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th’ﬂ in cheese cloth. Let them come
to the boiling point, then add the

a rm. figs; simmer them gently until tender,
a AbOUt the m remove the figs carefully, boil _Hn-
I | syrup until thiek, take out the spices
M ! and pour the syrup over the ligs.
|
i A
A NUTS.
e6o0 Ouse J |
(| Are generally considered indiges-
; tible. but there is a class of writers
BRBRIHBIDSIIDIIDIIDID V' on dietary matters which teaches
et P ey that most nuts are wholesome 1f not
II[}JPIF-::' lll:.: i{I-ﬂ{._-.[[ IJ:-."‘. ]]ii?\{:f Wi.l.I.i ':'L"l't ain U-“'II.‘I' ]'I-il‘.ll-]."::- l:ll-
Asparagis a La Vinaigrette.—Cook | food.
as for boiled asparagus. While ‘Lhu!:t In German hospitals, it is said, the

vegetalle is  cooking make a hot
French dressing, by putting together
in a saucepan over the fire halfi a
dozen tablespoonfuls of salad oil,
two of vinegar, two teaspooniuls of
I'rench mustard, "hali a teaspooniul
of sugar, salt and pepper to taste.
When the asparagus is tender, drain,
lay it in a deep dish, and pour over
it the hot dressing. Cover and set
aside to cool, then stand in the ice
chestt [er am hour or two  belore
servine,

Potatoes a La Parisienne.—With a
““potato pouge'’ cut out of raw,
peeled potatoes a pint of balls. Cook
in salted water until almost tender,
tdrain, and toss in a fryinge-pan in
which (here are four tablespooniuls
of melted butter and a litlle salt.
Set the pan in the oven, shaking it
frequertly, until the potatoes are
thoroughly evoked and well Lrowned.
Add a little fresh hutter, a dash of
salt, if needed, and a tablespooniul
of chopped pd®™ley. _Toss the balls
about, to distritute the ingredients
evenly, and serve at once.

Boiled Rice.—Wash a cupiul of rice
in three waters, leaving it in the
last for ten minutes. Have on the
fire a pot containing at least two
quarts oi boiling water. Put in a
full teaspooniul of salt for each quart
of water. The water should be at
a furious boil when the rice goes in,
and this must he kept up all the
while it is casking. Leave the pot
uncovered and do nol touch the rice
with .a spoon. At the end of twenty
minutgs take out a few grains wilth a
fork and bite into them to try if
they are tender. They should be by
NOW, If the test is satisfactory,

drain off every drop of water. Turn
the rice into a heated colander and
get at the back of the range or in

the open oven for a few minutes to
dry,as vou would potatloes. Every
grain should be plump, white, and
tender, yet whele. Send to table in'
a hot open vegetatle dish and eat
with meat, as you would any other
vegoetable.

A Florentine Dish.—Cook ag in
recipe for boiled rice, but add Lo
strained and seasoned tomato sauce
a cupful of pood stock or gravy, and
when thev have boiled touether five
minutes stir in two great spoonfuls
of Parmesan cheese. Season the to-
mato with cavenne, not with black
pepper, IDish the rice every grain
standing apart from its fellows—and
cover with the sauce. I.oosen with a
fork to let*,this sink into the rice,
set in an oven for three minutes, and
serve. Jt is a savory and pleasant
apecompaniment to cold meat.

A Swedish Dish of Rice.—Boil a
cuplul of rice in plenty of hot salted
water until soft. Drain and dry ofl.
=tir into it a seat spoonful of but-
ter, a teaspooniul of onion juice, and
the beaten yolks of two eggs, with
salt and pepper to taste. Stir over
the fire, in o bowl set in boiling
water for two minutes, wusing a fork,
that you mmay not break the rice to
pieces. Turn into a round-bottomed
Lowl wet with cold water and press
down hard., Heverse the bowl upon
a fireproof platter, cover the molded
rice thickly with a meringue made
of the whites of the eogs beaten stifl
and set upon the top grating of the
oven for three minutes to form. Eat
with drawn butter.

Savory Rice Croguettes.—Boil a
cupful of raw rice in plenty of hot
salted waler. Drain and dry, and
while hot work into it g teaspconful
of butter, a tablespoonful of grated
cheese, the yolk of a heaten ezg, pep-
per and salt to taste, and set aside
to get cold. Chop and rub the boiled
giblets ol chickens, ducks, or geese
smooth, and work to g paste with a
very -little gravy, seasoning to taste,
Flour a rolling pin. roll out the rice
paste hall an inch thick and cut into
round cakes, In the centre of each
lay a spoonful of the gihlets, inclose
it, and ro!l the rice about it in an
ero-shaped  ball., e and
them, leave on the ice for two holrs
or more, and fry in deep, hot olive
oil.

IMigs a La Antoinstte.—Soak one
pound of pulled ligs in cold water,
then drain and press into shape. Fut
one pint of the water in which they

were soaked in a porcelain or gran-!

fte kettle; add one cupiul of sugar
and two teaspoonfuls of mixed spices
(zround cloves, cinnamon, and g lit-
1le nutmeg form a good combination)

We like best to call

SCOTT’S EMULSION

a food because it stands so em-

phatically for perfect nutrition.

And yet in the matter of restor-

ing appetite, of giving new

strength to the tissues, especially

to the nerves, its action is that
g of a medicine,

Send for free sample,
SCOTT & BOWNE, Chemists,
Taronlo, Ountazia,
soc.and $1.c0; all druggists.
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crumb |

peanut is used as a staple article of
food, and cooked much as dried beans
or peas would be. Flour is made
from the nuts and used in China and
Germany for bread or cakes. We
have not gone quite so far as this,
hut believers in a nut diet must be
grealtly cheered by the fact that the
sale of nut meats has taken its place
as an industry and by the recogni-
tion of nuls in the preparation of
many dishes where they were once
not dreamed of.

Nuts added to most salads are an
improvemaent thereof, and, unless
they must be blanched, they are lit-
tle or no trouble to prepare, esgeci-
ally if the nut meats are bought all
ready for use. Nut sandwiches made
of thin =lices of brown bread, thick-
lv buttered and spread with chorped
and salted nut meats, make a delici-
ous change. The nuts may be
chopped with a chopper or run
through a meat mill. A little grated
cheese may be added 1o the nuts if
the combination is liked. In some
cases the nuts are ground fine, mixed
with a little mavonnaise sauce spread
on a slice of bread, covered with a
lettuece leaf gnd then with the =econd
half of the sandwich. Nuts added
to a minced chicken sandwich make
an improved variety of the old stand-
by .

Niuts are used in many cakes, and
a nut pie is a dainty dessert. A
rich c¢rust should be made and the
pan lined with it. A cup of nut
meats, chopped fine, is beaten into a
mixture made of two beaten egegs,
hall a cup of powdered sugar, a
tablespoonful of wine, a pinch of salt
and a few drops ol lemon juice. Iill
Lthe pie crust with this and bake in a
brisk oven. When cold heap a merin-
gue or whipped cream on the pie and
serve immediately. The pies are best
made small, patty pans being used.

Ice cream is better a la noiselte,
that is, flavored with nut meats that

are stirred in just before the last
moment of freezing., Try this with
coffee or bisque cream, and sce how
delicious the result.
THE MOST COMMON.
Mistake made in preparing left-

over meats is in cooking them again
instead of merely rewarming.

In the majority of recipes the re-
heating is done in a sauce, and upon
this depends the flavor and success
of the dish. When this is the case
the sauce should be first made and
Lthe mecatl cooked in it long enough to
be thoroughly heated and ‘scasoned.
Where cream sauces are used it is
better and safer to put them in a
farina boiler anda then add the meat,

The seasoning of recooked meats re-
gquires special skill, for the law of
comtination is by no means fixed.
Veal and chicken gre the easiest
meats to recook, beef comes next,
while lamb and mutton more olten
tax the resources. They need more
ralatable seasoning, and a little
acid, like a chopped pickle or olive,
or a tablespoon of capers adds to
their flavor.

Game is usually cut in delicate
glices or minced and rewarmed in a
brown sauce, to which eurrant or
other acid jellies, spices, or conaqi-
ments have been added. Croquettes
can be made of becf, veal, chicken, or
turkey: ragout and curries of all the
meats, including game; souffles of
veal, chicken, or turkey. Veal, chicles=
en, or turkey is usually reheated in
white sauce; becef, mutton, lamb, and
game in brown.

Where only a small portion of meat
is left the rice or potato boraer en-
ables it to be served and adds to iis
appearance. Upon the appearance of
leftovers depends their success, and
| special attention should he paid to
their serving and garnishing. A meat
chopper saves appearances as well
as food, for unsightly and unpsla-
table pieces of gristle, long ends and
unchopped”™ pieces are then impossi-
| ble. When meat is served on toast
with or without eggs it should be
chopped extremely fine, and the toash

sizes.

Beef Spanish.—Two
lchopped cooked ment, two table-
spoons butter, one small onion, one
cup tomatoes, two tablespeons flour,
one cup stock, salt and pepper to
| taste. Melt and brown the butter,
add the onion, sliced,
delicately browned.
and brown,
'thon add the
'and tomatoes
| oughly heated.
la hot dish garnished
of rice.

cups finely

Add

stirringe  all

moent. Add
and coox
SOAsON

”'hl"
the while:
the stock
until thor-
and serve on
with timbales

FOW TO SPOIL UMBDRELLAS.

**Tn most cases unbreliags are not
fairiyv worn: out: they are ruined
through careclessness of their own-
ii_-i‘r-t." sald an umbrelln man recently.,
“*When I see g man walkinge with an
umbrelln tightly grasred in his hot
’Ih'-_l.llfi I smile to Eﬂ:'.':-'t';.l.l, hecause |
know that very soon that man will

1There is

be wantinr a new umbrella.
no sSurer way of

makinr an umbrella

cut in even and attractive shapes and

I!n!!['.

1

lAzain,

1
!

wear out quickly

carryving it about
after being out in the rain
vou should turn yvour umbrella up-
s1de down and let the water drain oll

than ihis habit of

as it stands with the handle down-
wardl. v doing this you prevent
the water from gelting in at the
framework, and thereby protect the
ribs from Tusting. Some men open
their umbrellas before they stund
them upr to dry, but this is a bad
plan, hecause the umbrella may
stretch when it is wet. Another

thing, too, never roll your umbrella
up, as to do so cuts the silk."

+
CHINESE THRIFT.

Celestial Empire a Poor Field for
Insurance Companies,

get hurt in order to collect their in-
sUurance.

“Up the river from Hongkong
there's a little settlement of English-
men, Just across the river is a
graveyard, inhabited by a few scrub
hirds of the snipe family. They are
very poor shooting, but your Driton
must have sport of some kind, and
shooting these Dbirds is the only
sport in sight;

“"One day, an Englishman = let
drive at a snipe and hit a Chinaman
who had just bobbed out from he-
hind a tombstone. The charge of
shot struck the coolie in his wrist,
putting his hand out of business.

““Of course, the Chinaman made a
roar. The Briton, wanting to do the
square thing, offered to pay damage.
The coolie demanded $10. The IEng-
lishman generously made it $15.

““There was never any good hunt-
ing in the graveyard after that.
Whenever an Englishman wes seen

approaching, a Chinaman hid behind
every gravestone,

"““With marvelous cleverness, they'd
manage to get in range just when the
Briton fired. 1f one of them had the
luck to get two or three birdshot in
his system, he would come out, roar,
and collect,

“Of course, this drove away the
enipe: but the coolies took to catch-
ing birds, tying them by the lez to
gravestones and hiding themselves in
holes from which they eould rise and
et shot at the proper moment.
The Fnglishmen had to stop hunting.
It was too expensive,

“*One of the pleasant and refined
Chinese tortures is crushing the
ankle. There are coolies in Shang-
hai who keep a standing offer to
submit to this tortuge for the bene-
fit of tourists, at a raje of $5.

““I know of several cases where this
offer has bheen accepted. The coolie
submitted without a howl and smil-
ed when he collected the money.'”

e
WEAK LUNGS,.

—

Made Sound and Strong by Dr.
Williams’ Pink FPills.

If vour blood is weak, if it is poor
and watery, a toucn of cold or influ-
enzg will settle in your lungs and the
apparently harmless cough of to-day
will become the racking consump-
tive's cough of tLo-morrow. Weak
blood is an open invitation for-con-
sumption to lay upon you the hand
of death, The anly way to avoid
consumption and to strengthen and
brace the whole syslem is by enrich-
ing your blood and strengthening
vour lungs with Dr, Williams' Pink
Pills. They make new, rich, warm
bloocd. They agdd resisting power to
the lungs. They have saved scores
[rom a consumptive’'s grave—not al-
ter the lungs arc hopelessly diseased,
but when taken when the cough first
attacks the enfeehled system. Here is
pasilive prool. Mrs, Harry Stead,
St. Catharines, Ont., =says: ‘A few
vears ago I was attacked with lung
trouble, and the doctor, after treat-
ing me for g time, thought I was go-
ing into consumption. I grew pale
and emaciated, had no appetite, was
troubled with a hacking cough, and
I felt that 1 was fast going towards
the grave. Neither the doctor's
medicine nor other medicine that 1
took seemed to help me. Then: &
good friend urged e to take Dr.
Williams' Pink FPills. DBy the time I
had used four Loxes it was plain that
they were helping me. 1 began to re-
cover my appetite, and in other ways
felt better. I took six bhoxes
antd was as well as and had
eained in weight., 1 bLelieve Dr. Wil-
liams' Pink Tills saved me from a

L,

evel,

and cook until |

consumptive's grave, and I feel very
rrateful .’ 2
Now, Dr. Williams" Pink TI’ills build

|

“China twould be a poor field for
accident insurance companies,”’ says |
a man in the tea trade. “The inhab- HOW LOVERS “ACCIDENTAL-
itants would be only too glad to| 1LY MEET,

1 tang,

e mane (WTha - Highest
Medical Authorities

e
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Sold only in lead pachets.
Black. Mixed or Green.
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ROYAL MATCH - MAKING

e

Young People of Royal PFParents
Must Do As They Are Bid
in These Affairs.

When a brief announcement appears |
in the Court news that his Majesty |
the King has been pleased to give
his consent to the betrothal of this|
princess or that prince, the engage-
ment appears, to the outsider, to
have been as casily arranged an af-|
fair as an ordinary one upon which!

papa has been asked to bestow a
blessing, *

But such is not the case. To begin|
with, the King's consent means
everything or nothing {o the young |
couple, quite unlike that of papa,.
which is asked for more as a cus-|

tom and a duty than as a necessary|
step to make the marriage valid.
For, the Sovercign must say “‘Yes''|
to the betrothal of any member of]
the Royval House of Great Dritain, |
or the marriage of that member, |
even though it should be performed |

by the Archbishop of Canterbury|
himself, will be null and void, says
Pearson’'s Weekly.

FATHER-IN-LAW OF EUROPE.

The late Duke of Cambridge, who|
married without Queen Victerias)|
consent, was never lesally wedded to|

the lady of his choice; though he
clung to her, in obedience to the
vow he took at the altar, until
death took that devoted lady from

his side.

Directly a son or daughter is born
te Roval parents, those parents hr_:—!
the Howval nurseries |
mark down suitable.
alliances for them. Some parents, of |
course, revel more openly and en-|
joyvably over plans for ther child-|
ren’'s future than do others. The Ia!r:i
Queen of Denmark was an il'l".‘LZ'Ll_'['ﬂlEi
malchmaker, and the sweetest m‘ull

|

gin to consider
of Europe, and

luckiest of them, too, for she brought
about brilliant and happy marriages
for her own children and her child-
ren’s children with so much success
that the aged King of Denmark is to
this day called the father-in-law of
Europe.

When in the fulness of time a Royal |

prince or princess: becomes  old
enough to marry, the nebulous plans

that have been cherished assume a
definite shape. A certain numher
of elirgible partners are mentioned to

the bride or bridegroom to be. Then |
meetings are arranged that shall
bear the appearance of being acci-

dental, so that, should nothing come
of them, the feclings of the rejected,
may not be hurt. All the same, it
is ever with a fluttering heart that|
a young princess is introduced to a
yvoung king or king-to-be, for, -:afl
course, she gnesses that she is being|
passed in review before him as a
possible sharer of his throne.
THE BRIDE FOR A KING.

More circumstance and care hedge
round the choice of an heir-apparent
than those that appertain to the
marriage of a second or third son or,
daughter of a Royal hounse. His,
choice, in consequence, becomes ser-
iously narrowed, for it must notionly |
please his parents, but the Ministers
of the country, the Parliament, and
the people. His future wiie's nation-

e

ality must be, for political reasons,
one that will best further the wel-|
fare of his own country, and, to

quote the memorable words of Lord
Palmerston, when the engagement of
our King, then Prince of Wal:s, was'
announced, his bride ‘“‘must be hand-!
some, must be well brought up, and
must be a FProtestant.

In our country it is imperative
that a Protestant prince marry a
Protestant, and Iin Germany the
Crown Prince must marry one of the
same: relicion. When the young
Czarvitch is old enough to eéhoose a

bride, she will hawe to adopt the
relicion of the Greek Church, unless
it is already hers, just as the pres-

ent Czaritsa did when she, a Protes-
became the Car’s wife. But
shpould a Iloman Catholic Kinze elect
to marry a Protestant wile, the r'ope

may grant a dispensation, which will
make the alliance wvalid in the eves
| of the Church. Thus, were the King

| of Spain to become Princess Patricia

up the strength in ‘just one way—
they actually nra¥e new blood. That
is all they do, but they do it well,
They dan't act on ™ the howels. They
don't holther with mere symptoms,
They won't cure any disease 1hat
isn't caused by vad blood. But then,
nearly all common diseases spring
[rom that one cause—anaemia, indi- |

restion, biliousness, headaches, side-

aches, backaches, Kidnev trouble,
Ilnmhago, rheumatism, sciatica, neur-
alzia, norvousness, general weakness
land the =snecial sceret asilments that
i_u]'i'ﬂ‘.'i:nj_" gicis and women o not like
to talk about cven to their doctors.

| s -
| But vou must get the genuine with

| of the

| and

of Connaught's husbant, she would
retain Her religion, and the children
marriage, if any, would bhe
broucht wup in the faiths eof their
parents—the boys Roman Catholic,
Lhe girls Protestant.

As has bheen said, the casual
ings are arranged most diplomatical-
lv, often during a visit to
mutual illustrious relative, or, as in

meaet-

s LI
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soncl e Trice—50 cents a hox or : . S Ine TS
[ : 2 - C D AGAINST A QUEEN.
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| liams' Medicine Co., Brockville, Ont., Queen Victoria s numercus SAREREY..

were frequently the scenes of Royal
trysts, for not only had her Majesty
a large family of girls to setile in
the world, but she was, like the hest
of her sex, devoted to matchmaking,
and “‘arranged’ many a great al-
lianee. But she always chose a re-
mote retreat for.{he embryo love-
allairs of her protegees, and, in par
ticular, it was at Balmoral that sc
many times the tender question was
asked and answered.

But the most skilfiul matchmalkers
in Cupid’'s court are often outwitted
by Cupid himself, who spares neither
Kings, Queens, Ministers, nor Par-
liamaents when his designs run coun-
ter to theirs. So it happened that
though our good Queen Victoria had
chosen for the Prince of Wales,  our
King, a German princess, his heart
went out to the beautiful Danish
girl who is now our Queen. As a
boy of ‘thirteen, he and the little
Princess Alexandra met at a child-
ren’s party given by Queen Victoria
at BueKingham Palace, and six years
later, when he was nineteen, he saw
her again. This time it was in &
portrailL, and so enchantingly sweet
was the picture that the Prince fall
deeply in love with it. An “‘acciden-
tal”” meeting was arranged to take
place in the Cathedral of Speier, and
here the young people met, Lhe
Princess totlally unconscious of the
Prince's admiration. We all know
the happy sequel.

WHEN A PRINCE PROFPOSES.

The time, place, and words of even
the most Royal of all Royal pro-
posals are left entirely to the deci-
sion of the prince who is to put the
fateful question when a queen  is
concerned in the alfair.

With settlements Royal lovers have
nothing personal to do. Such busi-
ness details are arranged for them.
Their future incomes, their residence
or residences, Lheir. jointures as wid-
ows or widowers, are discussed and
agrecd upon by the parents on hoth
sides, through the agency of the re-
spective Ministers of their Courts,
or accredited Ambassadors entrusted
with the delicate mission of the ne-
gotiations.

It is interesting te note the var-
ious annual incomes of members of
our own Royal IFamily:

Their Majesties the King and

CIEBTY. oiicinare Hiasensivs e B GEOOM
Prince of Wales ...... oieesses 4 20,000
Princess of Wales ...... «.e.s 16000
Princess Christian of Schles-

wig-Holstein 6,000
Princess Louise ....... o G, 000
Duke of Connaught ...... ... 25,000
Duchess of Albany ... ... ... 6,000
Princess Beatrice ...... .o..... ot 6,000
Duchess  of Mecklenburg-

Stralitzh. bl e AR e 3, 000
Trustecs for his Majesty's

derughters” 5.0 hiaa. vad ek B000

-
SATETY FOR CHILDREN.

Mothers should never give their lit.
tle ones a medicine that they do not
know to

be absolutely safe ano
harmless. All  so-called soothing

medicines contain poisonous opiates
that stupefy the helpless little one
without curing its ailments. Daby's
Own Tablets is the only medicine for
infants and young children that givas
the mother a positive gpuarantee that
it contains no opiate or harmful
drug. Milton L.. Hersey, M.Se., (Mec-
(i1l TUniversity). has analyzed these
Tablets and says: ‘I hereby certiiv
that 1 have made a careful annalysis
of BDaby's Own Tablets, which I per-
sonally purchased in a drug store in
Montreal, and the said analysis has
failed to detect the presence of any
opiate or narcotic in them.'* This
means that mothers ecan give their
little ones these Tablets with an as-
surance that they will do good—that

they cannot possibly do harm. The
Tablets cure indigestion, colic, con-
stipation, diarrhoea, simple Iever,

teething troubles and all minor ail-
ments. Sold by druggists every-
where or sent by mail at 25 cents a
box by writing the Dr. Williams’
Medicine Co., Brockville, Ont.

>
THIE RECTOR'S PARROT.
The rector of a Hampshire, Itng-
landd, parish possesses a MOSt won-
derful parrot. Though the rector

lives two miles from the church, the
accompanies him to
Vhile the ser-
vice is procecding the bird recogniz-

hird mvariablyv

" oy
the sacred buliding.

¢s hiz master’'s voice, antd swhen he
reads a lesson or preaches pne can
hear the bird outside chattering
away. The parrot also joins in the
“Amens,” and is evidently quile
conversant with all church service
routine. The service over, Lhe par-
rot, screams with delight, cirelos

ahout its master's head, perches  on

his shoulder, and finally accompanics

himm homie. The attachmens of the
master to the bird is only equalied
Ly tl parrot’s evident priae in and

afiecticn for its master.




