SUPERIOR TO COLORADO OR SARATOGA.
o o2 MINERAL WATER

clears off Bile and Headaches,
Don't feel at home without it.
Colorado boasts no such water as

St. Leon.
WM. NasH,
313 Gerrard St., Toronto.

1 find ST. LEON an excellent
remedy, builds up the constitution
far superior to the famed waters of
Saratoga.

.S. H.Hooverg,
Niagara Street, Toronto.

THE St. LEON MINERAL WATER Co. (Limited),
— HEAD OFFICE —
tor¥4 KING STREET WEST, TORONTO
Branch Office at Tidy's Flower Depot, 164 Yonge Street,
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We request allthose seeking medicalrelief to write us con- !
fidentially and earn for themselves of what !

THE GREAT MODERN REMEDY

can do for them. To heal the sick we must destroy the |
cause ; to do this the remedy mus bean Anti-Septic, and
destroy the living disease germs in the blood by actually ]
coming in contact with them. Any other method of cure is |
a humbug. No Electricity. ' Health without Medicine,"
which contains nothing but the advice to use hot water

)orother remedies with mo amzi-septic qualities will
do this. ‘' Thereader should do hisown thinking and care-
ful investigating, and not let others do it for him, else they
will soon profit by his ignorance.”’

WM. RADAM MICROBE KILLER COMPANY,L'td

120 KING ST. W,, TorONTO, ONT.
Please mention this paper.
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RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.

Indigestion, Liver and Kidney Complaints, Rheumatism,
Neuralgia, Lumbago, Gout, Spinal Disease, Nervous Pros-
tration, Sleeplessness, Heart Troubles, Impotences Seminal
Weakness, and Disorders of the Nervous and Muscular Sys-
tems. Devenwend's Appliancen are the very latest
in Electro-Medical Discoveries. The current is under the
control of the user, and can be made weak or strong. Every
part is adjustable. The Belt will cure all diseases curable by
electricity. They are endorsed by recognized authorities.

Expert electrical and medical examination invited. No

ther belt will stand this. Send for book on Electro-medical
Treatments. e Dorenwend Electric Belt and Attachment
Co., 103 Yonge Street, Toronto. Mention this paper.

C. H DORENWEND, Electrician.

B Mention this paper- j ]

, New Books every week.
Catalogue, 132 pages, frec;
not sold by Dealers; prices
too low ; buy of the Pub-
lisher, JouN B. ALDEN,
393 Pearl St., New York.

IMPORTANT TO MINISTERS.
JUST PUBLISHED,

FORMS OF SERVICE FOR SPECIAL OCCASIONS

In the Presbyterian Church.
BY REV. DUNCAN MORRISON, D.D.

OPINIONS OF THE PRESS.
The accomplished compiler of this most serviceable hand
ookhas no intention of inducing the sturdy Presbyterians
of Canada to become even modified ritualists. His purpose
s to provide suggestive forms for all special occasions, so
that hesitancy, inaccuracy and all that is inappropriate and
unseemly may be guarded against.— Tke Globe.
1t will be specially helpful to those of their number who
ave but recently undertaken the grave resvonsibilities of
heir sacred office. Dr. Morrison has done his work with
great care, well balanced judgment, good taste and fine
devotional feeling.— The Empive.

2/“2

have seen a number of Boeks of Forms—Dr Hodge's
amdng the rest—but there are none so likely to be useful to
our4bung ministers as this work of Dr.Morrison's.—Pre

-bytevian Witness,
The book contains twenty-three forms for almost all pessibl
*. occasions of public sense and church organization. Its valu
and usefulness will be apparent to every one who examines it
— London Advertiser,

Limp cloth, 193 pp., 75 cents. Plain leather, $1. Mailed,
vostage prepaid, to any address on receipt of price.
SABBATH 'SCHOOL PRESBYTERIAN.

Published monthly at 10 cents each in guantities,
RARLY DAYS,

Intended for the infant class—published ortnightly at 12
ents per 100 copies. Sample copies free on application.

Presbyterian Priating & Publishing [Co.,

5 Jordan Street Toronto.

Limited
& Office and Factory,

{May 13th, 1891,
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-#FRASER HOUSE -

Situated on the northern shore of Lake Erie, 150 feet above the Lake.
The Lawn occupies so acres. House is First-Class in every particular.
Free 'Bus to and from Thiain and Boat.

Y W BRASER,

ESTABLISHED 1884. - TELEPHONE No. 1457, INCORPORATED 183;.

THE METALLIC ROOFING Co. OF CANADA. Limited,
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Shingles, Mansard Shingles. Sheet Steel Bricks,

Terra Cotta Tiles, Broad Rib Roofing, Tower Shingles,
Elevator Siding, Corrugated Iron.

Eastlake Metallic

Rear Nos. 84, 86, 88 and 90 Yonge Street, Toronto.

HOUSEHOLD HINTS,

A GOOD tea cake that a dyspeptic can eat
without injury if cold : One zup of sugar, On¢
egg, a half cup of sour cream, the sameé of
sweet milk, 2 small teaspoonful of soda, 2
little salt and nutmeg.  Bake an hour before
tea time, so that the cake may have time 10
cool.

CALEDONIAN CREAM.—Beat the whites <}f
two eggs to a stiff froth, and mix with 1t
gradually two ounces of strawberry jam, t¥0
ounces of currant jelly, and, if liked, two oun
ces of Caster sugar ; serve on a glass dis"h
piled high.  Almost any jam will make thi$
sveet.

PARSNIP SOUP.—Take about one-fourth of
a pound of salt pork ; chop it moderately fine
and fry it out; turn the fat from it into 3
soup kettie ; add one large onion chopped
fine, half a cupful of chopped celery, and tW0
good-sized parsnips, cut in small pieces ; ad
salt and a little white pepper, and one quar
of water ; cook slowly until the vegetables ar®
tender ; then pour the soup through a coarsé
sieve or colander, jamming through the pulp
of the parsnips ; put it on to heat again ; ad
one pint of milk, one and a-half tablespood”
fuls of butter and a little cayenne ; do not &"
low the soup to boil hard after the milk 19
added, and after it is poured into the turee?
add a tablespoonful of finely-cut boiled beets
cut the beet in slices, and wipe each slice dr¥
before cutting it for the soup.

MARQUISE PUDDING.—Open atwo-pound
can of preserved pears, drain them from the
liquid, cut them small and run them through 3
sieve ; add half a pint of white sugar sysup:
Cut up two pineapples into small slices, aB
then into small dice. Add their weight of s%
gar and a pint of water; simmer half 37
hour ; set aside to cool. Boil half a pound ¢
dried cherries in half a pint of syrup ap
cool. Surround the ice cream freezer Witl
ice, put the pear pulp in it and work it until
partly frozen ; add while working the pears
with the spatula, the well-beaten whites ©
four eggs. Drain the cherries and the pin¢
apple from the syrup and add them, and whe®
nearly frozen put the mixtnre in an ice-pud-
ding mould. Surround it with ice and salt u®”
til wanted. (}

ToMATO OMELET.—Put a pint of canned
or stewed tomatoes into an open stewpan ap
let simmer for balf an hour. Season wit
salt and pepper and a tablespoonful of butter:
Beat six eggs well and add to them a level
teaspoonful of salt and three tablespoonfﬂ15
of water. Put a generous tablespoonful ©
butter into a large omelet pan or frying pat
and when it becomes white and frothy pou’
the eggs into it.  Shake over a very hot firé
until the eggs begin to thicken and look
creamy ; then pour in the hot tomatoes
spreading them over the middle of the omé’
let. Roll up quickly, and, after browning fof
an instant, turn out on a warm dish a®
serve immediately. Care should be taken t©
have a hot fire, for without great heat the
omelet will be hard and heavy. Oysters
cheese, chicken, ham, and, indeed, nearly all
kinds of meet andfish may be used in th®
same way as tomatoes. When meat or fisP
is used it should first be heated in a little
sauce. Cheese is simply grated and spl'i“k'
led over the omelet just before the rolling.
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/-Baking
Powder:

Daed in Millions of Homes—
40 Yoars the Standard




