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HO USEHOLD HINTS. DELICIOUS SPONGE CAKE.- A>
deiicious sponge cake is made wth

POTATO GRIDDLE CAKES.-FOUr twelve eggs, a pound of sugar, hait a
raw potatoes grated, two eggs, yelk pound of flour and tbe juice of a
and white beaten separately, one. lemon. Beat tbe yokes of the eg,,-
hait teaspoonful sait, one-baif sait- witb the' sugar and add the lemnon
spoon pepper. Fiour enougb to hoid juice. Beat the wbites of the eggs
,together. about one tablespoon. Fry to a stiff frotb, and add tbem alter

i bot butter. nateiy witb sifted flour. Beat the
COCOANUT CREAMS.-Pinch off a cake tboroughiy with a whip. Du

large piece of the "dowgh" and flot attempt to use a patent beater
knead tbe grated 'cocoanut into it for either the eggs or the baîter ot
until thoroughly mixed. Roll about sponge cake, but use a sponge cakt-
three-quarters of an inch in thick- wbip. Pour the cake into square
ness and cut in squares or bars. Put tins. Siut or dredge a littie powdered
on paraffined or buttered paper to sugar over it before putting it in îhe
dry. oven.

FRENCH DisH.-Take about two SCALLOPED FisH. - Break one
cupfuls each of chopped veal and pound of broiied flsb, coid, into sm il1ham, soak two cupfuls of bread pieces, carefully reniovingthe bones
crumbs in one of boiiing milk, sea- and skin ; add one gi of mik, one
son and mix together witb two well- gil of creamn, one tablespoonful ofbeaten'eggs, put into a weii.buttered flour, one-third of a cupful of bread
dish or mould, and bake for haif an crumbs ; boit the cream and miik, and
hour, flot ailowing the crust to be- mix the flour witb one cupfui of cold
corne too bard, turn out on a platter milk and stir into the boiling cream
and serve bot. and milk. season to taste with sait

SIPANISH BISCUITS.-Eight eggs, and pepper ; put a little of the crearn
six ounces of pulverized sugar, one- sauce in the bottom of a smai ipud-j
hait pound of flour, the grated zest of ding dish, then a layer of fis h sea-
one lemon. Beat the yoik of the soned witb sait and pepper, then an-
eggs as ligbt as possible, tben stir in other layer of sauce and another of
the sugar, then beat the whites of flsh ; finally cover witb the bread
the eggs to a stiff frotb and mnix this crumbs and bake untilbrown. This
ligbtiy witb the sugar and the yolks ; quantity will require about twenty
lastly stir in the flour and the lemon minutes cooking.
zest ; beat the wboie thorougbly wel TURKEY SCALLOP-Take a quan-
together, drop tbe mixture on paper, tity of cold turkey and cbop fine;!1place tbis on a tin and bake in a put a layer of bread crumbs in the
moderate oven. bottomn of a buttered disb, and moist -

POTTIED BEEF TONGUE WITH en with a littie miik ; then add a
CHICKEN.-Take the meat off a laver of turkey with bits oftthedress-
chicken, but do flot use tbe skin or sing and smail pieces of the butter
siflCws; cbop and Pound weli wïth a On top, sprinkie with pepper and
Pound of longue ; boil the bones to sait ; then another layer of bead
make a giaze and moisten tbe meal crumbs, and so on tili the dish is
Wviîh it ; season with sait, pepper, fleariy full ; add a tittie boiling water
nutmeg and a spoonful of butter ; tQ the gravy left over, and pour il onI
after pounding weli and running the turkey ; then for a top layer
through a sieve, press it in pots ; Crust beat two eggs, two tabiespoon-
stand the pots in a stew-pan of bot fuis of miik, one of melted butter, awater ; iet tbem steam îbirty min- littie sait, and cracker crumbs suf-
utes, tben cool ; wipe dry and cover ficient to make thick enough to
with bot butter. spread on with a knife ; put bits of

ALMOND OMELET.-Four eggs, butter over and bake three-quarters
three tabiespoonfuls of cream, two of an bour, waîh a tin plate over il ;1ounces of butter, ont~ dozen sweet about ten minntes before serving re-almnonds (bianched and pounded), move the plate and brown siightiy
' fted sogar. Beat the eggs and the chicken is aiso served in Ibis style.

rt'reamn together ;' put the butter into NEWMARKET *PUDDING. - Onean omnelet-pan, and when it becomes pint of miik, îhree ounces of sugar, ameiîed and very b'ot pour in tbe smaîî piece of sîick-cinnarnon, tbeeggs, starring gentiy until they begin tbin rind of baif a lemon, five eggs,
to stiffen ; then loosen tbe èdges of a bay leaf, thin slices of bread and
the omelet from the pan, spread tbe butter, currants, stoned and chopped
Pounded aimonds on the top and raisins. Put tbe miik in a saucepan
fold il over neatiy. When donc, with the sugar, the cinnamon, tbe
Place on a bot dish, strew the sifted lemon rînd and bay leaf, and let it
Sugar over il and serve. boil very gentiy for ten minutes.

BRAISED BEEF.-Take a piece of Then take il from the ire and wben
YuMfp steak an inch thick an dfrvt gro ws cool stir into t the weii-
lightiy in butter on ot sides; add beaten yoiks of the five cggs and

tflough bot stock to just cover the the w bites of Ibree of them. Now
Steak ; season witb pepper, sait and batailtboroughlytgte nasprinkie of herb ; add aiso a car- strain the mixture througb a fine bair
rot and a siiced onion ;îet it sim - sieve or tamis. Butter a pudding
nler slowly an hour and a-baif or disb and place in it a layer of the
twO hours - put a piece of butter and bread and butter, anà on top of this
SOMe flour'in anotner sauce-pan and a layer of the currants and chopped

add the gravy in which the steak was raisins, and so repeat tbe layers un-
Stewed andalti tomnato ctup;ti the dish is three-fourîhs full.

l h ta n a ltter, atsupi Then pour the custard over the top,
the carroî neaîiy round it, then pour let it standfo a n hour, for tbe
OVrer it the hot sauce. bread to soak, and bake în a moder.

CHOCOATE.- Mesureate oven tili done, which wili takeCUBAN COOAE esr from hait to three-quarters of anthé miik, aiiowing a teacupfui for hour.
tach person ; put this on 10 boil ; STUFFED PARTRIDGE. - Select'When boiling add about two ounces pup edrbrs;srni ml
bief a S etened and fauedt c h oco- a pinch of sait and pepper in each ; to

lateas t bus p us a tic win astuif six birds take three tablespoon-lôna handie with a corrugated bail fuis of finely-minced, meiiow oidon thte nd, he size oÉf an orang, to

wngout ; tiour it, pour the flour, creamed smo-Oîh ; 'serve *tht
inoit! ndte tup eaving birdd as soon as done ; it re tires
frke pudding to sweii. Have fiesh 'butter and pleny of it bo de-~.pot a water boiling bot, put the veiop the fine fiavour of the birds.6dj'ing in, and aiiow it 10 boil SHOULD you at any tiane be sufferang-

ifor two hours. When done, tram toothache, lry GIBBONS' TOOTUI.
Druggisa keep it. Prace î5c. ~~

GLORY and PROFIT YU

S0 valuable that1wae paid $2 50 last year for the NAMF ajl wesoid under the NrN) Âio'This s-car ,e shi.nk mre of it than ever and tb aid a i a erits staill v,î'cr kiown-ve have doubled the arnount of the mnoney prazes.

fNOgy TH EN FOR là892WE OFFER 5500o.00
fortheheai(.;t inle fruits raased fromn seeds of Ponderosa hought in 1802 in oaar sealedpack.eets.I uil details in Ctalogue nentaoned below, where also its fine qualaties arc told atlcngth. 1: should bc grown in

?ebecau-5e the esse>tiaI featureî of EARLJNESS, SIZE, WEIGlIT, COLOR, SOLIDITY andQUALITY, that make the ide.al Tomato, this Ponderosa variety possesses an the superlativedeDe lihcate persans watt always prefer it because it is nearly seedjes.
Prici per paoket 20c, 6 packets for $1, 12 packets for $1.75, 25 packets for $3.DON'T FORCET, edFEE u AALGEo EEYHNfor the GARDEN, (whach slone conta US 25 cents) provided you watt State where yousaw this advertisement. This Catalogue of t50 pages as bound in illumijaated covers,and is the largejt and taandsomest ever issued» It as replete with rnany engravingsand colored plates ot ail that as ncw and desarable an SF FDS and PLANTS.If Cataaogue alone as wantèd, we will mal ut on rcceipt of 25 cts., which amount
can be ded ucted on farst order rom Catalogue. Postage stamps accepted as cash.PETER HENDERSON & CGU,

3& 37 Cortiarsdt Street, NEW YORK.

Ail over
the )lISc

cleanliness anc'. satisfaction reigli
wýhere j ames Pyle's Pearline i,-
tised. House cleaning amt]
la undry work is not dreadecI
Tl'he china, glassuare and viîl-
dows arc brighit and-not cIow(1-

ed--servant, rnistress and ti-.:
woman -ho does her o\ý n

~'7work-.all are better satisfie(I.

prodluces perfect cleanlines
with less labor than any-til 47
kow-n--it lias ail the u-0(

-qualities of puire soap--- 10'C
hesides --has no bad qualities---is I armiless and li-CollemiM-
cal. ýTry this great labor-saVer. Beware of imitations,
prize schemnes awli iîeddlcrs.P'\u.N is never pecfld-,d
but seilsoon it s nerits by ail -rces

Malfcuedoi E New York.

THE SPENCE

DAISY " HOT WATER BOILEI
Fias the least numiber of Joints,

L.MARCH 9tb, 1892.1

R
Is ilot qgr-*ý

eote attractive Is stili without an E quai.

WARI)EN"'KING & SON,
37- RAGS.MONTREAL.

DRANCHe 32 FRONT STREET WEST, TORONTO.

COAL. WOOD,

T. RZ. IJAJGý
ýFALER 11ICiaI an d Wod o ii ds

Office and Yard-rt.1 to 547 orge Stre
just stuth of WeIlesI..s, .Street.

G. T. MVacDOUGÀLL,

Co AL 'ANB D000
Ail Ordes Prona Attended ta

IQnees4 @'menh-brb.

JOHN M. SELLEY,

._GOTOGIRAPHER,
472 YOGSTREET, TORONTO.
A SPECIA VI -LRN!S PHOTOS

CRAT ENLARGEMENTS.

K ILGOUR BROTnHERSa
Manuf4 turers î~Printiera

P&PER, P PER S. FLOUR ACxs.-PAPER O0E OLDINO DOXES,
TEA ;CD iDI ?,TWINES ETC.

si &ad al Wellington street Wrg.t,
r ~

159

MACDNALD& ARTWRIGHT
R nmsriat rs. 9e licit r , N ob eu m ie e37 YONGE STREET, TORON]l
jLoans on Real Estate Negotiated nýdi

* Tities Investigated.

WALTER MACDONA LD), B C.L.
A. D. CARTWRIGHT, Bt.A.

DR. G. STERLING RVERSON,
OCULIST AND AURIS

6o COLLEGE STREET
* TORONTO.

wYM. R. GREGG,

9VICTORIA ST.,TO NO
rELEPHONE 2356.,RNO 1 4J OHNSTON. & LRO

- TORONTO -L-ýClericai and Legai Robes and Gowns.
!à SU.SÇIN BLOC.rm N',

HENRY SIMPSON,
ARCHITECT.

9Y2 ADELAIDE ST. EAST, TORONrO
Telephone 2o53 . Room 15.

pesn anfcuigCh tist
482 QUas.N STRaT WRST.

1 las Open . .. Tel phoate 664.
DRS. ANDERSON & BAI ES,J

EVE, EAR, NOSE ANDTHROAT SPECIALIXiSC
Have Removed their Toronto Office to

NO. 5 COLLEGE STRgET
NEAR VONGE.

01-FIN WELLS,
J DE N TIST.

O,'rrci--Over Dominion Bank. corn>-padina anîd College Streets.

AMcLAREN,. DENTIST
243 VONGIE STaSE?.

lr'ir>t.class $z0 sets Tteth for $5. Extractî
Free foretioqns. Vitaljzed Air.

rV. SNELGROVE,
c... DENTAL SURGEON

'os CARLTON STREET, TORONro.
Porcelain Crowns, GoId Crowns and Éridge

Work a specialty.
1lelephane NO. 3031 .

('P. LENNOX, DENTIST,
c Rooins A & B,

VONGE ST. ARCADJE TORONTO
The new qystem of teeth without plates can b.had atmyofc Gold Filliniz and Crovmnn

warrantedto stand Artificial teeth on all the
known bases, varying in price fromn $6 par set.Vitalized Air for painles extraction Residence
40 Beaconsfield Avenue Nigh call attunded
to at resijlerce.

ELIAS ROGERS & OO'Y
1


