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MENIER CHOCOLATES3 CRAND PRIZES.)jPâris Expositioni. .iM F COLD MEDALS..ý

LARGEST COCOME MANUFACTURERS IN THE WBÉ LD
YEARLY SALE EXCEEDS 30,000,000 POUNDS.

PUREST. HEALTHIEST AND BEST.

Ask loi' YELLGW WRAPPER Mener Chocolâtes and takc 11no oll.

BRANCH HOUSE, UNION SQUARE, NEW YORK.lo

DAVID CRAWFORD, MONTREAL. AGENT.
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EVANS & SONS, LIMITED,

THE WONDER OP THE ACE

A AIEWIMPROED DY
FO HOE YENG

COTINHAM pmETSO &cr.sQTrl

ELECTORS

Grils, Tories, Equal Righteîs amJ Gentlemen§
Voi: re r. t~conccrîocd jut oiow about thetPro-

viotelal kccjcio'iait!bouot tlic 1prospects of vtour favorite
C.a,(tiidte'Z ; blui t s po>Iit I'.Illll)IîbC dg) tîntforget ..

tllat svlik vois arerc toting ,antdl uiingog;loit the dc
t.,î,yollr llî-ec:ali te kr-1ît is'weeCt ant id Cleaicoîtril -

tiuliii .o :r>- tIejI)artoîoCîit l)oy tilt: umISCOf tîtt :îeul i

"SUNLIGHT" SOAP.
Nu o itîe '-rIl& oies vitlbout t-' SU3N ILIGc; i'

TfltEEI<l:Po '19Vimfurtr yrour rtalts that I1 have a ipoitive rcmedy for tbo<ahbttye IliiO1 r'i o Yit~ l lttic i l%" 00f Uolssails O Onpel0ct aes have 6<v ýooernoitty çort.
1 %hall sir Ictalta o<tî! 0Iwo l.otlrs os 111Y remeoly FRaIE in ny et yooîr tea&lCrwho halve <cousorpion il siary wls seîo n'. Obu-hir LEpress-an.tl os: office Aluics. Iespectfiltsy, , . Sio UrM,

;r4 Wlu t~Adt&hft et,,TORONTO, ONTARIO.

To t E tid.asloîoneoi idea tuai lorning \oliuiitîr i> a
t!ibiiotctant ~is ron'onced l'y jol> sciansosfutthe
prescrnt day o t taiy oniy toi the roio nd fl! lotjtb

of a lieuse, ion' Wili îlot an,%wer fur eiloing and
biankets, whicl siîtuld lie waslicdl in a Stolutiton of
carliolic acid and lefo in the airtffor severai olays.

FOR IIRR S oim(:s.- The foluiwiiog is a entme finr
lice mitigi :Tai.e a pintIin i tti iigerb ut commooiun
bali, put loi the 3l.cc tuoog antidissui ti water,
and titi),'A ui the inoger. If sinu lielo .ei i jine
iiiiiet, V.t h Ie place Witilo u'î.1tudaimouo',iîu. -ut

biles atid s ns app ly inîtaiotly, wio a .1 ofî r.og,
iliosi frcdly, >sîtiuîsoftlatsliiui. A lillois o0>!%% et

Saieratos itbiblmeot lu d ie Suout Sttifig 1.)..1 wa %%A ii

Iolîlm.e liiion. AleruisCi e.i f ti CoiOiii
î'"î'î'>' ai p licoll t ii gt ttibi give iiiiiicd m.tîv ocie.

WVOKIýii I 7't IVI\~. Iril 11mmJIod'~,'
we take othe ft'Ilulisiîgicins : 1 aiing o tir th king
ver>' co'l 'uor ti y bul ot'.ac o i% y in'jorionts.
Sitilotu tectio and lStouoicb. Iset*p the louty ,crtII)o
Itloiblv elaii ;chîange loiiuig ''fît il, %too ill iet the
,k i, andi 'lu nul e,,moiiîoac on ai lilis. N ter

,leeli in clothiiig wîrii tiiniti tlday. \'eoî:latloîî
calinut ilic aceompl~ishetil'y sioiiîly 1dm ing itbe piste
ai r i .the hlt lius.i lie let0ont. I f t"'oiis, esec
al>' ,Iecilîig rtoiii, arciioît colloostttcte-1 ti i i planl,
4 littie cuot iiving tt il ii bit! a way. Ilt does net tol!-
lo'w that i skk esons are asicelo tocaoe ili c yes
lre huot ; lheyii-ty lue acîoîely euisimus out.aI1i ta

i, pbsing in te o nle t. to,î gh uot oaleir tinuril iing
tu niake any sign ; and olioiing carsl'e 'bure nette.

1r.votiiig than hoitu: ng ando wliîosîuLiiigz ai omil an'
ereakiîig altot 0t le li1îs ci tli eï. - -As ftras
catitilu dune, oimilreni thuohthave separale I eds,
tven it Iwo arc in hIe .tiioe ro>ulis. hI lo othiboietter
lbyr lieau b an,! contt!icive l toii. retresiing il,

wliicii is nichl the s>alue tlinog. P'arents, as thoey
Occam'! the lie tif othîle ymiung inoler iloir cate, shuoul
.,,! it i liai t hey du n*'t îfler lu ring t he i .11

ant ttouîiftutcati lhfc tuai s given lu slecli

J., R'I \Ni)lE D Ticte is nt) Il'eîîer pro
veîoulvc ut nerv'îu, t\liaustuoO iloan regolar. un0-
10( ilted t!, lnoctl lar excitoke. If weCcol'! iilodetat
qomît lilory, lessen tir Aorty, andl increaset:our opeun

atit esetise, a largC 'uoiriooof liiovois 'liseases:
% t itililutaluli,heti. For Iloute wliucaos ool gel a
* ooîclcnt holidlay, hhie lot iiut î e an occtio,n.-l
.lay inli ed1. NMafy wlooeic irvet are coîistantly
sîraincul iinthcir laiiy vocationi havc llsctbvctcd dohis

(tir 41 ooctS.~tSpinlihîîerchant ini ihrcelona
oibi liç mcoical moani loaî hc aiways went t liebd lte

two tir threce tîys whentevcr h cctuld lic sîîatet front
ti- k lsinecs, aul'! lie laoîglied aI thuse whe spent
ilocîit hlioays ce toilsuotooe oîuinaîn . non t he

boaîcst-utke incu iniei e Iglaso1o hlo hla,;foor1
onlaiiy yeaîs coo'loicdc a large %%hulesale iosines

rtnsexcellent nervc.% at an adlvanced age, owing,
iî s Iclicvc-l, tuulier habit of taking tint day a week

ln lieol. If we cannot avoid frcquîcnî agitation,, 'A
ough. if posislc, tuoie.' tht e rvus sysîclo tinte
tu tccovcî itseif I'cîwcco tie lt locks.. Ecco an hiout'..
,ccluo.ien alter a goîuodlibondiwiii oeic ~a hursicl,
anxiis day otfiioch ofiIt iîrjory. Tue i-ievcs cati

ten lie t'itct)c bll y slrItagcooî wlicn tllcy refuse:
,luec conttellictl b>sîrengîii t wiil.

An OId Frîend in a New Dress.

.41th ow 4/ /'ien!. i i!tr'eýr and

COî.L LEION l't?îîîîmr(;.-- Ont-hatfbox of
gelatine soaked ilo four tablespoonsfitil of

t%acr for tee minutes ;atda pint ot boiiing
water, juice ni twno lemons, one cuptul ot sugar. 4A
Strain and set awvay te ceoi. Mien coid sti.,
ie the %vhites of tircee wel.beaten eggs. A
thin boiied custard or thick mrainiooay lbe

îised In pour eo'er the pudding.
\%'Ii 1: L%\.I C.% EI.-I!eat to a creain

eue-hia cupil ofi>utter anod two cîtuti of
îoulverized shugar, add one-hiaif cupft of sweet
iilk, twvo and une-hlf ituopstul ut Ilour sifted

ttmtlî two anid oiîeloaif cupsful etf baking paîw.
der, the wliiîes of coglit eggs; bake ini ayers,
and put togetiier %vith thile icîng ; boi a hait
teatuipful (if %%;lier anîd tlîree teacupsfi of
Sligar tltiiti me, pour tiis slowl y uver the

%veIl Ieaten tvhites oft thrce eggs, anti heat bce-
f'ore puittin' ou each layer ; sprinkile each

lavyer thit kly wvith i g .ted commint.
RUt Il AI-1-1 l;ut ui'îNG . Four pounds ot

gond ilavonireoi apples, onie-quarter cf a pouud
01 goed butter, one etoptuoru cre;uoî, four
eggs; sugar tu taste ;rond ot one lemion
sooooe grated nutiooeg. 1o11 ic h apples to a
pulp, andi thile hot stir li the butter, and set
aside. \Vhien ctold, add the eggs, weIl beaten;
the leinon rind grateol ; the grated nootiiieg
andi sugar te taste, and stir alil tlîroughly te.
getiier. ilave a dcep pie-dishlîinetl witiî good
pastrv, put in the iiiisture andi bake hait an
bour ie a gond oven. Serve witlo creami sauce
or custard.

Cn:~îC\%KE- Plut inte a saucepan twu
ctipso etWater atid.one cuof utbutter. liol
these tugetiier ontemomuent, and tiien stir in

ttt'o sçanty ctîps of lour, slewi-y*andl gradu-
ally. Stir very iriskly, anti when smooth re-
iuve froin the fire, wvhen nearly colt! stir je

love eggs at ueue m; stirring constantly. D>rop
on tins on sponnsful, in smali round cakes,
and bake in a qtick mven. *fhcy wili puffl o
greatlv. \V'hen cool split open :il une side
andI lill with creain, mnade oft two cîîps of
boiling iiiili<, iltoewlîcli is stirred one.balf a
t-t of ettotr, three eggs, une ctip of sugar, and,,
lenon or vanilia Ihavetilg.

I*i*N:i, RCiit ~cooked in the tollowing
wVay arue as gentd as il tloey were brolet!: Ope
tlîcn le inteb:ck, season anid put thent in a
laking-pan, wvitlî a littît water in il. *iturn

another pan over it, anti bake for an heur and
a hall or twu heurs accerding te the size. If
tloey are not brown eneougl when neariy done
take off thetitpper pani. Cut off the neck be.
furc pitting in the oven, atnd beil it aloog with
the giblets in lhait a pit et water. *rakc the

baes ot ef the neck :cut that, the giztartl
ant ichart, loto fine pieces. ïMash thesilver
with a spoen, anti atît theni ail, iwith the water
in wiiich they wvere boiled, te the gravy.

1w -1e0M.)î: i)Coi)K àA
Swceet îitilk siietlti always be used with hak.
ing îînwtler, and niakcs irn, white cake; sour
inilk, used with s#',da, niakes lighit, spongy
cake. If trtoit is tc e tised, it sheuld bce pre-
îared the day before ; cîrrants should be
wvashed threugli ser'erai waters, and dried on
-a corarse tewei, anti raisins should bce picked
frein thec steins, wvashed, clricd anti seeded,
citron slicc'i and llourcd, aliionds blanchet!
and choî>pei. mile onaeriais ail having been
prepared, the buttter andi sugar shouid bz
creainedt tgether, the toilk added, the yelks
et the eggs with the Ileur and baking pewder ;
lastiy the wiites ci the eg.gs and flaveuring
shouid bi iied in. *ïhere is great art ie
beatleg cake ;: h ioul!tinet lbe stirret!, boit
be.iten ; bring tht batter trom the beom et o
the howi at cvery streke, thois driving the air
loto the ceils -if the batter instead of eut of
theno. A wont!cn speen should bce tset!, and
the inixing tione le stoneware ; the cake poan
shotold bce gre.-vcd and lined with thie brown
1-ppr well greatsed. Tee much care caneot be

given tei the oven, as therein les the secret of
goond cake. The aven onay bc testeol by
holding the hands inside for twienty or twenîy.
five âeconds ; if dtt heat cao be borne th -t -

iength of limne the oven is le proper orde?.
Cart shlc tie îak n ot te reniove the cake
frein the aven till donct; test with .a citai
brooîoostraw or a knitting needie ; if tht
dotogh dots net atiheot, it is donc. When re.
inoved set tht cake, white in the pani, on an
inecrted sitter te cool. It should be allaweîî
to reniain in the pan faftten mneutes atter tait.
ing frein the aven, when àt can bc carefully
rcîoooved and set right side up. A tin cake
box or a large stone jar 15 best ta keep cake in.


