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After h{ying everything else I have be '
entirely cured of Indigestion wy usin?‘

ADAMS?

TUTTI FRUTTI

Sold by Druggists and Confectioners.

Pake no worthless imitation. See that
‘‘Tutti Fruttl ’’ is on each 5¢. package.

ALMA

g courses in Literafjure,
Music, Fine Art, Commercial Sci Elocution:
Facalty of University Graduates. Specialists in Art
and Music. Certificated Teachers, etc. Buildings and
accommodations unsurpassed. UNIVERSITY AFFI-
LIATION. PREPARES FOR JUNIOR AND SENIOR
MATRICULATION. RE 'PENS SKEPTEMBER 7th,
93. B. F. AUSTIN, A.M,, B.D., Principal.

anguages

CURES
HEADACHE

Byactingon theStomach, Liver and Bowels,
removing morbid matter and thoroughly
cleansing the entire system, Burdock Blood
Bitters promptly removes Headaches of all
kinds, no matter how obstinate or sevexe.
Constipation, Dyspepsia and Bad Blo
the ususl causes of Headache, B.B.
moves these and with them also the
ache disappears. Note the followin

STRONG EVIDEN
“My Sick Headache occurred e
for forty years, I took three bogtles pf B.B.B.,
have ha,cf{ no headache for mdntifs, and re-
commend it highly.”
Mgrs. B, A. SToRY, Shetland, Ont.
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Minard’s Liniment cures Dandruff.

ISR

MANLY PURITY

To cleanse the blood, skin, and scalp of every
cruption, impurity, and disease, whetger simple,
scrofulous, hereditary, or ul-
m cerative, no agency in the
27), world is so speedy, econom-
< ical, and unfailing as the

(A

CUTICURA

Remedles, consisting of
CUTICURA, the great skin cure,
CUTICURA 80AP, an exquisite
skin purifler and beautifier,
and CeTICURA RESOLVENT, the new blood purifier
and greatest of humor remedies. In a word, they
are the greatest skin cures, blood purifiers, and
humor remedies of modern times, and may be used
in the treatment of every humor and disease, from
eczema to scrofula, with the most gratifying and
unfailing success, Sold everywhere.

PorrteRr DrRue AND CHEMICAL Corp., Boston.

““How to Cure Blood Humors ”’ muailed free.

Pl @PLES, blackheads, red, rough hands and fall-
ing hair cured by CUTICURA S0AP.

RHEUMATIC PAINS

In one minute the Cut,
: cumatie, sci-
atie, hip, kidoe}, chesy] and muscular
oaing and weak

Unlike the Dutch Process
No Alkalies

— OR—

Other Chemicals

are used in the

preparation of

W. BAKER & C0.’S

which is absolutely
pure and soluble.

¥t has morethan threetimes
i1 the strength of Cocoa mixed
with Starch, Arrowroot or

e Sugar, and is far more eco-
gosting less than one cent a cup.
glicious, nourishing, and EASILY
ESTED.

/ Sold by Grocers everywhere.

» BAKER & CQ., Dorchester, Mass.
"4

j ONSUMPTION'
CoLos, OBSTINATE CouGHs,

JT 1S IN BLE}
WHRONIC
. ‘WHOOPRPING -COUGH. .
PULMONARY avo SCROFULOUS COMPLAINTS
ano WASTING DISEASES GENERALLY,

CANADA'S BEST POLICY

THE
DOUBLE
MATURITY
POLICY.

Thinking about taking some.life insurance are
you, and you cannot make up your mind which
company to insure in ? Well, you will find that the
double maturity plan of the Manufacturers Life is
the easiest and most convenient form of saving
money for old age ever devised. The full amount
insured for is payable at death or age 65, or as soon
as the reserve and surplus combined shall amount to
the sum insured, estimated at about 31 years from
date of issue.

The policy is INDISPUTABLE AFTER THE FIRST
YEAR, and you may live or travel in any part of the
world, engage in any employment whatever, with-
out prejudice or restriction. You pay your pre-
miums and the Company will pay the insurance,
That’s the policy for you.

MANUFACTURERS LIFE INSURANCE CO'Y

COR. YONGE & COLBORNE STS.,

TORD

INTO. :

HOLLOWAY'S OINTME%T

An il}slllbio remedy for Bad Legs, Bad Breasts, Old Wounds, Sores and Ulcers. 1t {3 famous for
Gout and Rheumatism. For Disorders of the Chest it has no equal.

FOR SORE THROATS, BRONCHITIS, COUGHS, OOLDS,

Glandular Swellings and all Skin Diseases it has no rival ; and for contracted and stiff jointa is
acts !ike s charm. Manufactured enly at

THOS. HOLLOWAY'S Establishment, 78 New Oxford St, Lonaon
And sold by all Medicine Vendors throughout the World.
N.B.—Advice gratis, st tha abovae address, daily, betveen the hours of 11 and 4, or by lnml.,

HEALTH AND HOUSEHOLD HINTS,

Lettuce and Tomato Salad.—Place be-
twien napkins in an ice box the iettuce
reavired after it has been carefully pick-
eil and washed. Peel the necessary nuni-

ber of tomatoes, and keep them cool.
;Vhen this dish is desired at the table,
reis

the lettuce, and range it on a salad

dish Slice the tomatoes and place
theni in the centre of the same dish.
Cover the tomatoes with French inayon-
nal?(.;e« and let the dich be served verv
co

Strawberry Acid : This will make a
most refreshing drimk for the sick as well
as for the table. To one quart of good
clear vinegar add a quart of berries. A
little more or less of the fru't makes no
difference. ILet them stand 24 hours and
strain, taking care not to squeeze the
bag. Add more berries to the same vime-
gar, repeating the process three or four
times, until the vinegar has fully acquired
the colour and flavour of the fruit. It
is better and has a fresher flavour if it
is mot cooked or sweetened untid used.
Then add sugar, water and crushed ice to
taste.—Good Housekeeping.

Peack Meringul.—Three cups of new
miik one cup of sugar, six or eightgpeach.
es, yolk. of three eggs, one heaping table.
spoonful of corn-starch, a small tea-
spoeeful of vanilla, and a pinch of salt
Hert the milk in a custard kettle. Mix
one-hal® eup of sugar with the corn-
starcl. and stir gradually into the bheat-
en volks Beat the mixture slowly ib-
‘o th» boiling milk, and cook ten minutes,
stirring  continuously. Pare and slice
the fruit, mix with remaining sugar and
v0.r into a  pudding dish, When the
sustt. vd Is cold, add flavouring aond sall,
and pour it over the fruit. Heap upor
*he top '

Hopoft's researches on the digestibil-
ity of beef and fish, after different meth-
‘odds o° preparation, show that both are
more digestible in the raw state than
when cooked. The longer heef is cook-
ed, the more #andigestible it becomes.
Afce* the same manner of preparations,
except smoking, beef will, in general, be
better digested thar fish. Smoked fish
is mors. digestible than raw or «<ooked.
01 tkt other hand, smoked beef is pep-
toanized with more difficulty than it in
som” other condition, perhaps, because the
digestion is impaired by the strong salt-
ing which precedes the smoking.—Medi
cal Review.

On> of the simple~-t methods by which
micre-organisms can be removed from
water, is by the addition of alum. Ex-
periments carrled out at Leeds, showed
that the addition of one-half a grain
of alum to a gallon of water. reduced
the number of microbes by ninety-nine per
cent., and the material has recently been
used for purifying water on a large
seale in America. Tt is found that in
all ease: a‘ter agltating water to which
a smali pmount of alum has been added,
an ahbeolutely sterile liguid is obtained,
though as many as twelve hunndred mi-
crobes originally existed in o cubie cen-
timeter (6.06 cubic incbesl.—Knowledge.

Summer Drinks: A healthful and plea-
sant drink for hot weather, particularly
for those who are nerveless and languid,
is Koumiss. Of course, you cannot get
the Arabian article prepared from mare’s
milk, but a good article of cow’s milk
makes a good beverage. This Is how it
is made: Koumiss.—Scald ome quart of
milk. Dissolve one-quarter of a yeast
cake in two tablespeonfuls of lukewarm
water, add two tablespoonfuls of sugar,
stir until melted, then add this to the
scalded milk. Pour into jars which close
tightly; place upright in a temperature
of 70 degrees for 12 hours, then on the
side ‘m a temperature of 55 degrees for
24 hours.

Short Cake: Omne quart oi flour, four
teaspoonfuls of baking powder, one tea-
spoonfu!l of salt, one heaping teaspoomiul
of sugar, three tablespoonfuls of butter,
one or two eggs.. If one egg, use: one
large cup of milk, and f two eggs use
three-quarters cup of milk. Mix the dry
ingredients together and sift the flour.
Put in the butter for shortening. Beat
the egg until light-coloured and thick,
add it to the milk, and then add it to
the flour ‘mixture. Divide it ingo four
parts. Roll each part into a round cake
the size of a ple-plate. Put one layer
on the plate and spread it with a little
softened butter. Put on the other a lay-
er and bake in & hot oven about{ twenty
minutes. While warm, separate, and
spread with berries and powdered sugar.

CREAM OF SCOTTISH SONG |

WITH WORDS AND MUS
Seventy-one of tha Best—in Book Xorm
64pp. for R 5 C-Send to Imrie &G
Church and Colbirne Sts., Toronto, Can,

Minard’s Liniment relieves Neuralgia,

Your Patrotage Resoectfully Solicited.

PARKDALE KASH crocerY
HICKMAN & Co.,

The O01ld Reliable House for Choice

Teas, Koffees, Spices,

GROCERIES, FRUITS AND PROVISIONS.
SPECIALTIES .
Bouquet Tea and Happy Thought
Baking Powder.

o
Remember, we keep nothing but first-class goods
and our prices are Rock Bottom.
Families waited upon for orders, if desired.

Telephone orders receive prompt attention,
Kindly give us a call, it will be profitable to you

and us.
. HICKMAN & Co.,

1424 Queew St. W.  Tel, 5061.
“\ /“r
THE CANADA

SUGAR REFINING CD.

(Limited), MONTREAL,
MANUFACTURERS OF REFINED SUGARS OF
THE WELL-KNOWN BRAND

OF THER HIGHEST QUALITY AND PURITY.

Made by the Latest Processes, and Newest and Besh
‘Machinery, not surpassed amywhere.

LUMP SUGAR,

In 50and 100 Ib. boxes.

«*CROWN’’ Granulated,

Special Brand, the finest which can be made

EXTRA GRANULATED,

Very Superior Quality.

CREAM SUGARS,
(Not dried).

YELLOW SUGARS,
Of all Grades §nd Standards

-

4 STRONCEST,
BEST,

NEW ENGLAND CONSERVATORY

Founded by, CARL FARLTEN,
Dr. Eben Tou COF MUS'G. Director.
\The Leadfug Conservatory of America.
additlof to its unequalied musical advant

3
excaptionay/opportunities are also provided for the
StudNQt_Flocution, the Fine Arts gnd Modern Lan-

guages. ~The admirably equipped Home affordss
safe and inviting resldP’;\ce orP l’z’tdy students. Calen-
dar Free. FRANK W. HALE, General Manager,
- Frankliu Square, Boston,

v



