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- seasen with salt, pe
- ley. Bake In a buttered pan twenty min-

A0QUSEHOLD.

_ Choice Reocipes. _
Sous MILK PIix — Ooe-half cup of seur
milk, one-hauf cup of raisins after they are

seeded and ul::lppo'd fin¢, one-balf cup ef |

a little salt and different &8 One
sk Use enly the thlnk'?;d the
milk, Bake in two crusta,

StrE CURE ¥OR A FELoN.—Cemmen reck
salt, dried in an oven and then pul
mix with an cqual part of spirits ef
tine. Keep a rag censtantly wet with this

paration on the felon for swenty-four
urs, It will cure a felon in that time,

FisHE Gxus —Take any remnant of bolled
fish, chep it fine, and add the same ameunt
of bread crumbs soaked seft in milk, alse
twe eggs beaten and a speenful of butter ;

pper, and chepped pars-

utes,

GREEN CorN Caxes —Mix a pint of
ated green corn with a teacupful of fleur,

f a seacapful of milk, and a teacupful

of melted butter, ene egg, a teaspeontul of
salt, and a little pepper. Drep on a butter-
ed pan by the rpoonful and bake or fry fer

 ten or fifteen minutes.

CaLiFORNIA CHICKEN.—Take $we youn
chickens, cus up and stew ; when done ad
a little minoced parsley and enlons. Take
feurlarge pepper peds, soak in water, etrain,
and pour in the jaice ; add sal$, butter, and
a little flour te shicken. FIll a large dish
with boiled rice, and peur the gravy en i$.

CHILDREN'S FRrUIT CAKE (very nioce).—
One cup of butter, feur ocups of fleur, ene

. peund eugar, ene cup milk, three eggs,
- three quarters peun

ourrants, three-
quarters peund rairins, one quarter peund
cifron, eme quarter grated nutmeg, ene.
quarter teaspeonful baking pewder ; flavor
with lemen,

ToMATO CATCHUP.—(Cut up and atew ripe
$ematoes, but de not peel them. When =uf-
ficlently cecked strain threugh a sieve.
To one gallon of the tematoes, measured
after atraining, add four tablespeonfuls of

ground black and white pepper, three table-

#poenfuls ef ground mustard, three red pep-

rs chopped fine, .and one pint of vinegar,

immer all tegesher slowly for four hcurs,
then bottle and cerk tight. :

Select enly perfect toma‘ees for canning.
It they are over ripe or have a bad spes in
them they will nes keep. Tomatoes are

" gxcellent sliced, dipped In flsur with a little

pepper and salt and fried in butter., Anether
geed way Is te put a layer of bread crumbs
with little lumps of butter, serme pepper
and salt inte a baking dish, then a layer
of sliced tematces (with :Kins remeved)
and anether layer eof bread orumks, eto.,
finishing with the tomatoes on top. Bake
abeut three-quartersef an hoaur,

BATTER AND FRruUlT PUDDING.— Chap up
ene pound of apples and put them ina
grezsed pudding bazin (geos=berries, plums,
or an) osher frult will de) and sprinkle
sugar ever them ; now make a batter of ene

" egg, six ounces of fleur, and ene breakfast-

cupful of milk ; ene-half a teaspoonful of
baking powder must be added to the flsur;
when the batter ia smeoth press it over the
fruit and steam gently - for ene heur ; care
muat be taken that the water remains boll-
ing and deea net evaperate tee much,

CorN O5STEES.—One coptul of fleur, half
a tupful of melted butter, three tablespeon-
fuls of milk, twe teaspoonfuls ef salt, ene-
feurth of a teaspoenful of peppsr, ene pint
of grated corn. Pour the corn on the flour
and beat well ; then add the eother ingre-
dients and beat rapldly fer three. minutes.
Have tat in the frying-pan to the depth of
abcut twe inches. hen smoking het put

in the batter by the speenful. Held the |

spoon close to the fat and the shape of the
eyster will ba geod, . Fry five minutes.

PickLED PEAcCHES.—After tha peaches
are peeled, allew ons half pound of sugar to
each peuad of fruit, With as little water
as pesaible make a syrup of she sugar ; when
the syrup is quite clear, just =scald the
peaches in it, and then place them carefully
Into medium-s'zed g'azed ttone j-rs ; sprinkle

enty et stick cinnamer: and a few cloves

tween the fruit. Let the syrup beil fer
five minutes longer, then add pure vinegar,
sufficlent to give a pleasant subd acid taste ;
let it beil up again, and at ence peur over
the peaches. Whean cold, tie up well, and
atere in a dark, celd plaoce. -

PRESERVED PEACHES —For cheloe pre-

serves it rcquires choice fruit and the
peachrs eheuld bs all white er all yellow
and f even alze Soald them lightly and
peel and allow three-quarters of a peund eof
sugar te each pound of fruit, With as little
water as pessiblemske asyrup of the sugar ;
take eff the scum and when it is clear as
water put the fruit inte it ; cover tightly
and let it bell frem five to ten minutes ao-
cerding to the ripeness of the fruit. With
a silver fork lift the ea inte the pre-
serve jirs—these with percelain lined or
glass tops are the beat—fill up the jars with
the syrup to everflowing, wipe the rim care-
fully and at cnoe cle=< the jars air-sight,

P ——

Notes for ﬁnuaekaepam

Salt spritkled around the edge of a reom
is said to bs a safe exserminater ef the
mlrpet bug. Seme mix pepper with the
salt.

To cleansze mi‘k bettles cut a raw peta-
to inte long, thin slicea and put a few in the
bottle with a very little water, Shake
thoroughly a minute er twe and the milk
will be feund all adbering to the petato
slices. :

To prevent the smsking of lamp wicks
seak them a while in vlnhaglf ard ltit; ;ham
dry befere returning to the lamp. ura-
nr? are clegged and gummy beil them fer
a half hour in water with a little saleratus
and =oap, |

Crecks of butter .ta.he kept for several-

menths, says the United States Dairyman,
sheuld never be placed upen the cellar bes-
tom. This causestwo degr-es of temmpera-
ture in the crock which will be at the ex-
pense of the quality of the butter near the
tep. The orecks will keep their centents
far better if placed at least a fost frem the
oellar bettom upon a bench and a thick
woelen cleth threwn ever it.

e ——— e

Reataurant Matron—*‘ I wan$ yeu girls
to fix up a litsle extra and leck as pretty as

ou can.” Whalter girls—*¢ Is the butber
Lﬂqﬂnt"' ‘¢ No, the msat’s tough.”

THE FARM

2About ‘l'hluhmg.

A western oerrespendent writes thus
abeut threshing : —

Fow of us in the * wild and wooly west"”
have reem new fer eur Seme of the
more | ';uh‘" ;blthih:

$ msjerity but twe alternatives
E;“cmnlva}u—h stack in the opunaﬂ;rh
thresh from the sheck. In the days et
oradles, or even of self-rake machines, atack-
ing grain was net censidered such a great
undertaking ; but it mast be cenfessed that
ameng the present generation there are fow
whe oare te be goed stackers, and, if pes-
sible, fower whe can, This makes if very
d-ffiyls to stack grain, and expensive, at

the best, stackers getting at l.ast twics as

much per day as other harvest hands, Bat
it is not this alene which inclines many to
threshing frem the sheck. Laber is raved.
Net only is the laber of the stackers avold-
ed, but all the laber ot piiching the bundles
frem the to the atack. Even mere ;
fer one man, pltching from the wagen, can
keep the threshing machine sapplied, while
It requires two, or possibly three, pitching
frem she riock, Labor saved is se much

meney gained at any time ; but at this par- |

sicular seasen it is an unusual ameunt gain-
ed. Tims is precicus. Harvest has jast
ended. All hands are ‘worked dewn.”

Yet the m:{ petatoes must be harveated ; .
eaned eut of the cern, truock

the weeds
patches, and fence cerners ence more ; the
ground for fall wheat plowed—oclearly the
earller the better; the manure for this
greund drawn from the yards and stables,
and yet other weork to be done, and sesm-
ingly bunched iete a period not half leng
enough for its acoom . A sav-
ing of a few days’ labor at this time is im-
portaut,

Bu$ the arguments are not all in faver e.
thzeshing frem the shook, as I have found
by =ad experience. With our steam thresh-
ers grain can be threshed very rapidly ; bus
it rcquires a large force of men to handle is.
You must have help frem yeur mneighbors,
and in return you muat help them at stack-
ing or thresbiag, Theresult is that you de
not get at your plowing er manure hauling
any earlier than, if as early, as if yeu bhad
stacked the grain., It is $rue that she
threshing is done, but at this time the ob-
jeot is to get at weork in its seasen rather
than te de werk befere it la necessary to de
i, Threshing can be dene later, when the
wheat is sown and the potatees are harvest-
ed; and while the days are sherter then,
$hey are enough coeler te cempensate fer
this in amount of werk dene. Yet anether
thing: All cannet be the firat to thresh;
some must waif, and while they are walting
their grain may be sadly damaged in the
shook, Such damage is exceedingly wlpr--
bable, We have frequently severe wind-
sterms, accompanied by drenching rain,
that will soatter any sheck that can bs
built and then wet the bundl-s through. I
know that the first year I tried threshing
frem the shock I was ene ef the last te get
to thresh, a® on acosunt of a miaunderstand-
ing I falled to engage a machine until twe
woeks after I had intndad to do so. Wet
weather set in and continued. Thils greatly
delayed eur threshing. - The result was that
my grain steod In the sheck for six weeks.
Many shecks were blown dewn two er thres
tlmes. I expected my grain wetld be ruin-
ed. I was agreeably surprised teo find that
very little was da when I finally get
it threshed, but setting up the shooks had
required mere laber than stacking the grain

would ha~e dene, while the risk I had run

and whioch came se nearly resulting In serl-
ous loss has made me dispesed te atack my

grain, unless it came my turn to thresh
early in the seasen, :

- It may be argued that grain spellsin the
stack, and I must cenfess that I have had
more grain damaged iIn the stack than in
the sheck, 1wice when I have hired the
beat stackers te be had, paying them $5 per
day, they built such defective stacks that in
twe ef them the grain was damaged te the
very bottem, the rain huving traversed she
stack from tep to foundation, Buat while i
Is true that I have had mere grain damag-
ed in the atack than in the shock, thisis
because, perhaps, that stacking has been
my rule rather and threshing from the sheck
:ha exceptions, though they have not been

ew.

Small gralns pass through a swea$, and
undoubtedly It is better that thissheuld eoc-
car in the stack thanin the bin, If it oo-
curs in a stack properly bulls the grain
comes eut plump and bright and dry, and
will not speil in the bin by reason of any-
$hing existing in the grain itself. Bus if
the sweating takes place in the bin, as it
must when the grain is threshed frem- the
sheck, shoveling the grain abeut is eiten
necessary to prevent [Its molding, and
though this bs not necessary, the grain is
net so bright as if it had cured out ameng
the chaff and straw. Millers much prefer
grain that has sweated In the stack, and
some, at least, will pay fer it 1 or 2 cents
ﬂi:“ than fer grain that has sweated In the

It is apparent that the arguments for and
against threshing from the sheck are abeut
equally divided. My experience and eb-
servation lead me to stack, unless I can be
ameong the very first te thresh. In my
nelghborhoed nearly every ene threshes
from the sheck, In a neighberheod where
the majerity stacked their grain, the man
whe threshed from the fisld ceuld get his

graln out ef shook in geod season, previded

he oeuld get sufficient help frem his neigh-
bers ; but if they atack thelr grain they will
net want fe help him thresh until they have
finished stacking. Ssacking has been the
general rule, and it Is well that such is she
case ; threshing direct from the field sheuld
be the exceptien, though if yeu rightly
manage matters you can nearly every yeai
get %o thresh as seen as the grain has cured

suffiyiently, and thus save considerab
laber witkous e

B ! ou' aye, h“

was her reply, *¢ but I dinnasee faur to pus
!t-" : -
If Your Lungs are Destroyed
do not expect - that flil 'P_.I;I'M'I "Goli?[nnr
Medical Discevery ” will make new enes 10
you. 1% oan d:r:lmh. but net impossibili-
sies. If, however, you bave not yet reached
the last stages of consumpsien, there is hope
for you. But de not delay, lest you cross

the fatal line where help is impossihle, The

Discovery has arreated the nggnnﬂﬂ
oough of thousands of conrumptives, cur
their night-sweats and heotic fevers, and
reatored them to bealth and happiness,

Overdresses of 1noe insert’en are run with
extremely narrow satin ribben,

Thousands of cures fellow she use of Dr,
Sage’s Oatarrh Remedy. 50 oents.

- Metal buttens for dress ernaments are net
as large as last seasen.. AT

“ COloss she door gently,
And bridle she breath !
I've ore of my headaches—

I'm sick unto deash,”

“ Take * Purgakive Pellets,”
They're ans and sure |

I've poms In my pocket

I'll warrans te cure.”

Dr. Pierce’s ¢ Pleasant Purgative Pellets”
are beth preventive and curative.

Habit fronts ef linen are fastened with
small shirt-studs.

A Free Fight.

The great reputasion of Briggs' Eleotric Oil
is such that it nas iniuced uaprinoipled per-
sons to a.dw other names as near likelt as
possible.. e proprietors of Briexs Eiectric
0il have the name avd style of the Etecsric Oil
registered both in Canada and the United
States, and no onecan use it butthemselves.

Others heariog of the success of Brigge' Klec-
lectric Oll have adopsed other names similar,
vuch a8 ** Eclectric Oil,” * Electron Oil,” &9..
and are striving to induce tae public to buy
them instead of the genuine Kleotric Oil.

In factso determ were they that they
brought a suis at Law, in the High Court of
Canada, to deprive Briggs & Sons of their
right to control the same ; but the Courts and
the Minister of riculsure at Ottawa fully
sustained theirr tered trade mark.

Briggs' Electric 0il cares Rhenmatism, Neu-
ralgis, Sprains and Bruises, complainta arris-
ing from Colds such as S8ore TChroat, Cough,
Asthma, B ronchitis and difficult breathing.

Figaro jackets, made entirely of sateel

embroidery, are worn wish black or gray

dresses. . :

A CURE FOR DRUNKENNESS,
oplum, meorphine, chleral, tebacce, and
kindred habits. The mediolue may be given
in tea or coffee without the knowledge ef
the persen taking it s/ s0 desired. 6o
in atamps, for beok and testimenials frem

-thess who have been ocured. Address M.,

V. Luben, 47 Wellingten St. East, Torente,
Ont. Cut this eut fer future referenoce,
When writing-mentien this paper.

Plaited bleuse bodices with a deep fleunce
 below the belt are werm with flounced

skirta, : . :
- Don’t use any more nauseous rurgativeasuch
as Pills, Salts, &o.,. when you can getin.Dr,
Carson’'s Stomach Bltters, a medicine {ha.t
moves the Bowels gently, cleansing all impur-
ities from the syetsm and rendering the Blood
pure and cool. Great Spring Medicine 50 cta.
Menepel =ilk is the title bestowed ufpoa

a new texture in.sllk, as yet enly made in

black, .
AP 299

Mnn--tmm wo Iadles-—as Canvsssers ,
good pay. H. E. Emiaxpy, Toronto, Ont.

a GENTE FOR NEW PARALLEL FAMILY

BIBLES—Iarge type, did maps, bsanti.
{llustrations ; contains 4, quuﬂonp: and an.

swers on Bible 'ﬁplﬂ; liberal terms, International

~ Book and Bible House Toronto, On,

BIZES—-LATESZ
improvements ; bracke$ band saws for attach-

ing o 1 n and durabl df
glnmhn.l I-D?D_EH G & 00., mﬁiu':" Ehm“

EPRESENTATIVE In each 0ounty % sell ** Pro.
ﬁn

ﬂmﬁw Al *—a book on Love, Courd-
and kindred %“emes. &'ﬂh!ﬂl
cirguilare. International Book \nd Bihh‘ 0o,

80 Acre Farm—$3500 60 Acre Farm
%1019 == u'“f'oﬁ."ﬁ'-d'ﬂ 'mlf"mm“ Cegeor

price, BUTLAND, 87 King-st. W., Toronto,
Bnﬂﬂmwu' Sherdwand and Busimess

b Shorthand and Oau-
ada. Its feachers avd Lecturers are ?lf:ﬂt lﬂl‘:"i;-
eved practical experiewce. inducsments dur-

ing summer monshs. Post' secured
Bhorthand books for sale. Gmmondml:l;ﬁuu.:.“'

HL, TIEILES Folt & Slate Roofor,

Pitch, Bulding Fape lﬁ;ﬁﬁ“ﬁﬂ&%‘:

For Low prices address o o

2 ' LWB. E., Toronts,
HONEY_'TO LEND

Productive Town, Village '
B. MITCHELL meboxAL, Bose 1ot v,

& Co., Halifay.
-{ men and boys thoroughiy prepared for business gu:l N.F,, Wm%m &
o

Awnings !

SEND FOR rmci LIST.
Awning, Flag, Tent & Camping Depot

169 YONGE S8TREET, TORONTO
R. SPENCE & CO,,
OConsumers will find I# $0 their advantage

%o ask the trade for our make of Files and

BRasps. Re-Cutting a Specialty. Bend
for price list and Serms. :

{ |~ mamilion, - Ontario. |
BRANTFORD
RICE STARCH
NEVER FAILS

Guelph Business Gollege

GUELPH, ONTARIO, 6o ind FPhladapti ol Jom,
A

The Third Scholastic Year begine Sept. 1st. Patron.
age drawn from Tux 8rA7=5 oND ProviNoms:; Young

=

e B R B TRREEETRAC AR R LR 4t

"SSdSVEL

EILES.

svite. Graduates emivently su>cessful. Pra- & Chloagy: [
work, moderate rates and siralitht dealing charso. ! Xork; H, Bourlier, Torgate |
teorize the Institution. Ladies admitted. For infor- bec; Wm. Brookis, pii
mation address M. MACOCORMICE, Principal. Portland Boston, yo

o+ THE NEW -

sromIDE cRAYSN PorTRAIT | MERIDEN BRTAY

Beautiful, Life-like and Artistic. Abwolutely noth.
Inrﬁmiu aqup.lli is. I.Et-l!luflll Ilﬂmli:d d?w:l frem .
ordinary 0 A, and warran re
Poriralts painte lnpﬂll. Waser Colors, and India Ink, E'XIN El ST

Photographers, agens and others should write
(enclre'ng stamp) for circular Agents are making
$25.00 per w I$ will pay you #o canvas for
orders. Look ouf for me at Toronto exhibition.

83,73 “migeWaEE=

J. L. RAWBONE. Artist. . WAl ™
SENpa etheLT RAwT, ToRONYE. | B s
IM| W L] ; dam
BIC ‘i;g L.ES Unequalled Darghi
' o ) and Finish ; 8
Velocipedes! e 1 aw

— | Hamilton, . (i

E_.

Now s the tims to buy nhe‘ﬁ.
Oloeing out our stock for thig

Ormewviui Mavoraceon. | HAMILTON
iN@ Co., OrTERVILLE, ONT,
- SCALE

S BB

\ 5 GLYCERINE AND OIL

DRESSING

e BeT g nFEg

A BEAUTIFUL WATERPROOF.]
A PATENT LEATHER POLISH

 FOR BOOTS, SHOES & RUBBERS
~SOLD EVERYWHERE-

J.L.JONES

SCALE
OSBORNE & (0,

-

T

WOOD ENGRAVER

10 King STEasT
TORONTO..

ASK FOR THE

GLOBE Washboard
KEPT BYALL GROCERS

MANUFACTURED BY . pyam :
WalterWoods &C2 5 voronto SIS __
MERS AND THRESHE

Use on your Machinery only the Well-knowt .

) PEERLES

— s X : = ; : s v Ty
SIX GOLD MEDALS ™ e e aane for sou Voot o
Manufactured st Queen City 011 Werks, by o TOR(

- SAMUEL ROGERS & C0-

GURNEYSE
NEW HARRIS AND MAMMS

|
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Are made and can De set either In Brick ar Parlaile form. Qorresponie™ !

| | I
~ Thg K, & 0, GURKEY (0. (indd
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