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„ , ■S CHOLERA COMING?
Cholera, of the virulent Asiatic type, has made five visitations to this conn.

«pidemioTn L ^‘1 ^ ®‘0Win$ IeJ“r writ,m d“ri"S

Hessrs. Pee,, 1)*™ 4 “r™ ST'’ (W-CJ'EM -2nd-lm[

no^S“r+rIn possible introduction ofthe cholera epidemic

W:
>

)

SSfisr-SSaMsSrSSfcS
moun-

---- j „ MUVUU1. I attri buted my own
«amTmettionTauV^ T“^ *“* ^ *> i:5'U° l

rjSSsâ^ïsasarïsssfe ,ssr“““ “wraeKsssyjssKK
fm‘iu,a,hT^ PdtKflSnLe°SX«> ,b° t00/rao i".d“lS»"“ to I

s.s^rprf'-iEiSF3 i
‘‘ Aflfe Su/f Experimental Plantation, Sundai, JantatHüls,

Fii-st ^he' iMfi0»!? Pft,COl'K^il1 P?1*1.*®to wbich we wish to cnWparticular attention. 
n“ IVth 6 °f Fiun-lviller twice a day as ti preventive. Ti
olP,.rf,fle7ntl0ntL8. w01'ïh a Pound of cure,” applies more 
oleia than to anything else we know of. J1

**•»* W «ft-e

;t»Xï5 SiM :51
1 ,ce dl8charges commence no human agent can save the patient.
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PAIN KILLER CALENDAR.
>1

BANK HOLIDAYS IN ONTARIO.
Every Sunday, Christmas Day, New Year's Day, Ash Wednesday, Good Friday, 

Easter Monday, The Queen’s Birthday, and each day appointed by Royal Proclamation 
as a general Fast or Thanksgiving day.

Holidays Observed in Public Offices in the Province of Quebec.
Her Majesty’s Birthday 
Corpus Christi..
St. Peter and St.
Dominion Day..
All Saints Day.
Conception of B. V. Mary.. December 8 
Christmas Day...................... “ 25

!

■ 2nd, 18841

•a epidemic 
> efficiency 
for Asiatic 
enorthern 
udden and 
authorities 
8 is tance, I 
r.irmth dia- 
-‘aspoonful .
), not only j 
alady, but 
ch so, that 
but seven, 

tly, during 
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>d my own 
attendance 
ngagcd. 
per rectum, 
known i:i 
latmont of 
i the above

tilgence in 
moreover, 
remedies

........May 24
........ June 24
........  “ 26
........July 1
November t

January I 
** 6 

.. March 10

Circumcision.................
Epiphany......................
Ash Wednesday..........
Annunciation V. Mary
Good Friday................
Easter Monday............
Ascension Day..........

Paul
=5

April 23 
“ 26 

•June 13
)
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ECLIPSES.
In the vear 1886 there will be two eclipses, both of the Sun. I. An Annular 

Eclipse of the Sun on March 5, visible in the United States as a partial eclipse. At 
San Francisco, Cal., the eclipse begins on March 5, 2h. 32m. evening, Pacific Standard 
Time. Ends on March 5,4k 45m. evening. Pacific Standard Time. Greatest magni­
tude a little more than 4 digits. East of the Rocky Mountains the eclipse will be 
visible a short time before sunset East of Ohio it will be invisible. In Western 
Ontario and North West Territories the eclipse ends at sunset, and is visible just 
before sunset March 5th.

II. A Total Eclipse of the Sun on the morning of August 29, 1886, visible 
partial eclipse in some portions of the United States. At Cincinnati, Ohio, the eclipse 
begins on August 29, at 5b. 5m. morning, Central Standard Time. Ends on August 
29, at 5I1. 43m. morning, Central Standard Time. At New York City the eclipse 
begins on August 29, at 6h. 7m. morning, Eastern Standard Time. Ends on August 
29, at 6h. 45m. morning, Eastern Standard Time. At Cambridge, Mass., the eclipse 
begins on August 29, at 6h. 17m. morning, Eastern Standard Time. Ends on August 
29, at 6h. 38m. morning, Eastern Standard Time. In South Western Ontario the 
eclipse is visible one hour after sunrise, and in South Western Nova Scotia at 7 a.m., 
August 29th. «,
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RUCKER’S CHOICE PERFUMES. t

Imai Je by this celebrat^ntoker? and° wh UiT owTnVto th ? 1ÎBt °f Perfumes
rapidly taking the place of all forei.m In • g *°.their 8UPeri°r merit, aveK:;x™“d »• -iSl/KrJs
Qatep{rlm“r ï,‘etog^ct «h*”Zqt,r»db3' R‘Ck?e*e,’s *«•»
whore conceded. A most charmin» &D 1 T- P1)Pu*®I'lty ai*e every-
the refined all over the world where Pkimwn ’ Each “hot!? praise of
gold foil. The odeur is distinctively rosy vet wkh i f T *"* & bit of 
charming after-perfume elicitimr tL • ’ yet Wlt“ an exquisite aromatic, andpcrfumj? WhiîÏÏT~ S'?»"eV“'P™1 » at 
prefer it. g ( etc‘ The moHt refined and cultivated

\ ’ '

bappycombimilion of ,11 these

tion in Ricksecker’s Cologne ract’ Wl11 bDd 0dPecial pleasure and satisfac-

i. rtimes as much. ’ 1 ** the dollai' h0^*, holding five
It^,ttb,LTLfBS ePl™7 w S, 'S Mfteeck"'' White Clover.

2»&& Z?h-* ,h“ *“

îSSJKta-iSs
UÆ7JJ

-Ricksecker’s Pace 'Powder,
mMada"Ur'F^t*'^'F*”’*'l^^,^1h®i‘’Ih^,"*allt'5,cen^Cwoodeioxfte8t *°d

Made enly at the Laboratory of Flowers. ’ UPPI
DAVIS & U WHENCE COMPANY,

SOLE AGENTS FOR CANADA.

yT\



i|Uj Non
Wsehlenee
Mes* TW

► ji
ia i

h. H. H M.
121 7 25

2 12 7 25! 1 Sus 12 7 25
H 124 7 25•• T 126 7 25w 126 7 26
T 12or l? 7 24y F 12 7 24s 12u 7 24

10 . 10 Su» 12 50
11 i 11 M 12 8 20
12 12 T 12 8 41
Il 13 W 12 » 6
14 14 T 12 9 27
15 15 F 12 9 49
10 10 S 12 10 9
17 17 Su» 12 10 27
18 ; 18 M 12 10 48
19 19 T 12 11 6
20 20 "W 12 11 23
21 .21 T 12 11 40

22 F 12 11 50
23 S 12 12 11

24 24 Su» 12 12 20
25 25 M 12 12 39
20 20 T ! 12 12 62
27 27 W 12 13 «
28 28 T 12 13 15
29 29 F 12 13 10
30 30 S : 12 ’3 35
31. 31 Su». 12 13 44

7 2t
7 24
7 23
7 23
7 22
7 22 57
7 22PB
7 21 
7 21 
7 20 
7 20 
7 19 
7 18

0
1
2
3
4 
08 7 7

7 17 
7 10

8
9

7 15
7 15
7 14
7 13
7 12

17

. •B'-
'<E

-'*> VI

sa

lit Me. « JANUARY. 81 Deyi.

il11
H. M. 

3 52
4 49
5 42
0 52

N.eete
B 22
7 10
8 12
9 8

10 5;
11 3 I
0*8 lq

1 4
2 7
3 12
4 18
6 21
« 21

rises. F.
7 6
8 19
9 20

10 37
11 43 
mon

0 40
8q

1 46
2 41
3 38
4 29

«

j

» î

8T7. i'AV.j
/'■■yWttà
rrh ***

ms

■XI
t*» ■ÂhlII

.41

SB

Perfumes 
■ merit, are 
We would 
argument

r’s Golden
ire every­
th praise of 
is a bit of 
matie. and 
it is that 
lultivated

all these 
otis, etc., 
th of the 
id lovely 
ing else, 
heled. 
nd them 
satisfau-

ïologne,
ling five

Clover.
oriai, so 
w like a

-the air

donery,
r breath

I.

is t and

y:

irr
î ' l',

' ' »
' in %

iM*•Cï V 12W--- ■— 4v. ^

itiV r ;!'

nn#. - •
t*-

iY

S«
u

Sî
èS

SS
S»

■■
■■

■■
■■

■■
ut

J*
.



CA.IMZZPZBZELL’S

TO^TIO EU^TT-ff. T
I]♦4B

In this Elixir are combined the tonic effect: of Iron, Serpentaria, Orange peel Utter, Gentian 
and Cinchona, (Cafosaya, ) with the alterative properties of Rhubarb

and m the weakness that invariably acmmpaniSTtEe recovery from Wasting Fevers, k"’ 

of81"6 T” TTdy reliefin ^YSPEPSIA OR Indigestion, it. action on the stomach 
Sôrdin, JT T m ‘T1”01'1"6 tKe °rga"5 °^"digestion ,o action and thus 
whkÎTT ? reI‘ef- 7116 Carminative Properties of the different aromatics

conta,ns renders it useful in Flatulent Dyspepsia. It is a valuable remedy 
R,n^r ySpepS'a* Wh,ch ,s “P110 “«O111 in persons of a gouty character. For Impoverished 
gLOop>Loss op Appetite, Dkspondencv and in all cases where an effectSTsPcS 
sumutant tsreqmred, the Elixir will be found invaluable. In Fevers of a Malarial Tw* 
and the various evil results following exposure to the cold o7"wet weather', it will prove I 
valuable restorative, as the combination of Cinchona, (Calisaya) and Serpentaria are ,,niv„,„ii„ 
fuH^d H T Ï above-namelTiisoi tiers. 'l he JtUixir is compounded from care
^asonl oTtl a ,PUM T ’ T'"1 attCnti0n being Kiven *° the collection, at the proper 
seasons, of the valuable tonics and aromatics that are represented. P

Davis A^LXwrence Co. (Limd.,) 

Montreal.

t F°w F”""”"*"With the best results for weakness, palpitation of the heart, impoverishment of the blood 
loss of appetite, and other d,,eases of the same class. Amongst those who have employait’ 
are persons who would not take a medicine a second time that had not great merit

I have pleasure in adding to this testimony the certificates of my friends who have been 
cured or who have received benefit from the use of Campbell’s Tonic Elixir 

Madame Frs. Lapierre, of St. Antoine, has been 
February last and is well 
with success.

St. Denis, 17th May, ^1885.

It is put up in a new style pint bottle, and sold by all dealers in Family Medicines.

cured of palpitation of the heart in 
now. Madame Geoffrion, of St. Denis, tried it at the same time

C. CHEVALT.

Retail Price #1 per Bottle, or Six Bottles for #5.

DAVIS & LAIVRENCE COMPANY (Limited,)
SOLE AGENTS.
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MAUD “S.” !

The best and most popular preparation in

FOR-

Improving and Preserving the Health, Strength aiid General 
Condition. of IIorses and Cattle, and Curing Worms, Coughs, 

Colds, Recent Founders, Hide Bound, Botts, Scurvy, 
Colic, Stoppage of Water and Bowels, Horse Dis­

temper, Inflammation of Lungs or Bowels, 
Roughness of Hair, Horn Distemper,

Black Tongue, Gapes and Cholera 
in Poultry, &c., Cfc.

It is hardly necessary to do more than remind all who have 
used MÀUD S. CONDITION POWDERS of the great value of 
this preparation, upon the Farm, in the Stable or the Hen-Coop. It 
is the best and most popular preparation for improving and pre­
serving the health, strength and general condition of Horses, Cattle, 
Mules, Sheep, Hogs and Poultry. The term “ condition ” is taken 
from the common parlance of dealers in stock who declare 
or other animal to be in “ Condition ” when it is healthy. It is not 
only the duty but the interest of owners to keep their stock in 
good condition, and in offering these Powders, we consider that 
confer on them a blessing. They are no novelty ; certificates from 
owners of valuable and celebrated horses are on a file in our office, 
and the popularity which has attended them in all parts of this 
country and abroad, attest their excellence. They keep the blood 
healthy, which is as necessary for brutes as for men. Their 

• alterative qualities, combined with their tonic properties, gives 
. vigor, appetite and strength, they relieve functional irregularities, 

and produce an immediate change for the better. They increase the 
yield of milk cows, and preserve horses even down to very old age

a horse

we

For Sale by all Drafts and Store Keepers. Price, 25 Cts. per Package.

DAVIS & LAWRENCE CO., (Limited,) General Agents,
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SPENCER'S CHLORAMINE PASTILLES.
For the Cure of H
«L^.“4 ether Deraa«omenta

:ÿsBt5SSS5SPF^“calmative influence over the mucous memb ran^m, 66’ .havin« a P°Weiftl 
by adding effectiveness to the PastilfeSTdthe.;e«p,rato,7 tubes, there- 
, Influenza, Hoarseness Soîeness Lf th! S? mgtlieu' ro?g° of usefulness, 

throat arising from cold, will almost invnrUK^T^ °v ,my b'rifation of the 
few of the Tablets. * lnvanab,y be relieved by the use
Bervi^V,!""™8 °nd 8lra«tb“'“g -he vol», they »U, U found very 

the mouTtotolfrom"eSet0,o »l°wiy in

I
«m%

of a . ■

rhyÏÏL%r,rp«CcdyrrS<>r=m1;^: “! *** Prescribed by 

popularity, wherever known than a Ci*r USR gwing them a greater 
Colds, Inflammation of the mucous C°UghS'
of them-^Jn^uSgmlf1ThecombiW^ PhiladeiPhia Chemists, say 

“ ingredients in Jackson's Ammonia Loz.nrrn» '8m,n imProyement upon tho 
“ understand, by Mr. Lenher an fl™»*' The formula was devised wo “•hi. city for cSSnlv h ^”*’ Wd,in highe.te.mTo
“ Chloride of Amonium Ld cliioi ide o/poTLoT* n£llcd m,1st judiciously 
“and Hyoscyamus, as calmative anodvnes Extracts of Dulcamara,
“ Po|,u, with Senega, Squills and a minimnmnf ÇeCtoral JTkl8am8. Tolu and 
“ more highly of it than of an/prescn-ntToJ Ir\facL’ wo think

“ ~ tæ, s !% r
rice, L-u cents per Bottle, oo receipt of which we wUI forward b, mil.

Davis & Lawrence Co., (Limited) Sole Agents
MONTREAL.
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DR. CHANNING’S

SARSAPARILLAA HIGHLY CONCENTRATED EXTRACT OF *

|R
ygI RED JAMAICA SARSAPARILLA,

AND THE ’

DOUBLE IODIDES,
An Effectual Health Restorer and Blood Purifier.

™i S •»»"«" (fc—t-h.

as %s? iss&nssF« ASiss
obstinate character, such as Syphiiis q,.B,ectl°ns °[ a peculiarly troublesome and 
Diseases, Tumors! eCroement of ma ' SaLT'RhEUM' Cancer- all Skin

Diseases Or the Kidneys Bladder and ljRINfBAt^ SpleeiJ: Kheumatic Affections,

s*
“ w-ûnafas js

restoring the healthy secretions on rlü* Kid on’.on the Stomach and Alimentary Canal, in 
promoting a healthy perspiration," but SeTh« htTTlAf KtT>> and «“he Skin, in 
in the various diseases above enumerated the n •e? 50 highly spoken of and recommended 
Stress upon its effectiveness L a BmoD ” ^
Constitutional or hereditary taint in the blood will fintMt X PCr,?n^ Perfectly free from any 
ments as a Spring Medicine or cleaner of L m .Part,c"la^ suited to their require- 
sedentary habits and improper diet (especially during the ?rtem’ brought on by
bottle will relieve them of impuri'L Xch if notTxrl, ^ W\T- months>; in sach cues one 
of the Skin, Pimples, Blotches will bring on troublesome eruptions
tion and save much annoyance and misery. ’• * C$C 06868 lt wi^ Klxc entire satisfac-
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Short Extracts from Letters Receiyefl flum prominent Physicians,
1

'fr"lu‘l remril' r" a» “» Of Blood

W. £. BESSEY, M. D„ No. 8 Beaver Hall S

Quebec, July 10//S, 1885.

"" > fonld certify

--—
"*«• the bleed require!’oT DeUpurifbd!d° °‘h'™“ "’Yel^owi'stru'an'l” “ *'' 

v . De. E. MORIN.
the CUsé. eti rSu/Os"l luito'lS fT.c'ÎmUu XldTü‘°W"m

-?=ï,sr.!n3. Sisifi: iSBF5
DAVIS 4 LAwtBNOÏ COMPANY, (Limited), KtmtmU.
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Messrs. Davis & Lawrence Co., Montreal.
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A SUDDEN" DEATH.
Judge Smith died suddenly this

P'ised to hear o hisTudd^n"death »61gCt health,and hÏftoncU 
news as the above; and the reason many «mes we hearTst sunh
Summer Complaint, Diarrhœa Cholem UoZ7 ^ f,‘0m jW»S£ 
diseases are necessarily fatal, but because nôm ll ,tC'’ 19 ,not because these 
thorn, or neglect treatment until it is too^U ° 1° not know how to treat
^vis Pain Killer, in a little sweeten J wi 6VuA tea8Poonfnl of PWr

i£**æS&358&S£Î

bowel COMPLAINT AND DYSENTERY
m of."1» p*i» Kill..

1 ^{aX^S
ofcaolora morbus, sudden st3ppa»0s etc Tî/ T !”en] is good in cases
rr I

-Make a tea of sage for a constant drink • and fL 2î |h£ ?,at,ent ia relieved, 
and one pint of water separate nut th»m * d *5 ^'.uel' boil one pint of milkmtl = Si™ it frL.^SSLXw;,»1™8 1M' a“d SÏ
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6r 1D lhe h°USe’ aud let ^ Vinhtt a°nfdPe°"y

Etmïvt: Patte,-h^'V»m.7^n!
h"” l"" “‘K-i-BUer fo,

c IJL , _____ ______ Ï1. & P. MÜKP3T.
Sold by all Medicine Dealers. * Prices 25c. and 50c. per Bottle.

I

m
m

A'

i

vy>;

«

'J

£SS

s

,1

a»

'A
:=«tc

I

mZip

>*
m

v
. r

tz P

■ 
- -a»



Mils* ïg-’t.j

•Vl L,Ë
32

V.

5T3 |S'£-■1

. ■■-V
* P

j
:"1 r-jd i-y5S a

90S
l.i'-'Oi

$PMÆ
\J2 mM

’7*5 55

6th Mo. 9 JUNE. 30 J>ra.:.r < -.V?
a Noon

Washington
Mens Time.

►,-e i li jlÔSa* |3/J

»’<S3k

S’

H. ft It. H. 
4 31 
4 30

H M
7 25 
7 25 
7 21

H. H. 
4 7

eete. 
8 30

152 T1 11
ISO 2 W 11 X.
154 8 T 4 81

ïëfâTr. 1M V4 11 4 4 30 7 27 e 27
150_VV 5 S 11 4 20 7 27 10 10 

4 29 7 23 11 4 
4 29 7 20 ! 11^5 
4 20 7 28 morn.
4 28 7 80 0 22 1 q;.

sis ir.7 n Sun
153 7 M II I158 8 T
160 9 W 0
101 10 T II 4 V8 7 30 0 57
102 u r II 4 28 7 31 1 31
103 12

üü'fe* 11 4 28 
4 28

.7 31 2 4
7 32 2-41
7 32 I 3 19

Sun li 
M I 12 
T 12 
W 12

48
0

13
26

184 13
185 14 4 28pr*tC:/ 100 15 4 28 7 33 4 1

7 33 rises. 
7 33 ! 8 21

107 10 4 28
108 17 T 12 4 28

F•GO 18 12 7 34 : 9 54 58
170 li) S 12 1 4 4 28 7 34 

.12 1 17 4 28 7 34 
M 12 1 30 4 20 7 34
T 18 1 43 4 » I 7 25
W 12 1 50 4 29 I 7 35
T 12 2 9 '4 30 I 7 35
F ia 2 22 4 30 I 7 35
S 12 2 34 ! 4 30 i 7 35

SU14 12 2 47 f 4 31 ! 7 35 „
M 12 2 59 4 31 : 7 35 2 1
T | 12 3 11 4 31(7 815 2 42
W I I •> Q •)-» A OO I IT OC n nn

9 45
171 2D Sun 10 18

10 53
11 23 
11 52

ITS 81
173 22
174 23.

m vs 24 .7 q.uiorn. 
0 21 
0 52 
1 24

170 25{!■
177 20
178 27 I

ut^ t'irf
:XiiÈX

179 2618(1 29
181 SO

r.-î

Ss!

y* 1 /T—-Jn;b£i)SJr
X

«V*
>_ V

H

:h.

tek of Dysentery, 
‘•tends will be sur-
e hear just such 
from Dysentery, 
lot because these 
:now how to treat 
oonful of Peary 
preferred), taken 

treatment is 
lent has not been 
x tern ally as well 
to directions. A 

waiting for the

♦

eom-

)

ery.
lie Paix Killer 
together ; lessen 
evore, bathe the 
ie good in cases 
ose every hour. 
y taking a tea­
ses, stirred well 
freely with the 
ient is relieved, 
ne pint of milk 
it, and thicken

is’ Pain Killer 
eve the worst

ors—even the 
s comfortable 

Davis’ Pain 
r himself.

J 17,1880. 
ts position in 
"e are a great 
ne name—as 
, we find the 
Pain Killer.

[ÜKP3T.

)er Bottle.

imm-sM

y.. « v-

mi’mmm m mB p > l

*.- fjzsr*

re NiS

" g|■ ~.i»>v-

oo
oa

oS
SS

SS
SS

SS
SS

SS
s

\

J

1



BzzEisrRvir’s

CARBOLIC ( c7s. SAL¥I.
/

^-A-^BoXiic Salve.

WYETH’S LIQUID RENNET i
Price 35 cents per Bottle.

for Invalide and

white wine, excels in purity

0-

»sS- SOLD BY ALL DRUGGISTS AND GROCERS

Wyeth's Menthol Pencils,
an effective application for neuralgia, faceache, etc

rXT‘.,or lo?' •**»*».
JFt ta toand from the promptness of its effect, is a imirably adapted for ,™i/ ÎÏ Neurallh*, Headache, Earache etc

^üS?5rtS1l=^,î:îîSj^**ras«artSSSS£3S~5s^^ïSf Ismelling Su ' ‘Umnle“1 “d Ca" bu U8ed w,th ^ «-V part o^M^L^Kem in pIac#

BE SURE AND CET WYETH’S.

Price, ag cents each. Sold everywhere.

BEWARE OF IMITATIONS.
------- --------

DAVIS & LAWRENCE COT, f Limited,) MONTREAL, P, Q,,
Sole Agents for the Dominion of CatuwU.
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CONSUMPTION, COUGHS
ASTHMA, CROUP,

A11 Diseases

says^’|J“Th^usr^"t L°ndon' «vu,, 

°an recommend it
upon ot 

coughs and colds
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WM S**» latest ®eeelts>

LOTUS
OF THE :S

A NEW BOUQUET
— OF —

Exquisite Richness of Odour, Distilled from Natural Flowe: 
The Most Delightful, Delicate and Lastirfg Perfume of the Day.

r

'T'UIS new Boquct is scientifically distilled, and combined for the use of t 
JL “ Monde élégant.” Like the perfume of the Anemone, the Lot 

(Nymphœa Cœrulea), which is a native of Asia and Africa, has, in all agee 
been highly esteemed for its fragrance ind delicacy. The Lotus of the Nile 
which raises its lovely head above the waters of lake Manzalet, and on thi 
margin of the River Nile, has been called “ the Rose embalmed of Ancien 
Egypt." On great feast days fragrant garlands were formed of this flowei 
with which the maidens of the East adorned their dark tresses. This chastelj 
beautiful water lily is to be found represented on almost all the ancient mono 
ments of Egypt and Asia, in the heathen Mythology of the Hindoos and thi 
Chinese; it was the flower of the Poet and the Dew of the Sun; anti ii 
Southern India, the flower of the white and red Lotus was significant of thi 
purity of the blood of Siva when wounded by the arrows of Kamadeva, thi 
enpid of the youth of India, In China the flowers of the white and goldei 
Lotus were considered by the Buddists as symbolic of female loveliness, 
even at the present time the gay Mandarins pay the high 
pliment to the small feet of the Chinese ladies by calling 
or Golden Lotus,” and lastly we are told by history that the Proconsu 
Anthony, in testimony of his esteem and love, hastened, when he reached thi 
shores of the land of the Pharaohs, to lay at the feet of the Egyptian Queoi 
an offering of Lotus flowers in the hope of finding favor in the eyes of tb 
“beautiful Cleopatra.” It is the perfume of this classic plant, so high! 
esteemed by the Ancients of the East, that we are now able to offer in it 
present form throughout the world.
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THE LOTUS OF THE NILE.
It is one of the most powerful and permanent perfumes prepared ; a singli 

drop will be found sufficient to scent a handkerchief or even a room. It ii 
put up in a new style of glass-stoppered bottle, and sold by all perfumeri 
and druggists. 3E

96V

DAVIS & LAWRENCE COMPANY (Limited,)
SOLE AGENTS,
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PAPOMA,
The Most Healthful wïïStaïïSte Infants & Invali,

SI

To make this m 
■■bones, cutting 
eûer for each pen 
flo this so long 
er imtil the substt 
Mason it, and ski 
theifat to rite. V 
tinOas mass, wliic

ta,™"?."l'S"f th= -k.t, b,«*,

of the grain in an easily digestible condition „!thod’ ,t.Prescrves all the nutrient propeit 
stomachs of children, promoting vigorou gmtvfh while adapted t0 the dd.a
the decline of old age, find it invaluable ^ su* and enfeebled adults, or those À
recognizing these facts, and employing it in cases Ôflhîn Strerjethening food. Phvsicianl 
organs, give It a decided prefere^Vve thHrd££,*'°SS of tone of the digestiJ 
mainly of starchy matter. Its superiority has been amnlv f6P/eparations- whicft cons,1 
are confident.be acknowledged so by all who will give it a trial*1 Z expenence> and wdl- 5of the intestines^ln puTnTn^cS^ dysfntery, and all aflfectiJ

, ofcl
foi their infants. k m0tners nursin6- who have not nourishment sufficiogith water. Wh

imp of butter in 
Dt pan ; try a nit 
large spoonfuls 
ttle cavenne j th 
rowned chicken,

r The ven

[Put into beef si 
It into small pie< 
|e vegetables are

RETAIL PRICE, 50 CENTS

& BROTHER, Pharmaceutical
per package.

JOHN WYETH
_. ______ Chemists, Philadelphi
DAyiS & LAWREIlfCE 00., (Mmltet), Qaneral Ar.nl. 0to,da.

HOYAL PLAVOIlIlfG EXTRACT
• EMOHAv."«aT.d 1Jll“ b®l?yiîîÉtog™llm,nsli.1tth.

PEACH, C,^ME6^2c%Di,C„^^, L̂C0T;E71-0»A«CE

Make a good hr 
ttle flour mixed 
nail ones; boil 1 
id salt.

The small whit 
Id water. In tl 
■ep them cookii

Jellies, Sauces, Soap, Gravies &e Wd them to the r
TO HOUSFKFPPPDB ™---- ------------ - Pi «ravies, ŒC. *)od for tins pur

invited to the superior quality of these Extracts* ^Thlv” °fth,e of Emilie, is respectfully*1 \lastprOCe88 
and acids which enter into the composition of manv nf ^ efr«Lfrom the poisonous oil®*d ,nto * "°UP 
market. Caution.-The ^aSa/nl/LZZ say of TonW°"h frUit <U™ now in tht*:iie wa-V aB tlie 1 

covered with a crystalline effloresence of com3 ofvenTo H "l = “They are usually* . .
to ten grains, this substance produced great 1L ,' d°e* !n the do^ of from seven* ^ An Ami 
dose of from thirty to sixty grains, koc^oneÎ nausea^H^^r ; and in man in th 
drowsiness. » Many of the spurious compounds depression, vomiting and™

are prepared principally from Tonka Beans HnL P 1 g to, ** Pufe Extract of Vanilla, 
demand of their grocer strictly pure vanilla onlv anri^r^5 Wh° Stlldy their interests, will 
pound, which may render the deller a better profit fUSC t0 aCC*pt of an adulterated com

«-a -1, d
concentrated, have all the freshness and delicacy of the fruit»^ RoyalLExtracts are highly 
and are sold at retail at the same prices as the inferior msW* -f which they are prepared,
Ask for Royal Extracts. Take no other , makes> v,z : 35=. per bottle for all kinds!

FOR 8AI.E BY GROCERS

, - FOR flavoring
Ice Creams, Custards, Pies, Blanc Mange

Cut 1 pound of 
to a wide-moutl 

6 the stove whet 
it the jar, and v 
pd no water or i

To 1 pint tom a 
tl let them hoi 
Ip per and plent;

- . ________ BTERYWEHRE.
DAVIS & LAWBENOE COMPANY, (Limited,) Proprietors

Montreal.



SELECTED COOKING RECIPES.L. 7

its & Invaft
SOUPS.i

I . Beef Stock.
To make this merely for the stock, get a knuckle of beef and separate the beef from 

W; bones, cutting it into small pieces. Break the bones also and add to this 1 quart of 
iijjjer for each pound of meat. When it begins to boil, remove the scum, being careful 
d*0 (hia eo long as it rises. Set the soup kettle where it will simmer for 5 or 6 hours, 
^■ntil the substance of the meat is thoroughly extracted. Then add salt sufficient to 
■eon it, and skim out the meat. Strain the ‘liquid, and put it away to cool and for 
HUI fat to rise. When entirely cold, remove the fat and there will remain a firm, gela- 

mass, which can be used in soups, gravies, etc.

t

to

Mt, by careful ton 
: nutrient propertu 
pted to the delica 
d adults, or those i 
; food. Physician 
one of the digest» 
lions, which consii 
irience, and will, w

y, and all affection 
lions of the systen 

There is no fool 
urishment sufficiui

(US

The very best Hair Dressing in the world—Bearink.

Beef Sen».
Put into beef stock made as above, 3 carrots, 2 turnips, 2 onions, 1 head of celery, 
|t into small pieces ; a little thyme, salt and pepper to taste, and simmer slowly until 
ie vegetables are done. Serve at once.

Chicken Soup.
Boil a pair of chickens with great care, skimming constantly, keeping them covered 
ith water. When tender, take out the chicken and remove the bones. Put a large 
mp of butter into a spider, dredge the chicken-meat well with flour, and lav in the 
>t pan ; fry a nice brown, and keep hot and dry. Stir into 1 pint of the chicken water 
large spoonfuls of curry powder, 2 of butter,' 1 of flour, 1 teaspoonful of salt and a . 
;tle cayenne ; then mix it with the broth in the pot. Simmer five minutes, add the 
■owned chicken, and serve.

s, Philadelphii

for Canada. Celery Soup.
Make a good broth of a shank of beef, skim off the fat, and thicken the broth with a 
tie flour mixed with water. Cut into small pieces 1 large bunch of celery, or two 
tall ones ; boil them in the soup till tender. Add 1 cup of rich cream, with pepper 
d salt.

RACT,
country.
INE, ORANGE, 
», AC.,

Bean Soup.
The small white field beans are preferable. Put them to soak the evening before in 
Id water. In the morning set them on to boil in the soaking water, or enough of it to 
■ep them cooking well, without burning. Boil slowly until they have all bureted, thea 
Id them to the meat designed for the soup. A shin* of beef, cut into small pieces, is 
iod for this purpose. Add 1 quart of water for each pound of meat. One must watch 
is last process carefully, or the beaus wilt burn. Put some small pieces of toasted 
pad into a soup tureen, "and pour the soup over it. Split pea soup may be made in the 
tue way as the above.

Gravies, &c.
ilies is respectfully 
the poisonous oils 
lavors now in- the 
"They are usually 
dose of from seven 
nd in man in the 
lion, vomiting an.I 
xtract of Vanilla, 
eir interests, will] 
adulterated

and is warranted 
tracts are highly 
icy are prepared, 
>ttle for all kinds.

JgF* An American lady says she has found perfection at last in Standard Baking 
iwder. *

Beef Tea.
Cut 1 pound of perfectly lean beef into small pieces, half an inch square ; put them 
to a wide-mouthed jar, and cork tightly. Set the jar into a kettle of cold water placed 

1 the stove where it will heat gradually until it boils. Keep it boiling an hour. Take 
it the jar, and when cooled a little, strain the juice through a piece of coarse linen, 
tid no water or seasoning excepting a small pinch of salt

Tomato Soup.

com-

o 1 pint tomatoes canned, or 4 large raw ones, cut up fine, add 1 quart boiling water, 
let them boil. Then add 1 teaspoonful of soda, 1 pint of sweet milk, with salt, 

When tills boils, add 8 small crackers rolled fine.per and plenty of butter.
dontreal.
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HEAD QUARTE
— or —

Cut 2 ox-tails 1 
i i pint of wa 
;umipe, 3 onic 
ppercorns, 4 cl 
d one tables po 
ider. Take oi 
is catsup and

PERRY DAVIS’Ef
lo sfi

'if

mim i Mimm PHI HUE
— IN —

-D A -p _ MONTREAL.
killer

H
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re.

The ne 
effective.

IT CURES, Take the whiti 
joked rice. W1 
|il add salt and 
licken bones ot 
,lt and pepper, ;

WHEN TAKEN INTERNALLY
plaints, com’

Throat, Sudden Co,da, CouZ/

„ „ USED EXTERNALLY, it chefs
Bons, Falona, Cuts, Bruises, Barns ’ , f

Sprains, Swelling or Joints Too.î ‘alde' °'d Sores
-• ta-

te
pK^stevri^dt « « saks sisra

other causes, bathing in the PAIN KILLER KiT®^68 flr° cIoKged Imm* To 50 heads of 
... _ " win give immediate relief® ntil the heads a

8 a'* Counterfeits and Imitai! Bhem aside until...Item, yut "P l*.I bottles, „ith Iabols ' EZS

steel, the name being also blown in the bottles. b 8 finelY engraved on*f sherry added t

Scald a calf’s 1 
t it boil for 1 hi 
id throw it into 
r stock ; let it b 

lew-pan and ad< 
few chopped mm 
bid then dredge 
ladeira or sherr 
t to the cal Pa he 
If an orange and 
neat balls, simn

WHEN

Beat a tablespi 
hem into boiling 
ninutes. Seaeoi

To 1 can of ew 
>er, 2 tablespoon 
|r 3 well-beaten

Royal 1PRICE, 85 AND 50 CENTS PER BOTTLE.

DAVIS&LAWRENCECOMPANY(Ltd )
Montreal,

general agents

Shred 2 onions 
lepper ; then a a 
•utter, and let f> 
lesired | cut tun 
Kttle water, and 
kd it will make 
llets and boiledFOR CANADA.
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quarte: SOUPS.

j Ox Tall Soap.
k!ut 2 ox-tails up at the joints, wash and put them in a kettle with I ounce of butter 
Id J pint of water. Stir it over the fire till the juices are drawn, adding 2 carrots, 
'turnips, 3 onions, 1 leek, 1 head of celery, 1 bunch of savory herbs, 1 t>ay leaf, 12 
jppercorns, 4 cloves. Cut the vegetables in slices, and pour over all 3 quarts of water 

one tablespoonful salt. Skim well and simmer very gently 3 or 4 hours, or until 
Bder. Take out the tails, strain the soup, thicken with flour, and add 2 tablespoon- 
gs catsup and i glass of port wine. Put back the tails, simmer for 5 minutes, and

- or —

Y DAVIS’

KILLS
• IN — v.

rREAL. a The new substitute for pills, Campbell’s Cathartic Elixir; easily taken, much 
effective. Price, 25 cents.

Soup a la Seine.
•Take the white meat of cold roast chicken and pound it with teacupful of slightly 
poked rice. When well pounded, dilute with one quart of stock, strain through a sieve, 
Li add salt and pepper to taste. Heat it and serve. If stock is not at hand, put the 
kicken bones over to cook, with an onion, a blade of mace, a carrot, a few sweet herbs, 
dt and pepper, and stew 3 hours.

'Y,

m- Mook Turtle Soup.
I Scald a calf’s head with the skin on, remove the brain, tie the head up in a cloth, and 
fct it boil for 1 hour. Then take the meat from the bones, cut it into small square pieces 
nd throw it into cold water. When cool, put it into a slew-pan and cover with 3 quarts 
J stock ; let it boil as hour or more, then set it aside ; melt J pound of butter in another 
lew-pan and add } pound ham cut small, 2 tablespoonfuls minced parsley, 2 onions, a 
bw chopped mushrooms and nearly a pint of stock ; let these simmer slowly for 2 hours 
hid then dredge in flour to dry up the butter. Add the rest of the stock and J bottle of 
ladeira or sherry ; let it stew gently for 10 minutes ; rub it through a soup sieve. Put 
l to the calfs head ; season with oayenne, and, if requisite, a little salt ; add the juice 
If an orange and lemon, and if liked, J teaspoonftil of pounded mace. Put in force- 
neat balls, simmer 6 minutes; serve hot.
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6 c^0^ed from* To 50 heads of asparagus take 1 quart of stock. Boil the asparagus in 1 pint water 
mediate relieftil the heads are nearly done. Drain the asparagus, cut off the green heads, and put 

aside until the soup is ready. Boil the items a little longer in the stock, add the 
paragus water, and when it boils, drop in the green heads—or peas, as thev are called 
and simmer 2 or 3 minutes. After the soup is put into the tureen, a small quantity 

f sherry added to it improves it.

Egg Soup.
^Beat a tablespoonful^of flour in a, teaspoonful of cold stock, andjiut in 4 eggs ; throw

Uinutes. Season, and serve with French roll in the tureen, or with small bite of bread.
Corn Soup.

To 1 can of sweet com take 1 quart each of m ilk and water. Season with salt, pep- 
ler, 2 tablespoonfuls butter and 1 tablespoonful flour. Boil 10 or 16 minutes. Add 2 
ir 3 well-beaten eggs and j teacupful cracker crumbs.

Asparagus Soup.

ui if

em
IS.

Y engraved on

Royal Flavoring Extracts, perfectly pure.

Julienne Soup.
Shred 2 onions, and fry brown in a} spoonful of butter ; add a little mace, salt and 
spper ; then a spoonful or so of stock ; rub a tablespoonful of flour smooth with a little 
itter, and let fry with the onions; strain through a colander, then add more stock as 
ssired ; cut turnip, carrot and celery in fillets ; add a few green peas; boil tender in a 
ttle water, and add both water and vegetables to the soup. The flour can be left out, 
ad it will make a clear, light-colored soup. In that case the onions should be cut in 
llets and boiled with the vegetables.
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Oyster Sou».-D TO XT, [ Pour 1 quart of boiling water into a kettle ; then I quart of good rich œ ’k | stir in I 
■eacnpful of rolled cracker crumbs, seasoned with pepper and salt to taste. When all 
■come to a boil, add 1 quart of good fresh oysters ; stir well, so as to keep from scorching ; 
Jpastly add a piece of sweet butter, about the size of an egg ; let it boil up once ; then 

remove from the fire immediately j dish up and send to table.the Chest, w Standard Baking Powder, sold by grocers.
—

' Noodle Soup.
■ Use either fresh beef or mutton. Allow a quart of water to each pound of meat, ex- 

■plusive of the bones. When the scum no longer rises, add carrots, turnips and onions 
■p|ut in small pieces, and boil until very tender. Remove the meat and strain the soup. 

Add a large quantity of the “ noodles,” made thus : Mix into pastry, flour, beaten eggs 
•O'! a little butter. Roll this very thin, fold it up closely ; cut it into strings like cutting 
ckbbage for cold “ slaw.” Throw this into the soup, and boil 10 to 16 minutes.

?
II !>

i:dy

FISH.
Fish are considered in best condition just before the spawning season, and unfit for 

use when it is just over. The flesh will then assume a bluish tinge when boiled, but 
when in season it will boil white and curdy. It is a common error to wash fish too 
touch, as thus i.s flavor is greatly impaired. It can be wiped very clean with a soft 
Bloth, using scarcely any water. For fish to be boiled, it is well to put a little salt and 
vinegar into the water after it is cleaned, to give firmness to the flesh. It should be pul 
into cold water and set on the fire, where it will cook gently, or the skin will break be­
fore the inside is done. •
. The carver should avoid the use of steel knives, and, if possible, serve with a silver 
R.sh slice. He should also serve each one to a piece of the choicest parts.

Cod’s Head and Shoulders.
Cleanse the fish thoroughly, and rub a little salt over the thick part and inside of the 

îsh one or two hours before dressing it, as this very much improves the flavor. Lay it 
in a fish-kettle, with sufficient cold water to cover it ; do not pour the water on the fish, 
is it is liable to break it. If the water boils away, add a little by pouring it in at the 
Bides of the kettle. Add 6 ounces of salt to each gallon of water, and bring it gradually 
to a boil. Skim verv carefully, and let it gently simmer till done, then take it out and 
Irain. Place on a not napkin, and garnish with lemon and horse-raddish. Oyster 
lauce and plain melted butter may be served with this.
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Scale and clean the fish, being careful to remove all the blood ; lay it in the fish-kettle, 
itti salted water sufficient to cover it. Let it boil slowly, removing the scum as it rises. 
/hen it is done, which will be when the meat separate's easily from the bone, take it 
tom the kettle, drain it, and serve it on a napkin with slices of lemon and parsley as a 
[arnieh. Send lobster or shrimp sauce and plain melted butter to table with it. A dish 
if dressed cucumber usually accompanies this dish.

« Fried Smelt*, or Brochet of Smelts.
Smelts should be very fresh, and not washed more than is necessary. Dry them in 
cloth, and season with a little salt and pepper; then dip them in beaten egg, and roll 
fine cracker crumbs. Drop them in hot lard, and fry to a delicate brown. Drain 

soft paper, being carful not to remove the light roughness of the crumbs. Ar- 
inge them on short skewers, on a hot napkin, and garnish with lemon and curled 
arsley.

Price : Large 
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Baked Salmon Trent, with Cream Gravy.
Clean the fish carefully, wipe it dry and lay in the baking-pan, salting and peppering it

it is done, have ready a gravy made of a cup of cream, thinned with three or four table- 
spoonfuls hot water. Stir into this two tableepoonfuls melted butter and a little minced 
parsley. Put it on to scald ia a farina boiler, and stir into it a little thickening ; also 
«Id to it the gravy from the baked fish. Lay the trout on a platter and pour the 
gravy over it. Garnish with parsley and sliced lemon.

S®T For Burns, Bruises, Scalds, &c., use Perry Davis’ Pain Killer.

Son Fish.
This fish is doubtless so named from its circular form and shining surface. It is an 

ixcellent pan fish. Boll m cracker crumbs, fry a golden brown; season with salt and 
lepper.

Baked Shad.
Thoroughly clean the shad, leaving the head on, as it looks much better when sent to 

the table. Wipe it very dry, have it opened on the belly, stutif it with breadcrumbs 
[seasoned with cream or butter, and a little milk, salt, pepper, and a sprig of thyme, or 
if preferred, a little chopped onion. Sew it up carefully, put it in the dripping-pan, with 
verv little water. Baste it occasionally with salted water and butter. Bake an hour,, 
and serve with caper sauce.

Sheepshead.
This excellent fish is found along the whole Atlantic coast to as far north as Cape Cod. 

It is so named from the resemblance of its profile and teeth to those of a sheep. Its 
habits are also suggestive of the same animal, as it feeds with a grazing motion upon 
barnacles and shells. It may be fried or broiled, as best suits one’s tastes.

Forcemeat Balle, for Fish Soups.
One middling-sized lobster, £ an anchovy, one head of boiled celerv, the yolk of a 

hard-boiled egg, salt, cayenne, and mace to taste ; 4 tablespoonfuls of bread crumbs, 2 
ounces of butter, 2 eggs. Pick the meat from the shell of the lobster and pound it with 
the soft part in a mortar; add the celery, the yolk of the egg, seasoning and breadcrumbs. 
Mix the whole thoroughly either in a mortar or by kneading. Warm the butter and beat 
the eggs well, and amalgamate them with the pounded lobster meat. Make the balls 
about an inch in diameter, and fry a nice brown. Eighteen or twenty of these suffice for 
one tureen of soup.
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Spanish Mackerel.
This popular fish is rarely found north of Cape Cod, as it prefers a warm climate ; 

but they are abundant on the Gulf coast of Florida, and at various other points on the 
Gulf. Open them on the back, and broil over a clear fire, avoiding scorching, as the 
delicate flavor is easily impaired. Season with butter, pepper and salt to taste. Sene 
at once.

The finest Handkerchief Perfume—“ Lotus of the Nile.”

Scalloped Fish.
Pick any cold fish carefully, from the bones, and moisten with milk and an egg. 

Place in a deep dish the fish with bread crumbs, a teaspoonful of anchovy sauce, 1 blade 
pounded mace, 2 tablespoonfuls butter, and salt to taste. Put the crumbs on the top* 
with butter, and brown in the oven. Serve very hot.
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BEEF.

BEEF.
Boast Beef.

A piece of beef weighing 8 or 10 pounds will take a little over 2 hours to roast. Some 
allow 15 minutes to eech pound of beef. Prepare it by wiping with a dry napkin, but. 
never washing, rub over it a little salt and pepper, and put it into a dry pan to roast in 
a hot oven. The heat will soon seal in the juices and retain them till the piece is cut at 
the table. Baste occasionally. If the flavor of sweet herbs and vegetables (as carrot, 
turnip, onion, etc.) is relished in the gravy, nut a few slices of these last, with a bay leaf 
or two and a little thyme and parsley, into the pan, to make a bed on which to lay the 
beef. When it is done, add more seasoning, remove the beef, take out the vegetables if 
used, add hot water to the gravy, thicken it, being careful to avoid lumps. Serve either 
over the meat or in a gravy-boât, as one prefers.

Standard Baking Powder, full weight, full strength, nothing injurious.
nils.
•y and never fails,
ra, Cholera

Select choice steaks, from } of an inch to 1 inch thick ; trim off all superfluous fat 
and bone. Broil on a wire gridiron over a clear but not too hot fire. Watch it carefully 
to avoid scorching When browned nicely remove to a platter, season with pepper, salt, 
and a pretty liberal supply of butter. Nh definite rule can be given as to the time of 
cooking steak, individual testes differ so widely in regard to it, some only liking it when 
well done, others so rare that the blood runs out of it.

A La Mode Beet
Take a piece of beef fouror five inches thick, and with a small knife make /ittle holes 

entirely through it at small d.stancçs apart. Then roll strips of fat salt pork in pepper 
and cloves and draw them into these openings ; lay on a pan, cover closely, put m a 
steamer, and steam for three hours. When done, thicken the gravy with a little flour. 
This is excellent eaten as cold meat.
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Staffordshire Beefsteak.

Beat the steaks a little with a rolling-pin, flour and season, then fry with a sliced 
onion to a fine light brown ; lay them into a stew-pan, and pour as much boiling water 
over them as will serve for sauce ; stew them very gently half an hour, and add a spoon­
ful of catsup before serving.

Campbell’s Cathartic Elixir, pleasant to teste, more satisfactory than Pills.
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Pressed Beet
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Select any kind of lean beef, as the shoulder clod or the upper part of round beef, next 
to the boud nieces. Cut it into small pieces and put over it enough cold water to comeop pieces. Cut it into small pieces and jnit over it enough cold water^to come 

untiHtwillall folUo pieces, which takes several hours. It must be watched, to avoid z
boiling away or scorching. There should be less than a teacupful of liquor to four 
pounds of meat. Skim off all the fat from the top. While hot, stir in this liquor a good 
sized teaspoonful of gelatine After removing all the bones and fat from the meat, chop 
it fine while hot Then put it in the dish for pressirg. Pour over the liquor, stir \t up 
well, add salt to taste, and pepper also, if one likes it. Then turn a plate over it, put 
on a heavy weight, let it stand a few hours to harden.

Boast Beet with Yorkshire Pudding.
Put the meat in a hot oven, after dredging it with flour. Baste it frequently. Half 

an hour before it is done, put it over the pudding made thus : Put 6 large tablespoonfuls 
flour into a basin with a little salt, and stir gradually into this 1 j pints milk and 3 eggs. 
Beat the mixture for a few minutes, pour it into a shallow buttered tin, bake it for an 
hour, and, for another half hour, place it under the meat to catch a little of the gravy 
that flows from it. Cnt the pudding into small square pieces, put them on a hot dish, 
and serve. The beef, for this purpose, should rest upon a small three-cornered stand.

nmon among a
ÜjJtilleiTjhey
as good, if not
18 transparent.
_and being

le pays for the 
Zbottle upon

•r Bettis.



r

WYETH’S
beef, iron and wine. Pat it int 

in the liquo: 
•n a plate.Extract of Beef, Citrate of /

t,J^1!.ntPnXJa,i0Uau0 properties of Wink

Sri WlL,in* fove'"-thi8 artkle wm be
especiallyadaptcd. The peculiar feature of this combination is that it

COMBINES NUTRIMENT WITH STIMULUS

^EEEPHIAsa
orcMIdto whomi^mvh th,8 way by the most delicate or sensitive woman

and Sherry Jfine.ron
Cut rathe 

bread crumiand the 
on the

XI

Boil in pi 
water over i 
remove the

Half boil 
■mall onion, 
Lay the tonj

Boil 3 pot 
line ; 5 pout 
1 tablespoon 
the apices g; 
pint of brant 
is followed e 
should stand

isS^saSSa
»'/ .? n ad™,niatoral f" » longer period when E” oue 

a^Sor ‘ab,”P«"“'"l >>«‘""0 meal,, „„d .hen suflbriug

Dose far Children should be reduced according to the a -e.
IRON^dW7%iaM8nWilVe Ca/0fuI to dircct mLT manufacture of BEEF,

prescribed by our leading physicians. ’ almost exclusively

A few alic 
wineglass of 
inch square, 
the other inj 
thought too 
ehouTtl not b 
aa for other

Cut the ki 
or three tinn 
eon each side 
haa been mil

from

Th
aube tances.

To each pc 
a few clioppt 
minced fine, 
portion. Ms 
Garnish with

Sold in pmt and five-pint bottles by all Draggiata (retail price. $1.0^ and $4.00).

i JOHN WYETH & BROTHER, Chemists,
I4M Walnut Street, Philadelphia.

DAVIS & LAWRENCE CO. (Limited), MONTREAL,
General Agents for Canada,
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BEEF.

VINE. Corned Beet
Pat it into cold water to cook, and keep it well covered till very tender. Let it eool 

in the liquor, unless it is to be eaten hot# Take out the bones, and press in a mould or 
en a plate.'ry Wine. Fried Beef ■ Liver.

Cut rather thin, and pour boilin water over it ; drain perfectly. Roll the liver in fine 
bread crumbs, season with salt an pepper, and fry quickly in ^okfat to a crisp brown.of Wink and the 
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Boiled Beefs Tongue.
Boilin plenty of water till very tender. If a salt tongue is used, either soak it in 

water over night before cooking, or pour off the first water in boiling. While 
remove the skin. warm,

Boiled Tongue, with Tomato Sauce.
Half boil a tongue, then stew it with a sauce made of a little broth, flour, parsley, 1 

email onion, l small carrot, salt and pepper, and 1 can of tomatoes cooked and strained. 
Lay the tongue on a dish and strain the sauce over it.

Mlnoe Meat.
Boil 3 pounds until very tender, then chop fine. Mix with this, I pound beef suet, 

fine ; 6 pounds apples, 2 pounds raisins, 2 pounds currants, 2 tablespoonfuls cinnamon,
1 tablespoonfnl each of mace and cloves, 1 nutmeg, grated ; $ teaspoonful allspice_all
the apices ground ; 1 teaspoonful salt, 21 pounds sugar, a quart of sweet cider, and 1 
pint of brandy. Have the cider boiHng hot, and the brandy cold, when added. If this 
is followed exactly, and the mince meat kept in a cool place, it will keep all winter. It 
should stand a day or two after mixing before it is used.

Curried Beetnts.
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A few slices of tolerably lean cold roast or boile l beef, 3 ounces of butter, 2 onions, I 
wineglass of beer, 1 dessert spoonful of curry powder. Cut the beef into pieces about an 
inch square. Put the butter into a stew-pan, and fry the onions to a light brown. Add 
the other ingredients, and stir gently over a brisk fire about 10 minutes. Should this be 
thought too dry, more beer, or a little gravy or water, may be added, but a good curry 
should not be very thin. Place it in a deep dish, with an edging of boiled rice, the same 
as for other curries.

Beef Kidney, to Drees.
Cut the kidneys into neat slices, soak them in warm water 2 hours, changing it two 

or three times ; then dry them on a clean cloth and fry to a nice brown in butter. Sea­
son each side with pepper and salt and pour over them a highly seasoned gravy, in which 
has been mixed 1 tablespoonful lemon juice and J teaspoonful powdered sugar.
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The Standard Baking Powder is guaranteed pure and free from all deleterious
substances.

Beef Rlseolee.
^iu 1 «i-n puiiixi or coiu roast neei allow pound oread crumbs, salt and peeper to taste,

minced fine, add the bread crumbs, seasoning, lemon-peel and eggs^n the above pro­
portion. Make all into a thick paste; divide into balls or cones, and fry 
Garnish with parsley, and serve either with or without a brown gravy, %s

^and $4.00).
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; NO MORE PILLS.I t&wiifi
: Cathartic ■ \

- COMPOUND

‘ * J Select mee
■ for roasting.
■ needle, draw
■ well seaaone
■ and put into
■ thicken the j
■ beef may be

rT’HE leading Doctors of the present day are abandoning the use of 
Sugar and Gelatine Coated Pills, having found that they are unre­

liable, being insoluble, irritating and disastrous in their effects upon the 
stomach and* intestines, that they are nauseating to take, and that those I 
who use them are obliged to take them in constantly increasing doses I 
to produce the evacuations required to carry off the waste matter of the I 
system ; and not only the doctors but the public too have discovered I T . , 
this, and have been for a long time enquiring why Pharmacists who are ■ egg,Trolled 

'• able at the present time to clothe the most obnoxious drugs in such ■ m*x- Frees 
lovely apparel that he who takes the draft imagines himself taking sweet ■ serve> tura 1 
drops distilled from delicious tropical fruits, why these Pharmacists do ■manner* 
not invent some agreeable substitute for the Cathartic Pills of the ioth ■ Choose at 
Century. Observing this great want, we have succeeded in obtaining ■ fethe 
and offering to the public , 110 eth of th

8 with the lard 
B ornamenta. I

Th
no other.

' CAMPBELL’S CATHARTIC COMPOQHD ■ in, or in half 
| ■ make a gray

Take very 
^8 sweet marjor 
■in a wine gig

scientifically prepared, containing no nauseating or dangerous drugs to ■fre<lueutly- 
irritate and inflame the stomach and intestines, but a mild and painless ■ This is ver 
Elixir, certain in its effect, that can be readily taken by the most ^8 Prepare the i 
sensitive ladies and children. ■ half an i

■ until they an 
8 on the plattei

Cut veal fr 
8 pepper, salt i 
Band fry. Tb

A NEW AND ELEGANT ELIXIR,

CAMPBELL’S CATHARTIC COMPOUND is 
adapted for the cure of

Liver Complaints and Billions Disorders.
For Acid Stomach and Loss of Appetite.
For Sick Headache and Dyspepsia.
For Constipation or Costiveness.
For all Complaints arising from a Disordered 

State of the Stomach.
This medicine being in liquid form, the dose can be easily regulated 

to meet the requirements of different persons, thus making it equally 
well adapted to the use of the little child as to the adult. Put up in 
three ounce bottles, and sold by all dealers in family medicines. 
Retail Price, 25 Cents.

DAVIS 4 LA WHENCE 00., (Limited), Sole Agents, Montreal.
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VEAL.

US. VEAL.
Beast Vest

Select meat that is firm and the fat white. The loin is one of the moot desirable parts
■ for roasting. Rub it well with salt and a little pepper. Either with or wiihouta laiding
■ needle, draw in bits of salt pork to give it richness. Make a dressing of bread crumbs,
■ well seasoned and moistened with milk *• water. Fasten this in under the loin securely,
■ and put into a hot oven to bake. Baste it frequently, and when well done, take up; 
■ thicken the gravy, and serve. The same herbs and vegetables that are used forroasting

:ffects upon the 1 beef may be put under the veal if preferred.
and that those 
tcreasing doses 
e matter of the 
tve discovered 
tacists who are 
drugs in such 
If taking sweet 
’harmacists do 
lis of the 19th 
J in obtaining

ling the use of 
they are unre-

The Royal Flavoring Extracts are made of great purity and strength. Take
no other.

Mlnoed VeaL
Take 3 pounds of uncooked veal, chop line ; add 3 beaten eggs, butter the size of an 

egg, 4 rolled crackers, and enough pepper and salt to season well ; } grated nutmeg ; 
mix. Press it into a crock or earthen dish, and bake half an hour. When ready to 
serve, turn it out and slice down on a platter. Beef is good prepared in the same 
manner.

Fricandeau of VeaL
Choose a thick piece of veal from the leg, weighing three or four pounds, and lard it 

! thus : Cut from very firm salt pork, pieces J of an inch thick and 3'or 4 inches long. 
With the sharp point of a knife, make incisions in the upper part of the veal ; draw in­
to each of these a strip of the pork. Continue this process until the whole topis covered 
with the larding. Let every alternate strip lie in a different direction, so as to give an 
ornementa, finish to the top. Put into the oven and bake ; when the juices are sealed 
in, or in half an hour, season it with salt and pepper. Do not let it scorch. When done, 
make a gravy as for roast veal.POUND, Veal Croquettes.

Take very fine minced veal, moisten with cream and a beaten egg; season with salt, 
sweet marjoram and a little pounded mace; form into small cones either by hand or 
in a wine glass ; crumb the outside, and fry, or else set in the oven and bake, basting 
frequently.

>

;rous drugs to 
1 and painless 
by the most

Veal Cutlets and Olives.
This is very pretty for a luncheon or supper dish, and also appropriate for an entree. 

I Prepare the cutlets by cutting them in oval form two or three inches wide, a little longer, 
and half an inch thick. Dip them in egg, then in fine cracker crumbs, and repeat this 
until they are thoroughly encrusted ; then fry them carefully in butter. Arrange them 
on the platter. Garnish with olives.

is especially Veal Collops.
Cut veal fron the leg or other lean part into pieces the size of an oyster. Season with 

pepper, salt and a little mace ; rub over each piece ; dip in egg, then into cracker crumbs, 
and fry. They both look and taste like oysters.TS.

ie A good cook will only use the best Baking Powder.

Boiled Calf» Head (with the Skin on).
I Put the head into boiling water and let it remain 3 or 4 minutes; take it out, hold it 
by the ear, and (with the back of the knife) scrape off the hair. When clean, take out 
(the eyes, cut off'the ears, and remove the brains, which soak for an hour in warm water. 
|Put the head into hot water for a few minutes, to make it look white, then lay it in a 
istew-pan and gradually bring it to boil. Simmer it very gently from 21 to 3 hours ; 
jwhen nearly done, boil the brains 1 hour. Skin and chop them, not too finely, adding a 
tablespoonful of minced, scalded parsley. Season with pepper and salt, and stir the 
[brains, parsley, etc., into 4 tablespoonfuls of melted butter; acid 1 tablespoonful of lemon 
juice, 2 or 3 grains of cayenne, and keep these hot by the fire. Take up the head, cut 
but the tongue, skin it, put it on a small dish with the brains round it; sprinkle bread 
pcrumbs over the head ; brown it in the oven, and serve with a tureen of parsley and 
[butter, and either boiled ham, bacon, or pickled pork, as au accompaniment.
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25 cents.Spared from the Pure Grease of the Canad■ a Bear.

IT IS A HAIR BEAUTIFIER, PRESERVER & DRESSING.
n«>3l ^SM.lS7“°T;°*y.fr0m t.he B««r, from which it. 

Grease, and other ingredients so mit , e"t,fic compound of real Bear’s 
lime its original fragrance and puritv ton?'to Lota\n f°r a great length of 
held in high esteem as a valuable tnhân rfnumo ®ear 8 Grease has long been 
Hair. It has been highly commended and uséruf Plice^ artji1cle for dressing the 
cians of every country. Like all imnd th- 'Ihyemmcnt Chemists and Physi-

Genuine Bjar's Greaâe ïï a htffif“iQ’ the fttct of the great valued
remains firmjy fixed in the minds oVthepK^Th ^0r the Hair,
aiticle fresh and pure, refining it and prenant.» ^ °f Focuring this
obu,2rtberto„i„heBK'irrf b£vbi”'
for the aal„ of their bjaea.
every tr,dillgpilst in tlw ^”„Ton of "i*1 ‘««“b. located ia
North-West, and with these unsurpassel ad™ ^ a?d throughout the great 
Grease, fresh and pure, they are LabM to nK*f0r°5taininSthe Genuine 
better, and -S, Hair Dr. Jag
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urç. PORK.
B#n#d Calfe ,eet "»* PMiley and Butter.

S3=:*B.gSsmssE-s
Buy Standard Baking Powder, made by the Davis & Lawrence Co. 8 oz. Tin,

25 cents.
ear.

JESSING. PORK.
Boiled n-™

7ajr 4 feTw hours> and put on to boil in enough cold water to cover it • cook 
Darta' tn!,tt.n;fer'ihLet lt.remam kettle to cool, and take otf the skin and smoky

6"‘ H »“!> «® Pu. n into .hi

Broiled Ham.
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,h*6™
Ham Omelet.

tothehJu!"" m lo? htm* 6ntl Proce.ed 18 ln the case of a plain omelet. Do not add salt

jyüÿïiï'to&ss.“™““ a<»dk“ b»«» or tongue answers
Ham and Eggs.

MUTTON.
R,

Spring lamb with Mint Sauce.

» s ^^^swsaasîSiTsssfïfîts -ka
The Pain Killer is used Internally and Externally.

igreeable. 
lossy. It 
itial to & 
ressing in

Serve

lamb Chop#.
Apyramid of gold-browned mashed potatoes with a border of lamb chons makes a 

pretty tnZmr Trim the chops well before cooking, leaving only a thin tarder of fat
eenU^ the ^5 ^ m h0t ard t0 a nlce color- Arrange them around the potato

S3.



SPENCER’S CHLORAMINE PASTILLES
Choose a 

seal in thej 
hours, or t 
garnishing \ 
tureen.

----  FOR THE CURE OF___
Howeness, Sore Throat, Bronchitis, Gough, and other Derangements of the 

Breathing Tubes and Lungs, '
:o:-

These are absolutely the 
relief of the
climate.

-'Sr1?5 --—-or clearing and strengthening the voice they will be found

------------PR1CE> *5 CENTS PER BOTTLE.

various disordersTflhe16151"1 and efficacious Pastille* J* introduced for the 
disorders of the respiratory organs, induced by the changeableness of the

‘Re
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-A- POOR

always near at hand, ready1at amoS‘"calt *0^1? £?Jud IsPek™ xfAdv^tor’8 ails, one

ta J3AX3XT Tg" ILLER.
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_______ OF COUXTSEFItit.
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OR, MAGIC BRILLIANT
DIRECT FROM NATURE'S LABORATORY.
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MUTTON.
Boiled Leg of Lamb.

Choose a joint weighing about 5 pounds. Plunge it into a kettle of boilin 
seal in the juices ; when it boils up again, draw it from the fire and let it 
hours, or until tender. Make a white sauce, dish the lamb and pour it 
garnishing with tufts of cauliflower or carrots. Send to the table some of the 
tureen.

water
coo

over
sauce in a

mm
mente of the

\

‘ Royal Flavoring Extracts are best. 25 cents per bottle ; five bottles, one dollar.introduced for the 
mgeableness of the

Boiled Mutton with Caper Sauoe.
Boil a leg of mutton in plenty of water, 2 to 3 hours, depending upon the weight of theiroat, arising from

able.
Saddle of Mutton.

tiki.i on the upper side. Fi this cavity with dre wing, androUthe whole tip 'mabiittere 
cloth, tying with a string. Stew 4 hours in white stock, with the usual amount of stock 
vegetables. Then press it between two plates until cold. Before serving, make it hot

E. e

Mutton Stew,

Mutton Collope.
TJD. w.U^pe^VsaC^ndti m^ce1, sïvoïy herbs® anda liïle chop^d°L™n C' 

butter, stir in a dessert spoonful of flour, add } pintgravy and a little lemon juice. 
gently about ô minutes, and serve.

actor's Bills, one

Broiled Mutton with Tomato Sauce.
Cut slices from a leg or shoulder of mutton, broil them quickly over a clear fire, and 

season with pepper and sa t. Make some tomato sauce by cooking and straining it 
through a colander, and adding butter, salt, pepper and a little cracker dust. Pour it 
over the mtitton, and serve very hot.

and Pain fn the 
or Indigestion,

Is. Old Sores and 
id Rheumatism, 
clnes the World

Lamb Cutlets and Green Pesa.
Trim lamb cutlets carefully, leaving the ends bare for an inch or more, making them 

about | of an inch in thickness. Broil over a clear fire to a nice brown. Season with 
butter, pepper and salt. Allow two cutlets to each person. Arrange on a platter, with 
m bed of green peas around them. Either asparagus or spinach may be used instead of 
me peas.

!O^T
T,

The only reliable—“ Standard Baking Powder.”

LISH r
material

», but a natural 
Nevada.. It is 

ijurlous for the 
Iver and Plated 
rising manner.

POULTRY.
Select young fowls—plump, white and not overfed. If their legs are smooth, and the 

cartilage soft at the end of the bread-bone, they are young. For boiling, white-legged 
ones are preferred, as the meat is whiter; but for roasting, the darker-legged varieties 
are thought to be more juicy.
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ssii- consumptive patients, and who, hav- 
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: To prove the efficacy of Allen’s 
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a cough
or a severe cold, do not trifle with 
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cheap and worthless cough mixtures, 
but buy at once a bottle 
Lung Balsam.
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Have you a cough or cold of long standing, use Allen’s Lung Balsam.

Broiled Chicken.

Chop the giblets, with the little meat from the neck and wing-tips; thicken and serve, 
either by pouring over the chicken, or in a gravy tureen.

ith a cough 
trifle with 

ozenges and 
?h mixtures, 
of Allen’s

Boasted Chicken.
Select a good-sized, plump, but not too fat, chicken ; pluck it carefully, and wash in 

cold water. Make a dressing of bread crumbs, with a lit'le butter, salt, pepper, thyme, 
and 1 or 2 eggs. Soften it with milk or water. Fill the fowl with the dressing, sew up 
skewer well, and put in the pan to bake. Baste frequently with butter and witer, and 
turn it occasionally. If it browns too fast, cover the exposed parts with buttered paper. 
When done, remove from the oven, and keep hot till the gravy is made readv. The 
giblets should be cooked and chopped while the chicken is roasting, and put into the 
gravy after the thickening has been added. Serve at once.
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Curried Chicken.
Slice 2 large onions ; peel, core, and chop an apple, and cut the fowl into joints ; fry 

these brown m 2 ounces of butter, then add a dessert spoonful of curry powder 1 pint of 
gravy, a teaspoonful of flour, and stir for about 20 minutes. Put in 1 tablespoonful 
lemon juice, and serve with boiled rice, either placed in a ridge around the dish or 
separately.

Pressed Chicken.
Cook three or four chickens in a little water, until vejy tender, so that the flesh will 

readily separate from the bones. Season the whole. Then take out the meat and pick 
it up fine, removing the skin, and mixing t ie white and dark meats together. Add to- 
the liquor in which they were boiled a tablespoon ful of cooking gelatine for each three or 
four pounds of chicken. Place the chicken in a mould, or earthen dish, and pour the 
liquor over it while hot. Stir it up well, then turn a plate over it, put on a heavyweight 
and set it away to cool. , 6 *'

For delicacy and richness of flavor, use Royal Extracts.

Chicken Flo.
Prepare the chicken as for stewing, and cook until it begins to get tender. Cover the- 

bottom of a basin with peeled potatoes partly cooked, putting them in with the chicken; 
make the crust of 1 pint of buttermilk, 1 even teaspoon ful soda, butter about the size of 
u hen’s egg, a pinch of salt and flour enough to roll well. Merely line the sides of the 
pan with crust. Thicken the gravy, and pour it over the chicken, season with butter,, 
pepper and salt. Cover the top with crust about one half inch thick. Bake 30 minutem 
in a moderately hot oven.

%
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Boast Goose.
Select a gi.ose with a clean white skin, plump breast and yellow feet; if these latter 

are red, the bird is old. Hanging a few days improves the flavor. Pluck, singe, draw 
and carefully wash and wipe the goose; cut off the neck close to the back, leaving the 
skin long enough to turn over ; cut off the feet, and beat the breafft bone flat. Put a 
skewer through the under part of each wing, draw up the legs closely, put a skewer into 
the middle of each and pass it through the body. Make a stuffing of breadcrumbs, 
onions, sage, butter, salt and pepper to taste; put it into the body of the goose and 
secure it firmly. Roast in a hot oven from H to i hours, according to size, keeping it 

Remove the skewers, serve with a tureen of good gravy and one of applewell basted, 
sauce.

Roast Ducks.
Ducks may be trussed with the feet on, which should be scalded, the skin peeled off 

and then turned up close to the legs. Draw the legs as closely as possible to the body, 
to plump up the breast, passing the skewer quite through the body. If cooking a pair, 
make a stuffing of sage and onion sufficient for one duck, and leave the other unseasoned, 
as the flavor is not liked by every one. Put them in a hot oven to roast, and liaste 
very often. Send them to the table with a good brown gravy poured round but not over 
them, and a little of the same in a tureen. When in season, green peas should 
accompany this dish.

Turkeys.
Young cock turkeys may be known by their short spu and black legs ; if the spurs 

are long and the legs rough, they are old ; if the eyes are ull and the feet dry, the bird 
has been long killed. They should never be dressed the same day they are killed ; if 
the will admit of it they should hang from three to seven days before picking, as this 
will greatly improve their flavor ana quality.

Beast Turkey.
Have the turkey well picked, washed and thoroughly dried. Prepare a stuffing of 

bread crumbs, butter, summer savory, efr sweet thyme, pepper and salt to taste, and 
some prefer a little onion chopped very fine Fill the breast and body with the stuffing, 
sew up the openings, trues it, and put it in the pan to roast. It requires frequent 
basting. When done, make a brown gravy and add the chopped giblets, which should 
be boiled tender in advance. Fried sausages make a pretty garnish for roast turkey, and 
some like the flavor of a little chopped sausage in the dressing.

The lady that uses Standard Baking Powder makes no failures.

Belled Turkey.
Prepare the fowl the same as for roasting, and make a stuffing of bread crumbs 

mixed with cream or butter, oysters and the yolks of eggs. Fill die bird, sew it in, 
truss it, and place it in sufficient boiling water to cover it well. Let it cook slowly for 
two houe, more or less, depending upon its size. Skim it well while boiling. Serve it 
with celery Sauce or with drawn butter and oysters.

; POULTRY.

Petted Chicken. (A Luncheon or Breakfast Dish.)
Strip the meat from the bones of a cold roa«t fowl ; to every pound of meat allow 1 

pound of butter, salt and cayenne to taste ; 1 teaspoonful pounded mace, 4 small nutmeg. 
Cut the meat into small pieces, pound it well with the butter, sprinkle in the spices 
gradually, and keep pounding until reduced to a perfectly smooth paste. Put it into 
small jars, and cover with clarified butter, about J of an inch in thickness. Two or 
tiiree slices of ham, minced and pounded with the above, will be an improvement. Keep 
in a dry place.

If you are pale and bloodless, use Campbell’s Tonic Elixir.
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DIPHTHERIA.
The very name strikes a chill to a mother’s heart as she 

realizes what a dangerous malady it is. With a bottle of Pain- 
Killer in the house she feels that she has a powerful cure, and 
half the terror is destroyed.

A Cure for Diphtheria 1—Mrs.. Ellen B. Mason, wife of 
Rev. Francis Mason, Tounghoo, Birmah, writes :—My 
taken violently sick with diphtheria, cold chills, burning fever, 
and sore throat. I counted one morning ten little vesicles in 
his throat, very white, and his tongue, towards the root, just 
like a watermelon, full of seeds ; the remainder coated as thick 
as a knife-blade. I tried the Pain-Killer as a gargle and found 
it invariably cut off the vesicles, and he raised them up, often 
covered with blood. He was taken on Sunday} on Wednesday 
his throat was clear, and his tongue rapidly clearing off. I also 
used it as a liniment, with castor oil and hartshorn, for his neck. 
It seemed to me a wonderful cure, and I can but wish it could be 
known to the many poor mothers in our land who are losing so 
many children by this dreadful disease.

Pain-Killer has been tested in every variety of climate, and 
by almost every nation known to us. It is the almost constant 
companion and inestimable friend of the missionary, and no 
traveler should be without it.

The Pain-Killer is not confined in its range of use to any clim­
ate or country, but is universal in its adaptation to the wants of 
man ; being as effectual in curing disease in India, China or South 
America, as in the United States and Europe. As in curing 
Cholera, it shows itself master of all the minor forms of that 
disease,—such as Cholera Morbus, Dysentery, Summer Complaint, 
Diarrhoea, etc.,-so in controlling.Yellow Fever,Diphtheria, and’ 
other malignant diseases, which it has repeatedly cured, it asserts 
its power over all the milder and more common forms of these 
complaints.

We have long used it in our families, and recommended it to 
our friends, and it has never deceived us, nor failed to meet our 
most sanguine expectations. Hence, in commending it again to 
the public favor, we do so without fear, confident that the result 
of a fair trial will fully sustain all we have said in its favor.
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POULTRY.
Force-meat for Veal, Turkeys, Fowls, etc.

Take 2 ounces of ham or lean bacon, ^^’^it'Myenne'1and founded mace
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A Family Medicine-Perry Davis’ Pain Killer.
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GAME.

Ragout of Wild Duok. Select the large 01 
cracker or bread cri 
should be made reai 
pouring on the sauc

Ducks that have been dressed and left from the preceding day will answer for this 
purpose. Cut them into joints ; reserve the legs, wings and breasts until wanted; put 
the trimmings into a stew-pan, with 2 onions and 1 pint of beef stock ; let them simmer 
i an hour, and strain the gravy. Put an ounce of butter into a stew-pan ; when melted, 
dredge in a little flour and pour in the gravy made from the bones, give it a boil, and 
strain again ; add 1 glass Port wine, juice of $ a lemon, and a pinch of cayenne ; lay in 
the pieces of duck, and let the whole gradually warm through, but do not allow it to 
boil, as this will harden it The gravy should not be too th'ck ; a little orange juice
lm$iîd<dtîck9 are prepared for roasting the same as tame ones. To take away the fishy 
taste which wild fowl sometimes have, baste them for a few minutes with hot water, to 
which an onion and a little salt have been added. Then take away the pan, and baste 
with butter only. ___________________
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Nutritious, easily digested food for Infants and Invalids—Wyeth’s Papoma. /

Pried Rabbit.
Cut the rabbit into joints, and roll in flour; have ready hot drippings or butter, and 

frv it a nice brown. Dredge a little flour into the pan, carefully add a little water to the 
gravy, and pour it around the pieces after they are laid on the platter.

Boiled Rabbit.
After it is skinned, let it lie fifteen minutes im water, to draw out the blood. Then 

put it into enough hot water to cover it, boil gently from J to f of an hour, according to 
its size and age. Dish it, and serve either with onion, mushroom or parsley and butter
sauce.

$OYSTERS.
Stewed Oysters.

Drain the liquor from the oysters, scald and strain it, to remove any pieces of shell ■ 
and scum that may rise. To this liquor add to each quart of oysters, a pint each of milk 
and water, the amount of milk being a matter of taste. When scalded, season with salt, I
pepper, and a little nutmeg if the flavor is relished, J teacupful rolled cracker, and 
butter the size of an egg. Put in the oysters, and, when they begin to curl, which will à
be in 3 or 4 minutes, remove from the fire, and serve at once. If cooked too long, they 
become dark and tasteless. Scalloped Oysters.

Butter a pudding dish, roll crackers very fine ; put a layer of crackers, then a layer of 
oysters, season with salt and pepper, put small bits of butter over the oyster, fill the 
dish nearly full, having crackers on top ; pour in sweet milk enough to soak the crackers ;. 
bake nearly an hour, if tqp dry when baking, add a little more milk and butter.
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The superiority of Royal Flavoring Extracts is purity and strength.

Oysters on the Shell.
Wash the shells, and put them on hot coals or upon the top of a hot stove, or bake 

them in a hot oven ; open the shells with an oyster knife, taking care to lose none of the 
liquor, and serve quickly on hot plates, with toast. Oysters may be steamed in the 
shells, and are excellent, eaten in the same manner.

Fried Oysters.
Take 1 bus

put them in 
burning. Pe 
through a suDrain the oysters, and dry them by pressing between a soft cloth or napkin. 8ead>n 

with pepper and salt. Dip in well-beaten egg, then in very fine cracker crumbs. If the 
oyster is not fully encrusted, repeat this process. Fry in plenty of hot lard,like dough­
nuts. Take up on unglazed paper to absorb the fat. Serve on a napkin, and garnish 
with parsley or cold slaw.
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OYSTERS.
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Salad Dressing.
Materials : I cup of milk, 1 of vinegar, 3 eggs, 1 tablespoonful each of euga 

oil or butter, j tablespoonful of salt and a scant tablespoonful of mustard. 8 
6ugar, salt and mustard in a bowl together until perfectly smooth ; then adc 
beaten eggs, stir all thoroughly, and add the vinegar, and lastly the milk, 

kettle, and let it boil together until it thickens like custard.

Lobster Salad.
Boil the lobster $ an hour ; remove the shell, beit g careful to take out the vein in the 

back. Chop the meat, or pick it fine. Arrange the lobster in a plate. Make a good 
salad of celery, lettuce or endive, chopped red beets .md hard-boiled eggs. For dressing 
take 3 or 4 tablespoonfuls of oil, 2 of vinegar, 1 teaspoonful of made mustard, and the 
Tolks of two hard-boiled eggs. Sometimes a very small quantity of anchovy sauce la 
"added. Mix these ingredients well with the meat from the oody of the lobster. Arrange 
around Pro lobster, garnish with sliced beets, cucumbers, the yolks and whites of eggs, 
using taste in blending the colors.

r and olive 
tir the oil,

farina

Celery Salad.
One head of cabbage, 3 bunches of celery, chopped very fine. Take 1 teacupful of 

vinegar, lump of butter size of an egg, yolks of 2 eggs, 1 teaspoonful of mustard, 1 of 
salt, pinch of cayenne pepper, 2 teaspoonfuls of sugar. Mix these well ; put the mixture 
on the stove, and heat until it thickens, stirring all the time ; when cold, add two 
tablespoonfuls of rich, sweet cream. If not moist enough, add cold vinegar.

Potato Salad.
Boil the potatoes tender, and when cold cut them into cubes, or slices. Lav loosely on 

the plate from which they are to be served. Chop a little onion very fine, and strew over 
the potato. Pour over it a nice salad dressing.

rCATSUPS.
Cold Catnip.

Skin 1 a peck of tomatoes without scalding, chop fine, and drain in a colander. Cut 
2 roots of horse-radish in small slips, and chop 2 stalks of celery and 3 red jieppert. 
Mix all together with a quart of vinegar, a cup of nasturtiums, j a cup each of salt and 
sugar, a tablespoonful each of ground cinnamon and cloves, 1 teaspoonful each of mace 
and black pepper, and a cup of mixed black and white mustard.

B®* An unequalled blood purifier—Dr. Channing’s Sarsaparilla.

Walnut or Butternut Catsup.
Gather the nuts while still soft, so that they can be pierced with a pin. Pound them 

to a pulp, and let them lie a fortnight in salt water ; then drain them, and pour a pint of 
boiling vinegar over the nuts, and strain it out. To each quart of this liquor add 3 
tablespoonfuls of pepper, 1 of ginger, 2 of cloves and 1 of nutmeg. Boil an hour after 
mixing the spices well.

SALADS.

)y Ladies go into eustaciee over the new perfume, “ Lotus of the Nile.”

« Chicken Salad.
Chop the white parts of 3 chickens, or pick them to pieces, as preferred ; add twice 

the bulk of celery either chopped or cut small. Make a dressing of the yolks of 3. 
uncooked eggs, 1 tableepoonful mustard, 3 tablespoonfuls sugar, 1 teaspoon ful 
pinch of cayenne pepper, J cupful vinegar, $ pint of olive oil and 4 a lemon. Beat the 
volks well and add mustard, sugar, etc., until smooth; then, by degrees, add the oil, 
vinpgfti and lemon juice. The dressing should be quite thick after the last oil is added- 
Put it on ice until wanted.
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A trusty friend-Perry Davis’ Pain Killer.
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yeast and bread.
Brown Breed.

Three cups of corn meal, 2 cups of rye flour, 3 cups of sour milk, 1 cup of N. 0. 
molasses, 1 cup of raisins, 2 even teaspoonfuls sab, 3 even teaspoonfuls soda, bift t e 
meal and flour together; mix the molasses, sour milk, salt and soda—the soda dissolved 
in a little warm water—and, while the mixture is effervescing, pour it into the flour, 
beating with a wooden spoon until smooth. Grease a pudding boiler, and pour in the 
batter a little at a time—adding the raisins in layers—until the mould is filled to within 
.about’‘wo inches of the top. Cover closely, place in a kettle of boiling water, and cook 
4 or 5 hours. _______________________ _____
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Headache vanishes before Wyeth’s Menthol Pencils.

Breakfast Com Bread.
Two eggs, $ cupful each of sweet milk and sour, J teaspoonful each of salt and 

ealeratus; corn-meal enough to make a thin batter. Beat the eggs very light, add the 
salt and sweet milk ; stir saleratus into the sour milk, and add it to the rest; put in the 
corn-meal a little at a time. The batter should be quite as thin as for batter cakes. 
Beat it hard for a few minutes, then pour into a well-buttered tin, and bake in a quick 
oven. When done, remove from the pan, cut in squares, and serve.

Milk Sponge Bread.
Put into a pitcher or jar a pint of boiling water, a teaspoonful of sugar, J teaspoonful 

each of soda and salt. When cool enough to bear your hand in it, add flour to make a 
thick batter. Beat it well, and put the vessel in water as hot as can be used without 
scalding the mixture. Keep up a uniform temperature till the “rising” or “ emptyings” 
are light. If set in the morning early, they will doubtless be ready before noon to make 
a sponge. Add a quart of warm milk, and the flour as for other bread. When this 
sponge is very light, make into loaves, and let them rise again, but care should be taken 
not to let them rise too long, or the bread will be dry and tasteless.

Bye Bread.
Put 2 quarts of rye flour into a stone jar ; stir into it 1 cup of yeast, 2 teaspoonfuls of 

salt, and enough water to moisten well. Let it rise over night in a warm place. In 
the morning stir it down well ; do not add more flour, but put into well-buttered pans -, 
ns soon as light, bake in a slow oven.
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Graham Bread.
To 1 pint of the bread sponge take 1 pint of milk (water will do), add a little salt, soda 

and sugar. Stir in sufficient graham flour to make a batter just stiff enough to drop frôm 
the spoon. Fill a pint can a little over half full, let it rise until three-fourths full, then 
place in a kettle of boiling water, and let it steam about an hour, according to size

Excellent Corn Bread.of can, etc.

To 3 cups corn-meal—the yellow is preferable—take 3J cups wheat flour, 1 cup 
molasses, 1 quart thick milk, 1 teaspoonful soda, and 2 teaspoonfuls of salt. Mix quickly, 
pour into a basin, and steam 2 hours ; then bake l to i of an hour.

Perfection at last—“The Standard Baking Powder.”
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Rusk.
Take 4 cups bread dough, 1 cup sugar, } cup butter, 3 eggs. Work these well into 

the dough, adding flour as needed ; let it rise ; mould into biscuits, and let them rise 
again. Currants and spices may be added if desired. Brush the top with a little 
sweetened milk, and bake to a delicate brown. M<
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PUDDINGS.
To insure success, all the ingredients should be good—the milk and eggs fresh and the 

fruits of excellent quality.
Cold Apple Pudding.

Peel and core 10 or 12 good baking apples, slice them, ana put pouna ot sugar, an 
ounce of butter, a sprinkling of nutmeg and grated lemon peel, into a saucepan with 
them, and cook until soft ; set it by to cool. Line a mould with good pudding paste, fill

Turn it out, and orna-in the apples, cover with paste, tie in a cloth, and boil 11 hours, 
ment with a flower on top.

Mullins without Yeast.
Take 1 pint of sweet milk, 2 eggs, 1 large tablespoonful of butter, 3 teaspoonfuls of 

Standard baking powder, well mixed and sifted with the flour, 1 teaspoonful of salt, and 
• flour to make the batter stiff enough to drop from the spoon into the muffln-rings.

Graham Muffins.
One egg, 1 tablespoonful cf sugar, 1 quart of graham flour, 2 teaspoonfuls of Standard 

baking powder, 1 teaspoonful salt, 2 tablespoonfuls of butter, and milk enough to make 
a soft natter.

Wadies.
quart of sweet milk, 2 tablespoonfuls of butter, 3 beaten eggs, 3 teaspoonfuls of 
dardjbaking powder, a teaspoonful of salt, and as much sugar as is lilted by the 

he iron heated up while beating the eggs and mixing, one can have the 
waffles on the table in five or six minutes from beginning to prepare them. Only skill 

•enough is needed to cook them quickly, yet just enough, without searching.
Raised Waffles.

One quart of milk slightly warmed, 6 cups of flour, 3 eggs well beaten, of a cup ot 
home-made yeast, or half a penny’s worth of baker’s, anaj a teaspoonful of salt. Set 
as sponge over night. In the morning add 2 tablespoonfuls of melted butter. Hare 
the waffle-irons very hot and well greased.

Strawberry Shortcake.
Iniv t cupful of sour cream stir J teaspoonful of soda, add 1 tablespoonfUl melted 

butter, a id flour enough to make a stiff dough. Roll it out to fit in a large pie-pan, and 
bake in a quick oven. Split open, butter well, and spread a pint of sugared berries 
between t.ie layers, and as many more over the top.

Make the dough as for soda biscuits; bake in deep jelly-pans or pie-tins; split the 
cakes, and spread with the sugared berries. Raspberries, peaches, etc., are niee to use 
in the same way.

One pint sweet cream, 1

A
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Cream Fritters.
pint milk, 1| pints flour, into which mix 3 teaspoonfuls 

Standard baking powder, 1 teaspoonful salt, 4 eggs, the yolks and whites beaten separ­
ately. Fry in hot fat, like doughnuts, except that these are dropped in from the spoon.

Hominy Fritters.
Two cups of cold boiled hominy, 2 eggs, 1 cup milk, 1 cup flour, a pinch of salt, J 

teaspoonful Standard baking powder. Drop from a spoon into hot lard, and fry brown."
Sally Lunn.

Three pints sifted flour, 1 pint milk, 3 eggs, j cup butter, 1 cup sugar, 1 gill yeast, or 2 
teaspoonfuls Standard baking powder, 1 teaspoonful salt, If yeast is used, it will require 
3 or 4 hours to rise. Bake in a loaf.

BREAKFAST ROLLS, ETC.
SRaised Muffins.

Make a batter at night with l quart sweet milk, $ teacupful of yeast, 2 tablespoonfuls 
of sugar, and 2 of butter or lard, 1 teaspoonful of salt, with enough flour to make it 
moderately thick, but so that it will pour well. Let it stand in a warm, not hot, place 
over night. In the morning, stir in 2 well-beaten eggs, and bake in muffin-rings, in a 
•quick oven.

For a thoroughly good Extract of Lemon, try the “ Royal.”

<6?* Try Wyeth’s Corn and Wart Pencils.

Peel i a dozen soi 
halves and place t 
sprinkle sugar over 
the apples are well < 
adding a little salt, 
from the stove, stir i 
apples, and pour th 
and let it remain tin

Campbell’
nausea.

Pare and core 8 
water ; cover closel 
jelly, and season w 
milk, into which st 
com starch, 3 table 
add the whites of 3 
minutes. Eat will

To 3 pintes of c 
where it will be wa 
to 2 hours. Have 
the tapioca with f 
cooked, and the t 
serving, and shou.

For a quart of f 
1 teaspoonful Stai 
teaspoonful of sa 
flour; stir into it 
fine. Beat the eg 
all the time, until 
hour. Serve war

Take 6 eggs, 4 
well, and mix sm 
stiff froth. Bake

To l cupful of 
nutmeg, and 11

Guara

Mix together 
eggs, well beate 
together, then t 
a mould, cover

Two cups sw 
and suet, one t

r n

V



PUDDINGS.

Apple Sac» Fuddlas*
Peel i a dozen soar apples, and, if perfect, ' battered?pudding dish, and

halves and place togetaer again Put. the applet. m ov^ BmT bake until
snrinkle sugar over them. Cover the dish with P > , ;n CUpg of water,
d apples are well done. While they ^^mg, boil 1 cup of^o.n^ ^ *
adding a little salt. When the sago turns Paccordm/to the sourness of the

rs* dM'*, «— “
aft IS there until it is browned on top.

Campbell’s Cathartic Compound, effective in small doses, does not occasion

nausea.
PuAdi&S*

Pare and core 8 or 9 uicv apples. Put th^Vnt£ff*’eloh' apple with
water* cover closely, an bate untiHendw- "ntil U- Scald 1 pint of

slsi.'s « S-S.t.d’tr'S'rs *»“'t■>"',h' *<’“d uk' ” "3
minutes. Eat with cream. Tapl#oa and Fruit Pudding.

To 3 pintes of cold wate add 1 teacupful of ^i't'wüï take from 1*
where it will be warm, but °tJ^t hoUan , sited B0Ur apples, and add them to
to 2 hours. Have ready, peeled and «iced, g untji the apples are thoroughly
thei!a«fatdWihe UpiocamtlcomeUsPhke jelly. It is nicer when allowed to cool before 

ftS, and should be eaten with cream and sugar.

Peach Batter Pudding.

! ££s? ass
£gTTtiîintof S^^^aïdlh! nk^ther^^ng^^ïn^S

fine. Beat the then pour it over the peaches. Bake about \ an ,
hour'6 Kew^ wiWra^ sugar, or with sweetened cream.

Sunderland Pudding. .,

Take 6 eggs, 
well, and mix smoothly 
stiff froth. Bake in a quick oven. Klee Pudding.

To 1 cupfuh Jfp^f ”uk.adBakee“8til Ihemilk ifhkelusterd, and brown on top.

nutmeg,
« Standard Baking Powder.”Guaranteed to give satisfaction

sugar and th, a.m««=hof I»" “4^ {S£*id^Si
& ,b'wb0

Steamed Buet Pudding. t

SR-™*n

i

ispoonfuln 
> make it 
iot, place 
•ings, in a

Kinfuls of 
f salt, and
igs.

Standard 
l to make

lonfuls of 
ed by the 
have the 
inly skill

a cup or 
salt Set 
r. Have

il melted 
-pan, and 
d berries

split the 
lee to use

spoonfuls 
en separ- 
lie spoon.

of salt, } 
y brown.

east, or 2 
ill require

ih and the

sugar, an 
pan with 
paste, fill 
and orna- t
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PUDDINGS.

Baked Indian Pudding.

about 1 hour, or until water bubbles from the top. It is best served hot.

The yolks of 4 eg, 
pinch of sa t, t pin 
and stir over the fire 
Separate the yolks 
brisk y to the sauce 
but do not let it boi 
bread puddings.Dr. Channing’s Sarsaparilla keeps the blood and skin in good condition.

Frosted Lemon Pudding.
pint of bread or cake crumbs, 1 quart of milk, the juice and grated peel of a 

oven a few minutes to brown.

Nutrition

Take a
The rind and jui' 

glassful each of sti 
above,except that 
into the sauce.Chocolate Pudding.

until wanted. John Bull's Own Plum Pudding.
Put half a box < 

is entirely melted 
sugar ; when seal 
stiff froth. Seasc

One-half pound bread crumbs, $ pound flour, 1 pound each of currants, seedless 
raisins, moist sugar, mixed candied peel, 1 teaspoonful salt, 1 of mixed spices, 8 egg » t 
pint brandy. Mix ail thoroughly, after chopping the suet, and seeding. atemming and 
washing the fruit. Add the eggs, and lastly the brandy, after beating for 25 minutes , 

6mould and fill it; scald a clean cloth and flour it; put the pudding in, tie it

A Simple Bread Pudding. ,
Pour 1 quart boiling milk into a dish filled with bread crumbs. Stir in 2 beaten eggs 

and dust the top over with cinnamon. Bake 20 minutes. Serve with sugar and cream.

butter a 
down, and boil 13 hours. For 2 moulds ol 

1} cups boiling « 
pulp, and thejuic 
then add the whi 
will only just potAunt Helen’s Country Pudding.

until the fruit is cooked.

To every pint c 
of sweet wine, tl 
rind, and pound 
cream into a larg 
fast as the froth 
place. The créa 
whipped in a co<

Apple Dumplings.
Pare and core medium-sized juicy, tart apples, make a dough as for soda biscuit, and 
Id » round each annle. Place in a steamer over a kettle of boiling water. Steam till

____ ___________  Eat with sweetened cream, or butter and sugar creamed and flavored
withnutmeg. They may be baked instead of steamed.

fold around each apple. Place in a steamer over a kettle of 
the apples are soft.

Four eggs ; b 
powdered sugar 
the whites ver 
moderate oven.

Rice Pudding without Xggs.
Two quarts of milk, $ teacupful of rice, a little less than a teacupful of sugar, the 

same quantity of raisins, a teaspoon ful of cinnamon or al spice; wash the rice and put it 
with the rest of the ingredients into the milk. Bake rather slowly from 2 to 3 hours ; 
stir two or three times the first hour of baking. If properly done, this pudding is delicious. The s

Most delicious desserts made with Wyeth’s Liquid Rennet.
Take 18 ladi< 

the white of an 
or rosette, Sti 
of an egg may 
to dry the egg.
powdered sugn
vanilla. * ill 
shape of the n 
turn it on a dii

SAUCES.
Pudding Sauce.

Rub 1 cup of sugar and cup butter to a cream ; add the beaten white of an egg, 
teaspoonful Royal extract of lemon or rose, and 1 cup boiling water, in which has bee 
stirred 1 teaspoonful corn starch.

P



f an e 
ti has

gg>
bee

yellow is 
ager, or it 
a pint of 

»g. Bake

on.

1 peel of a 
vith jelly, 
aet in the

,blespoon- 
;ar, 1 ten­
et it boil 1 
old place

, seedless 
8 eggs, 1 

ming and 
minutes ; 
in, tie it

aten eggs 
nd cream.

sn a layer 
umbs and 
a custard 
, and bake

iscuit, and 
Steam till 

id flavored

sugar, the 
and put it 

) 3 hours ; 
i delicious.

SAUCES.

The yolks of 4 eggs, 1 teaspoonfulflour ,2 flourtZ â^aucfïn,
pinch of sat, h pint oft..e‘l,e"fn^n?^en^iixtheoîeringredient8, adding ttowme[-t.

gbt ÏB it SiSSTtSJSSi^U -Tar .... ..a
bread puddings.

Infants and Invalids-Wyeth’s Papoma.Nutritious, easily digested food for

lLemon Sauce.
The rind and juice of 1 lemon, 1 tablespoonful ofYeggt.^epare &e the

ofKS'i. mbbad OBi. » ‘"*med
into the sauce.

DISHES FOR DESSERT.
Spanish Cr#wn*

Put half a box of gelatine in a quart of sweet“usfy well beatim with a8cup of

sgKSsirS&S."
Orange Charlotte.

For 2 moulds of medium size soak ^^l^^c^^^Fuga^VcuTo^orange juice and

Whipped Cream. kindTo every pint of cream allow 3 ounces °f Funded6Ug^r' p^bthrLigarOT^the Vernon 
of sweet wine, the rind of i a lemon, the whiteofl ep to a gfiff froth . put the
rind, and pound it till auite fine ; beat up 1 v,eaten and whip it to a froth. As 
cream into” large bowl with the sugar.wine and beate” egg^ & drain in ^
fast Bathe froth rtf.». Ute.toff wit . e day before it ie wanted. Itehould beattursx a - -"1..

Omelette Soutflee.
Four eggs ; beat the whites and k'SÎdie'w “^SPiï*

powdered sugar and 1 teaspoonful Roy f i jnt0 buttered pans, and bake in a
ÏÏ, wl.it» ^ r » done, or ^ ^

«RoyalFlavoring Extracts” is purity and strength.
moderate oven

The superiority of

Charlotte Russe.

gg may connect them hrmly, and Plac® th f th *dd to it 1 tablespoonful
to dry tide egg. Whisk 1 of a pint of cream to »£eT^“^nfhl Poyal extract of 
£>w/ered sugar, 1 an ounce ^coverthetoVwit'n a slice ofsponge cake cut in the 
r^oftS^rPi:»^" « andH it ron'Sn "-«''«5'°' th'Uk'', U'“ 

turn it on a disli, rémove the mould, and serve.

of an e

P 
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PIES, TARTS, ETC.

PIES, TARTS, ETC.
In making nastry, always sift the flour. Rub the butter or lari into it before adding

,tZ „ ÿd-w-w, £• ***•
Many prefer cutting it with with a knife

To every pound < 
Mir the flour to a si 
covering the paste 
will be ready for ui

An uneqi

i

Campbell’s Cathartic Compound for Liver Complaints and BiliousUse
Disorders. Take jofacupfi 

the white of an egg
A. Plain Pie Crust.
lard and butter together, * cup water, 3 cups flour, 1For two pies, 1 cup of lard, or 

teaspoonful salt.
Cook soft 10 or 

grated juice and ri 
well. Line tart piApple Pie.

Fill the
Take } pint of s 

and butter. Beat 
cups half full for

and bake at ence.
Lemon Pie.

Six eggs (lees 2 whites), 2 cups of white sugar, a little salt, 1 cup of sweetmiik,2 
tablespoonfuls of corn starch dissolved in the milk, 2 large lemons, juice and rind ; bake 
slowly until set. Meringue for the top ; whites of 2 eggsWen witli 6 tablespoonfuls of 
powdered sugar ; bake to a light brown.

In these, as in t 
Powder or Flavoi 
sift the baking po 
the well-beaten y< 
the whites beaten 
possible.

Squash Plo.
To 1 quart of boiled milk, take 1 pint of strained squash, 2 cups sugar, 4 eggs, 1 tea­

spoonful salt, a few drops Royal lemon extract or vanilla, * teaspoonful each of ginger, 
cinnamon and nutmeg. Bake with ene crust in rather deep plates. One cup sugar, 

soda, Standary bs 
One cup sugar, 

spoonful Stanoar 
* soft dough. M

Pumpkin Pie.
Stew the pumpkin with just enough water to prevent burning. When soft, rub through 

a colander, and to each large teacupful add 1 pint of milk or cream, 2 eggs, 1 cup of sugar 
and flavoring to taste Apple Cultard Ple.

3 Aï
pies, and for each, 1 cup of sauce is needed.

Potato Plo.
For 2 pies, boil 1 quart of sweet milk, and then stir into it 1 cup of P»*ed potato. 

When cool, add 3 well-beaten eggs ; sugar and nutmeg to taste. Bake with one crust. 
Bat the day it is baked.

Coooanut Pie.
One cupful grated cocoanut, 1 cup sugar, 1 quart milk, 1 tablespoonful butter, 3 eggs. 

Flavor with nutmeg. Bake in a deep pie-plate.

One cup grate 
teaspoonfii 
enough to roll oil

Two cups moli
spoonfuls not we
can be rolled, an 

Two cups mol
2 tablespoonfuls 
nutmeg, and 1 ti 
and bake in a m

l tan

One cup sugai 
Royal extract viperfume, “ Lotus of the Nile. ’Ladies go into ecstacies over the new

For g<
Mlnoe Pie.

put over the fire, cook slowly till the apples are done. If not sweet as liked, add more 
sugar if too stiff, increase the ameunt of cider.

One cup bul 
ginger, 2 teaapo 
in moderate ov<

H



Helen's Tart Shells.

Apple Tarts.

cook .on« jÿsrts- ma*»» 'ss «^1L tine ûrî^ni with puff paste, and fill with the sauce, filke quietly.

German Puffs.

“d„bb&Kïï£i$ B.ke « minute, in . hotor...

CAKES.
In the», M in tato|gjj “c 33 “h03dW2t5to.° Altmî 

KValrP1.. w\>h to Hon, .t »* to Wtoto'JJ
£;£fir1».ÏÏ3"“Æ'htoto Ito it tottldb. be.mn ». little ns

possible. cookies.
One cup sugar, * cup butter, 4 cups flour, 1 cup sour milk, and a teaspoonful each of 

soda, Standary baking powder ^^3 “uSpoonfuls sweet milk and 1 heaping tea- 
°nefCrStlXHtekVgTwder flavor withCmeg. Use flour sufficient to make 

JS» diugh Mix^pediltously. roll thin, and bake m a quick oven.

Coooanut Cookies.
risS» 5T^bCi'i.Si o, «nil.»,

enough to roll out.

milk, 2 eggs, 1 large 
and flour

Ginger Snaps.
TL^nlnïSof t.

î.'STÏÏdftSSÜil 2SE3ÏÏ1 St hot »»..,. bonotom-dthem in to p»ne,

and bake in a moderate oven. vanilla Cookies.
“d ‘ *

For general debility try Campbell's Tonic Elixir.

Soft Molasses Cake.

in moderate oven.

Bake

i

m

nd Bilious

ups flour, 1

t pie take 1 
*1 nutmeg ; 
ipoonfals of 
crust close,

reet milk, 2 
rind ; bake 
ipoonfuls of

eggs, 1 tea- 
l of ginger,

rub through 
sup of sugar

cup each of 
will make 3

ated potato, 
h une crust.

itter, 3 eggs.

»

is. currants, 
. 1 lb. sugar 
If of them i 
i. Mix well, 
d, add more

1

v
PIES, TAETS, ETC.

Medium Puff Paàte.
To potto of to» to.8~to.tato, « "i tn,r“.K”to;

to^to .itl, !to, »od to tool, with bttto, to «

will be ready for use. ---------------- ----------- ------------------- ------------------------------ 1
An unequalled Blood Purifier—Dr. Channing’s Sarsaparilla._________ ,

fore adding 
ir quickly.
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V
CAKES.

• Sponge Cake. Two pounds sugar 
of raisins and currar 
and 1 of cinnamon/

ÿgg- Headache

One pound each c 
ponnd citron» 10 eg{ 
cloves, 1 teaspoonfc 
brown sugar.

One and one-half 
fuis Scandard bakin 
extract of lemon.

A trusty friend—Perry Davis’ Pain Killer.

Angels’ Food.

wülproveafai u . t cream tartar, and 1 teaspoonful Royal

sfeT™"hrrm.. sàïïssüÿÆ'"®
cream of tartar together, our im , put into an unbuttered tin—one with
the whites, and with as ‘‘^M^anKe ^ minuLs in a slow oven. Turn upside 
doPXtocï>l,CbStput something under the edges to prevent it lying on a flat surface, or 

it will be apt to become heavy.

°r .raînatoâ froth Flavor with Royal extract of lemon, rose or almond. Bake in 

shallow pans.

cup butter, i cup m 
baking powder, 1 te 
and half a nutmeg, 
baked in alternate 1 
is in.

Two cups sugar, 
baking powder,, 2 
loaf.

Delicate Cake.

Four ounces of i 
the whites to a fro 
Butter a shallow p 
confectioner’s syri

Gold Cake.

,br«S4"ha'“d"d
Silver Cake.

One cup sugar, 
teaspoonful each

Macaroons.

^ ar^s
Two cups sugai 

2 cups ii(

Two cups suga 
baking powder, 3 
them to roll out i

One and a hall 
spoonfuls Standf 
cream tartar. R

Two cups sugi
2 teanpoonfuls S
6 eggs, beaten tc

One cup butte 
solved in a table 
on the moulding

fpa- Perfec

Soft Gingerbread.

Corn Starch Cake.
n hntter 2 cuds sugar, 2 cups flour, 1 cup corn starch, 1 cup milk, whites of 7

jTlSSiSi s2USUi4Ppo«li n-vor »Uh roe. .&»»d.

66 # cup Cake,
eggs, 1J cups sugar, J cupmelted butter 1 cup water, 3 cups flour, 3 teaspoon- 
da rd baking powder. Bake in layers if desired.Three e 

fuis Stan
Allen’s Lung Balsam is guaranteed to cure.

Chocolate Cake.
Two CUDS sugar, 1 cup butter, 1 cup sweet milk, 6 eggs, 3 cups flour, 2

4*"d zi§ '“Æ; iisn “ai xr rs.sJSyolks «eparately Dmde tbÇ hou^ ana p lemPon> and the fellow with
°tlîer;,i Baketn iel y mn' two ofeach kind. Filling: 3 tablespoonfuls grated choco- 
nutmeg. Bake in jelly ^n , wate j ^spoonful com starch, butter size of a
hickoty nut.11 Cœk’until il thickens ; when cold, flavor with Royal extract of vanilla.
Put alternate layers of yellow and white

One pound ol 
pound of currai 
Work the butte 
dissolved soda, 
from J to $ hoc

«

rfi

« 2



1 CAKES.

Blah Fruit Cake,
T«. pounds ■»!*':?*,SE'l

Menthol Pencil^

teaspoonful cloves,
kites of 4 
r and hot 
i baking 
n extract, 
ck oven.

On. pound ench of dour, .ug.r nnd1 buter. J °'2£3ôï *” «Spoonful

&&^JLSr&'72im23‘ - "d -1*00- ^
brown sugar. Marble Cake. teasnoon-

. HESS sÿs Eirs
rved, or it 
nulaled, l 
'ul Royal 
flour and 
n quickly 
-one with 
rn upside 
iurface, or

—-*■

fl°“"

Two cup. 1 onp C 21

g”d tat Xf înd'TSiÜ'S^d O». Ü» top fronting =.«* •» »l* “«“• 2«» lh*

3ur on the k rind and juice of of 1 orange,

is in.
o make a 
of 7 eggs , 

Bake in loaf.

3 Standard

g Standard 
er almond.

Put the

them to roll out without sticking. CrMm ,
1 So”«“i nod •

rrù;»,“t,u $s sr, =«
Two cups sugar, Ï L^T"FbwïwithRoya^xtract lemon. Whites of

J ?^ïïhria-d SSà LjW» » moderate oven.
One cup butter, U^P^ugar, ^^oL^o^hto Sl^îhtfiKSSd* sugar

^ ttiSSSRlSA

p^rfection~at last-» The Standard Baking Powder”------------------- _

One pound of flour, J P^^^’.U^^yîl^ltmc? offemo^ oTafmond to'taste! 

nound of currants, 1 teaspoonful of > 7wen.beaten eggs, and the cream with the 
^vîd%XerandllXttaflourBmBeat all well together, and bake in small pans 

from J to J hour.

i molasses, 
s and 1 egg.

whites of 7

3 teaspoon-

easpoonfuls 
whites and 

yolks in the 
rellcw with 
•ated choco- 
,er sise of a 
t ef vanilla.

l

:

\
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À G®
Sound White Teeth»

ZR/OSTT ŒTTZMZS, SWH3E1T BREATH.
A mother having 

to the stature of m 
sufferings which thi 
at midnight that 
ma's name is call 

and cure. 
Many motheri 

America have 
known the virtu 

, Perry Davis’ Pail 
and have fou 

actual experience 
universal its use 
how many 
adapted for. It 
those we address, 
those who have 
learned how usel 
in curing complai
as Colic, Cramp! 
hœa, Canadian < 
Chills, Sudden 
for it when they 
but shou’d have 
tion in the worl

RICKSECKER’S DENTAROMA.
o-

The evident need of a comprehensive Tooth Preparation—one that would 
thoroughly clean the Teeth, stimulate and fortify the Gums, preserve 
the enamel, neutralize all unpleasant mouth odors, and yet be exempt 
from Acid and everything injurious, led to investigation and experiment, and 
finally to the most successful production of

f RICKSECKER S DENTAROMA.
Many Tooth Preparations are made and used with utter disregard for 

the needs of the Teeth, Gams and Mouth, relying upon the credulity of the 
public or extravagant advertising for success.

RICKSECKER S DENTAROMA
is totally different from these—some of which contain Acid, some an excess 
of Alkali, or dangerous ingredients which have played sad havoc with many 
a handsome set of teeth. The therapeutic properties of

RICKSECKER’S DENTAROMA
have been thoroughly investigated, and stand approved in the highest Medical 
Authority in America, the “U. S. Dispensatory.”

RICKSECKER’S DENTAROMA
not only cleans and polishes the Teeth thoroughly, strengthens the Gums, 
but replaces all unpleasant odors and taste with a delicious aroma,, 
refreshing and stimulating the membranes of the mouth.

RICKSECKER’S DENTAROMA
•is a liquid Nectar, sold in handsome large bottles with sprinkler cork, and 
may be had at all discriminating Apothecaries. Avoid disappointment. 
Accept no substitute. Made only at the Laboratory of Flowers.

European .Depot :—192 Aldersgate Street, London.

come

er,

ills

Perry Da\

cer

A-Iili
i Canadian Laboratory :—St. Antoine Street, Montreal-f ________ i

THEO. RICKSECKER,
STXKEŒ7XI14t© and. 1*4© “W

NEW YORK.
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Prices, 25c. and 50c. per Bottle.

n.

real- 1
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CH.
A motto h„l.g th. «■« -d ,,s,.1n1a.l«V on,n"^2i|^',“/^Jvl"jjl^°”„U!,u'cl. of

sufferings 
at midnight that 
ma’s name is called to 
come and cure.

Many mothers in 
have long 

the virtues of 
Davis’ Fain-Kill*

externally, Bruises, 
Sprains, Cuts,

mam-
Burns,
Frost Bites, Toothache,

I Fain in the Face, Back 
or Loin, Rheumatism, 

In Neuralgia, and a host o(
flj other kindred disorders
I f{L which a mother has to 

prescribe for daily, and 
else can do as 

The Fain Killer 
can be

3
t would 
reserve 
exempt 
mt, and

-TI America 
known

th Perry >/UTl
and have found by J 

how
j?cr, //\

actual experience
;ard for 
t of the

universal its uses are,
ills it is

no onea HI well.
___ is harmless and

>02 given to the infant in its
— J Cr.-.dle without injury as
\ I well as to a man. It

quickly, affording

how many 
adapted for.
those we address, but to (V l(f 
those who have not yet ,
learned how useful it is 
in curing complaints such -vz Jg 
as Colic, Cramps, Diarr- pj0 
hœa, Canadian Cholera,
Chills, Sudden Colds, --------
for it when they learn its virtues, 
but shou’d have a place in every factory, 
tion in the world.

It is not i
V,

i excess 
h many acts

£ relief in a few moments, 
c, and children will ciy 

of the family alone, 
farm and planta-It should not be confined to the

machine shop, and mill, on every
use

Medical

ii
ie Gums,
aroma,

stood the test of nearly half a 

popular than ever.
Davis’ Pain-Killer has 

century, and is growing
Perry

more;ork, and 
liniment.
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THE FIRST OF THESE IS

PERRY DAVIS' PAIN KILLER.
THAT OU) BEUABLS BILLES OF PAIN, WHBTHBS INTERNAL OS B2ÏESHAL.

II. should have a place In every Factory, Machine Shop and Mill, on every Farm and Plantation 
and ineverv Household, ready lor Immediate use, not only lor accidents, cuts, bruises, etc., but 
for bowel complaints, such as diarrhoea, dysentery, cholera inlantum, sudden colds, chills, 
neuralgia etc.,etc.

THE SECOND IS

ALLEN’S LUNG BALSAM.
That old reliable Balsam for deep-seated coughs and colds, bronchitis, asthma and consump­

tion. It is unequalled by any other.
THE THIRD IS

Campbell’s Cathartic Compound !
A SUBSTITUTE FOR CATHARTIC PILLS.

A. ZLjOUSTG-FELT_WANT SUPPLIED!
CA1HPBEU.’S CATHARTIC COMI’OCM) is adapted for the 

cure of Liver Complaints and Billions Disorders, Acid Stomach, Dyspepsia, 
^ Loss of Appetite, Sick Headache, Constipation or Costiveness, and ail com- 

plaints arising from a disordered state of the stomaenur bowels.

CHILDREN LIKE IT I MOTHERS LIKE IT I[y:j
Because it is agreeable to the taste, does not occasion nnnscau, acts with­

out griping, is certain in Rseffeets, and is effective in small doses.
---- :u:

SOLD BY ALL DRUGGISTS AND MEDICINE DEALERS.
PRICE, 25 CENTS PER BOTTLE.

ited), Wholesale Agents, Montreal.
-•

DAVIS & LAWHEXCECQ^^j
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A FEW MEDICINES THAT ARE

WORTH MORE THAN GOLD.
THEY ARE

FRIENDS IN THE HOUR OF NEED.
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