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bousebold Wints.

To take ink stains out of lin;r_\ “nligbt

T

fHE CANADA PRESBYTERIAN
ALL
ABOARD

e JCALA, FLA.

A City of 6,500 Population.

WE WILL Deed You a Ten-Acre Orange Grove Tract in Ocala, Fla,
WE WILL Loan You $1,000 to Build You a House in Ocala, Fla.
WE WILL Deed You a Villa or Business Lot 40x100 fi. in Ocala,

take a piece of mould candle, melt

WE WILL Pay Your Traveling Expenses to Ocala and return. $14,000,000 Annual Trade. il | it and dip the stained part of the BRINGS
- i - n linen into the tallow. It may then
address, Gounty ad Sage by revurn mal anayouwini [l | D& washed without injuring the

be gent directions which wﬁl enable you to secure a
villa or business lot, free; a ten acre orange grove
tract, free; a loan of $1,000, free; and your travelling
exKenses to @cala, free

cloth.

IN bottling catsup or pickles boil
the corks, and while hot you can
press them into the bottles, and
when cold they are tightly sealed.
Use the tin-foil from compressed

$20,000 CASH LONS

© CONDITIONS. _Nocharge for lots ; nocharge
From the profita of the Company wo will loan an

for orange grove tracts; no charge for deeds; no

amount not exceeding $1,000 cash to each person de- | charge for $1,000 loan: no charge for a free trip to

siring to build a house in Ocala. Fiorida, who answers | Ucala. The Ocala & Silver 8prings Com any has a

this advertisement. For security, a mortgage, paya- | Capital of $1,000,000 and owns or controls

ble in ten years, will be tuken on the praperty built | houses. high-grade 8 per cent. guaranteed dividend

'\Epon.t Thirty-four new houses were started last week. | securities, real estate, and other properties in Ocala
wenty )

—~——

WANTED e
ILVER SPRINGS COMPANY, 170 WORLD’ BUILDING, NEW

New Settlers ANDNE
OCALA AND

Bousebold Mints, |
e |

PRESS THE BUTTER.—Press but-
ter to get out the brine, but do not
rub it with the ladle.

greasy.

CHILI SAUCE.—Ten large ripe to-
matoes, five green peppers, two
arge white onions, one large spoon-
ful of sugar, two of salt, two coffee-
cups of vinegar, and half a teaspoon-
ful of cayenne. Chop the onions,
Peppers and tomatoes, and put all
the materials together over a moder-
ate fire, and cook until done.

SUMMER MINCE-MEAT.—Roll fine
six soda crackers. Mix with them
one cup molasses, one of sugar, one
of cider, a cup and a-half of melted

Rubbing de- {
stroys the granules and makes it’

e olux.i) Plans (ur{n(i;xhel‘: free. tes $14
e yearly business of Oca e
har 3 railroads, 3 bank cenes
lights, water works, etc. Over
invested during the past three years,
the grandest city in the State.

We will deed to each
tisement within tharty

in orange trees and superintend
same comes into full bearing.
applicant one free villa or business lot 40x100 feet.

tlers to Ocala.

Protessional.

R. L. L. PALMER,

SURGBON.
EYE, EAR, THROAT.
40 COLLEGE STREET,

_ ToroNTO.

OHN B. HALL, M.D., 326 and 328 Jarvis
Street, HOM(EOPATH IST.
Specialties—Diseases df Children and Nervous
Diseases of Women. Officg’ Hours—11 a.m. to
12 m. and 4 p.m. to 6 p.m.y Saturday afternoons

excepted.
WM. R. GREGG,
} ARCKNI CT.

6 VICTORIA SK./ TORONTO.

TELEPHONE 2356.

,000,000 ;
8, 10 churches, 5 hotels,electric
$28,000,000 have been

Ocala

rson answering this adver-
ays a ten-acre pmnge grove
tract, free, with a written contract agreeing to set out
roperty until the
e will deed each

We

|
!

will pay your travelling expenses to Ocala, Florida,
free. The object of these offers is to atiract new set-

and vicinity, aggregating in value $2,025,600.
OBJECT.—The Company is giving away one-half
of its villa and business lote, and one-half of its orange
rove tracts for m: 80 i T
Xperience has proved to us that the majority of those
accepting free deeds for these properties will build
homes, when a $1,000 loan is made to them, and engage
in business, and thereby quadruple the values of
their own lots. as well a8 those reserved by the
Company. Our plan of town-building 18 a great suc-
cess. The population of Ocala has increused during
the past four y: ars from 2,000 106,500 people. This
offer may not appear again. Write to-day. It costs
nothing for postage—we pay that. Agents wanted at
$100 monthly sal

YORK CITY.

qunn;;ggmn ]'0 R 0 N ]‘ o "HON. G. W. ALLAN

PRESIDENT

ARTISTS' AND TEACHERS' CRADUATING COURSES
IN ALL BRANCHES OF MUSIC.
University Affiliation.
SCHOLARSHIPS, DIPLOMAS, CERTIFICATES, MEDALS, ETC.
Summer Normal Term.

FALL TERM opens 5th S8ept.
with enlarged staff and increased facilitios.

SCHOOL OF ELOCUTION
MR. 8. H.\CLARK, Principal.
BEST METHODS] LARGE AND EFFICIENT
STAFF, COMPLETE EQUIPMENT,
One and two ydar courses with Diploma
Delsarte and Bwedish Gymnasii

yeast to cover the corks.

A WEAK solution of oxalic acid
will remove bad mildew stains and
iron-rust from white goods; ordi-
narily mildew will come out if wet
with sour milk and laid in the sun.
Use oxalic acid with care as it is
poisonous. Diluted hartshorn takes
mildew from wooden goods.

CrREAM CABBAGE.—One-half tea-
cupful each of sugar and vinegar,
two eggs, one large spoonful of but-
ter, a pinch of salt and a small
pinch of cayenne : stir well together,
place in a double boiler and bring
to a boil. Pour over the cabbage
after adding half a teacupful of hot
cream.

BAKED TOMATOES.—Having se-
lected those of equal size, fresh and
ripe, wash, and cut out the hard cen-
tres. Place them on an earthen pie-
dish, and put a little sugar in the
core of each, as you would for baked
apples. Bake in a quick oven for
about twenty minutes or until tender.
Grated cracker or bread crumbs
could be sprinkled over them if
liked.

FRIED GREEN CORN.—Husk and
silk several plump ears of sweet corn
in which the milk has not hardened.
With a sharp knife cat about half

ITH poor soaps and old fashinned ways |
of washing, it is cruel and hard upon
women of advancing years to attempt

laundry work. But with :bo world- . °
famed, labor-saving

Sunlight Soap,

rubbing, sore knuckles, h
backs. A trial i

A D} taught by dhmpetent specialiss
utter, one cup of seeded and chop- OHNSTON,& LARMOUR. Fall Term (Elogution) begins Seft. zoth the kernel f:-om the cob and scrape Works : Pt. Sunlight Lever Bros.. Limfted
ped raisins, one of currants, two well- Scparate Calengar for this department the rest off.” Heat a large lump of omt
Al .

beaten eggs, one teaspoonful each of
nutmeg, cloves, black pepper, and
salt, one teaspoonful of allspice and
Cinnamon mixed, one teacup fruit
syrup.

— TORONTO/ —
Clerical and Legal Rojfes and Gowns
3 ROSNIN BLOCK , TORONTO
RED. W. FLETT,
Dispensing & Manufacturj
482 QUEEN STREET WEs1.

Chemist

COI 3ERVATORY AR MAILED FREE
EDWARD FISHER,

COR. YONGE ST AND WILTON AVE. MUSICAL DIRECTOR

9000000000000 0¢

butter in the frying-pan, turn the
corn into it, season and cover tight-
ly. Cook quite slowly, not allow-
ing it to brown in the least. Stir
often until the milk is cooked in the
kernels, and the whole mass has a

Near Birkenhead Toronto
3

GAS

Sugar, one-nalf teacun of il g | MO e Tkl A Choice Gift . -, » - --§ | | yellow tinge.
, one- milk, two B P, W Ak ST
i X H E ..—Peel the
eggs, two teaspoonfuls baking pow- | J. W. ELLIOT, / A Grand Family Educator °. WATERMELON PICKLE.
der, a pinch of salt. Flour enough J DENTIST, \/ A Library in ltgelf e e white portion of the watermelon, cut .

S0 that the batter will drop from the
spoon, Stir in a cup of seeded and
chopped raisins. Fill buttered tea-
cups half full. Steam one hour.
This will make six or seven cupfuls.
Eat hot with plenty of rich sauce or
Cream.
RICEAND APPLE PUDDING.—Soak
Cvaporated apples and chop small.
Ix three cups of the apples with
one cup washed rice, with or without
One or two spoonfuls of dessicated
Cocoanut. Fill even full with the
apple juice or water, and cook two or
three "hours in double-boiler (in a
owl, not in metal). Serve warm or
cold, with or without dressing. This
€an be baked in a pipkin in a slow
Oven,
PIE CRUST.—To make pie crust
flaky spread the crust when rolled
out for the top of the pie with a thin
ayer of butter. Dredge with flour
and cover your pie with the crust as
Usual. When ready for the oven tip
the pie slanting, holding it in the left
hand, and pour over the pie a glass
of cold water to rinse off the flour,
Bough of the latter will stick to the
utter to fry into the crust while
baking and make it flaky.

CHOCOLATE BLANC-MANGE.—For
2 small mould of blanc-mange, use
One pint of milk, two tablespoon-
fuls of sugar, one square of Baker's
chacolate, half a tablespoonful of sea
Moss farina, one saltspoonful of salt,
and half a teaspoonful of vanilla ex-
tract. Put the milk in the double
Oiler and on the fire. After sprink-
02 the farina into it, cover, and
ook until the mixture looks white,
Stirring frequently.

_Sh.ave the cho- Bitter: r taking four yolks of five eggs, and five table-
colate.ﬁne and put it into a small UVER- };{:‘“f’ ¥ “3‘32:‘2’,3‘15.3‘0%‘:2 spoons of granulated sugar are beat- §
Pan with the sugar and one table- of Dyspohet, en . with the egg-batter for fifteen R

SPoonful of hot water. Stir over a
Ot fire until smooth and glossy ;
then stir the mixture into the blanc-
}“an_ze. Add the salt, and on taking
fom the fire, add the vanilla. Rinse
a mould in:cold water and strain the
Mixture into it. Set away in a cold
Place for several hours. At serving
Yime turn oat on a flat dish and
Serve with sugar and cream.
‘rOSHOULD you at any time
R ™ toothache, try GIBBON
~ ACHE GuM; it cures instant
Tuggists keep it. Price 15c.

suffering
TH
All

MINARD'S Liniment curesLa Grippe.

’

-—— HAS REMOVED TO

144 CARLTON- STREET.

R. E. E. CULBERT,
DENTIST,
95 KING STREET EasT, Torowfo.

Associated with W. C. Apams, L.D.S.

H. HARRIS,
SURGEON DENTIST,
North-East corner Queen and Berkeley Sts.

OHN WELLS,

Spadina and College Streets.

) DENTIST. /
OrricE~Qver Dominion Ban%}/ of

v. $SNELGROVE,
. DENTAL

Work a specialty.
Telephone No. 3031.

P.LENNOX, DENTIST,
. Rooms A & B,

YONGE ST. ARCADE, TORONTO
The new system of teeth without pdates canfbe
had at my office Gold Filling an§ Crowning
warranted to stand  Artificial teetl} on allf/the
known bases, varying in price from 6 pef set.
Vitalized Air for Xnmles extraction }
40 Beaconsfield Avenue. Night call\atjended
to at residence.

7‘ LIFY) F‘;E‘
KINGS WES

TORONTO

COAL. WOOD

LOWEST RATES

" The Standard Authority .

NEW FROM COVER TO COVER.
Fully Abreast of the Times.

——
bﬂ%uc%euuox:'r of the authelgic w:il{n&o
ged.” Ten years spent in revising,
100 editors employed,p?)ver ssoo,ocfo

expended.

SOLD ‘BY ALL BOOKSELLERS.

——
GET THE BREST.

Do not buy reprints of obsolete editions.
Send for free mfhlet containing specimen
pages ar.d FULL PARTICULARS. DS

G. & C. MERRIAM (CO., Publishers,
Springfield, Mags,, U. 8. A. %
“O“OMMMW»‘,\_

\ Cures BILIOUSNESS.
Cures BILIOUSNESS,
Cures BILIOUSNESS.

Direct Proof.

S1rs,—1I was tfoubled for five
years with Liger Complaing,
I used a great feal of medicine
which did me¢ no good, and I

i rse all the time
Burdock Blood

REGULATES
THE

. E. DEACON,
Hawkstone, Ont,

CAMPBELL’'S
QUININE WINE
CURRS— )

X0 X\ve WO

away the pink part, and cut in pieces
an ioch or two long by an inch
broad. Allow a teaspoonful of salt
to every two quarts of melon, cover
with water and boil till tender.
Drain from the water and put into
a syrup made of three-quarters of a
pound of sugar to every pint of
vinegar, half an ounce of whole
¢loves, half an ounce of allspice and
an ounce of whole cinnamon. Tie
the spice in cheese-cloth bags. Boil
the melon in the syrup until it is
translucent, pour into a jar and put
the spice bags on top. Ready for
use as soon as made, though it im-
proves by keeping.

FRENCH ROLLS.—One quart of
milk (fresh from the cow), one tea-
cup of yeast, three pints of flour.
Make into a sponge, and when light
work a well-beaten egg and tea.
spoonful of salt, two tablespoonfuls
of melted butter, half a teaspoonful
of soda dissolved in hot water, 4
tablespoonful of sugar, and enough
white flour to make soft dough.
Set in a warm place till very light,
form into round balls, dip each on
one side in melted butter, and put in
a baking-pan. When light (in about
an hour) cut deeply across each ball
with a sharp knife. Bake half an
hour. Dipping them in melted but
ter makes them fall apart readily
when turned out from the pan.

LEMON PIE.—Line the pie-pan,
prick it with a fork, and bake the
crust in a hot oven. When lightly
broaned remove from the oven and
set aside to cool. The juice of two
lemons, the grated rind of one, the

minutes, and set to cook in a double
boiler or in a saucepan set inside of
another containing boiling water.
When thickened, set away to cool.
Beat the whites stiff, resexyving some
“for meringue ; add to the cold lemon
filling the whites and a French cof-
fee cupful of grated and sifted bread-
crumbs ; mix lightly, and bake ina
quick oven. When baked, spread
with meringue made by mixing with
a spoonful of powdered sugar, and
return to the oven until delicately
browned.

MINARD'S Liniment is the Best.

INS.

\

Largest  Assortment |

IN THE DOMINION.

(3

KEITH & FITZSIMONS

——

109 KING ST. W.,, TORONTO.

N
i

BELLCHURCH PIPE ORGANS

First-class in every respect, and in pricesfrom
FIVE HUNDRED DOLLARS up. Speci-
ficationsand designssubmitted to intending pur-
chasers on sgflication Bell Pianos and Reed
Organssuitablefor all purposes. Recognized as
the Standard Instruments of the world., Send
for catalogue. ;

BELL ORGAN & PIANO Co., Ltd,
GUELPH, ONT,




