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BABY’S BLOOD A"n SK|N HEALTH AND HOUSEHOLD HINTS.
’ —_—
DALE S BAKERY’ Cleansed and purifled of every humor, eruption, Fried Birds—Dredge any small birds with
d disease by the celebrated ge y .
COR. QUEEN AND PORTLAND STS., and disease by the seasoned flour, and lay in wire basket in deep
TORONTO. CUTICURA REMEDIES lard till brown. Serve on fried bread.
. = These great skin cures, blood Baked Salmon Trout.—Brown in oven, i
BEST QUALITY OF BREAD. . ““’,’f’;" and, humor, remedics pan with very little water. Pour over it (’ixlag
. or mmedial .
Brown Bread, White Bread. ¢ S most_torturing of Itching and cuplul of heated cream, Pepper, salt and chop-
Full weight, Moderate Price. 5 }3umingI Eczem:::d andn?imbloittcchhs; ped parsley, and serve.
o ng, scaly, crusted, ai \ s
DELIVERED DAILY. TRY IT. N kin and scalp di , permit :
,JV Toat ang scalp ;‘:]%“ep;‘n‘i to 8 Salmon Cream.—Heat a can of fish in hot
; s permanent and edco)nomlcalw(hlze,; water. Pour liquor on one tablespoonful of
N e t spee cure i H H
& / :ﬁgsfeg‘;sh D e hen bre:ilded flour, then add one pint of hot milk
D E A F N E . remedies  fail. Thoumfm{is of and seasoning, and pour over fish.
teful testimonials attest their wer@erful, un- : Fi . . . .
Jri i cery- ish Ch — . g
iaons cownonaned | vt iRt Gty || s Chowder—Fuy sliced pork. Lay in 7
’ ONSENSE “ A 1¥,and Hayf,’”” mailed free. . » ckers and two chop- ' S Z
Wm“ﬁfncgﬁ‘x’;‘us, All About the Skin, Scalpya ’ ped onions, then slices of fish, another layer There’s 7.7
The greatest invention of the age. 'Q 8kin and Scalp puri and beautified of cracker and onion. Season, cover with
Simp! t;écomfortnbée, snfeta:}:%&v::- BABY by CUTICURA [BoAp( Absolutely pure. boiling water and simmer one ho,ur. hard W()rk on Hand
ible. o wire or string af . .
Write for circulars (SENF FREE) to How MNDE AGHES! Rabbit and Onion.—]oint and stew in salt- when you try to wash without
C. B. MILLER, Room 39 Preshold Aching Sides and Back, Hip, Kidney, ed water. Boil one pint of sliced onions in Pearline. Your hands show
Loan Bullding, Toronto, and Uterine Pains, and Rheumatism re- salted water, add to white sau ade of on 7 .
Heved in one minute by the Cuticura s @ yhite sauce made of one h d k . ClOthCS
- _ Anti-Pain Plaster. The first 1.:‘% only tqblest;_)oonfgl of braided flour and one-half the hard wor ; your ¢ ;
Minard’s Liniment cures Colds, etc. Instantaneous pain-killing, strengthening plaster. . pot of rabbit stock. Season, add juice of one show the wear. ZPearline is

lemon and serve.

harmless to the Jfands or fab-
To Remove Acid Spots from Steel.—The : e Ru b, Ru 4,

application of rotten stone and oil will gener- ric. It saves )
vv hat dO Ou an ally remove acid spots from steel. It will also Rub that wegfs ; it saves the
. remove rust, and bath brick will give the res. It is cheap,

thetal the desired polish. The brilliancy of work that A G b
steel may be retained indefinitely it, after final safe ahd ¢génvenient. et the

In the way of a Heating Apparatus ? An ade-
quate and even temperature in mild or stormy

= - polishing, it be washed n hot suds and rinsed o ou oet somethin
weather ? A minimum of cost for fuel ? No in clear h'ot water, best, w n y gS meth g
escape of gas? Simplicity of construction ? ) . to with. oap /as been
Then get a : Squirrel Stew.-—Joint one large squirrel, | b rline is s
cover with one quart of water and simmer till ut ‘f’ a ot AN PYLE. K. ¥
tender. Remove meat, add one fourth of a Bewarc of imitations. . , N. Y.

- PEASE -

Not until you do will you know what the acfe
of comfort ih. winter is.

pint of lima beans, corn, sliced okra, sliced

tomato, one small sweet potato sliced into Your Pﬂn‘ﬂnagﬂ Resnﬂctfﬂll] S(lliﬂﬂﬁﬂ.

cold water until used in stew. Simmer till the
vegetables are tender, add to one tablespoon-

ful of braided flour and serve, PARKDALE KASH GROCERY

Perfect Toast.—If yon want to make perfect
SEND FOR OUR CATALOGUE toast, buy a sheet of asbestos and lay it over

R - a cover of your cooking stove, over gas, alco-

e Baonomy warm ix unee. 9+ [+ PEASE Furnace Company, |5t 2 ous cooking siove, you will have
¥y - 191 St. East, Toronto toast that is evenly browned and dried. In

Queen St. East, . making confectioner’s frosting where the re-

cipe calls for the quantity of cold water equal
to the white of an egg, n.easure the water in

MCCOLL'S OILS ARE THE BEST,|borieus s st

USE LARDINE MACHINE OIL, CHAMPION GOLD oz T sale ot Doullette. —]Joint v
MEDAL OIL OF THE DOMINION. water, salt and white pepper. Boil five min.

utes and strain. Fry rabbits in two tablespoon-

| M CCO LL’ S CY Ll NDE R Ol L WI L |fuls of butter, dredge with flour, the butter and Bakihg Powder.

brown. Add one pint of rabbit stock and one-
half pint of white wine. Boil up, add one
onion with two cloves stuck in it. Simmer

e
wear twice as long as any other make

A - Remember, we keep nothing but first-class good
till tender, skin, add parsley, salt and pepper, and our prices are Rock Bottom. . .
The Finest High Grade Engine Oils are Manufactured by and one teaspoonful of lemon juice. Families waited upon for orders, if desired.

. . . . Telephone orders receive prompt attention,
‘ : ‘ Rabbit Pie.—Cut in pieces ; brown in hot Kindly give us a call, it will be profitable to you
M C O LL B ROS . & O O-, I O RO N I O, pork ; add chopped, young onions and mush- and us.

. . rooms, and fry five minutes. Sprinkle with
EZF" For sale by all leading dealers in the country. one tablespoonful of flour ; mix well, moisten HICKMAN & Co,,
with one glassful of white wine, one pint of 1424 Queen St. W, Tel. 5061.

stock, afdd salt, ;::gger, nutmeg, and simmer
) one-half hour. parsley and take from
E N U S E F U L B O O K S fire. Line a dish with paste, put in a layer of THE CANADA

rabbit and pork—strained from stock. Strew

For Family Reading and Reference, Practically Free. with sliced hard-boiled eggs. Continue layers :
B till the dish is nearly full, pour gravy over, i ‘

. ) ’“ cover with paste and bake. 1
The Practical Poultry Keeper. The Ladies’ Model Fancy Work Manual. . _ . (Limited) MONT AL
The Practical Horse and Cattle Doctor. The American Family Cook Book. colls'%%i(li:ln;si‘ce :: t%oggt?tai‘;ttg gl::sne\sa f:)::'l r::i:l?-{ MANOFACTURERS oF Reringg Sucass or
The Handy Cyclopaedia of Every-day Wants. Famous l?ramatfc Recitations. eon. . Separate the yolks from the whites of THE WELL-KNOWN BRAND -
The Family Doctor Book. Mrs. Partington’s Grab Bag. thiee eggs, beat the yolks light, and add to
The National Handy Dictionary. The Modern Hoyle. them a pint of sweet milk and thyee cupfuls

e of flour. Mix thoroughly, then add a table-

BOOKS OF PRACTICAL USE AND VALUE IN EVERY |00l of butter melted (which 1s sor s

tablespoonful of melted butter), a teaspoon-

CANADIAN HOME. ful of salt, and the cupful of boiled rice. Beat T -
— vigorously, theg a:d tw? Eeaspoon{}uls of :)ak- OF THE HIGHEST QUALITY AND PURITY.
: : : ing powder, and the well-beaten whites of the and Newiest and B
Each Book Consists of a Ha.ndsogne Octavq‘ Volume of Sixty-four Double-Column Pages egi sp Gre;se the gem-pans thoroughly and Made 6)y" 2;’ L”A::;:,t yﬁ;"iﬁ;’a ‘::d ”;n::;‘ :‘n ¢s
Neatly Bound in Paper Covers. bake 20 minutes in a quick oven. LUMP SUGAR,
e To Cook Duck.—Tame ducks are excellent 1n syand roo fb. boxes.
. . « stuffed with potatoes mixed with sausage-meat. ‘““CROW Granulatet{,
If you are interested send for & Specimen copy of To make the stuffing, boil asd mash four po- Special Brand, the finest which can be made

’ I \ y ‘ tatoes of good size, and while they are hot add EXTRA GRANULATED,
H E RU RA L CA NA D I A N one ounce of butter, one-fourth of a pound of Very Superior Quality.

sausage-meat, haif a teaspoonful of salt and 3

i RS,
d lear; i wi ) quarter teaspoonful of pepper. Fill the body CREAM SUGARS,
’ And learn how to get these books practically without cost rub the breast of the dacy with onioni' lay o (Not drie. 2é‘”8
] it a slice ot salt pork, turn a quarter of a cup- YELLOW $§ .
AddI’OSS . 5‘ J ORDAN ST., TORONTO. * |ful of water in the p:'m, and roast in a quick Of all Grades and S'undnds

oven. Wild ducks are best without stuffing, |- SYRUPS,
| French chestnuts boiled and rubbed through Of all Gradesin Barrelsand halt Barrels,

HEALTIY POR ALL I a colander make a ‘delicious filling for ducks, SOLE MAKERS /\
,#1b.and 81b, each

HOLLOWAY'S PILL

carrect all Disorders of the ‘
lleER, STOMACH, KIDNEYS AND BOWELS.

A Haggis.—Parboil a sheep’s pﬁ:ck and a Ofhighclass Syrups in Tins

piece of lean beef.. Grate half the liver and
mince the beef, the lights and the remain-
ing half of the liver. Take half the weight of
this mixture in beef suet and mince it with six

. - small onions. Toast two teacupfuls of oat-
Zanufactured oniy;‘t Tﬁ%ﬂﬁlsl ggdhin?nW%Y’BdBn:gmnmem,zs %‘Vewlgﬂord 8t., London; meal till ,?‘éi-"y dry, and a light brown color.
(- Q H H
.. —Advien cratis, r.f.s'?ha vae wdrgss?dai?vogthgsfb?gmingu :Srllh and 4 or by letiax bpread 9) t the mince, strew the meal llghtly
over, with a seasoning of pepper, salt and a
. : little cayenne. Have a stout bag ready, put in
MISS A. M. BARKE the meat with as much strong broth as will
“ To Save Time &s to Lengthen Life® SHORTHAND SCHOO . | make a thick stew. Leave roomto swell, add

the juice of one lemon, press out the air, sew up
R N e ~ o 51 KING STREET_EAST, TORONTO. {the bag, and prick it with a large needle when
- ; S ——— Apply for Circulars : st first swells, ‘Boil steadily, not violently,

thrgc hoyrs,
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