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THE GUELPH

Sewing Machine Co.,

Manufacturers of the celebrated

OSBORN “A” SEWING MACHINE

got up in any style desired.

PHILADELPHIA LAWN MOWERS

very superior articles,

SMOOTRING OR SADIRONS

of the most approved principle.

THE DOVER EGG BEATER,

a very useful article in every house,

W. WILKIE, MANUFACTURRR,
Guelph, Canada.

[{ECENT PiN_IPHLETS.
FOR SALE AT THIS OFFICE.

¢ The Rule ot Faith and Private
Judgment.”

A Lecture delivered at the close of the session of
Knox College on 7th April, 1880, by the Rev.
Prof. McLaren. 24 pages. Price 10 cents.

“ Professor McLaren has done Well to accede to
the wishes of his friends by giving to the public in a
neat and permanent form his exceedingly able lec-
ture. * * * We hope that in this form the lecture
will receive, as it certainly deserves, a very wide
circulation.”—Canada Presbyterian.

¢ Hindrances and Helps to the
Spread of Presbyterianism.”
By Rev. D, H. MacVicar, LL.D. Price 1o cents,
or $6 per 100.

“ Tt should be read by every Presbyterian in the
land.”— Bowmanville Statesman.

““Worth a score of pastoral letters.”—Rev, David
Wishart.
¢ The Perpetuity of the Reign ot
Christ.”

g)reached by the late Rev. Alex,
.D. Price 10 cents.

The last sermon
Topp,

¢ The Inspiration of Scripture.”
A lecture by Rev. Prof. McLaren, Price 10 cents,

The more extended circulation which will thus
be given toit is not greater than it deserves.”-—Can-
ada Presbyterian.

¢ The Catholicity of the Presbyter-
. ian Church.”
By Rev. Prof. Campbell, M.A. Price 10 cents.

*“ Contains passages of great eloquence, and proves
its author to be a master in Ecclesiastical History.”
—Canada Prebyterian, ~

¢ Doctrines of the Plymouth
Brethren.”
By Rev. Prof. Croskery, M.A., Magee College, Lon-
donderry. Price rocents,

“ A comprehensive and very complete exposilion
n short space of the errors of Plymouthism."~Can-
ada Presbyterian.

Mailed to any address post free, on receipt of price

C. BLACKETT ROBINSON,
s Yordan Street, Toronto, Publisher,

TO MINISTERS.

Marriage Certificates
NEATLY PRINTED ON

FINE PAPER, IN BLUE; GOLD & CARMINE

Mailed to any address, postage prepatd, at so cents
PER DOZEN; OFf TWENTY-%1vk for $1.00,

ALSO

MARRIAGE REGISTERS,

25 CENTS.

BAPTISMAL REGISTERS,

75 CENTS. .

- COMMUNION ROLLS,

RTC., BTC., ETC.
B
C. BLACKETT ROBINSON,

Yovdan Stveet. Tovonto. Publisher.

B]A ents Wanted for the PlctorlalR
read

LE COMMENTAT

Embodies best results of Iatest research. Bright and -
ot Poieealons MeP AT L
3 n [Ce 5
BrADLEY, Gnﬁgmun&' c‘o.. Brantford, Oatario. -

SHIRTS. SHIRTS. SHIRTS.

A. WHITE,
65 King Street West, Toronto.

Send for rules for self-measurement and samples free.

T T T
186 Yonge Street.

tainin

Isc,
Clintonville, Ct.

N ELEGANT AUTOGRAPH ALBUM, con-
about so finely engraved and tinted
pages, bound in Gold,
Popular Game of Authors,15¢.

This Establishment was opened in the year 1869, for
the express purpose of supplying

GENUINE PURE TEAS

and 54 quotations, all postpaid,
Clinton Bros.,
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spreading the

¢¢Children of

GOLDEN

ES'IABLISHED 1854.
A. McDONALD,

Renovator and Dyer

Of Gentlemen’s Wearing Apparel,
24 ALBERT ST., corner of James. TORONTO

'OUR S. S. PAPERS.”

The SABBATH SCHOOL PRESBYTERIAN (monthly) for 1880

GOLDEN HOURS will be continued as a monthly.
a favourite ; and no eflorts will be spared to increase its popularity and usefulness.

adapted for INFANT CLASSES.
for 1880 in response to this request.

These papers are the same price ; but-the contents are different.
can order one or both at above rates.

TERMS FOR 1880:

100 “
Subscriptions must be paid invariably in advance.

.To the public at a moderate rate. Qur success has

been unprecedented. We supply families alloverthe

country with great satisfaction. 20 /bs. and over sent,

~arviage paid, to any Railway Station in Ontario.
Our Stock of New Season’s Teas is full, an

prices low. R
Remember the address,

WM. ADAMSON & CO.,

DirecT IMPORTERS, 186 YONGE STRERT, TORONTO.

SUBSTITUTES!

em—— .

¥ The public are cautioned against a custom which

is growing quite common of late among a certain class

of medicine dealers, and which is this : When asked for
a bottle of Pain-Killer, they suddenly discover that
they are ‘“sold out.” ‘‘but have another article just as

nnd, if not hetter.” whict they will sunply at the same
g y

price. The object of this deception is transparent. These

substitutes are made up to sell on the great reputation of
the Pain-Killer 3 and being compounded of the vilest
and cheapest drugs, are bought by the dealer at about
half what he pays for the genuine Pain-Killer, which
enables him therefore to realize a few cents more profit

per b 11le wnon the imitation article than he can on the

genuine.

For CHOLERA MORRUS, CRAMP
AND ALL

SUMMER OR BOWEL COMPLAINTS
PERRY DAVIS’ PAIN-KILLEP

IS UNEQUALLED,
IT CURES ALMOST INSTANTLY.

The Pain-KiLLER is put upin 2 oz. and 5 oz. bottles, retailing at
25and 50 cents respectively,—large bottles are therefore cheapest.

SOLD BY ALL MEDICINE DEALERS.

adapted for senior scholars. In its columns will be found more fre-

quent reference to the ntission work of our own Church; and efforts will be made
to awaken and keep alive the interest of our young readers in the great work of

saving truths of the Gospel into all lands.
It is already quite

T have been asked to get out a paper at a lower price, which would be better

EARLY DAYS will be pyblished fortnightly
It will be beautifully illustrated; and can-

not fail to be in great demand amongst the young folks.
Specimen copies of each sent free on application.

The Rev.
which will be a guarantee that they may be safely placed in the hands of the

WM. INGLIS has kindly consented to take charge of these papers,

the Church.”

REDUCTION IN PRICES FOR 1880.

Please note the following rates for next year:

HOURS er SABBATH SCHOOL PRESBYTERIAN.,

4C0]‘)iestoonea.t‘idress ererertreatriireecstrreises $1.00
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Any number exceeding so, at same rate—r3c. per copy.

Schools

EARLY DAYS.

10 Copies (twice a month) to one“address cesesrecsres
o (13 [

2 [
« “
50 13 “ *
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C. BLACKETT R_QBINSON.
5 Fordan Street, TORONZO.

Srientific and Mseful,

SWIMMING,—From bathing we pass by
an easy transition to swimming. Every per-
son shopld learn to swim ; and asthe art can
be acquired much easier in early life, parents
should encgurage their children to learn. It
should be made a leading branch of the pleas-
ant education of the seaside, :

THE TEETH.—A distinguished dentist
lately wrote that he is frequently astonished
to hear persons who have sound teeth and
firm gums state with some shamefacedness
that they had never used a tooth-brush, but
had simply rinsed their teeth well with water
after each meal. Cold water is a notable
preserver of the teeth and gums.—&ousehold
Sournal.

TAR STAINS.—Tar stains should be re.
moved with butter well rubbed in, and then
benzine applied to remove the grease. Wash
in white soap lather, rinse, and then lay
between two cloths, and roll tightly until
all the wet is wrung out. It should be dried
in the air, and ironed with muslin between :
but it would be far better to send it toa pm:
fessional cleaner.

CHEESE SANDWICHES.—Slice of brown
bread and butter, thin slices of cheese. Cut
from a nice fat Cheshire cheese, or any good
rich cheese, some slices about half inch thick
and place them between some slices of brown
bread and butter, like sandwiches. Place
them on a plate in the oven, and when the
bread is toasted, serve in a napkin very hot
and very quickly.—AMrs. Beeton's Houschold
Nanagement,

CHocoLATE PUDDING.—Boil half a pound
of grated chocolate in one-third of a pint of
milk for ten minutes. Stir in when hot an
ounce of butter and an ounce and a half of
sugar, and when cold add the yolks of two
eggs. Beat the whites of the eggs to a froth
and break in lightly just before steamiing the
pudding. Butter the inside of a mould with
the fingers, and sprinkle two ounces of pow-
dered rusks upon the butter, Put inthechoco-
late, lay a buttered paper on the top of the
pudding, and stcam it for an hour and a
(uarter.—A Year's Cookery,

A GERMAN METHOD OF COOKING POTA-
TOES.-~Eight to ten middling-sized potatoes,
three ounces of butter, two tablespoonfuls of
flour, half pint of broth, two tablespoonfuls
of vinegar. Put the butter and flour into a
stewpan ; stir over the fire until the butter is
of a nice brown colour, and add the broth
and vinegar ; peel and cut the potatoes into
long thin slices, lay them in the gravy, and
let them simmer gently until tender, which
will be in from ten to fifteen minutes, and
serve very hot. A laurel leaf simmered with
the potatoes is an improvement.

STRAWBERRY SHORT CAKE.—Make a
crust sufficient to cover the bottom of two
pie-dishes, rolled thin, of the ingredients
which would make raised biscuits; bake
both at once ; have two boxes or two quarts
of strawberries thoroughly cleansed and well
sweetened ; as soon as the paste is baked,
while hot, spread with good butter, cover
with half of the berries, sprinkling more
sugar on top; cover with the other baked
biscuit, butter as before, add the other half
of the berries; with more sugar, and wrap -
well with a clean towel, and cover with a
blanket, to remain to steam until cold,

THE CHILD’S FIRST BATH.—Whea young
children have never bathed in the sea before
great care should be taken not to frighten
them, or to convey an unfavourable impres-
sion. The little faces we have. seen con-
vulsed with a terfor which was agonizing, at.
being forced or dragged into the water, haunt
us still. The unknown is always terrible,
and the tumbling, roaring waters, so familiar
and so delightful to many a thoughtless man,
are monstrous to his timid child, The fre-
quent practice of forcing children into the
water, and pushing them under the waves,
because they are mervous and timid, is as
senseless as it is cruel. -

BrowN SouP.—Butter well the bottom
of an iron saucepan, and shake into it a quar-
ter ofa pqund of flour, sprinkle a little water
with the tips of the fingers over it, then stir
well with a wooden or iron spoon. It should
form into little pellets. Continue stirring
until it has become a deep brown. In fact,
it ought to be roasted in the same manner as
coffee berries, and when a good colour, the
flour ought to be hard and crisp. Put into
a soup tureen the quantity required, add suf-
ficient boiling water, pepper, and salt, and
serve. The browned flour-when put into &
tin will keep for many weeks, and can be
used for browning and thickening gravies
and soups, also to make a plate of soup at &
moment’s notice. It is also much recom-
mended in any disorder of the bowels. I may
add that this recipe is quite original, as an
old servant in my family claims the invention
“of it.—Sylvia,




