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There are many homes in
dinner, the principal meal
day, must be served at
instead of evening. In
cases it usually follows that the
third meal is rather heartier than
the old-time cold-meat tea and that,
where there are growing children or
young people in the family, one or
more hot dishes are necessary. These
need not necessarily be of meat or
‘-require a great deal of preparation,
but they should be of a substantial
nature and served piping hot. Small
portions remaining from some dinner
dish may be utilized, although such
can frequently be used to better ad-
vantage in the preparation of break-
fast dishes. When the same routine
has been gone through and new dish-
es are asked for any of the follow-
ing will be sure to be appreciated:

Scarborough Salt Cod.—Take a
thick middle cut of cod weighing
fully two pounds. Wash and place
flesh side downward in a deep dish,
cover with cold water and let soak
for at least six or eight hours; this
{reshening process may be hastened
by first holding the ccd under cold
running water for ten or fifteen min-=
utes and by changing the water at
frequent intervals. When fairly fresh
rub and wash apgain to remove any
remaining sall erystals, then place
in the dish and pour over it hot
water in which a large onion has
been beiled. Cover and let stand
until cold, then drain and dry thor-
cughly with a cloth. Brush with
soft butter, place on a wire broiler
aud broil quickly, turning two or
three {times. When nicely colored
lay in a heated vegetable dish and
with two forks break in pieces. Have
ready a cupful or more of hot drawn
butter to which salt, pepper, a tea-
spoonful of lemon juice and a tea-
epoonful of finely chopped parsley
have been added. Pour this over
lhe fish, cover closely and stand in
the warming oven or over hot water
for ten minutes. The result is ex-
ceedingly good.

Rice and cheese pudding—Take

two cupl‘lils of freshly boiled riece
left from dmner and which is still
wvarin; or Wwash thoroughly - three

nuarters of a cupful of the raw ar-
ticle, drop into a large kettle of
rapidly boiling water and boil at
a gallop until tender, then drain.
Make one cupful and a half of white

sauce by mixing together over the
ire one heaping tablispoonful each

pf butter and flour and gradually
adding three quarters of a pint of

“not milk, stirring until smoothly
thickened, Let this stand offi the
fire until lukewarm, then add salt

to taste, a dash of while pepper,
Ilwo well-heaten ecges and a  half
tupiul’ of grated cheese: Put the rice
pnd- sauce i1l alternatle lavers in a

buttered pudding dish, sprinkle
thickly witk buitered crumhbs and
bake forr half an hour in a good
DVen.

Simothercd Polatoes—Pare and cut
Into thin slices as many raw pota-
toes as are likely to be eaten. But-
ter a baking dish and fill° with lay-
ers. of the potato, sprinkling each
layver with salt, pepper and a little
flour, adding sonic bits of hutter —
nllow one large tablespoonful of the
butter for each quart of potatoes,
Now pour in cold milk until it can
just be seep through the top layer
of polatoes. Cover and hake in a
het oven for from 30 Lo 40 minutes,
mecording fo  the depth of ingre:li-

ents in the dish, then uncover and
brown.
Baked Cabhage—Quarter a mood-

gized hard head of cabbage and cut
inn. thin slices or shave with a slaw

TS A8 ads
For Your Protection
we place this label on every
package of Scott’s Emulsion.
The man witha fish on his back
is our trade-mark, and it is a
| guarantee that Scott’s Emul-
'l sion will do all that is claimed
for it. Nothing better for lung,
thiroat or bronchial troubles in
infant or adult. Scott's Emul-
slon is one of the greatest flesh-
i buflders known to the medical
world.

We'll sead you a sample free.
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[,-Lrntl;r:r. I'rop into a bowl of salted
|water for ten minutes, then drain
and {urn into a large kettle of boil-
ing water. Add one teaspooniul of
salt and beoil for 30 minutes, then
drain. Make a pint' of white sauce,
following ihe proportions given for
the baked rice. Fill a buttered dish
with alternate lavers of the drained
cablrage, sauce and grated cheese,
having the top layer cheese. Cover

with buttered crumbs and bake for
{wenliy minules in a quick oven.
Macaront Mexicaine—Heat a tea-

spoonful of lard in a frying pan, lay
in two pork chops and turn fre-
guently until well seared, then cook
slowly until as ‘brown as possible
without burning. Add half a can of
tomatoes, half of g green pepper
seeded and cut fine, one large onion
cut fine and half a teaspooniul of
salt. Cover the pan and stew very
slowly until the meat is in rags and
the sauce quite thick, then rub all
through a coarSe sieve. Kecp hot
uat the side of a fire until needed.
Break halfi a pound of macaront in
short lemgths. Have ready a kettle
containing at least four quarts of
boiling water. Add the macaroni
and a scant teaspooniul of salt and
keep at a galloping boil until ten-
der—this: msually takes about 40
minutes. Drain, pour cold water
over the macaroni and drain again,
then stand over hot water until
steaming. Turn into a dish and
pour over the hot sauce. This sauce
can he prepared in any quantity in
cold weather as it keeps well. When
macaroni prepared in any way is a
favorite dish a simpler method 1S to
hoil, drain and reheat the macaroni
as just directed ~Have ready a cup-
ful or more of grated cheese and a

hot vegeiable dish. Arrange the
macaroni in Jayers in the disnh,
gprinkling cach layer with the

cheese, a liberal allowance ol pepper,
a little salt, a pinch of dry mus-
ltard, a teaspooniul of butier cut in
bits and as much of the cheese as
will suit “the [amily taste. Stir and
turn carefully swith two forks, then
gerve at once.

AT BUTCHERING TIML,

Hogs" liver is very much improved
by putting it in a brine made by
dissolving a handiul of salt in one
gquart of water. Let the liver re-
main in this a few days. DBeef liver
can be treated the same way. Both
pig and beef liver can be boiled with
the upper parts of the head until
perfectly tender, or so as to crumble
casily.” Season to taste with pepher
salt and sage if liked. Strain the
liguor in which they were cooked, re-
turn to the  Lkettle, add the finely
shrodded o1 minced liver and hearl,
thicken with corn meal until a stic
musk. is formed, let cook slowly an
bour, then turn out into earthern-
ware dishes. When cold it @may b
sliced and ‘fdried in butter or lard
antd makes a fine brealfast dish.

Head Cheese—Soak the upper part
of i1the heads for two davs in wader
in which enough salt has been jput
to. make a fairly strong brine. This
will remove all blood from the veins
and render them ‘white and pure.
They should be thoroughly cleaned
belore placing in the brine. Buoil
until the bones will drep out. lLet

cool, then chop fing; season to taste
with pepper, salt and such herbs as
are liked, as summer savory, olc.
Place in deep ecarthen dishes and
weigh down 50 as to press into a
firm mass. ILet remain until well
sefi; it may be sliced and. served
cold, or sliced, reolled in flour and
iried.

Pigs' I'eet—Thoroughly elean pigs’
feet, then boil until the bones: Dbe-
comé loose or 1ecady to drop out
when handled. When cold they may
be placed in a hot spiced vinegar,

but the wvery best way of serving
themr iz to roll them in flour and
ifry until brewn in lard or pork

fat; serve very hot for a breakiast
dish.

Sausage Meat—For 40 1Ibs., of
meat use 1 Ib. salt, 4 1b. pepper, 2
Ib. cavenne and 2 o0zs. sdpe. Paick
(the meat un unbleached muslin bags
and hang in a cold, dry place.
|
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| CARIE O LACE CURTAINS.

| These should never be put away in
a soiled condition, as’ dirt lefit in
‘them for several months is harder
Lo wash: out, and requires a much
iseveror rubhbing of the delicate fab-

irvic.. The curtains should e lefit to
spalk in warni soapy waler, so that

they will require as little rubbimg as
possible to get them c¢lean, and this
should be done™with the hands, as
a beard is simply ruinous. Make a

thin baileld starch, slichtily blue, and
dip the curiains in, wringing them |
out. zently. Therr take clean hed
sheets, and pin the curtains: on the
sheets to dry, beange careiul to: pin
|them exacily in shape, so that they
will be periectly sguare and even
when dry.  some people dampen and
iron the curtains, but it is very bad

for the fabric, and they never hany
properly afterwards.

! HOW T0O STORLE PICKLES.
bot-
b

When
tledd for

sauces and pickles are
winter use, eare should

taken that the bhottles and jars are |

L™

periecctly air-tight, and this fact can-

inot be assured if the corks are simp- |

11y fitted ‘into the mecks and  tied
ldown in the wusual manner. The
lcorks should first be dipped into o |

Imixture of 4 Ib. of beei suet and 3
!Ibi of wax melted down over a
fire, and be dried at the afler-
wards, this process being, repeatoll
several times Then the coris
into. the bottles and dip the heads
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55,000
who  proves
Sunlight Seap contains any
injurious chemicals or any
furm ot agalteration.

| is equally gocd with hard or soft water.

REWARD will

be paid to any
that

If ycu use Sunlight Soap in the Sunlight way (follow direct
you need not boil nor rub your clothes, and yet you will get better
results than with boiling and hard rubbing in the old-fashicned way.

As Sunlight Soap contains no injurious chemicals and is perfectly
pure, the most delicate fabrics and dainty silks and laces may be
washed without the slightest injury.

Lever Brothers Limited, Toronto
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Your mensy refunced

by the dzaler from whom you buy
Sunlight Soap if you find any
cause for complaint
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and rims into a solution of one-
pighth of an ounce of beeswax melt-
ed down with & ., of sealing-wax
and the same quantily of black res-
in. When making this mixture it is
a good plan to stir it with a long
tallow candle, the wax preventing it
from sticking to the bottom of tho
pan. Sauces, iiniments, ebc., ‘hottied
in this way will be kept iree irom
the inclusion ef air or dust.

WASHING MADE EASY,

It is & gnm’l‘plﬁ.n to put the fam-
ilyv washing in soak overnight, prev-
ipus to wash-day: Place the least-
soiled articles in your washing-ma-
chine, anr cover with ' suds just
slichtly warm. In the morning add
a pailful of warm water, and sel the
machine in motion the usual length
of Llime; wring out and place the
clothes in angther tub. containing
warm water and suds in the- usual
manner. FProceed in the same fvay
with the eccarser articles of wearing
apparel which have been 1n soak
over night. Wring - them out and
place them in the same waler in
which the "first bateh was soaked;
add some dis=olved scap and hali a
pailful. of warm water, and run the
machine untii the clothes are clean.
Wring out as above, theén rinse . tne
first batch in cold water, slightly
Bhlued, after which rinse the second
batch and put them on the line to
dry. Here is the family washing
completed in half the usual time
with hali the lahor; no hot Kitchen
to swelter in, no hoiling of clothes
necessary to make the clotlics white,
sweet, and clean.
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EAD KIDNEYS.
Can Only be CGured Through the
Elood.
Bad backs—aching backs—come

fromi bad EKidneys.

from bad Dblood. Bad blood clogs
the kidneys with poisonous 1mruri-
ties that breed deadly diseases. And

slow |

a dull, dragging pain-in the back,
Neglect it, and you will soon haye
the coated tongue, the pasty skin,
the peevish tempeér, the swollen
ankles, the dark-rimmed eyes, and
all the other signs oideadly kidney
discase. Plasters and liniments can
never cure you. XKidney pills and
backache pills only touch the symp-
toms—they' do not cure:. You must
get right down to the root and
cause of, the {rouble in the blood—
and no medicine in the world can o
this so surely as Dr. Williams ™ Pink
Pills, because they actually make
new blood. This strong, rich, new
blood siveeps the kidneys' -clean,
drives out the poisonous acids, and
heals the deadly inflammation. That
is the only way to ©id yoursell of
your backache and have strong,
sound Kkidneys. Mrs. Paul 5t, Onge,
wife of a well known contractor at
St. Alexis des Monts, Que., says:i—
“T suffered for upwards of six vears
from kidney trouble, I had dull, ach-
ing pains acroess the loing, and al
times could hardly go about. I lost
flesh, had dark rims below my eyes,
and grew more wretched every day.
I was treated by dilferent doctors,
but with no apparent result. 1 dis-
paired of regaining my health, and

Bad kidneys comig |

the first sign of that fatal trouble is |

:
1
|
|
|

|l anxious to he back at

was becoming a burden to my fain- |

ily. T was in a deplorable condition|
| when one of my friends advised me|
fo try Dr. Williams® Pink Pills. 1!

e

| becan taking them, and after
three or four boxes, I hegan to fevl
Letter. I continued the treatment
for nearly three months, when every
syvmptom of the trouble had vanished

u:~='|1.]_:,_tr'i

and. 1 was again a well woman. I
| feal justilied in saying I believe Dr.
| Williams® Pink Pills saved my life:"" |
| New blood—strong, pure, rich
| blood which Dr. Williams’' Pink Pills
make,  cures net only kidney, troulpe
lbut a host of ether ailments; such
| a5 gnaemila, Imdirestion, rheunmet- |
!ti:':m. erysipelas, St. Vitus dance, lo-

comotor, ataxia, paralysis, and the
secret ailments woemen do not lilke to
tallk about, even to their doctor.
But only the genuine pills- can bring
health and strenesth, and these have
the full name “1r. Williams! FPink
Pills for Pa

e —

i 1
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wrapper dround eaeh box. If vour
dealer does not Eeep the genuine pills
| you can'-got them by 1mail at =10
lcents a box or six boxes for $2.50

by wriling

=

il-'u.. Brockville, Ont.
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Women areo horn to symbathizae,
and if they can’t find anything clse
to feel sorrv for they proceed to feel
isorry for themselves:

The Dr. Williams Medicine |

' all will return to the north in Mareh |
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Thiak of it a b-saiifal Raflf of BElue Fox, the mosb §
fashiansSly {ur wom, piven aboeinlioly (ree. Buoch an §
eiier Was Doy Ewde tlf-b-n:. Tee oniy reason we can o
githrd to do it iz that we arrenged (or Livzo hazdeema M
Fetaduring 1hs dall pesen In Bis pinmer sed got them
meadly ot cost. Tha Rt i3 41 inches leag, nearly
4 I® wide, made of the hadiomsst Foe Fux Fuor,
vory rich, soft and fulfy. It is warmly padiisd, lined with §
theo same thedaol sotim and crmamaptsd with four long o
latisaf Blea Fox also. Buch a bandssiue Fur han never §
e fore beea Civen wwray, ol ¥ou gD fktllmmh Just [
coml 0s FIT ALNO .nm{:.m:uu, plaioly, and wo will mail H
you I dar. cele of

Picture Post-Caras

tam=Tat 10-, a sat (4 rapds to 0 sst) They are beavtifnlly &
etftored, all Ltha moe, nnd sell e bt cakes, Snrh an §
ornrtmidly was never offered before to the woneen ond | B
rirls nf Canada  You eruddn’s ey anttiing ia ths Fur §
Sleres Sial would loak richer, be pirs oming oFf more £
stylisti, and remeraber, it wor'l coet you ome cent. Writo £
teday. Wo trrst you snd sond ihe Floturo Poal-Carca §
postpald, Colemial Are Co., Bept 81, Torento §
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Gold Fever Sends Back Men Who
Just Left the North.

fever
Vic-

The grip of the gold secker's
was curiously demonstrated at

toria, British Columbia, upon the ar-|

rival ol the last Skagway
=he brought
Donald BIcGillivray and Harry John-
stone, both from Yarmeouth, N. 3.,
who went in with the rush of ‘97 to

steamer.

the Klondike, have stayed there ever|

since and
men,

They had bheen planning for thres
yvears past to come outside after the
autumn work of 1905 and spend
Christmas at the old home. ‘l'heir
business aflairs in the Mhorth were ar-
ranged and they started for civiliza-
tion and childhood’'s scenes four
weeks apo. By the time they reachoed
SKagway they had developed a gen-
uine homesickness for the pick and
shovel and they ‘‘had a half mind
to’ turn back.”

On the trip down from Skagway
they gol talking of_ what the boys
were doing far away in the North-
land—of what work would be accom-

ncw are rated wealthy

plished . during the winter, and ol
what might happen .prejudicial to
their interests. Hesult: When Victor-

ia was reached about their first in-
vestment was a rveturn ticket, and
the next steamer sailing for Skagway
carrvied them morth again. They ex-
pect. to go in to Dawson over tae
ice.

Lawrence = Sinclair, A. K.
and Georgse Greenhow, three
Yukoners who -have been staying at
the Hotel Dominion, Victoria, ior
some days past, say that they too
know the feeling of the *‘call of the
north.”” This is their fivst Visit to
the outside in eizht gears, and al-
ready they are becoming restless and
the mines,

“Half of the Yukoners who start
put to rive the old folks at home a
surprise think betier of it before they
are well started, and hike back 1o
the: mines.” said Sinclair..  “Tho
gold fever 15  something mortal
queer. Once you've got a real good
touch of it you can't shake it oll.
I suppose almost everyone has a
taste of it once in a while, but the
majority et over it all right, bBut

when it gets such a hold of you that |

vou're willing to go hundreds and
hundreds of miles away from home
and friends and the comiorts of liia

to the harhships of the [rozen
- 5 Ty .
and then learn to think it

finest countiy on the face of the carth
—whyv thea you've got the genuine
article. That's the kind eof a case 1
oG, 2l | LSS Jewitt and Green-
how hzd about the same brand.”
The thi parthiers separate svhen |
thev reach San o IMrancisco—Sinclair
to visit his former home in Colorado,
Jewitt to o  to  Australia and|
Greenhoswr to New Zealapd., One or

tn. look aftor their interests

- L] i |=
I'ronch. Grees.
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ENGLAND'S FPERIL.

Inordinate Tlse of Ceoffee Condomn-

ed as a Growing Ewvil.

It has beenn unoticeable in London
| lately thal there has been a remark-
l'abla-inereasys in deaths from nervous
complaints. end a docior writing Lo
the papers attributes the increose In
the people sullvring from iervous dis-

among her passengers

Jowitt |
aother |

north |
is the Very

DIl

orders to the increase of popular tea
shops, and advises drinking China
tea as less deleterious than Indian
and Cevlon blends. :
Another doctor asks, what ol per-
| sons addicted to the cofiee habit? ke
daclares there is no brand of cofiee
they can drink to any considerable
extent without suflering from  the
'same distressing conscguences as af-
'flict the injudicions users of tea.
Still another medical man, wha
makes a epecialty of the dietetics,
'states that as many men are adiict-
ed to excoscive indulgence in  colloe
las there arc immoderate tea drinle
'ers among women. He writes:
l:' “Thousands of men, particularly in

|the city, sip. coffee during the da:
lat brief intervals as their brethren
lin New York sip spirits In timo

'the coffee habit develops palpitation
lof the heart, irregular pulss, nerv-
| cusness, indigestion, and insomnia,.
““‘Coffee drunkards, as T may call
| thein, are greatly increasing in nuli-
lLier, due probalbly 1o the srave of
temperance which is passing  Over
the country, but I've known cases
\where hallucinations scarcely didecs
ent ifrom those of alcoholism have
heen set up by perzistent abuse of
colite over a series of months

| ““Ceflee  is. a -cerebral stimulant
'ranking with alcohol, but used in
ynoderation is less havimiful than tea,

a5 it contains less tanuic acid., The
use of coflce alter dinner, especially
ithe praciice of drinking a cup at
‘nizht, solelv is responsible for cascs
of sleeplessness.”

| Anotler wriler rocommends di%e
peptic and nervous persons to drink
the yerba - mate tea of Paraguay,
whiclk is used universally in South
Aimerica, but wyerba nale, says a
| Mincing Lane Merchant, is tused
more as a drugx than as a heverage
in England. Little of it comes on
lthe market, and as the drinker
|would require Yo have it specially
sent over he would probably fnd it
LILL‘;‘I]:H-I" *0 oschew tea Eilli_i.l__"a._"f.}]:_"l',
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A LITTLE TYRANT.

—

There is no tyrant like a teething
baby.
inal sin: the little
than the rest of
doesn’t know what is- the
they do. Hut baby need not

longer than it takes to make
well, -if the mother will give
Baby's Own Tablets.
tender pguing

one sufiers worse

the family.

him

and bring the

gays: “Some months ago my

11]':'1'.‘-; health became so bad

|1'l-1t. very anxious. She was teething
and suffered so much that we did
not know what to do for her: T was
advised to try Babv's Own Tablets,
and from ‘almost the first dose ghe
began te improve, and there was no
| further ftrouble. She is now in tho
host of hezlth, thanks to the 'Fabh-
lets. " The 'ablets  cure all  the
| minor ailments of children, and are a
II-L inr to both mother and ehildd.
They always do good—they cannot.

| will vse no other medicine for wyour
little one. Sold by all druggists o»
sent - by mail at 25 cents: a hox by
| writing the Dr. Williams® Medicine
|.Co., Broowyille, Ont:
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i “¥ou arc quite sure that she
would consent to niarry hrm?'™
[*=Con=ent! She would insist!®*

The temper ‘isn’t due to orig-

Ho
g Lter—
guifer

him
They ease the
Leadh
through painlessly and without tears.
Mrs. C. Connolly, St. Laurent, Man.,
little

that wo

possibly do harm. "T'ry them and you




