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The Useful Onion.

“An cnion a day keeps the doctor away,’ has
been the proclaimed maxim of many a healthy laborer,
Because of its disinfectant properties, the constant
use of the onjon has kept alive whole races of people
through centuries of unhygienic living. It was the
sole accompaniment of the black bread of the IFrench
peasant through hundreds of years. The ouion is,
without doubt, the most wholesome of all the vege-
tables cultivated. Its antiseptic qualities are great,
and have been appreciated for 2000 vears. A great
pumber of virtues have been attributed to it because
of its soothing and laxative qualities. 1t has been
considered equal to a sleeping powder, and there is some
entertaining history concerning its value to the one who
must overcome intoxication.  Children tn some parts of
the world have worn strings of onions around their
necks to preveut convulsions and lielp teething.

Boiled Ouious.

In peeling aud preparing the onions fov boiding,
do not eut off the tops and tails oo cioselv, for the
onigns will then go to pieces, but afler peeling, all the
base may be cut out in the shape of a little peramud,
and this should be dene when mitens have begun o

sprout, as the central laver has locome ureen and
strong.  Parboil ten minutes, il the ontons are vather
large. It 1s not necessary to pour off the waider more

than once. Old recipes sav three times, ot this P
cedure resulis in a less of neve ol the =sluble et
than it is good to Lise. Cook in plain Lolling water o
in half milk and half water. and for net Toss thean an hear.,
Oniens necd to be more thoveughly eonked than nany
people cook themn. Finish with wilx amnd buiter.
pepper and salt, or with cvean,

Cooking Parsnips in Different Ways.

Escalloped Parsnips.—Mash oue pint of boiled par-
=nips. Add twe tablespoonfuls of butter, one teaspoon-
ful of salt, a little pepper, and two tablespoonfuls of
creamn or milk, Mix theroughly, placo on the fire and
bring to the boiling peiut, turn into a buttered baking
dish, cover with breaderumbs, dot with butter, and
brown in the oven.  This gives us a new way of utilising
cold  parsnips as well as a very appetsing dish.
Parsnips Stewed in Milk.—Cut cold boiled parsnips
in slices lengthwise, put into milk with a little butter,
pepper, and salt, and stew a few minutes ; then thicken
with a little flour rubbed smeothly in a little water or
milk.  Parsnip Stew.—Cut one pound of beef or veal
into small pieces, add half a peund of pork cut in slices;
place in a saucepan and cover with water; wash, scrape,
aud slice seven medium-sized pavsnips, add to the meat,
also half-a-dezen potatoes cut in lLalves. Cover close
and cook for half an hour or until all are tender. Add
a small bit of butter, pepper, and dredge in a little
flour : cook a few minutes longer and serve hot. TFried
Parsnips.—Doil until tender, aud slice them in long
thin slices, dip into a batter made as for pancakes and
fry in hot lard until brown, adding salt and pepper to
suit the taste.  Baked Parsnips.—Served by tlus method
an invalld mav partake of this vegetable, when fried
pasanips wonld be out of the question.  Wash, serape,
autd <hee drop into boiling water suflicient to just eover
thein, When tender, remove to a huttered baking
dish, and powr over them a half-pint of the water in
which they swere conked : haste often, until the liguid is
aborhed and the pursnips delirately hrowned. Serve
very hot. Parsnip Croquettes. ~Boll in water with a
Hitle salt il perfectly tender. When cold scrape off
ihe san and mash thent, and to each cupful of the
parsnip il a all enpiul of hreaderumbs, a beaten egyr,
and sait and pepper to faste. Flour the hands aund
niie in balls, brown in hot Lutter and lard, cqual parts,
el werve haot, These are nice as an entree or as a
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arare o electiicite,

A Trustworthy Watch for
Men .. .. ..

This is our Twenty Shilling Lever Walch in a strong Gunmetal Case,
the finest imekeeper on the market at the price.

Uit skt so strangly that it will withrtaud rough usage, and is not aflected by temper-
It will rup on a hot stove, on the ice, or o1 a dynamo equally as

well as in the poacket.  Posted with a month's free trial on receipt of remittance.

Guarantced for 12 months—good for 20 years.
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