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HU ASE NDROUSEIIOLD.
HOumsERoD HELPs.

All clothes should be thoroughly aited
after wahing before wearing.

Chanionile blossorns steeped and
drank will save many a doctor's bill ; try
it.

A émall quantity of Isalt put in eggs
before beating will cause thern to beat
mauch finer and quicker.

Warmed Ykimmed milk (sweet) ap-
plied.to an.oil cloth or painted floor after
washing wili improve it wonderfully.

In making sauce for pudding, etc.,
rnix the loir and sugar together ffrst
when dry udding the sait, and you will
h ve a much sioother sauce.

Hal a dozen of onions panted iii the
cellar where they can get a little light
will do much toward absorbing and cor-
cecting the atnospheric impurities that
are soa t to Irk in such places.

AIl who have a partiality for good
milk-toast should wet the vessel it is to
be cooked in before the milk is put in.
This process rightly (lone will hinder
the milk from "catclaing."

If yon dip your brooni in clear hot
suds once a week then shake it till it is
almost dry, and then hang it up r stand
it %vith the liandleie iviOW, it will Ilit
twice as long 4mndi tould without this
oper.îtion.

Tpo rin.ev a disty and discolored chati-
delier apply a mixture of bronze powder
and copal varnish. The druggist where
they are pu rclaised will tell you in what
proportion they shotildbe ixed.

A Lin diAh Nvil wear inuel) longer and
retair itis color better if, hefore using at
ail, it is thoroughly greascd wit.h good
lard (outside aid in) and allowed ta re-
main forsoine time before washing it
ofI.

rLuNSs Fo CHRrM.r.

L isn't one >iîtoo early to ,hink about
what you mean to do oun Christmas Day
--the gifat you propoSe to give, the
muanner of spending that one day of all
the year, andcountless other little thinge
connected with the joyful twenty-four
hours ithat are looked forward ta so
eagerly front season ta season.

Don't let this boliday find you in the
lurch as it did last year. Try and plan,
by devoting a few minutes each day, so
as not ta have to sit up until nidnight
Christmas Eve completing the table
scarf or putting the hast stitches ta the
bit of embroidery destined ta become
sonebody's renembrance from you
when norning dawns. We are talking
now to those who fashion their gifts with
their oivn hands, for after all the Loving
thought woven with their threads into
this style of souvenir makes it doubly
sweet and precious to the recipient.
Gifts purchased off-hand may be intrin-
sically worth ten times as much, but
the hours expended on the little piece
of drawn work, the gaily embroidered
cushion or any other bit of wark that
has been a yery part of tbe giver for
weeks previous seems ta bresthe some-
thing of her own personality and bear its
own message of love and good will.

To these, then, who fashion such
gifts, just a word of admonition, start
them far enough ahead to have them
finisehd in time, for hurry at the last

Proec/ j'Ourself
whenwashing. bywashingwith
Pear/ite. lour hands will be
kept in perfect shape ; every-
thing washable will be kept
fron injury. It kceps your
clothes fron being worn out
in the wash ; it keeps you frorn
%Wearingvourself out in wash-
in crthei. If you rnean toget
the best, gct Prar/nc; nothing
cIsCe cts thc best of dirt so
ca.sil. Usc the imitations and
they wilI gel the cbest of you.

Think a
N1n~nttations if th.ey ee

MomCnt- 1 dlsPearline

%vhiry do lter select mnt. end m in.'iINE i

SORGAN
Purchases are invited to the

Warerooms of

WILLIS & CO.
1824 Notre .Dame St.

(Near McQil St.)
M wIt]

To examine their Great Stock of

Pianos and Orgôns,

KNADE, BELL, WILLIAMS PIANOS

BELL ORGANS.
- Odi Pianos and Organe taken as

part Payment and full value allowed.

cU rtain strethers
LACEc Curtitin Stretchers «.12 CL211 250; 14IL

VS.O.- Clothew Horses. Past3 EBoards, Rolling
Pins, &e., at L. J. A. SJRVEYER'SsSt. Law-
ronce street, (late of lotte D.me Street.)

TOOTHACiH E t m"
Tr he Wonderful Remedy, "NERVOL."

ONE APPLICATION ON THE CHEEK OUTSIDE IS SUFFICIENT.

CURES ALSO HEADACHE AND NEURALCIA
FOR SALE BY ALL DRUGGISTS, 25 CENI'S A BOTTLE.

John T. Lyons, Corner Oraig and Bleurv Streets, Montreal.
8MSENT BY MAIL ON RECEIPT OF PRICE.-

THE MONTREAL BREWING CO'S
-C.ELEBRATED-

ALES - AND - PORTERS
Registered Trade Mark--" R ED BULL'S EYE."

INDIA PALE ALE, Capsuled. SAND PORTER.
XXX PALE ALE. STOUTJ PORTER.

I your Grocer dos not keep or IL ES, order direct from the Brewery.
Telephone 1168. THE MONTREAL BtreWNo Co., Brewera and .lalsters, corner
No tr Dame and Jacques Cartier Streets.

ANADIAN
ile . £'c f ) t

TIOIRIIG TOlIT cils
For the acoommodation of

Holders of Second-Class Tickets
Will be ru as under.

-o-MONTREAL TO VANCOUVER
Lenve Dalbonle Square Station, 8.40 p.n.

Every Wednesday.

MONTREAL TO ST. PAUL
Leave Windsor Street Station. 11.45 a.n1.,

Every Saturday.

MONTREAL TO CHICACO
Leave Windsor Street Station, 9.00 p..

Every Tuesday.

MONTREAL TO BOSTON
Leave Windor Street Station, 8.20 p.mn.

Every Thursday and Friday.
And at 2.00 a.m. every Saturday.

TICKET OFFICES,
266 St. James Street, (corner McGill), and

at Stations.
Registered. A deligit-

ation for te ipr. It

Keeps the scalp heaithy, prevents dandruff,
notes te e growtt; a perfect bair dressinoe

lo %5a fafy ctR. yper botls.Hz-% R.
GRXAYChemibt. 122 St. awrence street, Mon-

trelj

NOIMOI'Hil RERTORMI
NO."MOREGRAV I4AR.ý

HOLLOWAY'S PILLS.
minute not only gives one a frightfui
bondache, but is apt to spoil the beauty
of aIl the painstaking work tliat has ASM-HMIEFr.Vrankaamongat the badine
gone before. Prepared witD PROF. EORBFORDIS Phosphate of Line or Cream of Tartur Subàtitute noeseariee ot Life.

QUEEN'S VICTOlIA's FAVOR1TE soUP. Tiis substiutswas Patented la the United SLates noveral yeare ago by Prof. Hororord; jt Those fauonsPlle.purlfr tire tLOOD and c
la xa simple jucid, Phosphaté of Mine,. and resiares tu the Ilotir Lite beaittai and nutriluous rrurat wan irraboatotblhne1 l thre .TDrACE,

One cup of chopped chicken meal, one PhophRte8 that are 1o.? with tre bran la the process or bolting.eat AI11 ne
pint of strong chicken broth, one cup of M. HICKIY, 1061 St. JAMES-STREET. MONTREAL. Lien. arnidia eolie @ofi a

sweet cream, ane-hal cup of cracker or novnh-mt h.ymae@w nazeflconIia

bread drumbs, three yolks of eggs, one !PUUaw5USC b ebOoeaulirs
Leaspoon of sait, one-half saltspoon oftands eatSNinAI ta faNfarcu,

pepper.- The chickens maty be obtained T E E B UI M 8.E T Icrasd
frm..,what ýremains of a roat, in which_ _ _ _lliO ay's Oiotment.
ease,.the.bones, skin, tendons and ail the ris gearenngand liinq xroyrties are kawn

raps should be boiled for the broth. Itrid.for the
i better, however, to use a fowl cooked UUIIIUINII FLUE!> EEF[ Bad Les, B.d Breatâ, 01d
pjrposely, as the broth is of finer flavor.I Wolude, Mores and Ulcers
Put thecracker crumbs to soak in a tlitle i lX ar

of the cream ; bréak the eggs, separate 'ioeu.i -w-. G O&Tee DipSthoitincmet,,

the yoks from the whites and carefully.tnessi -LUstflem Vigor, sa ad eies, STRatulan e
drop the ydiks into hot water; boil them
uritil tlhey are hard. Chop the An Invaluable mens of developing firm-
chicken in a ó#opping tray until il is asb
fine às meal, previously having removedepower of endurance, and knwzfaia
everything except the clear meat; then general healthfulness.
add tho soaked cracker, the yolks of the £Dduali by ail vendois of medine tbront

eggs which sîonld be pressed through aTheTrue Wigneuwill b tCeferylanuef
cQarse wire ,straner the salt,, pepper, mai eraane u
cream and broth; stir in through a col- oftth. s'.oo"neub.r 'thtrawas:ereamand, roth ýtir..in thrugl F E E -o beras.00, Contary;P g mrn ,Posters, every de, Passeslans who nay okep e An ea ter-
ander, pressing through ail the"Cmeat:; faite forpsale viiptil
pour intos. double bodfera, d co or «4U Il'i rj-I: l.ubcrieforthe'scription of-Job:worl, done at àhdùlsi zoot lo

P h . r wtinuhesTtheobrainahneranada'cess ofboPng antr Bo th Liea al 14 P

p. eIKY 01S.JMS-TETMNRA.anra u aae
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