FOR THE @TCHEN

Useful Reclpes for the Preparation of
Plain Dishes

i

How to Boil an Ega.

It seems simple enough, but it 18
not every person that can make a suc-
vess of it.

Half fill a saucepan with water and
put it on the fire until the water is
gctually boiling.

Put in about half a teaspoonful of
salt, which will prevent the c¢gz from
crracking.

Put in the egg and leave it to boil
for five minutes. At the end of this
time the volk will be not guite‘hard.

If you prefer the egg quite soft-
boiled, three to four minutes will be
sufficient.

Poached Eags.

Break the egg Into a cup cracking
the shell on the rim and emptying the
contents in carefully, so as to keep
the yolk unbroken,

Pour some hoiling water into a clean
gaucepan with a little vinegar (about
B teaspoonful to a pint of water).

When this boils again, slip in the
ege and keep the cup turned over it
for half a minute so that the white
may be kept compact.

Xs soon as the egg Is put in, place
the pan over a gentle fire, or turn
down the gas slightly if you use gas,
und keep the water just simmering
till the white of the egg 1s set, when
it is ready to be eerved.

From 21 to 3% minutes is the aver-
rge time required for cooking.

Eggs and Bacon.

Put into a frying-pan enough butter,
dripping or fat to cover the bottom
when melted.

When the pan Is hot and the butter
steaming, put In the bacon.

Break the eggs separately into &
cup, and drop them into the pan, cov-
ering them with the cup until the:
whites are set.

When the eggs and bacon are pro-
perly cooked, take them out of the
pan and put them on a hot dish or
plate. :

Never 1ry eggs until the surface of.
the volk is hard or browned..

Scrambled Egas.

Take eggs according to the quantity
required—about three for two persons,
or two for one person—and break.
them separately into a cup, to make
gure that none are- bad.

Turn them out into a saucepan con-
taining about an ounce of butter to
every two egzs. Add pepper and salt.
to taste=.

Beat the mizture vp with a fork,
Hold the pan over the fire until the
!i'.lf:ih'.-!'e gets, stirving it all the time..
. Turn ouwt of the sauwcepan on Lo
‘pleces cf tonst,

If these hove previ~usly been spread:
with buticr the res it is most appe:-
tizing.

Sardinecs orn Tezzhl

Fry ssme narew strips of bread 1n
dripping, lard, or hutter, and put them
gD 4 piece ol paper tc drain.

et the surdines on a plate in: thee
oven {o heat,

Mix, in a swa’l pan, one dessert-

gpoonful of vinegar, hali a tcaspoon- |

ful of mustard aud hal!lf a teaspoonilul
cf butter.

Heat the mivtuere over the fire, siin
ring well, and then drop in the yolk of
an: epe. Add & pinch of salt and 2
pinch of cayenne pepper.

Put the sardines on the toast, and
the sauce over the sardines, and heat:
the wheole dish in the oven.

Ordinary buttered toast may take
the p'ace of the fried bread and tha
gauce may be omlitied.

Sausages and Tomatoes,

Place enough butter in the frying-
pan to cover the bottom when melted,
and put the pan on the stove or fire.

Put in the sausages as soon AS the
butter is melted, pricking them well
with a fork to prevent their bursting..

Turn them at intervals. to ensure:
thelr being well caoked: on botH. sides..

Bteak and Onions,

Get a good thick plece of steak. A
thin, wafer-like one contains.no nutri
ment and none of the juices which go,
to form the gravy.

When the steak is ready—and it
needs no further preparation than a
heating with a wooden spoon or some
such instrument—make the frying-pan
and the butter or fat very hot, and
put in the steak, together with an
onfon sliced up and dusted with flour.
The flour makes it brown more quick-
ly.

Brown both sides of the steak and:
then shift the pan to the side of the
range or turn down the gas and allow
the meat to cook thoroughly.

Another method of cooking a steak,
which makes it more tender, Is to:
grill it over a clear fire, either-on a
gridiron or, failing anything better,
on a toasting fork.

To stew steak, put it in a saucepan:
with a lid, and add an onion cut small,
g few thin slices of carrot, a teaspoon-
ful of barley or rice, and a little salt.

Just cover it with water, and sim-
mer or boil slowly for two hours or
longer.

How to Cook Potatces.

Even the boiling of prtatoes can be
done rightly or wr |

Having washed 1 ell, put them
in an iron sauce a fire with.
enough cold water anver: them..

When the water to boil put
in some salt and | of cold wa-
ter. This stops il ng for a little
and prevents the j rom bursting
before it is cooked

When you find, by means of a fork,
that the potatoes a tone, pour off
the water and set the zaucepan, with-
out its lid, on the fire for a few mo-
ments.
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"SEA BATHING

To bathe before breakfast 1s never
frea from risk, and sometimes serh
ously Injures weakly subjects; for
after the long fast of the night the
circulatory and central nervous or-
gans are more liable to depression’
from sudden shock or over-fatizue.
On the other hand, to bathe soon after,
a meal arrests the process of diges
tHHon and may give rise to unpleasant
gastric and cerebral symptoms. The
best results are obtained from bathing'
two or three hours after the early
morning meal, when the stomach is
nearly empty, and there sghould be
an interval of rest betweefh the bath
and the following meal,

FOR SALE.

Practieally new 38-55 Winchester
Rifle, half magazine, take down ; and
ease for same. Apply at Gazette office.

NOTICE.

All persons indebted to me either by
note or book. account are hereby re-
quested to settle same hefore December

15th next.
GIIJ‘i S. H ]1: [JIJY &

WANTED

Ladies to do plain and light sewing
at home, whole or spare time ; good pay;
work sent any distance; charges paid ;
send stamp for full particulars. Nation-
al Manufacturing Company, Montreal.
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A pair of properly
fitted spectacles or eye-

olasses is the greatest
pleasure a person ean

have. Ours fit when
you get them, and fit
all the time. Our prices
will suit you also:

G. F. VIGARS

Successor to W. H. Robs=on.

Good for Complexion

Of all the skin beautifiers we have
had in our store there is none that we
ecan recommend more highly than the
D.D.D. preseription.

D. D, D. is such a logieal remedy for
all kinds of skin trouble and is so scien-

the complexion: ovar-niglit.

D, D. D. is must widely known as the
most reliable treatment for Eezema, but
it has also been found invaluable for all
kinds of minor skin troubles. We do not
hesitate to give D.D D. our special
recommendation. In faet, we are con-
vinced that D.D.D. will give relief that
no other remedy can.

Burely if you have any skin trouble
ymtlﬁhnu!d give D.D.D. Preseription a
trial.

Do not delay, for if not promptly
checked, minor skin troubles often de-
velop into serious disease, diflicult even
for D.D D. to eure.

Better drop into our store anyway and
oot posted on this wonderful remedy.
Ask also about D.D.D. Seap, which is so

condition.

Or write tlie D.D.D. Laboratories,
Dept. B.E,, 4%:Colborne St., Toronto, for
a free trinl hottle. 1n either case, don't
put it off, but act at once.

A. J. Gould, Druggist,
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DRUGGIST axp OPTICIAN, |

tifically compounded that it clears.up.},

invaluable in keeping the skin in<healthy. |,
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PURITY !
That should C;:III'IE FIRST in any

First Class Drug Stores
Ogr Drugs are the Purest that

can be obtained.
A message for our Lady
Customers :
We havealHome =
Dye that ANY-
ONE can wuse.!
Dyes cloth of \§
ANY KIND

Perfectly with
the SAME Dye.

) I RS Simple & Clean

e '. ; E r-:ﬂ":a_.- : ‘\: =
.} -*?E . "T No chance of

. using the Wrong
Dye for the goods
you have to color

A complete assortment of all
Colors always on hand,

A. J. GOULD
Druggist and Optician.

ONE DYEsALL KINDSorcos

For Sale.

L ]

Nobby little steam launch in exeellent
order, Polson engine; pipe boiler and
pump ; just overhanled. Boat is 28x5 f&.
9 in., and owner not having any further
use for it would sell at a great sacrafice.
Boat is now at Bobeaygeon. Apply to

H. 0. BOYD.
Bubeaygeon, Ont

A GOOD POSITION

Can be had by ambitious young men
and ladies in the field of ** wireless or”
railway telegraphy. Since the eight-
hour law beeame effeetive, and since the
Wireless companies are establishing
stations throughout the country, there
is a great shortage of telegraphers,
Positions pay beginners from $70 to $90
per month, with good chances of ad-
vancement. The National Telegraph
Institute operates six oflicial Institutes
in Amepriea,, under supervision of R. R.
and Wireless offieials, and places all
eradnates into positions. It will pay

;you to write them for full details at
: Cineinnati, O., or Philadelphia, Pa,

For
Furniture
Go to

Deyman.

Make Your Decision

Between suceess and failure.
A course in the popular

/ ELPIQTT

» TORONTOQ, ONT,

Will prepare you for an excellent
position in the Business World. The
first step. is important—your choice
of a school. Our eatalogue explains
why this: aolleze ranks among the
best on:this continent, Write for one
to-dixy. Enier now.

W. J. ELLIOTT, PRINCIPAL

Comner Yonge and Alexander Streets,

Lindsay Marble Works

ROBT. CHRMBERS, PROP.

All kinds of

e and Granite Monuments

Being a direct importer, I am able to
quote the closest prices.

Having the latest improved machinery
or Lottering, Tracing and Polishing, we
are able to do the vest of work

Call and get designs and prices.

WORKS —In the rear of the Market on
Cambridge street.

R. CHAMBERS

ARY PERSON WANTING
-5 PIGTURE
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You will 5 aw:
u wili not go away

Would do well to come to us.
dissatisied. We do all the work ourselves; which 1s mone-
satisfuctory for you than ordering irom an agent,

FRAMIRG PIGTURES

We also do our own framing, and use the most modern
method of making frames. We carry a complete line of the
latest moldings, Call and see for yourself.

’ J. H. STANTON.

For Estimates

On new buildings consult us. Or give us.
your order for Doors, Sash, Interior Finish,
ete. -

-

4

We will be pleased to figure on what you will needfq
in supplies, or the whole contract.

F.C. TAYLOR."

Fall and Winter Suitings

e i B e

Call and see our stock.of new goods.
We will be pleased to have your order
for a Suit or Overcoat. Style, fit and .
werkmanship: guaranteed.

TOWNLEY BROS.
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| qoING THEM ONE

BETTER.T

Furniture delivered to your home at
LESS THAN CITY] PRICES

You run: NO: RISK. Call and
see our £oods.

S. N. Garner.

FENELON FALLS.

SEE OUR. WALL. PAPERS.

BUILDING CONTRACTS

.

We are prepared to take contracts for houses, sum-
mer cottages, etc. It will pay you to get our esti
mates. Doors and sash and interior finish always in
stock., Planing and matching done to order.

FENELON FALLS PLANING MILL

A. TEIRS, PROPRIETOR.
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