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This Book is the exclusive pro erty of R. G. DUN & CO., and is

EXPLANATORY  KEY OF RATING:

ESTIMATED PECUNIARY STRENGTLL

RIGHT-HAND COLUDMN.
GENERAL CREDIT.
High. Good. Fair. Limited.

Aa Over 10000002 -l s TSSO e Al 1 1} 2
AR m50 0005608 19000 /0008 Seas i s S ERIE RERT S S Al 1 13 2
A2 H00I0005 oS5 010000 . i s e o e Al 1 14 2
BEEN00:000) ol 1500/ 00DIE ST I R T S L 1 13 D) 21
B S 0001000 10 o R0I000E T i e s e 1 15 2 21
CLE 125000050 S P0DI0NOER e T R Tt S R S 1 17 & 21
C 25000 oI5 00N et ug L T Dot 8 Sl SN 13 2. o1 3
PRS0 000 to Rt p 080 = et e 11 2 24 3
D 350000 f0 I =0I000EE L IENERE FL e T 13 2 91 3
E SH000 o 3bI0GONEE e S WA e 2 21 3 31
F T0E000E 0T 20 DROME 2 e el L e e 21 3 33 4
G 5,000 to L0000 et aa S Bl e e s e 3 33 4
H 3,000 to SL000: 2 2E et =it oS et R 3 3% 4

S AR O R SR e e ) 3 31 4
K 1,000 to O T]0 e SRR Lo /L oy s S 3% 4
L Less than BE0008 - e i s BE T a TR s SRR S e S TR 33 4
M. Less than SO0 o s e ST e SR e e e S e e 33 4

3 4

The absence of a Rating, whether of capital or credit, indicates those whose business and invest:

difficult to rate satisfactorily to ourselves. We therefore prefer,in justice to these, to give the detailed re
at our offices.

ISR RN @NSL L (SR A ZRE I DL RN =

Signs and abbreviations used in Gazetteer information: X Nearest R.R. Stat'n. A Banking Town. Tel, Telegraph.
Pop., Population. M., Miles.

Eepl ANATORY ' KBEY, BOICEASS IS IEC NN @R

GENERAL HARDWARE, HOUSE FURNISHING, TIN, STOVES, AGRICULTURAL IMPLEMENTS,
WINDMILLS, GUNS, BIUYCLES, AND R R AN G G O D S e e e e ot S e
FOUNDRIES, STEAM FORGES, MACHINERY, ENGINES, BOILERS, CAR WHEELS, METALS, MACHINIS
RAILROAD AND EEECTRICATL SUPRIIES J- oo amooooo-ot-ocoecenc=o oo = - soiie N o
PLUMBERS, PLUMBERS’ SUPPLIES, LEAD PIPE, STEAM AND GAS FITTERS, AND GAS FIXTURES ...
CARRIAGES, WAGONMAK ERS, WHEELWRIGHTS, BLACKSMITHS, AND LIVERY ccccimiiiiiii i ccaaaaes
CLOTHS, CLOTHING, TAILORS, MEN'S FURNISHING, AND HATS AN CAPS st et s oo e o
DRY GOODS, CARPETS, SMALLWARES AND NOTIONS, AND MILLINERY --c «- o aic-S-scoce—t . i S
FCRNITURE, UNDERTAKING, AND UPHOLSTERING . ...ccaceetoncaaamnciaianeeamancoe oo b, GBI (SRS ]
L,UMBER DEALERS AND SAW I BB BIS) e et B e e e m o i e B S s e e e oS B - SRR
COAL, WOOD, ICE, AND RERRIGRER AN e one s o el S e ss Eee  oo e s e e S S e o SR e
BOOTS & SHOES, TANNERS, HIDES, LEATHER AND FINDINGS: ocoomoooommcranarocnroeoss s nesnoscenee s
SADDLERY HARDWARE, HARNESS AND PRIUIN RS s e e L T e e e e e
GROCERIES, CONFECTION ERS, PROVISIONS, SHIP CHANDLERS. TEAS, COFFEES, AND SPICES .......
JEWELERS, WATCHMA EERST AN DIOPTICTE AN S o o o o o oo Sc-ocsesrecenaniacaa o~ e ateaas s s S R
BREWERS, MALTSTERS, AND D1 B B B 6 B S e e e o S o B OO OE GO OS e IE s SO o S
DRUGS, PHYSICIANS, AND PAT ENT MEDICINES & ciccscaasacotitsanasmoc o staaaaasomussscosasaassassncns s
FLOUR AND GRIST MILLS, HAY, GRAIN, FLOUR AND FEED DEALERS, AND BAKERS _.cccac--ccemcacan--

CIGARS AND TOBAGCOR tecer o B oo doh A oo i an e S i m s e o o S Shiie) s el S LR S
BOOKS, PAPER, STATIONERS, PRINTERS, PUBLISHERS, LITEOGRAPHERS, PAPER BOXES, Al
P INIDIE R e e e d s ool Sl 2 B pa e se i ol S s e e S s e S e

X URSERYMEN, FLORISTS, FERTILIZERS; AND SEEDS. .ccococcaamaasccoacacommanastiaccas oo conen s n s o s
WINE AND LIQUOR DEALERS, HOTELS, AND SALOONS cccaancnanen.-- s A A s ot ST S M e SR R
CROCKERY, CHINA AND QL ASSWARIEE S i i s s ot SCoRRn ittt e sl S e SRR Tt s e e g
PIANOS, ORGANS, MUSIC, AND MUSICAL INSTRUMENTS . .ccccc.eciaaannn.- Suat it ameameno Lo SSEENE L D o
FANCY GOODS, VARI RELES, ANDI OIS E s L o s e e e e e e e e e S e e e
PAINTERS, PAINT AND OIL DEALERS, VARNISHES, AND PAPERHANGING ccccee-caccaiccces o2en LA S,
GENERAL STOREBL S0t ottt i s tes s o st St iiions it ig e o o v L S n e .
CARPENTERS, CONTRACTORS, ROOFERS, BUILDERS, PLANING MILLS, AND SASH & BLINDS....... )
M\TQTE,__IB several lines of trades but little use of THE REFERENCE BOOK is, we find, made for circular purposes, :
couta,u]tation with subscribers, have been left unclassified. S

subscription
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l Minimum Weights of Produce

. Minimum weights
»iproduce aceording to

|IStates:

| Rer Bushel
[EWheat .....«.601bs.
0\Corn in the
9§ ears .. . 10 1bs.
:«tCorn, shelled..56 lbs.
yéRye .........56 lbs.
utBuckwheat ...481bs.
ie¢Barley ......481bs.
ellats ehee s 321 bs.
ghileas . o .. . .6011Ds.
1''White Beans. .60 lbs.
2¢!Castor Beans. .46 1bs.
1VWhite Pota-
Bi toes ... .+.601bs,
wwSweet Pota-

of certain articles of

the laws of the United
Per BUSﬁi

Turnips .....55lbs.

Dried Peaches 331bs.

Dried Apples..26.1bs.
Clover Seed.. .60 lbs.
Flax Seed....561bs.
Millet Seed. . .50 lbs.
Hungarian Grass

Seed ......501bs,.
Timothy Seed.45 1bs.
Blue Grass

Seed ......441bs.
Hemp Seed. . .44 1bs.
Corn Meal... .48 1bs.
Ground Peas. .24 1bs.

BIFL0eS . vens s DDAbS, I Malt ..o . 34 1bs,
if(Onions ......571bs. | Bran ........201bs,
2 SALT.—Weight per bushel as adopted by
it lifferent states ranges from 50 to 80 pounds.
s0/Coarse salt in Pennsylvania is reckoned at

080 pounds, and in Illinois at 50 pounds per

zibushel. Fine salt in Pennsylvania is reck-
oupned at 62 pounds; in Kentucky and Illinois
© fat 55 pounds per bushel.

2

e — R —

1
is fragrant

7 arden
When the g one of regret

'€ 12| often hears exXpressiovs. away. season of ros€S  iping
‘1 4| tittle while and the?ravélrt:;ge ma}y be retained 10ngh?1£:t€i:; ?111?1 bloom, dried M jgopt ]l
. thfe tskixlem i{r(l)(\anfers are gathered on 2 dry Gay B 4 (Uon|
&8 | is over 1 : t pourri. sweetmeats, an kin

(886 | the sun, anc madedlrr:c?tfll)grspevolved many scentS,f efﬁgggefﬁ the garden, the g
(gf51 Our g{reat groasrés and from the commonest 0 L i
Ql40"] syrups from ro=== the moss rose. Sy {y for the sake © !
& 81 cabbage, the damask, anglk i their pot pourri Jars, e ;) r}){, them being heir- \

j ride they too:
Wiharfe but for the 1
alo of roma

&§3
'0i691; the contents,

o g A h
N 176( looms 2 cee our gen

0i6074 imagine W€
| laces plucking the r0ses * h 1 very well, and as e 2 kCI |
péSqu| to them. :1to sachets. These S€ '« this suggestiont [
| o Pot pourri can be mad?olggoon pehalf of war funds, Pefgglps .nd have spate &8
fldd ) o many moyeén enisb?fnsome of you who are anxious to help oL
3l may be carried ou ; ut the serviettes
16 301 rime at your dlSPOSal- i nade out of Japanese Sea:vlztteri;n ?hem up with the
| ) Dainty sachiets rpatsg bags (the quickest methngls gf 2 colour to match the
B o oo e The pot pourrd, and tle With FRROV (e
)L machine). : - ood.
desien: ‘ cines for pot poutrrl are ﬁx?edg;gr}%ﬁ%e but a few drops 1}
ol s fOufm::vlr:ngesrseenlt)ial oils cannot be obtained m J {
o Some of the : d substitute. ‘
11728 § strong perfume 15 2 goo h
M ° POT POURRI ok from their stalks, leaving r
= d roses, quite dry. Pull fhem r:;111 quantity of lavender
e Gather f_ragran(ic - ed lea:fes. Mix ﬂ.‘em.wltn' aksgl ers. OStrew them with
gut all moist of C2C8 Lay in a glazed jar i thick ™% favender and orange
‘ Lan ,nd orange ﬁOWerSih ly.” Add a layer of 163\;?15 tﬁrel ia,r.is full, Put on the
17921 LY Saltﬁx?c(lj tagsatt)i?lra %ay.er of salt, and SO -Onvzzlégll{s undisturbed. 2 oz
01100 Li BOE o it remain for a month or 1% ¥ her 2 oz. ground cloves, 2 0%
O I .over and let 1t ves mix toge y orris root,
» Chail Co 1/, |b. of rose lea : dalwood A ib.
,hﬁ ]1*0 3 ;‘1 Ther% for gjgmgn 3 oz, pum benzoitl, 2 0ZoaBEEIEEY | 0
J ) : 0oZ. ! ’ s 1 'WEil,
| gfgea v gramﬁ Of'tern?élec rose leaves, sprinkle with rose perfume, &
Eng Mix these well Wit : - den stick,
and put back into the 3ar-k stirring up occasionally with a Wwoo
4 Far| “"c.t eide for four WeeXs Tto sachets.

then place in pot pourri

On a warm,

that have just
all moisture has evaporate

pot pourri jar,. and then 2
three-quarters ull

blown.

1
‘].
y
4

_WEIG_HTS_A_MD__ME-..;-A,- SR

| pOT POURRI

with the perfu
that the fiowers

ntrinsic value o
nce seems to b
tle ancestresses

n the old-fashioned gard

s 1ors or make 1

pPOT POURRI NO. 2

the petals o
dry dangeztvt:eeihe peIt)als on a large sheet
d from them. Now

layer of coarse Sa

Weights of Ev'ery=Day Thmgs

A barrel of flour weighs. . ..........1961bs.||
A barrel of salt weighs...,........,2801bs. |

A barrel of beef weighs....o0es .. ..200 Ibs.

A barrel of pork weighs............2001bs. [
A barrel of fish weighs..ehueessss.»2001bs.
A keg of powder equals......veee0e.. 25 1bs.§

A stone of lead or iron equals....... 141bs.
A pig of lead or iron equals. .....211% stone
Anthracite coal broken—cubic foot ~

AVETAZECS ¢sevvsesvcnss
A ton loose occupies.......
Bituminous coal broken—cubic foot

averages

® S 9 5 08 0 0 &

© 9 @ 9 0 290 9 0 0 P O SO 0D SO e oo

Cement (Hydraulic) Rosendale, weight
per bushel e . (0bES
Cement (Hydraulic) Louisville, weight
per-bushel-. ... .. ey s e 620ba:
Cement (Hydraulic) Portland, weight
pers bushele e e e ot et s S Ol oS
Gypsum, ground, weight per bushel.. 70 Ibs.
Lime, loose, weight per bushel...... 70 lbs.

........ ® 8 0 9 o

Lime, well shaken, weight per bushel 80 Ibs. §

Sand at 98 lbs. per cubic foot; per bushel,
12215 1lbs.; 18.29 bushels equal a ton;
1.181 tons 1 cu. yd.

¢ flowers One

me
me Of sum o Eﬂf 2 ‘y

bloom only to char

) ) :
e woven round these articles! ey

. thelr ﬂoweﬂ?d Si
L ens which were such a JOy  \.g
R0

etes : :

petals in your

put a layer of BN

1t, repeating un

. 541bs.f| cleansed, ther
40-43 cubic feetl of No. 6 Disinfectant.

| soaked in warm *water which has been boiled with

49 Ibs. §
A ton loose occupieS.......... . 40-48 cubic |

| against sides again.

' soda and lay wet cloth over it.

- chalk.

| struck. Artificial respiration as above.

(4

WHAT TO DO IN CASE
" OF ACCIDENT

First Call a Doctor

WOUNDS.—Remove patient to a quiet place |
where plenty of fresh air is available. Have hot
and cold water, several basins, clean towels, plenty
of clean cloth, and soap. Treat as follows:

Your own hands and nails should be thoroughly
cleansed, then cleanse *the wounds with a solution
After the solution has been
carefully wused, apply strips of muslin ‘or gauze

No. 6 added.

DROWNING.—Turn the body face downward
over a barrel, or grasp it by the middle and raise

| it so that the water may drain out of the throat,

first grasping the tongue with a handkerchief or
towel and drawing it forward., Then perform arti-
ficial respiration as follows:

Loosen all clothing, exposing neck and chest to
the air. Open mouth, using force to open the jaw
. if necessary. Place a piece of wood between the
teeth to prevent patient biting tongue. Grasp tongue
with cloth or handkerchief and have someone hold it
out. Kneel near the head. Grasp the patient’s fore-
arms firmly as close as possible to the bent elbows.

(1) Firmly press patient’s elbows against the
sides of his body, driving the air out of the lungs.

| Count f‘one,”

(2) Raise the arms slowly with a sweeping mo-

| tion up and around and:- over head wuntil elbows
¥ touch ground, to expand the chest.

Count *““two.”’

(3) Give the arms a slow, strong pull, raising the
chest, as high as is possible to do so. Count “three.”

(4) Bring the arms with bent elbows down
Count “‘four.” :

Continue this about fifteen times a minute, slowl
and steadily. Do not get discouraged. Continue at
least an hour if necessary.

APOPLEXY—STROKE OF PARALYSIS. — Do
not give stimulants. Loosen clothing. Elevate the
patient’s head and apply cold cloths. Keep the body
and feet warm. Never attempt to give anyone who
is unconscious anything to drink, as it is liable to
choke him.

.MAD DOG OR SNAKE BITE.—Tie cord tightly
above the wound. Wash wound thoroughly with
warm water to which No. 6 has been added. If
possible, cauterize immediately with nitrate of sil-

" ver (lunar caustic), or red hot iron; or enlarge
| the wound by cutting away the flesh immediately
- around it.

FOREIGN BODIES IN EYE.—Pull the wupper
lid downward away from the eyeball over lower
lid and release.

BURNS AND SCALDS.—Cover with cooking
Whites of eggs and
olive oil. Olive or linseed oil, plain, or mixed with

'LIGHTNING.—Dash cold water over person

FAINTING.—Place flat on back; allow fresh air §

| and sprinkle with water. : .

\
X

W7

EC, ST. JOHN, TORONTO,
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This Book is the exclusive property of R. G N ]
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EXPLANA TORY -KEY OF RATING: A

RIGHT-HAND COLUMN,
o {D COLUMN A L L
LEFT-HAND C = GENERAL CREDIT.
= mTT :‘ TNIT / f QF‘){;L\'(\‘V 0 — - . R
Esrl I:“ i\ l 14‘]) I)IJC[LI\I_‘\‘[{} K l ]ll 1 Hi(/h. Good. 111al').‘ L“)é)i('d- |
A 1 13 N
, F000:000:7 5 it 8 i S bl B B : 1 13 &
Over ;‘51’.000»0(7}0 ____________ Al 5
[‘tj— 7:)0 OUO t() 1,0\)U~“UO --------------------- A]' 11 ‘];% Q% »
:;& 500:000 o L7B0,00008) IR Sa i il S 1 13 5 01
BERT0I000N o 500000 TN el . — - ——
B 200,000 to I ' ;
C+ 125,000 to Leave for three or four days, then mix
C 75,000 to 1t is nearly fy

thoroughly and £ up the jar until
11 with more petals and salt.
D 50,000 to Repeat the mixing operation

D 35,000 to  Ib. of rose leaves add a
E 20,000 to  few lavender flowers, h

every day for a week. Then t

O every I4
, 2 teaspoonfuls of ground

cinnamon, a

of dried lemon verbena, four ground

F 10,000 to cloves, a few cassia buds and cardamom beans, and 2 teaspoonfuls of ground
G 5,000 to  spice. Leave for a few days. Mix again, add g f

H 3,000 to 1

Jasmine, violet, and rose.
T e Oy Next day pour over tw
K 1,000 t0 = Shake all together. Put th
L Less than wish to scent your room.,
M, Less than

€w drops of the oil of
Mix again.

O tablespoonfuls of the finest eay

’ de Cologne.
€ top on the jar and keep covered €xcept when you

] POT POURRI NO. 3
; 5 1 S ¥ * < . . .
e abim(:&izf-ldct];iifllyCE’() :)v Obtain a jar with 4 double top and coat the insi
difficult to rate se ¢ \

. inside with rose perfume.
i Drop a layer of loose petals which have been dried
at our oifices.

in the sun for twenty-
four hours into the jar and shake well. Each day add more rose petals,
S shake the jar, and add 3 few drops of rose perfume. When the jar is full
1t must stand uncovered for two weeks in order to ripen properly.
eviations used in G i+ 7
Signs and ;;}z}{‘l_$1§11t<1i(f)11§‘1‘ A Sfiles. Then stir among the leay
Pop., S ;

€S a mixture of one teaspoonful of ground
cloves and one of cinnamon, and let it stand oV

er night. In the morning the

. contents of the jar are emptied into a basin and a few drops of rose per-

XPLANATOR fume are poured into the jar.. Put the petals back and sprinkle into them

E six drops of oil of lavender, six drops of rosemary, and on

warge mo dered Tonguin beans. This completes the process, and t]

1- GENERAL H-{‘RD“;‘:\; ‘pioy and put away. During the next month the jar js op
\YI;TIDI};I}I;}:EK\‘I YoragEs the contents stirred.

ROWIND RIS, S o

€ ounce of pow-
1€ jar must be covered

ened at intervals and
2 LROAD AND ELECTE  This may appear 3 so.mewhat. tedious and elaborate method of making pot
RATLR PLUMBERS SUE pourri, but the result will fully justify the trouble, for the house will pe filled
T 1 ~ e L | L . . . . . .
3 PLU MIBFCRF; WAGONMAKER with a sweet and mvigorating odour whenever the jar is opened.
4 C“XRR A 4‘7-; 7‘ 22 T\TIJOI
: S, CLOTHING, TATL!
& DRy GOODS, CARPETS, SNA : POT POURRI NO. 4
el i . . :
7 FURNITI Hfm\fé \ND 84  Take I4 1b. dried rose leaves, 74 1b. dried clove carnations, 14 Ip. orange
ST D L U DS e = g =
S LL*.\[")I;E{I:;»'I” 5, AND REF flowers, Y4 Ib. lavender ﬂox_vers, Y4 1b. angelica root, a handful of lemon
9 COAL, “Qogk-ﬁbps TANNERS, thyme, a handfyl balm of Gilead, 3 handful rose
7 F?ﬁ;},?én HARDWARE. H? leaves, ¥4 oz. mu
11 b'; A4 X0 LN

mary flowers, a handfy]
sk, and a handfy] each of bay

v salt and common salt,
NTVY N | A . t [9) {
15 GROCERIES, CONFECTIONE Well mix the ingredients and' put

bay

: into a large glazed jar. Allow to sty
JEWELERS, WATCHMARD X for a month or six weeks, stirring occasionally with g wooden stick.
3 1 o B Y] = )5 : S 0
 AREWERS MALTSTERS, Al
BREWERS, MALTSTERS =
1_4.‘ mzvas, PHYSIOIANS, :\;r o i e o
i FLOUR AND GRIST ;\[‘[lj -
18 CIGARS AND TOBACCO .....
{ /

Take 4 oz. of drie
» ) p { AT] . -
(S, PAPER, STATION Tonquin bean a few
18 BOOKS, RS e 11 ’ 3
BINDERS -.aeeeeaeenee- S :
-1‘217\1»[:'\1153“. rrLorists, of vanilla essence
19 N URSERY)

teaspoonful
g clnamon, 3 teaspoonfiyls S
; yuoRr DEAL 9 t€aspoonfuls lavender water, 20 drops oil of rosemary, 20 drops oil of
2 CrockBRY L‘;}\T'\ AND G Verbena, 3 teaspoonfuls rose perfume,
e CROCE){FIS':(E \Ns, MUSIC, Mix well together +y
22 I)I.\X b. LV LN SLUAN M)y

vith a wooden stick
{OY GOODS, VARIETIE up tightly, and allow to stay
23: FANCY © .

o , Stirring up once a week.,

NTERS, PAINT AND O°  Your pot pourr; 'S now ready, and your rooms and linen will pe deliciously

04 PAI! RAL STORES ..---cuae. perfumed at very little cost and trouble.

95 GENERAL E (ON C

£ E‘ERPENTER-‘U CONTRACT Iittle uso vr x axae .

— several lines of trades blLtK}ft!unclassiﬁed-
NogEt'Ei[lnwkith subscribers, have beer

consulta

i
$20
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Minimum Weights of Produce
Minimum weights of certain articles of
tiproduce according to
1aStates:

Rer Bushel
[WWWheat .......60]1bs.

» Turnips .....551bs.
9. Corn in the

Dried Peaches 33 1bs.

 §ear L...... 70 1bs. | Dried Apples..26.1bs.
0¢Corn, shelled.,56 1bs. | Clover Seed.. .60 lbs.
(iRye .........561bs. | Flax Seed....56lbs.

u4Buckwheat ...481bs. | Millet Seed. . .50 lbs.

«‘Barley ......481bs. | Hungarian Grass
gf0ats ..o 92 1bs, Reed. ik o 50 Ibs.
AfBeas. . oi.. ..601bs. | Timothy Seed.45 Ibs.
["iWhite Beans. .60 1bs. | Blue Grass

5. Castor Beans. .46 1bs. Seed ......441bs.
["White Pota- Hemp Seed. . .44 1bs.
8 foes o niewis 60 1bs. | Corn Meal....481Ls.
wiSweet Pota- Ground Peas. .24 1bs.
BIE Coes ... s .000bs. | Malt .coeesn34]1bs,
@¢Oniong oo ..971bs. § Bran'........201bs.

7 SALT.—Weight per bushel as adopted by
it different states ranges from 50 to 80 pounds.
s0lCoarse salt in Pennsylvania is reckoned at

(.80 pounds, and in Illinois at 50 pounds per

zuibushel. Fine salt in Pennsylvania is reck-

wijoned at 62 pounds; in Kentucky and Illinois

at 55 pounds per bushel.

U
< R
R

WEIGHTS AND MEASURES

Long Measure

1 B =Y 1= Inch ¥ 16 Ounees. . ... .. .. 1N Pound |- 4 Gills. .5 ol Py
P84 Inches.......... 1IN and 14 Poundst s o S Stone | & 25Rindsk =5t e 1. Quart
8042 Inches. .. ... ... 1 Foot | 25 Pounds. . ... 1 Quarter, C | 4 Quarts.........1 Gallon|
S 3 Feet............. 1 Yard | 28 Pounds. . ... 1 Quarter, E §} 9 Gallons......... 1 Firkin
I86 Feet. . ........ 1 Fathom | 4 Quarters.. ... 1 Hund’w’t | 36 Gallons......... 1 Barrel
© 515 Yards....1Rodor Pole | 20 Hundredw’t. . 63 Gallons. ..... 1 Hogshead
B0 Rods. .. ... 1 Furlong | 2000 Ibs., Can. .. 1 Ton | : |
S Furlongs. . . . .. .. 1 Mile | 2240 Ibs., Eng. . . '

Bes Miles. .. ....... 1 League ; Dry Measure

eH 6%/8 B/(Iiiles. o .f.l ]?eI%Ir?e

)% [ yds. or s ile Paper i 1

0i6075.81 ft...1 Nautical Mile E : i gﬁl;ft's ''''''''''''''' 11 (%?f’ol;
| 24 Sheets.......... 1 Quire § 9 Gallons......... 1 Pecl
@ Square or Land Measure | 20 Quires......... i Reamili g e oo R

21144 Sq. Inches. . .1 Sq. Foot

the laws of the Unitgd_
Per Buéﬁ%i.-

Avoirdupois Weight

Weights of Every-Day Thiﬁgs
A barrel of flour weighs.....

A barrel of beef weighs......ou.....2001bs.

A barrel of pork weighs.....e.es...2001bs.
A barrel of fish weighs.....sess....2001bs.
A keg of powder equals......vee0... 25 1bs.§ avie ;
A stone of lead or iron equals. ..., .. 141bs. | Yhere plenty of fresh air ls available.

A pig of lead or iron equals......211 stone

Anthracite ceoal broken—ecubic foot

Bituminous coal broken—cubiec foot
averages

® 0 0 00 00 000 O e

Cement (Hydraulic) Rosendale, weight

Cement (IHydraulic) Louisville, weight
per:bushele. .ot e st 0218
Cement (Hydraulic) Portland, weight
per bushel ..... o e tstere o et IO O DS
Gypsum, ground, weight per bushel.. 70 lbs.
Lime, loose, weight per bushel...... 70 lbs.

Lime, well shaken, weight per bushel 80 lbs. §

Sand at 98 lbs. per cubic foot; per bushel,

1.181 tons 1 cu. yd.

Measure of Capacity

36: Bushels. .. ... 1 Chaldrox

' 9 Sq. Feet....1 Sq. Yard ) :
3k 8014 Yards... .. .. 1 Sq. Rod apothecaries Welght _
J&1 40 Poles or Rods. . Reod Mogicaims 1 Scruple Time Measure
. 4 Roods...........1Acre | g Scruples........ 1 Dram ‘ : : :
640 Acres. ....... 1 Sq. Mile S L O 80 Seconds....... 1 Minute
> ®Oineos. . o e paanal 90 Minutes. . . .. i Hour
Cubic or Solid Measure | o A ONTS i et 28 1 Day
: 1728 Inch { Solid Foot CDays i s 1 Week
J- nches. .. .1 So:1d 00 : 4 Weeks........ 1 Month
24 Feet.. ... 1 Solid Yard Troy Weight 12 Mﬁitis, or ) =
dailicet. 1 Tow Shipping 24 Graing: .. ... 1 Pennyw’t 36514 Days. . . } oL
128 Feet. ... .1 Cord Wood 20 Pennyw'ts. .. . . . 1T Oince I 100 earseh 1 Century
[ind Stevey Measuve 12:@unces. . ... - 1 Pound
0.57.92 Tnches. ......... 1 Link Daysimthedhones
nod : : Cloth Measure
M0 inks. .. ....... 1 Chain 30 d bath Scttonih
|1 (B 66 Feet | ., - : AySaon SCD S
110 Sq. Chains. . ...... 1 Acre | 2%% Inches......... 1 Nail | April, June and November;
ANalls. .- .. .5 1 Quarter | February has 28 alone,
. 1. 3 Quarters. . .1 Flemish Ell | And all the rest have 31;
Epglie® Marney Table 4 Quarters......... 1 Yard | But Leap Year coming once
8 4 Barthings. .. .. .. 1 Penny | 5 Quarters. .. .1 English Ell in four,
1112 Benegr ... .- .. . 1 Shilling § 6 Quarters....1 French Ell | February then has one day
€120 Shillings. ....... 1 Pound | 37 Inches....... 1 Scotch Ell more,

ceenr. 1060 |l
A barrel of salt weighs...,.........2801bs.}

.. 491bs.§
A ton loose occupieS.......... . 40-48 cubic|

. if necessary.
teeth to prevent patient biting tongue.

{ touch ground, to expand the chest.
| chest as high as is possible to do so.

fl against sides again.

' soda and lay wet cloth over it.

| struck. Artificial respiration as above.

W

L

'WHAT TO DO IN CASE
" OF ACCIDENT

First Call a Doctor

WOUNDS.—Remove patient to a quiet place |

Have hot
and cold water, several basins, clean towels, plenty
of clean cloth, and soap. Treat as follows:

Your own hands and nails should be thoroughly

AVETAZES v uieio e sio LT PN S NS e 54 1bs. ‘, cleansed, then cleanse *the wounds with a solution

A ton loose occupies....... 40-43 cubic feet§
| soaked in warm "water which has been boiled with }

of No. 6 Disinfectant. After the solution has been

carefully wused, apply strips of muslin or gauze

No. 6 added.

DROWNING.—Turn the body face downward
over a barrel, or grasp it by the middle and raise

| it so that the water may drain out of the throat,

persbushel -, b R e senaies (0 1bsN

first grasping the tongue with a handkerchief or
towel and drawing it forward. Then perform arti-
ficial respiration as follows:

Loosen all clothing, exposing neck and chest to
the air. Open mouth, using force to open the jaw
Place a piece of wood between the
Grasp tongue
with cloth or handkerchief and have someone hold it
out. Kneel near the head. Grasp the patient’s fore-
arms firmly as close as possible to the bent elbows.

(1) Firmly press patient’s elbows against the

12214 1bs.; 18.29 bushels equal a ton;§ sides of his body, driving the air out of the lungs.

{ Count ‘‘one.”

(2) Raise the arms slowly with a sweeping mo-
tion up and around and over head until elbows
Count ““two.”

(3) Give the arms a slow, strong pull, raising the
Count ‘‘three.”

Bring the arms with bent elbows down
Count “four.”

Continue this about fifteen times a minute, slowly
and steadily. Do not get discouraged, Continue at
least an hour if necessary.

APOPLEXY—STROKE OF PARALYSIS. — Do
not gwe stimulants. Loosen clothing. Elevate the
patient’s head and apply cold cloths. Keep the body
and feet warm. Never attempt to give anyone who
is. unconscious anything to drink, as it is liable to
choke him.

.MAD DOG OR SNAKE BITE.—Tie cord tightly
above the wound. Wash wound thoroughly with
warm water to which No. 6 has been added. If
possible, cauterize immediately with nitrate of sil-
ver (lunar caustic), or red hot iron; or enlarge

(4)

| the wound by cutting away the flesh immediately
around it.

FOREIGN BODIES IN EYE.—Pull the wupper
lid downward away from the eyeball over lower g
lid and release.

BURNS AND SCALDS.—Cover with cooking
Whites of eggs and
olive oil. Olive or linseed oil, plain, or mixed with

- chalk,

cold water over

LIGHTNING.—Dash person

FAINTING.—Place flat on back; allow fresh air §

' and sprinkle with water. .

\
Y

/

HALIFAX, HAMILTON, LONDON, MONTREAL, OTTAWA, QUEBEC, ST. JOHN, TORONTO,
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s i . A ™ o ¢ e x s =t N ol O g i e T -
NSTYHYUZZZEDO0QW S > > | Kwasic Reci
Rt Basic Recipes
-, = @ ~+ vl -+ @ == P 2
» 3 g- ELS e %’3 8 5B g a3 @ 55 5 It’s basic recipes that count—you can
ct et . . .
% zgafRGg § 248 ? do all sorts of tricks if you use
B4 3 | substitutes wisely
= ' Any one recipe which is satisfactory for any
27 one kind of product may be called a bat§1c
ot e e e e i e i i e i e i A @ J recipe. Thus there is one basic recipe for
$98939999989589888 ¢ 2— " Saneaices, one for waffles, one for muffins, or
SR Ee sl s A sier e enl biscuits, or pastry, etc. Each of these may
non o SCnmounownoooo =) g = be varied to suit the needs or desires of the
5 [™  cook by the cook herself when a few facts about substitution are knpwn.
: In addition there are many foods which may be substituted without change in other
= | & ingredients, such as brown for white sugar, pastry for whole-wheat flour. Almost any
222222222 pE2ER222 B ™ liquid can be substituted for another with a change in flavor only; tomato juice
ZREREREeRRLE2E8828 3 Q  for milk in sauces, evaporated milk for milk, etc., while such things as nuts, raisins,
% = Sisoso s g spices, and many other flavorings may be added without change in other ingredients
uHHHHHHwo—-MHnHmo—-HHg . : : :
SSonmunonocoonmmoocuwau 3w of the recipe. See substitution table on back of April Calendar (next page).
= Basic Recipes Watkins
> 9 %) Pastry Baking
N = [ L L et = 0 Flour Liquid Fat Egg Sugar Salt Powder
o o R S e Custards,
A nenacaoneoEE R s il e e s e
y : (] utter cakes c 1l45¢ to 4c © tsp sp
ggggg%gg%g%gggﬁgg% 8.:, Biscuits e lic 1tb 15 tsp 2 tsp
wwmmmmwwwmwmwwmmwwgﬁ AR,
0 Butter-Cake Variations: Variations Watkins
= Pastry ' Baking
Flour Liquid Fat Egg Sugar Salt Powder
Basic recipe cake 2iic 14 ¢ s to 1B c 2 1%c 1 tsp 3 tsp
One-egg cake 21%¢c % ¢ 5 c 1 1c 1tsp 3% tsp
’éhree-e%{g cike 17%c 3% ¢ 4 c 3 = lc 1tsp 215 tsp
gg-yolk cake 2°C % ¢ 14 ¢ 4yks 1 c 1 tsp 3 tsp
;;USI %”5 9555?@ QQQEEE g Egg-white cake 2c s c 4 to s c 4whtsl c 1 tsp Wzt]?p
2 o - =Aam £ 200 G ' atkins
%é ',P,'g 8 g =0 < g = o ga = o p Custard Variations: Baking
S Gell o 8’ RSO R Flour Liquid Fat Egg Sugar Salt Powder
o g. 5 & (s Teletibnal s Plain baked custard 2 c milk 2 4 tb 14 tsp
= =- * o & Chocolate custard 2 ¢ milk 1 4 tb 15 tsp
or = Vegetable or meat '
(o) custard—I 2 ¢ milk* 2 15 tsp
Vegete ble or meat T
i custard—II 2 tb 2 ¢ milk* 14 tb 1 15 tsp
g ’U:D E g E Tomato custard 2 c tomato 2 14 tsp
RS 2 o Lol e i juice Watkins
G - Eln o : o I Biscuit Variations: Bread Baking
o L JeRito = 8 g‘ : Flour Liquidi Fat Egg Salt Powder
N CPwv b e Q Baking-powder 2¢ c water
o =~ (=] (9} o m biscuits 2.C or milk 2to3tb 1 tsp 4 tsp
c Sour-milk biscuits 2'¢c 24 c sour 1tsp 2 tsp & 14 tsp soda
S 5 ; <5 . ;  milk 2 to 3 tb
ur-cream biscuits sour - 1
E § \‘?; 5 gj gl :‘:‘J § § § (’:1 § 5 O =4 ui C /éc(;eam 1 tsp 2tspand 4tspsoda
=< . ?‘F"p‘g o= ?‘3 = % B . Shortcake 2:C 12 cmilk 2to2l5 tb 1 1tsp 314 tsp
= S S8337 S s =3 oy l ¢, cupful; tsp, teaspoonful; tb, tablespoonful. *Or 2 cupfuls milk and meat or vegetable stock.
— ; b - %’ Q) I 1The amount of liquid will vary slightly with the quality of the bread flour used.
3
!‘(Hd. e :“V' 5 A R : 7 3 o
22 oo >e>> >H PRI mal Bank. Substitutes for flour as thickening agent:
) P
SROTD 98888 28288828 g1 S S 1 cupful pastry flour= 73 cupful bread flour.
— et e — r— L) L. Aaim eor. Bichwardas.
Wi s o000 2o o8 8 QF ton Streets. ( 1 cupful pastry flour=114 cupfuls dried bread crumbs.
(=) e e Sy g 8 n & Circle Streeds. 1 cuoful ked 1 ; o s
5 < 222 g n 2 S e brsyth Streets. upful cooked cereal= 14 cupful flour and 24 cupful liquid.
o o ) E, g o o pomery Street.
a B Sa e & A e B2 i
a = Substitutes for sugar:

Tl UIrUDoUy Yy X0, 5 G AN A JCLUCU ¥ ACUEL A squxsan ;llli]t‘nll.‘:.

T.a Rayette, Ind.—Wallace Block, Fourth & Ferry Streets.
Leavenworth, Kan.—Rooms 30 & 31 Delaware & Fifth Streets.
Tincoln, Neb.—Rooms 122 & 124 Burr Block, cor. 12th & O Streets.
Little Rock, Ark.—Rooms 117, 118, 119 German National Bank Bldg.
T.os Anceles, Cal.—232 North Main Street. 2
Louisville, Ky.—Columbia Building, Fourth & Main Streets.
Lynchburg, Va.—Law Building, S07 Main Street.

Macon, Ga.—Exchange Bank Building.

Marquette, Mich.—First National Bank Building.

AV SRS SR8

1 cupful molasses = 14 cupful sugar and 4 cupful liquid.
1 cupful strained honey = 34 cupful sugar and 4 cupful liquid.

Other substitutes:

1 square chocolate=1 tablespoonful fat
Eadi P and 2 tablespoonfuls

Memphis, T({]{ll.-—S‘Jq)[%ql'lxm{\&iﬂ‘u-t.T :

AMilwaukee, Wis.—395 East Water Street. =

Minneapolis, Minn.—Sykes Block, 254 & 256 Hennepin Avenue. 1 SAUaARE ChO(:.OIBte—4 tableSpoonfuls cocoa and lé tablespoon-
Mobile, Ala.—St. Francis & Water Streets. ful fat minus 1 tablespoonful flour.
Monteomery, Ala.—10 North Court Street.

Nashville, Tenn.—180 Nortn College Street.
Newark, N. J.—20 Clinton Street.

New ilaven, Conn.—811 Chapel Street.

New Orleans, La.—Camp & Conmmon Streets.
Norfolk, Va.—Rooms 209 & 210 Columbia Building.

4 tablespoonfuls cocoa=1 square chocolate, 14 t -
fat and 1 tablespoonful flour. 2 able‘SIJ'OOrlfr.xl

1 whole egg=2 tablespoonfuls liquid, 2 tables
; poonfuls fi
14 tablespoonful fat, and. 14 teaspoonful baking psow(c)il:x::

Omaha, Neb.—First National Bank Building.
Ottumwa, Towa—205 East Main Street. . 222 1 2
Padireah, Ky.—227 Broadway. 2 eg%/WhlteS 1 cgg, /2_ teaspoonful bakmg powder minus

15 tablespoonful fat.

2¢ whites= 1 1 .
ggl iQu;cfs egg, »2 tablespoonful fat minus 1 tablespoonful

1 cupful heavy cream= 34 cupful milk and 14 cupful fat.

pPeoria, I1l.—Woolea Bldg., South Adams & Fulton Streets.

Philadelphia, Pa.—Betz Building, Broad Street & South Penn Square.
Pittsburg, Pa.—Westingheuse Building, Penn Avenue & 9th Street.

|
i 8
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gl g M i aBlu?:g——i)Ball and lgéoclz)k bluec, known as uliramarine blues, " ———— 0T
| p% o Q Iz a ’-2 ,may often be remov y soaking in cold water. If badly E%] ‘ |
| stained, oxalic acid or a ten per cent solution of acetic acid H@ T@ TAKE |

e will usua.ll'y remove the most persistent stains. Y
v } Chewing Gym—Remove the excess with a dull blade. OE JT STE&ENS
Then sponge with a cloth dipped in carbon tetrachloride. ; 7
7! | M‘ _ Coffee—Coffee stains are usually removed in the launder- ] o oy
i I ing process. Old stains can be removed with potassium = ‘Stains caused by fresh fruit are 9
erm : . ; e it re
p Ca?znc%?en%/e anc%{oxahc acid. ‘ | ‘ qguite easily removed if cold water
/ 7 . as—Remove the excess wax by scraping with a i .nnh1i6d while the mark i
1, dull knife blade or the finger nail. Remove what remains on = _ ., , S B SS B
: 2R i fab}'ic_by_spongi'ng with a small \ sti -IIlOISt. But often it is not M
‘ W on ) ;-3"8 _ cloth dipped in carbon tetrachloride. possible to deal with the stain W
8i9! ® @ S The color which sometimes remains immediately: it has been made, (| 1§
i; o © 7 g g from colored candles will usually come | and it mav be drv before i e
| Te Q@ Qout in the laundering process. If ' Y ore’ 1t calzig
5 9 =3 a ¥ not, it may be removed with a bleach he touched. i
g , ARCE] i§§§§ élike Javelle water. Soap should not be used be-:“’;;':' gy
§ R = SR i Egg—Sponge with cold or lukewarm cau e s
Begoeve o7 ZEE ®IT R © 5 Bish s tgg Fpll ge W . B e .the alkali in it may fix the @ 4§
= 20 a0 Ew s Calaad s s S water. Follow with soap and water 1 stain in the fabric.' B i
= m”"oﬂg 3B :-ujcrs;m% SR g‘q o':r'a‘-nmo‘the color is not affected by soap. : : : y far the ‘i§
BESpSAaTr.EhEsEoOR 22 = Ea": 2935 Fly Paper—Sponge with a cloth | Dest plan is to stretch the mates i
B 2058 o 2P0 B0y @ oS 2 6 = 2 dipped in carbon tetrachloride. rial over a basin, and th T
ES g o Sp 0 'P“ﬂ‘e‘cgf_ S (= Al . ; aas , and then pour i
Spa® o8 sB0um’ g Ssi=lielc B z2®e  Fruits and Berries—Boiling water | nearly boiling water over the .
1 E : S m=2e g =5 2‘ 55 rgﬂg e : B =8 T o E poured from a height of about two feet. | ;5,5 Le Y
EoEC8%s mo® o ARSI ~ ® o 2’9 If stainsareold and have been laundered o ¥
oS FE 480, o B P e o o mE 0. 'ea stains may 'be rem
e 20 B2, x88 Bogg, S 5w 2 R g« @ g in, remove with Javelle water or potas- . . ¢ iy M removed ¥
oo SEeRpE g se’ = S — . 2 2 B sium permanganate and oxalic acid. - Hne linen with glveerine,
8" =5~e3 _BE =B 2 Eay e GBS 5 Bam i ok Rub the stained portions wit] i
* 55w :_,Q_g_:‘ RT s :;ig = ?.g 3 a%»g g_f:a-gé \ ponge with lu ewarm water. = . o A i AL
R = .s_v_-g 2L S0 :cé. © 0o =g S 59 5 o 8 With old stains it may be necessary to .4 4+ ; ‘-p L In  glyeerines s U
e e 053 "oy £ =2 | o 2 & B € g B ® soak for a while to soften the stain. an en wash, G g
e @ 2e - Sees 2 g EE = R B = e " F habl e Chocolate and Cocoa—W in
eSS £ RS P® HE & 38 e = ggago rass—For washable materials ru G : ) a—Wash in i |
B oB "6 el ES o " 2 5 a 2 8 with acloth dipped in kerosene. Follow d water, then in boiling water. i}
B g‘_m g & 2228 .. £ = igi% = &' a5 g0 3 0 withsoap and water. For non-washable th(joffee — Pour boiling water ({f
e == Z = R 2 Bo ;‘_3 SR Baa g = o materials and garments which are not POPgIL : gy |
= g s e o BEEol ®° 5 AT B ready for the laundry, sponge with a s a0 G and = Milk—Use . cold/ i
FSuiELs SRfEoEc O Ao =& clothdipped in carbon tetrachlonds. edmdien e b0
‘ = o< - B 8 Rap < & Grease—On washable materials use Tigg-—-U sc cold  water.
SHa = =a 3 = ¢ 8 § 5 & warm water and soap. Rub the spot | it RustCover ayith lomong
A - - § % SRR R thoroughly so that it will not reappear juice and salt, then put in the
% = =g 'U] A ™ after washing. For non-washable ZHi .
" = = | 2 materials:
= a @ RCANTILE AG 1. Sponge with carbon tetrachloride
& = N o : ’
P ® gent, servant having a folded cloth beneath the
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: Compartment Sweet.
HE Chinese compartment dishes are still to be purchased, and there are

]

)se the name (¢
rning the me

atings or markings of estimate

upon, prepared by them or t 5ving this stain.
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“The said infor fabric to absorb the grease as it is removed.

ts and details, 2. Sponge with cloth dipped in lukewarm soap suds

(neutral soap only). Rinse soap out with clear, lukewarm

water. Use pad underneath to prevent water spreading'.
Inks—Writing Ink—For blue black use ammonia and

oxalic acid alternated. For purple, blue, red, etc., use potas-

cY are hereby requested to p sium permanganate at.ld.o
' lukewarm water. If stainis

delivery to us of” any subsec  Printing and India Ink—Sponge with cloth dipped in
ered to them, and also that u carbon tetrachloride. For washable materials use kerosene,
T i | | then wash with soap and water to remove the kerosene.
Iodine—Apply ammonia until the stain disappears.
Iron Rust—Place material over a bowl of hot water,
dampen, and apply oxalic acid crystals to the stain. Moisten

xalic acid. On silk and wool try
fresh, this will often prove effective. -

Indelible Ink—There is no satisfactory method for re-

B . others which especially lend themselves to a collection of sweets for

afternoon tea service or desserts. We recommend an apricot jam sweet

again as something out of the usual. Pick over one pound of fine dried
apricots, rejecting any dark to black pieces. Rinse the fruit with cold water
4nd ‘hen allow it to stand in cold water for five minutes.  Rub each piece
clean from this water and put it into an earthen dish. Add two cups of cold
‘water to a pound of fruit and let it stand overnight. |
" In the morning cook the apricots in the water in which they were soaked
for half an hour or more, or until the skins are so tender that the whole can
be sieved without a residue. After sieving (this is real work, but pays) add
to each cup of the purée thus obtained three-fourths of a cup of sugar and
eook until a little between the thumb and forefinger will be sticky and stretchy.

This cooking should be short unless you want a dark jam, and needs con-

stant stirring. (By the way, though it seems most attractive to cook this
fruit in a white enamel dish, it is mote practical to use aluminum.) ,

When this is cooked pour it out in a layer and cut it up in caramel shapes,
| ‘or strings, or how you will. But to make a superior confection of it, experi-
{ ment with half a cup of it in an equal quantity of sirup. To make the sirup
| take one-half cup of sugar and one-half cup of water and, after dissolving the
- sugar, stir the whole over the fire for five minutes, 'or until it is a rather thick
sirup. Add one-half cup of the jam made, cook till the two are well blended,
| then pour out like a sheet of caramel. '

Cut in squares or in jelly strings and roll in sugar, or not. Stick together
| two nut meats with it, or use alternate thin slices of it with marshmallow or
| 'with thin pieces of preserved pineapple. Or combine it with dates, and even
| peanuts with it are good. | ‘

-

4

g £ B may be used in place of the crystals.
'Ommeﬁg§ ?’% ox v Machine Oil—For washable mate-
yunde® = wy 2 = g rials use soap and water. For non-
1e1e 158_91 9 g g,g; 9 washable {nateria}s sponge with carbon
Do chibs = ;;;% o8 tetx:achlonde, using a pad un‘det_' the

2283 @ stain to absorb the grease as it is re-

2 Za 1 £ = moved. OId stains which have been
thems¢ =9 R o 5§ “laundered in” can be removed by
e 3B - %8‘ bleaching with potassium permanga-

8 as s 9 nate and oxalic acid or Javelle water.
eed ap- 8 5 Meat Juice—Grease spots which
Dol B8 94 remain after the rest of the stain has

5 S B been removed can be taken out by
stood 1 % B & sponging with carbon tetrachloride.
idsay 20 8 & Medicine—Because of the great

ot Y e number and variety of medicines, it 1s

e e impossible to give methods for remov-

a = g_ = ing all stains of this type.

freque 1tly and leave until stain disappears (5-10 minutes).

{ A saturated solution of oxalic acid .
and o0 o

1. Tarry or gummy medicines, treat
as tar. :

2. Medicines containing iron, treat
as iron rust.

3. Sugar sirups, treat as water.

4. For medicines dissolved in alcohol
use denatured alcohol. o

5
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English Muflins

115 cups milk 3 cups flour
I tablespoon sugar 15 yveast cake
I3 teaspoon salt 1 egs

14 teaspoon soda

Warm milk. Add sugar, salt
and veast cake dissolved in warm
water. Beat in flour to a soft
batter, and let rise three hours.
Then stir in the egg, well-beaten,
and soda. ‘Beat and cook slowly
in muffin-rings on griddle.
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Bnt!erscotc}z Squares and Wafers
1 Pound of granulated sugar
L5 Pound of white corn syrup

14/ Pint of hot water

Place in saucepan

stir to dissolve sugar
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WHAT 10 DO 1F FAT BoiLs OVER.— |
Everybody who reads the newspapers

knows that fires are frequently caused by |
fat boiling so high in the kettle in which

it has been placed that it escapes over !
the sides of the utensil and falls upon
the stove.  In such cases the common |
impulse of most spectators, in their de-
sire to extinguish the blaze, is to do:
what 1s really the worse thing possible— »
throw water on the fire. A volume of
water may put out the blaze quickly, but |
a pailful only spreads the flames. Fire-
men say that ashes are the best extin-
guisher at all likely to be at hand. If
fat boils over, a woman should immedi-
ately run for aid, unless she knows there |
1s none within call, or she is so fortunate
as to have a pan of ashes or a quantity
of sand near by, and to have means of
speedy retreat 1n case her attempt to
smother the flames fails. Possibly'many
fires might be prevented from causing
any loss 1if women kept boxes of sand
near the stove whenever frying food.
A woman’s clothes may be set on fire
when fat boils over, or possibly at some
other time when she is in the kitchen.
Screntists assert that if a woman will lie
down in such an emergency the flames |
| will become for the while almost harm-

less; and time will be gained for further
action. Any bystander who has the
quick wit in such a case to spread a
woollen garment or a rug over the suf-
ferer to exclude the air, may save a life.
Perhaps the woman, if alone, can ex
tinguish the flames herself by rolling
over. The great point to bear in mind
is the wisdom of lying down as quickly
- as possible, though,of course, no woman
wants to lie down in a room that is all
ablaze. In case her misfortune be due
to the boiling-over of fat she should get

| and half the wei

of one large lemon.
cake use two cupfuls and a halfo_f_sugar, _

Have the oven properly heated,—that is, :

| of the eggs to a stiff froth, and cut the

SPONGE CAKE.—In making spon

ge
cake it 1s always best to weigh the mate-
rials if possible. - The best rule for this

cake is the weight of the eggs in sugar

ght of the eggs in flour.
For every ten eggs use the juice and rind |
For two sheets of

XLy s

two and one-half of pastry flour,—or if
new-process flour be used, take two cup-
fuls and half a gill,—ten eggs, and the
juice and grated rind of one lemon.

moderately hot. Butter the pans and
line them. Weigh or measure the flour
and sugar. Grate the rind of the lemon |
on the sugar. Squeeze the juice into a
cup. Break the eggs, putting the whites
in a large mixing-bowl and the volks in’
a smaller bowl. Beat the yolks with the
egg-beater until thick and light. Add
the sugar to them, and beat with a spoon
until light. Add the lemon juice, and
beat two minutes longer. Beat the whites

beaten yolks and sugar into them, add- |
ing a spoonful at a time. This work
must be done slowly and carefully.
When this is all cut together, add the
flour, and cut it in slowly and carefully, l'
keeping the whole mass light and spon- |
gy. Pour the mixture into the two pans
and bake for forty minutes. The oven
should be moderately hot throughout the
baking, but for sponge cake it is very
essential that the oven be slow at first.

FisH SAavap.—For this salad use any
flaky fish—cod, halibut or whitefish. To |
each cupful of fish and one cupful of}
chopped celery and one-half teaspoonful !
of onion juice; salt and pepper to taste.
Mix and serve on lettuce leaves; pour |
over it a mayonnaise dressing. b

P
—-o-@

out of the room, perhaps go out of doors,
instantly, and then lie down at once.
She never should run. ‘
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GRAHAM CREAM TOAST._-Carefully
toast slices of graham bread and arrange o}
in a dish; bring one pint of rich cream?®
to a boil, add a dusting of salt, pour over |
the toast, cover and serve.
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| granite vessel, and into this the eggs are |

' of a beautiful pearly film.

. with pepper and celery salt,

i dients

. spoonful of rice flour add enough cold
| water to make a smooth paste; add a

Poached eggs, as served at a French- ff
Canadian table, are much nicer than as
usually cooked. A cupful of milk isf
brought to the scalding point in a shallow | |

gently dropped, then covered. The milk j{.
is not allowed to boil, merely kept at the/,
scalding point. The eggs will be ready}/
in about two minutes, with the yolk inside@. ‘
Lift them out'{ |

{

carefully with a skimmer and set eachv%-‘,-i i

|

egg on a slice of buttered, delicately—"~\.\
browned toast. Add to the hot milk one (!
tablespoonful of butter and one table- &
spoonful of flour rubbed to a roux, season *‘}
beat till @i

creamy and pour over the poached eggs.

Give a new-laid egg about a half min- §
ute longer to boil than one which has
been kept for some time.

EGcGs witH CHEESE SAUCE.—

b eggs, :

1 1-2 cupful milk,

3 tablespoonfuls finely chopped cheese,

1 1-2 tablespoonful butter,

1 1-2 tablespoonful flour,

3-4 teaspoonful salt,

1-12 teaspoonful paprika or cayenne.
Boil the eggs for twenty minutes ; shell |
and remove a thin slice from each end. [
Divide them into halves crosswise ; stand
upright in a saucepan containing a little |
boiling water; cover and place where
they will keep hot until ready to serve,
Mix the butter and flour together well, i
pour in the milk and stir over the fire [
until boiling ; add the rest of the ingre-
and continue stirring until the
cheese melts. Pour the sauce on a heated
platter, stand the eggs in it and serve hot. &

RicE JELLY.—To one heaping table- 3
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scant pint of boiling water, sweeten with
loaf sugar, boil until clear, flavor with ¢4

lemon. and mould. |
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Everybody who reads the newspapers
knows that fires are frequently caused by
fat boiling so high in the kettle in which
it has been placed that it escapes over
the sides of the utensil and falls upon
the stove.  In such cases the common |
impulse of most spectators, in their de-f
sire to extinguish the blaze, is to do
what is really the worse thing possible—
' throw water on the fire. A volume of |
water may put out the blaze quickly, but
a pailful only spreads the flames. Fire-
men say that ashes are the best extin-
guisher at al! likely to be at hand. If
fat boils over, a woman should immedi- |
ately run for aid, unless she knows there |
1s none within call, or she is so fortunate
as to have a pan of ashes or a quantity
of sand near by, and to have means of
speedy retreat in case her attempt to
smother the flames fails. Possibly'many
fires might be prevented from causing
any loss if women kept boxes of sand
near the stove whenever frying food.

A woman’s clothes may be set on fire
when fat boils over, or possibly at some
other time when she is in the kitchen.
Screntists assert that if a woman will lie

- down in such an emergency the flames |
| will become for the while almost harm- |
| less; and time will be gained for further
| action. Any bystander who has the
| quick wit in such a case to spread a
woollen garment or a rug over the suf-
ferer to exclude the air, may save a life.
Perhaps the woman, if alone, can ex

tinguish the flames herself by rolling
over. ‘The great point to bear in mind
i1s the wisdom of lying down as quickly
as possible, though,of course, no woman
wants to lie down in a room that is all
ablaze. In case her misfortune be due
to the boiling-over of fat she should get
out of the room, perhaps go out of doors,
instantly, and then lie down at once.

She never should run. '

WHAT TO DO 1IF FAT Boirs OVER.— l

.
oo

' rials if possible.

 Have the oven properly heated,—that is, (F

ge
cake it is always best to weigh the mate-
The best rule for this
cake 1s the weight of the eggs in sugar
and half the weight of the eggs in flour.
For every ten eggs use the juice and rind
of one large lemon. For two sheets of |
cake use two cupfuls and a half of sugar, .

TrE AW B

two and one-half of pastry flour,—or if
new-process flour be used, take two cup-
fuls and half a gill,—ten eggs, and the
juice and grated rind of one lemon.

moderately hot. Butter the pans and
line them. Weigh or measure the flour
and sugar. Grate the rind of the lemon
on the sugar. Squeeze the juice into a
cup. Break the eggs, putting the whites |
in a large mixing-bowl and the volks in’
a smaller bowl. Beat the yolks with the |
egg-beater until thick and light. Add

the sugar to them, and beat with a spoon |
until light. Add the lemon juice, and

beat two minutes longer. Beat the whites

of the eggs to a stiff froth, and cut the

beaten yolks and sugar into them, add-
ing a spoonful at a time. This work
must be done slowly and carefully.
When this is all cut together, add the
flour, and cut it in slowly and carefully,
keeping the whole mass light and spon- |
gy. Pour the mixture into the two pans
and bake for forty minutes. The oven
should be moderately hot throughout the
baking, but for sponge cake it is very
essential that the oven be slow at first.

Fisu Savrap.—For this salad use any
flaky fish—cod, halibut or whitefish. To
each cupful of fish and one cupful of,1
chopped celery and one-half teaspoonful !
of onion juice; salt and pepper to taste. -
Mix and serve on lettuce leaves; pour

over it a mayonnaise dressing.

GRAHAM CREAM TOAST.__
toast slices of graham bread
in a dish; bring one pint of rich cream?
to a boil, add a dusting of salt, pour over |
the toast, cover and serve.,

|

Carefully
and arrange o!
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 granite vessel, and into this the eggs are §

: cheese melts. Pour the sauce on a heated =
| platter, stand the eggs in it and serve hot, |

spoonful of rice flour add enough cold
| water to make a smooth paste; add a
scant pint of boiling water, sweeten with
loaf sugar, boil until clear, flavor with;.ﬁj
lemon.and mould.

Poached eggs, as served at a French- J
Canadian table, are much nicer than as
usually cooked. A cupful of milk is |
brought to the scalding point in a shallow #®

gently dropped, then covered. The milk .
is not allowed to boil, merely kept at the/
scalding point. The eggs will be readyify
in about two minutes, with the yolk insidef" |
of a beautiful pearly film. Lift them out’v;"
carefully with a skimmer and set eachifi |
egg on a slice of buttered, delicately-
browned toast. Add to the hot milk one (§
tablespoonful of butter and one table- ‘ ‘
spoonful of flour rubbed to a roux, season 4 o
with pepper and celery salt, beat till ‘
creamy and pour over the poached eggs. Ly

Give a new-laid egg about a half min- '?‘
ute longer to boil than one which has 1|
been kept for some time. i |

EGGS WITH CHEESE SAUCE.—=

b eggs,
1 1-2 cupful milk,

3 tablespoonfuls finely chopped cheese,
tablespoonful butter,
tablespoonful flour,
3-4 teaspoonful salt,
1-12 teaspoonful paprika or cayenne.
Boil the eggs for twenty minutes ; shell |
and remove a thin slice from each end. |
Divide them into halves crosswise ; stand
upright in a saucepan containing a little |
boiling water; cover and place where
they will keep hot until ready to serve. 1
Mix the butter and flour together well, '
pour in the milk and stir over the fire
until boiling ; add the rest of the ingre-
dients and continue stirring until the

)
)
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RICE JELLY.—To one heaping table-

|
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SALMI OF GROUSE, A 1.A PARISIENNE.

—Singe, draw, wipe and truss two fine

fat grouse ; season with a pinch of salt,
spread a few small bits of butter on the
birds, then place them a roasting-pan,
and put them in a brisk oven to cook for
eight minutes.  Untruss and cut away
the wings, legs and breasts. Put an
ounce of good butter into a saucepan
with half a medium-sized carrot, cut in
very small pieces, half an onion cut the
same, a sprig of thyme, two bay-leaves
and six whole peppers. Reduce to a
good golden color for about five minutes,
then hash the bodies of the two grouse,
and add them to the other ingredients.
Moisten with a pint of Espagnole sauce,
half a glassful of good sherry wine, half
a cupful of mushroom liquor, and the
zest of a lemon; season with half a pinch
of salt, half a pinch of pepper, and a

" third of a pinch of nutmeg; let cook for

twenty minutes. Now put the wings,

' legs and breasts into a separate sauce-
. pan, and strain the above sauce over the

parts, adding six minced mushrooms and
two minced truffles. Let cook for three
minutes, then dress neatly on a hot dish,
and serve with six croutons on top, and

- paper ruffles nicely arranged.

‘CeELERY CrREAM Soup.—Three pints of

soup stock, one pint of rich milk, out-

stock to thicken it slightly, then strain it
into another saucepan and put in the
parboiled celery and the pint of milk.,
Season with pepper and salt to taste.
Let it simmer ten minutes or more after
the celery is in. Mince a piece of green
leaf of celery very fine, and sprinkle it
from a knife point into the soup. This
makes six or seven plates. Butter and
flour for thickening is the orthodox arti-
cle (roux), but should the butter fail to

|
|

[ > g

=

SEg—y

arrive punctually at the time the flour

can be mixed with a little water instead. :
should be skimmed -

The stock used

free from fat, if not the soup must be. :
Cost.— Twenty-one cents for two quarts,

or three cents per plate.

ConDIMENTS — THEIR Cost.—The
greatest expense is for the table sauces
and ketchups—Worcestershire, Halford, |
London Club sauces and the like and
tomato ketchup, and the next for olive
oil, French mustard, and horseradish,
while the cost of the fillings of the cruet
stands is merely nominal. One-half the
expense of the costlier articles may be
saved by judicious management, . by
keeping - the sauces. shaken up, setting
them out to each order and then moving
them to a back shelf, not inviting - pro-
miscuous waste. In abusiness of mod-
erate dimensions -the expense. of table

r MoHuvan & (0
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crumbs, and on them lay a dozen oys-
ters. Dredge with salt and pepper, and
drop butter in small bits. Cover thinly
with crumbs. Have it slightly rounded
up in the middle. Bake on the middle
shelf one minute, or until a light toast
brown, then draw it to the front and
baste the top with oyster liquor hot and
with a little butter melted in it. Bakea
few minutes. The objectis to geta good
bake on top without cooking the oysters
too hard. Serve in the same dish set in
another one. Cost of material.—Oysters
12, bread 1, butter 2, table extras 4—19
cents. Note.—The appearance is much
improved if the oysters are scalloped in
metal shells made for the purpose, either
stamped heavy tin or silver plated. Pro-
ceed the same as with dishes.

' frozen, they quickly turn sour.
proper way to open them is to place the

and break them on one side.

LAMB SWEETBREADS EN PETITES
Catssis.—Blanch, pare and clean six
small lamb sweetbreads. Lay them aside
to cool, then ard them with either fresh
fat pork or truffles. Place them 1n a
well-buttered sautoire, adding a gill of
chicken broth or a gill of Madeira wine.
Cover with a buttered paper, and let
cook to a golden color in the oven for
ten minutes. Then lay them on a dish.
Put half a gill of cooked fine herbs and
a gill of well-reduced Espagnole sauce
into the sautoire, letting it cook for five

|
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custom, be opened on the deep shell, so
as to better preserve the liquor, then laid
on finely-chopped ice for a short fime==
too long destroys their flavor. While
they should de kept as cold as possible,
they should never be allowed to freeze,
therefore they must only Dbe opened

shortly before they are needed; for once

The

deep shell in the palm of the left hand,
The Bos-
ton stabbing-knife is preferable for this,
but if there is none handy use a small
block that the oyster can fit into, and
stab it on the edge; or even a chopping-
block ‘and chopping-knife may be em-
ployed in case of necessity. Serve six
oysters for each person, nicely arranged
on oyster-plates with quarters of lemon.

Rep BEANS, A LA BOURGUIGNONNE.
—_Take a quart of sound red beans; pick
out all the small stones that are likely to
be mixed with them; wash them thor-
oughly, lay them in plenty of cold water,
and let them soak for six hours. Drain,
and put them In a saucepan, covering
them with fresh water, adding an ounce
of butter, a bouquet, and a medium-
sized onion with two cloves stuck in,
Boil for twenty minutes,stirring in a good
olassful of red wine; season with a pinch

sauces alone will easily run up to $2s Take six smail boxes of but-
per month. Cucumber pickles are gen-
erally included in the free list of condi-
ments, but dearer kinds are charged

extra in most restaurants.

| side stalks of celery, about four; one
: @ small onion, minced ; small piece of lean |
1 . cooked ham, one tablespoonful ot flour,
*  butter size of an egg, salt and white pep- :
B  per.  Boil the soup stock with the onion
 and scrap of ham in it for flavor. Cut
up the celery—about enough to fill a

minutes.
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of salt and half a pinch of peppe1, and | &

“ tered paper and pour a little of the gravy o N Gty ; :
: > G ty-11v >
at the bottom of each; cover with sweet- Mﬁ LICOY) MmmS 1 A.wﬁ AW. Yo ::M_.:mm |
e .@_mom them on a dmﬁsm-_,_ emove, take out tne ouquet and on-

dish; keep them for five minutes in an: 0% and place the beans in a hot, deep

open oven, then serve on a napkin . dish; decorate with six small glazed on-
3 C °

Dried

-

ScaLLoPED OvsTERS.—In a small deep
. dish or pan. Mince small slices of good

—— A AT

ions around the dish, and serve.

Ovsrers.— Oysters should be kept I 1eq beans, white beans, Lima beans,

B __in dice shapes, and boil 1t | :
= large m:w , s : bread extremely fine with your large a very cold place before they are open- lit dried peas, lentils
"3 . ten minutes In water; then strain the ; N : : split dried peas, lentils, or any ot
R . knife and mix in about a third as much | ed, and well washed before using, other- ' f.ind of dried be: Doty
B  vwater away. Mix the butter and flour 2 . : Indiot, . Qe gUEN S, "SIEERERe R
7 ) 3 2 s cracker meal. Cover the bottom of the wise their appearance will be destoyed. ked six hours in fresk g
i together and stir them into the boilingsl 4 : : ; . g soaked six hours 1n fresh water. ¢
= K % individual dish with these mixed ; I'hey should, according to the French ° &
iy, S T —; ST ST Y e : = % ,_
% : b el A : o i - -
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