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The Art of Cooking Fish.

Da not wash fish too much as by so doing you lose
some of the fiavor. Home fish are cut open before
being emplied; othiers have iusides drawn out. Be
careful net to disfigure the fish.  Clean 1t thoroughly,
and see that no blood iz feft on the bene.  If the fish
feels slimy rub it with o little salt.  Scales should he
scraped off with & knife, scraping from the tail up-
ward, and the fish ~well vinsed afterwards. In
cubting off the fing, cut from the tail up-
ward.  TIn taking oul the eves, if the skin over them
is tough, cut frst with a pair of scissors, then the
eyes can be easily pulled out, or pushed out from inside.
Fish that have a strong flaver should be soaked in salt
water before being cooked. Thoreugh cleaning  of
fish is essential to its wholesomenoss,

Fryving of 1*isl.

There ave two kinds of frving, called respectively
wet (or Frenol) frving avd dey frvine. Wet fryving is
cooking 1t a larvee quantity of fat, sufli-ient 1o cover the
articles 1o he {ried Clhiritiedd oty el or Do may be
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may be fried in this fat; but larger pieces, which
require more cooking, must be done by the slower
method—dry frying. - De not put too many pieces into
the pan at one time, as they will cool the fat too much,
and always bring it to the boiling point agaln before
adding more fish. 1f the fat is not sufficiently lot, it
will soak into the articles fried, and make thein greasy
instead of crisp. Either a frying basket or perforated
spoon must be used for Hfting out the fish. Let them
fry & brown color, and always drain in kitchen paper
before serving,  Always dish fried things on a doily
or dish paper.  The fat must not Le lefv on the fire
when finished with, but should be strained through a
piece of mushiu into a tin basin and put aside for further

“use.  If care is taken of it in this way it will keep

for a Tong time, and will not he found an extravagance.

Dry Fryving of Fish. - This is suitable for larger
pleces of fish, such as cod or salmon steaks, and whole
haddocks, which require a longer time to cook than
Frepeh frying allows.  Dry frying means frying in a
saute or frying pau with » small gquantity of fat. The
fat must be made sinoking hot before the fish 1s placed in
i, su that the outside is sealed up, and the juice and
flavor retaiued.  Brown the fish first on one side, then
turn it over with a kimife or fish shice, and brown on the
other side. When cooked, 1ift out and drain on paper.
Serve an g bot dish.

Household  Hinds,

Toelean oo poreelain kettle AT fralf Tull with hot
water, sl pt i tahlespooniul o powdered bevax
et 1t bl It this does nol remove all the staing
seonr with a elotl rubbed with soap and borax.

Steel kidves that are not 1o general use may ba
kepi from rusting 1 they are dipped in a strong solution
of snda {ane pavt waler io four parts seda),  Then wipe
drv. rall i flunnel, and keep tn a dry place.

ature or clectriciy.

A Trustworthy Watch for
Men .. .. ..

This is nur Twenty Shilling Lever Waich in a sirong Guometal Case. Undoubtedly

the [inest timekeeper on the market at the price.

It it built se strongly that 1t will withstand reugh wsage, and 15 not affected by temper-
It will vun on a hat stove, on the ice, or on a dynames equally as

well as in the pocket.  Posted with a month's frec toal en receipt of remittance.

Guaranleed for 12 months—good for 20 years.
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