî2'
('oîmtrnua 'Oih, 'tantn nie thiat's (rot flic toothache ; it's iny

%vifex Shce'ii be lîie in a liîintet."

Jtïnd 01( Ladi, :"I Whiat's the iatter, littie boy.
L;Itle Boy (erying bitterl'): 1I lost a P)enny."
KInd 0MI Lady (giving Iilm ai penny)

"WeIl, her-e is a penniy more fln' voit ; douî't cry. liov did
yoti ]ose nt''

Lille B3oy (fcigbetter) 1' lost it piying pitchi aii'toss."

B rewers, Maltsters and Bottiers.
Solo )Iàiiiifiicturers of KRAIZER BEER.

N. B.-FAMILY ORDERS A SPECIALTY.

The Di'uggists,
fiADIA guIq eTO11ýr.E 0OUTH END pHAKmAYI

155 Holis Strcet, Cor. Ptecarit and Morris Sts.


