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SUPER/OR TO COLORADO OR &M 7TO64.

ST. LEON
XINERÂL WÂTER

clears off Bile and Headaches.
CO~ Dont feel at home without it.

AColorado bosats no such water as

£AT WM. NA.,H,
ý Rf. 313 Gerrard St., Toronto.

1 find ST. LEON an excellent
reniedy, builds up the constitutionj
far superior ta the famed wattrs of

Saatg. S. H.Hos,
Niagara Street, Toronto.

FKESt.LEO NIERAL WATER CO. (Limited),
- HEAD OFFICE -

toi%4 KING STREET WEST, TORONTO
Branch Office at Tidv's Flower Depot, 164 Yonge Street.
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IMPORTANCEý

TO YOU.

6W. equest althose seeking medica relief to write us con-
idential and earn for themselIves of what

TIMISGISEAT NMODERN BKELIEDW
cao do for themn. To heal the sick we mnust destroy the
cause- to do this the remedy mus be an Anti.Septic, and
destrcy the living disease germs in the blood by sctually
coming in contact with them. Any other method of cure is
a isumour. AT. lectricity. '"iieatk witkiout Medicine,"
whîch contains nthing but the advice to use hot water
enemas) or othcr remedies with n ,:-. i qualities wil

1

do this. "Thereader-should do bis ownt hnkingand care-
lui investigating and not let others do it for him, else they
wili soon profit by his i gnorance."
WX. RADAZ MICROBE KILLER COMPANY, L'td

12o KING ST. W., ToOoNTO, ONT.
Please mention this paper.

The Dorenwoied Eloctric Belt and ÂttachJlldltS

-"j'

r.

RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.

Indigestion, Liver and Kidney Compisinîs, Rheumatism,
Neuralgia, Lumbago, Gout, Sm xal Disease, Nervous Pros-

tratin. Sieplesness Hea taobles, Impotence. Seminal
WVeskness,_and Dr-trders af eheNervons and Muscular Sys.
temns. Doreuweatd'm Appliameen are the very iatest
in Electro.Medical Discoveries. The current is under the
contrai of the user, and can be made weak or %trong. Every
part is adjustable. The Belt will cure alI diceases curable hy
elecricity. They are endorsed by recaçnized authorities.

Expert electical and medical examîiation invited. No
ther beit will stand this. Send for book on Electre.nsedical

Treatments. The Dorenwend Electric Belt and Attachnient
Ca., 103 Vonge Street, Toronto. Mention this paper.

C. FI DORENWEND, Ricctricitsn.

Bmestons 
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New Books every, week..,

21/ atalogue, 132 pages, frc;

not sold by Dealers; p,'ie'.1
/4 fro lowv; buy of the 1iib-

lisher, JOHN B. A'ýLDFN,

093 Pearl St., New York

IMPORTANT TO MKINISTERS.
JUST PUBLISHED,

FORUS 0F SERVICE FOR SPECIAL OCCASIONS
lu tte Presbyterian Ckurckt.

BY REV. DUNCAN MORRISON, D.D.

OPINIONS 0F THE PRESS.
Tit accamplished compiler of this mast serviceable hand

oakhas no intention cf nducing the sturdy Presbyterians
af Canada ta become even modifed ritualists. His purpose
s ta provide suggestive forms for al cpecial occasions, i

that hesitancy, inaccuray and aIl that a% inapprc.priate and
unseemly may be re againt.- Thse Globe.It Wil Ibe specialiy heipful ta those af their number who

ave but recently undertaken the grave retoansibilities of
heir sacred office. Dr. Morrisan bas dont his work with

great care, weii balanced judgment, good taste and fine
devotional feeling.- Thse Em.4ire.

nr haveaseen a number ai Boaks of Forms-Dr Hodges
ansbg herct-but there are nnne sc likely ta bce use fuit o
our ung miniters as this work cf Dr. Morrison's.-Pre

TEqe bock&cuntains twenty-three forms for slmost all posilbi
2t.aaloass cf public sense and clsurch organization. 1les val',a

and usefulness will be apparent ta every one wha examines i t
-Londorn .dwriser.

Limp doth, 593PP., 75 cents. Plain leather, Or. Mailed,
nostage prepaid, te any address on receipt of price.
IABBATU 'BC111OOL PKSRWSBTESDAN.

Published monthly at xc cents each in quantities.

MAMILV DATS.
Intended for the infiaat cl.ss-published ortnightly at 12

enta per 1oc copies. Simple copies free an application.

?r.ubyterfan Priating à Pabai4g iCo., lfiited
5 Jordan Street Taranto.

IIOUSEIiOLD HINTS,

w
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---- ONTÂRIOS GREAT SUM MER RESORT.--

Sjtuated on the northern shor-t ai Lake Erie, i 5o feet above the Lake.
The I awn occxîpies ýo acres. Hoîsse is irst-Clast in every particular.
Free 'Bus to axîd froxo Tiain and Boat. 2 6 ~~57~OPRIE l'OR.

ESi ABISHLD 1884-I 1-I F PHON No. 145- INCORPORAThI) x88,5

THE METALLLC ROOFING Co. 0F CANADA, Limited,
'MlbI.('tS tlINI[f-1A<t"tELfsRL4 IN ('ANVAIA Ou"

ma-nu -M~

Eastlake Metallic Shingles, Mansard Shingles. Sheet Steel Bricks,
Terra Cotta Tiles, Broad Rib Roofing, Tower Shingles,

Elevator Siding, Corrugated Iron.
'OfuIce and Factory, Rear lNos. 84, 86, 88 and 90 Yonge Street, Toronto.
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A GOOD tea cake that a dyspeptic cafi eat
without injury if cold : One zup of sugar, one
egg, a hait cup of sour cream, the samne Of
sweet milk, a s sail teaspoonful oi soda, a
littie sait and nutmeg. Bake an hour before
tea ime, SQ that the cake may have imie tO
cool.

CALEDONIAN CREAM.-Beat the whites O
two eggs to a stiff froth, and mix with it
gradualiy two ounces of strawberry jam, twO
ounces of currant jelly, and, if liked, two oun-
ces of Caster sugar ; serve on a glass djsh,
piled high. Aimost any jam wil make thils
s veet.

PARSN1P Soup.-Take about one-fourth of
a pound o! sait pork ; chop it moderately fine
and fry it out ; turn the fat from it iflLo e
soup kettle ; add one large onion ChoPPed
fine, halE a cupful of chopped celery, and tWO

good-sized parsnips, cut in smaîî pieces ; add
sait and a littie white pepper, and one quart
of water ; cook slowly until the vegetabies are
tender ; then pour the soup through a coarse
sieve or colander, jamming througb the PUIîP
of the parsnips ; put it on to heat again ; acd
one pint of milk, one and a-half tablespOfr
fuis of butter and a hittle cayenne; do flot Sk
low the soup to boil biard after the milk 15
added, and after it is poured into the tureCCD
add a tabiespoonful of fineiy-rut 'boiled bCCt;
cut the beet in slices, and wipe each slice dry
before cutting it for the soup.

MARQUISE PUDDING.-Open a two.pou0d
can of preserved pears, drain them from, the
liquid, CUL them smali and run them through a
sieve ; add half a pînt of white sugar syriP'
CuL up two pineapples into smaii suices, and
then into small dice. Add their weight of st'
gar and a pint of water ; simmer haiE 30
hour ; set aside to cool. Boil hall a pound Of
dried cherries in haif a plot of syrup and
cool. Surround the ice cream freezer wt
ice, put the pear pulp in iL and work it.utL
partiy frozen ; add while working the peaf5

with the spatula, the well-beaten whites Of
four eggs. Drain the cherries and the pille
appie fromn the syrup and add them, and whCO
nearly frozen put the mnixtnre in an ice-pLld'
ding mould. Surround iL with ice and sait t1 '

tii wanted.
ToMATO OMELET.-PuL a pint of canncd

or stewed tomatoes into an open stewpan aud
let simmer for half an hour. Season with
sait and pepper and a tablespoonful of butter*
Beat six eggs weli and add to them a leVel
teaspoonful of sait and three tabiespoolifuiS
of water. Put a generous tablespoonful 01
butter into a large omelet pan or -frying paliî
and when iL becomes white and rothy pour

the eggs into iL. Shake over a very bot fire
until the eggs begin to tbicken and look
creamy ; then pciur in the hot LomnaLoCs,
spreading them over the middle of the Orne'
let. Roll up quickiy, and, after browning <fr

an instant, Lurfi out on a warm dish and
serve immediateiy. Care should be taken tW
have a hot fire, for without great heat the
omelet wiIi be bard and heavy. Oystcrsî'
cheese, chicken, ham, and, indeed, neariy ai'
kinds of meet and.fish may be used in the
same way as tomames. When meat or figh
is used iL shouid first be heated ini a little
sauce. Cheese is simply grated and pik

[led over the omelet just before the roliing.
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