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BAD LIVER AND JAUNDICE. P ROUSEHOLD HINT.S.

W&&s troulbled for years with . POTATO ObtE.T.-CUt cold-bolled pota.
h all liver, and became yellaw with tocs into dico or small lumps. Rub smoothly

lau Si. la &Nu together, without scorcbing, a tatlespoonful
LJZL IN acis af butter« and flour ; thin slightly withST. L EON stock or water ; whcn boiling add the dictd

XDRUL ÀTER.potatoes, and heat thoroughly. Meit a table-
I WnInsptings and got entirehy spoonful of buter i a spider, pour into it thé

AL ci. TuII rif-urt et'gO Uave
used the 'rater eer i ince, and have potatoes, brown undcrncatb, add cbopped
the finest b.alth 1 coud deie.
Never etyûed ie more Aho parslcy, and (aid like an emelet. Serve

S my id tegained is natural quickly. This niakes an excellent accompani-
Mit%. JOHN MIAUI. ment fer bash. If minced nment bas been bift

iloxtn Irals.front a previaus meal, warm it and fold wihin

MH St. LEON XINERAl WATER Co. (Lrmited), the omnelet instead of parsley.

- 1KAD> plx 
ENGLISH MUFFINS.-One quart flour, ane.

lot KING STREET W EST, TORON4TO , bal teaspoonfui sugar, ont teaspoanlul sait,
llranch Office at Tidy's Flower Depot, 164 Yn&c Stret. A* two teaspoonfuls Clevelands Superiar Baking

THE INTERNA TIONAL BUSINESS COLLEGE Powder, anc and anc-quarter pints swcet milk.
Cornep C.llZqe Sreet land flrummvick Ardisèg.g' uTor<tt. Have butter a little stiffer than for griddle
1 do nt &&y my Colege i l1etttr than the Ilest,« the cakes. Have a .'riddlc bot and gesd a

"Leaditig* or most " Rlihable,- but 1 amn the aidesi and sgesu a
tno' experienced Blusiness Schooi Teacher in the Dominion. greased muffini ring on it, 1111 them hall full,
and for twentytbree years wa% at the Ihead of "Musgrovues adtr hnrsnt h o ihck ua
National nsnessC1lje.*in Ottawa, the lar adeit hutinetsth tp it cketun
School la Eastern 0ta . 1 advette vety luttet. t gise e.D o at o rw.We o
miy peronai attention to each tudent, and male hbit itcreIt ' r Ddoak o bon he o
uryown. A word totht vise isufficitot. Addresà ulaat os lgtyadbte.Srca

. M ULVMOOIIProtrielor.pulaattos 
lglyndbte.Sret

once.

0F LEmoN i PI-Two lernons,- six eggs, twa
tea-cups sugar, two tablespooniuls flour, anc
ten--cup boiling water, rich pastry for lining

I MPORTANCE pans. These materials will make twa pies.
Grate thse ycllow rind af the lemon for flavour-

TO YOU. ing, throw away thse thick white skia, ýut the
remainder af the lemons fine, being ae ul not

% ta lose the juice. Add ta this the sugar, thc
W, ruti ai thse eeiogtedicl rlie ta~rte ,~-.yolks of six eggs, well beaten, then the flour

fdenth,.ly and Icamoto theutielves of whas and lastly the boiling watcr. Pour tise mix-
irat a UEui urur um uure into lined pie-pans and balce. Beat the

tan do for thezn. To beal the sci we mut destro>- the __wic fts gswt ua o rsig
cause . ta do thus the remedy srustbeao Anti-Septic, and wie-o teegswthsga oaosig

demîtroy the living diseate germs in the blod by acualy-- and whcn thse pics arc donc sprcad it an them
comiog incontactwitb them. Poy other method af cures'Î%

a.Iundu<-NoEIt£iety.-"alktiAu fdc, and rcturn for a minute or two ta thc aven.
(hc otisntitbut thse adysce to use bot water S-OP GI E A U ISI U A TCN U Y TAE UTR.Ptotqata ul

enexas) ora:bher remedies wth »o anzi,otIw qulities vil) H P IGI E)NC AR NT EL S ET R .SEMDCSAD-U n ur iml
do this. "The readerbould do his own tinling and care- i obektl vrtefr.We olD
tuti nvstisatlag, and not let others do it for itn, tise tbey Qstecn Charlottes Vasi ta Pear* for Soap for ber Complexion, a Hundred Ycars £50. h obektl vrtefr.Wc oln

wiii tonZ profit by is ignoace, add four large eggs well beaten and haîf a
WN. R&AXA XICRDBEE MMM COUPMNT L't'd ~ ~ N T bas been estabiisbed in Landon itoc EARS, bath a a cuplul ai sugar, cook five or ten minutes urtil

Pie&-* mentiono otts-. ON. 4 ARS5 OAP COMPLE-XION anci as a çHAviNG soÂr. bas obtained 15 like iccra (btn o lgri wl
Piesot mentin ibis paper il ~V.J1IL INTIKNATIONAL ^AaDS, and is n,.r sold in every cIây of tik ~ ~ ~ . og

M-oeWl 18i ataiA CRRS t rld. It is thse Piertst. ck~nt, most elegant and economical, and there(ore the best of Il somps for b. spoiled), then reniove (rotm the stove, fiavourT~ ~ ~ ~ ~ ~ ~ ~~~~,gaea flrnO lcrcBi alÂlcuot 2 oiWepuirms ; andi for nue in thse nursery it is recommended by thousands cf intelligent modérs wth anc and a-hall teaspoanftils cf vanilla,
throoghout thse cviized wSld. because white serving as a cleanser and detergent, its emolient properties pour into twclve Costard cups, set theni in a

è ~~~~~~~~~peverit thse cis6n« and disconsfozta ta whicb sifans areso lhable. PsAIs' SoAP cao now be hadfaineatly sere vraktl fhtwtr n ta
- a~~~~~~I Dtuggistz and llrst-clasuGrocers in Canada. Se sure Ikat y7DM «et the gàueuiie, as Llere are woothietsstaeavrakteaihtwer dsca

imittim.until theV are like custard in a pie. Caver,
__________ _________________________________________ but watch closcly that they do flot cook ton

*<%, ~long, then grate nutmeg aver cacis one, and
serve cald.

BRows B-rr.-One cupful ai bread-

' EIlhhIllANDlICUREllhlIBhlhII!A 'D crumbs ; twa cupfuls ofchopped apples «art),
WITIIOT MEDICINE. E N OF ane-hall cupful cf stigar, one teaspoonful af

md etos Lvr ndKdtyCamplais, Rbeuoauisx, - sîEî cinnamon, two tablespoonfuls af butter cut
emfaga umbg, o.STHE MSR E_

LumbaooubGes. uImotee,.tYOSS - ev- a-ww ito sinail bits. Butter a deep dis, and put a
etuaïd .Seeiesrdear ftherous.Iman uc.Seai,. E OFWINTEa: , gg

Nevu adM scuarSs- . layer of thse chopped apple thebto
tents. Deremw.4da Appiumetu are the Very lateo IlhhlIIIlllhIIIIIf lA N D *attsebtt
in Flectro-Mediai Discoveries. fine curren s l under th sprinkle wih sugar, a few bits af butter and
contrai aithte user, and can be made wes]c or srotte Everycmao;cvritcr bsmrepl.
part adjutàbie. Tht Haltit li cure Il diseuescurable by cnao oe ihcub oeapt
clectricity. Tbey are endarsed by recoçalr.d authoriie.Prcdinhsadrtl tedssisuia-

Expert cehctrlcean sd medical examinasswn itrivted. No At this season of the year mn epeaetuoubled with chappe-d oceintsorrtl hedhi flav
otherbeeu iii stand this. Send for boaok an Etrometicl mnypept aa layer- of ciumbi at top. Cqver dlosely
TreatueYngt.Tt Dretsd Kiec Mtlc*e asdAuttut hands, especially those who have household duties to attend to, anxd and bkt forty-five minutes in a rnodcrate

Ca.c. ta Yne . DoRENWEND,. ekCf97".. who do their own washing. aven ; thon uncaver and brown quickly. Eat
warm with sweet sauce or*creani. This quan-

Cure £VJSTIPTiONPoor soap does this. It irritates anid injures the skin. Those tity maires a small pudding.

CraCONSTIPATION- who use Il'SUNLIGHT " SOAP are flot affiicted with this trouble. FO UND .4 HOME WHA T HE SO UGHT
Cur: CNSTPATONThis Soap is made of materiais which soften and noui-ish the skin, as FOR ÎN VAINV ABROAD.CUS OSTPTINail who use it ca-n testify. No home is complete without '<.SUN- A Toronto mani a few years ago. travelled

for sanie montbs in Europe. Tht next year
l d lmm LIGHT » SOAP. be roamed aver the prairies afour own North-

Sma-I avetruWest, ail in searcis af healtis and relief fromACIS for tuaion ad pini dyspepsia. Tbree years aga he began ta dieu
my btall Thesecod do Man Dessicattcd Whcat mnade by the Ireland

ON THE emadame e O r ner nuhisol National Food Co., and tsat cured hini. He
and t. alan ry Isad s.. _____________________________ _____________________ gained fifteen pounds in weight, and is now inBOWEL. andexce!lent healtis.BOWELS le1ftm. el vrboysi

MmP WLX. i THE GRUAT ENGLISH REMED! i1nE WONER OFTIE AIE!---
445______lit,_oronto.OF' PURRLY VEGETABLE INGREDIENTS. -Aile, -- .. Ic- - - ~~AW T sf5fl? R 5S . lVTTET

F AT 0OLKB*
SSme5*tc. r aaE EOTIt

~U U~a sure mat e d.eic, 5 r f e mod t

b lu -b" »ue - ukJro. ne , sd
UW a stts.i M vni tt

BY TUE ENGLISH PEOPLÉ FOR
OVER 1*0 VEARS, IS

CoPc Ilcs
TImtPiiscoartst of a cmroutsand pcuihar &der*

curt of the bos a-d midest veg abk aparients and

hafuda mass oScacicui ruitaedy for dera4~U.tr
of the diguulu. or Ai -a (r on.xtsansd tew-
'd &CtJofotbe laver and bowelx, whch produce.tn.

;» an th. a.l di«or abillous and ir
compla-ints. SoU isal lati

wuotlug&= ^MW" ,5
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