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WILL REMODEL ANYBODY.

A l'ut plilte 'aces tu

of Mgalth de.tr.,>i.g isîpurt
%tIR n~ud~.ht>a:e. aud macç unetedfra>Ne<1kktmg troigit

(~ t elfl 1gtc n

S St. Leon Minerai Water.

Ilt U.tng se t eattilv lfur a le-guuurmi,%% iai l reld,-i agione.

MIE St. LEON MINERAL WATER Co. (Liited>,
soi%6 KING STREiET %VEST, TORONTO

tIranclu Oflcat Tidvs Flower Depot, 164 Vonge Sireel

P~URE ~

PUE«,STROCESTIDEST.

to.ib'Att Greece. au.] »ruggtita

IMPORTANT TO MINISTERS.
JUST PUBLISHEX3.

FORMS OF SERVICE FOR SPECIAI. OCCASIONS
Ir. the Pre,érterian Church.

13V REV. DUNCAN MORRISON. D.D.

OPINIONS OF THE PRESS.
Tiac çompfizahedcomplt .of ibisaie acesviceablu a..d

booichas no intention of nduciag <the surdy rîyein
zfCanadato bzcome even modified fta: tHiuroe
is to provide suggestive forms for att peciat occas:n.sibthsî nhaccuiacy and ail ibis i% inaipppriaeead
unseely mai- tcguardcdag:ains.- TheGt'kLIna ot, 1 93 pp. 75 cents. Ilainlatecr. S>. uated,
posae prepad, inany addresson ncepof prace.
I§ABBATrf Ne."OOI' R 1YEIIAPobitsed r.onhiy atiaccents cdin ,iuantk.

E*BLIIv DAYM.1 1,
Intet.ded for te infant class-pubtisted coîtnigheiy ai 13l

cents ptr toc copies. Sanpie copie' fiee on applic-tion.

Preabytorian Priating & Poblishing Co. Lmited.
ç Jordan Street Toronto.

THE CANADA PRESBVrERIAN.

l ii it -seît d I. 1- vil'atid i iln t lie' I uhi, tîme 1 est, rcînecly ikAyer's rs-
parilla. A itu tî.1tt t t -t iiii,tiit% sutimws tliat, %liîre ail otimer t reatiiti t
(ails, tuie IlerSvveriix tise of Aye t"x Sarsaparilla eflects a comîîîlete lie
Il. 1'. flreeln, <of .1011oItsnlî, lio, %vrites: "For over lftemm years 1 sttf-
fervdil itmitu ili ery fronutrîemiît 5 h >siviaîîs' preserilitiolis, as Nwel
as tlhe varimis sme ie,îrodîg fi.,or i)ava il. I at Ieîigtl eoteliîied to gi vo
Avr' laraarillia : persistenit triatl. I1Ihave tîsl in Il :lIabli t iglitei

lal'l I t , aî mi ajiow e mj.îà i ig perfee t Imal th. The mcex peîsefor thiis
iîîwlt-iîc~va totîmiîmg empmîared %vit h 'vîtat. 1I hal lii!,ont fordioctoriîîg

lm:st diie imie it) goild at~r'
*A I otit t hirev tftar anat-ersti fferiti.- for lit :îrlv t wtî ycar.s froti rhmc'i-

tîmat it' golt, bei tmg alble' tii wvrk t itly ivi tI great dlisroin fort, aiîî lia v ing
t ries! varionms rt'tîeil les. imiim i i îîeral waters, w'i tItiutt.relief, 1 saw
ls.V ami ail vt-rl i -Iit-tfi l a Cht î' a (li .g iv't'r t iat a maiIlIi eeiirln j,
oif t h hi I t ess îg'mi la il, t*a (t er libitî sî tffri i g, l'y t akintg Ayer's Sars,î-
ls i l.. 1t1ien tdecidvd '~t'>iakt' a triail o)f t lus idinvi ic:tîand to~k j!,reget-
.rh b r ct &iglit imm litlI î, .tî i i et iî' mîlto siay t, l ;- .ts «Let d coî i-

lisbti t ,itre. i1 ma i l mcc lit) m',rt-tirîtof t htodisease.'' - Mrs. 1t. Irnintg
iîlt) îo W v t i strt't, N ew York City.

1>rcjàarc 4 l by f> 7 .- lyer & C(o., Loirelljftsa

cu)-es Otloers, J iii cure You

WATCH ES.
W'e have WVATC Il MOVENIENTS ai ail the leading America-n

aocd foicirn makers, fromoi odinamy ta best quality as time'keepers,
aud ail in gar-d runnitig order and warranted.

\\'ATCII CASES in goid, in gold filed ; warranted iar,%#t~y
Vealbsitfcore wcasing througli the gald. Also in coin a1!i r and in
imitation metal, wvhich wears very much like silver. Te gold amndis gold tltedl cases are beiutifully engravei-realîy war ai art. The
sîlver ard ,ilvesoid cases are also verv ha.ndsomne. he watchcs are
n large and medium sizes for gents, and smalîe for ladies. Also

clmap watches for the ho>. <fair V tme-keepers cCamoe ta us when
- cu want a pond time. ceepe

N.1.-.Scnd for Illustra cd Catalog for fllu pasticulars andp1ces.

K[ENJ BBfi 11IdiaflCIO alacc Jewelli~y Store
168 VONGE ST., TORONTO

THI~ ZYYEE~mPTIG ELTIS

NOIJRISHING FOOD-EASY_0F DIGEST,ION
A Food that has thpse essential quaIities is

It contains ail TuE VIe~UEîS 01;
J__PR I E EEF, réndcred very digestible

~f~j ~so that the Smallesý expenditure of vital
-encrgy is nccdcd 'nthe process of

PERFECT ASSIMILATION.

H OLL OWA YeS PILLS
LIVER, STOM4ACH, KIDNEYS AND> BO EILIhe im,,izî teoat nid restore tolwcalth Debiîitatcd Constitutions, and ara in aluab ln aUI

'.îmîîlint icientiltoFemleciailags.For chilciren amith agcd thce amo *eloa.
Banufaetured only at TEaMiS LOASE 1a~e~8oOad.Lnd

N*..- .. Irti.n 7rntiý. uttho b add slnilgemo "ouotworagthhuof oil d.1~. or b>' lottor

Last Winter
WYc hiaý t' civc n.ny lcuetrà run i dieb th*toethe

«IHEALTH BRAN D" UNDERVESTS

hiad becii cntircly ircc froint e. olJ r grIppj.ýduritg tbè whu

aLSl. Note., ly dte ~îudtrr

Every First-: iass Dry Goods Store in the Dominion now
geep these Gogds for sale.

IQTOERu!:7,i1891.

l10 USEHOLO HINTS.

NEyER leave vegetables in the water aflte
they are cooked.

CaVER a nail with saap and it wiII drive in
hard wood easily.

PEAIt JM%?6.-To six pounds of pears put
tour pounds oi sugar. Put the pears in a
saucepan or kettie with a littie watcr te caver
them. Set over the ire uutil the fruit is
sait ; then acld the sugar and cool, as other
jami.

APPLiE .AND PEAR MARNIALADE....Takt
eai ntitics of sueli apples and pears as

vil aok wcll tagetiier, and ta each pound
E arcd and cared allaw three.quarters or

a paund ai preservirg sugar. Caak river a
slow fire, cantinually stirring until the fruit
is quile sait. Store tn the usual way.

CEMENT R ti CIIIN. .- Isinglass, ont
ounce; water, six ounces ; gum mastic, four
drains; alcabal, faur fluid drams. Dtssolve
isinglass in water by a gentle heat, add the
gumn previausly dissolved in the alcahol and
shake well. The cernent muât bc iquified by
immersing the container in hot water.

PE.tcII CUSTARD.-SteW «a quart ai ripe,
juicy peaches until very tender and strain off
the luice. Make this very sweet with granu
lated sugar and flavour with bitter almond,
unless a icwv peach kernels werc coaked wtb
the fruit. Mix quickly with a pint oi rich
milk and four welt-beaten eggs and bake n
cups.

SPICED PLXThs.-Seven paunds of plumns
anc pint ai cider vinegar, four founds ai su.
gar, twa tablespoonfuls ai broken cinnamn
bark, hall as much ot whale claves and samei
of broken nutmeg. Place these in a muslij
bag and simmer themn in a little vinegar and
water for haîf an heur, then add it ail ta the
vinegar and sugar and brtng ta a boil, add
the plums and bail careiully until they are
coaked terder. Before cooking the plumns
they should be pierced with a darning needlej
severai times. This will prevent the skin
bursting while caoking.

TOMATO JAM-Take tamatnts just before
they begin ta turn red, wipe them well, sete
that they are thoroughly dry, then :.ut noto
quartiers. Prepare a strang syrup wtth one
paund af sugar ta hali-a-pint ai water ; put
the tamataes i, ta this, and bail very qumckly
for twenty minutes. Take eut the pieces ai
tomatats very careiully, pour the syrup mto
anather preserving-pan, and ta earî gallon of
fruit allaw ane pound ai laaf-sugar ; put ittan
and simmer with the fruit for an heur.
Wben caïd put into jars and caver witb
brandied papers. A little lemon and ginger
added as flavouring are liked by somne people.

ONE: af thebest and mast delictaus ai marma
lades is prepared fram apples and the cere
and pealing ai quinces, leit aiter preserving.
Put tht pealing an.d care in just water enotzgh
ta coek îhem and let themn simmer. When th-.y
have caaked for three quarters ai an haur and
are thorougbly tender, strain off the juice and
measure it. Add twa peunds ai apples, cored
and peeled, ta an equal weight ai quioce
juice, and add three-quarters ai a paund cf
sugar ta every pound cf this mrixture. Poit it
down til! it is a thick, clear marmalade, stir-
ring it frequently se that it dats net buro.

Baking
Powderj
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