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OUR OLD CHAIR, NEW DRESSED.

Holding us weary in thy patient arms,
Our minds from anxious cares to dis-

engage,
Even as her fretful child the mother
calms—
For us thy beauty bore the marks of
age.
Thy faded garment wrought in us no
shagne,
That thou wert old we loved thee not
the less,
Yet bless we still the loving hands that
caIme

To deck thee now in fairer loveliness.

TO COOK KIDNEYS.

Kidneys, if properly prepared, make
a particularly nice dish. Beef, veal, and
lamb kidneys are used, and may be pur-
¢hased for a small sum. Lamb kidneys
are the most delicate.

Kidneys can be served in a variety of
ways, and thus are of great assistance
o the housewife in making up her daily
menu. They require to be cooked very
slowly, and too much cooking will
toughen them.

For a plain kidney stew thoroughly
wash the kidneys and cook them slowly
in plenty of water for about half an
hour. Remove them from the water,
rinse them in cold water, and put them
into a saucepan with fresh water en-
ough to well cover them, and slowly
cook them nuntil the meat is tender.
1et the kidneys remain in the liquid
antil they are thoroughly cold. Take
them out with a skimmer and cut them
into square pieces. Put them back in-
to the same liquid, add a little butter,
salt, and pepper, a dash of mace, and
a teaspoonful of chopped parsley, Put
the pan over the fire and thorounghly
Meat. Serve with toasted crackers.

For stewed kidneys, take nice, fresh
kidneys, remove the thin skin and the
white centre, wash them, and soak them
jn weak salt and water for an [hour.
Then cut them into half-inch slices and
roll each slice in flour. Melt some but-
ter in a fryingpan, and when it is hot
pat in the floured kidneys and brown
them on each side. Stir in half a cup
of good stock, or water will answer if
no stocck is at hand, and let it simmer
fifteen minutes. Season with salt and
paprika and add two teaspoonfuls of
mushroom catsup Or Worcestershire
sauce and the juice of half a lemon.
Tarn ithem over squares of buttered
toast.

For kidneys stewed in wine, prepare
the kidneys and cut them into round
slices one-quarter of an inch in thick-
ness and roll them in flour. Set afry-
ingpan over the fire and put in the
kidpey slices and a good tablespooniul
of Lutter. When one side of the slices
is browned, turn them and brown the
other side, adding more butter, if need-
od. Add two gills of sherry or claret
and the juice of half a lemon. Season
with salt and pepper. Cover the pan
and let the contents simmer ten OT
iwelve minutes. Turn them into a dish

and sprinkle with parsley. | )
Anpother way of stewing kidneys 13
{hos: Cut the

kidneys into thin pieces
or thin slices an

d let them stand In
cold water thirty minutes ; then drain
them and put them into a saucepan
witk half an onion, a bay leaf, and one
gquart of water. Flace the pan where
the liguid will just simmer for two
bours. Put a tablespoonful of butter
into a small pan and set it over the
fire. When the butter is melted stir
in arspoonful of flour and stir it until
it becomes brown and frothy. Moisten
it with a couple of s%gﬂnfuls from the
kidney liquid and when all are thor-
onghly mixed turn the mixture into the
kidney mixture. Season highly with
salt and cayenne pepper and flavor with
shérry. Remove the onion and bay
leaf. Turn the mixture into a heated
dish> and serve. ;

Rgr broiled kidneys, remove the thin
skin from the kidneys, soak them In
clear water half an hour, and wipe them
with a soft cloth and split them into
malves. Season them wit salt and pep-

r, dip them into melted butter, and
Ell each piece in flour. Rub a double
hroiler with butter, place upon it the
red kidnevs, and broil them over
Place the kidneys upon

turn a little melted
better upon them, sprinkle chopped par-
sley over the top, and garnish the dish
with sliced lemon.

Amn excellent dish is kidneys broiled
in cruambs. Prepare the kidneys and cut
them into slices half an inch thick ; soak
¥hem in cold water half an hour, drain
t{hem and sprinkle with salt and pepper.

in each plece into melted butter and
roll it in bread crumbs. Place the slices
upon a fine broiler and cook them over
a bright fire. Put the cooked kidneys
apon squares of toast, place a little lem-
gon sauce upon each piece, and serve as
soon as possible. To make the sauce,
stir two tablespoonfuls of butter, with
two nfuls of lemon juice, until
it is light

and creamy ; add a teas;ioon-
fal of chcﬁped parsley and a das of

paprika. Keep this sauce in a cool place
=mtil it is needed.

When broiling kidneys, if they are
small, instead of slicing them, cut them
sn the middle nearly to the other side
and a’@egaer them open with wooden

icks.

Tamb kidneys and bacon broiled to-
gether are thought to be an exceeding-
Iy nice breakfast dish. Cut the kidneys
snto halves, lengthwise, Temoving
dhe fat and skin, them and lay

#hem in cold water half an hour; slice

prepared
a clear fire.
a hot platter,

Ywo pieces; have short skewers at hand,
er, then a piece of kidney, amd‘altamata
#emn wuntil you have five plece unob
$hem until you have five pieces upon
each skewer ; dip the pieces of kidmey
imto melted butter bafuiia they are put

Another manner of cooking kidneys
with bacon is to fry them. Put into a
frying pan over the fire thin slices of
bacon and cook them a nice brown.
Take each piece up with a fork and ar-
range the slices around the inside edge
of a hot platter and stand it 1n the
mouth of the oven. Meanwhile have
the kld,n.eis prepared by slicing them or
cutting them through the middle, and
using a wooden toothpick for a skew-
er to keep them open. Fry them in the
same pan in which the bacon was cook-
ed, making each side a nice brown. y
squares of toast in the middle of the
containing the bacon and
the cooked kidneys upon them. Stir an
even teaspoonful of flour into the gra-
vy in the frying pan, add a tablespoon-
ful of wine or lemon juice, and season
the sauce highly witl paprika ; then
pour it over the kidneys. Garnish the
platter with parsley and serve.

Kidney paste 1s made by cooking a
kidney until tender and then chopping
it fine. Add to it a teaspoonful of Eng-
lish mustard, one of mushroom catsup,
one tables%mnful of lemon juice, and
two of melted butter. Season with salt
and pepper. Rub these ingredients to-
gether until they are like a soft paste.
Spread it upon pieces of buttered toast
and place them in the oven long en-
ouch to heat the paste. Then serve.

For stuffed kidneys, wash the kidneys
and cut them through the middle
lenzthwise, not cutting them quite to
the other side. Remove the white cen-
tres and lay the kidneys in cold water
for balf an hour. Wipe them dry with
a soft cloth and rub the cut side with
butter. Lay them open upon a double
broiler and cook over a clear fire. Make
a stuffing by chopping a teaspoonful of
cooked ham and the same amount of
chopped sour apples and mixing them
with fine bread crumbs and a little
butter. Put this mixture over the fire
and heat almost to boiling; add some
chopred parsley and season with salt
and pepper to suit the taste and juice
of bhalf a lemon. Fill the cooked Kkild-
neys with this stuffing, fold the upper
part of the kidneys over, and hold them
in place by sticking wooden toothpicks
the two sections. Put them up-
on a platter and cover the tops of the
kidneys with Dbits of butter,
pepper. Put the dish upon & bo
the oven long enough to melt the butter

and reheat the kidneys. Garnish the
di @:rled parsley and serve with
a B sauce.

——

ABOUT CCOKING VEGETABLES.

A vegetable should always be perfect-
ly fresh. It takes twice the time to
cook if it is stale. If at all wilted it
should be placed in cold water in the
ice box for half an hour or longer,act-
cording to its condition. It should be

t;ﬂrﬂughl}- washed to remove all for-
eign substances.

It should never be salted until en-
tirely or mearly cooked. Those who
have mever tried this method have lost
half the delicious sweet flavor of fresh
corn, peas, asparagras, beans, carrots,
onions, ete.,

Macaroni and rice, which take the
place of a vegetable require salt when
they are put to cook.

The water should be boiling fast be-
fore the vegetable is placed in it. 1t
should them boil more gently and the
keetle should not be covered.

An overdone vegetable cooked in a
covered vessel loses both color and
shape.

Turnips.—One half hour or longer.
~ Beets—One hour if young, three hours
if old. '

Onions—Forty minutes.

Parsnips—Ona hour or longer.

Potatoes—Twenty minutes.

String beans—Thirty minutes.

[.ima beans—Forty minutes.

Asparagras—Twenty five minutes;
longer at the end of the season.

Cabbage—Twenty-minutes.

Cauliflower—Twenty minutes.

Peas—Twenty minutes.

Spinach—Twenty minutes.

Green corn—Fifteen minutes.
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JEWELS MATCH EYES.

One of the very latest comsnands oi
Mada.m_ﬁ Fashion is not without a touch
of poetic feeling. Whimsical, it never-
theless suggests novelty. She cannot
alter the color of the eves. She can-
not decree that blue shall be worn in-
stead of hazel for a season, or that gray
shall._ take the place of the deep blue
?.hat is almost violet, so she makes what
is perhaps a pretty compromise. She
wills it that until further orders the
gems that women wear in their jewelry
shal!l match the color of their eyes. The
t?quuuise is to be de rigueur with
light blue eyes, and the sapphire with
the n:l:arker tint ‘““that shames the iris
E_md rivals the violet’s hue.” The topaz
is to go with the hazel eye, and the black
pearl with those deep, dark, unutterable
eyes, “with down-falling lids thal are
full of dreams and slumber.” It is to
be presumed that the green eye is ruled
out of consideration, since no one likes
to claim that color. Yet there are eyes
of beauty that might lnvite association
with the emerald, and there is hardly
a more fascinating gem the cal’s
eye. Fashion has a large way of aver-
aging things, and possibly generalizes
the eye as blue, gray, huazel and black,
so that variations of these shall have
choice of the other colored stones. Ladies
who have odd eyes will have the pri-
vilege of variety in jeweled decoration.
Those who are willing to acknowledge
green eyes will per be more ‘In
the swim’ than all the rest, for the
new stone of the season, the rival of
the opal, is the olivene, a beautiful
green gem. It 1s so I like the
emerald that it cannot be distinguished
from it except b experts. As a rule,
though, it is lighter and clearer than
the emerald. It is found in Siberia, in
much the same formation in which the

emerald is found in Central and South
America.
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A VAIN SEARCH. *

The Canibal Chief was clearly ry.
Did you mot inform me, he demanded,

—

put |

HAM CHRONICLE, Feb. 25, 1897.

SPANISH SOLDIERS.

s
An Instance of Thelr IZgnorance—Do Not
KEnow What They Are Fighting For,

One of the most pathetic, and even
heartrending things in the history of
modern warfare has been the sending
of thousands of very young peasants
from the interior districts of Spain, who
are in the deepest ignorance of the
world's affairs, to combat in Cuba, not
a visible enemy, but the terrible fever,
which gives to but few of these unac-
climated youths from the bracing high-
lands of Spain a fair chance of* recav-
ery. So little do they know of affairs
that they are scarcely aware what they
have come to the low coasts of the trop-
ical West Indian island for before they
are stricken down.

The simple mindedness of the average
peasant-soldier of Spain is illustrated
by a story told in 2 Spanish journal.
During the brief reign of the republic
which followed the banishment of
Queen Isabella in 1863, Don Carlos, a
prince who claimed to be the rightful
King of Spain under the old Salic law
excluding women from the throne,
made war against the Republican gov-
ernment. His standard was raised in
the northwestern corner of the country,
and almast all Dis soldiers were. Bas-
ques—as the people ol the ancient race
who inhabit that part of Spain are call-
ed.

The city of Bilbao was defended by
an army of the republic. One moon-
light might two pickets of the hostile
armies met outside the trenches. One,
a soldier of the republic, wore the uni-
form which but lately had been royal;
the other, the Carlist, had on his moun-
taineer's garb, surmounted by the
white beretta, and carried an ancient
flint-lock rifle. At the ends of their
beats the two “enemies’—neither of

d | whom knew why he was fighting the

other—came together.

“Good evening, comrade!l” said the
Carlist, politely.
“(Good evening,
the other.
«{Where do you live, comrade 2"
“T live in a little village im Aragon,
on the other side of Spain.”
“Possible ¥’
“Aye. And where dul}*nu live 7"

“On yonder mcun tain.’

comradel” answered

“And whom are Yyou fighting for
here ¥

“For King Carlos. And for whom do
you fight ¥’ n. »

“For the republic.” |

“For the republic? And who is the
republic?”

“That I don't rightly know, comrade,
but I think she is a mew queen who
lives in Madrid.”

The two men were silent for a mom-
ent, looking amiably at each other, and
then the Carlist said wistfully:

“Why doesn't our king marry
I wonder,

her,
and have an end of wars "

A FAIR EXCHANGE.

i e

How the FHonest Farmer Got Even With
the Dishonest Baker.

It pnever £ails to please onlookers
when the biter gets bitten. Take the
case of the baker who in one of DBos-
ton's suburbzn towns not long ago se-
cured the arrest of afarmer who had;
sold him so-called pound balls of but-

ter that were defective in weight. On
being brought before the judge the
farmer gracefully acknowledged that
he had sold the baker butter, that the
butter was in balls, that each ball was
called a pound, that no ball weighed a
pound, and that the farmer knew this
before he ever entered ‘the baker’s
shop. The judge was actually startled
by this frank statement of guilt, while
the baker “glowered” in his anticipa-
tion of revenge.

Then the judge asked a few more
questions. “Did you weigh the but-
fsr?" he inquired of the farmer. "t

did.” *“‘On scales?’ fXYes, gir.” kL
the scales been properly inspected ¥’
“Yes sir.” The judge pondered. Then

he had another idea. “Did you use
weights ¥ “No, gir.” ‘““Ah, now wa
are coming to the mystery ! What did
yol use in place of weights?” ““The
pound loaves of bread I had bought of
the baker.”

—ii——

SOUP IN BRICKS.

Some of the troops garrisoned in Paris
are now fed on a New article of food
called Graisse de Normandie (Norman-
die dripping.) Mutton tallow, from
which the parts containing blood have

been separated, is melted over a hot
fire and cooked with the following veg-

etables: To every 100 pounds of tal-
low, five pounds of carrots are added,

seven pounds of leak, seven pounds of
onions, one pound of celery, 500 grains
of parsley, 500 grains of garlie, 50 grains
of thyme and laurel leaves; also salt,
pepper and mutmeg. After this olla
podrida has boiled for several hours the
whole soup is put through a sieve, and
the vegetable stuffs are thrown away.
The remaining mass 18 formed Into
bricks, which can be eagily made into
soup by dissolving them in water over
a fire.

Each day his roses as surprises, ;
Comeg. If he knew, the stupid thing,

That in two months at present prices
He'd save enough to buy a ring!

Qafe Remed
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ain-Killer.
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Standard Ha_n_lg_ of Canada

Head Office, Toronto. |

G. P. REID,
Manager.
Capital Authorized . . . 92,000,000
Paad O . i a i a e 1,000,000
Reserve Fund . . . =« 000

Agencies in all principal points in On-
tario, Quebec, Manitoba, United
States and England.

Durham Agency.

A general Banking business transact-
ed. Drafts issued and collections made
on all points, Deposits received and in-
terest allowed at current rates.

o T ———

SAVINGS BANK.

Interest allowed on' Bavings Bank de-
posits of §1 and upwards. Prompt
attention and every facility afford-
ed customers living at a distance.

J. E%.LY, Agent.

Medical Directory.

DR. JAMIESON, Durham.

Office and Residence a short distance
east of MecAllister’'s Hotel, Lambton
treet, Lower Town. Office hours from
12 to 2 o'clock.

DR BROWIN. | ; \
Diseases of EYE, EAR, NOSE nAD

THROAT. .
NEUSTADT, ONT.

DR-A L BROWN,

Licentiate of the Royal College of
Physicians, *Edinhurgh, Scotland. Of-
fice and Residence, opposite Temperance
Hall, Holstein.

—— -

DENTIST.
DR. T. G. HOLT, L. D. §.

Office:—First door east of the Dur-
ham Pharmacy, Calder’'s Block.

Residence;—First door west of the
Poat Office, Durham.

Will be at the Commercial Hotel,
Prinat;ille. first Wednesday in each
momth.

e — = — = .
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Legal Darectory.

J. P. TELFORD.

BARRIETER. dolicitor, ete. Office over C
L. Grant's store. Lower Town.

=

G. LEFROY McCAUL,

ARRISTER, SOLICITOR ete.
Upper Tuwn, Durham. Collection
aganuﬁprumpuy attended to. Searchesm
at the Regiatry Uftice.

0 M
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Elliott & KElliott

Barristers, Solicitors, Notaries,
Conveyancers, Etc.

OrrFicE:—In McI;;t_*rre Block, Opposite
the Knapp House, Lower Town,
Durham

—

$25,099 to loan at tho lowest rate of in terest.

—!

=

Mascellaneous.

JAMEE BROWN, Issuer ot Marriage
Licenses, Durham, Ont.

UGH MacKAY, Durham, Land Valu

ator and Licensed Auctioneer for the
County of Grey. Sales promptly sstended
to and notes cashed.

AMES CARSON, Durham, Licensed
») Auctioneer icr the County of Grey
Land Valuator, Bailiif of the 2nd Division
Court Sales and all other matters romptly
attended to—highest references furnished
f required.

—

"i OHN QUEEN, ORCHARDVILLE, has
.} Lesumed his old business, and is prepar
ed to loan any amount of money on Tes
ostate. Old mortgages paid off on the
most liberal terms, Fire and Lif Unsur-
ances effectedin the best Stock Companies
at loweat rates. Correspondence 1o
Orchardvill P.O.,ora call solicited

D, JAOKEKSON

Clerk Division Court. Notary Public.

Land Valunator, Insurance Agent
Co joner, etc.

Money to lend. Mone invested for parties
Farms bought and soid.

CONVEYANCER BTC.
A general financial business transacted
Office next door to gtandard Bank, Durham.

Durham Tannery.

‘Robe Tanning.

Horse Hides, Cow Hides, Dog

SKINS, Ete., Tanued Suitable
for ROBES and COATS by the
new ss, which for inish

and Softness can’t be beat.
TISFACTION GUARANTEED —

FURNITURE

Prxrices Cut.

e ——

JACOB KRESS.

UNDERTAKIN G

A FIRST-CLASS HEARSE IN CONNECTION

i T 6 i e el .

J €
Dealer in all Kinds of

Furniture

A SPECIALTY,

DURHAM, - ONT.

SHEWELL

Undertaking and Embalming

C. FIRTH.
TAXIDERMIST.

Animals, etc, etc

Robin, BlueJay, Woodpeckers, and

Kingfishers, Snipes, Small H:WH.]!':!. ;
Owls, and birds of similar size.
Partridge, Ducks, Hawks, Owls

and birds of similiar size.
Large Hawks and Owls, ete. 300 to
Loons, Cranes, etc. . . . t
Squirrels. . ._ . -
Weasle, Mink, Musk
Fox, Lynx,ete.. . . 12
Fox, Iﬁmx. BERI & e e R
Deer Heads . . . . . .000ta®
_Speciments must be in good
tion or will be
are req to take away their
cimens when ready of which due
tice will be given.

- Glenelg

Cash Price List for Stuffing Birds

Small birds up to Sparrow size.. §100

birds of similar size. . 125
100
$2 50 to 369

to
condi-
thrown away. Parties

80 YEARS'
EXPERIENCE.
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WIS TRADE MARKS,
‘B DEBICHS,

' COPYRICHTS &c
Anyone sending a sketch and description may
aulekly asoertain, free, whether an inveation 8
probably patentable. Communications strietly
ronfidential. Oldest agency for securing patents

\n America, We have a Washinglon office.
Patents taken through Munn & Co. reocelve

T SDIENTIFIC AMERICAN

wpantifall
nv sciantific journal, weekiy, terms 23.00 :ﬁ:ﬂr;
1.5%) six montha, Hpecimen oopiers and NC
SO0EK ON PATENTS seut frea. Address

MUNN & CO.,
361 Broadway, New York.

5
illustrated, largost circulation of

DURHAM

MILLS

GRISTING AND CHOPPING DONE.

on shortest notice and satisfaction
guaranteed.

We are now prepared to do all kinds
of custom work.

LUMBER, SHINGLES AND LAT
alway on hand.

N, G. & J. McKECHN.

FLOUR., OATMEAL and FEED
THE SAWMILL

A PERFECT TEA

THE
FINEST TEA
IN THE WORLD

TEA

IVIONSOON

FROM THE TEA PLANT 7O THE TEZ cuP

IN ITS NATIVE PURITY.

‘eas,

t Monsoon” Teais put up by ths Indian Tea
wers as a sample of the best qualities of Indian
Thercfore they use the greatest care in the

selaction of the Tea and its blend, that is why they

ALL GOOD GROCERS KEEP IT.

STEEL, HAYTER & CO.
11 and 13 Front S*rest East, Toronto.

aut it up themselves and sell it only in the original

ackages, thereby secu ring its purity a excellence.
|IJ:’I.LE'u-p in ¥ Ib., £ 1b. and gz lb. packages, and nevar
goldin® k.

{2 your grocer does not keep it, teil him to weite e

—

The modern stand-
ard Family Medi-
Cures the

G
common every-day

ills of humanity.
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ONE GIVES RELIEF.
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E&E[’GE sxrning them fﬂﬂﬂnﬂj’ unt all | of innate delicasy ? | 1t is & simple, safe and quick cure for :
&e Hill, P.0, gides are well cooked ; when the kidneys | . The minion cringed. It was so stated bs, Cough, Eh SMlTH |

are breiled each skewer upon a |!'D the invoice, sire, he faltered. | n“"‘““c Colds, Eﬂ'“"“ﬂ"“' T“u & |

Chronicle” { r m str:% of toast, sprinkle them The savage mabob laid down his nap- - ]}':ll't. uralgla, |
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