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"Citien, of Toronto. rejoice andI bc lt." vou hase
vthnV.,st râch laitira waterr AlsiSLeon % ic. hb

for get, s,.tuutattsm andI disca'e. ofte kidnitî, includtug
diattte, atnd even Birght', diNta..e of the kiinelm. titen
freeiy uted. i, .uperior to nilother tmerai water. withoutt
any exception. It conain, purgative antI rcvsifýint;1 gent, eft li ighett rdet. For 1,C1,011% unheaithit utt.an
exscelent regniator andtI Ieaitit preierativti a. seli a. 1u
agretabie beserage. It s% the 'tronret spigttdti Ln.arn tt.
,ctence a- a blo'd purifier To crown al, il carr'edti hl'le
geli nedai andtI ttpioma. Cite htglitet honour. awarded at
Quebet in Sei)tetstber. &%%,'7. te jutigce giviné: it a very
srong reconineni. lTe sompatny owniutg thet. t Leun
Spring% have a fine hottl in connecteôn with tlient. inataged
by your vveii known feiowcitien. blr. NI. A. Thou .,titan

'hom'a"'a caterer there i% tnone %tich. »P:ise el open% Out

! .1tte itlJuste wit a lti ,ta1Tout tfitmnt cook'.andI waier

j" e anti"vtthrate tu uis aIL. They c pette li1i tle hôtel.
h.. wtc an a.trmiodate brtween fis c and i . huitditde

t ý...tet. .The bth, in cottnectiott ae an imttittttiôfl Chat
tný.aty oi urownu ,itienssan speak of lu the most gilttS:g

ternits. hMr fThona inite% ye ail tu tonie. to dtimnk a d
to bc merrV.

MUE St. LEON NWERALWATER Co. (Llmted),
- IIEAI> OFFICE -

sos34 KING STREET %VEST, TORONTO

tiranch Office ai Tidv's Fiowcr Depot, le4 Vonge Street

0F

IMPORTANCE

TO YOU.

Wierequest aitisose cekitng medcair else fto WEInte ns con
fidiall antIcaro for tiemeives cf ahat

-isGREA.T iTIODEu4iN 1IE UWED
can do for tuent. Ta iseai te sick we mut desroy tite
tante . tuo tIntiis thte remed$- mu%. bcan Attti Seî'ttý, an-1
dettroy the living diseaçe gerwt in thse blooci by actunily
tomtng tsusotattt ttetît. Any .omeumet-ni -f .,t

whicit contatas nohitt.F but the ads-tce ta use hut watez
.nma)orother remetites wth nuo ant-sej t. qualities aill
dotiis. "The readtr hIouldI do his oau thinktng and tare
fl investigatins. andstI netc otirers do t for hum, ch itecy
wdui soon profit by hi%~ ignorance.
WIE. RADÂNX ICROBE ILLER COMPANY, L't'd

z 2o KtNrsSr. W.. TostmRo, 0. T

Pleale mention tiis paper.

The Dorenff endlle cciriBellt and hacliffdls

RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.

Indigstion, Liver andI Kidney Complainte. Rhenratiim.
Neuraigia. Lumbago, Gout, Spinal Dsease. Nervou, Pros-
tration. Sieeplesnse.. llart Troubles, Impotentce. Setinal
iVeakne..santI Divrders tof the Ncrvound . I usular Sy.-

terrs. Dorrtetlud Appliannera arc tise ver.- lacest
n Electro.bMedtcai Dscoverics. lire current u% undert te
conroi of tise user. and caiibic madIe reat or tromtg. Evet-y
part isadjustable. Thse Betai cure ail djciase curable by
lectricity. They are endorsed t.y recoZnized authitictus.
Expert cletricai and medicn euamsatuon nvted. No

other bet aili stand tiis. SentI for boci, on Electro-tuedicai
Trentmets. Thse Dorent utI licctrtiti: lantI Attacment
Co., 103 Vonge Street. Toronto. Meuion this paper

_C. HDORF.NWEND. SZée.riin._

cIUETTis
PURE'E#

PUREST, STRONCEST, BE8T.

USO3. A cane quaiaq52puunta bai soda.
s'lit by AUl Dioerr und Drurgiatas.

SAFE 5_
THE GREAT

H1BLOOD
PURIFIER

i BRISTOL'S

pli CURES AU..

Taints of the Wfood.

~ CETAIN ~

IHE CANADA PRESBVTERIAN.

flot Weather
is iil. the tinie to test the wonderftîl, Iabor-saving,
and viconoînical qualities of

Pyle's Pearline.
B3ecause tlit-n tie w ih k argebt, dt: IwOrk imost op-

j>t.~rsa L ,îî t.. d rtiLILZt.~u be w ý1hht:tliIIub dJiLatt.
PEARLI NE i-,a,, lharinless as putre castile soap. It does
a a y %with inost of the rubbingy-lence it lot,; away with
those Portion,) of the wabhing w hicli ruin both \ our lhealth
and 3ur clotheb, .îîd eves this hiardebt of momi n ý
%vork of iînost of its drudgcry. PEARLINE is the latest
im-provenent iii the way of soap, and, uintil soniething
hetter is discovered, it behiooves every woînan wwho lias
to (Io0-%ith washing or cleaning, to supply herseif or lier
servatts ith this wonderful cleauiser, whichi, although
yet in jus infancy, is iused by millions of fanillies.

Sold cvtrywvhere. Manuiactured only by JAMES PYLE. N-%w York.

]PL-AIN FIGURES.
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 eaeh article is soqr
yourself.-

Examine our stock. Compare
our prices.

JO0H N WN1LE S S & CGo.,_
jeaei andI Watchnsnkers. Establisired z84o.

172 YOZVGU I*l ÇikBI!T. TORONTO"<

Se.nd for Free Illustrated Catalogue. -

PRESTON FURNACES

DEST VALUE IN THE MAR-KIT
iVe MANUFACTURE A FUILL UNE OF

FURNAC ES,
HOT WATER B0ILEIRS,

REGISTERS, RANGES, STOVES, ETC.
Scad for our " FURNACE.J300K," just isîucd.

fi contains, information that will interest you. 1

CLARE BROS. & CO.
PRESTON% ONTAUXO. V.%tdlnluMitzwot flomos>-

40 o& oamtandtu

tlJUl.v 291h. iSgi.

HOUSEIIOLD HINTS.

ESÇAI1.OPEDl ONIONs.-To prepare escal.
aped onions stiL tgethcr one tableSP0 11v11
ai butter and onc tablespoonful ai fleur ; adj
one cupful of swect millk and cook in
pan, stirring canstantly until sînaath. Boi
the onions tili sot, adding a littie sait te t,
water; then fil the baking disb with aiîions at
cracker crumbs, having a layer of the cracie,
on top. Season ih bits of butter and a litet
pepper, pour the sauce over ail and bake un,
nicely brawned.

LEr-ov'Ek PUDD.N.-Take sonie sia:t
pieces of brcad, pour boiling water over hm
and cover do-,wn tigbt. WVien they hive ab.
sorbed the rvater and became sali, miash thern
ta a pulp. Mix in a ctxp af milk, ane cgg, a
littie sait,, some sugar and a lew currants
cleaned by rubbing in a Colander witb sor
four. Bake in a dish with a lew sniall pi«s
ai butter on the top, and a fittie nutmieg grased
aver. It is gond bot or caïd, and when co!d
will turn out, and can bc cut like an Luglisib
cbeese-cake.

PRUNE WHip. -Stew ane-hall pound ci
prunes with anc-quarter ai a pound af white
sugar. WVheu caïd, or neirly cold, put them
in an ordinary pudding-dish wîîh a terv itii
ai the syrup. Beat the whites af tive cggs and
pour aver the prunes. Bake for a few min.
utes in a slow aven until the eggs .tre--ser.
Let the disb toui, and jubt beeb eîaiD
spread an the top ball a pintaif whipped crear&
The creant shouid be sweetened wth a tab:e
spoonlul ai white sugar before it is whippedto
a stiff froth. This is a delicious dessett,ata
will be appreciated by any anc tired ofi 1h
usual pudding-and.pie routine.

ORAN(,E TAR.-Take four sweet orangeu,
three ounces ai loaa sugar, twa eggs. ont
ounce ai butter, twa slices ai ibmn bread or
,plain cake and a litde milk. Buitter apie dish
and lay in tbe bread, previously soaked sit

niilk. \'sipe tbe oranges and rub the lumps
ai sugar over the outside ai tbe rind, ta obta;n
tbe aramnatic flavaur which it yields, ihen te-
move ail tbe white peel, and pouind the pý.p
with the sugar, keeping back the pipi; add
the yelks ai the eggs, also tbe butter, slight1q
melted ; mix tborougbly and pour aver the
bread. Vip the wbites ai uiceggs ta afirta
irotb, add a little $ugar, pile roughly an tbe
topaof the orange mixture, and hake in a mod.
erately bot aven ta a pale brown colotîr. S:ft
a fittie white sugar aver, and serve hot.

FROMAGE DES NONNES. - This "nue's
cheese " is an acceptable dish ta ibose suho do
flot like the flavour af the ricb foreign ct5s.
Bail bal a pint oficreani in an eartben pipkin.
wheo it begins ta bail add a tablespoonfui of
sugar anid a teaspoonful of vanilla extraci, oea
piece ai vanilla beau. Remove it fron ibt
fire, caver tbe pipkin, and icitbh cream coot
Then add six yelks ai eggs, and sîrain the
mixture thraueb a bair sieve ; retura it ta the
pipkin and set it aver the ire, stirring %viib a
wooden spoon or spatula. Whcn the cream
tbicker.s let it cool, and add anc ounce of dis-
solved gelatine. Pour ino a mould and set
an ice. It ivill barden in about tile saine timlt
as a jelly. When it is ta be served wrap a
napkin dipped in baiiing watcr araund the
mould to loosen it and turn out. Serve with
vartilia cream biscuits.
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