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SKINS ON FIRE

With sgonizing Kczemas _and other Itching,
Burning, Bleeding, Scaly, Blotchy, and Pimply
S8kin and Bcalp Diseases are in-
stantly relieved and speedily cured
b{y the CuTiCURA REMEDIES, con-
sisting of CUTIOURA, the great skin
cure,

CUTICURA

Soap, sn exquisite skin purifier
and beautifier, and CUTICURA RE-
BOLVENT, greatest of humor reme-
dies. This is etrong language,
but every word is true, as proven
b{ thousands of grateful testimo-
nials. CUTICURA REMEDIES are,
g beyond all doubt, the greatest Bkin
Cures, Blood Purifiers, and Humor Remedies of
modern times. B8old everywhere.

PoTTER DRU@ AND CHEM. CoRP., Boston.

A9 How to Cure 8kin Diseases’’ mailed free.

PI PLES, blackheads, red, rough, chapped, ami
olly skin cured by CUTICURA Soap.

WEAK, PAINFUL KIDNEY

‘With their weary, dull, aching, lifless,
all-gone sensation, relieved if one
minute by the Cuticura A
Plaater. The first and §nl
peous pain-killing strengthening plas!

'CANCER {%’;@
JNO. B. HARRIS, F \a

Minard’s Liniment is the Hair Restorer

—

Loat Cake.~Two cupfuls of light 1 HEALTH AND HOUSEHOLD HINTS

dough, two cupfuls of sugar, one cupful
of butter, one cupful of cream, two eggs,
one-half teaspoonful of soda, one cup-
ful of ralsims, one cupful of currants, &
teaspoonful each of ground cinnamon
and mace, and a grated nutmeg. Work
well together and add sufficlent flour to
make it stiff. Shape In loaves, put into
pans, ralse, and bake slowly.

Apple Butter’M~Making apple butter
is almost ome of the lost arts; but
I have gathered the process from old
experienced folks; and New York State
farmers say that it is apples pared,
cored, cut and boiled in sweet clider
till the whole is a dark, rich pulp, and
the cider is reduced one-half. No sugar
is needed, for the fruit furnishes its own
sweetness. Half the apples may bhe sour
and half sweet, or all sweet, as one llkes.
It takes nearly two gallons of cider to
make one of apple butter. Splces are
added or not, to taste. I should splce
it, the rule being one tablespoonful of
cinnamon and one-third of a tablespoion-
ful of ground cloves to each gallom of
apple butter, added when it is taken up
boiling hot. It may be kept in barrels,
stone pots or butter firkins and boixes.
A clean, second-hand butter firkin is a
very good thing to keep many kinds of
preserves or pickles In.
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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 2 Well, you will find that the
double mafurity 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 [NSURANCE CO'Y
COR. YONGE & COLBORNE STS.,
. TORONTO.

MGCOLL'S OILS

ARE THE BEST.

USE LARDINE MACHINE OIL, CHAMPION GOLD
MEDAL OIL OF THE DOMINION.

McCOLL’S CYLINDER OIL WILL

wear twice as long

as any other make ,

The Finest High Grade Engine Oils are Manufgctured by

- MCCOLL BROS. &CO

& For sale by all leading dealers in the country.

‘ORONTO.

\ .
HBEBALTH FOR ALI 1

HOITOWAYS PILIS |

\

Purify the Blood, correct all Disorders of the -
LIVER, STOMACH, KIDNEYS AND BOWELS,

ey invigorate and restore to health Debi
gmpl&ints incidental to Females of all szeg.ita%g' S&nd:gt;x:i:

and are invaluable in ad.

ughout the World.

{anufactured only at THOMAS HOLLOWAY'S BW 78 New Oxford 8t., London;
5

And sold by all Medicine Vend
aiove tddzes: d:l’fyogtw

§.P.—Advice gratis, at the

. hours of 11 and 4, or by letéen

\g_.‘l«‘i\o\.\/\c‘/vk.

“ To Save Time is to Lengthen Life”

- MISS A. M. BARKER:
ORTHAND SCHOOL.

1 KING STREET EAST, TORONTO.

Apply for Circulars.

,

e aged they are priceless, .

Turnip Pasty,—Boil thoroughly one-
hall dozen turnips, mash themgup,y add-
Ing a teaspoonful of cream and season-
ing with salt and pepper. Put paste
around this mixture, like a dumpling
and bake or steam. '

Potato Pudding.—Boll one-hall dozen
potatoes and mash them through a
sleve. Beat up the whites of two eggs
and stir into the mashed potatioes. Add
a tablespoonful of Scotch marmalade.
Steam in a pudding bag for four hours.

Potato Ple.—8lice eight raw potatoes
and cut up into small pleces one-half
pound of bacon. Line a basin with some
suet pastry and put in the bacon and
potatoes; add bolling water and a lit-
tle flour to make gravy. Put to steam
for four hours.

Leeky Ple.—Cut up a dozen leeks, put
them to boll with enough water to cover
them ; when boiled strain off the water.
Season with salt and pepper to taste.
Put them In a puddimg dish, pour over
one-half pint of butterm!lk and a beaten

egg. Cover wlth ordimary paste and
bake.

Raised Cake.—One cupful ralsed dough,
one cupful of molasses, one cupful of su-
gar, one half-cupful of butter, one cup-
fui of sour milk, a 1ittie grated nutmeg,
a cupful of rals!ms, a teaspoionful of so-
da, two teaspoomnfuls of cinnamon, one
half teaspoonful of mace, one teaspoon-
ful of cloves, three and one-half cupfuls
of flour. Bake slowly.

Duteh Apple Pudding.—Line a cake
tin with a little thicker crust than for
a ple. Take good flavoured apples,
pare, cut Imto sixteenths, lay these regu-
larly along the crust, each plece touch-
ing, but not lapping. Press slightly in-
to the erust to prevent moving. Dust
well with sugar and a little nutmeg.
Fill the dish with a sweet custard (as
for custard ples), and bake.

Apple Dumplings.—Take a bright,
round tin pan (say three pints), fill hall
full of apples, cut im small pieces, add a
little water. Make a cream-of-tartar
biscuit dough, sott enough to pour over
the apples. Cover with a round -tin
that is the same depth and will fit over
the edge. Let it cook on top of the
stove, not directly over the fire. Serve
at once when the cover l8 removed, with
a sauce, or butter and sugar, as pre-
ferred. . L e

Cocoanut Meringue.—One quart of
sweet mllk, five tablespoonfuls of de-
slccated cocoanut, three tablespoonfuls
of taploca, a generous hall cupful of
granulated sugar, the yolks of three
eggs, salt and vanilla to taste. Wash
the taploca and soak for several hours
in plenty of cold waters After dralning
off the water, add the tapioca to the
milk and set them on the range in a
pudding dish. If there is the least doubt
as to the freshness of the milk, stirlna
pinch of soda. Cover until the boiling
polint !8 reached. Now stir in two tab-
lespoonfuls of the cocoanut, and, after
drawing the dish to the edge of tlie]
range where the milk cannot boll, gdd
gradually the yolks of eggs and sugar,
which have been beaten together un-
til light. Replace on the hottest part
of the range, stirring continuously un-
t11 the custard has thickened. Remoave
from the tire and set aside several hours
to cool,- when salt and flavouring may
be added, and the meringue spread upon
the top. . .

Meringue.s~Whip the whites of the
eggs stidf, and add to them three table-
spoonfuls of powdered sugar and one
of cocoanut. Flavour delicately with
vaniila, and after spreading upon the
custard, sprinkie the remalnder on the
cocoanut over the top, and set in the
oven to brown. This dessert 8 to be
eaten cold and requires no sauce. Sponge
cake ls very nice to pass with the mer-
ingue.

They poulticed her feet and poulticed her
head,

And Dblistered her back till 'twas, smarting
and red, .

Tried tonics, elixirs, pain-killers_and salves,

(FPhough grandma declared it was nothing
but ‘* narves.”) ¢

The poor woman thought she must_certainly
die,

Till ¢ Favorite Prescription ” she;happened
to try,—

No wonder its praises so loudly they speak ;

she grew better at once, and was well in_ a
week. .

The torturing pains and distressing nervous-

ness which accompany, at times, certain forms

of female weakness, yield like magic to Dr.

Pierce’s Favorite Prescription. It is purely

vegetable, perfectly harmless, and adapted to

the delicate organization of woman. 1t allays

and subdues the nervous symptons and relieves

the pain accompanying functional and organic

troubles. Guarantee printed on bottle-wrap-

per, and faithfully carried out for many years.
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A Pleasant Reflection

—the fact that easy washing
has been made safe. Until
Pearline came, it was danger-
ous. Pearlinetakesaway the
danger as it takes away the
work. There is no scouring
and scrubbing, to wear things
out: there is no troyble 1n
keeping things clean. Pear/-
zne is better than soap. With
soap, you need hard work; for
easy work,you need Pearline.

Peddlers and some unscrupu-
lous grocers will tell you

Beware is a'sgood as” or *“ the same as

Peasfine.” ¢ IT'S FALSEd:

Pearline is never peddledy and if your grocer s
ou something in place ohPearline, do the honest
T e 15 dach. 2% \JAMES PYLE. N. Y.

\ _

Your Patronage Resvectfully Solicited.

parkDALE KASH crocerY
HICKMAN & Co.,

The 0ld Reliable House for Choice

Teas, Koffegs, Spices,

GROCERIES, FRUITS AND PBOVIQI(]NS.
8P Es:
Bouquet Tea and Happy Thought
Baking \Powder. .

e () e

Remember, we ke? nothing but first-class goods
and our prices are Rock Bottom.

Families waited upon for orders, if desired.
Telephone orders receive prompt atténtion,
Kindly give us a call, it will be profitable to you

and us.
HICKMAN & Co., .
1424 Queen St. W. Tel. 5 061.

l!RlST,
a inan

Bodtontns Wa

Sold by All Grooers and Druggleta.
e \vv. GrITLYTRILy Tovromntd
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% OIL.GAS B
ELECTRIC LIGH

LP.FRINK.
551 PEARL. 57
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- FAMOUS _ ¥ ‘N

CODQVEROH— S

JTISINVALUABLE 1N CONSUMPTION

cHronic CoLbs. OesTiNATE COUGHS:
WHOOPING COUGH-

PULMUNARY ... SCROFULOUS COMELAINTS

rae WASTING D15EASES GENERALLY.



