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Housebold bints,

To CAN GRAPES.—Pick them
Carefully from the stems, taking care
-0t to tear the skins much; put
4 them in a porcelain kettle, with a
‘§ lUttle water ; stir them carefully and
§. only enough to make sure that they

are well heated through ; then put
“them in the cans. The pulp will
then he whole, and the sauce not all
Seeds and skins.

.SWEET PoTATO PUFFS.—Steam
8ix sweet potatoes ; peel and mash
e ; add one tablespoonful of white
Sugar, two spoonfuls of butter and a
little salt ; beat until light, grease
Your custard cups and fill them
Dearly full, brush the top with the
white of an egg and bake in a quick
‘4 Oven. Serve hot for breakfast or
F dinner. .

E SOUFFLE.—Beat separately the
] “hites of four and the yolks of two
'3 ®8gs; whisk the whites into the
Yolks, add a few drops of flavouring
ind turn it out on a shallow tin or
Plate and bake ten or twelve min-
Utes. The eggs should be beaten
thoroughly, and served immediately
O the dish in which they were
’ ked. Fruit orjelly may be added
| %0 a souffle,

JAUNE MANGE.—Boil an ounce
of isinglass in three-quarters of a
|- Dint of water till melted ; strain it,
then add the juice of two Seville
Oranges, a quarter of a pint of white
Wine, the yolks of four eggs, beaten
and strained, sugar according to
taste, stir it over a gentle fire until
§ %just boils up; when cold, put it
Wto a mould, taking care, if there
E should happen to be any sediment,
| 8ot to pour it in.
|
|
V
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.GATEAU DE POMMES.—Boil in a
Pint of water one and a-half pounds
of loaf sugar until it becomes a rich
$ytup ; weigh two pounds of apples

er they have been peeled, cored
and cut into small pieces ; boil them
n the syrup with the grated peel and
L Juice of a large lemon till they are

Teduced to a pulp; put it into a

Mould. The following day serve it,
Aurned out in a glass dish with a rich
‘<ustard,

PicKLED ' GRAPES., — The large
ark grapes are preferred. Wipe
Clean and pick off stems, then weigh.
0 six pounds of fruit use one quart
vinegar and three and a-half
 Dounds of sugar, some stick cinna-
Mon and a few whole cloves ; add
the sugar and spice to the vinegar
and cook together ; put the grapes
Into heated glass jars and cover with
Ot vinegar ; screw the covers on
| Same as for canned fruit,

GREEN GRAPES PRESERVED.—

. Pick them carefully, and reiect any
‘B that are injured ; wash them, and to
L every pound of grapes allow three-
Quarters of a pound of sugar. Put
the grapes into a preserving pan;
then a layer of sugar, then a layer
| of grapes. Boil on a moderate fire,
E Stirring it all the time to prevent its
. burning, and as the grape-stones
 Tise take them out with a spoon, so
that by the time the fruit is suffi.
Ciently boiled—about one hour—the
 Stones will all have been taken out.

- PRESERVED CITRON.—Pare the
b citrons, cut them into halves and re-
f move the seeds ; then cut each half
§ Into regular small pieces not more
 than quarter of an inch thick. Put
| them in a stone jar, add a half cup-
ful of salt to every five pounds of
citron. Cover with cold water and
leave for five hours, then drain and
 cover with fresh cold water. Soak
two hours, changing the water
t several times, Dissolve a teaspoon-
% ful of powdered alum in two quarts
g of boiling water, add the citron,
bring to boiling point and drain.
§ Make a syrup from two and a-half
pounds of white sugar to three pints
of boiling water, boil and skim.
When the syrup is perfectly clear
. put in the citron and simmer gently
E until you can pierce it with a straw.
k Skim the pieces out carefully and
 put them on a large dish in the sun
L to harden. Peel the yellow rind
E from one large lemon, add it to the
f syrup, then add the juice of two
E lemons and a small piece of green
B—nger-root cut in small slices. Boil
Fgently for ten minutes. When the
% citron has hardened put it cold into
f the jars, bring the syrup again to a
E boil and then strain it over the cit-
'k ron,
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DUEBL'R-HAMPDEN WATCH

We do not adver.
tise that our Watch-
ea are other than
Just what they are,
for this reason, peo-
plebelievein usand

s deal with us. The
Newspapers all en-
dorse our advertise-
ments and that we
deal fairly and
squarely by every-
body, through them
we offer this the
CREATEST WATCH
BARCAINEVER OF-
FERED, Thisisthe
John C. Dueber's
BEST 14 KA

Full En, 5@'&1}
Filled Hunting Case
warranted to wear
A 20 ycars. Dueber's
ownguarantee with
eachcase, Wefitin
this Case the cele.
brated  *“*DUEBER~
HaAMPDEN" Nickle
Full Jeweled move-
ment, stem wind-
ing.adjusted. War-
g ranted an aceurate
time-keeper fur TEN
YERALKS.

OUR
OFFER

We will send this
watch to ANY PER-
SON (no money in
advauce) by ex-
s, C.0.D., SUBJFCT TO EXAMINATION. We will send in.
structions to the Express Agent to allow you to examine and
CARRY THE WATCH 3 DAYS before paying for it, then wi;
rfectly satisfactor the Agent $22.00 and the Wat
f:yourg; otherwig ?:‘{ him %?stur? it at O EXPENS.
Open Face $20.00. Address

FRANK S. TAGGARYT &
89 KING ST. WEST, - - To ONTO, CANADA

AT © FOLKS ®

using $‘Anti-Corpulene Pills” lose 151be &
month. They cause no sickness, contain no po{son and mever
fail. 801d by Druggistsevervwhere oreent by rticue
iars (sealed) de. WI1LCOX SPECIFIC 0., s Poy

DICTIONARY OF ——
AMERICAN POLITICS

Comprisingaccounts of Political Parties
Men and Measures, Explanations of the
Constitution,Divisions and Political work-
in%s of the Government, together with
Political Phrases, familiar Names of Per-
sonsand places, Noteworthy Bayings,etc.

By EVERIT BROWN and ALBERT STRAUSS
565 pages Cloth binding.

|

S8enator John Shermansays:—‘‘Ihave to
‘a-cl.mowledge thereceipt of a copy of your
Dictionary of American Politice.’ I have
/l’ooked it over,and find it a very excellent
book of reference which every American
family ought to have.”

Bent, postpaid,onreceiptof $1.00.

OXFORB. PUBLISHING CO'Y,
5 JORDAN 8T,, TORONTO.

Conviction and Acquittal

will always follow an honest t
household detergent,

rial of the greatest known

Pearline

Conviction—You'll find it guilty of being economical;
saving time, labor, wear and tear on yourself, clothing
or paint, and far superior to any soap or washing

preparation made.
A cquittal—You'll be reli

eved of any suspicion you

may have held as to its being exiravagant, or danger-

ous to fabric or hands,
washable.

Pearline is

Beware

iled, but sold by all grocers.

10

PO

It can't injure anything

Try it on your finest laces and linens. /

the original Washing Compound—»fsed

by millions, but imitated by thousands who peddlctheir
stuff or give worthless prizes.
Manufactured cnly by JAMES PYLE, New York,

Pearline is never ped-

The most I]elicaterPerfdmeﬂ

— AND —

PULAR SOAP

OF THE DAY,

O

Household bints, \

To LAUNDRY LACE CURTAINS,
—Wash carefully and add just a
little boiled, thin starch to the rinse
water. Squeeze as dry as possible ;
never wring. Pin sheets on the car-
pet and then pin your curtains
smoothly and evenly to the sheets.
As soon as dry they are ready to
hang.

HORSERADISH SAUCE.—One-half
pint of grated horseradish, one tea-
spoonful each of sugar and mus-
tard, a pinch of salt and sufficient
good vinegar to cover well.  Stir
together, and if the horseradish is
very strong let it set a few days be-
fore using. If the taste of onion is
liked, place a slice of one in the vin-
egar, let it remain over night, and
remove before putting the vinegar on
the horseradish. [f you wish the
sauce to look pink, place a slice of
boiled blood beet into the vinegar,
and let it remain over night, when
the vinegar will be coloured ; omit
the mustard.

GRAPE JELLY. — Dissolve two
ounces of gelatine in a pint of water,
with half a pound of loaf sugar. Put
from two pounds to two and ahalf
pounds of juicy grapes into a sauce-
pan ; bruise them with the back of
a wooden spoon till the juice flows
freely from them. Strain the juice
and add three-quarters of a pint of it
to the gelatine, with the whites and
shells of three eggs. Whisk it well
on the fire, and, having passed it
through the jelly bag, add a few
drops of burnt sugar. Pour the jelly
into the mould, the top of which
should be ornamented with a few
grapes. Putitin a cool place to set.

PicKLED PEARS.—Select small
pears tor pickling. Pour boiling
water upon them for a few moments,
then peel carefully. To eight pounds
of pears use one quart of cider vine-
gar, five pounds of granulated sugar,
one cupful of water, one tablespoon-
ful of salt and one cupful of mixed
spices, such as broken stick cinna-
mon, whole cloves, cassia buds and
a very few alspice berries. Let the
cinnamon flavour predominate. In-
close the spices in a thin bag, and
cook in the syrup. Cook the pears,
a few at a time, in the boiling syrup
until tender. When all are done,
boil the syrup a few moments
longer, and pour over the fruit. The
next morning drain off the syrup,
heat to the boiling point and pour
over the pears. Let them stand
several days, then repeat this process
When cold, cover closely, set in a
cool dark place. They should be
ready for the table in a week’s
time.

OF all jellies, there are none
more easily made than grape, for
there is so much natural gelatine in
the fruit that it will often thicken so
as to oe almost troublesome before
it can be put into glasses. For that
reason it requires less than the regu-
lation pound for pint of sugar to
make a perfect jelly. The grapes
should be put into a porcelain kettle
(after being well freed from stems
and imperfect ones, and washed),
with a very little water. Cooking
soon separates seeds, pulp and skins.
There is an especially delicious
flavour about the lining of the skins,
and those who do not use them lose
the best part of the ‘grape. All
should be passed through a coarse
sieve, when amply cooked, and two-
thirds as much sugar added as there
is of juice. A few moments’ simmer-
ing and stirring makes it ready for
the glasses. On the same principle
preserve is made ; the skins are
cooked till very tender, and form,
with the juice, pulp, and sugar, the
body of the preserve. Wild grapes
are by far the best for this use, with
their pronounced old-fashioned fla-
vour, aad are often to be found, in
their season, in our city markets.
Grape jam is made the same as pre-
serve, only sufficient sugar is added
to make it, when cold, stiff enough to
cut io slices. Spiced grapes, a relish
to accompany meats, is made in a
similar way, but of soft consistency,
and spice is added, just before re-
moving from the fire, to suit the
taste—mild or highly-seasoned—of
powered cloves, allspice and cinna-
mon, and a little strong vinegar to
give it life and to thin it somewhat,

SHOULD you at any time be suffer-
ing from toothache, try GIBBON’S
TOOTH-ACHE GUMY\; it cureyinstant-
ly. All Druggists kewp it. Brice, 15c.

ABOUT

The Washing

Supes

—SOAP—

It will save you much trouble

It will bring you comfort and ease

It will save your clothes and hands

1t does not require washing powders

It will wash in either hard or soft
water

It cannot injure the most delicate
skin or fabric

Its purity and excellence have given '
it the largest sale in the world

Sunlight Soap

WORKS : PT. SUNLIGHT LEVER BROS., LIMITED
NIAR BIREENHEAD TORONTO

~ GAS

FIXTURES.

GREAT
BARGAINS.

— s

Largest  Assortment

IN THE DOMINION.

—e—

KEITH & FITZSIMONS

109 KING ST. W.,, TORONTO.

BEWARE OF
IMITATIONS
‘THERE IS ONLY
ONE

OBERT HOME
VIKRCHANT TAILOR

415 YONGE STREET, CORNER OF
McGILL STREET,

_ TORONTO
KILGOUR BROTHERS,

Manutaecturers and Printers
PAPER, PAPER BAGS, OUR
PAPER BOXES, FOEDING BOSXAECSl.(s'
TEA CADDIkE WINES, ETC.

2rand 23 Wellington Street W., Toronto.

KINDLING WOOD FOR SALE.

Thoroughly Dry, Cut and Split to a uniform
size, deliveredsto any part of the city or amy
part of your premises. Cash on delivery, viz, :
6 Craten tor $1, 13 Crates tor 83,
40 Cratesfor $3. A Crate holds as much
as a Barrel. Send w post capd to

HARVEY & Co., 20 SHEPPARDST,,

Or go to your Grocer or Druggist and
Telephone 1570

DUNN'S
BAKING
POWDER

THECOOK'SBEST FRIEND

"LARGEST SALE IN CANADA.
\ e
\
A -




