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The Best Always fhe Cheapest

Why buy .CHEAP Piano ® They are gener-

ally the rest and mosl unsatisfactory in
time. If you are considering the purchase of
a FIRST CLASS instrument see our samples

: Steinway Sons w
nordheimer '
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ESTABLISHED REGULATIONS.
UNQUESTIONABLE DURABILITY.
—oe—

Special Terms during the Holidays. . g

— D2

Catalogues and Prices on application to

GEORGE A. PRINCE,

Representative for New Brunswick,

Care John White, 97 Charltte Street.
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2 Puddings and Pies

HOME COOK BOOK.

- - -

PARADISE PUDDING —Three eggs™ on one side, turn them on the other;

three apples, a quarter of a pound
of btead-crumbs, three ounces of
sugar, three ounces of currmnts,
salt and nutmeg, the rind of half a
lemon and juice, half a wine-glass
of wine or brandy. Pare, core and
mince the apples, and n.ix; beat the
eggs, moisten the mixtur: wiih
these, and beat it well; ~tir in the
brandy, and putfthe pud: ing ma
buttered mold. Tie it down with
a cloth, boil one hour and a half,
and serve with sweet sauce,

DeLICIOUS APPLE SAUCE.—Pare
and slice thin as many apples as
vou wish, Puot them into a tin
basin or pudding dish, with enough
sugar to make them sweet and a
little water. Bake slowly until
soft, They will turn a rich} red,
and have a flavor far excecding
stewed apples.

ArrrE DUMPLINGS.-—Make them
the usuwal way, place them in a
deep pudding dish; make a liquor
of water, sugar, butter and a little
nutmeg; the liquor should very
pearly cover the dumplings; bake

bake
hour.

about three-fourths of an

Brown BETTY.-—Take one cup
bread crumbs, two cups chopped
sour apples, one-half cup sugar,
one teaspoonful cinnamon,; two
tablespconfuls  butter, cu* into
small bits. Butter’a deep dish and
put a layer of chopped apple at the
bottom, sprinkle with sugar, a’ few
bits of butter and cinnan on, cover
with bread-crunmbs, “then &! more
apple. Proceed in this way until
he dish is full, having a layer of
crombs on top.  Cover closely and
steam three-quarters of an hour in
a moderate oven, then uncover and
brown quickly.  Eat warm with
sugar and cream, or sweet sauce.
This is a chieap but good pudding,
better than many a richer one,

Cupr Prum PrppinG.—Take one
cup each of raisins, cvrravts, flour,
bread-crumbs, suet and sugar; stone
aud cat the raisins, wash and dry
the currants, chop the suet, and
mix all the above ingredients well
wogether; then add two ounces of

-

Newspaper Illustrating is
successfully taught by ruail by the

INTERNATIONAL CORRESPONDENCE

SCHOOLS,

Local Office: 205 Union Street, St. John, N. B,
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We GUAR \\l"l I. to teach anyone ].nmg a fair rlu\\llon

BOYD'S SYLLABIC SYSTEM OF SHORTHAND
IN 30 DAYS
o ey i N0 PAY,

SUCCESS 7 Colleges in Canada; raduates lmltllnk Government Positions,
Such emplovers as ton, Clillord, Sifton, “Ottawa : Montreal Daily Star (2 graduates),

and Hon. Major €, W, Mevens

ST, JOHN \lx sey-Harris Co,, Kerr & Robertson, Emery Bios., Dominicn Radi-
ator Ca,, ¥, Fales, White & Calkin, Graduates in above positions w\urmg'ﬁlnplum‘\» for

Shorthand and Typewriting in from 2§ to 30 days,
SPECIAL, RATES for the New Year it Shorthand, Typewriting, ( omposition,
Letter Writing, Spelling, Bookkeeping and ( ommercial transactions, Come and try
before you Pay.
| SYLLABIC SIHORTHAND and BUSINESS COLLEGE,
H, T. Jresee, Principal. 102 and 108 Prince William St,, St. John, N. B,

Bighest Grades American 0Oils.

Illuminating and g\_ECTR'C L|G HT o,

“ STERLING "

Lubricating
Oils L NO SMELL Ready Mixed Paints,
Varnishes,

Packings and s
TD
Greases CANAmArj 9 ,'. L COM PANY L efe.

No. 4 North Wharf.

NE GROCERIES.

I have recently taken over the store and business lately

conducted so successfully by W, A, Magee, and am

prep nu! o supply a choice line of Groceries, Con

fectionery, ||u\l , etc , at the old stand 143 Charlotte
_ Street, ¢ A trial orderis respectfully solicited,

: Walterr Gilbert,

Telephone 812. 143 Charlotte Street

ew |




Il Puddings and Pies.

candied peel and citron, a little
mixed spice, salt and ginger, say
half a teaspoontul of each; stir in
four well-beaten eggs and milk
enough to make the mixture %0
that the spoon will stand uprighcin
it: tie it loosely in a cloth, or put
it in a mold; plunge it then into
boiling water, and for three and a
half hours.

CrEAM PiE.- One pint milk. two
lary~ spoonfuls sugar, One table-
spornful flour, yelks of two eggs
anc - hite of one. Beat eggs, sugar
and flour together, let the milk get
boiling hot, pour in the beaten
parts and stir until thick, make the
crust and bake it; fill with the cus-
tard. Beat the remaining white of
egg till stiff, spread evenly over the
top, return to the oven to brown
slightly Flavor with lemon or
vanilla.

CrocotATE Pie.~—Take four
tablespoontuls of grated chocolate,
one pint of boiling water, the yelks
of three eggs well beaten, two table-
spoonfuls of corn starch blended in
a little cold milk, and six table-
spoonfuls of white sugar; mix all
together and boil until thick. Make
a rich paste and bake it in pie tins,

and then pour the chocolate mix-
ture in. Beat the whites of the
three eggs with nine tablespoor fuls
(not heaping) of powdere(l white
sugar, and spread over the pics, and
cet them in the oven 10 slighly
brown; eat cold.

BurrErMILk Prgs.—-One cup
sugar, two cups buttermilk, two

eggs, two tablespooniuls butter;
flavor with lemon, This makes
two pies.

PumpkIN Pk, —Stew the pump-
kin as dry as possib'e without burn-
ing, rub it through a colander. To
one pint of the pumpkin add three
eggs, one quart of milk, one teacup
sugar, half teaspoonful salt and
putmeg or ginger to taste. The
above quantity will make two large
pies.

WasHINGTON Pre —Thiee eggs,
one cup sugar, a scant half cup
milk, half teaspoonfnl soda, a tea-
spoonfulj cream tartar, cup flour,
piece butter, size of a hen’s egg,
spice to? taste; this makes three
layers; spread with jelly.

Some Interesting luacts.

The largest School in the world.
Over 730,000 students and graduates.
Two thousand five hundred employees.

Yearly expenditure for postage at Hom
An average of over 60,000 lessons corres
An average of over 250 graduates each wonth.

Capita!, $£4,000,000.00.

e Office, over $100,000.00.
cted each month.

10,000 new students enrolling each monlh.

All this refers to the

International Correspondence Schools.




The Home Cook Bonk 5

—ﬂ—

MONEY, BRAINS AND
ENERGY

been employed without stint in making

% Uﬁi@n Blend Tea

the best value e er offered to the public.

HAVE YOU TRIED IT?

H. W. DeFOREST, uni e Biender.

ST. JOHN, N. B, CANADA

\—_—-_d

-eeaeee»;»eas%'

J F. SULLITVAN. Y
L FIRE AND MARINE &
¥ Insurance!

W \/
3; 82 Prince Wiliam Street, %
W Telephone 44. - - St. John, N. B,




6 Breakfast Dishes

HOME COOK BOOK.

- -

TO MAKE GOOD COFFEE.—

French cooks are famons for the excellence

of their coffee, which they make so strong
that one part of the liquor requires the
addition of two parts to reduee it 1o the
proper strength,  This addition 15 made
with hot milk. The large prope etion of
hot milk, in the placedot o much warm
Water, gives the coflee a richiness like that
made by the addition of crcam o the
ordinary way. By this mew s sy house
keeper desivions of making wool coflee,

can have it without cream.

CORN MUFFINS.

corn meal, one pint of sour wmilk, two

W

One pint  of

tablespoonfuls  of soda, two egws, two
tablespoonfuls of sugar, 3 tublespoonfuls
of melted butter, o little salt.  Stir soda
into the milk and mix with the meal; add
the egrs, melted butter,” sugar and ~.-I!=
beat hriskly, and hake in cups in a hot

oven.  Very vice hreakfust cakes,

BREAKFAST MUFFINS. Se
a rising as for hread overnight. In the
morning, "early. warm a pint of milk and
beat into the doughsufficient to make it as
for ordinnry muftin batter.  Beat well for
five or ten minutes and set to rise for
breakfust,  Bake in rings on a very hot
griddle, and turn frequently to prevent

hurning.

BUTTERMILK MUFFINS.

One guart of sour milk, two  eges, one
teaspoontul  of soda, dissolved in warm
water, a teaspoonful of salt, and  flom
Beat the

eguas well, stie thew into the wilk, then

suflicient to make a good batter

add the Hour and salt, and, lustly, the

soda,  Bake in a quick oven,

A GOOD BREAKFAST DISH.
—Toa pint of cold mashed poiato add a

tabilespoonful of  melted batter, a well

Lt on « one teaspoonfoal mineed parsley

Mald into cakes with the hand dip them

in heaten egy, then in eracker dust, and
fry to a nice brown in plenty of bhutter and

hot drippings,  As tuken up, hove ready as

many poached egus as potato ecukes, lay

one on the top of each on the platter,

Garnish with pusloy and serve at once,

BREAKFAST EGGS. Buil half

a dozen eggs from twenty minutes to half

un hour. st some thin slices of bread
butter them, and lay them on a hot plattcr,
make two cupfuls of creans sance, spread a
spoonful of the sauce on each slice of toast
mash the eeg velks throngh a sieve amd
chop the whites up fine: put the egg on the
toust, cover with more creum sauce, put in
a hot oven for o monment, and serve garn

ished with parsley

SCRANTON,
Local Office: 205 Union Street, St. John, N. B,

INTERNATIONAL CORRESPONDENCE

SCHOOLS,
A,

Call For Free Circular,
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American Dye Works Co,

P
OFFIGE WORKS
south Side Ring square, €lm Street, North End.

RALBI
LADIES' AND GENTLEMEN'S

Wearing Apparel Cleaned and Dyed.

=3 o ¢ o pe & ( A . ~

. \ ~ AT A "V N Aaamarrm™m - ). e

M LA aenincent o SSorTMent mﬂ
] v b . .

of Lowney's Confections 1a Qilks and Handsome Boxes an 1 Beautiful Baskets.

Splendid line of tierman Baskets, lined aud anlined, Catey’s Crackers, Holiday

Noveltie W Assortment of G, B Cho as well us of Webu's, Leary

N« . i
Heide's and He rshey s [nspect my up stairs parior, where many new and novel
things will meet ne eyves, ICE L REAM A SPECIALTY.

L, 463E
éca'mm£’€e 3y Ch(a;rlotte St,

Phone 1118.

1004 ESTABLISHED 1867, 1905
YIIAMS AND BACON.&

] THE MILD KIND. %

MINCE MEAT, None better made, Put up in Tins and Pails.

z\g MEATS, Fresh and Pickled. ﬁ
SAUSAGES, and COOKED HAMS.

= JOHN HOPKINS, %
gmm.\‘la e 186G UNION STREET. g‘
w%&&%&%&%ﬁ%&%ﬂ%%mmmm




8 Breakfast Dishes

BREAKFAST DISH. To one
tablespoonful o1 rice, hoiled till soft and
drained, wld a piece of butter, the yelk of
an egy, one tablespoonful of Harvey's
Suuce, a little white pepper, cayenue ung
salt: set on the fire and stir well together:
add  any dressed fish ent - into pieces;

warm it gradually, and send to table,

Holes and haddock arve excellent for this,

BUTTERED EGGS. Tuke four

fresh egys, beat them well: put two onnees

RSy

of butter into another basing place the
basin in boiling water, and stir the butte,
until it melts,  Have ready o lined sauce
pan pour the eges and batter into it, aud
as the mixture begins to warm, pour it
haekward and forward from the saucepan
to the hasin, that the two ingredients may
he thoroughly incorporated. K«-v;wluril)';
the mixture one way until it 15 hot, but not

hoiling, and serve on hot huttered toust.

BREAKFAST CAKES =One and

one-half eaps of Tndian meal, one and one
half cops of flour, half a cup of sugar,
butter, teaspoontul of soda, milk and one
egy: stir creum of tartar inthe flour and
dissolve the soda in a little cold water; mix
with milk: bake in
To be eaten hot with hut-

all this quite soft
shallow pans,
ter, and is very nice,

BUCKWHEAT CAKES. The
best buckwheat cakes are made with an
addition of corn meal tour and oatmenl
tlour to the buckwheat, in this proportion:
Six cups of buckwheat, three cups of oat
- 2 -

meal our, or, if this cannot he obtained |
substitute grabam flour in its place, w
one cup of corn meal Hour: to this add a
descri=oon evenly ftilled with sali, two
tablespoonfuls of molasses, and lakewarm
water saflicient to form a batter; stir
through the flour well foar teaspoonfuls of
baking powder hefore wetting; but these
overnight

cakes are much hetter raised

with yeast,

FRENCH PANCAKES. — 1o

make French pancahes, take two bo

s two

ounces of butter, two ounces of sifted
sugar, two ounces of tour, half « pint of
new milk,  Beat the eggs thoronghly aud
put them iuto a hasin with the hutter,
which should be beaten to a eream: stiv in
the sugar aud four, and, when these in
gredients are well-mixed, stiv in the milk:
Keep stirving and heating the mixture for
a few minutes,  Serve with w eut lemon
and sugar, and pile the pancakes on a
dish, with a layer of preserves, or marma

Inde bet ween each

EGG PANCAKES.—Beut six eyras

light, add <ome salt, and one pint of flour,
and stir in gradually encugh wmilk to make
Take a hot griddle
or skillet, hutter the bhottom, and put in

a thin, smooth hatter,

enough hatter to run over it as thin as a
When
done toke it out on a dish: put a little

dollar picee,  When brown turn it
buttee, sugar and cinnamon over it. Fry
another nnd treat likewise, and so on until
Send’ hot to table for
kfast or tea,

a plate is led,

desert or |

e

b . ! bevoty Sdred
FRENCH, GERMAIN and SPANISH taught in your

own home by the I. C. S.

successsul way to learn these languages,

Phonograph Method is the most

Free circular and demon-

stration at Local Office, 205 Union Streer, St. Joux, N. B.
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For Quahty ‘
& Purily. \-/ Pepulamtg

% Dad MCCALLUM'S ‘4

"PERFECTION SCOTCH WHISKY

Snla Proprielors.
D& l MICALLUM EDINBUI RGA.BIR INGHAM & LONDON.




10 Brcnkfa.st Dishes.

CREAM PANCAKES. — Tike
halfa pint of thick ercam, two ounces of
sugrar, and a teaspoonful «f finely powered
spice; heat the ye'ks of three eges, add
them to the cream; wmix well together;
simply rub your pan with a hit of fritere,
make it hot put in a small quantity of the
hutter, so as to have the pancakes ax thin
as possible.  Serve them sprinkled over
with grated lemon pecl and pounded loaf

sugar,

CORN GRIDDLE CAKES.

Two cups of coarss corn meal, two cups
sour milk, or bittermils, one egg, one
tablespoonful graham flour one teaspoonful
soda dissolved in hoiling water; make a
hatter of the meal, milk, eges and flour;
it is too thick add a little milk: then stir in
the dissolved sodu, beat well, und lake
rriddle; do not

immediately on a hot g

scorch the cakes.

WHEAT GRIDDLE CAKES.
One quart sour milk, two even teas oonfuls
of soda and one even teaspoonful of salt,
flour enough to make a good batter: stir
until the lumps ave broken: fry at once,

BREAKFAST CORN CAKES.
=Two eggs, one cup sweet milk, twotalile
spoonfuls sweét cream, one-half cup sugar,
three-fourths cap flour, two eups Indiun
meal, three teaspoonfuls baking powder,

DELICIOUS WAFFLES. One

and one-half pint sweet milk; one teacup
butter and lard or one cup of either meltod
and put in the milk, then stir in the flour:
next beat the yelks of fonr eges and add

with two tablespoonfuls of yeast and beat
very had. Beat the whites last, and stir
them in gently,  The consisteney of the
hatter should be alout like g iddle cukes,
or so it will ran easily in the irons.

STUFFED EGGS —Six hurd

woiled eggs cut in two, take ont the yells
and hash fine; then add two teaspoonfuls
of butter, one of eream, two or three drops
of onion juice, salt and pepper to tuste,
Mix ull thoroughly, and fill the eges with
the mixture: put them together. Then
there will be a little of the Ming left, to
whien add one well-beuten egge.  Cover the
cggs witn this mixture, and then rvoll in
erucker crumbs, Fry a light brown in

boiling fat.

SMOTHERED TOAST Chop

cold  beefsteak very fine: put a little
water, sult, and pepper to i, and warm in
aspider,  Toast bread, sonk the toast in
hot water; take it from the water, and
pour the meat and  gravy from the spider
over it, This is a nice hreakfust dish,

The toust must he huttered,

A NICE DISH FOR BREAK-
FAST. Take some slices of hread, cut
ting ofl the crust: make o batter of three
eggs and a pint of milk: soak the bread in
it: put some butter in the frying pang fry
the slices of hread till brown,

A GOOD WAY TO COOK
EGGS. —Heat and grease the muttin irons
take n dozen egus, break an ege in each
mutlin ring: put pepper, salt and a lump

of hutter on each; then put in the oven; s

Stay at Home and Learn Shcw Card

Writing through the

[nternational Correspondence Schools,
LOCAL OFFICE, 205 UNION STREET, ST. JOHN.,

e —
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Engagement Rings.

IUs a matter of taste with a wman whether he prefers a blonue or a bru-
nette for a wife, as it 1s a matter of taste whether he chocses a DIAMOND,
# PEARL, a SArPoIRE or an OPAL to present his filance as an ENGAGE-
MENT RiING,  We have all kKinds of precious stones set in many beautiful
designs and combinations te suit all tastes, all fancies and all purses, that
are Gems of the Jeweler’s and Goldsmith's Art,

FRANK S. ROGERS,

Manutacturing Jeweler and Optician,

89 Charlotte Street, St. John, N. B.

en Mail Owders Promptly Attended to,

DON'T PASS

this store without making your Holiday purchases.
New Neckwear for Ladies, 2Ic New Neckwear for Men, 25¢

A separate store for Men's Furnishings

&Cm: DUKE AND CHARLOTTE STS. Store Open Evenings/

Specialist in Children's Work Artistic Portraits in all sizes

C. T. LUGRIN,
Photographer

Studio: 38 CHARLOTTE ST., ST. JOHN, N. B.

Outdoor and Interior Photography Copying and Enlarging




12 Breakfast Dishes

soon as it is slightly hrowned remove with
a fork: dish and send to the table hot

BREAKFAST DISH. —A nice dish

for breakfust s made by taking hits of

ham that have been left from  previous
menls, entting in small pieces, and heating
them with two or three eggs stirved in,
Pieces of bheef muy also be used, and en
joyed if properly covked.  Chop them fine
season with butter, pepper and salt, and
serve hot.  The excellence of these dishes
depends upon the way in which yvou cook
and - gea=on them, Anything which is
warmed over. in order to he palatable,

must he nicely prepared,

POTATOE
BREAKFAST.

soup-plate of mashed potatoes, add to it

CAKES

Suve

FOR

trom  dinner a

halt o saltspoonfal of pepper, the same of
nutmeg, a little salt and the yelk of an
ege: form into small cukes, put in « bat
tered haking pan, brush the top with the
white of an egge and brown in a guick

oven,

A Cuvar BreAkrasT  Disi, -Stale
bread may be made into a palatable dish
for Lreakfast by dipping it in batter and
Make the

teaspoonful of corn

then frying in 'ard or butter,
batter with eggs-—a
starch mixed in a tablespoonful of milk to
each egg. A little salt should be added.
Frikp CAKES,—Two cups of sweet milk,
one cup of brown sugar, one-half cup of
lard, two eggs, three teaspoonfuls of baking

Cut out
Sift powdered sugar

enough to roll out a soft dough,

and fry in hot lard,

over them while hot,

STrrren Eace, —Halve ten hard-boiled

eggs; take out the velks and season, adding
minced meat of any kind preferred; fill the

eggs, join and put in a dish, Use bread

crumbs and milk with the remainder of the
mixture; pour over all and bake,

SwEET Biscurrs,—Make into a
stifl paste with two eggs, (not
beaten) and tepid water, a pound
of flour, half a pound of butter,
and half a pound of pounded loaf
sugar. Roll out the paste, and to
form the biscuits, make into round
balls, flatten them a little; prick
with a fork; bake on tins, A few
caraway seeds, may be added.

Savoy Biscuirs.—Take twelve
eggs, their weight in powered sugar,
and half their weight in fine flonr;
beat up the yolks with the sugar,
adding a little grated lemon peel
and orange-flower water; whip the
whites separately into a stiff froth,
mix with the other; then stir in
the flour, and beat the whole well
together; butter a mould, and put
in your mixture; bake in a moder-

powder, Salt and nutmeg. Use flour ately warm oven.
WMice e Woman's ol
~/YLISS Jiansoen s Loman s axcnange,

1 74) : ey
103 Lharlsite Dtreet, supplies best

i home :osa’.ing,

also girls, cooks and housemaids.
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FLAVORING EXTRACTS

ARE RELIABLE, AND ALWAYN GIVE
SATISFACTION.,

(LI CLARK, 100 KING STREKT.

Modern Methods of Laundering.

The well lauadered shirt, the one that has a perfect finish, the
correct stiffness, and a faultless shape, is the one that is chosen to wear on
a  “Swell  Occasior.’ Our NEW MOST MODERN SHIRT
LBOSOM ITRONER accomplishes all this,

If you prefer STRICTLY HAND WORA we will give it to you,
Our Phone Number 214.  May we send for your parcel,

AMERICAN LAUNDRY,

98-102 Charlotte Street.

A. & J. HAY,
=m0 KING. STREET.

This is the place to come for the Latest
and Best in
WA TCHES, DIAMONDS, CLOCKS, SILVERWARE,
AND GOLD AND PLATED JEWELRY.




14 Soups.

Poraro Sovr,—Mash to & smooth paste
one pound of good mealy potatves, which
have been steamed or boiled very diy: mix
them by degrees in two qumits ol hoiling

water, in which two ounces of e extract of

meat have been previously di-solved, pass
the soup through a strainer, sct it ag in on
the fire, add vepper and salt: et it hoil for
five minutes, and be served wiulh el or
toasted bread, Where the flavog i vpproved,
two ounces of onions, minced and (ied a
light brown, may be added to the ~ vn, and
stewed in it for ten minutes beforo 10 s sent
1o the table,

GReEN PEA Sour, —Put two quarts of
green peas into four quarts of water, bl
for two hours, keeping the steam waste
supplied by fresh boiling water —then strain
them from the liquor, return that to the pot
b the peas through a sieve, chop an
onion fine, and a small sprig of mint, let it
boil ten minutes, then stir a tablespoonful
of flour into two of butter, and pepper and
salt to taste; stir it smoothly into the boil
ing soup, Serve with well.buttered sippets

of toasted bread,

CHickey Cream Sovr —Beil an old
fowl with an onion in four quarts of cold
weter until their remains but two quarts,
Take it out and let it pet cold Cut off the
whole of the breast and chop very fine,

Mix with the pounded yelks of two hard

boiled eggs, and rub through a colander
Cool, skim, wnd strainjthe soup into a soup
pot.  Season, add the chicken and egg

mixture, sSimmer len minutes and pour into

the tureen, Then add a small cup of boil=
ing milk

SATURDAY  Sovr, —Colleet  all  the
bones which you have on hand, beef, veal,
mutton or fowl, and boil together one day.
I'he next morning remove the fat and put
the soup on to heat, If you have a little
cold hash or a few croquettes, put them in,
and add a saocer full of canned corn, salt
and pepper to taste, a faw slices of onion,
half a teaspoonful of celery salt, on2 cup of
stewed tomato,  Boil all together, and just
before serving pat in a few drops of cara-

mel to make it a good brown,

Viar CrEaM Sovr,—Boil the remnants
of a roast of veal until the meat falls from
the bone; strain and -cool I'h: neat day
put on to boil, with a slice of omon and
one-third of a cap of raw rice Let it sim
mer slowly for an hour, Add salt and
pepper to taste, Just before serving add
one cup of rizh milk, or cream if you have
it, |

d first in a separate dish,  Senve

with grated 'armesan chee

Macaront Sovi,—=Put into a stewpan of
boiling water four ounces of maearonl, one
ounce ol butter, and an onion stuck with
five cloves, When the macaroni has be
come quite tender, drain it very dry, and
pour on it two quarts of clear grav, soap.
Let it simmer for ten minutes, taking carpe
that the macaroni does not burst or bocome
a pulp; It wili then be ready to ser.e up
It should then be sent to the table with

grated Parmesan checse

Both men
successful in Architectual Draw
ing. Learn in your own home:
Circular free.

International
School

and women are

Correspondence
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Phone 12210

WHEN YOU REQUIREL

FRUITS OR CONFECTIONERY
T. J. PHILLIPS,

213 Union Street,
HAS THE BLST Y LFOR TABLE OR
SUPPLY OF FRUITS 3

PRESERVING.
RO CHONOHOHOHOROHC OROBORCY CHOSCRC) QHORORD! O OROBORCY

€1 CONFECTIONERY 1=~ © atKnde o

5 Abundance
OBOHCRO OHOMCHCH OHORORCE DHORCHCY ORONORO £ o0 O DRORORD
N CE W Oy
ICE CREAM, I1CE CREAM SODAN, AND OTHER
DELICACIES ALL THE YEAR.

Ranges.

When thinking of buying a Range consider it over well, and

get the best. This can be done by personal inspection; thus
insuring you against future regrets at your bargain if you do not
gcr a
13 * »”
Celebrated Souvenir

fitted with the Aerated Oven, by which means a continual supply
of fresh heated air passes tlnuuLh the oven.

Call and Look Them Over.

FREEZE BROS. sole Agents

25 KING SQUARE.
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16 Soups,

Berr Sour,—Three  pounds beef, three
mions, three quarts water, one-ha'f pint
pearl barley, Boil beel slowly about an
hour and a half, then add onions, sliced, and
pearl barley previously well washed and
soaked halt an hour); then boil about an
Lour longer, More water may be added,
sufficient to have two quarts of soup when

done,  Season 1o laste with pepper

CREAM OF CAULIFLOWER SOt Heat
one pint of chicken or veal stock, one pint
of milk, and balf a ecap of sweet cream.
When hoiling, thicken with one tablespoon
of fine whole wheat flour, add salt and
white pepper to taste, Cook half a cauli
flower in hoiling salted water about twenty
minutes,  Cut off the little flowerets, using
none of the stalk; 'ut in enough to thicken

the oth,

Crasm 8ot e, —Chop tine, a pint of round
clams; put in a stewpan with a pint of
water, and when it boils add the same
amount of milk and boi] up again: season
with butter, pepper and salt, and two
Crackers rolled fine are to be put in when

the soup is dished,

Fea, —Cut a quarter of a

CHICKEN
chicken in small pieces, take oft the skin
and remove all the fat, add to it a pint of
cold water; cover it, and let it simmer till
reduced one-half,  Stainit and serve warm
with toast slightly browned,  Add salt 10

suit

Half a can of to.
mato s, five or six cold boiled or baled

ONE Day Souvr,

, half an onion, one stalk of celcry
Boil all together ur-il

potat.:
or a few celery tops,
the vegetables are very soft,  Put throo b
a colander, add pepper and salt and a pinch
of sugar,  Just before serving pour in one
cup of bot milk with a pinch of soda dis
solved in it,  Sift over thie top a tew very

dry bread-crumbs,

Murton Sovr, Take the water that
remains in the steamer after the mutton is
cooked; there should be abount three iarts:
add one-halt cup English split peas, 1icely
washed, one small onion, and cook gently
three hours, adding a little moie water if it
cooks away much, tefore l:lkinp from the
tire add salt and pepper 10 taste,

Povrrry Sovy —Take the carcass and
bunes of any poultry, turkey particularly,
and put in a kettle of plenty of water, and
boil all the forenoon, filling up with hoy
water if necessary, and at dinner-time you
will find to your surprise a most savory

soup; season with salt and pepper
| per,

Bean Soui
soak overnight in luke-warm water, Put

I'ut one quart of beans to

over the fire next morning with one gallon
cold water and about two pofinds salt pork,
Boil slowly about three hours, add a little
pepper.  Itis better to shred into it a head
of celery,  Strain through a colander and
serve with slices of lemon to each guest,

I was looking for an opportunity to spend my spare time when 1 saw the

advertisement of the International Correspondence Schools
enrolled in the Complete Stenographic Cours

I immediately
d £ soon secured a position

with the Penn. Fire Insurance Company, of this city. Shortly after this,
1 bettered myself still more by accepting another position at a better salary,
I think the International method of teaching is a splendid one, an. advise

all that wish to better themselves to enroll in the Schools at once.

If one

is ever ih doubt about any point covered by his lessons, the desired infor
mation can be obtained from the handy Bound Volumes furnished with the
Schools's Courses.— ALICE E. BOOTH, £. Schofield Ave. City Island, N. Y,

205 Union Street, ST. JOHN, N. B.
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~YHave You Tried 4.

Maple Leaf Tea?

{. " ‘( \ . ‘1
~1T Mot E/\sK uyour \&rocer ftor it.

THERE IS NONE BETTER.

{ ";;;»»9»9»9»9»9»;9;\ |
{ W A FINE LINE OF ¢& Qg’)‘g ;
# CHRISTMAS PERFUMES v

2 n Fancy and Cut Glass Bottles, from 10c¢ to $5.00 per bottle \.’
/A PIVERS & ROGERS and GALLET'S French W
A\ Perfumes.  All the latest Sachet Powders at W
m BURPEE K. BROWN'S :!;

4

162 PRINCESS STREET, CORNER SYDNEY, ST. JOHN, N. B.

7333333333333 E333S33333333N

Frank S. PurdY

{ @roceries, IMeats : Provisions.

A full line of Xmas Novelties in Fancy Groceries,
Riscuits, Fruits and Contectionery.

92-96 WALL STKEET,  TELEPHOKE 433




18 Meats

F'omare Sor Pour a quart of boiling
water over a pint of canned tomatoes Let
them boil for an hour, or until they become
soft,  Strain and return to the hre, St
in a teaspoonful of soda; this will make it
eflfervesce, and while it is still foaming, a
a pint of boiling milk, a large piec { but

ter, pepper and salt, Thicken slightly wit
cracker-dust and serve immediately
VEGErALLE Soud Fake me  turnip,
Oone lu‘,kl-w Al One ontong el Lthen e
sliced, and boiled in one quart of water for

an hour; add as much sajt and parsley as i
agreeable, and pour the whole on a slice of

toasted bread.
MEATS AND POULTRY.

AN LEXCELLENT Disu.—A dish
equal to the best steak and cheap
enough for any man, is prepared
from a shank of beef with some
meat on it,.  Have the bove well
broken; wash carefully and remove
hits of bone; cover with cold water;
watch when the boiling begins and

take off the scum that rises.  Stew
five or six hours till the muscles are
dissolved; break the meat small

with a fork—far better than chop
ping—put 1t m
down the gravy till in cooling it
will turn to a stiff jelly. Where
this is done, gelatine is (uite super-
fluous. Add salt, and, if liked,

a bread pan, boil

and Poultry.

other seasoning, and pour it hot

upon the meet; stir together and
set aside overnight, when it will
cut into handsome mottled slices

for breakfast or supper.

CHICKEN PATTIES Chicken
patties are made by picking the
meat from a cold chicken and cut-
ting it in small pieces. Put il in a
saucepan with a little water or
milk, butter, pepper and salt.
Thicken with a little flour and with
the yelk of one egy. Line some
patty-pans with crust, not rich and
yet not tough, rub them over with
the white of the egg, and bake.
When done, fill with the chicken,
and send t) the table hot. Cut out
round cakes of the crust for the
tops of the little pies, and bake on
a common baking tin, It is very
little trouble to do this, and the
pleasure afforded each child by
having a litide chicken pie of his
own amply pays the right-minded

cook

SvorTHERED CrickENS—Cut the
chick«n in the back, lay them flat
in a dripp.ng-pan, with one cup of
water; let them stew in the oven
until they begin to get tender, take
them out and season with salt and
pepper; rub together one and one-
half tablespoonful of flour, and one

LACE

EVERY
WORK SHOULD
COURSE IN

Local Office: 205 Union Street, St. John, N. B.

WOMEN WIHO

HAVE

DOEN
OUR
¢“DESIGN.”

International Correspondence

Schools.
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Tiger Tea scld only in one pound
and one-haif pound Packets,
Blue and White Labels.




20 Meats and Poultry,

all over the chickens; put back in
the oven, baste well, and, when
ten fer and nicely browned, take
out of the dripping-pan; mix with
the gravy in the pan one cup of
thickened milk with a little flour;
put on the stove and let it scald up
well and pour over the chickens:
parsley, chopped fine, it is a nice
addition to the giavy.

VEAL Coreers witH TovaToRS.

Wash two or three pounds of
cutlets, and season them with salt
and pepper.  Have some lard and
butter hot in a pan; put them in
md  fry brown on  both sides,
When done, take it up on a plate,
Have a guarter-peck of tomatoes
ready: drain and season them with
pepper and salt.  Pour the toma
toes into tle pan with the gravy,
and stir them well together.  Pour
them over the cutlets, and serve.

SWEETRREADS —Scald tlem in
salt and water, and take ont the
stringy parts.  Then put them in
cold water for a few mowments. Dry
them in a towel dip m egy and
crumbs, and fry brown in butter,
When they are done, take them on
a dish, pour into the fryingpan a
large cup of sweet cream, a little
pepper and salt. and a little green
parsley, chopped  fine Dust in a
very little flour, and  when it boils

up, pour it over the breads, and
send to the table hot.

GRAVY rOR Roast MEATS. —
Save all the nice bits of roast in a
jar for the purpose—then you are
never at a loss for gravies; take
some of these pieces and cut them
very small, and put them into a
sauncepan; pour over them one pint
of boiling water; let it simmer very
slowly, tightly covered for an
hour; strain through a sieve, and
add this to m:Ited or drawn butter.
Send to table in a sauce-boat. A
careful cook will always save all the
meat gravies left, and have a vessel
for keeping them,

VirGiNiA - Frigp  CHICKEN,—
Dice and fry one-half pound of salt
pork until it is well rendered. Cut
up a voung chicken, soak for half
an hour in salt and water, wipe dry,
season with pepper, roll in flour,
and fry in hot fat until each piece
15 of a rich brown color.  Take up
and set aside in a warming closet.
Ponr into the gravy one cup of
milk—half cream is better, thicken
with a spoonful of flour, and add a
spoontul of  butter and chopped
parsley: boil up and pour over the
hot chicken, or if preferred, serve
without the cream gravy, wiih
bunches of fried parsley. Plain
boiled rice should accompany this.

For a thorowgh and complete conrse in Boolk=keeping at

N[/IIII/ r-n,\'/_ /l'l.//lnllf /u.\'.s n/‘ /I.Illl'

I‘/.I'l'l//lll' '/'/'um

/rom your worle,  yet « free

International Correspondence Schools,
LOCAL OFFICE, 205 UNION STREET, ST. JOHN.
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(\\ ALL PAPER ?
PARILOUR, DINING ROOM. HAIL.,

j AND BEDROOM. & MATCH PPAPERS W

j IN GREAT VARIETY, m

Latest Desicns in Window Shades and Curtain W

Poles.
‘;’ il . All Goods at Lowest Prices. m
!L A. MCARTHUR. - 548 MAIN ST. i
TELEPHONE 953 ESTABLISHéthi-7g-

JAMES V. RUSSELL,

WHOLESALE AND RETAIL DEALER IN

Boots, Shoes and Slippers

OF EVERY DESCRIPTION AT LOWEST PRICES,
,\'/nr'/'rl/ Attention Given to ('u/»////"// Trade,

667 Main Street, (North End) St John, N B.

$15,000 WORTH of
Dry Goods and Millinery

will be sold out at Sacrifice Prices and no reserve as stock
has to be sold. Here you can get your Holiday Gifts at
half price. Come and select early and get first choice.

B. MYERS

695-696-697 MAIN STREET.

—
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n

VEAL Curnirs. — The  cutlets
should be cut as handsomely as
possible, and about three-quarters
of aninch in thickness; they should,
before conking, be well beaten with
the blade of a chopper, if a proper
beater be not at. hand; they should
then be fried a light brown and
sent up to table, garnished with
parsley and rolls of thin-sliced,
nicely-fried bacon; they are with
advantage coated previously to
cooking with the yelk of an egg,
and dredged with bread crumbs.

A 1A Mope CHiCKEN.—DPick
and draw a fine young chicken,
wash and wipe dry and season with
salt and pepper. Make a nice
pastry, roll out an inch thick; wrap
the chicken in it, tie ina cloth and
boil an hour or two, according to
the tenderness of the fowl. Make
a dressing of one wablespoonful of
flour, one of butter, and sufficient
boiling water to make a smooth
paste.  Place the chicken on a dish,
and peour the dressing over it,
garnish with  parsley or celery
leaves and a hard-boiled egg cut in
.\‘li(‘u\.

BoiLen CorN Bekr.—This is
much mmproved if cooked in plenty
of water, and, when thoroughly
done, left until cold in the same

and Poultry.

water that it was boiled in. Lift
the pot off the fire, and let pot,
water, and meat grow cold together,
This will make it much more moist
and juicy, besides tender and sweet,
than if taken out hot and all the
muoisture in 1t dried out by standing
and steaming until it grows cold,
Hams, tongues, ete, should be
cooked in the same way,

To Coor A Rawppir.—When
nicely dressed, lay it in a pan and
cover with cold water, and add half
a teacup of salt and soak overnight;
in the morning drain off water and
cover thelrabbit inside and out with
dry corn meal, and let stand till
time to cook for dinner; then rnse,
cut up and parboil in slightly
salted water until tender; take out,
roll in corn meal and fry a nice
brown; an onion slic d and laid
over it while parboiling is an im-
provement for those who hke the
flavor,

BoNkDp CuickeN.—This is nice
for picnies. First, take out the
breastbone; then remove the back
with a sharp knife, and next the
leg bones; keep the skin unbroken,
and push within it the meat of the
legs.  Fill the body with alternate
layers of parboiled tongue, veal
force-meat, the liver of the fowl,

A Mode of Constantly Increasing Revenue,

I sincerely endorse the methods of instruction of the International Cor respondence

Schools of Seranton, Pa., not only bhecanse

of the benefits T have dervived trom my

Course with the Schools, but also for the benefits dervived from others of my acguain
tance,  When I envolled in the General Ilustrating Course, 1 did so fon pleasure only;
hut since heing able to design my own patterns, both in embroide ay and point lace, |
findd o demand has been created for my work which is proving a constantly inereasing

source of revenue.

Te all iadies who are interested in embroidery and lace work, either Jor

Dleasure or profit, 1 can conscientiously re ommend //u Course,

Mgs. Freperick H, Dunvee, 41 State

Glover selle, N,

206 UNION STREET St. JOIIII, N. B
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You Are To Be The Judge'

The evidencs we have te submit s our large line of

BEAUTIFULLY COLORED

WALL PAPERS

and the prices we have put on them.
If our line and prices don't Sult, we cannot hope to seil you ; but if you are
like the great many who have seen them, your verdict will be in our favor,

. REID BROS, * i st
H Winsome woman

wants a handsome hushband .t any rate a hushand whose elothes and
hat win him re spect.  As to Hats and Furnis lings, well we can please
MOSt any man, we can please his wife or lis sister, sweotheart o mo
ther,  The latest and bes in TIES, SHIRTS, (LOY ES, UNDER
WEAR, ete,, always here at very reasonable prrice

!‘; The Young
e/ém‘a’zc Me /(1 "L’”AM an.

154 MILL STREET.

| WHITE'S
Snow‘fnﬂk Chozfl(l)(liattg;ramels

ARE THIE BRrST!

B No Home Is Complete Withiout the

The White Candy MP’g Co., Ltd.

———
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24 Meats

thin slices of bacon, or aught else
of good flavor which will give a
marblcd appearance to the fowl
when served; then sew up and truss
as usual,

PiGroN Pig —Border a dish with
fine puff paste, lay a veal cutlet (or
tender rump steak), cut in thin
slices at the bottom of the dish;
season with salt, cayenne, nutmeg,
or pounded mace. Put as many
voung pigeons as the dish will con-
tain, with seasoning as above, and,
in the interstices, the yelks of some
hard-boiled eggs; put some butter
over them, fill up with good gravy,
cover with paste, glaze with the
yelk of an egg, and bake,

CuickEN AND Hanm Pri.—Cut
two chickens into joints, season
them with salt, pepper and cayenne,
a little powered mace and a table-
spoonful of chopped mushrooms;
then make balls of forcemeat and
the hard-boiled velks of eggs, and
lay them in the dish between the
joints of chicken, with a few slices
of lean ham in between, and add a
little water with a mushroom boiled
in it, cover with puff-paste, and
bake.

GrATEN Ham.—Cut a large
piece from the thickest portion of a

and Poultry.

boiled ham trim off the fat, grate
the lean part and put in the centre
of a platter, Slice small bits of the
fat and lay them around the edge
with some tender lettuce hearts and
serve for supper or lunch. When
lettuce is not easily obtained border
with thin slices of lemon. Circles
of pickled beets are vot an unat
tractive garnish.

A Browx Savce.—For one
quart, Stir gently in a stew-pan
over a slow fire, till of a light
golden color, two ounces of butter
and two ounces of flour, then add
two pints of stock; stir till perfect-
ly smooth; add four teaspoonfuls
(one and one-third ounces) of the
extract of meat and a sprig of mar-
joram, one of thyme, and two of
parsley; boil a quarter of an hour
slowly; stiain, season, and it is fit
for use. :

VEAL Scarror.—Put a layer of
cold chopped veal in a buttered
dish; season with salt, pepper and
butter; then stew over it a layer of
finely powdered cracker, and pour
over a little milk to moisten it; add
another layer of veal and so on.
When the dish is full, wet well
with gravy and warm water, cover
with a tin plate and bake. Remove

Local Office: 205 Union Street, St. John, N. B.

For a thoroughly practical and complete
course In Stenography, without loss of time
from work—pay by the month, get a free
circular from

International Correspondence

Schools.
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ROBINSONS

133 Union Street.

all and see 4n| larg
Novelties, f‘l ) Boxes,
/( ys, Ca /«e\. and

25

Choice Confectionery.
[[Z&" Orders Promptly Attended To
OUR OWN ALWAYS
MAKE GOOD BREAD A SPECIALTY.

Do You Know?

A Fur Roa and Muffis the right style for ladies
this season and would make a handsome gitt,

Ladies’, Gents’ and Children’s Furs, well made
and at reasonable prices. Call,

THORNE BRO] HERS Hatters and Furriers, §

KING STREET, ST. JOHN, N. B.

FOR e — N\

F ancy Groceries

Fruits, Confeotionery ¢ )I/l«/ / Hainz Pickles in bulk and bottle
A/),)/sm all grades: Grave steins, Bis

)€ hop Pp, ns Bi/lwr i!l/
Spies, Meats, Poultry ar /\ ame [1//”17 and Bacon,

Foot of Jeffries Hill

P S, Choice Pure Lara in Cakes /2¢ Ib,
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the cover et minutes_before it is
done to let it brown.

BrrrsTEAk Pre.—Cut a pound
and a balt of beefsteak into siall
pieces and put with 1t half a cup of
water, thiee tablespoonfuls of cat-
sup, three hard-boiled eggs cut in
pieces, a pint of oysters, salt, pep-
jer and nutmeg. Butter a bakig-
dish fill it with this, cover with a
rather rich biscuit dough, and bake
to a good brown.

CrickEN-Friep,—Cut some cold
chicken into pieces and rub each
with yelks of eggs; mix together
some bread crumb, pepper, salt,
nutmeg, grated lemon-peel  and
parsley; cover the picces ot chicken
with this and fry them. Thicken
some good gravy by adding tlour
ard put into it cayenne peppet,
mushroom powder or catsup, and a
hitle lemon juice, and serve this
with tLe chicken as sauce.

Cimckex  Frirrers,—Cut into
neal pieces some tender cold chick-
en and let them stand awhile in a
mixture of lemon juice, salt and
pepper.  Make a batter of mlk,
epg, flour and salt, sur the chicken
juto it and then fry i boillng lard,
putting one bit ot chickeu in each
.\puontul of batter. Serve very hot,

taking care to drain the fat off
well.  Garnish with parsley.

NEw WAy or CookING CHICK-
ins.—A  new way of cooking
chickens is to parboil them and then
drop them into hot lard, a la dough-
nuts, and fry a few minutes. This
will scrve to make variety in the
bill of fare, but will not wholly
take the place of the favorite
method of browning in butter.
Nice gravy may be made by adding
milk and flour to the butter in
which chickens have been fried.

FrExcH CHICEEN Pid —A ten-
der chicken cut in joints, half
pound salt pork cut in small pieces,
boil the two together till nearly
tender in a little water; line a deep
dish with pic-paste putin the meat,
season with  salt, pepper and
chopped paisiey, put m a little
water and cover over with the pie-
pasie, which should ve rich; bake
torty minutes,

RoasT PArRTRIDGE.—-Lard them
well with fat pork; tie the legs
down to the rump, leaving the feet
on: while cooking, baste them well
with butter.  They requite twenty-
five or thirty nunutes to cook. To
jake a gravy, put the drippings
into a sauce-pan with a piece of

Salary Increased so Per Cent,

When I entered the Chemistry Course of the imternational Correspondence Scheols, 1
was a drug clerk with my hands tied, 1 have now almost ¢ mpleted my Course and have

been made much stronger i my work, and my saéary has been wncreased 50 por cend, 1 have
Leen more than pleased with the tholouglness ot the instruction and cousider the text-
Louks the best | have ever seeun, In a short time 1 intend o go into the drug business for
m}wlf, and will then get the full benefit of my Course by downy spec fald analytica wor ke in

conmection wth the business,
Y ou have my heartiest commendation.

| regret that 1 did not know of this wonderful School earlier,

MARY EIKENUERRY, Denxer, Ind,

206 UNION STREZT, ST. JOHN, N. B.
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COMPLETE

LINE OF Dry Goods, Smallwares Etc.
A. B. WETMORE,

59 Garden Street.

P. J. GORMAN,

Dexler in the Best Quality or

Beef, Mutton, Lamb,Veal, Pork, Ham,

Poultry, Uegetables and Canned Goods,

23 WATERLOO STREET,

Telephone 619. St. John, N. B.
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butter about the size of anegg and
a little flour and hot water. Jet it
hoil up once,

o Druess Coin Fown —Take
the remains of a cold towl, remove
the skin, then the hones, leaving
the flesh in as large pileces as pos-
sible: dredge with flour, and frv a
light brown in butter: toss it up in
a good gravy well seasoned and
thickened with butter: rolled in
flour: serve hot with bits of toasted
bread

How 1o Make MEaT TENDER.

Cut the steaks the dav before
into slices about two inches thick,
rub them over with a small quantity
of soda: wash off next morning
cut  into suitable thickness, and
cook as vou choose,  The same pro-
cess will answer for fowls, legs of
wutton, ete  Try, all who love
delicious, tender dishes of meat.

A Nick Svrekr Disu.—Grate
or mince lean ham very fine; wix
with it the yelk of an egg and some
cream: season with a very little
nutmeg. Have ready some small
slices of bread half an inch thick;
toast them a delicate brown: then,
while hot, spread the meat over it;

break the yelk of an egg over the
top and brown slightly in the oven,
and tend to table hot.

Corn ToxGUe oN Toasr.—Take
cold smoked tongue or ham; mince
or grate fine, mix it with the beaten
velks of eggs aud cream or milk,
with a dash of cayenne pepper: pre-
pare thin, small, square pieces of
buttered toast; place on a heated
platter, putting a spoonful of the
meat on each piece; cover with dish
cover. and send to table hot; for
break fast or lunch.

DeLictors FLAVOR FOR LAMB. —
To give a delicious flavor to lamb
which is to be eaten cold, put in
the water in which it is boiled
whole cloves and long sticks of
cinpamon. 1f the lamb is to be
roasted, boil the cloves and cinna-
mon in water, and baste the lamb
with it.

Cr.am Sove.—Twenty-five clams,
opened raw and chopped fine; add
three quarts of water; boil them
one-halt hour, then add a pint of
milk., one onion chopped fine,
thicken with butter and flour, beat
{hree eggs in the tureen, and pour
your broth over them boiling hot.

Salary Doubled.

Before 1 entolled in the Complete Commercial Course of the International Corres-
pondence Schools, T was one of those that have little faith in their ability to learn by
correspondence,  Your lessons, however, were so simple and complete that, before finish

ing the Book keeping section of my Conrse, /

ceuved through yowr recommendation a good

position as hookkecper, A short time ago my salary was raised to just double what it was
when I secured this position, 1 have been impressed with the honesty and straightfor-
wardness of the International Correspondence Schools, and I most heartily recommend
their Courses 1o any one that has need of a better education in any line,

NETT1E JACKSON, 702 Last Church Street, Mavien, Ohio,

i

ST. JOHN OFFICE, 206 UNION STREET:

—
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ALL INGREDIENTS REQUIRED

for Recipes contained in this Fook can be procured at

W.L. McElwaine’s

J GROCER,
40 Sydney Street, Telepnone 1370
PRICES RIGHT. QUICK DELIVERY.

TUBULAR SKATES

Made fiom Specially Prepar ed Cold Rolled Steel,

.y Used by Racing Men Everywhere.

5 # = awr” (Charlotte St.
R, D. COLES, - - MANU FACTURER.

Flowers for Decerating

! MRS. W. H. JONES has her usuwal display of flowers
(lllf’ (Il[r/ru)ls’ ful (,llﬂltl’lll lNIII}U\I 8. Iunl Clarna-
tions, Lilies, Violets Laurel and Design W reaths.

Smilax, Ferns and l‘/(luls

MRS. W. H. JONES,

101 CHARLOTTE ST.




30 Cake

CAKE.

WEeIGHTS AND MEASURES —T'wo
cups flour weigh one pound; one
pint flour, one pound; two table-
spoonfuls liquid, one ounce; eight
teaspoonfuls  liquid, oue ounce;
eight teaspoonfuls liquid,one ounce;
one gill liquid, four ounces. One
pint white sugar onr pound.

CurraNT Cook11s —One pound
flour, one-half pound of buatter,
three-quarters of a pound of sugar,
four eggs, one-half pound of cur-
rants well washed and dredged,
one-half jteaspoonful of soda dis-
solved in hot water, one-half lemon,
grated rind and juice, one teaspoon-
ful of cinnamon Drop from a
spoon upon a baking-tin lined with
well-buttered paper and bake quick-
ly.

A Uskrvr,  Cakpe.—One-third
cup of butter, two cu_s light brown
sugar, two eggs, beat all together.
One cup of new sweet milk, three
cups of sifted flour, three teaspoon-
fuls baking powder. Stir all to-
gether, and bake in seven layers,
For jelly cake take jelly, for orange
cake juice and grated rind of oae
orange, whites of two eggs, make
stiff with sugar. For lemon cake
white of one egg, juice of one lemon
and teaspoonful extract of lemon.
For cocoanut, whites of two eggs,
thickened with sugar and grated
cocoanut,

Loar Cage.—Three cups of
sweet milk, two of sngar, and one
of yeast; stir in flour to make it
quite thick, and let it rise over-
night; in the morning add two
eggs well beaten, fruit and spice to
taste; let it rise till night. Bake in
a slow oven,

Rawsep  Rasin - CAKE.—Dis-
solve half a square of compressed
yeast in one large cup of milk and
stir in one pound of flour; let rise;
when light beat together eight
ounces each of butter and sugar,
velks of four eggs, cup of stoned
raisins, somz fine cut citron, and
grated peel of a lemon; stir now
into the dough, beating it very
light (it is best to use the hand),
let it rise again in a round cake pan
and bake in an ever but moderate
oven,

Ick Cream Caki.—Tuake the
whites of five eggs, one and a half
cups sug.r, one-half cup of butter,
one cup of milk, one-half teaspoon-
ful of soda, one teaspoonful cream-
tartar, three cups of flour. Separ-
ate this mixture and color half with
strawberry coloring.  Flavor this
with vanilla, the white with lemon,
Put in the white, then the pink,
Bake slowly.
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International Correspondence

For a thoroughly practical and complete
course in Stenography, without loss of time
from work—pay by the month—get a free cir-

Schools

Local Office: 205 Union St., St. John, N. B,
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The Home Cook Book. 3t

GOLDEN

-

BREAD MADE OF EAGLE# FLOUR:

Makes Bread that Keeps White and Moist
Six Days.
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a  , }ﬂ ]TH -’;{r Office and Sa’esrooms :

L]

. q# il 17 AND 19 MILL STREET
’ g ?E‘_ ﬂ?»ﬂj]ﬁ!'-l‘r* dddddddddddd ieneral Warehouses :

ol rimw v 8 10, 12 AND 14 DRURY LANE.
BN, SAINT JOHN,

] New Brunswick.

Court Bros.
l Meats, Vegetables,
l

Poultry, Game, ete.
538 Main St., St. John, N. B



BEST
Flavoring Extracts

T. B. Barker & Sons, Limited, manufacture
Flavoring Extracts that are not excelled in
quality by any on the market. - - -

See that the label on the bottle bears our name.

Confectioners,
Bakers' :

Hotel Keepers
and 3
Household Cooks

get best results from their use.
For sale by Grocers and General Dealers.. *

| T.B.Barker&Sons, li't'd.,

WHOLESALE DRUGGISTS
SAINT JOHN, N. B.




