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While the best for all household uses,

has peculiar qualities for easy and

quick washing of clothes. READ o&vaper.
156 St. Croix Soap M'va. Co., St. Stephen, N. B, \\

OAK HALL. -

Oak Hall Clothiers,

There are hundréds of Boys Suits
here for your selection from $1.50.

Boys’ Overcoats for the Spring and
odd Knee pants are in constant de-
mand. Our stock will always be found
replete with these useful garments at
very low prices Pants from 50c. up.

115, 117, 119, 121 King St. East.

Exactly opposite the Cathedral Door, Toronto,

Note attractive = - .
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: THE SPENCE

DAY " HOT WATER  HEATER

Hasthe least number of Joints,

i

Is not Overrated,

i

; ~ Is still without an Eqkl //

design.

“WARDEN KING & SON,

637 CRAIG ST, ., MONTREAL

X

-~

“JOANSTON'S
LU BEEF

BRANCH, 110 ADELAIDE STREET WEST, TORONTO.
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3 THE 6T
srusze=] < STREAGTH-GIVER

The most perfect form of f)oncentrated Nourishment.

Stimulating, — Strengthening, — Invigdra.ting. -
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HEALTH AND HOUSEHOLD HINTS.

Every particle of soup and gravy should
' be saved, as a small quantity of either
adds a great deal to many l¥tle dishes.

The French polished frying pans are
) better than any other, because they can
| be used for any kind of frying and for
! cooking sauces and omelets.

Salt added to the water in which deli-
cate print, cambrie, or gingham dresses
are to be washed, will prevent the color
from running or the material from fading.

Even good butter may spoil what
would otherwise be a nice dish, if it is
too lavishly used; proving that in some
cases_ it is possible to have too much of a
good thing.

When fish are fresh the skin and scales
will be bright, the eyes full and clear, the
fins stiff, and the body firm. If the eyes
arc sunken and dim, the fish softer and
darker than usual, it is not fit to eat.

In the interest of health and cleanli-
ness all the table refuse should be burned.
It should be done after each meal, and not
be allowed to accumulate. All good house-
keepers should be believers in cremation,
to this extent at least. There is no puri-
fier 1ike fire.

Rancid butter may be sweetened by
adding to each pound one tablespoonful
of salt and one tablespoonful of soda, mix-

and setting over the fire until it comes
to the boiling point. Then set away to
cool, and when hard, take off the butter
in a cake. Wipe dry and put aside for
cooking purposes.

Science has well settled the fact that
the germs of the cholera disease are not
in the air, as formerly supposed, but only
in the water and food impregnated by con-
tact with cholera patients. The best wcien-
tific men now state that even in the midst
of the cholera plague, by first boiling the
water drank, and cooking the food we eat,
one can defy the disease. These are im-
portant facts.

This recipe is given for Boston chips:
Pare the potatoes, throw them into coid

.} water for an hour, then cut them into

thin slices the long way of the potato.
Do not wet them after the slicing. Have
a kettle of fat at moderate temperature.
Put the chips into a basket, dip down
into the fat, let them stay for a moment,
lift, put down again, 1ift again, and allow
them to fry until golden brown, turn into
a colander, dust with salt, stand in the
oven for a moment, and they are ready
-to serve.

Eggs are now cheap and the ways in
which they may be cooked and served
are almost innumerable. It takes a good
cook to make a really nice omelet or scram-
ble, and . a good cook ‘‘puts her whole
mind” on such a dish till it is on the
table. The great fault in scrambles and
omelets is that they are cooked with too
fierce a heat and cooked too long. To make
a seramble, put iato the frying pan a cup-
ful of cream, or of milk with a piece of
butter. While it is getting hot break in-
to & dish six eggs, pour them into the
scalding hot cream, and stir every instant
oxer a not very kot fire until the whites

t the eggs have time to stiifen, not a
wink longer. Serve immediately. When
properly stirred while cooking the finish-
ed product will show no white or yelk,
but a homogeneous mass. For an omelet
souffle, beat together the yelks of five and
the whites of two eggs, add a cup of milk
and a bit of butter (or a cup of cream),
and a I‘iptle galt. Pour into a buttered
frying pan, and place over & moderate
fire. When the eggs begin to thicken from
the heat, spread the three whites, beaten
to a stiff froth, over the top of the eggs,
and set into the oven until the whites are
stiffened. Fold and turn on & warm plat-
ter. The bottom of the omelet should be
a delicate brown when taken from the
tyfing pan, and the top under the white
Aemifluid.

THE PLAIN TRUTH

is good enouzh for Hood’s Sarsaparilla—
there i no need for embellishment or sensa-
tionalism. Simply what Hood’s Sarsapar-
illa does, that tells the story of its merit.If
you have never realized its benefits a sin-
gle bottle will convince you it is a good
medicine.

The highest praise has been won by
Hood’s Pills for their casy, yet efficient ac-
tion. Sold by all druggists. Price 25 cents.

The most costly piece of railway line
in the world is that between the Mansion
House and Aldgate stations, in ILondon,
which required the expenditure of ciose up-
on $10,000,000 a mile. {

' CREAM OF SCOTTISH SANC

WITH WORDS AND MUSI L
Soventy-one of the Best—in Book F
e4pp. for D 5 C-Send to Imrie & Graham,
Chburch and Colborne Sts., Toronto, Can,

'

ing well, then adding a pint of cold water |

Well

Brought Up
—the woman whe
uses Llearline. She
knowsagoodthing
when she seces
it; she tries
Pearline, and |}
then uses it.
Her clothes ,
are washed
with half the {
labor and without harm; her

house is cleaned in half the -

time, and without trouble.
Everything is donc with little
work ; she has done with hard
work, for she has Pearline.
1}"cd_dlers and ::(ime"unsc{.ut U
Beware i &
Pearline.” IT'S FALSE—
Pearline is never peddled, and if your grocer sends

you something in place of Pcarline, do the hon
thing—send i back, 218 JAMES PYLE, N.

B - CURES
o056 DYSPEPSIA.

Dyspepsia arises from wrong action of the
Stomach and ie the cause of much misery
and many diseases such as Constipation,
Biliousness, Bad Blood, Headache. Burdock

Blood Bittersis a Erompt and effectual cur:
because it tones the stomach, pids digest.
and renovates the entire sygtem.

which seemed past hope have been .com-
pletely cured by B.B.B. .

/
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LIFE WAS A BURDEN.

“Lifeseemed a burden, the simplest food
disagreed with me, and I was in misery from
flz'ysgepsm.t,tbut tyzo bottleiflts? IEISA‘ entirely

eed me from it,” says Mi Kuhn,
Hamilton, Ont. ’ ¥

HICKMAN & Co.,

The 0ld Rellable House for Choice

Teas, Koffees, Spices, |

GROCERIES, FRUITS AND PROVISIONS.
SPECIALTIES :

Bouquet Tea and Happy Thought

- Baking Powder. '

O

Remember, we keep nothing but first-class goods
and our prices are Rock Bottom. .

Families waited upon for orders, if desired.
Telephone orders receive prompt attention.
Kindly give us a call, it will be profitable to Y°

and us.
HICKMAN & Co.,
. 1424 Queen St. W.  Tel, 5061.
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SUGAR REFINING CD

(Limited), MONTREAJ,

MANUFACTURERS OF REFINED SUZARS OF

THE WELL-KNOWN BRAND

OF THR® HIGHEST QUALITY AND PURITY¢

Machinery, not surpassed anywhere.

LUMP SUGAR,

In so and 100 1b. boxes.

““CROWN’’ Granulated,

Special Brand, the finest which can be made

EXTRA GRANULATED,

Very Superior Quality.

CREAM SUGARS,

(Not dried).

YELLOW SUGARS,

Of all Grades and Standards

SYRUPS, :

Of all Grudes in ‘Barrels and halt Barels. e

SOLE MAKERS
Ofhigh class Syrupsin Tins,alb.and 8 l? .

& Madeby the Latest Processes, and Newest and B¢ 7




