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SKLECTED RECIPES.

¥ruit. Wafers.—Mix a cup each of
cleaned raisins, figs, dates and nuts
and ferce me., through a meat chop-
ger. Add a few drops of wvanilla or
lemon Juice;, then knead until  well
Blendesl on a board dredged with
gonfectioner’s gugar, IRoll to one-
fourth inch in thickness, Cut into
rounds with the top of a salt shak-
¢r o into three-quarter-inch blocks
with a knife. Roll in granulated su-
gar and pack in tin boxes between
sheels of parafling paper. Nice for
Charistmas.

Cake Snowballs.—Make any good
up cake, bake it in small, round,
smooth patty-pans. L‘-hﬂusc those
that after baking have risen so as to
Ye nearly round; ice onec-half, let dry,
then ice the other; pile on o large
;ﬂnttef‘ and put sgprigs of red-berried
10lly between,

Chicken Salad.—Cut the meat from
a cold boiled chicken into dice. Meas-
ure, and allow half as much celery,
cut in small bits, as you have chick-
en. Mix and moisten with one part
vinegar and three parts salad oil,
nnd season with sall and pepper,
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Prepare a mayonnaise dressing as

follows: Into a chilled soup-plate
break the yolk of one egg. On this
mouceze six or ecight drops of lemon
Juice, and with a silver fork  stir
with a rotary motion. Iegin at
#nce to put in the salad oil, first a
Tew drops at a time, -then adding it
in larger quantities as the mixture
dhickens, Season with salt and a
pinch of Cayenne. Put in a cup of
ihe oil, then thin with enough wvine-
gar or lemon juice to suit the taste.
Line a salad-bowl with crisp lettuce-
leaves, put in the salad, and cover
thin with the thick mayonnaise.
Garnish with picces of hard-boiled
eee and with stoned and halved
olives.

I'ried Bologna BSausage.—This is
much improved by being dipped first
in cracket erumbs. All the slices
are to be cooked in ‘“*deep fat’ and
then lifted out. Next put them into
o' shallow frying-pan and scramble
up beaten eggs with them,

Kidney Omelet.—Chopp cold cook-
ed kKidney very fine, malke an omelet
mixture with three eggs, three table-
spoonduls of milk, salt and pepper
to secason, put one teaspooniul of
butier in a frying pan; when it is
melted turn in the mixture, cook
gslowly until a crust is formed on
the boltom; in the meantime, sprin-
kle over the omelet the chopped kid-
ney and chopped parscly; fold the
omelet in half, lift it to a hot plat-
ter and serve at once,

Sour Cream Nut Cake.—Two eggs
one cup .granulated sugar, halfi a
cup rich . sour cream, two cups of
flour, measure before sifting, half
teaspoonful soda, one level teaspoon
haking pewder, pinch salt. Beat
the eggs till whites and yolks arve
well blended, add sugar; dissolve
goda in cream, stirrving it then into
the epggs and sugar; siit into the
mixture the flour, baking powder
and salt, and beat well. Bake in
three-layer cake ting., Tilling—Ono
cup pecan o1 walnut meats,

Banana Sandwiches.—Among fruit
sandwiches, bannana takes the lead,
and to this a slight varietvy ecan he
given by spreading each lengthwise
slice of fruit with whipped cream

Alwags in Sigh

Crowded street.
passing by. Old and young.
All eager about theirr own®
affairs and always somebody
in plain sight who needs
Scott’s Emulsion.

Now it’s that white-haired
old man; weak digestion and
cold blood. Ie needs

Scoit’s Emulsion

to warm him, feed him, and
strengthen his stomach.

See that pale girl ? She has
thin blood. Scott’s Emulsion
will bring new roses to her
face.

There goes a young man
with narrow chest. Con-
sumption is his trouble,
‘Scott’'s Emulsion soothes rag-
- ged lungs and: increase‘s flesh
“and strength.

-~ And here’s a poor, smkly
lttt]e child. Scott’s Emulsion
makes children grow—makes

children hnpp}f
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rather sparingly. Upon thls sprin-
klg shredded cocoanut, preasing the
latter well down with a silver knife,
Boston brown-bread thus treated will
he excellent.

Apple and Orange Jelly.—Use an
eqqual number of apples and oranges
Wash the apples, =slice and core
them; put them over the fire in the
preserving kettle with enough ecold
water to cover them and simmer
them until they are reduced to a
pulp. Pour the apple pulp into a
jelly bag, to sirain out the juice.
Measure the juice, and to each pint
of apple juice add one of boiled or-
ange juice and a pound of sugar, and
boil them together, removing the
seum that rises, until a little, cool-
edd upon a saucer, forms a jelly.
Then take the Kettle off the stove,
let the jelly partly cool and pour
it into glasses. When cold seal it up
like any other preserve.

WHEN EGGS ARE SCARCE.

In making squash and pumpkin
pies without eggs, use less milk in
proportion to the amount of stewed
pumpkin or squash, sweeten and
flavor the same as when eggs are
used.

Doughnuts—O0ne cup buttermilk or
rood sour milk, 1 level teaspoon
soda, half cup sugar, flavor with
nutmeg or lemon or half of each,
Some prefer ginger or cinnamon, Use
flour to make as soft as can be cas-
ily handled. Cut out and fry in
deep iat.

Raisin Cake—One cup sweel milk,
half cup butter, or other shortening,
9 cups flour, 1% cups raisins cut in
halves, 1 level teaspoon soda, half
teaspoon each salt, cloves and cin-
namon,

Cream Cookies—One cup cream, 1
cup sugar, 1 teaspoon soda, a pinch
salt, flavor with nutmeg or lemon.
The amount of soda should he varied
according 1o the sourness eof the
cream. Flour to malte as soft as
ean be handled easily. Roll thin and
bake carefully.

Spiced Cookies—Onec-half cup each
sugar and molasses, 1 heaping tea-
spoon soda dissolved in 1 cup hot
water, 2-3 cup shortening, one tea-
spaoon each .ginger, cinnamon and
cloves. Flour as for cream coolies.

Ginger Snaps—Two teaspoons
soda, two tablespoons hoiling water,
five tablespoons melted lard, salt
and ginger to taste. Put in a cup
and fill with molasses. Add anoth-
er cup molasses and flour to mix
stiff. Roll thin. All cookies necd
carciul attention in baking, some
persons liking them soft and others
brown and crisp.

Baked Indian Pudding—In a 2-qt.
pudding dish heat one gqt. milk to
the bhoiling peoint. Stir in carefully
three tablespoons sifted meal, hali
teaspoon salt, hall cup molasses, one
teaspoon cinnamon, hall cup raisins.
When partly Thaked add another
quart of milk., Bake 3 or 4 hours
We uge crcamery milk after it comes
irom ihe separator,

HELPS IN THE KITCHEN.,

The stove will not need to be pol-
ished o often if it is cavefully rub-
bed after each meal wilth newspaper
soitened Dbetween the hands; and
when it is necessary to polish it  the
polish will last longer if the black-
ing is mixed with turpentine or
strong collee instead of water.

The following is a reliable yecipe
for making baking powder at home:
Mix well together six ouneces of tar-
taric acid, eight ounces best baking
soda and one quart of best flour:
then sift five or six Limes through a
fine sieve and keep in a can closely
covered,

A teaspooniul of baking powder in
mashed potatoes is a wonderiul aid
in making them fluffly and light, and
when making flour bhatter cakes tihe
baking powder should never be stir-
red in until just before frying, as it
will make the batter much lighter,

To clean coffee and teapots fill
them with cold water; add to 1lhis
some baking soda and boil until the
stain is removed, then rinse out with
clear hot water, and place in the
sunshine. Soda dampened and rub-
bed on with a flannel cloth is exeel-
lent for keeping the outside of a tin
collce pot and other tinware bright
and -clean,

The best dressing for burns and
scalds is baking soda made into a

paste with ~wvaseline, or any sofit,

unsalted grease; and if put on socon
enough will prevenl blistering.

When washing with hot suds fails
to remove the stains from enamled
saucepans, a piece of cut lemon dip-
ped in salt and rubbed over the
the stain will generally prove elfec-
tual.

If the tables, biscuit board and
rolling pin are scrubbed at least
once o week with a strong, hot pear-
line suds t1hey may be kept svhite
and clean, and in order to keep them
in this condition have the places
most used around the table covered
with mats, or keep small boards to
sot the pans and kettles on. These
can easily bo kept out of sight when
they are not in use.

To prepare a new iron kettle for
use, fill it with potato parings and
water and let ithem boil for two
hours, then wash in hot soap suds,
wipe the inside of the kettile perfect-
ly dry and rub it with a little lard.
A good way to keep the lamp burn-
ers bright is to Boil them with po-
tato parings and ihen “ﬂfsh in hot

suds,
+———
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Tn the recent stormx which raged
on the Upper Solway the largest .ecl
ever seen in the distriet was stranded
off Powioot, Ingl'md It measured
6 feet in sdenwth, 25 inches. in gnth
and nmkhed 70 puum’ls
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THEY HAVE SAVED LIVES OF
MANY PEOFPLE,

Seventeen-year-old Boy Rescued
Over Seventy FPeople From
Death.

When My. Carnegie’'s rewards for
heroism are distributed it is proba-
ble that not a few will find their
way to the brave boys who run the
lifts in public oflices and other
buildings, for many dwellers in mod-
ern sky-scrapers owe their lives 1o
the promptness and fearlessness ol
the lads who earn their livings in the
elevator service.

Only last June, for instance, Joe
Dollman, a sevenleen-yecar-old boy,
rescued over seventy people Ilrom a
burning building at Nos. 457 and
459, Broome Street, New York, hav-
ing to malkae
trips before accomplishing his heroic
purpose. Dollman, it appears, was
not the regular elevator boy, but as
soon as the lire was discovered, and
all escape for those in the top
storeys secmed to be cut off, he
jumped into the elevaltor and ran the
car to the top floor, where he found
a Panie-stricken crowd of typewriter
cirls and clerks.

When he made his tenth and last
trip the flames were licking the ele-
vator cage and it was touch-and-go
whether the ropes would hold out
for the final journey. He reached the
groumnd in safety, however, and then
coolly slrode out of the burning
building, but bhefore he could vanish
he was caught and given a hearty
cheer, with the promise of a sub-
stantial reward for his heroic ser-
vices later on,

A PARTICULARLY BRAVIE

act is credited to an elevator boy
named Johnnie Day, also of New
York, who last spring succeeded in
rescuing six people who were cut off
from all escape in a big building in
AManhattan. While the fircimen were
endeavoring to reach the imprisoned
men and women by means of the fire-
escape Johnnie Day “jumped into his
elevator and, despite the warning of
the police, insisted on running it to
the sixth floor in order to bring
them down,

When they reached the landing the
elevator was hidden with the smoke,
but the boy knew his way and dived
into the lift, followed by those he
had come Lo save. When they were
all in, the boy, probably from mere
force of hahit, slamaned the gate and
 all reached the ground in salety. A
few minutes later the elevalor shall
took fire and the buiiding collapsed,
IFor this brave act young Day was
rewarded with woarm praise from the
Chiel’ of PPolice and by a medal, to-
gether with a substantial sum ol
money colleeted from those who were
tenents in the building,

A remarkable instance of cool her-
oism on ithe part of a boy named
Henri Grene was reported a yecar or
go apo from Paris, Grene ran the
lft in an apartinent house near the
Itue de Rivoli, and onc night, about
2 a. m., the porter discovered the
building to be on fire. He immed-
iately rang an alarm and proceeded
to arouse the inmates, who fled to
safety “‘with no thought of what
they should put on.”” 'The fire had
started on the sixth floor and burn-
el 80 furiously that ithe escape of all
on the seventh and top floor was
enitirely ecut off. The i

TERROR-STRICKIEN PIEOPLE
were frantically ecalling from  the
windows for assistance, but there
was some deluy in setting up the
{ire-cacapes, and the heat and smoke
inereased to alarming extent,

There were cight persons, but the
lift would not accommodale more
than five, and the boy, perfectly cool
but feariul lest the cage should tum-
ble 10 the botiom and his human
cargo be killed, begged three of the
men ito await his return. These, to
their infinite ecredif, immediately
stood aside and allowed the cage Lo
descend without them,

As soon as he had landded his pas-
dengers Grene proceeded on his sec-
ond journecy of rescue, but had only
reached the third Aoor when a tre-
mendous  crash annouced the fact
that the burnt flooring had given
way, <doubtless carrying with it” the
three men who were relying upon the
return of the elevator boy for their
safety.

When he reached the top floor he
found them clinging to the gate oi
the clevator, singed and almost sui-
focated with smoke, but still pos-
sessed  of  suflicient strength and
courage to allow the boy to slide
the door open and drag them in. On
reaching the ground one of the men
was found to be unconscious, but he
quickly recovered in the open air,
and young Grene had the ‘:&Lﬁlmilml
of knowing tihat of the cight he
went to save not onc was lost., It
would be diflicult to recall an in-
stance in which greater coolness and
audacity was shown by a lad in face
of almost certain death.

Not long ago an elevalor boy at-
tached to a private apartment house
in Chicago risked his life in a sue-
cessful endeavor to save the liie of a
canary, which had been forgotien on
the seventh floor by its owner, an
old. lady who was. greatly -

- ATTACHED TO THE BIRD.

. The boy, . whose name Wwis T]mmp-
son, ~had Dbrought down everyong,
when the old lady remembered her
pet and Thegged him to return for
it. 'The lad-jumped into the cleva-
tor, reached the seventh floor, which
was enveloped in blinding mncli-:a,
raced from room to roomn in gearch
of the canary, which he finally found

in the old lady’s bedroom singing

no fewer Lhan ten

BRAVE ELEVATOR BOYS|

A Revelation to Lovers

of the cup that cheers.

Ceylon Tea is the real genuine delicious article in 211 its
purity. Sold only in sealed le ad packets.

tural GREEN. By all grocers.

Received the gcld medal and
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away as though unconscious that its

little life was threatened, sped back |

to the elevator, jumped in  once
more, and :;Imwnrled to the ground
in safety. 'T'hen he went in search
of the old lady, whom he discovercd
silting disconsolately in the garden
which surrounded the house, bitterly
blaming herself for having left her
pet to die.

When the boy ran up to her with
the familiar cage in his hand the old
lady nearly fainted, and in her grat-
itude took the rescuer in her arms
and rapturously kissed him, greatly
to his embarrassment. IHowever,
she alterwards supplemented the em-
brace with a substantial present,
and, though she had lost all her fur-
niture and ecliects, she was probably
the happiest old Ia,dy in Chicago on
the night that she was burned out
of her home.
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CURIOUS DEMONSTEATIONS.

—

Celebrating a Fall of Rain by a
Parade and Church Service,

Not long ago a protracted drought
in the Wichita district of Kansas,
threatened the inhabitants with en-
ormous  loss. Prayers were offered
up in various places of worship for
a fall of rain, and black clouds were
yearned for instead of bright ones.

Before the threatened ruin had been
wrought the black clouds came, and
the much-needed rain fell in torrents
aover an arca of something like 100
miles. The people went frantic with
joy, and in a wvery few minutes a
brass band was parading through
the streets, followed by a greal
crowd singing hymns of thanksgiv-
ing and theering themselves hoarse.
Even the faclories elosed in order
that their employes might have the
opportunity of standing in the rain
until  soaked through; and subse-
quently nearly 1,000 persons attend-
ed a special service in the pro-cathe-
dral,

Of the very opposite characler was
a demonstration reported from Taco-
ma, in the State of Washington,
which is a centre of the salmon-fish-
ing industry, in which Chinamen
largely engage. Conecerned about
the bad prospects of the scason, the
Celestials held a religious service in
the hope of propitiating thenr ““joss”
or god, and thus ensuring a period
of prosperity. Dut alter a 1fort-
night's praying there was no i~
provement in the outlook, and angry
with themselves for having lost so
much time, and still angrier with
their "‘joss’™ feor hig callous disregard
of their fervent supplications, they
Lied a rope around him and l_il.-_!_j__,!i':f."{l
him from his exalted position in the
temple through the streels, where
they finally

SMASHED HIM TO ATOMS,

There was a very remarkable fea-
ture in a demonstration held by tho
village  clubs and friendly societies
of a (floucestershire district for the
benefit of the Stroud IMespital., At
Fastington, a village six miles ecast
of the city of Gloucester, ingland,
there resides a 1loman noble, Count

de Ligri, who claims to be a lineal

descendant of the ill-starred I ouse
of Stuart, and who was the leading
ficure in the demonstration,

e was pecceded by two  standard-'
bearers, one bearving the Dlue and

native
Black, Mixed or Na:

highest award at St. Louis.
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white battle-flag of his house and the
other the Royal Standard of Scot-
land. Next came a page-in-waiting
and a sword-bearer, and by way of
bodyguard the Count himself had a
stalwart halberdier on ecither side of
hini. The sword and halberds used
were stated to have been in the famn-
ily for no less a period than five
hundred yecars.

Quite unigue in its character was
the demonstration of the students of
the Aberystwith College on the oc
casion of one of their number being
pent away for a couple of terms ior
the heinous crime of holding con-
verse with a lady student. After
presenting him at a formal mceting
with a marble timepiece and silvoer-
plated inkstand, they formed up g
funeral order to accompany him te
the railway station.

Dressed in  deep mourning and
wearing itheir Dlack gowns in - the
form of cowls, the procession moved
ofi, the leading file carrying . open
bools and all joining in singing the
Dead March, together with well-
known Welsh funeral hymns,  The
whole proceedings were characterie-
ed by the greatest solemnity, which

| mueh impressed the hundreds of spec-

tators who accompanicd the pro-
cession to the railway station, where
the departing student had a “‘send-
off’’ of thunderous cheers.
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GOT THE JOI.

ITe ealled at the house and asked
if she had any carpets to beat, add-
ing that he had been in the business
over twenly years.

“HHow much to beat the parlor
carpet?’’ she asked.

“Onec dollar and a quarter,”

““Why, that's awful! There was a
man here yesterday who offered to
tdo the job for a dollar.”

“IExactly, madam, but how was he
propared?’’

“He had a stick in his hand,’’

“I presume so. IHHe inlended to
take the carpet out on to the piece
of land yonder, didn’t he?”’

“Yes; our yard is too small, yon
know." :

“Exactly. Your carpet is hadly
worn. It has numerous holes In it.
ITe would make a great show in get-
ting it out there and back again.
Dut on the ground he would show off
its shabbiness 1o evervone who ask-
ed whom the carpet belonged to. Is
that the way 1o do a job of this
sort?”’

“Ifow do you do it?"’

“T take the carpet out ihrough the
back., I wheel it home. I beat it
in a yard surrounded by a high wal),
and while I am returning it, all
nicely rolled up and covered with a
cloth, if anvone asks me what T have
I reply that it is a splendid pile for
No. 24, Dlank Street. If no ons
aslks me any questions I eall at the
houses on either side of you and asl
if they have erder o new Axminster
They watlch me and see me come in
here. Madoame, in the language o
the Creck, do you twig?’

ITe was given the job.

%

Father—'""Coo%inr schools .are of
zevne use after all., This cake is de-
licieus.”’ Damghter—"1g  it? 1}

-‘Lhﬂup;ht it would bhe g terrible fail-
.1|1{* “Why?'"

“I told Bridget ex-
actly how to make it, and ahe went,
and made it some other way.'
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Further nevainpmenﬁﬁ E*zﬁiay FProve Fatal.

There

is Gure for You imn

DR. CHASE'S SYRUP OF LINSEED AND TURPENTINE

If you could depend on a cold
passing off of ils own accord it
would ba all very well Lo let it run
ils course,

The risk is too great,

Consumption and pneumonin  al-
ways have their beginnings in a
cold,

If you take prompt means oi eur-
ing every cold you wiil never be a
victim of these or other fatal lumg
troubles,

Did you ever wait to think of it
that way?

Dr. Chase's Syrup of Linseed and
Turpentine is best known on account
of itg extraordinary control over
croup, bronchitis, whooping ﬂnugh

{asthma and severe chesf c-:nldq.

As a means of overcoming ordinary
conghs and colds, throat irritation
and the many diseases of the throat,
bronchial tubes and lungs ‘it has
made an enviable reptation for relia-
bility.

Pleasant to take, thorough and
far-reaching in action, and certain in
its  Dbeneficial rwesults, Dr. Chase's
Byrup of Linseed and Turpentine

should have a place in every house
as a saleguard against consumption
and other fatal lung diseases,

Mrg. J. Provost, Henfrew, Ont.,
writes:i—

“My fourteen-year-old boy had i
very severe cold in the chest laast
winter and I really thought he was
going 1o die. Tle coughed nearly
all the time and sometimes would
spit up blood. We had about given

up all hopes of his recovery when 1

seed and Turpentine. Aiter using
one hottle there wus w great change
in his econdition, and I positively
say that he was completely cured by

troubled since, I never soaw Inedi-
cine take’ such quick effect and can
sincerely recommend it."” )

I, Chase's Syrun of Lingced andd
Turpentine, 25 cents g bottle, at 31}
dealers or Edmanson, Bates & Cp.,
i Toronto. To protect you agalmst
imitations the portrait and ciptiture
of Ilr. A. W. Chuase, the fameua re
ceipt. book authgr, are op every kot
b tle.

heard of” Dr. Chase's Syrup of Lin-

two bottles, and he has not -heen-




