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S Citizen~ of Toronto, rejoice and be glad” You have
within vour seach a mineral water called St. Leon, which,
for gout, theumatism and diseases of the kidneys, including
diabetes and even Bright’s discase of the kidneys, when
freely used, i~ superior (o all other mineral waters without
any exception. It contsins purgative and revivifying
agents of the highest order.  For personsin health w4 an
excellent regulator and health preservative as well a< an
agrecable beverage. Ity the strongest antidote hnuwn o
sCience as a blomf uriier  To crown all, it carried off*the
gold medatl and -[i‘ploma. the highest honours awarded at
Quebe. in September, 1877, the judges givine it a very
strong tecommend, The company owning the St Leon
Springe have & fine hotel in connection with them, managed
by your well knawn feltow-citiren, Mr. M. A. Thou as, than
v~¥lom as a caterer there is none such.  The hotel opens on
the 15th of June with a full stafl of etlictent cooksand waiters
and with rates to suit all. They cx}m:l to fill the hotel,

J we and sin hundied

which can sccommodate between ¥
uest:. ‘The baths in connection are an institution that
many of our own citizeas can speak of in the most glowing
terms.  Mr Thomas invites you all tovome, to diink and
10 be merry.
THE St. LEON MINERAL WATER Co. (Limited),
— HRAD OFFICE —
10134 KING STREET WEST, TORONTO
Branch Office at Tidy's Flower Depot, 164 Yonge Street
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We request allthose seeking medicaireliefto write us con
fidentially and carn for themselves of what
THRE GREAT MODERN REMEDY
can do for them. To heal the sick we must destroy the
cause . to do this the remedy mas bean Anti Septiy, and
destroy the living disease germs in the blood by actually
OMINR 10 <Oitat wath chem. Any viher methud of cure s
a kumbug. No Blectricity. ** Health without Medicine,
which contains nothiag but the advice to use hot wates
s)orother re with 5o anrs-septi qualitics will
dothis. ' Thereader should do hisownt inking and care
tul investigating, and not let others doat for him, else they
wall soon profit by Nis ignorance.

WM. RADAM MICROBE KILLER COMPANY,L't'd
130 King St.W., ToronTto, ONT.
Please mention this paper.
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RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.

Indigestion, Liver and Kidacy Complaints, E{hcumaxi;m.
Neuralgia, Lumbago, Gout, Spinal Diseasc, Nervous Pros:
tration, Sleeplessness, Heart T , Imp oo inal
\Veakaess, and Disorders of the Nervous and Musular Sys
tems. Doretawend's Applinnces arc the verv latest
i Electro-Medical Discoveries. The current 15 undes the
control of the ucer, and can be made weak or strong. Every
part is adjustable.  The Belt will cure all dyscases curable by
clectricity. They are endorsed by recognized authoritics.

Expert clectrical and medical examination invited. No
other belt will stand this. Send for book on Electro-medical
Treatmentc. The Dorennend Electric_Belt and Attachment
Co., 103 Yonge Street, Toronto. Mention this paper.

___C. H DORENWEND, Eletrician,_

PUREST, STRONCEST, BEST.
Roady for uso In any quantity. ¥or maxing
Bol'cn(nx Water, l)l\ﬁ:?cﬂlng\nnd a hupdred othor
A can cquala 20 poundsBal Sodz.

8old by All Grocers and Drugglsta.
e W. GILLETT, Toromntos
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ot Weather
is just the time to test the wounderful, labor-saving,

and cconomical qualities of . J;
Pyle’s Pearline. b e

Because then the wash is Jargest, the work most op-
prossive, and the artides to be washed most delicate.
PEARLINE is as harmless as pure castile soap. It does
away with most of the rubbing—hence it does away with
those portions of the washing which ruin both your health
and your clothes, and relieves this hardest of women™,
work of most of its drudgery. PEARLINE is the latest
improvement in the way of soap, and, until something
better is discovered, it behooves every woman who has
to do with washing or cleaning, to supply herself or her
servants with this wonderful cleanser, which, although

yet in its infancy, is used by millions of families. .
Sold everywhere.  Manufactured only by JAMES PYLE. New York.
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We mark our goods in plain,
legible figures, so that when you
wish to purchase a Good Watch,
Clock or anything from our im-
mense assortment of Jewellery,
you see and know the price at
which each article is sold é?r

yourself.. JI 7. \
Examine our stock. / Compare
our prices. :

JOHN W&N LESS & Co.,

Jewellers and Watchmakers.  Established 1840,
$72 YONGE NTHEKTY, TORONTO

Send for Free Illustrated Catalogue.

‘}/ PRESTON FURNACES

ARE THE

ST VALLE N THEMARHET

WE MANUFACTURE A FULL LINE OF

-FURNACES,

HOT WATER BOILERS,
REGISTERS, RANGES, STOVES, EIC.

Send for our ** FURNACE BOOK,” just issued.
{t containy information that will interest you, #
0

CLARE BROS. & CO.

PRESTON, ONTARIO:
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1Jvry 29th, 18q1,

HOUSEHOLD HINTS,

Escalorkp ONIONs.—~To prepare es;). B8
oped onions stis wigether one tablespooaly
of butter and one tablespoonful of flour; a4

one cupful of sweet milk and cook n a say,. BN

pau, stirring constantly until smooth, pyy
the onions till soft, adding a little saliton,
water; then fill the baking dish with onions 54
cracker crumbs, having a layer of the cracky
on top. Season with bits of butter and a lyy, |8
pepper, pour the sauce aver all and bake yy,; 8
nicely browned.

LEFT-OVER PUDDING.—Take some s
pieces of bread, pour boiling water over then,
and cover down tight, \When they have a)
sorbed the water and become soft, mash they
to a pulp. Mix in a cup of milk, one egp, ,
little salt, some sugar and a few currany

cleaned by rubbing in a colander with som

flour. Bake in a dish with a few small pieces
of butter on the top, and a little nutmeg grate §
over. Itis gnod hot or cold, and when ¢oy
will turn out, and can be cut like an Eoghg
cheese-cake.

PRUNE WHIP. —Stew one-half pound of
prunes with one-quarter of a pound of whi
sugar. When cold, or nearly cold, put ther
in an ordinary pudding.-dish with a very late §
of the syrup. Beat the whites of five eggs and
pour over the prunes. Bake for a few mn.
utes in a slow oven unul the eggs .are“se.
Let the dish coul, and just beluie seiug
spread on the top half a pint of whipped crean
The cream should be sweetened with a table
spoonful of white sugar before 1t 1s whippedts

a stiff froth. This is a delicious dessert, act B |

will be appreciated by any one tired oftte
usual pudding-and-pie routme.

ORANGE TarT.—Take four sweet oranges,
three ounces of loaf sugar, two eggs, ox
ounce of butter, two slices of thin bread or
plain cake and a little milk. Butter a pie dsh §
and lay in the bread, previously soaked with
milk. Wipe the oranges and rub the lumps

of sugar over the outside of the rind, to cbtza [

the aromatic flavour which it yields, thenr. §
move all the white peel, and pound the pap §
with the sugar, keeping back the pips;add B
the yelks of the epgs, also the butter, slighty §

melted ; mix thoroughly and pour over ite §

bread. Whip the whites of the eggs o afim
froth, add a little sugar, pile roughly on the §
top of the orange mixture, and bake in a mod:
erately hot oven to a pale brown colonr. 5fi
a little white sugar over, and serve hot.

FROMAGE DES NONNES. — This “pun’
cheese " 15 an acceptable dish to those whodo @
not like the flavour of the rich foreign cheeses. §
Boil half a pint of cream in an earthen pipiia

when it begins to boil add a tablespoonful of 5

sugar and a teaspoonful of vanilla extract, ora Ji8
piece of vanilla bean. Remove it from ibe
fire, cover the pipkin, and let the cream cool §
Then add six yelks of eggs, and strain the B
mixture through a hair sieve ; return it totke {8
pipkin and set it over the fire, stirnng witha §
wooden spoon or spatula. When the crean B
thickens let it cool, and add one ounce of ds-
solved gelatine. Pour into a mould and st
on ice. It will harden in about the same tim?
asajelly. When itis to be served wiap2

napkin dipped in boiling water around the §
mould to loosen it and turn out. Serve with §
vanilla cream biscuits.
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