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MENIER GHOCOLATE

Paris Exposition, 1889
LARGEST CHOCOLATE MANUFACTURERS IN THE W

YEARLY SALE EXCEEDS 30,000,000 POUNDS.
PUREST, HEALTHIEST AND BEST.

Ask for YELLOW WRAPPER Menier Chocolates and take no others.

For Sale Everyguahere,

BRANCH HOUSE, UNION SQUARE, NEW YORK.
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DAVID CRAWFORD, MONTREAL. AGENT.
THE WONDER OF THE AGE]
. —-“?”;‘“": .

THE GREAT ENGLISH REMEDY !

OF PURELY VEGH LALLE INGREDIENTS
AND WIFHOUL MERCURY, Usky
EVIUE KENGLISH PHOPLE 1OR
OVER 080 VIARS, 1S

4 Z
©ckles
= PIllS

These Pl conast of a carefu! and ticculiar aduns:
tnre of 110 Hestand mildest vogatable aperionts ant
the joare aatract of Flower<of Charayaile.  Lhey will
L fontnnd o moast ettt remedy § o0 deransements
of e digestive argane and for alntracti s and tor.
et sctian of the hiver aad fovaels, whaoh peodi e -
sigestion and the several vaeetiee of Talius ated v
complaints,  Sold by all chemaa..
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EVANS & SONS, LIMITED,“
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ANEW IMPROVED DYE
FOR HOME DYEING.
Only Water required in Using.
100 Yot deier oty ehere, 1¢
send dinect to the uanufacturera,

COTTINGHAM, ROBERTSON & CO.
MONTREAL.

T4
ELECTORS ! /%
Giits, Tories, Equal Righters and Gentlemen.
Vot are grcat-l—'\; ;n—c;;:d_jl—lst_nm » about the Pro- \
vincial Elections, and about the prospects of vour favorite \
candidates; bhut in the politicdd scramble do not forget \j

that while vou are fretting and fuming about the clece-
- bad M

tions, your house can be kept in sweet and clean condi-
tion in every department by the use of that cnequalled

artie Je-—-
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“SUNLIGHT ” SOAP.

No home should be without *SUNLIGHT.”

CONSUMPTIO

RN 4
®

SURELY 7,
¥ CURY

TOTHE EIMTOR:—Please infurm your tcaders that 1 have a pasitive semedy for the
ahove named disease. By its timely use thousands of hopeless cases have been permanently cured,
1shall be glad to send two bottles of my temedy FREE to any of your tcaders who have con
sumption if they will send me their Expressand Post Office Address,  Respectfully, T Ae (1]
M&. 196 Wast Adelaide 8t.,, TORONTO, ONTARIO.
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HEALTH HINTS.

Tuk old-fashioned idea that burning sulphuy is a
disinfectant is pronvunced hy physicians of the
present day to apply only to the rooms and closets
of a house, but will not answer for clothing and
blankets, which should be washed in a solution of
carbolic acid and left in the air for several days,

For Ber Si1tvas.- The follewing isa cwe for
bee stings: Take a pinch in the tingers of common
salty put on the place stung and dissolve with water,
and b with the tinger. I not wehieved in one
winute, wet the place with hgud ammoma, bor
bites and stings, apply instantly, with a soft rag,
most freely, spitits of hashom, A lnmp of wet
saleratus applied o Jhe spot stung by & wasp will
attord anstant rehef.  The  alkalne  properties
nenttalize the poison, A bewised leaf of common
poppy applied 1o stings witl give immediate elief,

Wokin REMPureRING - lrom 2% Mouswhoid
we take the folluwing items:  Fating or drinking
very cold or very hot subistarces is very injurions,
hoth to teeth amd stomach,  Keep the body serupu
lowsly clean s change clothing often, worn neat the
skin, and do not econonize in wash ills.  Never
seep in clothing warn duting the day.  Ventilation
cannol be accomplished by simply letting the pure
are in, the bad must be let ot If rooms, especi
ally sleeping roomy, are not constructed on this plan,
a little contiiving will ind a way, 1t does not fol-
luw that sick persuns are asleep because there eyes
are shut ; they may be acutely conscious of all that
is passing in the room, though unable or unwilling
to make any sign ; and nothing can be more nerve-
provoking than hushing and whaspering aiound aned
creaking about on the tips of their toes. - As far as
can be done, childten should have separate beds,
wven if two are in the same room. It s hoth better
for bealth and conducive to sound, refreshing sleep,
which is much the same thing.  Parents, as they
tepad the lives of the yuung under therr care, shonld
oot it that they do not sufler during the impart
ant period of early bfe that s given tosleep

Faekensk asp Reste Theweis no better pre
ventive of nervous evhaustion than repular, un-
bustied, musenlar excrdise.  If we conld maoderate
oug hurey, lessen our worey, and increase our open
air evercise, a large propottion of nevous diseases
w uld be abolished.  For those who can not get a
-utncient holiday, the best substitute is an oecasiunal
day in bed.  Many whose nerves are constantly
strained in their daily vocation have discovered this
for themselves. A Spanish merchant in - Barcelona
told his medical man that he always went to bed tor
iwo or three days whenever he could be spared from
tis business, and he laughed at those who spent
theit hotidays on toilsome mountains,  One of the
hatdest-wotked women in LEnglagd, who has for
wmany yeats conducted a large wholesale business,
rotains eacellent nerves at an advanced age, owing,
i 1s believed, to her habit of taking one day a weck
in bed. 1fwe cannot aveid frequent agitation, we
wught, if possible, to give the netvous system time
to recovet itself between the shocks, Even an hout’s
~cclusion after a good lunch will deprive 2 huried,
anxious day of much of its injury.  The nerves can
uften be overcome by stratagem when they refuse
1o be controlled by strenpth of will,

An 01d Friend in a New Dress.
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AB SOLUTE LY
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PURITY
STRENGTH

Al ke Ingrekients rind ave pury and wholeso,,,,
and are puNisihed on ciory latel, Qme '
Teial Proves its Superiority.

{I\ay 2sht, 1390,

HOUSEHOLD HINTS.
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Corn LEMON PunpinG.--One-half box of
gelatine soaked in four tablespoonsful of
water for ten minutes ; add a pint of bailing

water, juice of two lemons, one cupful of sugar. ,

Strain and set away to cool.  \When cold sti.,
in the whites of three well-beaten egps. A
thin boiled custard or thick cream may be
used to pour over the pudding.

Witk Laver Cakk.—Beat to a cream
one-half a cupful of butter and two cupsful of
pulverized sugar, add one-half cupful of sweet
milk, two and one-half cupsful of flour sifted
with two and one-half cupsful of baking pow-
der, the whites of eyght eggs ; bake in layers,
and put together with thin icing ; bail a half
teacupful of water and three teacupsful of
sngar  ull thick ; pour this slowly over the
well beaten whites of three eggs, and beat be-
fore puttin: on each layer ; sprinkle each
layer thickly with jnated cocoanut.

Ricu Areris PuppiNeg, Four pounds of
rood flavonred apples, one-quarter of a pound
of good butter, one cupful of cream, four
egns o sugar to taste: rind of one lemon ;
some grated nutmeg.  Boil the apples to a
pulp, and while hot stir in the butter, and set
aside.  When cold, add the eggs, well beaten;
the lemon rind grated; the grated nutmey
and sugar to taste, and stir all thoroughly to-
sether.  Have a deep pie-dish lined with good
pastry, put in the mizture and bake half an
hour in a good oven. Serve with cream sauce
or custard.

Crraw Carekx. Putinto a saucepan two
cups of water and onecup of butter,  Ioil
these together one mowment, and then stir in
two scanty cups of tlour, slowly and gradu.
ally.  Stir very briskly, and when smooth re-
move from the fire, when nearly cold stir in
five eggs at one time; surring constantly. Drop
on uns in spoonsful, in small round cakes,
and bake i a quick aven.  They will putf up
sreatly.  When cool split open at one side
and il with cream, made of two cups of
boshing nulk, into which is stirred one-half a

cup of tlour, three eggs, one cup of sugar, and,

lemon or vanilla flavouing,

TENDI R CHICKENS cooked in the followiny
way are as good as if they were broiled : Open
them in the back, season and put them in a
baking-pan, with alittle water in it.  ‘Furn
anather pan aver it, and bake for an hour and
a half or two hours according to the size.  {f
they are not brown enough when nearly done
take off the upper pan. Cut off the neck be-
fore putting in the oven, and boil it along with
the giblets in half a pint of water. Take the
bones out of the neck: cut that, the yizsard
and heary, into fine pieces.  Mash the ijver
with a spoon, and add them all, with the water
in which they were boiled, to the gravy.

How 10 Makk aNn Cook A Caki——
Sweet milk should always be used with hak.
ing powder, and makes firm, white cake ; sour
milk, used with soda, makes light, spongy
cake. If fruit is to be used, it should be pre-
pared the dav before; currants should be
washed through several waters, and dried on
a coarse towel, and raisins should be picked
from the stems, washed, dried and seeded,
citron slicerd and floured, almonds blanched
and chopped. The materials all having been
prepared, the butter and sugar should ba
creamed together, the milk added, the yelks
of the egts with the flour and baking powder ;
lastly the whites of the egus and flavouring
should be mized in.  There is great art in
beating cake ; it should not be stirred, but
beaten ; bring the batter from the bottom of
the bowl at every stroke, thus driving the ar
into the cclls of the batter instead of out of
them. A wonden spoon should be used, and
the mixing done in stoneware ; the cake pan
should be greased and lined with thin brown
paper well greased.  Too much care cannot be
given to the oven, as therein lies the secret of
pood cake. The oven may be tested by
holding the hands inside for twenty or twenty-
five seconds ; if the heat can be voe th

length of time the oven is in proper order.-

Care should be taken not to remove the ciake
from the oven till done; test with a clean
broom sttaw or a kaitting needle ; if the
dough does not adhere, it is done, When re.
moved set the cake, while in the pan, on an
inverted sifter to cool. It should be allowed
to remain in the pan fifteen minutes after tak.
ing from the oven, when it can be carefully
removed and set right side up, A tip cake
box or 3 large stone jar is best to keep cake in,
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