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value canncl be purchas-
ed clsewhere for less than
$10.50. Our special price

Send for Qur Large lliustrateu

FURNITURE CATALOGUE "K”

Containing nearly 500 illustrations of newest designs in furnilure fer the
howme and showing a saving of from 20 to 30 per cenl. on purchases of
hoine needs. Free for lhe asking.

THE RDAMS FURNITURE OO Limited

City Ha!l Sgquare, Toronto, Canada,
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of fine stale crumbs or part crumhs
and some chopped cald bacon. Refill
the halves, dot the top of each with
bits of butter, and brown in a quick
oVEen.

Stuffied Peppers.—Ii any cold meat
remains from Saturday chop and use
it, well seasoned and mellowed with
melted dripping or buttier, as a stul-
fing for the peppers for dinner; other-
wise ecold hominy o rice or stale

R R B e e

boui the House

+444444
+44404 444

fw
:
:
i
:

LEFT OVERS IN CUPES. }:mmﬂ finely ::rll.tmh'lud may be used.

1 » - . N - .

S : : z = ‘hopped parsley, onion, curry, ol

: Ifi.;hu.f:.m] mlR-mE_LhI?p fine ﬁuﬂf.]gh other seasonings may bhe added "’ft

c?:-u]:u er }:nqﬂ t:_y tm 1i .ﬂ smal L.L_JF;. pleasare, and 11;1-.‘!1 filled pepper is

salt, and a generous spoonful of but-|, 440  When the oven is hot it s
A | - - . - - Faill X ry L

ter. If you have a little stock it is| .11 to pour a little stock in the

EELT;;’ to ,Lﬁ“i"";& ili::i “:"E by Hil,‘"““:i?gi baking pan, but do not have it aver
n in it. 0 1e¢ rice in ¢ | falf an inch in depth.
and scoop out a little of the inside. =

Mix the chﬂ]:j:rcq chicken with a little CARROTS.
cold gravy or if you haven't this, g /
make a sauce by browning a little| Carrots are a great skin beautifier

and should be serveil frequently.

Baked Carrots.—Cul young carrots
in dice: place in a baking dish, sprin-
kling each layer with a little anlL
and pepper and putiing here

grated onion in two tablespoonfuls of
butter and thicken it with a table-
spoonful of flour. Add te this stock, |
milk or strained tomato as most con- |
venient, or if there is a small quan-|

[ dish

with sprayvs of carrots” own

| graceful and pretty leaves, with here

and there a small red pepper, or line

the bowl with lettuce leaves as for
other salads.
KITCHEN OF THE RICT

I1'H Il;ili‘q_'- L0 ]‘;i]lr";,'-.' about them
if one cannot afford to own many ol

(A=) 4]

Exaclly likke cut. Frames staunchly | the wonderful new Kitchen inventions,
btilt of solid oak, hand carved and They are coming our way and they
polished, fitled with large reversible are making everybody happy. Thote

1 velour cushions, best qualily in assort- is the hollow-glass rolling pin {illea
ed colors. The design is new and of | with ice for pastry. There is a high
':J' splendid proportions, broad and com- metal rack which holds six pies, one
forlable back, is adjusiabie to four po- labove the other, at a distance ol
siliong. with brass “adjusting rod and I several inches apart. This saves con-
mounted on edsy running castors. A [} | siderable space 1n the pantry, and an
Morris Chair of equal | | account of 'a stout handle at the

| [top, may be easily moved from place

to place.

There are table and pasiry shelves
|ecovered with plate glass or marble.
Frying pans of aluminum take the

The saucepans are 1n
the f“‘.‘-h“

place of iron.
blue and white enamel, and

pan and sink are of the same ware,
dark blue preferably.
Almost as attractive are the wvar-

ious earthen dishes now so much used
in cooking those attractive little balk-
ers and casseroles and ramekins of
chocalate-brown, creamy  white in-
side. The jars for sugar and sall
coma in blue and white porcelain,
with the names pnimq_-rj and burnt on
their surface.

Among the newest things for Kitch-
en use and one which will fill a long

felt want, is the sieve or colande:
which stands by itsell. Never docs
one -so fully realize the limitaticves
of two hands until one tries to pour

out hot jelly or soup from a big Ket-
tle into a wobbly siecve or bag.

T

ho latest is a sectional irying-pan
divided through the middle so that
one may cook two things at the

satie time over one griddle. Divided
ice cream freezers make two flavors
of eream. There are strawberry hul-
lers, pineapple eyve snips, raisin sced-
ers, individual planks for fish, which
are small enough to be served on a

dinner plate, churns for whippihg
cream and machines {or kneading
bread and stirring cake. Some of

those things are inexpensive. It is
interesting to read about them ary-
way,

USERFUL HINTS,.

To sterilize milk, place it in 2o

antl
tity of the chicken gravy, add it to| there hils of butter. CoVer the whole
the white sauce instead of the toma-|with milk. Set the dish into a pan |
to. Alix only a little of the sauce ' containing hot water and bake till
with the chicken, pile it lightly into | tender. When they have hecome soft
ithe rice Cups, Slﬂriﬁl;]ﬂ bread Ci"UT'I"""jF»f | cover the LOop ‘ﬂ.‘i”". broad crumbs and
over it, aad brown for a minute un-| bits of butter and brown 1it,
der the broiler or in the oven. Serve'! Carrots in Cream.—Scrape the car- |

| bottle and close the neck with a pivg

Put the bottle m a
fill the latter with
hring it tol boiling
point. Sel it aside to cool slowly.
A very good way to prevent the
irons fron sticking 1o starched

or colton-wool.
large saucepan,
cold water, and

with the rest of the sauce dipped | rots; cut Into slices or sirips: PUt | things is to tie up a piece of bers-

around them. into a sauce pan with plenty of ‘~’~"‘=-:u-.-_1:-c' in fannel and rub on the 1ron
Hash in Baked Potatoes—A small|ter and a spooniul eof salt. Boil |pefore using it. This method also

guantity of almost any kind of meat | slowly. When tender drain; add a| gives a very mnice gloss to the arti-

is required for this dish. Choose half | tablespoonful of butter, into which | cles.

a dozen round potatoes of equal size, | a little flour has been rubbed, pepper To test the purity of turpentine

wash them perfectly clean, and bake. | and salt, if necessary: last of all the |

Cut each one in two. scoop out  the|ecream. Let it boil just leong f:-mu‘u-."h!
interior heat it until smooth ant to cook the flour. Serve hot. Tha, |
licht, with salt, pepper, one oun-e | butier and flour may be omitted, hut
of butter, and the yolk of an egg Lo | they will be needed if milk is ‘usecd

instead of cream.
Carrot Fa:illll.—l“;fil.‘l"* cold
carrots and mix them with

every three potatoes. ['ut a spoon-
ful of the prepared petato into each
half skin, then a spoonful of the fine-
ly minced and seasoned meat, ansl’ naise or boiled salad dressing,
pile up with the potato. Put in the| ing the top nicely. Garnish
oven pile up until the tops are HIrown | seeeee——
and bake quickly.

Fish With Mavonnaise.—This is =
goad way of employing an almost in-
finitesimal quantity of fish. Pirst, |
place in little china or paper rame-
kins a laver of broken lettuce, light-

= -
naverished §
1}" dressed with oil, "’iTIL’:__"..'lH', pepper, |

iy b il b e
and salt. Next add a layer of mirc- ?Il‘i}]{}k erished ﬁf}l],_ like 1M POJ
ed cold Loiled potato, also marinated | erighed h]{j{'_;d’ needs a proper

with oil and vinegar. On this place | el :
a little heap of 11;5?«:9:1 salmon, xn'hi[;,'fi.‘l‘tllliier. A chemist 1.:}* ﬁliﬂ-]j'i'f'

fish, trout, lobster, or crab. Put a|ing the soil can tell you what

teaspeoonful of mayonnaise on 1op,| o e

and garnish with a stuffed olive. | fertilizer to use {or dillerent
A W 5 & [_11': ALl = b ':._-__‘:-..-;‘I il l: & T L i ;
Peas in rot Cups.—Scrape cai pi oducts.

rots, slicing on the botlom so they

bo lr, :.E
mayon- |
mash-
the
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| Na frace
| tine.is pure: bul if it contains oil or

drop a small quantity on a piece ol
white and expose to the air,
be left if the turpen-

paper

will

other [oreign matter the paper will

ho. greasy.

Fasily and quickly a Kkitchen sink
may he cleaned thus:—Four two  or
three 1.'.'!"|].|'!:]i-.THL_l]]l-I.l[:'-i of !':.'Lr':_!“'lr'l. INLo

sinl, then with a small c¢loth dipped

into it rub briskly round the sides
and bottom. Rinse ‘down, and all
orease and dirt will have gone.

" A cheap safe for meat and other
perishables ean be made Ifrom a
wooden bLox, obtainable for a  few
cents from a grocer. Nail a plec2

of _fu*'l'[ﬂ_n!':_:h*ll ZINC over aqne
hox after taking awayv the wood, and

fix a small door with leather {3
hinges.

To ‘ensure health for children: give
them pienty of milk, plenty of flan-

nel, plenty of air, and let them hava
plenty of sleep, and they will seldom
if ever, ail anything. That is, milk

will stand up, and cut off to the 2 S § S ok  TATTTIE
it o st Tohek ot If your blood is impoverished

tops and ends until tender and chop|your doctor will tell you what
tlie smaller pieces or cut them In '1 1 Fanbila: . T
dice. Add cream to canned peas irom you nee to lertiiize 1t anc give

which you have washed off the juice. [jt the rich, red corpuscles that

ar to a, “left over'' of peas, and : SRR
thicken it. Add the chopped carrols are lﬂﬂﬂﬂ{-]; 10 At It may be :}'Ull
and  serve them in the stem eucs |

: ; - need a tonie, but more likely you
which you have hollowed out. | s
Lamb in Coquilles.—These little

_ need a concentrated fat food,
shells may be served hot or cold, and| P Eon 15
are delicious in combination ‘and fat is the element lﬂL“u]g

with |

cold lamb. Chop the meat fine. and|in vour system.
remove any skin or gristle, mix it o 7
with some aspic jelly or a cun of There iz no fat food that 1is
gelatin which you have molded, with/ : S T T e
gsome well seasoned stock. liine the|B80O Eﬂfﬂl}’ dlgﬂﬂtﬂ'] and assimi-
shells with cucumber picrle timpm-ﬂ']ﬂted a9

fine, put in the meat and jelly, and
sprinkle with chopped mint and a
teaspooniul of mayonnaise.

Scott’s Emulsion
of Cod Liver Qil

SUNDAY DINNER.

is the best diet, they must be warm-
ly clothed, must be much out of
door. and must be allowed to sleep
on until' they awaken of their ac
cord.

To make an il stove burn well
thorougly ‘clean and refill every
time after using. If you allow oil
and dirt +to actumulale in it 1t 15
sure to =mell unpleasantly when
| lichted. Don’t cut the wiclk, but rub
off 1he charred parts with a rag or
piece of paper. lways turn the
wicl down iill you are going to
light it again.

— -.}- -

OTHER PLANETS INHOABITED.
That is the Opinion ol Sir Oliver
Lodge,

Sir Oliver Lodge, fthe famous seien-

| tist, is the latest to atlemptl a reconeila- | aches

't{ion bebween science and religion. He is

Croeam of celery soup.

Roast veal. Baked egce plant.
Potato croguettes. Stufled peppers.
Walfers. Cheese.

Cofice.

It will nourish and strengthen

fail to do it. Scott’s Emulsion

Apple dumplings. Hard sauce.

Roast Veal—The best part {or Is ﬂhﬂ-’&}'ﬂ the same; Ell“'ﬂfﬂ
roasting is the tenderloin or kidney | als alvrav fie]s
part. Like all white meats, veal palatable and always beneficial

needs to be thoroughly cooked, nl:rfli where the b{]d}' 18 wasting from
should never be served rare. Sprink'e . S fe 3 P
e it an.q|Bny -cause, either Jin children
pepper  and spread the top thirly| gor adults.
with butter. Cook slowly. Three
pounds of veal will require about oue
hour to cook. Serve with the gravy
in a sauce dish. Gravy left over,
when cold, makes a jelly, which. can|
bo served the next day with the cold |
ment. R
Baked Egg Plant.—Baked egg plant | ¥y
should be dropped into boiling salt-| ..;-'fr Aail] I
ed water and beiled until it feels ten- J?E‘j'ém -

We will send you a sample free.

Be sure that this pic-
ture in the form of a
label is on the wrapper
of every botile of Emul-
sion you buy.

SGOTT & BOWRE

der on pressure—about twenty-five
minutes. Halve it with a  sharp CHEMISTS
kniie, scoop out ecach center, leaving

Toronte, 8at.

50¢. and $1.00,

the sides about an inch thick. Chop
the portien taken out, season it well,

| life

| opinion

delivering a series of lectures in [Lon-
don upon lhis’ subject, which are at-
|tracling considera ble attention fram

| scienlific sources as well as [rom mem-

the bUd}' when milk and cream |bers of the Royal family.

His idea is
{hat where there is a strong personal-
ity it will persist continually, after
'what is called death may rejoin the larg-
'er personality ol which it sprang lor a
in this existence.

Y] think,” said Sir Oliver, indicaling

then that will rejoin its larger self. 1

|shall then find I have a large memory
for a larger personality altogether. I

am speculating of course, but 1 am
speculating with some reason for mak-
ing these asserlions, though it would
talke too long to explain  what my
grounds are.”
| Sir Oliver was asked whetlher in his
man existed only on this
earth. and whether the sun and the
'stars and all the universe exist for the
benefit of this globe, as was argued by
Dr. Wallace.

Sir Oliver replied that Dr. Wallace
liked to hold a minorily view, aud in
this respect he certainly did hold the

and mix with it an eqgual quauntity

All Druggzists.

minority view. Wherever  scientists

cide ‘of |
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Cevion Green Tea, because it

inStorefor You
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superior to the finest Japan Tea.
AQc, 50c and 80c per 2.

BY ALL GROCERS,
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probed into this planel they found life. |
“So 1 expect,” he conlinued, “that if we
prope Irlo olher Fl."l!'f::. of the unlverse
we shall also find life of some kind. Ii |
|_i1'_-:]|1"|1|,i_-i o whal Yol IT1 5T h-} [11811.
We might not  find beings with noses
and five fingers on their hands like our-
selves. It is improbable that in the uni-
|verse we atre the highest thot [.'."x'.'ﬂll,fll'llil
lit is therefore probable thal olhers ex-)

isk’ somewhere. |
He continued that worlds might be|
unoccupied for long periods. like our
own ‘globe, Besides mistakes might
arise in other ways. Asitronomers -in |

Mars lookingal our: earih would probab- |
v sav it was loo wel to be inhabited; |

if wui; 1'1-:_-:|1~‘.5- all walter.
= 4 =1
REHEEUMATIC SUFFERERS.

Will Tind a Certain Cure in the
Use of Dr. Williams Pink Pills. l

Theumatism is a disease wof th2|
1_:1LJL'JL1. 1':%*1‘};‘ tlacLor LCh S m.in.ir.r;:
this to be the fact. Doctors used to |
think that rheumatism

was brought

cles. Now they know that cold never
ctarted the disease—cold only
the pains golng. Rheumatism

:]111}:-15-~ cured by curing the Dharl
hlood which it. Dr. Williams’ |
Pink PFills always cures rha-mnnLiHm,i
hecause they actually make mnew
rich. red blood, :which drives cut the
poisonous acids, loosens the stiffenerl |
aching joints and muscles and Te-
stores the rheumatic sullerer to
health and happiness. Dr. Williams’
Pink Pills have cured rheumatic, sui-|

sets |
CEen l

L USES

advertised as a cure for this troulaoe,
and gcot a supply. Aiter I had taken
o few boxes I saw they were helpiny
me; and I continued taking the pills
throuechgout the winter, and am naw
completely cured, I have since work-
ed out of doors in cold weather with-
out a coat. and did not Teel even a
!_1'.it1-c'_;'1: ol the trouble.’’

[f vou are sufiering from any

.
5=

ease due to baid bloed or disorder.:l
nerves. r. Williams' Pink Pills will |
cure Yvou, because thoy make nesw. |
rich blooed, which goes right to the |
raot. of the disease and drives it |
from the system. That is why Dr.|
Williams' 1’ink Pills cure such trou-|
hles as anaemia, indigestion, p:_-.‘.l]}'t-r

tation of the heart, neuralgia, head-|

and' backaches, kidney and
liver troubles, St. Vitus Dance, par
alysis, and the special secret ail-|

ments of pirlhood and 1‘.‘:_11:1L11‘111{J11;1.i
But only the genuine pills can do |
this and these always have the fu'l|
name ‘‘Dr. Williams'.Pink Pills f{or |
Pale People.”’ on the wrapper around
eich bhox. Sold by Maeadicine dealers |
everywhere, or sent by mail at 20
cents a box or six boxes for $2.50, |
by writing the Dr. Williams Medicine |
Co., Brockville, Ont.

'for sevenly years or perhaps less, and QUEER AUSTRALIAN ANIMAL.

| his body, “that this a bil of matter here | + |
|

Watives Have Superstitious
of the Platypus.

TFear '1.

One of the oddest of the many
| queer and unigue creatures that in-
habit the antipodean wilds is an ani-
mal about the shape and size of th:
American raccoon. He is nol a cur-|
| iosity Dbecause he resembles the coon
land lives in Australia, where all na-
ture is topsy-turvy, but because of a
remarkable habit the female of this
species has of laying eggs and hatch-
ing them after the manner of birds.
This queer egg-laying animal, the
only creature of the kind on earth,
as far as the =zoologists know, is

= e e U T Bty syl o ‘I- T
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on by colds in the joints and mus-j

| shrdlu

Hishest A vward G Iouvlis, 19045
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MAGNIFICENT |
ue Fox Ruff
T
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NO BMOREY REQUIS
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Think of it. a beautifnl Nu@ of Blue Fox, the most -||

fashiovntds for wern, piven absolutély (ree,  Buch an
offer was pnever inode befora.  Tho only reassn we can g
afford to do it = fhiat wa arranged lor thezd handsorae
Furadoaring {he dull season in the summer and gol themm =
nearly ab ecost. The Bail is 4L dnches long, nearly B
4 inches wide, made of the handsomest Blue Fox Fur,

very rich, softand floffy. It in warmly paddsd, lined with B8
the mme shisdeol sat'n nnd oroamented with foar long B
tallgel Elue Fox alsn. Bucha handssme Four bus pever
befora been given away, aml Yon coin get {6 5o easy.  Just
gend vs your nome and addresa, pl‘.liur_',', afd we will mall §
you 2 doz. scta of

Picture Post-Cards ¢

tonse!l at 100, o set (4 cardato a set,) They are beautifnlly B3
colored, all tho rage, and oell iike Lot cakes.  Such an 3
opportai ity was never offered befors to the wou en 2ndd T
srla af Capadn.  You couldn’t by aurtbing inthe Far i
Stores that would look richer, Do miore becoming or more @@
mtylish, pnd romnember, 15 won'h oot Fon onie ek, Wrike :.
to-day. We trust you and gend the Picture Posi-Cards S8
pustpaid, Colonial Arl Co., Dept Toronty o

s . W B
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called the platypus. It inhabits the
deep forests of the river bottoms ol

both Australia and New Zealand,
ancd. it is .said, has many of ths
characteristics which distinguish the

The platypus is not a
even in its native

veutrly becoming
the war which the
natives wage agzainst 1L on account
of 'its peculiar egg-laying habits.
They have a superstitious dread of

the harmless little animal because 13

heavoer tribe.
common animal
haunts, and 13

hecause ol

habits deviate so widely from those
eenerplly noter in  fur-coveritd, four-
faoted ereatures, their hatred of it
heing so great that no band, whe-

ther composed of hall 'a dozen or ona

hh"ll"!l".'f.i ]Ii.,'.fii.'l.i:':{_ will sertle in the
vicinity of a lake er’ stream unt:i
the voung men ‘“‘beat the bush™ ani
]-:]“ : 1;_."».'|:-"_1;;.,r ]']:.I_L;"E"”ﬁ I:]LLL can 1“!
found. :

YOIING' MEN. OF CANADA AND

YOUNG WOMEN TO0D.

Shorthand educalion
and na

u as lhe

ael a Business or
nothing will pay you s0
gschiool ¢an do’ so well for Y

hrdiu - hrdlu hrdln hrdl
old sucecesshiil Canada Business
ele

. we can

of our graduales 1n

ploca: 200

cood situgtions

| during Lhe incoming year. We: ditd
it fthis year and can do il again. This
is. the old relinble Collere of Canada,
established 44 vears; &6 years under

‘Over 3,000 gradu-
business: life.  Tley

present principal.
ales in successiul

it. “Wrile

R. E. GALLAGHER, Principal,
ferers, some of them when they wrre| C.. B. College, Hamilton, ©Ont,
;H],-j: =k 1111:.:,*14'112?". L'J'i{ﬁl‘-]{':’-;. 1) b ok :‘i-- ﬁ'rI l\. .l,!,'” I:'r:'..l':illg.f.":.

Smith, Caledonia, Ont., saysi— Hor| :

a' number of vears I was badly trou- :

bled with rheumatism, and was so A LIVING TOOL-UCHEST
crippled 1 could scarcely do ua¥ | Ng carpenter’s chisel can do more
work. I tried . gq4ile a numbesr of | affective work than is turned out
medicines, but they did “_U'-___l“-'l‘l’ M | with ease and neatness by the beav-
Then I saw Dr. Williams® Pink IS o0 ¢o6th. This is the principal

tool with which these patient, clever
builders their dams. The
outer surface of the tooth is a seale
of very hard enamel, while the body

Constuel

ol it is ol soiter dentine! As the
espfter substance wears away in use,
the end of the tooth fakes a chiscl=
like Bevel, leaving a thin; slightly-
projecting edee of  hard enamel as
sharp as anyv carpenter’s tool = fresh
from the oil-stone.  The thin scale
of enamel zives keenness, the solter
dentine supplies strength, and thus
the combination forms a formidahle
tool, which getually sharpens itsell

by use.

.;:._

TEETHING TROUBLE.

is generally acecompanied
by nervousness, irritability an:l
stomach disorders, which may leail
to serious consequences if not prompi-
lv treated. Baby's Own Tablets 18
the best medicine in the world for
teething children. They allay the 11-
flammation in the tender swoollen
gums, correct the disordered stom-
ach, and help the teeth through pain-
lessly. Mrs. 'T.- Nutt, Raymond,
Ont., sayvs: “‘My baby suffered terri-
bly while teething, but as soon as 1
began giving him Paby's Own Tal-
lets he improved in every way and i:
now. a bright healthy t‘in’:[tl_'_' :L'lle
MTablets also cure colic, constipatlion,
diarrhoea, indigestion, simple fevers
and destroy worms. They are guar-
anteed to contain not one particle ol
opiate or harmful drugs, and may b
given with equally good results te
the new born baby or the well grown
child. Sold by all druggists or sent
by mail at 25 cents a box by wrik
ing the Dr. Williams' Medicine Co,
Brockville, Ont. N

There are 240,000 different specig
of insects on earth; some of these ar
so small that 4,000 of them are onl]
equal Lo a grain of sand,

o oy oy F
Teething

|




