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SOUTHERN SOUPS.

Puree of Split Peas.—Crack lhe bones
¢! a chicken, cover wilh waler, and
simmer quielly for four hours. At the
first boil and skim, and at the end of
the third hour add a leaspoonful of sall,
4 quarter of an onion, with two cloves
stuck in it, half a teaspoonful of cel-
ery seed or a sprig of dried celery top,
a quarfer of a sliced carrot and lurmp,
Tall a bay leal, and a quarter of a lea-
spoonful of whole pepper corns, Al
“he end of the fourth hour sirain Lhe
stock. When cold remove the Iat from
\he surface. Cover one teacupful of
“plit peas with cold waler, and soak over
night. In the morning wash them
through several waters, Then cover
with a pint of water and simmer for
two hours. Press through the sieve,
then add another cupful of lhe stock
and press them through a puree sieve,
Add another cupful of stock and return
19 the fire. Rub together hall a table-
Spoonful of flour and one tablespoon-
fu! of builer; slir into the puree uniil
perfecily smocth. Now add hall a lea-
spoonful of salt, a quarter of a teaspoon-
ful of pepper, and a teaspoonful of gral-
e€u on‘on. Boil genlly for five minuies,
slirring all the lime. Serve in a lureen
with croulons.

Southern Gumbo—Put a tablespoonful
‘of lard in a porcelain lined boiler; slice
an onion and fry it in the lard. When
ihe onion is a nice brown add one quart
¢’ sliced okra ande fry until the okra
will not rope from the spoon. Str
constantlv., Pour half a gallon of hot
waler in the boiler and let it boil down
ks a quart. Scald three large lomaloes,
reel them, cul into small pieces and
put in the soup. Next sprinkle with
salt, pepper, and flour the wings, back,
feet, and neck of a chicken and fry them
a light brown. Lift them [rom the fry-
ing pan with a fork, and put them into
the gumbo half an hour before serving.

Tomato Soup—One pint of slewed Lo-
‘maloes, one pint of water, one slice of
onion, and one bay leaf. Rub fogether
ane lablespoonful of butter and two cf
flour, add to mixture; cook five minutes;
sirain and serve with squares of toast-
e bread.

Brown Broth—Put lwo lablespoonfuis
0! butter in a frying pan, add two table-
spoons of chopped onions, two of chop-
ped carrois, and cook uniil a golden
‘brown. Pul these in a kellle with a
quart of boiling waler and a bay leaf,
wnd simmer for fifteen minules] press
through a sieve. While the soup s
simmering put about a tablespoonful of
sugar in an iron saucepan, and when
it browns and burns add {wo tablespoon-
%uls of chopped wonions, then lwo «¢r
three tablespoonfuls of waler; add this
to the soup; add a teaspoonful of sall
and a salispoonful of pepper. Slrain
‘the soup, return it to the Kkettle, add
‘hall a pint of blocks of bread thal have
teen stirred up with bealen egg, bring
o a boil and serve with graled cheese.
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| TO SERVE ORANGES.

For brealifast, cut the peel so as o
leave an inch-wide band about the cen-
tre, then cut and lurn inside out so as
tn leave {he sections oul; faslen together
Su a circle with a liny skewer.

Another way is to cul the peel from
Ihe blossom end toward the stem inlo
peltals, then peel down, lucking points
4n; foree sections of fruit open that they
'may be easily removed.

Orange Omelet—Beal [our yolks of
egas, with [our teaspoonfuls of fine su-
gar. Add a pinch of salt to the whites
land bea! until dry and firm. Pour fhe
yolks over the whiles, adding the grat-
‘! rind of one orange and three {able-
snoons of juice. Mix lightly. Cook in
fiot © builer unlil [lirm; spread wilh
orange pulp, fold, garnish with seclions
and cerve.

Orn 1ge Bavaroise—DBissolve one-fourth
o a package of gelalin in one-third ufl
a cupiul of cold waler; then heal! Strain
into’ & cuplul of orange juice and pulp,
and add the juice of hall a lemon and !
three-fourths of a cuplul of sugar. Set
on ice: when congealing, stir in a pinl
ot whipped crcam; lurn inlo a mold iia-

ed wilh blond oranges, and garnish with
candied peel.

Orange Ice Cream—Take one quart of
cream, hall a cupful of sugar, the juice
o! two oranges, the grated rind of one;
and the beaten volks of four eggs; scald
and econl and [reeze lo mush. Then fill
crange shells, refill the caps, and pack
i1 ice for two hours.

AMousseline Orange—Mix [our (able-
spoonfuls of sugar, the juice of lwo or-
anges, four level lablespoonfuls of
Lutier, and the beaten yolks of six eggs.
Set in boiling waler and stir until
hlended, cool. Then add Lthe stiflly beat-
en whites, pour into bullered mold,
'and steam for an  hour and a half,
Sprinkle with slale macaroon crumbs,
‘and garnish willl orange scclions.

Orange Glace—Make orange jelly and
hvlien congeaiing coal lhe molds thick-
1y with it, lhen insert a spoonful :f
Lrange marmalade, and on this a while
hiane mange, o which has been added
while warm the bealen whiles of ezgs.
Spt on ice. Serve wilh boiled custard
nrr sweelened cream,

HINTS FOR THE HOME,

Dirty ovens spoil cuslards and milk
puddings, lhercfore all ovens should
Le washed out with hol soda water at
least once a week.

For a Nervous Headache—Take a cup
ol moderalely strong lea in which lwo
or lhree slices of lemon have Dbeen
infused. No milk should be used.

When boiling eggs add a tablespoon
of sall lo the waler. Should any f
them burst, they will not boil oul cf
the shell,

Food articles that are damp should
never be left in ordinary paper. Papar
is made of wood pulp, rags, glue, lime,
and similar substances intermixed with
acids and chemicals. When damp, il
should not be allowed to come in con-
tact with things that are to be eaten.

Coarse brown sucar is an arlicle of
conslant use in a kilchen. A sallspoon-
ful to a pound of meal assists tender-
ness in the case of such parls of beef
as are commacniy used for puddings,
Stews, ele. But Lhe result is belter still
il a modicum of grated apple be used.

Trouble with coal oil can be avoided

not be too cold. Chilled oil will smell
disagreeable when. burning. I the oil
tank is in a very cold place, keep a

is heal, :

Baked Polatoes—If nol required to le
ealen directly they are served, should be
broken (not cul in half) and kepl in a
‘warm place. By this means the steam
can escape and the inside of the polato
becomes light and floury instead f
waxy and sodden, which invariably hap-
Pens if the polalo is pul away whole
¥ be warmed again later.

When DBrushing Felt Carpet—If tea
Yeaves squeezed dry and seattered on the

Moor when you sweep do mnol answer
< Your--purpese, dry- some eommon  sall

thoroughly in the oven and scalier it
over the carpet belore sweeping.
must be laken lo erush the sall up en-
tirely,- or the fell will gel slained with

: damp.

~ German Mustard—This will keep for
a year. Eight tablespoonfuls of mus-
tard, four tablespoonfuls cach of salt
and white sugar, a saltspoonful of cay-
enne, four tablespoonsful of melted but-
ter, the juice of a large onion squeezed
through a lemon squeezer, and mix wilh
Winegar. You will find this quile easy
tc malke.

near the fire 1o get warm, dhat the
congealed oil aboul il may meit, and
then oil it thoroughly with paraffin.
Work the machine for a few minutes
(without cotion in il) and as the dirty
nil cozes oul wipe it off. Apply a liltle
more parallin and remove it alter work-
ing. Then oil with the lubricating oil
you generally use, and the machine
will work easily, amply rewarding you
for the tane spent on it.

On Dandruff—This troublesome affec-
tion of the scalp is often allended wilh
tonsiderable irritation and is common
lo people of all ages. The main treat-
tment is Lo keep Whe head clean by wash-
fng it al least once a week wilth tepid
waler and Lhe yolk of an egg, without
Using any soap. Have a wash prepared
ot hall a pint of rose waler and Lhirty
grains of borax; Keep this tlightly cork-
ed. Apply a litlle of the wash with the
fingers  and rub inlo lhe scalp four cr
fivo limes a weelk, : .

The Way o Fry Liver Nicely— Cul
il inlo slices one-third of an inch thick,
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Iinked together.

easily digested form.

girl’s strength.
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Girlkcod and Sco?#?’'s Emulsion are

The girl who takes Scof#'s Emul-
sfon has plenty of rich, red blood; zhe is

plump, active and energetic.
The reason is that at a period when a girl’s

digestion is weak, Scorf's Emulsion
provides her with powerful nourishment in

It iz a food that builds and keeps up a o

B PP PSP POOHEHH OO

650c., AND $1.00.

in winter by keeping the oil where it will |,

small can of oil in a room where there | BIFS Whose

{:‘r'r"’as St Vitus' dance, paralysis and

To Clean a Sewing Machine—Place il |

pul these inlo a pan, and pour boiling
‘valer over; they should stand in waler
for a few minules, then dry in a cloth,
Bredge with flour, season nicely with
vepper and salt, and fry brown on bolh
Sides (using butler inslead of dripping
il you can alford il). Parboil and chop
fine some onions. When the liver is
partly done, put the onion over it, and
let il cook till brown. When done place
bn a hol dish, make some good Lhick
Eravy and pour over all.
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THE LATE DR. LAPPONI,

Death IHas  Removed a Distinguished

Physician and a Man of Rare
Couvraqe,

In the dealh of Dr. Lapponi, physi-
cian o the "ope, a personage has been

removed [rom lile's scene who was
scarcely less known throughout the

world than the ponliflls whom he min-
islered unlo. lle was a wonderful man
as well as a distinguished plysician.—
Ollawa FFree Press.

It may be added that Dr., Lapponi
was a man ol rare courage. He had
ni f[ear of that bugbear known as pro-
fessional etiquette.  When he [ound
something good in a medicine he did

proved this when he wrole the Dr. Wil-
linms' Medicine Co. slrongly endorsing
their celebrated Pink Pills for Pale
People as a cure for anmemia (bloodless-
ness) and cerlain nervous disorders. In
Ihe inleresls of the thousands who sul-
fer from anamia, nervous disorders

republishing Dr.
[allows:

“I cerlily that T have {ried Dr. Wil-
liams" Pink Pills in four cases of lhe
simple anemia of development, After
a few weeks ol Irealment, the result
came fully up to my expeclations. For
that réason [ shall not fail in the fulure
to exlend lhe use of this laudable pre-
paration, not only in the treatment of
glher morbid forms of lhe calegory of
anamia or chlorosis, bul also in cascs
ol neurasthenia and the like.

(Signed), Dr. Giuseppe Lapponi,

Via dei Gracchi 332, TBome."

The “simple anemia of developmenl”
referred to by Dr. Lapponi is of course
that tired, languid condition of young
development o woman-
hood is tardy, and whose health, ab
the period of that development, is so
often imperilled. His opinion of the
value of Dr. Williams' Pink Pills al
that time is of lhe highest scientlific au-
thority, and it confirms the many pub-
lished cases in which ansemia and other
diseases of the blood as well as nervous
diseases have been cured by these pills,
which, il nead hardly be mentioned,
owe their eflicacy lo  their power I
making new blood, and thus acling c.i-
reclly on lhe digeslive and nervous
syslem, In all cases of anamia, decline,
indigestion, and troubles-due {o bad
bioad, and all affeclions of lhe nerves
lo-
comotor alaxia, lhey are cominended
fo the public with all the greater con-
fidence because they had the slrong en-
dorsement of the greal physician who
has so recenilly passed away.

Lapponi's leller, as
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300 MILLIONS OF CIIINESE.

Yellow Empire Has About One-fifith of
Globe's Population,

The inleresling question of the popu-

lation of the Chinese Empire has often

| been discussed, but it is slill impossible

Lo say with any degree of cerlainly
what the figures are.

At the beginning of the Christian era
it is tolerably cerlain thal there were
al least 80000000 inhabilanis, and it
must be remembered thal the empire
then was' much smaller than it is at
Lthe present lime.

Maosl of the census taken in China
during the last 2,000 years, says Llhe
North China Daily News, have not pro-
[essed to take in the whole population,
Young children omilled, the main ob-
ject of the census being to ascertain the
number of {axable persons.

By common corsent the most reliab's
census ever laken in China was that
af 1812, This gives the ligures as more
than 362,000,000,
tion was estimated al nearly A08,G00,004;
tut in 1881 it had fallen to 380,000,000,
the greal Taipmg Rebellion, in which
s, many millions of people lost their
lives. being one of the prinecipal causes
undoubledly for this great decline.

Travellers, missionaries and others,
who have visiled the region devasiated
a! the time of the Taiping Rebellion, ¢x-
press the opinion that lhe loss of life
during that great convulsion has gener-
ally been eslimated at too low a figure,
and it is a queslion also whether the
| terrible famine more than a score -f
years ago in lhe provinces of Chili,
shansi. Shensi and Honan, with a po-
pulalion of 70,000,000, is nol responsible
for the loss of more lives than it 1s
usually credited wilh.

It is slill more cerlain thal lhe Mb-

supposed to have done.

GO.000.000, And in this
' connecliim it would be well, perhaps,
Et:‘: remind ourselves that the. habitual
| use of oplum by such a large number
| of the peonle has lended lo acl injuri-
' pusly on the recuperalive power of lhe
:lmt-mn,

it to be fully

nf{ door [inish 1 prefer paini.

not hesilate to say so lo the world., He

and kindred troubles, it is worth while |

In 1863 the popula- |

' pammedan uprising in the northwest | every night before he refired.
ldcstrmw:i.i more lives than it is generally | sent Shah never {asies wine.
' A very mod-|consisls of only sixty ladies, and he hos
erale computalion of the loss of life in- | four sons and lLwenly-lhree tluughtt_ﬁ.
curred in these three ealamalies makes | When his father died there wero 1,i20
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| NONE OF THAT FOR HILL
“Right here,” said the archilect, who
avas showing him the plans for an or- |
mamenlal fountain. “would be a poad

| il

vlace lo pul on a garg wle as a finish,
“That would do [or the inside wond

work of a house, all righl,™ said Mr. |

Gaswell. wilh d=eision, “but Ior an oul

EASY, INFORMAL HABITS AMID

ORIENTAL SPLENDORS.

Goes to Council in Flapping Slippers and
Eats With His Fingers From
Dishes,

The life of the Shah of Persia, Muzal-
[er-ed-Din, is a queer jwinble of con-
lrasls belween European and Orienlal
ways. In the midst of splendors thal
defy descripltion, he passed lLis days,
while his heallh lasted, in an easy,
comfortable and whaolly informal style.

Among lhe adormenls of his palace is
the famous peacock (hrone of PPersia.
it 15 [ashioned wilh jewels after lhe
showy lail of the bird and il has been
appraised at from F10,000,000 Lo $12,000,-
000,

There is, besides, the lerrestrial blobe
which his lather had constructed of pure
gold wilh 51.000 precious slones used lo
indicale lhe conformalions of land and
sea. The oceans and secas are of emer-
alds, Persia is marked wilh lurquoises,

India wilth amethysls,: Africa willll
rubies, LEngland and IFrance wilh dia-
monds.

But Muzafler shows no inferest in
lhese things. Ie rises early, performs
his devolions and breakfasls on a litlle
loaf of bread and a cup of sweelened
lea.

He receives his Ministers at 8 a.m,,
and devoles the succeeding six hours
Lo business of state. Leliers are read to
him and he diclates despalches, He
holds privale consullations and oflicial
receptions and atlends meelings ol his
council,

FFor all these occasions he is absolulely
indilferent lo his appearance.

HE WEARS A LOOSE JACKET,
keeps his trousers turned up and ped-
dies around in a pair of heelless slip-
pers, which go flap-llapping on Lhe
marble floor as he walks up and down
lhhe council-room. So careless 15 he in
such mallers that the slory is told lhat
his first wie procured a divorce from
him because he was less scrupulous in
his ablulions then became a good Mus-
sulman,

Al 2 a'clock, when in health, he fakes
his luncheon. The preparation of all his
food is most slriclly supervised, since
he has many bitter enemies and is not
specially loved by any of his ollicials or
altendanis—a resull, say thaose who
know the Persians besl, of his easy dis-
posilion, which has always caused himn
In treat his subjecls with far less sever-
ity than they were accustomed to.

The imperial kitchen is under control
of a prince of the blood, who is answer-
able for il with his head lhal no accr
denls happen. Every dish is sealed be-
fore it leaves the kiichen and the seals
are broken only under lhe Shah's own
eyes. :

In accordance will: courl etiquette, the
Shah eats alone. Formerly Muzaller,
after the manner of his [orebears,
crouched on a carpel and ale from a
greal platter set in {ront of him on the
floor. Laler, he made a slep toward
European customs. He now sils cross-
legged on & divan, and a table about a
fool high is placed in front of him. He
began wilh lableclolhs and napkins _nf
printed muslin. Now he uses whilo
ones.

From fifty o sixly dishes are prepared
daily for the meal, but the Shah par-
takes of only two or three. His favorile
viands are rice cooked in fal, [ricaseed
chicken and broiled mullon cullels.

As desserlt he enjoys a lemon pre-
served in syrup, a favorile Persian deli-
cacy. Knives and forks are inadmis-
sible in the Persian courl and the Shah
eals everylhing wilth his lingers—

GREASY RICE, CUTLETS, FRUIT.

While ¢aling he reads the mosl m-
porlant articles in the European papers,
especially the French ones. .

He is much impressed wilh BEuropean
cullure. He tries to moukd his policy
along European lines. When he is puz-
zled by a question of stale, il is usual
for him to ask, "Now what would lhe
King of England do m such a case?”

After luncheon the Shah sleeps an
hour,  Then he amuses himsell for the
remainder of the day. e delights n
sending messages over a miniature tele-
graph apparalus, he plays backgammon
wilhh his Ministers and he digs In l]m
garden and lakes care of his Ifa'.'csrr:lc
flowers. DBut his greatest delight 1s
photography. Ile takes excellent pic-
{ures himsell and likes to show lo visi-
tors the albums which he fills wilh his
own work. He has also a mania for be-
ing pholographed, and for lhis purpose
he will lake the trouble to array himself
in all sorls of costumes. Among olhers
he has been photographed in the uni-
form of a Prussian soldier and in the
robes of an English Bishop.

He is a much more moderate man than
his father in his personal life. Nasr-ed-

' Din used to drink a bollle of port wine

The proe-
His harem

‘women in the seraglio.
. m— = +’r s E— e r——

A lawyer at a circuil town in Ireland

dropped a fen-pound note under the
fable while playing cards at an nn. He |
dia not discover his loss unlil he was

going 1o bed, but then relurned hnme- |

| diatelv. On reaching ihe room he was |

| met by lhe wailer. who said —"1 know

!wi:uf 1, u wanl, sir; yvou have losl some-

| thine?"  “Yes, I have lost a len-pound
nofe.”  “Well, sir, T have {ound il, and

| here il is.” “Thanks. my good lad; here's

o sovereion [or yvou” “No, sir, 1 wani
0 rewald for being honest; but,” look-
ine al him with a knewing gr:n, “wWasn

Ii L o0d job thal pone of the genllemen |

found 42"
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When j:nu have a cough, cold, sore
throat, croup, whoo2ing cough,

bronchitis, asthraa or lung
treubles you naturally

COLTSFOOTE
EXPECTCRANT.

| the sale and neverfailing remedy for all
these ills. Perfectly harmless for the
weakest stomach or most delicate child,
Children love il. Adulls enjoy it, It
always cures, IL is Dr. Slocum's won-
‘derful cough and throat remedy. It has
‘never been equalled for quick, posilive
‘ant salisfactory resulls. No household
Should be without it.

“I have used your Coltsfoote Expector-
ant and find it satisfactory in casea of
croup, colds or coughs, I have used it
ever since I got a trial bottle, and have
recommended it to everyvone in need of it.
| You may use my namo and address for
teatimonial if you wish. Hopiong it will
benefit others as it has done my chil-
| dren, I remain,

COMBER,

MEB. AGNES
1069 Frances St. London, Ont.

Every molher, every father who values
lhe health and waell-being of their chil-
dren will always have Collsfoole in the
home as an ever-ready physician and
fricnd.  All up-lo-date dealers, for 25¢,
will supply you with

COLTSFOOTE

EXPECTCRANT.

LARE WINNIPEG FISH.

e

How the White Fish Are Caught, Cured
and Brought to Markel.

Lake Winnipeg is a much larger body
o! waler than is generally supposed, be-
ing 265 miles in length, and from 7 to
89 miles in width. Roughly speaking, it
is about the size of lthe Province of
Nova Secotia wilhout Cape Breton, or
slightly smaller than Scolland. Il is the
third largest lake in Canada.

There are many beauliful islands in
the lake, in many cases with sandy
heaches. These in time will be taken
advantage of for summer residences.

Although the land in lhe vicinily 1S
broken by rocks, muskegs and swamps,
he lnke will no doubt become a great
hichway of commerce, possibly con-
necling the Old World with the New by
means ol the Nelson or Churchill Rivers
and Hudson Bay. ;

Fishing on the lake has been carried
on extensively for aboul twenty years.
The variety of fish most abundant, and
most sought afler, is the whilefish. The
whilefish cauglit here is probably the
finest in e world. There are a consi-
derable npumber of olher varielies, as
pickerel, jackfish and siurgeon.

Of lale years, although the Govern-
ment has maintained two - fish halch-
eries, the one at West Selkirk and the
other at Berens River, the quanlily of
fish has malerially decreased, and Lhe
question of curtailing the oulpul, or in-
creasing the haltcheries and protecling
the spawn, must ere long force itsell
upon the attention of the Government,

The process of preparing the fish for
market is a very interesling one.
Usually a tug lakes the boats out al
break of day. when the fisherman, ex-
cepling the sleersman of each boal,
snaleh an hour or two of sleep lo sup-
plement their ordinariiy broken resi,

Three men work in each boat, one lo
manage the boat, and two to lift the
nels and remove the fish, As soon as
a boal returns with its quala the fish are
thrown on a dressing table wilh a hole
in the centre, beneath which is a box
ahoul the size of a small barrel. Four
men work at each table, {wo al each
side: one opens lhe fish and lakes out
the gills and fins, lhe alher cleqns the
fish with a butcher knife. The fish are
then thrown into bins holding aboul
1500 ®s., and mixed wilh pﬂundﬁ'lrum
in order to cool them belore packing.
After cooling for about an hour, they
are placed in baxes _hnlding I.”ﬂ Ibs.,
packed with chonped ice and slugpeq in
a large refrigerator in boats to Selkirk.
Here the boxes are opened, and [resh ice
is put in the boxes. - They are lhen
loaded in refrigerator cars and shipped
o various markets of the world.

When the calch is large, and there are
too many for the orders. they are put
in big bins and thoroughly washed, then

pul one layer deep in lin boxes, then
packed in large Dbins between  Lhick
They are left

layers of salt and ice. 1 e
there a couple of days until frozen hr_:iul.
(hey are then laken out of the lins in a
solid cake the size of a tin. The whaole
cake is again dipped in wmet m i?!*da*r
to give it a [resh coaling of ice. I'hey
are {hen packed in boxes holding about
150 Ws., and shipped In refrigeralor
boals al a temperalure of about 10 de-
grees below zero.—The Presbylerian,
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THE CARE OF A BABY.

A Laby that does mnot eal well and
steep well, tha! is not cheerful and
plavful meeds allicnhion, oOr {he result
may be serious. Slomach and bowel
| {roubles make children cross and sleep-
less. but a dose ol Babys Owll Tablets
irouble, the child sleeps
| coundly and naturally and wakes up
| hricht and smiling.  Mrs. 1. E, Harley,
: \Worlhinitton, Onl., szvs: "My little one
had no medicine but Baby's Own
: ' months old
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s-on cures iae
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Tablels since she was wo
| apd they have kept per the piclure [
saod heallth.”™ You can gel Babys Own
'Ll Tablels from any druggist or by inail
i =5 cenls a box [zom The Lr. Wil-

| Lams Medicine LC.. SUOTRVILE, Unl.



