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KEATING’S COUGH LOZENGES.

In wuse nearly Sixvty Years.
KEATING'S COUGH LOZENGES contain no Opium, Morphia,
nor any violent drug. It is the most effective remedy known to the Medical
Profession in the cure of COUGHS, ASTHMA, BRONCHITIS. One Lozenge

alone relieves; one or two at bedtime ensures rest when troubled by the throat.-

They are invaluable to take to Church or Public Meetings, being so handy in the
pocket.

Sold in Tins, 1s. 13d., 2s. 9d., 4s. 6d., and 11s. each.

KEATING’S INSECT POWDER

KILLS BUGS,
BEETLES,
FLEAS,

MOTHS,

Y-I'1HIS Powder is quite harmless to animal life, but is unrivalled in destroying
Fleas, Bugs, Beetles, Moths in Furs, and every species of insect. Sold by
all Chemists, in Tins, 6d., 1s., and 2s. 6d. each.

Avoid worthless imitations ! ask for ¢“ KEATING’S POWDER,’’ and take
no other, and you will not be disappointed.

'KEATING'S WORM TABLETS.

PURELY VEGETABLE SWEETMEAT, both in appearance and
taste, furnishing a most agrecable method of administering the only

certain remedy for INTESTINAL or Tureap Worms. Itis a perfectly safe and
mild preparation; and is especially adapted for children.

Sold by all Druewists. in Tins, at 18. 1}d. and 2s. 9d.
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Observe that on euh of the enuine Powders is printed ¢ FENNINGS' CHILDREN'S POWDERS,”
rade Mark—‘ A Baby in a Cradle”—in the Centre.
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Wl Read FENNINGS' EVERY MOTHER'S () small boxes.
BOOK, which contan: valuable Innts on Fesding, ® Head FENNINGS' EVERYBODY'S DOCTOR,
Teething, Weaning, Steeping, etc.  Ask your Fent post free 13 stamps. Direct A, FEnninos,
Curemmst for 3 FREE COPY. We:-t. Cowes, I.W, =
= & SORE THROATS CURED WITH ONE DOSE U
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oC 1 L — 3
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£ =I= DYSENTERY cured with Five Doses, g =
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" k2 REMOVE THE CAUSE & THE EFFECTS WILL CEASE. 53
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| Kaberry's Lumbago, Gravel & Liver Pills,

The Best Pills in the World for Lumbago.
The Best Pills in the World for Gravel and Etone.
The Best Pills in the World for Rheumatism and Gout,
The Best Pills in the World for the Liver and Kidneys.
SE Pills are invaluable. ‘¢ They are the Best Mcd:cine ever offered to the Public” as a
certain and effectual cure for Lumbago, Liver and Gravel, and for all Disorders of the
Kidneys thay are unequalled. One box will ali st invariably cure the most severe attack of
Lumbago ; some may require two, but most cases are cured with even half 4 box. These Piils,
although so efficacious, are in their operation very mild, and do nut in the le.st disorder the
Stomach or Bowels, nor unfit anyone for exercise or travelling. One 1s. 14d box as a trial will
be qulte sufficient to convince the most incredulous that every word said about them is true,
Sold in boxes at 1s. 14d., 2s, 8d., 4s. 6d., and 11s. each by all Chemists and Patent Medic ne
Vendor: ; or sent to any " address for ia, 36, or 60 Stamps, by the Proprietors, GOODALL,
BACKHOUSE & Co., Leeds, who have plucimar_:l the Recipe and sole right to their manufacture
irom the widow of the late Wi.liam Kaberry, Pateley Bridge.

Loxpox Acents:—Barclay & Sons, W, Edwards & Son, Sanger & E-:Ins and W, luttnn & Co.

GOODAI.[’S HOUSEHOLD SPECIALITIES.

{7 YORKSHIRE_RELISH.

* G00DALL’S QUININE WINE.

¥ HHY Bottles, 1s., 1s. 11d., 2s., and 2s, 3d. each,

ey

%DDALL’S BRUNSWICK BLACK.

6d. and 1=, Bottles,

7 ~ BOODALL’S BLANCMANGE POWDER,

6d. and 1s. Boxes.

“”“”GuanALL's GINGER BEER POWDER.

5 3d. Packets.

__GBDDALL’S CUSTARD POWDER.

In Boxes, 6d, and 1s. each.

GOODALL’S EGG POWDER,

Tis action in Cakes, Fuddings, &c , -iu: resem i les that of the egg in every particular. One
Penny Packet will go as far as four eggs! and one Sixpenny Tin as far as twenty-eight! Sold
everywhere, in 1d, l'ackets; 6d. and 1s. Tins,

Sold by Grocers, Chemists, Patent stdf: ine Dealers, Oilmen, &c.

i e i i e T, TR, T

Proprletols GOODALL BACKHOUSE & Co., LEEDS.
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STAMPS, TAXES, POSTAL REGULATIONS, &c.

Bills of Exchange, &c,

For Payment {o the Bearer, ts Order, or at any lime
otherwise than on demand, T

Not excredine £5 o . F " e |
Above £5, Not exceeding £10, o =5 s D3
10 25 o u a3
25 m LR LR L r’ E
5{' Tﬁ - [ ] -w 0 &
15 100 F oy o)
]m a‘"} - LR - 2 ﬂ.
200) 300 e o e 1
ements.,

Agreement for the letting of a dweiling-hoase or tene-
ment, for any period less than a year at a weekiy
cr monthly rental, and not exceeding Jie ient of
35 Bd, week, —Duty o e . e 1d

Of the value of £5 and upwards ak o e i B
Agreements not stamped within fourteen days alter

siZnature, can only be stamped on payment ol a

penalty of £10,

Bonds and Mortgages. g d.

Not exceeding s = ot e £53 13
Exceeding £50 and nct exceeding 106 2 6
- 100 R 156 39

3 150 = 200 5 0

i 210 * 250 6 9

5 250 ' T 8
And when the same shall excesd £300, then for =eTy

£100, and also for every fractional part of £1040, 28 Gd

Apprentices’ Indentures,

Whers there 15 a premium or consideration, the Duty
will be at the rate of Ha for every £3. and lor any
Mactional part of £6 Where thei¢ 1s no premium or
consideration, the Duty 1s 25, 6d

New Stamps.—a Penny Stamp 18 now issued
which may be used for the purpose of either a receipt
for sums received 1n payment of £2 or upwards, ar for
the postage «! a letter coming ander the 1a rate 1n
weight Persons receiving the money to pay the duty.

ouse Du
of the value of £20
fou trade, for every :
Dwelling-houses only, 9d. for svery 20s
value 1 ;
Registration,—Hy the pre-payment of a fee of 24,
any letter newspaper, book or other packet upon
which the postage has been pre-paid may be registered
to any destination. Envelopes for Registered Letter 8y
may be had at 2d each

éh ues,—Payable to bearer sn demand, must

«—{m every inhabited dwelling-nouse
er annnm and apward. 11 oceupied

of annual value, the sum of 6d.
of annnal

bave a Penny Stamp affized to them,
Money Orders, 5. d.
For sums under 10a. . e ) Gt
FD.‘ 105- ﬂ.!‘ld l-ll'ldt‘f ﬂ (R LR L LR {' “i
ﬂ E1] 3 L] LR L] - Ir 4
3 I { & Exy e - " ‘ﬁ
'i :l E. LR -w -w wm u E
b A [ I o s e | )
ﬁ FL) T L] L] a-wm -w “ i"-
7 i # Frt e R R T R
H i ] o i . . 010
) s 10 va . . s D11
10 Ll ),

Maoney Orders payable n ‘most 'Fu-rr:lgi_-n Countries
may be nad Rates may be known from any post-
master 1 the United Kimgdom.

Postal Orders,

For following fized sum= only, may be had at all Post
Offices, 1s, or 18 6d , d. each | ﬁa ,or be,,orTe 6d
1d. each, a 10s., or 125, 6d., or 165, or 17s. €d., or 20s,,
wd, tach.

e e W

Postage of Inland Letters.

For a letter not exceeding 1 oz e o e A
Exceeding 1 0z, but not exceeding 20z. .. S Iéj.
e OF., . 40T, .. A =
and 4d. additional for {'aci'u 2 0z2. up to 12 oz.
Any letter exceeding the weiwght of 12 o2 will be
Iable {6 a postage of 1d. for every oz beginning with
the first oz,

A letter posted unpaid 1s chargeable with doubles
postage on delivery, and a letter insufficiently prepawd
18 chargeadle with double the deficien:y.

Post Cards.

Post-cards are availaole for transmission in the
United Kinesdom only, and may be obtainsd at all Post-
offices, at the following rates —Stout cards one, 3d ,
two L}d., three, 2d , four, 2fa , five, 3}d , six, 4d,
Thin cards. one. §d , two, 13d. , three 1§d  four, 23d ,
five, 30  six 33d Foreign post-cards 1d end 14 each.

Book Post.—A book packet may contain any
number of books No book-packet should exceed twa
feet 1o length, 1t must pe open &t the ends, and contain
no wnting.

RATES OF BOOK-POSTAGE.

Mot more than 20z 1m weight i L2 : %d,
Above 2 oz, and not exceeding 4 oz, ., oy o [ 1
4 oz. Soz. ., I ECll- |
8 oz, T30z, .. e TR
12 oz, 1ib .e dd.
And so on.

bemng charged for P'n'r"p: 3oz  Wo B:mhet
may exceed 5lbh in weight. Rates apply to Botish
lsles. Europe, Egypt, Canada and United States.

Post Office Telegrams.
The cnarge tor Telegrums throughout the United
Kingdom 18 1s for the first 200 words, and 3d. for evesy
additional & words

Post-Office Savings Banks,

No deposit of less than a shilling 18 ieceived, nor any
pence, and not more than £30 in one year. No further
deposit1s allowed when the amount standing 1m depa-
Bitor's name exceeds £150, exclusive of nterest.
Interest iz aliowed at the yate of 2% per cent. (or six-
pence in the pound) per annum  Separate accounis
may be opened 1n the names of wife and children.

Aid to Thrift.

Forme are now 1ssued at every Post-Office on which
young people may stick 1d. postage stamps as they may
pave them: when filled with 12 stamps, 1t will be
ceceived as a first deposit in Post Office”Savings” Bank

Licenses, £ s d

Arromisers | o, F Y H R . e 2 0D
Armorial Bearings, on Carrage St g
" " not on Carriage .. PP T 1 1
Auctioneers ., ER s as .o 100 0 0
Beer, to be drunk on premises .. i v, 310 O
y» Dot to be drunk on premises .. S I
Dealers 1n Tobacco and Snuff .. - ws B3
a - - L] e - LR LN} u 1 li
GEME Cﬁrﬁﬂﬂﬂtﬂﬂ L] " L | Lo L3 ) 3 u u
Gamekeeper'a Certificates.. .. .. .. 2 00
Game Dealers expinng July Ist e e 2 00
Gun Licenses |, - A . S e 0 10 FD
Male Servant .. .. = s s 015 0
arriagea (special) .. .a . . e 9 00

o fif mot special) .. " 44 w2 o 01000

; Pﬂwnhrﬂkl:r‘s, I.l‘ﬂnf 0T s a e " e T lu “
FPrivate Brewers, yearly rental under £10 ., 0 6 0
i * » £l0and under £15 0 9 0
Refreshment House, rated under £ ,, o OOl &
E i rated above £30 i A o1EN
Wine, it drunk on premises o o L 200
Wins:- ™ 7 off - . e e o iRy 0D

— P W i

1
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New Mn, g... 5...59a.m. | Last Qtr, 31...10.. 27a.01
i First Qtr. 16... o0...48a,m.

1853 JANUARY—31 DAYS. 1883.
: B LR I MOON’S CHANGES.
o R ] | d A AR TERE S
m Last Qtr, 1... o...cop.m. | Full Mn, 23... 7...162.m.

— s

11 R T 3 £
T |"}3’ | REMARKABLE DAYS, SN Hws| ieather
I S H. MN,jH. M.
| 1| M | New Year's Day. 8 8 5 3gi Cold
2| Tu | Edmund Burke b,, 1730. [s4 1| 6 22| Cold
3l W | F.. Warburton d., 1852, |r8 8| 7 6| Clear
4-Th | Amazon Steamer bnt. 185254 3| 7 52| Fine
-.gf I? | Duke of York d., 1827, 18 8| 8 42| Bright
6| Sat | Lpizhany, s4 5| 933 Chang.
71 8 | 1st Sun. after Epigbany. 18 710 28| Wind
& M | Napoleon III, d., 1873, [s4 8711 23 Wind
o Tu | Lord Nelson buried, 1806, 18 6| AFT.| Keen
10| W | Penny Post estabd., 1840.s4 11 1 14 Keen
11| Th | Hilary Term begins, t8 5 2 8| Snow
12| I© | Dean Alford died, 1871. |s4 13 3 1| Snow
| 12| Sat | Camb. Lent Term begins. r8 3| 3 53| Frost
1y 8 | 2nd Sun after &giggnng. s4 16| 4 44 Frost
15| M | Oxford Lent Term begins.r8 2| 5 36| Fine
16 Tu | Battle of Corunna, 1809, |s4 20| 6 30| Fine
17| W | Siamese Twins d., 1874. 18 o 7 24| Fine
18 ‘Th | Lord Lytton died, 1873. |s4 23| 8 19| Cold
1ol I | Isaac Disraeli died, 1848.;r7 58| g 15| Cold
20| Sat | John Howard died, 1790 54 2610 g¢| Chang.
21/ 8§ | Septuagesima Sundap.  fr7 56z 2| Chang,
22| M | Loss of Northfleet, 1873.|s4 29 11 53 Sleet
23| Tu | D. of Edinburgh m., 1874|r7 54 MRN.| Snow
24| W | Indian Mutiny, 1857. s 33| o 41| Thaw
2=| Th | Princess Royal m,, 1858, |r7 51| 1 27 Cold
26| ¥ | Dr. Jenner dizd, 1832, 4 36/ 210 Dull
27| Sat | N. 5. Wales settled, 1768.;v7 48| 2 53| Cloudy
28| § | Sexagesinu Sandup. s4 4o| 3 35| Cloudy
29| M | George 1I1. died, 1820, r7 46| 4 17| Wind
30| Tu | Charles I. martyred. s 43| 5 o| Clear
31| W | Young Pretender d., 1788.|r7 43| 5 45{ Frost

" FREEMAN'S |

Silence is the ynderstanding

SYRUP OF PHOSPHCRUS |

Is Natire's Greal Brain
and Nerve Tontc.
Of all Medicine Dealers, in
bottles, os. gd., 4s.6d., 11s.,
__ andggs.each.
How beautiful can time
= | with goodness, make an ol

man lock,

of fools ; and one of the virtues
of the wise,

A married man has many
cares but a bachelor no
pleasures.

The man who marries for
money, has one advanlaige
over those who marty for
other considerations—he can
know what he gets.

— s r—— ———

£00DALL’S BAKING POWDER, ONCE TRIED, ALWAYS USED,



FREBRUARY —28 DAYS. 1881,

FREEMAN'S

MOON’S  CHANGES.
d ... ' T T

New Mn, 7.., 6...rop.m, | F'ull Mn, 2z2... o...18a.m.
First Qtr. 14... §...553.1m.
LA ; |.5'U.N Mit's
D.| D] | REMARKABLE DAYS. |p oo | S50 | Weather
h__f H. M.JH. M. '

1| Th | Phsat, & Prtrdge. Shtng.!sq. 47| 6 32| Frost

2 I' | Candlemas Day. [ends.r7 40| 7 21| Frost

g! Sat | Mendelssohn born, 1809. |s4 51| 8 13! Fine

4 S | @uingua.—Sbhrobe Sun. [r7 36/ 9 7| Fine

ol M | VictoriaCrossfnded, 1806.'s4 s54{10 3| Fine

6| Tu | Skrove Tuesday, r7 3370 59, Keen
?! W | Ask Wednesday. s4 58'AFT.| Clear

8| Th | Ilarl Mayo assintd, 1872. r7 30| o 49, Sharp
g.i F | Michelet died, 1874. s§ 2 I 43 Fine
1o Sat | Queen Victoriamar., 1840.|r7 26| 2 37, Fine

1] $ | lst Sanday in Xent. S5 5' 3 31| Keen
12| M | Custom Hnusebrnt..1814.1r;r 22 4 25 Chang.
13| Tu | Msscre. of Glencoe, 16g2./s5 g9 5 20 Cloudy
14 W | St. Valentine's Day, r7 19, 6 15 Snow
15| Th | Galileo born, 1564. s5 I3 7 11| Snow
16| F | Lindley Murray d., 1826.r7 15 8 5| Sleet
17| Sat | Evacuatn, nf(:rimea,xﬂy.'ss Iﬁi 8 8| Clear
13 & | 20y Sundup in Lent. r7 11| 9 48 Fine
ng M | Sir T. F. Buxton d., 1845.|s5 2010 37| Frost
20 ‘T'u | Commercial Panic, 1797. |r7 71“ 22| Bright
21| W | Crdnl, Newman b., 1801.[s5 24 MRN.| Fine
22/ Th | Geo. Washingtonb., 1732.ir7 3| o 7| Fine
231 | | Keats, poet, died, 1821. [s5 27| 0 49| Fine

24| Sat | Dr. Guthrie died, 1873. [t6 59| 1 32| Fine
25/ § | 31 Sundap in Eent. sg 31| 2 14| Clear
26! M | Victor Hugo born, 1802, 16 55| 2 56/ Cold
27| Tu | Corn Laws ablshd., 1849. [s5 34| 3 40| Cold
zal W | Lamartine died, 1869. [r6 50| 4 26| Cold

i

s |

The Wonderful Blood Purifier ‘The follies of the wise man

15 are known to himself but

hidden from the world,
He who follows his recre-

SYTUP GF PH.SPHORUS

Of all Medicine Dealers, in

bottles, 28. od., 4s. éd., 1s.,
and 335. each.

Chur wishes lenzthen as our
sun dechines.

" “BOODALL'S CUSTARD FCY/IERS

ation instead of his business,
will in a shert time have no
business to follow.

The love that has nothing
but beauty to keep it in good
condition is short-lived, and
subject to shivering fits.

¥ [RZ WE'CCME AT EVERY TABLE!



1883. MARCH—31 DAYS. 1883,

MOON'S CHANGES.
d A m, d A m

| LastQr. 2., 5., 26a.m | FullMn.23... 6... sp.m.
L* | New Mn,g... 4.,. 31a.m, | LastQr. 31... 8... 2ipm
| First Qr. 15..0°8.,. 31p.m,
| 7. . ; e SN | D] e
I n| D | REMARKABLE DAVS. R.cos| s | (eatier
== : BT
i| Th | S& David, s 38: § 13 Chang,
z | Rev. J. Wesley d., 1791.t6 46| 6 3| Wind

Sat | Dr. F. Winslow d., 1874.|s5 42| 6 55 Wind

| S | 4th Sunduy in Tent. r6 42! 7 48 Wind

| M | Wm., Howitt d., 1879. |55 45| 8 42, Gusty
| Tu | Battle of Borussd, 1811. |[r6 37| 9 37| Clear

71 W | Ld, Collingwood d., 1810.|s5 48|10 32| Fine

8| Th | William 111, died, 1702. [r6 33|11 27| Fine

o| ¥ | C. Knight, pbr,, d., 1873.|s5 52| AFT.| Chang.
10| Sat | P. of Wales mard., 1863.r6 28| r 17| Showry
11| S | oth Sundup in Fent. s5 g5l 2 13| Showry

12| M | Berlioz died, 1869. . 24| 3 10| Fine .

| 13} Tu | D. of Connaught m,, 1879./s5 59| 4 8| Cold

v 14 W | King of Italy b., 1844. 19| 5 5| Cold
15| Th | JuliusCeesarass., B.C., 44. 2| 6 1| Clear
=1i 16| F | Prince Imperial b., x856. 15/ 6 54| Wind
=l | 17| Sat | St Patrick, 6| 7 46| Wind
18| & | Palm Sundap. 10| 8 34/ Fine .

190 M | Lucknow captured, 1858, o, g 21| Fine

20 Tu | Sir I, Newton died, 1727.

6,10 5|.Chang.
21| W | Hilary Law Term ends.

12/10 48 Overcst

22| Th | Emp. of Germanyb., 1797. 111 30| Dull
23| F Goed Friday. 16/MRN. | Cloudy
24| Sat | Qn. Elizabeth died, 1603.r5 56| o 12| Wind

6 6606386866 &

25| $ | Gaster Sunduy. 19| o 55/ Wind
26| M | Bank Holiday. r5 52| 1 38| Fine
27| Tu | Tippoo Sahibdeftd., 1759.]s6 23| 2 23| Fine
23| W | Dec.warwith Russia,1854.|r5 47| 3 10, Warm
2g| Th | Punjaub annexed, 1849. |s6 26| 3 58| Fine
30| F | BritishTrps.in Paris, 1814.|r5 43| 3 48/ Bright

| 3t Sat | Haydn born, 1732. |s6 29| 5 39| Bright
3 FREEMAN'S Observe, hear, and be silent.

Judge littl’wva':,I enguire much.

|SYRUP CF PHOSPHORUS | *'5 sncuial” *Admis nos

i order in any engagements.
Re-vitalizes the Human Life is too short to be spent

Frame, in nursing animosities or in
e e 3 m%;stenqg wrunEs.
OF all Medicine Dealers. In e strict in keeping

bottles, 2s. gd., ¢5. 6d., r1s., | engagements, and nothing
and 335, each. carelessly nor in a hurry.

WYHEN “ SPRING CLEANING,” USE GOODALL'S BRUKSWICK BLACK,



1883, APRIL—30 DAYS. 1883,

MOON’S CHANGES, -

a kA m. d k.
New Mn. 7... 1.,, 36p.m. | Full Mn, 22......11 27a.m.
First Qr.14... 8... soa.m. | LastQr. g0.., 7... 3a.m.

: UN | M~ - A
5 REMARKABLE DAYS. |3 0N |7 c| Weathes

SRS

H. M H. M.
S | ¥olo Sunday. r5 38| O 31} Fine

M | Easter Law Term begins,|s6 33| 7 24 Warm
Tu | Tower opened free, 1873.[r5 34/ 8 17| Warm
W | Oliver Goldsmithd., 1774.{s6 36| 9 10| Showry,
Th | Robert Raikes died, 1811.{r5 2919 4{ Showry,
FF | Napoleonabdicated, 1814.s6 39/¥° 59| Fine
Sat | Prince Leopold b., 1853.[r5 25/ AFT.| Fine

$ | 2nd Sunduy after Easter.|s6 43’ © 53| Change
9| M | King of Belgians b., 1835.[r5 21, I 52 Dull

10| Tu | Anglo-Fnch. Alince,, 1854./s6 46 2 51| Cloudy
11{ W | Bishop Selwyn died, 1878.|r5 16 3 5°| Showry.
12| Th | Annex. of Transvaal, 1877.1s6 49 4 47| Showry.
13| F | Abyssn, War ended, 1868.|r5 12, 5 49| Clear
14! Sat | Princess Beatrice b., 1857.[s6 52| © 31| Fine

15| § | 3rd Sundup after Euster.frs 71 7 18] Warm
16| M | M. Thiers born, 1797. [s6 56 8 3/ Warm
17| Tu | Franklin died, 1790, r5 3 847 Clear
18| W | Dr. Abernethy died, 1831./1s6 59 "9 29| Mild

19 Th | Lord Byron died, 1824. |r4 59 T° II Mild
2ol | Napoleon 1II. born, 1808,|57 2,10 gg Showry.
21| Sat | Duke of Sussex d., 1823.[r4 55T 3% Showry.
22) § ; 4th Sunduy after Enster. s7  6MRN.| Showry,
23l M | S George. r4 50| © 21| Fine

24| Tu | Daniel Defoe died, 1731, |57 9| T 7| Warm
25| W | Princess Alice born, 1843.[r4 46 1 55| Warm
26| Th | W. C. Macready d., 1873.!s7 12| 2 45! Change
27 F | Qn. Ve. Emp. India, 1876./r4 42| 3 35| Cloudy
28| Sat | Mutiny of the Bnty., 1789.s7 15] 4 29| Cloudy
29, & | Rogution Sundap. r4 39| 5 18| Dull
30, M | Montgomery died, 1854. 1s7 19| © 9| Fine

| e

Hope for the Con-umptive | BY taking revenge a man is

br i but even with his enemy; but

Y ng in passing over it is
FREEMAN'S superior,

. : . I.eave nothing - of conse-
?3!!? EF FH{IEP;{}]RHS | quence to Memory, wh_!ch can
and ought to be committed to
B writing,

| 0F all Medicine Dealers. In Attend scrupulously to the
 butiles, 2s. 9d., 45. 6d., 115., | duties of your position in
and 335 cach. commerce or the social circle.

e e T N P TN T T

TRUE ECONOMY! GOUDALL'S EGG POWDER, ONE PENNY PACKET EQUALS 4 EGGS.




MAY—31 DAYS.

1883.

S T e e P AN S S A R L =

[  MOON’'S -CHANGES.

d, . #. .
Ncw Mn, 6., 9 . 58p.m,

Fi n‘st Qr.13.. . 54p.m.

d. ko m,
Full Mn, 22... 3... 123.1%
Last Qr. 29... 2... 23p.n.

D1 D | REMARKABLE DAYS

SN\ Mnu's s 4

2 |R.ES| Sine W eningy

[

(Geo, Arrowswith
.| I'h 'I. Ascension

S | Crinity §
21| M |
"2 Tu |

Sunday.,

157
[Calllmbus d., 1306 |rz].
Trinity Law Term leinsls7 52 MRrN.| Dry

Eiee DL 1. M.

Royal Academy opens,  |r4 35/ 7 ol Fine

d., 1873./s7 22| 7 52| Fine

s Day — foly [t4 31| 8 44 Warm
4| F { Thursday. sy 23; 9 33
) Sat | Empress Eugenie b., 1826, r4 2710 33 Warm
6| S | Sunday after Ascension. :

'

5

Warm

is7 28 11 32| Chang.

M | Lord Brougham d., 1868.\ry 24 A¥r.| Fine
| Tu | John Stuart Miil d , 13;3.1':;'; 31| 1 32| Fine
Schiller died, 180s.

10| Th i Sir John Goss died, |
’ Easter Laws Term enas. |r4 17| 4 22| Cloudy

r4 20| 2 32 Dull
1880.s7 35 3 29) Cloudy

r4 14 5 59| Showry
57 41 ,gH_ ‘%hr.:uwry

| F

12| Sat | Sir Chas. Barry died, 186057 38| 5 12; Cloudy
13l 9 Wlhit- Sundap.

1y M Bank Holiday, ok

1 s/ Tu | Edmund Kean died, 1833.r4 11| 7 27| Fine

' 16| W | Batde of Albuera, 1811. |s7 44| 8 o Warm
17{ Th | Prince Tallyrand d., 1833.;ry 8| 8 51| Sultry
18| ' - | Wm, Wyche born, 1853. s7 47| g 34| Sultry

19| Sat | Battle of L.a Hogue, 1692.ir4 510 18| Chang.

49111 3 Cool
2 II 5I Fine

| 23l W | Mark Lemon died, 1870. jr4 o] o 41 Dry

! 26| Sat

1271 & | 1st
281 M _Lﬂhn Smeaton b.,
agl Tu

3:3 W

Paris burned, 1871,

- 23] Th | Queen Victoria b,, 1819. [s7 55/ 1 32} Dull
' =l I Princess Helena b,,

1346.{r3 58| 2 23| Showry
s7 57| 3 15 Showty

Sundap aft. Trinity. Irg 56| 4 6] Finey”

1724 |58 of 4 56; Fine
estoration Chas. 11, ,1660;r3 E4i § 47/ Warm

. Alex, Pope died, 1744. (58

2! 6 37! Warm

31| Th | Joan of Arc hurnl: 431, 13 5»] 7 231 Warm

| TREEMANS
VX3P CF PHOSPHORY3

Restores exhausted Brain.
Workera.

and 335, each,

[ botties, 2s. od., ¢5. 6d., t1s., :

|
i
|

_-.- g * ':_‘-ﬁ ~ T T master of your temper.
VOFall Medicine Dealers. Ta |

i

Treat everyone with reqmct
and civility:; everything is
gained and nothing lost by
couriesy.

An investment in knowledge

. always pays the bect interest.

Make constant efforts to be

When you receive a kind-
ness, remember it ; when you
bestow one, forget it.

IN SPRING AND SUMMER, USE “GOODALL'S BLANC MANGE POWDER,”

SUITS ALL PALATES,



1883, JUNE—;z0 DAYS. 1883,
2 MOON'S CHANGES. .
i ASE R A A e

NewMn, s... 6... 13a.m, | Full Mn. 20... 4... 32p.m.

First Or. 12... 2... 42p.m. | LastQr. 27... 7... 38p.m,

FANA
I.]q. .-Dl

3 3 SUN | Mn's
REMARKABLE DAYS. I S5 ie

S'ine

H, M.H- M
F | Prince Imperial kld,, 13?1;_'53 4E 8 22 Fine
Sat } General Gar.baldi d., 188213 ro| 9 17| Fine
S | 2nd Snaday alter Trinity.'s8 6,10 15| Hot
I | Battle of Magenta, 1850. [r3 49,1F 14| Hot
Tu | Sir J. Paxton died, 1865, ;58 SIMT.- Thun.
W | Fleas, Bugs, and Moths r3 43| I I3 Thun.

L I T I ]
=
s

7. Th | are easily destroyed by |s8 10 2 9 Calm
8l F ‘! Keating’s Powders,” [r3 47' 3 2| Clear
gl Sat ; Chas. Dickens d., 1870, [s8 12 3 52| Fine
100 $ | 3rd Sundup ufter Erinity.r3 46 4 38| Fine
11 M { George L. died, 1727. s8 14 ¢ zz| Fine
12| Tu | Take to the seaside a Tin 'r3 45 6 £l Chan
13 W | of ** Keating's Powder," |58 15l 6 47| Dull
14 Th | invaluable for destroy- T3 45 7 30 Showry.
15| I ing Bugs and Fleas. s8 It'r! 8 13| Showry.
16| Sat | John Wesley born, 1703. f3 44| 8 sg| Showry.
FI7) 3 1 4th Suanday after Trinitp.!s8 I?I g 16| Fine
. 18] M | Battle of Waterloo, 1815.T3 44,10 35| Fine
* 19| Tu | Rev. C. H.Spurgeonb.,’34s8 1811 26) Warm
st i 20 W | Accesn, of Qn. Vict., 1837 T3 44'MRN.| Sultry
. 21| Th | Salvator Rosa b., 1615, |33 134' o 18| Saltry
i 8 22 |'W. P, Bowman b., 1362.r3 45/ 1 10{ Coocl
] trn' Nﬁ < 23( Sat | Lord Campbell d., 1861. |s8 15[ 2 2| Cool
e ——— r J'EL-'!;J# & | 24| & | bth Snuduy after Trinitp.[r3 45 2 54 Fine
#/ L 25| M | BuyKnowlson’sCattle Dr.is8 19; 3 44| Fine
- g 26| Tu | George 1V, died, 1830. |13 45! 4 35| Cloudy
27! W | Earl of Clarendon d., 187058 19| 5 25| Change
28| Th | Qn, Vict. crowned, 1838, [r3 47| 6 16| Change
29| F | Lord Raglan died, 1855. [s8 18| 7 ¢| Fine
30| Sat | CentenaryofS.Schools,’80'r3 48 8 4| Fine

The Discovery of the Age is
FREEMAN'S

SYRUP OF PHOSPHORUS

e A A I S ™ o

Of all Medicine Dealers. In
bottles, 25 9d., gs. 6d,, 1Is.,
and 335 each.

Do all the good you can in
| the world, and make as little
| noise about it as possible,

Tranquil pleasure lasts the
longest, we are not fitted to
bear long the burden of great
JO¥. . g

It is difficult to grow old
gracefully.

Love and religion protect
all the virtues,

FINE STOMACHIC, “GOCDALL’S QUININE WINE,” WINTER OR SUMMER,

.



1881, JULY—31 DAYS. 1883,

‘MOCN'S CHANGES,

j d k. 4
i New Mn,4... 3... 4p.m. | FullMn.20... 3... 31am
« First Qr.12... 7... 49a.m. | Last Qr. 27... o... 132.m,

M W, s ar N
D D | REMARKABLE DAYS. }’{;}51 200\ Weathes

— £ SESET .

ko m.

H. M.IH M.
S | 6th Sunday after Trinity.s8 18] g 1!-Fine
M Battle of the Boyné, Iﬁgolrg soite of Fine
Tua o+ Da:s berin, s8 17110 58] Clear
W | Fleas, Bugs, and Moths Ir3 51| AFT.! Clear
Th | are easily destroyed by |s8 16| o 50! Warm
** Keating's Powders.” [r3 53| 1 4gf Warm
i Sheridan died, 1816. s8 15/ 2 30| Hot
7th Sundup after Trinity.r3 55 3 16, Hot
Eng. acqrd, Cyprus, 187858 14| 4 ol Thun.

0 '\0 003 Cvus ds i 1) =
2w NS
£

Ty | Louis Daguerre d., 1851, [r3 57| 4 43| Broken
1) W i Rt. Hon, W. E. Forster 1s8 13| 525/ Showry
12| Th | [born, 1818. r3 59 6 8| Fine
13 F ! Thames Embkt. opd., 7058 11| 6 53| Fine
13l Sat [Chi(:%go Fire, 1873. r4 1| 7 39| Fine
15| 5 | 8th Sundap after Crinitp.s8 g| 8 27| Fine
16! M | Massacreof Cawnpore, ‘57/r4 - 3| 9 17| Chang
17| Tu | Isaac Watts born, 1674 [s8 7j10 8 Clear
181 W | Take to the scasidea Tin r4 6(11 1, Fine
1g) Th | of ““Keating’s Powder,” |8 511 54/ Warm
ool F invaluable fordestroying |[r4 8/MRN.| Warm
o1l Sat | Bugs and Fleas. s8 2| o0 47| Hot
22| S | 9th Sundap after Crinity.jrg4 11| 1 40/ Hot
23] M | Beerhouses 1st opd., 183058 ol 2 31| Sultry
24 Tu | Window Tax repld., 1851/r4 13| 3 22| Thun.
| 25 W | Frch. Revolutionbn,, 183057 57| 4 14/ Chang.
t 26/ Th | Jewsadmtd. 1o Parlt., 1858/r4 16 5 6| Showry
27/ ¥ | Atlantic Cable laid, 1866.|s7 54/ 6 o Showry
28, Sat | Hon. C, Andersend., 1875/r4 19| 6 56| Fine
20| S lﬁtgﬁnnhng after rinitplsy 51| 7 52| Fine
30! M | William Penn died, 1718.|r4 22| 8 49| Cloudy
31| Tu | Bautle of Perua, 1877. 7 48] g46i Cloudy

f New, Rich and Pure Blood The follies of the fool are

. known to the world, burt
may be ascured Dy taking | 5:54en from himself

FREEMAN'S It is hard to wive and thrive
. beth in a year.

|CYRUP OF PHOSPHORUS | ! binsine upachild i

T e Nothing will supply the
OF all Medicine Dealers. In | want of prudence,
B - botties, 25, od., ¢5. 6d., 1Is., Nothing falls into the mouth
and 33s. ecach. of a sitcpmg fox,

T0 STEAKS, CHOFS, ETC., ALWAYS USE “ YORKGHIRE RELISH,”

S



1883 AUCUST—11 DAYS. 1883,
MOON'S CHANGES.

d h m d .k m
b{eﬁ.tr Mn, 3... 1... 26a,m, | Full Mn, 18... 0... 54p.m.
First Qr.11... 1... 29a.m. | LastQr. 25... ..., 32a.m.

MW, Mn's| .
2| D | REMARKABLE DaYS | SUN\ Y55 1 nttor
i . Thy, mie. ml
1| W | Lammas Davr., r4 2510 40| Cloudy
2{ Th | [Battle of the Nile, 1758./s7. 4511 32| Rain
(o gt E ttle Saarbrucken, 1870.|r4 28| AFT.| Rain
4| Sat | Admiral Duncand., 1804.[s7 42| T of Dull
5 & | 11th Sunduy after Txinityjrg 31/ I 54| Change
L 6| M | Bank Holiday. s7 38| 2 38| Fine
71 Tu | Duke of Edinburghb., ‘44/r4 34/ 3 21| Fine
8| W\ ¥ vimaty Law 1erm ends, sy 35 4« 4 Hot
9, Th | Capt. Marryatt d.; 1848, r4 37| 4 47| Hot
10/ ' | Marshal Bazaine esed,, ‘74js7 31 5 32| Suluy
11 S'at Do r Days end, I4 40 6 19 Sultry
120 5 | 12th Sunday after Trinitnjs7 27i 7 7| Sultry
13{ M | Rev, G, Gilfillan d., 1878./r4 431 7 57] Thun.
14| Tu | Victoria X founded, 1856. |s7 231 8 49, Cloudy
150 W i Sir Walter Scott b., 176g.r4 47| 9 42| Cool
16, Th | Disas. sortie Candahar, £o0/s7 19 10 35| Fine
17| F | Boulton engineer d_, 180q.'t4 50 I 29| Fine
18/ Sat | Earl Russell born, 1792 |s7 15MRN.| Fine
19| & | 13th Sundapy after Erini!y]u 53! © 22| Fine
QOE M | Abergele Accident, 1868, Isy 11 I I5 Fine
21f Tu | King Wm. 1V, b,, 1765, [r} 56| 2 8 Fine
22| W | Richard Oastler d,, 1861, |s7 7! 3 I| Cloudy
23| Th | Treaty of Prague, 1866, [r4 591. 3 56, Overc.
24! F | Mass. St Bartholew., 1572557 3| 4 52[ Fine
25| Sat | M. Faraday died, 1867. [r5 2| 548| Fine
26/ 3 | 14th Sunday nfter Trinitys6 591 6 45 Hot
27! M| First Cable toCalais, 1850, I'5 - 6| 7 41| Hot
23! Tu y Abol, of Slavery, 1833. !S6 54| 8 35| Breeze
29 W i Eruption of Etna, 1874. IS5 ¢ 9 27| Fine
39 Th | Dr. Paley born, 1743. .6 50,10 17| Fine
30 | John Bunyan died, 1688, [r5 121t 4| Fine
One Dose of Time's currents may wear
FREEMAN'S wrinkles in the face, but not
reach the heart,
SYRUP CF PHOSPHORUS |  Aceis surrounded by a cold
mist I wiich tne ame o
Equﬂéo'drwﬁﬁ ]{::inl?es of hope will hardly burn,
[y L i N We always weaken what we
Of ail Medicing Dealers. In | SX2B8ETALE.
doities, 25. @d., gs. 6d,, 11s., | . Virtue alone is the unerring
and 335, each. sign of a noble soul,

e ea—

A PERNY PACKET GF “ GOCDALL'S EGG POWDER ” GOES AS FAR AS FOUR EGG2.



5
o
q.: ll

1883 SEPTEMBER—30 DAVS. 183

s a

MOON'S CHANGES.

d. bk m d &k m
New Mn, 1., 2.., 14p.m, | Full Mn. 16... 9... 4Ip.m,
FirstQr, o... 6... 38p.m, | Last Qr. 23.,, 0.., 51p.m,

Lok SUN | Mn's
P.|-D _REJIARKHBLE DAYS. | b aos| §%o Weather

S

H, M,/H. M.

1| Sat | Partridge Shootinz begins|sb6 46| AFT.| Fine

| 2| $ | 15th Sunday after Trinity|rs 15 0 33| Fine
3l M | Cromwell died, 1658. 56 41| I 17| Warm
4| Tu | French Repble. decd, 1870lr5 18| 2 o Warm
g/l W | Malta captured, 1800. |6 37! 2 43| Bright
61 Th | Mehemet Ali murd., 1878.\r5 22 327 Cloudy
7| F | Dr. Johnson born, 1709, [s6 32| 4 13| Cloudy
g| Sat | Sebastapool evactd., 1855./r5 23| 5 of Fine
o § | 16th Sundup aiter Triniips6 28| 5 48| Fine .

1ol M | Try Yorkshire Relish. r5 28| 6 38| Fair

11, Tu | Hungarian Revolution, ‘48/s6 23| 7 30| Breezy

12| W | Marshal Blucher d., 1819./r5 31| 8 22| Fine

13/ Th | C. J. Fox died, 1805, s6 18| g 14| Fine

. 131 ¥ | Dukeof Wellington d., 52ir5 34{r0 7| Open
15| Sat | L'pool. & Man. Ry, op..'solas 1411 of Dry

16| & | 17th Sundap after Trinitylrs 37/1x 54| Dry

17| M | Moscow burned, 1812, |s6 ¢ MRN. Warm
. 18| Tu | Bloody Assizes, 1685,  [r5 41| 0 49| Warm

i | 19l W | First Book printed, 1471. |s6 5| 1 45| Vari'ble
20| Th | Battle of Alma, 1854. r5 44| 2 43| Cloudy

21| F | Sir Walter Scott d., 1832./s6 ol 3 41| Fine

22| Sat | G. F, Grace, crktr., d., '8ofrs 47| 4 39| Fine

23| & | 18th Sunduap after Trinitylsg 55| 5 36| Overe.

23| M | Lord Denman died, 1854./r5" 5ol 6 31 Overe,

oz| Tu | Siege of Paris, 1870. S5 5;' 7 24| Dull

26| W- | Lucknow relieved, 1857. |r5 53| 8 14| Fine

27| Th | Algiers bombarded, 1816.{s5 46| 9 2| Fine

28| ' | Strasburg capitultd,, 1870./r5 57| 9 47 Bright

29 sat ﬂff!f#ﬂ-af?ﬂw Dﬂ}'. 55 42 10 31 Bng’ht

so| & | 19th Sunduy after Trinitp|ro ol 14| Cloudy

Th.usands snatched from the Coldness in love is a surc

grave by taking | means of being beloved.
= : Content hangs not so high,
FREEMAN'S but that a man on the ground

may reach it.

SYHHP EF PH“ SPHBRU3 Laziness travels so slowly

;.i}at poverty soon overtakes

1im.

Of all Medicine Dealers. In Poverty wants some things,

lottles, 2s. od., gs. 6d., IIs., luxury many things, avarice
and 33s. each. all things.

FOR A CHEERY FIRES!DE USE “ GOODALL'S BRUZSY/ISK BLACK ]

- i e S

i




OC'l OB}LR—‘; 1 DAYS.

| MOON’S CHANGES.

1583,

f‘ I dHhm, e Ay
':’ New Mn. I... 5... 54a.m. | Last Qr. 22, .11.., Top.m.
' f 'Z First Qr, .10 .. z0a,m, | NewMn.,3o0.,.11.., 57p.m.
\l# | Full Mn, Ib ... 450.Mm.

i
;ﬁrﬁ frj; REMARKABLE DAYS. gg&f ‘E‘?;f; Weather
|, AL |H. M
1| M | Sir E. Landseer d., 18?3. s5 37|AFT.| Cloudy
gr Tu | M. Arago died, 1852, 16 3| © 40| Cloudy
5 W | Treaty of Limerick, Iﬁgxlsg 32| I 24| Fine
4 Th | Barry Cornwall d., 1874. 16 7| 2 9| Fine
ol F | Sir Francis Grant d., 1878/s5 28| 2 55| Cool
6| Sat | William Tyndall d., 153676 10| 3 43, Cloudy
71 8§ | 20th Sunduy after rinitnss 23 431 Cloudy
8| M | Eddystone Lthe fin., 1750:6 3.5 "1 Rain
o/ Tu | Chicago Fire, 1871, s5 19 6 11f Rain
| yo, W | Father Matthew b., 1790./tb 17 7 2 Chanze
11| Th | Afghan War ends, 1844. |s5 15 7 53| Change
12| F | Elizabeth Fry died, 1845.r5 20 & 45| I'ine
13| Sat | Murat shot, 18135, s5 10 9 38| Fine
14 8 | 21st Sundup after Trinilph6 23 10 32/ Dull
| 15| M | Allan Ramsay born, 1686,s5 6 11 28] Overc,
16| Tu | Houses of Parlt, bnt. 1834/16 27 MRN.| Cold
17| W | Duchessof Edinbghb., ‘s3lss 2! 0 26| Cold
18| Th | Lord Palmerston d., 1865ir6 30! 1 25| Frost
1o F | Sir C. Wheatston d., 1875ls4 57| 2 26| Fine
| 20 '::iat Grace Darling d., 1842, |16 34| 3 26 ‘inc
| 21| 8 | 22nd Sunday after Trinitnisq 53| 4 24/ Fair
22| M Battle of Trafalgar, ¥8o5ir6 37| 5 19| Fair
23| Tu | Lord Derby died, 1889, |sq4 49| 6 11| Cloudy
24| W | Geo. W, Burn b,, 1853. 16 41 7 ©o| Change
2c| Th | Battle of Balaklava, 1854.1s4 45| 7 46 Cold
t 26| I | Von Moltke born, 1800, |r6 44| 8 30| Cold
| 27| Sat | Cuba discovered, 1492, Is4 41| 9 13 Frost
28| § -| 23rh Sanduy after Trinitpro 48| 9 55| Frost
lelr M Bristol Riots, 183r. s4 37|10 38| Change
- L Gambetta bor n, 1838. 0 g1y 22! Rain
,,,,,,, 31| ‘N Au’ Hallow e'en. Is.q. 38| AFT.| Rain
Etﬂm“h““dm?WGUmPhlrts What maintains one vice
vanish by taking would bring up two children.
l FREEMAN'S ﬂﬂver:;itﬁ liﬁ not swithout
comfort and hopes.
SYRUPﬁF PEDSPH“R“S It is good to rub and polish
e e~~~ ~_- | one’s brain againthat ofothers.
{}'f af:.’ Medicine Dealers. In The iren chain and the
éﬂtrks, 28, gd., #s. 6d., r1rs., | silken cord both equally ae
nd 338, each. | bends.

e i

L hemmammm - e E——w—

USE “800DALL’S CUSTARD POWDER” WITH AUTUNN FRUITS.



1883, NOVEMBER—30 DAYS. 1683,

; MOON’S CHANGES.

Z k& m d. kb m.
FirstQr, 8... 0... 4p.m, | LastQr. 21... 1.., 44p.m.
Full Mn, 14... 4... 37p.m. | NewMn.2g.., 6... 54p.m.

M| W.| _ g SUN | Mnw
D.| D.|REMARKABLE DAYS.|p soc|crr i Weather

—

H. M, |H. M.
Th | Al Saints. 6 55| o 52| Dull

¥ | Michueimas Law T, bgns.|s4 30| 1 40| Dull
Sat | Battle Hohenlinden, 18c0|r6 58| 2 28| Cloudy
$ | 24th Sunbday ufter Trinitpjsg 27| 3 17| Cloudy
M |G. Peabody ., 186q.r7 4 6| Cold
Princess Charlotted., 1817|s4 4 5g| Cold
W | Battle of Moultan, 1848, [r7 Raw
Th | John Milton died, 1674, |s4 Raw

F Prince of Wales b., 1841.|r7 Hazxzy
Sat | Martin Luther b., 1483. |s4 8 16| Fog

x| $ | 25th Sunvay after Enmtg Fog

12| M | Chas. Kemble b., 1834. Change
' 13| Tu | Rossini died, 1868, Clear
14| W | Mozart bom. 171G. : MRN. | Clear
15| Th | John Bright born, 1811. Fine
16| ¥ {Cowper, poet, b,, 1731, Cold
17| Sat | Suez Canal opened, 1869, Cold
18| $ | 26th Sundup after Trinitp Raw

19| M | Peace proclaimed, 1815, Raw
zo| Tu | Lord Elgin died, 1863. Dull
21; W | Princess Royal b., 1840. Cloudy
22| Th | Lord Clive died, 1774. Change
23| | First Balloon ascent, 1782 Frost
24/ Sat | Lord Melbourne d., 1848, Frost
25| § | 27th Sunday after @nmtg Snow
26| M | The *“Great” Storm, 1703 Snow
27| Tu | Princess of Teck b., 1833. 10 4| Clear
28/ W | King Alfonso b., 1857. 10 50| Clear
29' Th | 7imes 15t p. by bteam. 14 11 37| Fine

go| F | St. Andrew, s3 AFT.| Fine

own
R
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Cold successfully resisted by What men_ &u:idmt is
taking God's own

: ¢ Ha are they that hea
FREEMAN'S their ngractisut d put thenl;

to mendin
SYRUP OF pnnspunaus ity ol apon il

and trust upon confidence of
one another’s inte nt]r.

Of all Medicine Dealers. in That is g

bottles, 2s. gd., gs. 6d., Iis., | where Wisdom and ’.[pml;nﬁ
| and 335, each. and Love prevail.

“ YORKSHIRE RELISH » SHOULD BE USED WITH ALl MEATS.

L W T




D

ECEMBER--31 DAYS.

—r——————— —

MOON'S CHANGES.

e

28a.m.

s A

First Qr, 7...11... 46a.m. | Last Qr. 21... 8...
NewMn.2g9... I...

1883,

”.
da.m.
op.m.

M.

MO D01 Ohim b LD B e

Full Mn. 13... 3...

oat

REMARKABLE DAVYS.

SN
|R&S.

Man's
S'ine

Weather

Princess of Wales b,, 1844
15t Sunbay v Adbent.

Thos. Carlyle b., 17gs.
Alex. Dumas d., 1870.

i Battle of Cawnpore, 1857
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R A CHoice CorLLEcTION oF EXCELLENT AND PALAT-
ABLE HOUSEHOLD RECIPES, write to Messrs.

GoopaLL, Backuousg, anp Co., LEEDs, enclosing a penny
stamp for postage, when you will be presented with a
Valuable Book of more than 100 pages, bound in cloth and
fully illustrated, called

““GOOD THINGS,”

Made, Said & Done, for every Home & Household,

‘ GODDALL'S BIANC-MANGE POWDERS ” : DESSERT FOR ALL SEASCNS.



FREEMAN’'S ATURE’'S GREAT BRAIN AND NERVE TONIC,
SYRUP (F and the most wonderful Blood Purifier ever discovered;
cleanses the most vitiated system, and :

P o
__HBSPHGHU#i BUPPLIES NEW AND RICH PURE BLOOD. 1

FREEMAK'S YHOSPHORUS is now acknowledged by the highest medical
authorities to be the only cure for Consumption, Wasting

SYRUP OF Diseases, Mental Depression, Loss of Energy, Stomach and
Liver Complaints, and many other dreadful maladies at GEEI

PHBSPBQHUSI time thought ili{;urahlc,
FREEMAN'S THE climax of Chemical discovery, supplying the long-felt

want of a perfect cure and reliable Solution of Phosphorus.

SYRUP CF It is very pleasant to the taste, and may be taken by the most
delicately-constituted female or infant. 1t thoroughly revital-
PHOSPHDRUS izcs the human frame, and
= . BUILDS UP A NEW AND HEALTHY CONSTITUTION. |

y NDIGESTION, Coxsriration, Loss or Exerey, MENTAL

F HEEHAN S I Derressiox, :especially when caused by excessive brain-
SYRUP CGF - work in general, are quickly and permanently relieved by a few
< doses of FREEMAN’S SYRUP OF PHOSPHORUS. Highly

and confidently recommended
PHBSPHBHUS' l TO ALL WHO ARE ENGAGYD IN EXCESSIVE BRAIN-WORK.

OOE SUMPTION and W asting Diseasgs, hitherto pronounced
FREEMAR’S incurable, can be cired by a course of FREEMAN'S |
SYRUP OF PHOSPHORUS. Quickly supplies the system

with new, rick, and pure blood, restoring the failing functions of

SYRUP OF life ; the Appetite returns; the long-lost colour once more
appears giving a healthful sparkle to the eye, the true sign of

a return of Health, Strength and Vitality. No More Cod-Liver

PHOSPHORUS, | 0iz.—Ono dose of FREEMAN'S SYRUP OF PHOSPHORUS
is equal to twenty doses of Cod-Liver Oil.

e

FREEMAN'S _ OI; %Rﬁ}; S{ZEI} nﬁamm UUF LirE—With FREEMAN’S
; * PHOSPHORUS a man may easily add

SYRUP OF twenty years to his life. Thousands have been snatched fru:fn the |

brink of the grave by an early use of FREEMAN’S SYRUP

PHUSPHDH“S- OF PHOSPHORUS. The most extreme cases need not despair.

FREEMAN'S RDER it of any Chemist. Should there be any difficulty
SYRUP OF in procuring it from your Chemist, our Special Agents

: will, upon receipt of Stamps or Post Office Order for the
PHBSPHUHUS. amount, forward it to any part, packed securely.

e ———————— ———

Sold in Bottles at 2s. 9d., 4s. Bd., Tls. and 38s. each, by Chemists and Patent
. Medicine Dealers.

Special Agents: GOODALL, BACKHOUSE & Co., Leeds.
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lace required, you will find the time

P

The s prefixed to the name shows that at
and the L that it is rather LATER, than the time given.

in the column over which 18 the name of the

ot High Water.
Water sOONER,
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I S an important question in every well-

regulated household, and those are
the best managers who can provide a
cheap and tasty meal at little trouble.
To aid them in so deing, we have pre-
Fared particulars of Seven Dinners suitable
or a middle-class family, every recipe
having been practically tested., It need
scarcely be added that the HoUsSEHOLD
SPECIALITIES of Messrs. GOODALL,
BACKHOUSE & Co. are freely recom-
mended, for wherever they have been
used, they are now considered to be in-
dispensable, So that those who follow

RABBIT SOUP.
MATERIALS.—Wild rabbit, or Ostend
rabbit, weighing about three pounds; one
pound of pickled pork ; four onmions ;
one turnip ; a dessert-spoonful of corn-
flour or tablespoonful of fine oatmeal 3
five pints of water,

WILD RABBITS.

Process.—Put the pickled pork, two
onions, and the turnip into two quarts of
hof water, and simmer for an hour.
Meanwhile, wash the rabbit thoroughly
and add it, with a pint of cold water, to
the contents of the stew-pan, and allow
the whole to simmer for another hour.
‘Then remove the rabbit, pork, and vege-
tables, and having cut off the legs,
shoulders, and as much meat as you can

| off the back, put it all aside to make a

B RS s e ——— = rr————
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WHAT SHALL WE HAVE FOR DINNER?

our counsel will, we are sure, thank us
for bringing under their notice requisites
which will prove their value the more
they are used. From every part of the
world approving testimony to their good
qualities is continually being received,
and it is to those who are as vet un-
acquainted with them that we now
specially address ourselves. Our object
in giving these BILLS OoF FARE is to
combine comfort with economy, and to
prove that good and varied fare may be
provided at a small cost. Let us, then,
commence with dinner for

SUNDAY.
MENU :—RasBsIT SoUup, RoAsT BEEF, AND BERMUDA PuDDING.

stew or fricassee next day. Fry the re-
maining two onions cut in slices till they
are moderately brown, and put them
with the head and bones of the rabbit
into the broth ; simmer for two hours,
occasionally skimming the surface of the
soup. Thicken with corn-flour or oat-
meal, mixed to a paste in a little cold

“water, and add some salt if the pickled

pork has not made the soup salt enough
already, Strain through a hair sieve,
return to the stewpan for a few minutes,
and serve hot.

87 This soup will be greatly improved
by the addition of a teaspoonful of YORK-
SHIRE RELISH, tke capital sauce manu-

Jactured by Messrs. Goodall, Backhouse,
and Co., o ~very half-pint.

-ROAST BEEF,

MATERIALS.—A piece of beef; salt;
flour ; a piece of white paper spread with
butter, lard, or dripping.

Process.—Wipe the beef; fasten the
greased paper over the fat with some
small skewers ; hang before a good clear
fire ; baste constantly with the fat that
drops from the meat, or with some lard,
dripping, or butter, if the meat be very
lean. When almost done, remove the
paper, put the meat close to the fire, and

——.
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flour ;

T R

sprinkle suit over it, dredging it also with
a little flour, Garnish with horse-radish,

SIRLOIN OF BEEF.
8 Prepare the gravy as divecled above,

adding to it fwo or three tablespoonfuls
of YORKSHIRE RELISH, manufacturel

by Messrs, Goodall, Backhouse & Co., v/

Leeds. The aroma and taste of gravy
thus made will cause any kind of roast
meal Lo be hearttly relished,

BERMUDA PUDDING.
MATERIALS,—One pint of milk ; the
peel of half a small lemon ; two ounces
of loaf sugar ; one tablespoonful of corn-
and one packet of Messrs,
Goodall, Backhouse, and Co.’s CUSTARD
POWDER,

WIIAT SHALL WE HAVE FOR DINNER ?
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PROCESS,—Peel the rind of the lemon
as thinly as possible ; put the peel and
lump sugar into the milk in a clean
saucepan, and place over a clear fire
until the milk just begins to boil. Before
doing this, the corn-flour and Custard
Powder should be mixed smooth in a
basin, with four tablespoonfuls of cold
milk, taken from the pint, before the
remainder is set over the fire, When
the milk is beginning to boil, add the
last-numed ingredients, and allow the
saucepan to remain over the fire for eight
minutes longer, taking care that its con-
tents are simmering nicely the whole
time, Pour into a mould, and stand in
a cool place until cold,

&G This palatadle pudding is much
relivhed by children, and is improved by
the addition of a lillle cream or preserve
when sent to table, GOODALL'S CUSTARD
POWDER, for making this pudding, may
te ebtained of most chemists, grocers, and
oilmen throughont the United Kingdom
and British Colonies.

MONDAY.

MENU :~—-BroOiLED MACKEREL, CoLD BEEr wiTH YORrRgsHIR® RELISH, AND
OreN JAM TART,

BROILED MACKEREL.
MATERIALS.—As many mackerel as
may be required ; pepper and salt; a
little butter.

THE MACKEREL,

ProcEss.—Clean, wash, and wipe each
fish, and then split it down the back,
causing it to spread open like a dried
haddock. Sprinkle plentifully with pep.
per and salt, and broil on a clean gridiron

over a clear fire for about ien minutes,
keeping the fish on the back the whole
time, and putting a few small pieces of
butter on the inside, which is uppermost,
while ceoking. Have a hot dish ready,
and send to table as hot as possible,

&F Before ealing the fish, sprinkle it
plentifully withk YORKSHIRE RELISH,
which ts  manufactured &y Messrs,
Goodall, Backhouse, and Co., of Leeds,
and should be placed om :very table at
breakfast, lunch, dinner, -:nd supper.

COLD BEEF WITH YORKSHIRE
- RELISH,

The remainder of the beef from Sun-
day’s dinner will prove an acceptible dish
to any family when Yorkshire Relish is
freely used. It has banished pickles and
other condiments from the table of those

o
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WHAT SHALL WE HAVE FOR DINNER ?

who are now accustomed to the piquancy
which it gives to all cold meats.
PEN JAM TART,
MATERIALS.—Some good puff paste ;
preserve of any kind.

OFEN TART.
PROCESS.—Line a shallow tart tin
with a layer of puft paste, and on the
paste spread a thick layer of jam or

e e 2 e sl

marmalade, Ojnament the edge of the
paste with a pastry roller, and place—or
omit if taste does not approve of them—
some thin strips of paste, rolled to the
form and thickness ofy:stout string,
diagonally both ways over the surface of
the preserve. Bake in a brisk oven for
fifteen minutes,

B Fam taris, whetker large or small,
are improved by the addition of some cold
custard, made of GOODALL'S CUSTARD
POWDER, manufaciured by Messis,
Goedall, Backhouse, and Co., of Leeds,
and sold by ail respectable grocers and
oilmen.,

TUESDAY.
MENU :—BoiLEp WHITING, JUGGED HARE, BREAD-AND-BUTTER PUDDING,

BOILED WHITING.
MATERIALS. — As many whiting as
may be necded ; cold water sufficient to
cover fish ; about two ounces of salt,

THE WHITING.

PrOCESS. — Clean the fish and lay
them in a fish-kettle, or stew.pan, in the
salt and water. As soon as the water
boils add a little cold water, and simmer
for five or ten minutes, according to the
size of the fish. When done, serve on a
flat dish with a strainer, and garnish
with parsley,

87 Some people will eat fisk with no
other addition than that of salt, but the
majority of persons pronounce it lo be
comparatively insipid without the addi-
tion of some condimenf. YORKSHIRE
RELISH should be used freely with a!l
kinds of fish, whether boiled or broiled.
Many prefer it pure and simple, others
introduce it in the sawces, and either

way, it helps to make an otherwise insipid

disk palatable. It may be had of all
chemists, grocers, and oilmen,

JUGGED HARE.

MATERIALS, — A hare; some good
stock, about two or three pints, in pro-
portion to the size of the hare; a small
onion stuck with cloves; some lemon-
peel 3 pepper and salt ; seme force-meat
balls ; a glass of port wine ; some butter,
lard or dripping.

Lo

ROAST HARE.

ProCESs. —The entrails, liver, &ec., of
a hare should be removed as soon as it
is received ; after doing this, wipe the
inside, pepper it well, and hang up the
hare, ﬁ'heﬂ wanted for dressing, skin
it and truss as if for roasting, and then
half-roast it before a clear hot fire—from
half an hour to an hour being sufficient,
according to the size of the hare. Baste
constantly while the hare is roasting,
Then cut it up into small pieces, and put
these into an earthen jar with a cover,
pouring sufficient stock over them to
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nearly cover them, and adding the onion,
lemon peel, pepper, salt, &c, Put the
jar into a slow oven, and allow the con-
tents te simmer for two and a half or
three hours, according to the size of the
hare, When sufficiently done, take out
the pieces of hare and pour the gravy
into a clean saucepan, adding a little
more stock, if necessary, and the port
wine. If not sufficiently seasoned, put
in a little more pepper and salt. When
the gravy is just about to beil, pour it
over the pieces of hare, which should
be placed in a very hot dish, and send
to table as quickly.as possible.

8 The gravy will be greatly emproved
by the addition of two or thiree tablespoon-
Juls of YORKSHIRE RELISH, 2ke excellent
sauce manufactured by Messrs, Goodall,
Backlouse & Co., of Lecds, and sold by
all grocers and otlmen. When this is
used the glass of port wine may be dis-
pensed with. -
BREAD-AND-BUTTER PUDDING.

MATERTALS,—Brown or white bread
not too stale; quarter of a pound of
butter ; half a pound of currants; two

ounces of citron; two ounces of moist
sugar ; one teaspoonful of allspice; one
packetof GOODALL'S CUSTARD POWDER,
manufactured by Messrs, Goodall, Back-
house, and Co., of Leeds,
PRrRocEss.—Cut the bread in thin slices
and spread butter not too thickly on
each slicey soak the currants well in
cold water, and cut the citron into thin
strips ; lay the slices of bread in a well-
buttered pie dish, and strew currants
and slices of citron over each layer,
sprinkling with allspice and sugar. Make
a pint of custard with Messrs., Goodall,
Backhouse & Co.’s delicious CUSTARD
IP'owDERS, and when the pie dish is filled
with slices of bread-and-butter, &c.,
pour the custard slowly into the dish,
;ﬁnd bake in a quick oven for half an
our,

84 No sawnce of any kind 15 really re-
guired with this pudding, but some cold
custard, made of GOODALL'S CUSTARD
POWDER, manufactured &y Messrs.
Goodall, Backhouse & Co., of Leeds, may
be sent to table with the pudding, to make
each plateful cooler.

WEDNESDAY.
MENU :—0Ox TAIL SoupP, ROAST GoosE, AND RHUBARB PIE WITH CUSTARD,

OX TAIL SOUPF.
MATERIALS.—An ox tail; quarterof a
pounl of dripping ; quarter of a pound
of flour ; three onions; one carrot ; one
turnip ; the tops of a stick of celery; a
little thyme, either fresh or dried ; pepper

and salt ; three quarts of water.
ProcEss.—Cut into pieces the ox tail,
which has been, or should have been,
jointed by the butcher ; slice the onions,
and cut the carrot and turnip into dice,
Put the dripping into a frying-pan and
place over the fire, stirring in the flour as
the dripping melts. Then put in the
vegetables—onions, carrot, and turnip—
and when they have been in the pan
about five minutes add the meat, and
fry for about ten minutes, stirring occa-

e e — wies S

sionally. Turn the contents of the frying-
pan into a stew-pan, add the water, and
simmer for about three hours. About
an hour before the soup is ready, put in
the celery cut into small shreds, and the
thyme, 'seasoning with pepper and salt
to taste, :

&g Do not forget to add, when the
soup is ready for table, some YORKSHIRE
RELISH, one of the specialities of Messrs.
Goodall, Backhouse & Co., in the pro-
portion of a teaspoonful to half-a-pint of

sOup.

C{‘x tail is somewhat expensive in winter.
Can ycu suggest any substitute for it?

Yes; the giblets of a turkey or goose, or
those of a couple of ducks or chickens may be
used in the same way, furnishing a nutritious
and most delicious soup,
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WHAT SHALL WE HAVE FOR DINNER ?

ROAST GOOSE.
MATERIALS,—A plump goose, about
ten pounds in weight; sage-and-onion
stuffing ;3 apple sauce.

ROAST GOOSE,
Process,—Pick, draw, and truss the
goose, carefully removing, by the aid of
a knife, all the stub feathers or feathers
just beginning to grow, and singe 1
remove any long hairs that may remain
on the bird. Well wipe the inside and
fill with swuffing. Hang the bird before
a hot, clear fire, and roast for about one
and a half hours. A heavier bird will,
of course, require a longer time, and o
green goose not so long.  Send to table
as hot as possible, with a tureen of strong
beef gravy and another of apple sauce,
Mashed turmps should be sent to table
with roast goose or roast duck, as they
tend to correct the grossness and strong
flavour of these birds,
87T Another and beticr method of
counieracling the richness and strong
Jlavour of goose and duck s to add to lie
beef gravy that is ealen wilh lhem (100
or three tablespoonfuls of YORKSHIRE
RELISH, manufactured by Messrs,
Goodall, Backhowuse & Co., of Leeds,

RHUBARB PIE, WITH CUSTARD.

MATERIALS, —Some sticks ot rhubarb,
weighing, say, four pounds; some good
suet crust ; and lemon-peel.

PrROCESS.—Strip the skin from the
rhubarb, thus reducing the weight 1o
about three and a halt pounds, and cut
the sticks into pieces an inch in length ;
if the sticks be very thick split them
lengthwise into two or three pieces.
Line a pie-dish with suet crust, put a
small cup in the centre, lay 1n the 1hu-
barb, scatter a few pieces of lemon-peel,
and cover with paste, Set in a quick

e e o TS A A
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oven and bake for three.quarters of an
hour.

87" [Have ready a pint or more of #ick
custard, made of GOODALL'S CUSTARD
POWDER, manufactured by Messrs.
Goodall, Backhouse & Co., of Leeds,
This, when poured over the pie, will
prove a palatable and wholesome acconis
paniment, Let eack who pariakes of it
also sweeten 1o laste wilk sugar, Either
moist  sugar or loaf sugar,  finely
powdered, may be used,

HOW TO MAKE CUSTARDS,

CUSTARDS, as we have already seen,
form a suitable and palatable accom-
paniment to almost all kinds of pies and
puddings made of fruit, whether fresh or
dried. It is now necessary 1o look a
little more closely into the method of
preparing custards, and see how custards
may be utilized with other dishes than
fruit pies and puddings, and even form
the chief ingredient in the making of
many hight and highly nutritious additions
1o the dinner and supper table,

CUSTARDS IN GLASSES

To make custards in the ordinary way
several eggs are required, which renders
them expensive For this reason they
are seldom produced at the tables of any
but those who are well-to-don the world.
It has been said that any man who can
make two blades of grass grow where
only one has grown before should be
looked upon as a public benefactor.
Surely then anyone who affords people
the means of making a delicious dish at
less than half its previous cost, has an
equal claim to be so regarded. This has
been done by Messrs, Goodall, Back-
house & Co., of Leeds, who, by aneans
of their CusTARD POWDER, have enabled
thrifty housekeepers to make delicious
custards without eggs at a great reduction
of cost, So that all may now enjoy those
delicious preparations which render fruit

e ) i
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pies and puddings more palatable by
softening L{::-: natural acidity of the [ruit,
form an agreeable sauce to some, and
enter largely, if not entirely, into the
composition of others.

MATERIALS.—One pint of new milk,
or cream ; one packet of GOODALL'S
CUSTARD POWDER, manufactured by
Messrs, Goodall, Backhouse and Co., of
lerds; two or three ounces of finely-
powdered loaf sugar,

Process.,—Take from a pint of new
milk or cream two tablespoonfuls, and
milx well in a basin one of the packets;
boil the remaining milk with two or
thre> ounces of white sugar:; while
boiling pour it into the basin, stirring
ail the time; when cold, put it in the
wlasses  The custard can be used soon
as cold

Divicious. CusTtArRD  PUDDING. —
One quari of new milk, mixed with three
ounces of the Custard Powder: boil a

WHAT SIHALL. WE HAVE FOR DINNER
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few minutes, let it stand till cold, then
add one or two eggs, four tablespoonfuls
of sugar ; pour mnto a pie dish and bake
for half an hour. This makes a very
delicious pudding.

& See that you gel GooDALL's Cus-
TARD POWDER, manufactured by Messrs,
Goodall, Backhouse & Co., of [Leeds.
Ask your grocer or oilman for it, and
fake nowne that does not bear the name of
this well-known lirm,

Is no flavouring required with this custard ?

All the flavouring that is necessary has been
already added by the manufacturers. To add
to the appéarance, however, of the preparation,
vou may, if you like, grate a little nutineg on
the surface of the custard, when it 1s placed in
the jug, bowl, or custard cup in which it is to
Le sent to table, [tis unnecessary to boil the
custard, therefore failure through want of
stirring whea on the fire, and taking it off as
soon as it begins to boil, as in the ordinary
method of making custard, is simply im-
possibie,

THURSDAY

MENU :—FRI=ED SoLES, RoasT LoOIN OF VEAL, AND BPLANCMANGE.

FRIED SOLES,

MATERIALS.—As many soles as may
be required ; soine olive oil, butter, lard,
or dripping ; one egg ; some fine bread
crumbs,

ProcEss,—Skin the soles, if this has
not been already done by the fishmonger;
wash them and wipe them dry. Beatup
tie yolk and white of an egg, brush over
the fish with it, and then sprinkle with
bread erumbs. Put the oil, dripping, or
whatever fatty substance you may use,
into the frying-pan, and let it doz/ belore
the fish is put in. 'When one side is
sufficiently cooked, which will be in from
three to five minutes, turn the fish, and
when done, remove from the pan and
place before the fire on an old plate for
a few minutes, to prevent them from
being greasy. Serve on a hot dish,
garnished with parsley.

[ L LT T P
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87 The best sauce jor soles and all

Jried fish is melted butfer, to which should

be added some of Messrs. Goodall, Back-
howse & Co.'s appetising YORKSHIRE
RELISH, in the proportion of a brimming
lablespoonful to a quarter of a pint of
melted butier,

ROAST LOIN OF VEAL.
MATERIALS,—Loin ot wveal; half
pound of lard, dripping, cr butter ; sheet

of white paper spread with butter or
lard ; ficur,

LOIN OF VEAL,
ProCESS. —Fasten the paper over the
kidney and fat that surrounds it with

=
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small skewers, and set the joint before a to this state by pounding it in a mortar; |
clear fire, As veal in itself is lean, ver; then place the sugar and BLANCMANGE |
little dripping will come from it, and it POWDER in a quart basin, with three |
must be constantly basted with the lard, tablespoonfuls of the milk or cream, and |
dripping, or butter, which should bLe mix thoroughly, stirring briskly until the |
placed in the dripping-pan, and allowed sugar is completely dissolved.” As soon |
to melt and rmn into the well, When as this is done, put the remainder of the |
almost done remove the paper, bring the | milk in a clean saucepan, and place it
joint close to the fire, dredge with flour, | over a clear fire, When the milk is just
and let the ‘exterior be nicely browned on the point of boiling, remove the
| and crisped. | saucepan from the fire and pour the milk
i BT Aleliel butler is usually eafen witr | on the ingredients in the basin.  Stir the
| roast weal, but into this, when ready for | whole well together, and return the
table, two or thres (tablespoonfuls of | mixture to the saucepan. Have ready a
YORKSHIRE RELISH, fiome the manwn- | mould or dish which has been wetted by
Jaclory of Messrs, Goodall, Dackhoie, dipping it into cold water, and when the
and Co., at Leeds, should be stivred in mixture has boiled for six or eight
to impart thit sharpness of favour which minutes, pour it into the mould. As
is so desirable in saxce or gravy eafen soon as the blanemange is cold it isready
with veal, and which some seek Lo supply to be sent to table; but before serving,
by carnishing with slices of lemon, it should be removed from the mould and
BLANCMANGE. placed on a pretty glass or china dish.
MATERIALS.—One pint of new milk

87 T/e BLANCMANGE POWDER mzan -
oL i O ETTe 1and a half of ]D‘?f factured by Messrs. Goodall, Backlhouse,
sugar, and one packet of (GOODALL'S and Co., of Leeds, and sold by grecers,
EEARCHASGE TOWDER, chemists, and oilmen, in almnost every
town and village in the United Kingdom,
s @ unigue prepavalion, by means of
which rich and delicious blancinange may
be made in a few minules, and at very
little cost,

Each packet is flavoured in the precess

e . s
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If : BLANCMANGE, of ?Rdh'?.rfrmffn'{_’. The flavours imparied !
Procrss.—If the loaf suzar bz not | {0 the packels are—ALMOND, VANILLA, |
already in the form of powder, bring it ' STRAWBERRY, RASPBERRY & LEMON, |
FRIDAY,.

.F AMENU :—BeEF Sour, RoAsT Forp-QUARTER or L.ame, Tarroca PuppiNG.
! BEEF SOUP. 1 the bone in picces too. Put the whole |
MATERIALS. —Three pounds of shin | into a stew-pan with the water, after |
of beef, or two pounds of steak cut near | irying the beef for a few minutes im-a |

irying-pan to brown the exterior, Skim
occasionally after the soup has begun to
simmer, and about half an hour after it
has been placed on the fire add the
vegetables, and allow the whole to sim-
mer for three hours after this is done,
Add pepper and salt to taste, while the

the shoulder ; two quarts of cold water ;
carrots and turnips, three or four of each,
according to size; the tops of a stick of
celery or some celery seed; pepper and
salt to taste.

ProcEss. — Cut the beef into small
pieces, and if shin of beef be used, crack
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| e ey 2 i s R i e ais”

WHAT SHALL WE HAVFE FOR DINNER ?

ST TR PSR S S S W N

soup is simmering, and when just ready,
colour with a little brown sugar burnt
over the fire in an iron spoon, and serve
with the meat.

BT Those who like a piguant flavour
in soup—and who does not P—may eastly
impart it Yo beef soup by adding fo each
half pint or soup-plateful a feaspoonful
% ORKSH.RE RELISH, manufactured by

essrs, Goodall, Backhouse & Co., of
Leeds, and sold by all grocers and oilmen,

ROAST FORE-QUARTER OF
LAMB.

MATERIALS.—A fore-quarter of lamb;
som salt; dripping.

T

FORE-QUARTER OF LAMH,
Procgss.—Place at a moderate dis-
tance from a clear fire, and baste well
with fresh dripping. When done—and

lamb should always be well done—
sprinkle with salt, and move close to the
fire for five minutes, to render the outside
brown and crisp. Serve with mint sauce
in a sauce-tureen.

84 When browught to table let the
carver separale the showlder from the
rieck and breast, rub soma butler over the
part thus exposed, and pour over it a

tablespoonfui of Messrs, Goodall, Dack-
howse & Co s digestive satice, YORKSH I 1
RELISH, manufactured by them at Leod:

Kestore the shoulder to 1ts plee, and arier
letiny it remain a few moments lo tmn.
bibe the flavour of the butter and YORK-
SHIRE RELISH, puf it on a clean dish, fo
be ealfen colid,

TAPIOCA PUDDING,

MATERIALS,—Four ounces of tapioca;
two ounces of beef suet; one pint of
cold water ; one pint of milk : one pint
of CUSTARD.

ProcEess.—Chop the beef suet as fine-
ly as possible, and put it with the tapioca
into a pie dish, pouring the cold water
over it. Set it in a cool oven for half an
hour; then add the milk ; mix thoroughly
with the tapioca and return to the oven,
letting the pudding bake for about an
hour. Serve with the custard in a glass
jug or bowl, as an accompaniment, and
swecten to taste with moist sugar or loat
sugar powdered. Sago may be used in-
stead of tapioca in making puddings of
this kind, which are wholesome and
nutritious, and especially suitable for
invalids, young children, and those whose
digestion is out of order. By no means
omit the custard from this dish, for mak-
ing which see Wednesday's recipes. By
this addition, tapioca pudding is made
delicious and acceptable to every one at
table,

SATURDAY.

MENU :—FRICASSEED SKATE, BoiLED LEG oF MUTTON, SAVOURY OMELET,
AND MAcCARON!I PUDDING,

FRICASSEED SKATE.

MATERIALS.—Three pounds of skate;
one pint of water ; some sweet herbs,

pper, salt, and a little grated nutmeg ,
E_lf a pint of milk; half an ounce of
butter ; a tablespoonful of flour.

ProceEss.—Put the skate with the
herbs, pepper and salt, and the water
(which should be lukewarm), into a stew-

B I e T ——
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pan, and let the whole simmer for a
quarter of an hour, Take out the heibs,
which should be tied together 1n a bunch
so that they may be easily removed, and
put in the milk and nutmeg. After
simmering for five minutes longer, add
the butter, and stir in the flour gradually
until the liquor is smooth and thick, when
it is ready for table,

-
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THORNBACK SKATE.

B~ Before removing the sltew-pan from
the fire, add YORKSHIRE RELISH, 72 the
proportion of a desseri-spoonful for each
pound of skate, and shake the pan wntil
it is thoroughly incorporated with the
other ingredients. Messrs, Goodall,
Backhouse & Co.'s unigue and inexpensive
sauce, YORKSHIRE RELISH, s good wilh
. any kRind of fish, however it may be
coored.

BOILED LEG OF MUTTON,

MATERIALS. —A leg of mutton ; boil-
ing water enough to cover it; a table-
spoonful of salt heaped up.

Pt

LEG OF MUTTON.

Pr: cess. —Having nicely trimmed the
leg of mutton, put it into the water,
which should be already boiling on the
fire. This wil! cause the meat to con-
tract on the surface, and thus retain the

juices within, Pull the boiler to the side
of the fire, and let it cool a little; then
put it over the fire far enough to keep the
water simmering until the meat is done.
Remove now and then any scum that
may rise to the surface, and when about
half done add the salt to the water.

87 Manv persons are apt fo consider
boiled mutton of any kind insipid.

Their objections will be speedily removed,
if fwo or three tablespoonfuls of YORK-
SHIRE RELISH, manuj ctured by Messrs,
Goodall, Backhouse & Co., of Leeds, be
atlied to the sauce or gravy that is served
with the meat, YORKSHIRE RELISH
imparts a piquancy of flavour infinitely
preferable to that of capers, usually eaten
wiih boiled mutton,

SAVOURY OMELET.
MATERIALS.—Four eggs ; -two table-
spoonfuls of milk ; salt; pepper; sweet
herbs, diied and powdered in winter and
fresh in summer; an eschalot, or small
onion ; a dessertspoonful of flour; one
ounce of huue.r_

OMELET, :
Process.—Break the eggs into a
basin ; add the milk, flour, a little salt,
and just enough sweet herbs and eschalot
or onion to impart flavour to the omelet,
Whatever kind of onion is used, it should
be chopped as finely as possible, and so

should the sweet herbs, if fresh. Beat
the ingredients till they are thoroughly -
incorporated, and then pour the whole
into a small frying-pan in which the
butter has been already melted. Keep
shaking the pan, holding it over a clear
fire, until the omelet is set and nicely
browned at the bottom. Fold over,
transfer to a very hot dish, and send to
table.

83 An omelet of this kind is improved
by sprinkling it, after it is served ro eack

rson, with a few drofs of YORKSHIRE

ELISH, wmanufactured by  Messrs,
Goodall, Backhouse & Co., of Leeds.

MACARONI PUDDING.
MATERIALS. —Half a pound of maca-
roni ; cold water ; a little allspice ; moist
sugar ; half a pound of sultana raisins ;
some good suet crust ; one pint of cus-
tard, made of GooDALL'S CUSTARD
PowpeEr, manufactured by Messrs,

| Goodall, Backhouse & Co., of Leeds,

© m e r——
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PPrRoOCESS.—Soak the macaroni in cold
water until it is soft ; line a ple-dish with
goud suct crust, ernamenting the cdyge

MACAROXNI,

WHAT SIHALL WE HAVE FOR DINNER ?
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USEFUL

. :["'|L HESE seven dinners only represent

one of the many combinations
which may be obtained from a careful
perusal of a neat Cookery Book which
will be forwarded to any applicant upon
his sending a penny stamp (for postage)
to Messrs. Goodall, Backhouse & Co.,
leeds. It is bound in cloth, gilt side,
is well illustrated, and gives you more
than one hundred and twenty recipes for
the household, embracing cookery, con-
fectionery, baking, summer and winter
beverages, &c. Amongst the valuable
specialities they offer, not the least
important is their

BAKING POWDER.

To make paste for pies and puddings
that shall be light and easy of digestion
should be the ambition of everyone who
desires to excel asa cook. The cook’s
task in the preparation of light and
wholesome pastry has been rendered far
more easy of late years by the intro-
duction of a most useful preparation
known as ‘‘baking powder.” The value
of baking powder to the housekeeper,
however, does not consist solely in the
fact that its use tends to make pastry and
pudding-crust light, - It possesses the
turther recommendation of producing
paste, for puddings and pies, at the
cheapest possible rate, for butter, even
in the smallest quantities, can be dis-
pensed with altogether if it be desirable

* —

round the rim of the pie-dish ; lay in
macaroni in the dish, strewing raisins
over each layer, and sprinkling with spice
and sugar  Four in sufficient custard to
fill the dish. und bake in a quick oven
for half an hour

Can macaroni be dressed in any other way ?

It is dressed with cheese; or, for children,
it may be s«imply boiled and sent to table to
be eaten w.th roast meat, minces, hashes, and
stews. [or young children, macaroni plain
boiled, and eaten with good meat gravy,
stewed fruit, marmalade, jam, or treacle, is
who'esome, nutritious, and satisfying.

HINTS.

to do so on the ground of econnm[\;
w hile, in making puddings, eggs may

used in less guantity, or omitted alto-
gether, if baking powder be made use
of. TItis necessary, however, to caution
the buyer against the indiscriminate use
of all baking powders. The manufac-
turers of the YORKSHIRE RELISH,
Messrs. Goodall, Backhouse & Co., of
I.ceds, prepare GOODALL'S BAKING
PowpER also, that can be thoroughly
depended on for the purity of its in-
gredients, and the absence of alum and
other harmful substances which are
frequently introduced into powders of
this kind. Another valuable article is

their
EGG POWDER,
By the use of which, especially in the

-winter time, the necessity for eggs may

be n!10|gethe.r dispensed with, and a good
deal of expense saved. By the use of
Messrs. Goodall, Backhouse & Co.'s

BRUNSWICK BLACK,
A fire-stove will preserve a fresh and
bright appearance all through the sum-
mgr, and nothing more need be done to
it until fires are relighted, when it may
be again blackleaded as usual. It may
further be made ornamental by setting
within the bars a large pot filled with
ferns, and a row of ferns in pots may be
placed in front of the stove within the
fender, If the pots in which the ferns

e e ——
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are placed be kept within othér pots
larger in size, less watering will be re-
quired ; and to prevent any escape of
water into the grate or on the fender
after watering, care should be taken to
set each pot in a large earthen saucer,
which may be nearly hidden from sight
by filling it with moss. The rich green
of the ferns will find an admirable.con-
trast in the bright black surface of the
stove.

All iron articles, such as coal-scuttles,
&c.. when not required for use during the
summer season, should be coated with
GOODALL'S BRUNSWICK BiAcCK before
being laid up in ordinary. ‘I'hose which
show any signs of holes in the bottom
should be sent to the tinman or zinc
worker, that a sheet of zinc may be laid
over the inside and riveted strongly to
the iron sheet of which the coal-scuttle is
made. When sent home the new work
should be varnished over with GOODALL'S
BrUNSWICK BLACK. By such treatment
all utensils of this kind will be fresh and
sound when again brought into use,

In the summer time a very excellent,
cheap, and refreshing beverage may be
made from Messrs, Goodall, Backhouse,
and Co.’s

GINGER " BEER POWDER,
How to Aake the Best Gin er Beer,

MATERIALS.— Three
gallons of boiling water;
two pounds, of moi:t
sugar ; enc teacupful of
good Jfresh  brewer’s
yeast; and one packet
of GOODALL'S GINGER
BEER POWDER.

Process. — Put the
contents of a packet
into a three-gallon stone
vessel, with two pounds
of raw sugar and three

llons of boiling water,

t it stand two hours,
or until newmile warm;

GINGER.

s s S

then add a teacupful of fresk brewers’
yeast. Stir all well together, and set to
work in a warm place for ten or twelve
hours ; then strain through flannel, and
botile off. Lay the bottles on flcir sices;
on no account keep them upright.

Nolice —Those who have not the con.
ventence, or who co not care for the
trouble of bottling, will find this beer
cirink admirably well if allowed to remain
in the vessel, When required for drink-
ing, do not remove the yeast from the
top, but blow it gently to one side, and
take out with a cup or other vessel. DBy
so doing it will keep goo:d and fresh for
some days.

ar 1he GINGER DBEER POWDER
manufacturved by Messrs, Goodall, Back-
house & Co., of Leeds, (s made from the
best and pures? ingredients, and no dis-
appointment can possibly result, if the
Joregoing instruclions are carried oud.
As the powder possesses valuable medicinal
progeriies, the leverage that is made front
it wiid not cnly be found delictous and
iinvigorating, but prove a wholesome and
invaluable stomachic,

There is still another article which is
now always kept in well-regulated house-
holds, and that is QUININE WINE, which,
to be efficacious, must be reliable and
pure, Great care is exercised in the
preparation of

GOODALL’S QUININE WINE,

And it can be safely depended on as the
best which can be obtained. Its uses
are now too well known to need par-
ticularizing, but in cases of debility,
want of appetite, indigestion, nervous-
ness, ncuralgia, ague, rheumatism, and
gout, it has been proved to be invaluable,
and the Wine made by Messrs. Goodall,
Backhouse & Co. has been repeatedly
proved to be superior to all others,
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PUDDINGS, CAKES, AND PANCAKES.

CHRISTMAS PUDDING.

MATERIALS.—One pound of raisins;
one pound of currants; one pound of
beef suet ; half a pound of moist sugar ;
half a pound of flour; one pound of
bread crumbs; four eggs; one gill of
rum, brandy, or whisky ; half a pint of
milk ; quarter of a pound of citron;
quarter of a poun | of candied lemon-peel.

PROCESS. —Stone the raisins, wash the
currants thoroughly, chop the beef suet as
fine as possible, cut the peel into small
strips, and place these ingredients, with
the sugar, flour, bread-crumbs, and eggs,
in a large bowl, pour the milk over them,
and mix until the whole is well incorpora-
ted. Lastly, add the spirit; stir the mass
again for a few minutes, tie it up in a
well-floured pudding-cloth, plunge it into
boiling water, and boil for four or five
hours. This should be done the day
before the pudding is wanted ; on the
following day, boil for two or three hours
more A rnich plum-pudding of this kind
cannot be boiled too long : the longer it
is boiled the more wholesome it is.

BT As an accompaniment to Christmas
Pudding nothing is move palatable or
seavonable than a jugful of delicious
custard made from GOODALL'S CUSTARD
POWDER, manufac/ured &y Messrs,
Goo all, Buckhouse & Co., of Leeds,
and sold by all grocers and oilmen
throughount the Uniled Kingdom,

PANCAKES.

MATERIALS,—One pint of milk;
quarter of a pound of butter, lard, or
clean sweet dripping, two tablespoonfuls
of GoopaLL's EGG POWDER, manu-
factured by Messrs. Goodall, Backhopuse
and Co., of Leeds; half a pourid of
four ; a salt-spoonful of salt.

Process. —Put the flour, baking pow-
der, and salt into a large bowl, and

al S g s —— e ey

thoroughly incorporate them ; melt the
butter until it is in a semi-liquid state,
and add it to the flour ; then stir well,
pouring in the milk until a batter is
formed of the consistency of thick cream.
Warm the frying-pan, by melting a little
butter (or lard, &c.,) in i1, and wipe it
out so that the pan may be perfectly
clean, Put some more butter in the pan,
and when it boils throw in sufficient
batter to cover the pan. Fry of a light
brown one side, and then turn the pan-
cake and fry it on the other side. When
done, place before the fire in a hot dish,
ready for sending 10 table,

87 The wusual accompaniments for
pancakes are lemon-juice and sugar. Be
sure that you ge! GOODALL'S EGG Pow-
DER, manufactured by Messrs. Goodall,
Backhowuse & Co., of Leeds, for making
these and all olther kind of puddings.

SWEET CAKE,

MATERIALS.—One breakfast cup of
flour; one breakfast cup soft white sugar;
two oz, butter; a good teaspoonful ot
GooDALL'sS EGG POWDER. made by
Messrs. Goodall, Backhouse & Co., of
Leeds.

ProcEss.—Rub the butter well in the
flour, then mix altogether with a little
milk, using a spoon; put into a tin and
bake for half an hour or longer.

GINGER CAKE.

MATERIALS,—Five tablespoonfuls of
flour ; three tablespoonfuls brown sugar ;
teaspoonful ground ginger ; two table-
spoonfuls treacle ; good teaspoonful of
GOODALL's EGG POWDER, made by
Messrs. Goodall, Backhouse & Co., of
Leeds.

PROCESS.—Mix the flour, sugar, gin-
ger, and EGG PowDER well together in
a dry state, then add the treacle with a
little milk, stir well together, put in a tin
and bake in a moderate oven.
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An extremely INTERESTING LITTLE

e

PAMPHLET, containing a full account of

the numberless uses for

UDSON'’S
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HOUSEHOLD
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NEGCESSITIES.

— Gums®”——*“ Cement of Pompeii”——**Gold and Silver
- Inks”—**Marking Ink*—&ec., &c., &c.

e ..

If you cannot procure what you require of your Local
IMP“RTA = Tradesmen, send Stamps to the Proprietors,

DANIEL JUDSON & SON,

77, SOUTHWARK STREET, LONDON, 8.E.,

BUT IN ANY CASE “WRITE FOR PAMPHLET"II[!
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“ Dyes"”——% Gold Paint”—** Artists’ Black”——¢* Black-All "
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> A Special Advantaget for Liadies and Ghildren. <
| -
SOLD By all
| IN the Dbest
i 18, Chemists,
TABLETS ~ Grocers,
(Qelightfully anl |
| scented), Perfumers.
A Bright Healthful Skin ana Complexion ensured by  using |

PEARY SO0AP

As recoinmended by Professor Sik Ewrasmus WiLson, F.R.S,, and
a// other leading authorities on the Skin. The following from the
| world-renowned bon{,,strcss 1S a s.ample f*f thouamds of 1&::1,1111{}111:115

! G ﬁﬂ;;wm! Jrom ﬂ[rm’::;, dﬂﬁﬁ] Va4 I 4 TTI I

¢ HAVE found PEARS’ SOAP matchless for the
Hands and Complexion.”
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100,000 BOXES $0Lb ANNUALLY:
PAGE-WOODCOCK'S WIND PILLS

KNOWN THROUGHOUT THE CIVILIZED WORLD.

READ THE FOLLOWING BONA-FIDE TESTIMONIAL.
From Mr. T. ADIE, Soldier's Home. Norwich, Jan., 1881.

“ DeEAR Sir,—It is with extremely grateful feelings that I add my testimony to the weonderful
effects of your invaluable Winp Pirrs. For several years mﬁ wife was afflicted with severe pains
in the body, arising from Wind and Indigestion. At times her sufferings were excruciating, and
night after night 1 have sat up with her applying hot turpentine flannels, &c., but these and all
other means produced no permanent results, At last I was induced to try your invaluable WinD
Pitis. I can assure you 1 was astounded at the result, nor would I have believed it, had I not
been an eye witness of the same. After taking a few doses my wife lost all the pain, and has
never suffered from it since. We are recommending your Pills largely to our friends, and shall
continue to do so, as no sufferer should delay in having recourse to them.

4! ;_‘ P.5.—S50 great is my faith in your Pills, I have even recommended them from the Public
attorm.” —_—
Of all Medicine Vendors, in Boxes at 1s. 1%d., 25. gd., and ¢s 6d.; or Free by Post
for I4, 33, or 54 Stamips (according to size), from

P_age D. Woodcock, Pharmaceutical Chemist, 312, High-St., Lincoln.

TRY TEEM! TRY TEEM!!

WALKER'S CHINESE PILLS

I AVE been known for Forty Years as the Best Family Medicine, They are especially effective

for Bilious Complaints, Skin-Blotches, Scrofula, Scurvy, Abscesses, Swelled Legs, Boils,
Sick-Headache, Indigestion, Female Irregularities, Constipation, Jaundice, and Gravel Com-
plaints. A fine Stomachic and Renovator of the whole System. One Trial Box will prove their
Valuable Properties,

THE YORKSHIRE TIC & TOOTHACHE REMEDY

Has brought Relief to Theusands of Sufferers, and Hundreds of Testimonials prove that this is
Tue ONLy THoroUGHLY EFrecTivE CURE.

Price of either of the above—i[1Y; or 219 per box; posi-free for Iy or 35 penny stamps.

HUDSON’S HEALING SALVE,

For Burns, Scalds, Cuts, Bruises, Blains, Ulcers, Gathered Fingers and Breasts, Corns, Blisters,
and Piles. One person who has used this Salve in his family for the last Twenty Years, says—
“Ir 15 woRTH A GUINEA A Por!”

Price 1f1% per pot ; postSree for I8 penny stamps.

Sole Proprietor of the above Remedies:—R. M. PRATT, M.P.S.,
Otley, Yorkshire.

45 ALL WHoLesaLE HousES CAN SUPPLY THESE Famous ReEMEeEDLES. TR
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L SONG OF GRATITUDE|

(By an F.S.A. of 80 years of age.)
These words a wise Physician said Aid Nature without force or strain ;
“ STOMACIH’S a master all should dread * Strengthen heart, liver, lung, and brain«
Oppose his laws—for Death prepare ! Make the pulse neither fast nor slow, I
0 E{ them—Health will triumph there. The blocd heat not too high nor low.
With grateful thanks I hail thy name So bringing health at little cost,
ENO ! and strive to give it fame. Restoring what neglect had lost!
Your SALT-OF-FRUIT can bring me ease, To ENO’S SALT I owe a debt,
And give me comfort, when I please, The grateful mind may not forget:
By true aperient, strong or mild, ‘With rhyme, that debt, in part, I pay,
To calm a man or soothe a child ; Experience teaching what to say.

TORPID LIVER.—* Hampshire, March, 1881.—For three
yvears I have suffered from an enlarged and torpid liver, eould
not sleep on either side, digestion bad, in fact, my whole
system was out of repair. I tried all the German waters to no
effect, and after suffering for three years, the use of ENQ'S
FRUIT SALT was suggested to me, and I am ha?py and
thankful ‘to be able to state that, after three months’ use of
your Fruit Salt, at bed time and in the morning, I am perfectly
restored to my usual robust health. Again I thank you for
your infallible discovery.—J.F.”

HEADACHE AXD DISORDERED STOMACH.—** After
suffering for nearly two-and-a-half years from severe hoad-
ache and a disordered stomach, and after tlg'ing almost every-
thing, and spending much money without ndmg any benefit,
I was recommended by a friend to try ENQ'S EF{ IT
SALT, and before I had finished one bottle I found 1t doing
——— mea great deal of good, and now I am restored to my usual
L == health ; and others that I know that have tried it have not
ood health for years. — Yours most truly, Roserr Humpureys, Post Office,
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enjoyed such g
Barrasford.”

Directions in Sixteen Languages ‘ How to Frevent Disease,”

SUCCESS IN LIFE.

A new invention is brought before the public and commands suceess. A score of abominable
imitations are immediately introduced by the unscrupulous, who, in copying the original
closely enough to deceive the public, and yet not so exactly as to infringe upon legal rights,
exercise an ingenuity that, employed in an original chanmel, could not fail to secure reputation
and profit.—.Adams. -

|ON,—Examine each Dottle and see the Capsule is marked * ; T
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FPREPARED ONLY AT

ENO'S FRUIT SALT WORKS, HATCHAM, LONDON, S.E.,

By J. C. ENO’S PATENT.




