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SELECTED RECIPES.

Scalloped Herring.—Soak four or five
Norway salt herring over night. Divide
down the back : remove all the skin and
bones and cut into squares. Have ready
a dozen good-sized eold-boiled potatoes—
slice these rather thick. Buller a baking
dish and fill it with alternale layers of
the fish and polaloes, adding buller and
a generous sprinkling ol pepper to en_th
leyer of fish, beginning and ending wilh
the potatoes. Make o custard wilh three
cups of milk and three well-beaten eggs
—a lablespoonful of flour or cornstarch
may be subslituled for one of the eggs.
Pour the custard over the fish and poia-
toes, and last of all, cover with a cup of
fine breadcrumbs mixed wilh a lea-
spoonful of melted butler to which you
htive added a few drops of lemon juice.
Bake in moderately hot oven for aboul
forly minutes, but not long enough 1o
harden the egg. Place a bunch of curly
fresh parsley in the centre, fold a nap-
kin around the dish and serve.

Broiled Yarmouth Bloater.—Wash and
wipe dry. Broil in a double wire broiler
over a clear strong fire until nicely
browned, place upon a hot platler arj.{l

squeeze a litlle lemon juice oOver it
Garnish with parsley and lemon
quarlers.

Sall Fish Souflle.—Take two cakes ol
finely choppeu, cooked, freshened salt
fish, eight good-sized polaloes, ihree
fourths of a cup of milk, four eggs
(three will do), quarter of a {easpooniul
of pepper, hall a teaspoonful of salt and
two ounces of butter melted but not
oily. Pare, boil and mash the potaloes
and mix with fish, add tne butler sea-
soning and the milk, hot. Beal two of
the eggs very light and slir them inlo
the mixture, turn into the dish in which
it is lo be served and place in the oven
for ten minules. Beat the whites of the
two remaining ecggs to a stll while
froth. add half a teaspoonful of salt and
the bealen yolks, spread this over lhe
fish, return to the oven and brown, then
serve.

Cod au Fromage.—Mix one cup of
cold-boiled macaroni, broken inlo bils
with one cup of cold-boiled codiish
flakes and put in a bultered baking dish.
Take two level tablespoonfuls ol buller,
break into bils and strew over the lop
with a sprinkling of salt and pepper.
Use sufficient milk or drawn buiter 1o
moisten the ingredients, cover willh
breaderumbs,  sprinkle  with - graled
cheese and bake until a nice brown.

Boiled Ham.—Select a ham of con-
venient size, weighing 12 pounds per-
haps. Soak it over night in ice waler,
pbeing sure that the water completely
covers it and adding to the waler a
heaping teaspoonfu- ol beking scda,
half a cupful of cider vinegar and a
tablespoonful of brown sugar. When
ready lo boil, drain from lhe waler and
place it fat-side dewn in a large granite
kettle, cover it with water and add one
scraped- carrot cut in slices, a table
spoonful each of ground allspice and
mace, a leaspoonful of celery salt, half a
teaspoonful of white pepper, lwo tlable-
spoonfuls of vinegar, one whole onion
stuck with half a dozen cloves and onc
tart apple peeled and cul in quarters;
bring slowly to the boiling point and
then push to the back ol the range where
it will only simmer; allowing for a 12-
pound ham aboul five hours. When
cooked remove from Lhe water, peel off
the skin with a sharp knile, rub over
quickly with thick maple syrup, sprinkle
thickly with browned bread crumbs, and
crispr in @ hol oven for 20 minutes ; gar-
nish the protuding bone with a decora-
tive paper frill, arranging pickled beels
and boiled vegetables cul in fancy forms
as a border around the edge ol the plal-
ler.

Ham in Aspic.—If{ the ham is to be
copved  ecold, after removing lhe skin,
cool and cover with lie following pre-
paralion : Cook together in a saucepan
two small onions, a slalk ol minced cel-
ery, two carrols cul in dice, lwo sprigs
of parsley, a leaspoonful of sugar, a
sallspoonful of sall, a pinch of sweet
herbs and a pint of cold waler. When
the vegetables are very lender strain off
the liquor through a piece ol cheese-cloth
into a clean saucepan, adding to the
liguor three leaspoonfuls of beel ex-
tract and an ounce of gelatine dissolved
in a cupful of cold waler; relurn to the
fire and again bring to the boiling point,
season with sall and pepper and Havor
wilh.a few drops of lemon juice. Sirain
through a flannel bag and cool in a
bowl placed in a pan of ice waler. As
the liquor begins lo lhicken into a jelly,
spread it over the ham with a wide-
bladed knife and garish with (rullles,
stuffed olives and slices of hard-boiled
egg before lhe aspic hardens,
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HOW T0 CHOOSE COLD MEAT.

How many peoble know how to select
gcod beel? Even bulchers pass around
carcass afler carcass with indifferent
judgment. Houseieepers do the same
at a butcher shop or in a big markel.
The {ollowing may be some guide 1o
both the marketman and the housewife
in aiding them o select good meats.

et us imagine ourscives belore a
sutcher's block haviag on it four pieces
of beel presenling faces [rom the round

or sirloin. One is dull red, the lean be-
ing close grained and the {fal very
while: the next is dark red, the lean
lopse grained and sinewy and lhe- {atl
while and shining : Lhe third is dull red,
ihe lean loose _-,':-:',*. d and sinewy and
)TN yeLiow {he [ourth s 'l:i\_-t:':
cher=y red. (e lean smooln 4 [ e LU
griained, with [lecks cf wauig gh 14

and the fat creamy—neither white nor

| 95 cenis a box from The Dr, William
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yellow. The first of these Is cow beel ;
the second, bull beef; the third, beef
fram an old or ill-conditioned animal,
and the last is ox beel. Ox beef—that
(rom a steer—is the juiciest, fine fla-
vored, sweetest and most economical to
buy of all beef. It is called “prime"
when the lean is very much mottled with

white fat flecks, and when it is from a
heavy young animal (aboul four years
old), stall-fed on corn. Beel from a
young cow that has been well fed and
rattened is mnext in merit to 0X beel.
Reef from an unmatured animal is never
salisfactory. being tough and juiceless.
It may be easily recognized, as its color
is pale and its bones simall,
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ACHING KIDNEYS.
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Made Sound and Strong by Dr. Willi-
ams' Pink Pilis.

There is probably no one in thée Lown
of Paris, Ont., who does nol know Mr,
Samuel G. Robinson, and who will not
readily accept his word when nhe S&ys
that Dr. Williams’ Pink Pills cured
him of an obstinale case of kidney irou-
ble alter other treatment had failed 10
give him more than temporary relieL
To a reporter of the Star-Transcript
Mr. Robinson freely gave permission 1o
publish a statement of his case In the
hope that his experience might benelit
some other sufferer. He said: “I havye
suffered from kidney trouble for aboul
three years. Sometimes my back ached
sc severely that I was unable 10 worl,
and ab fimes it was almost impossiblo
for me to siraighten up. 1 had lo uri-
nate very frequently and ofien had o
goel up several limes during the night.
Al different limes [ was under the care
of doctors, but I only got reliel for &
time. 1 also iried a number of medi-
cines and bachache plasters, bul none
ol them helped me and I began 1o think
the trouble could not be cured. one
day during a conversalion wilh a friend
he askad me why I did not try Dr.
Williams’ Pink Pills, saying hat he had
used them and they had done him much
pood. I decided to try the pills and
was not long before 1 fell greally bene-
flled. I cenlinued using the pills for
seme lime longer and 1 am g¢lad lo say
that every veslige of 1the trouble has
disappeared and 1 am now as well as
eyer. Dr. Williams' Pink Pills have
proved a blessing 1o me and 1 gladly
recorrmend Lhem to anyone similarly al-
feted.”

Dr. Williams' Pink Pills are the greal-
est cure in the world for all the com-
men ailments of men and women—I{or
a!l weaknesses and weariness, and back-
aches and headaches of anasmia; all*the
heaviness and disiress of indigestion:
all the pains and aches of rheumalism,
seiatica and neuralgia, and all the ill
healih thal Iollows any disturbance of
regularity in the blood supply. All

| these ailments are caused by bad hlood

and Dr. Williams' Pink Pills actually
make new, rich, red blood. They slrike
siraight at the common roaot of disease.
Fut you must ged lhe genuine pills with
the full name Dr. Williams' Pink Pilis
for Pale People on the wrapper around
each box. Sold at 50 cents a box or s'x
boxes for $2.50 by all dealers or fthe
De. Williams' Medicine Co., Brockville,
Ont. ;
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HOUSEHOLD HINTS.

When the drawers of bureaus, lables,
or other [urnilure slick, or cennol be
opened or shul without difficuity, firy
wetling the surface of a piece of com-
mon soap and rub it over the parts lhat
stick. This will make the wood slip-
pery and in most cases the troubles will
ke remedied. This is also a remedy for
doors which in new flals or houses are
likely to seftle or apl to scrape at the top
as Lhe building sellles. Use soap on
them, and it will save the trouble ol
calling i a carpenter.

During damp weather salt shakers
will elog cn the inner side of the holes.
If a few kernels of rice are-placed in
each cellar with the sall, it will sift bel-
ter. Cornstarch mixed with the sall
will prevenlt ils absorbing dampness.
When it is possible during the damp
season. lhe salt cellars should be cican-
el and freshly filled every day. ‘he
latest salt cellar has a glass perforated
top, which has two glass prongs exlend-
ing down into the bowi. These can be
revolved by tuening lhe (op.

Mincing Machines.—No maltler how
carefully the mincing machine may be
kept, it will be found very difficuit lo
avoid blackening any vegelable thal may
be put in alter meat, The dilferent parls
of the machine should every now and
then be separaled and boiled after the
meat has been chopped. but before do-
ing lhis a little bread should be put
through the mincer, as this will clean|
lhe inlerior perlectly.
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LITTLE LIVES SAVED.

Many a little life is lost because lhe
mother does not have the means &l
hand to aid her little one al lhe first
signs of illness. In homes where Baby's
Own Tablets are kept the molther al-
ways feels a sense of security. These
TAblelts cure colic, indigestion, consti-
pation, simple [ever, diarrhoea, leelh-
ing troubles and other minor ailments
of babyhood and childhood. Baby's
Own Table!s always do good—they can-
not possibly do harm. Thousands oi
mothers keep these Tablets in the house
and use no other medicine for their
children. Mrs. Wm. Brown, Deer Park,
Toronto. says: “I find Baby's Own Tab-
lels of the grealest help lo my little
and would: not be without them.”
by all medicine dealers or by mail
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| Tommy

inlo his chair at the dinner-table |
maother CAre hands clesn,
dear?’ “'Course lhey are!l” answered
v.. “If you don’t believe il, look
(he lowel.”!
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KING AS HIS OWN GUEST]

CURIOUS ROYAL ETIQUETTE WIIEN
HIS MAJESTY VISITS.
Everything Is Arranged and Timed
According to His Ascerlained

Wish.

It is a little-known fact that when
King Edward does a friend the honor of

staying at his house His Majesty be-
comes his host's host and his own
puest.  This strange, topsy-turvy order

of lhings is, of course, lhe oulcome of
the rules of eliquette governing such
visils of His Majesty to his distinguished
subjecks, and these rules praclically lay
it down that the King is always hosk
And it is not a mere assumption,for in
many ways His Majesty actually does
take the rank of host in his host’s house,
while the host ranks as the principal
guest, wilh free run of the place, ex-
cepling, of course, the suite of apart-
ments set acide for the King's exclusive
use, 1o whicn no one goes uninvited.

In the first place, as is gencrally
known, King Edward selects what
friends shall be invited to meet him al
any mansion he visits, and, although
nvitalions are sent out in the names of
his host and hostess, they praclically
smanale from the King, and are valued
accordingly. All other arrangements for
lhe visit are made al the discretion of
| the host as host; but the moment the
august guest arrives the sfrange (rans-
posilion takes place; His Majesty is quite
a3 much his own host as he is the host
of those who visit him in his own pal-
aces, and his daily life is ordered much
the same. Bul there is the difference
that in the homes of his friends, albeit
the host. he is the entertained, not the
entertainer, but everything is arranged
and timed sccording lo his ﬁsu::eriaiﬁcd
wish,

AS IN HIS OWN HOMES.

Ae a general rule, King Edward
spends the greater part of his time In
his own apartments, and rarely appears
among the company earlier than lunich-
son. and very often not before dinner,
which is served between eighl and nine.
But when his Majesty eleets to lunch In
his private apartmenls he frequently in-
vites his host or one of the meost distin-
cuished of the other guesls to join him.
These rules do not hold good, however,
when he is visiting for shooling, for at
those times the King likes lto be out
about ten in the morning, after break-
fasting in privale; and luncheon is talken
—prohably al some lodge ot other-—with
the other “guns.”

It is custorrary for His Majesly lo be
attended at dmner by his own servants,
who somelimes precede him by a short
time on his visit. They serve him in his
privale apartments, and are sometimes
assisted there by one or {wo of the house
servants when His Majesly has invited—
3 very rare thing for him to do—more
persons to lunch with him than his men
can properly attend. Al dinner with the
whole company, His- Majesly's gervanls
station lhemselves where they can serve
him, and they take everylhing {from the
olher servanls and hand back wilhoul
moving from His Majesty's elbow.

This custom of the King taking his
own servants to wait on him has been
<aid to have originated years ago, when
1 servant of a house at which William
V. was visiling became so embarrassed
by the honor of wailing on his King
ihat he

UPSET A TUREEN OF SAUCE
aver His Majesly’'s shoulder. Probably,
however. the custom is of much older
origin, but it is quile conceivabio that it
does preclude awkward little accidents
of the kind mentioned.

Another fact which points to the King
being his own host in his hosl's housc
s Lhal he takes his hostess in o dinner
just as a host lakes In the principal lady
guest, while his host follows immediately
behind with the Queen, if she happens Lo
ho accompanying His Majesty. Imme-
dintely after dinner the misdess of the
house becomes, ipso faclo, a lady-in-
wailing, and leaves ihe room in atten-
dance on their Majesties before any of
the olher guests withdraw. Maoreover,
he King's servants withdraw before the
house-servents, and they are not expect-
ed lo carry so much as a wine-glass
irom Llhe dining-room. Anetiier pecu-
liar point of dinner etiquetie is thal only
the Kinig and Queen are suppiied with
finger-glasses at dessert.

As is well known, King Edward is
very parlial to the game of bridge, and
consequently there 1s occasional card-
playing when he is the guest at a house,
vioney is always played for, though the
stakes are kept comparalively low; and
it is etiquelte for the actual host 1o make
provision for & suMcient supply ol
brand-new coins from the Mint and per-
feclly f[resh mnotes from the Bank Iqr
which his guests may exchange ther
own cash and notes in order thal the
Royal guests may not liave Lo

HANDLE ORDINARY MONEY,

which has been in circulation, perhaps,
for a long time. As il is nol, of course,
regarded favorably for a host lo win
money [from his guests, the actual host
may only join ihe card-party at lhe
King’s invitation, and. even then, if no
ladies happen to be playing, he gen: ral-
v sils tele-a-tete with the King in order
not to avin from him.

But despile Llhese curious litlle cus-
toms. which, indecd, are for the mosl
narl too slight o give anl air of formolil
i, Lhe occasion, the King's posilion o3
his own guest and his own host in: Lhe
womes of his [riends mMaxes lhe oct "|=
[ his visil mi generally ¥ |
ble than it would olREINVIS be, lor i1‘i
eliavbs (he master ol the house of all]
doubt as 1o his pi€cise oS lion. . AS 8|

————————

Lead packeots oniy.
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matter of faet, His Majesly, while in-
sisting on slrict adherence 1o etiquette
and [orbidding the least undue familiar-
ity, likes his fellow-guesis to be perfect-
ly at their ease lowaids himself, and he
will often, where he delects a litlie ex-
cusable nervousness, go oub of his way
17 make the unduly difiident guest feel
thal King Edward, whether hosls host
or -guesl’s guest, is nol an awesome
monarch but a very charming gentie-
man.—London Tit-Bils.

+
MEDIAEVAL LONDON.
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faxuries of the British Capital in An-
cienl Days.

Not a few inleresting things come out
when we study the history of mediaeval
London. One of them is the social sta-
tus of the trader. The fashionable con-
tempt for his business is of comparalive-
ly recent growll, not much more than a
century old. No precise date can be
given; but in the earlier part of (he
eighteénth cenlury the feeling on the
matier was not what it became in the
nineleenth, says the London Spectator.

For hundreds of years before then
the conneclion belween the country and
the city, lhe countsy gentlefolk and the
city trader, had been mosl intimate. No
more siriking evidence of this can be
given than the analysis of the origin of
the 203 Lord Mayors from Henry Fitz-
Aylwin down to the year 1633, a period
of 210 years. Of {hese 156 were couniry
botrn. When we consider what the
mediaeval village was, how limiled wis
the horizon of all but the lord of the
manor or a knight here and there, il is
not difficult to understand why many
lads of good birth sought the opportuni-
lies oltered by apprenticeship in ihe

city. Camden is quoted to show that the

nobflity thought with shame of the mer-
chant's career. These sams country lads
supplied the city, as indeed they do
now, with the nacessary fresh blood and
LNeTgY.

Ancther important peint is 1he fact
that London was always greal as a

distributing no! as a manulacturmg
centre. And this fact no legislation, no

L systern of dulies could alter. Fraterni-
ties of foreign merchants established
themseives in their fortified houses and
kept their trade jealously to themselves.
The Crown, so long as it got its tolls
and duties, was content. Now and then,

creasmg trade, bul its ordinances were
always evaded. For London wanted
what they aléne could supply. It could
supply itself well enough willh neces-
saries, as Sir Waller Besant says,
bt neither London nor England has
ever been content with necessaries.
The mediaevel eity of 30 years ago
was s [ull of luxuries as is the city ol
to-day—the best shopping place i1n
northern Europe in the days of Edwaid
11, as it is in the days of Edward V1L
Entire fleets laden with nothing but
wine came lo Landon. Once or twice
there were periods when a man could
“sel dead drunk for twopence,” 85 the

fascinating invilation of a later time pud}

it: but the drink had by (hat time Lbeen
changed {rom wine to gin. Mediaeval
London had, indeed, the beslt of every-
thing, paying for it all in wool. So Cap-
grave has it: “Our enenlies laugh at us;
they say: “T'ake the ship oif your gold
noble and impress a sheep instead. 1
(This was the noble of Edward HL) Na-
poleon repeated the taunt, bul the laugh
was not in the end with the foreigner,
And how, it ruay be asked, did (hese
good things go backward and forward ?
Not always securely. We could nol al-

slill claimed the sovercigniy ol the se&s.

 indsed it endegvored lo restrict their in- 1

J

ways command the Channel, thoujh we g

%imé‘% Eé’em the “iﬂardens

The Purecst and Cleanest Green Tea on
Earth. Delicious and Economical in use

CEYLON GREEN TEA.
409, 500 and 600 per Ib.

At all grocsrs.

In this
worst,
century,

respect things reached their
we are told, in the fourteenth
Foreign merchants settled in
London and traded. They came [rom
Venice, Rouen, Genoa, Florence, Lom-
bardy, Antwerp and Danlzig., And so

the period was a halcyon lime for
pirates, for lords ol manors who had -~
foreshores, for fishermen and [or
wreckers.
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BILEANS RESTORE A PROMINEN.
CANADIAN ARTIST. |

One ol the most impressive cures ©f
Indicestion and allied ailments ever
reported has just been effecled by Bil-
eans. The subject is Mr. Arthur R,
Hand, the prominent artis\ teacher of
painling on china, leather, glass, ete,,
residing at 2 Woodgreen Place, Toron-
lo.

As a teacher of painting, Mr. Hand
has madsa for himsell a wide repula-
tion, bul his work was interfered will
considerably by acule attacks of diges-
tiva disorder. He says.

“1 suffered agonies for months pre-
vious to taking Bileans, resorted lo al
kinds of remedies, but found only tf:ﬁ
porary relief. The indigestion cameée @n
quite suddenly, soon alter ealing, and
caused me terrible pain. Thers was n
constant fesling of uncomfortable 'fullk-
ness in the stomach, pains in Lhe chest
and under (he shoulder blades and rifl-
ing and belching of gas.

[ had conskipation so badly thal na
medicines seemed to have any effect on
tho bowels. [ dieted a great deal, bui
the slightest food brought the same dis-
tress,  After {aking a few Bileans | exe
perienced ease and comlfort alter meals,
s¢ 1 purchased a supply of this vege.
tahle rermedy and left all other remedies
alone. Bileans cured me. Now my food
digests very nicely and my bowels acl
gquite naturally.

“In a few months, through the use cf
Bileans, my weight incressed from 123
to 165 pounds. This increase, too, i3
not useless fat, but sound, healihy
flesh.”

Not only for indigestion, but for con-
stipation, piles, gencral debilily, anec
mia, female ailments, rheumatism, blcod
impurities, liver and Kkidney complaint,
headache, dizziness, wind, eic., Bileans
are widely recomrmended. They are
puredy herbal and do nol merely re
lieve these ailments—they cure lhem
permanently. All druggists sell Bileans
ot 50c. a box, or post {ree from the Bil-
ean Co., Toronto, on receipt of price.
6 baxes for $2.50.
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VIOLET LEAVES CURE CANCER.

—

Bemarkable Case in
Recovery Was Secured. |

What is claimed to be a cure of can-
cer by violel leaves is Eepm-ted from
Liverpool, England.

Abeut eignteen months ago Mrs. Cot-
tam, an elderty lady living In Edin-
burgh Road, Liverpocl, underwent an
operation for a growth on the right

i

”
Which Amazip.{i’

breast. The growih again made its ap- /

and several doclors

pearance, :
They proneunced 1ne

il o be cancer.

~ase incurable. Six months ago she
started (reatment under a Liverpool
medical  botanist, who applied violet

leaves inlernally and cxternally. Thera
have lately been signs thal the growth
was separaling from (he healihy tissue,
and a week ago it fell oul, leaving &
large cavity.
There was no hemorrhage, and the
patient is sleadily improving.
-
The amount of Bank of England notes
ihe hands of the public averages

aboul £30.600,000.

Nursing l:x:aby?

‘is needed.

E

| ; ,
E [ I¥'s a heavy strain on mother.
' 3
' Her system is called upon to supply’
pourishment for two. |
e

Some form of neurichment that will
‘be easily taken up by mother’s system

' Scort’s Emeulsion contains the
. greatest possible amount of nourisi-
ment in easily digested form.
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