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HOUSEHOLD HINTS.

—

OLD pots and kettles that have
€Come Stained or have an odour may
3 immersed in cold suds and boil:
" When they will come o d
as’ new. y ut as goo

WHITE
and a-half
Mmashed

PoTaT0o PUDDING.—One
pounds of potatoes finely
ter » @ quarter of a pound of but-
» One pound of sugar, six eggs and
wil:;;blades of mace powdered. Bake,’
h hv::ut Pastry, in a rather shallow
Sh or with pastry in pie-plites.
anTC;dremove. spots from furniture
vi o authority says : “ Rub them
peKO}'Ouslv with sweet oil and tur-
m::me. Wher; the spots are re-
Withed the furniture may be washed
poli warm, not hot, soap-suds, and
: ish with a little crude oil or pe-
"Olel,]m.”
anld)g-Goon PUDDING., — Sweeten
adg ?VOur one quart of apple sauce ;
Star hOur _ tablespoonfuls of corn-
mj €D, a pinch of salt and cook ten
n:lt"tes. ldTum into a mould.
co eat with cream and
:‘;ﬁahl We cook the apples slowly
Yeara onger time, this season of the

To
whitej
Washi

clean_ marble mix a little
D with a strong solution of
so ng soda and a little dissolved
bl P- Lay the mixture on the mar-
o ;mh a brush and let it remain
usi alf an hour, then wash it off,
wit‘ll'g al Scrubbing brush and flannel,
marbiae_mle alcohol to polish up the
CRULLERS.—Three eggs beaten ;
Bine tablespoonfuls of -k ; pine
$po. ®Spoonfuls of sugar ; nine table-
’ onfuls of lard (melted) ; scant
aspoonful of salt; one-half tea-
oﬁO%nful of soda. Beat until thor-
thf ly mixed. Mix a little harder
ab 0 doughnuts, roll much thinner,
out like sugar cookies.

tthEWED. VEAL—Cut a slice of
.- cutlet in smal] pieces, season it
fer it Pepper, salt, and, if you pre-
a2 little grated lemon peel and
will ng. Pour in as much water as
SIowlveaﬂy cover it, let it cook
a eatl]l about half done, then
of hune:lCh gravy with some pieces
he wat rolled in flour, and add to |
Tin o it was stewed in.
Clea;“;, Most  satisfactory way to
a all paper is with bread about
C'llmvbl()ld' but not old enough to
e do ¢ badly nor fresh enough to
is notughv when used. = If the paper
dust Very much soiled it may be
ed x:?)d rubbde’d down with a soft
P made of cotton yarn.
&:’;\;mber in using the mop or
strok take even downward
S, one following the edge of
Who?et_her S0 as to cover finally the
THERE ar H
v ¢ many dishes—some
:‘geltables .and flour pastes for ex-
verh ¢-Which require to be cooked
ic}; Tapidly in abundance of water.
ed in agﬁ maccaroni should be cook-
kety] this way and a light agateware
© answers the purpose admir-
and‘mOatmeal. some other grains
iarly 0st dried fruits have a pecul-
earth Sweet flavour cooked in an
heay o PiPkin through which the
Penetrates slowly but steadily.

w?ftsl’,fON BAKED BEANs.—Soak
Cleay “RDt one pound of beans in

e hoater, in the morning parboil
anomeans. and at the same time, in

N eli)dlsh, parboil a piece of salt
Wide aa ;ut three inches long and
from tl? thick ; drain off the water
togeth ¢ beans and pork ; pus both
Pork er in a deep pan with the
tablesat the top; season with one
for se Poonful of molasses, and bake
Wwhen veral hours ; add a little water

they are put in to bake.

of(;ﬂ(;)COLATE,.by the slow process
be oi) ouble boiler, is quite sure to
<o Okeﬁ' because chocolate should be
Covey by intense heat in an un-
vent eg saucepan, in order to pre-
the rt ¢ oil from separating from
For etsl: and floating on the -top.
shoylq IS reason also chocolate
b 0¢ stirred all the time it is
five OF a0d should not cook over
OF six minutes after it has
milk ughly melted into the boiling
cesg o?f.“ water. The French pro-
f“"y N milling ” chocolate success-
to Vercomes the tendency of the
Separate in chocolate.

H N "
from ?“‘-D You at any time be suffering

Oothache, try G ’ i
AC » try GIBBONS’ TOOTH
D:Hl Gvu.; it cures instantly, All

‘ U8R1sts keep it. Price 15¢.

3
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THE double boiler is an American
invention and an excellent kettle in
which to cook **soft " custard.and
many other things. All kinds of
things cannot be cooked in it, as
some people seem to think, for a

universal saucepan is no mure
a possibility than a universal
panacea. It is an excellent sauce-

pan for lazy or forgetful peuple,
who let their dishes burn. The
same result, however, cannot al-
ways be obtained from cooking a
dish in boiling water as from cook-
ing it next to the fire.

LvoNNAisE Porarto. — Cut a
quart of cold boiled potatoes into
dice, a little over a quarter of an
inch square, put a tablespoon of but-
ter in a frying pan, and when it is
very hot, add a white onion mmged
fine, Add the potatoes, tossing
them with a fork in the frying-pan
till they are evenly coloured a deli-
cate brown. Sprinkle a tablespoon
of chopped parsley over them and
stir them with a fork again. Serve
them with broiled steak or fried calf’s
liver. .

CobrisH CROQUETTES._—-PICk a
pound of salt codfish to pieces and
let it soak for several Lours in cold
water, over night if the croquettes
are for breakfast. In the morning
dry it and add to it the following
cream sauce: Put two large table-
spoonfuls of butter and three of
flour, in a saucepan and cook to-
gether ; add a cuptul of hot milk
gradually, and rub smooth ; add the
beaten yolks of two eggs and the
codfish ; season with salt and pep-
per, cook for a few moments and
pour into a dish to cool. Make into
croquettes and fry in boiling lard.

OxaLiCc acid will remove fruit
stains. As it is useful for many
purposes, it is well to keep a bottle
of itin a safe place. Put three ounces
of the crystals in a bottle with half
a pint of water. Mark the bottle
plainly. When stains are to be re-
moved have a pail of water and a
bottle of household ammonia at
hand. Wet the stained parts with
the acid and then rub. When the
stains have disapreared put the
article in the water, wash thoroughly
in several waters and then wet the
parts with the ammonia, that all
trace of the acid may be removed.
Finally, rinse again.

THE best way to renovate old
feathers is to put them from the
ticks into a barrel of hot suds.
They should be shaken out under
the water after thoroughly washing
them in two or three barrels of suds.
Rinse them thoroughly. Spread
them on a clear sheet on the floor
in a small, warm room after wring-
ing them thoroughly in a cloth to ex-
tract all the moisture that can be
taken out in this way. Leave them
over night to dry on the sheet, then
remove them to another and beat
them with a stick, tying a veil over
the face and head to prevent breath-
ing the fluff of the feathers that rises.
In a few days the feathers will be
fine and dry. They can also be
dried by putting them in a bag of
white mosquito netting, hanging
them in the sun and turning and
beating them occasionally. If one
lives near a steam renovating estab-
lishment, it is better to send the
pillow there, as they only charge
fifty cents a pillow to renovate them.

A GREAT many housekeepers do
not select their kitchen pots and
pans with proper consideration of
their use. While it is only a com-
paratively wealthy~h0useholde§ who
can afford to furnish forth his kit-
chen with well-tinned copper sauce-
pans, suchas a professional chef uses,
tinned iron saucepans, porcelain-
lined saucepans, agateware and
other enamelled wares are within the
reach of every one. One of the
best kitchen utensils for certain pur-
poses, the earthen plpkm, is the
cheapest of all. It is true it does
not last fong, but it is so excellent
and so well suited to its purpose
that it pays to use one while it does
last and buy another when it is done
with, There are three or four de-
grees of boiling required in the
cookery of various dishes. A great
many dishes, notably soups, stews
and braises of meats, require very
slow and steady cooking, and a
thick kettle is best for this purpose.
A heavy iron kettle tinned on the
inside is one of the best for this
cooking. It cannot be done in a
thin graniteware or tin successfully.
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Conviction and Acquittal

will always follow an honest trial of the greatest known

Pearline

Conviction—You'll find it guilty of being economical;
saving time, labor, wear and tear on yourself, clothing
or paint, and far superior to any soap or washiny

household detergent,

preparation made.

Acquittal—You'll be relieved of any suspicion you
may have held as to its being extravagant, or danger-

ous to fabric' or hands,
washable.

Beware

iled, but sold by all grocers.
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* Note attractive \
design.”’

A
S,

637 CRAIG ST,

 BRANCH, 32 FRONT STREET WEST, TORONTO.

WITH “ SUNIIGHT "
TO BACK YOU,

There should be nothing alarm-
ing in a large wash.

SUNLIGHT SOAQ

sdves
Time, Labour and Clgthes, be-
sides doing away with the many

annoyances of old - fashioned

wash days. ‘

Try it.  You won'’t be dis-
appointed.

v N
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Try it on your finest laces and linens.

Pearline is the original Washing Compound—used
by millions. but imitated by thousands who peddle their
stuff or give worthless prizes.
Manufactured only by JAMES PYLE, New York,

THE SPENCE

“DAISY " HOT WATER  BOILER

Has the least number of Joints,

J

WARDEN-KING & SON.

|
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It can’t injure anything

Pearline is never ped-

Iy{ot Overrated,

Is still without an Equal

MONTREAL.

The Rural Canadian

FOR MARCH

Contains, among other interesting matter
the following articles :—

Insectivorous Birds— I'he Meadow Lark, etc

Farm Belp.

Wa'ks and Talks—No. xciii.

Manitoba and the North-West—1llustrated.

Now and Then.

Clover for Swine.

Tmoruving our Common Sheep.

Shire Horses—Illustrated.

The Island of Guernsey and its Cattle—11.
lustrated.

Raising Calves. )

FrenchCannas and their Culture—Illustrated,

Growing Small Fruits.

White Holland Turkeys—11u-trated.

Notes and Hirts on Bees and Honey.

Friendly Words to Women—No Time, The
Little Ones, etc.

Sample Copies sent, post-paid, on receipt of
request, Subscription price $1 per annum,
Address

RURAL CANADIAN,

5 Jordan Street, Toronto.
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LADIES, '
TRY, MADAM IRELAND’S

| HER{AL TOILET SOAP.

One of $he Leading Soaps of England. It
removes all Blemishes. Wrinkles and Freckles
Softens thg Skin, and produces a Clear and
Healthy Cqmplexion. Sold by all Druggists,

a7s URCH ST., TORONTO.
\

U\ .

Professional.

M ACDONALD & CARTWRIGHT,

Barristers, Solicitors, Notarien, Etc
37 YONGE STREET, TORON1O0.

Loans on Real Estate Negotiated

Titles Investigated. “fi
WarLter Macponarp, B.C.L.
] A.D. CARTWRIGHT, B.A,

R. G. STERLING RYERSON

.
OCULIST AND AURIST,'L/
6o COLLEGE STREET \

TORONTO.

M. R. GREGG,
ARCHITECT.
9 VICTORIA ST., TORONTO.

TELEPHONE 2356.

J'OHNSTON & LARMOUR.

—— TORONTO — 8

-

Clerical and Legal Robes and Gowns,
2 ROSSIN BLOCK , TORONTO

H ENRY SIMISON,
ARCHITECT.

9% ADELAIDE St. EAST, TORONTO
Telephone 2053. Room 15.

RED. W. FLETT, - '
Dispensing & Manufacturing Chemist
482 QUEEN STREET WRST. "

. Telephoae 664, ‘J

H. HARRIS, \
SURGEON DENTIST,
North-East corner Queen and Berkele

OHN WELLS,

DENTIST.® | )
Orrice—Over Dominion Bank, cornér 3

Spa d College Streets.
McLAREN,
R "DENTIST

N 243 VONGE STRERT,
_First-class $:o‘se§s Teeth for $5. Fxtract
Free forenoons. Vitalized Air.

V. SNELGROVE, ‘ Do
. DENTAL SURGEON /

105 CARLTON STREET, TORONTQ.
Porcelain Crowns, Gold Crowns and Bridge

Work a specialty.
‘telephone No. 3031.

C P. LENNOX, DENTIST,
. Rooms A & B,

T}YONGE ST. AfROAhDE hTORONT
¢ new system of teeth without plates be
had at my office Gold Filling n?cll Crom:
warranted to stand  Artificial teeth on aM
known bases, varying in price from $6 per s
Vitalized Air for painles extraction Reslden.
40 Beaconsfield Avenue. Night call attended
to at residernce.

PR

R OBERT HOME |

MEROCHANT 1L 0,

411 YONGE TREET.ASSOC! TIO,
HALL

TOROINTO

OHN M. SELLEY,
PHOTOGRAPHER,.
472 YONGE STREET, - -

ASPECIALTY in CHILDREN'S P oT
CRAYON ENLARGEMENTS.

KILGOUR BROTHERS,

Manufacturers and Printer

PAPER, PAPER BAGS, FLOUR 2
PAPER BOXES, FOLDING noMSKS
TEA CADDIES, TWINE ETCN,

R21and 23 Wellington Street W. . Toronto

ELIAS ROGERS & 60Y

OAL.
Heap oFFICcE AR
20 King STWEST

TORONTO e
COAL. WOOD. .
. __!:0 WK . RATESN. )
T. R. ATIG

Coal and Wood ol Kinds -

Office and Yard—s«3 to 547 Yonge Street; .
just south of Wellesley 3Sttuts 4 & B

G. T. MacDOUGALL,

COAL AND WooD

All Orders Promptly Actended to.
51 Queen ¥t. Ens?, near, Mhe)
) . [

Y



