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In the train
of diseases that follow a tor-
pid liver and impure blood,
nothing can take the place
of Dr. Picrce’s Golden Med-
ical Discovery. Nothing will,
after you have seen what it
does. It prevents and cures
by removing the cause. It
invigorates the liver, purifies
and enriches the blood, sharp-
ens the appetite, improves di-
gestion, and builds up both
strength and flesh, when re-
duced below the standard
of health. TFor Dyspepsia,
« Liver Complaint,” Scrofula,
or any blood-taint it's a posi-
tive remedy. It acts as no
other medicine does. For that
reason, it's sold as no other
medicine is. It's guarantecd
to benefit or cure, or the
money is refunded.

"A FRIEND IN NEED!
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“ Here, Johunie, your mother doesn't
understand why I am able to get out
my big washings quicker and nicer
than she does. Take this tablet of
*Sunlight” Scvap, and tell her to use it
according to directions, and she will
soon find out why my washings have
been done quicker and better than hers.
Tell her also that this soap will keep
her hands nice and soft, and doesn’t
shrink flannels, and is so lasting that it
is the cheapest as well as the best soap
she can buy.”

INWARD PILES CURED.

@% ST. LEON
¥ TRIOMPHANT.

Havmg L. ioulnel Ryth
costiveness and alo inrward
/1) piles, was recommended to
¥ ¥ take
8t. LEON XM INERAL WATER
I did so, and received the

tirely cured.
W. F. JOENSTON,
Forest and Farm,
TORONTO.

rHE St.LEORN KINERAL WATER Co. (Limited)

101% KING STREET WEST, TORONTO
Bracch Oficeat Tidv's Flower Depot, 164 Yooge Street

Minard’s Liniment cures Colds, etc.

PRESBYTERIAN.

HOUSEHROLD HINTS.

ot

I'OR a sore throat there is nothing better
than the white of an egg beaten stiff with al)
the sugar 1t will hold and the clear Juicegof
alemon.

ScALD the bowl in which the butter and
sugar are to be creamed for cake, the hat dish
heats the butter so that it will blend much
easier with the sugar. .

To remove mildew from linen rub the spot
with soap ; scrape chalk over it and rub it
well; lay it on the grass in the sun; as it
dries wet 1t a hittle ; it will come out with wwo
applications,

ArrLE CROUTEs,—Pare, halve and core
good, smooth apples, cut slices of bread,
without crust, to fit the flat side of each ap-
ple, dust the apple with sugar, a little nut-
meg or cinnamon, place on pie plate and bake
in a moderate oven.

RoLL JELLY CAKE.—Beat the yolks of
three eggs with one cupful of sugar, one
large spoonful of milk, and a pinch of salt,
Stir in one cuplful of flour; lastly the frothed
whites of the eggs and one teaspoonfui of
baking powder. Beat well for three minutes
and bake in a long pan. It takes but a few
minutes in a good oven. Turn out on a nap
kin and spread with jelly, which ot course
flavours the cake, so no other flavour is re-
quired. Spread while warm and rol: up.

To MAKE SCRAPPLE.—Procure a medium-
sized, fresh pig’s head ; remove and set aside
the brains, which make an excellent entree,
soak ithe head over night in tepid water ; the

h .
next mormng wash thoroughly in two or more

waters and set to boil in sufficient hot water
to cover. When the meat separates from the
bones and is quite tender remove it from the
pot, leaving the liquor to boil ; chop the meat
fine ; strain the liquor and set it back uponthe
fire, where it should be reduced to about a
gallon ; salt it; sprinkle into it sufficient
yellow meal to make a consistent mush, say
about three cupfuls to four quarts; stir, and
cook for twenty minutes; pour the mush in
the pan with the chopped meat, mixing thor-
oughly ; season with salt, red and black pep
per, powdered thyme and sage ; remembering
that all preparations of fresh pork require to
be well seasoned. Whep cold, this mixture
will form a solid cake. Cut 1n slices about
half-an-inch thick, and fry brown. No fat is
required, there being sufficient in the scraggle.
This is a winter dish and especially good with
buckwheat caks=s.

Hau FRITTERS —Two cups minced cold
ham, one egg, half-pint good stock, sait spoon-
ful dry mustard, teaspoonful Worcestershire
sauce, tiny bit of scalded oumion (chopped),
half teaspoonful minced parsley, one table-
spoonful butter, one teaspoonful flour. Hear
the stock to boiling, and thicken it with the
butter and flour rubbed together ; stir in the
ham, seasoned with the mustard, onion,
Worcestershire sauce and parsley ; add the
beaten egg. Pour the mixture on a flat plate
1o cosl. When cool and firm make the m x
ture into flattened balis about the size ot a
small plam , drop each into a batter made ..f
a cup of flour, two teaspaoafuls of melted but-
ter, a small cup of warm water, the beaten
white of an egg and a little salt. Lay each
fritter out of the batter into boiling {at. They
will puft up at once and should be of a deli-
cate brown.

FOR REEUMATISM

Which is caused by an acid in the bluod, tha Lest remedy i3 Aver’s Sarsi.
parilla.  Albundaut testimony shows that where all other treatment
fails, the persevering use of Ayer's Sarsaparilla effects a complete cure,
1. P. Green, of Johinstown, Ohio, writes: “For over fifteen years I suf-
fered untold misery from rheumatism, Physicians’ prescriptions, as well
as the various specifics, proving of no avail, I at length concluded to givo
Ayer's Sarsaparilla a persistent trial. I have used in all about eighteen
bottles, «nd am now enjoying perfect health. The expense for this
medicine w3 nothing compared with what 1 had put out for doctoring
that did me no good whatever,”

“About three years agy, after suffering for tearly two years from rheu.
matic gout, being able to work only with great discomfort, and having
tried varigus remedies, including mineral waters, without relief, I saw
by an advertisement in a Chicago paper that a man had been relfoved
of this distressing complaint, after long suffering, by taking Ayer’s Sarsa.
parilla. I thon decided to make a trinl of this medicine, and took it regu-
larly for eight months, and am pleased to say that it has effected a com-
plete cure. I have since had no return of the disease.” — Mrs. R. Irving
Dodge, 110 West 125th street, New York City.

’ ]
Ayer’'s Sarsaparillo
Prepared by Dr.. [T, C. Ayer & Co., Lowell, Mass,
Cures Others, Will Cure Yoii

 BAIRGAINS IN
Beautifully Finished.

Will not Wear OQut.

Warranted same metal
right through.

Only $1.25 per dozen.

0

JOHN WANLESS & Co.,

MANUFACLURING JEWELLERS,
ESTABLINEIRD €820,
173 YONGE STREET, TOBO.N'IO.
.

AP
M

S. .d for free Illustrated Cataloguse.

and strangth-giving elemants of
Prime Beef are supplied by

===\

== 0HNSTON'SFLUD BEEF=

—JOHNSTON'S FLUID BEEF=

It is Valuable Food for the ,Sick-— an Invigorating and Stimulating
Beverage —Nutritious, Palatablé and Easily Digested.
I

/\ \/” JEWELLERY
ﬁ R REHODELLING AND REPAIRING '

Parucs having goed Jewellery they wish modernized can have it!donc in
sur establishment by firstclass arasts, and at prices <o reasonable 1hat the
change will be pleasing.
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R DIAMOND WORK.

" erli,ginal setting and resetting to order. Also work in pxcdob'sxoncsof
all kicgs.

TRedip Millicngof Homoe— .
e 40 Toars tho Standand,

»]0
BROS. IR WATCHES
s ST 8 e 7 {z:p;,&ggg{-mblc workmen, We are offering big indu.ciaens in GOLD
TRADE MARK 30 era 0o
A Serd {or lltustrated Catsiogue.

KENT BROTHERS' INDIAN CLOCK PALACE JEWELLERY STORE.

168 YONAF ST., TOTONTYA.

Fof sale by «il Stutioner.

Y s THE BEST MADE.
Rousr. MILLER, SON & Cu.,, Agents, Montreal.

26 JOHN ST.. h. Y.

v HOLLOWAY'S OINTMENT

f54u infallible romody for Bad Logs, Bad Broasts,01d Woands, 8ores and Glcors. 1t 1s tamousio
Goutand Rheoumatism.

For LCisorders of the Chast it hus no squal.
FOR SOBE THRCATS, BRONCXITIS8, COUGHS, OOLDS,

Glandalar §wollings and all 8kia Discasosit hasn rival, andfor contraotod and etiff jointsit act \f:“
lixoa oharm,

Nznufacturod only at THOMAS HOLLOWAY'S Establishment, 87 New Ozford ¢, London;
And sold by all Modiolno Vondozs throughout tho World.
N.B.—Advioo Gratls,at theabovoaddrass,daily, beiwaea the Lonr 0f 21 and 4 oz by isticr,




