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THE CANADA PRESBYTERIAN.

WILL REMODEL ANYBODY. |

v

Novemessk 1, 1290,

J. Buiss, Esq., Compten P.O.,
. whte — /
Dy V4

s Health scekers wa 4 fa to
7S mountains, akes, seayhnd springs,
but of all the fumbus places to

havepthe body thotbughly cleansed

of h}alth destroCiug  impurities,

the jo}l&. fitm up the

atne, and make one

e trickling through
the veinTgive ine

St. Leon Mineral Water.
Have proved for fifty years

By wveng it heantilv for a few
months Will remodel anyone,

THE St. LEON MINERAL WATER Co. (Limited),

muswlqs and

101 KING STREET \WWEST, TORONTO
Branch Office at Tidy's Flower Depot, 164 Vonge Succ%
]

mrUl{?EST, STRONOE?T, %Elsfe.“
dy {o: 1 ity. For m

Bofrenfne {V‘a’:’;‘zr.n I‘)‘I::(n?gs?l';x ynnd ; bnndln& Olh&
uses. A coanequals 20 pounds Bal Soda.

Rold by All Grocers nnd Drugglets.
e TW. GILLETT, Torontcs
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MURRAY & .

LASTING
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FLORIDA
WATHR

STILL HOLDS THE FIRST PLACe
IN POPULAR FAVOR. BEWARE OF

IMITATIONS.

FRAGRANT

<y

REFRESHING
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IMPORTANT TO MINISTERS.
JUST PUBLISHED,

FORMS OF SERVICE FOR SPECIAL DBEASIDNSi

I the Prestyterian Church.
BY REV. DUNCAN MORRISON, D.D.

OPINIONS OF THE PRESS.

The accomplished compiler of this most serviceable haud
bookhas no intention of inducing the sturdy Presbyterians
of Canada to become cven modified rituzlists. Hicpurpase
is to provide suggestive forms for all #pecial occasions, <0
that hesitancy, inaccuracy and allthatwinapprepriate and
unscemly may be guarded against.— The Clode. R .

Limpcloth, 193 pp., 75 cents. Plainleather, &1, Mailed,
postage orepaid, to any addresson receipt of price.

SABBATII ‘NCHOOL PRENBYTHHRIAN
Pablished monthly at 10 cents each in quantities.
EARLY DAYS,

1ateuded for the infant class—published ortnightly at 12

cents per 100 copies. Sample copies free on application.

Presbytorian Printing & Pablishing Co . Limated.
¢ Jordan Street Toronto.
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No “Grippe” Last Wintef
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Which is cansed Ly anacid in the bluod, the best remedy is Ayer's Sarsn-

parilla,

Abandaut testimony shows that where all other treatment

fails, the persevering use of Ayer's Sarsaparilla effeets a complete cure,
H. P Green, of Johnstown, Olio, writes: “For over fifteen yeuars 1 suf-
fered untoll misery from rheumatism,  Physicians' preseriptions, as well
as the various speeities, proving of no avail, T at length coneluded to give
Ayer's Sarsiparillaa persistent trial, 1 have used in all about eighteen

bottles, aml am now enjoriug perfeet health,

The expense for this

medicine was nothing compared with what I had put out for doctoring

that did me no good whatever.”

“About three yearsago, after suffering for noarly two vears from rhen-
matic gout, being able to work only with great discomfort, and having
tricd various remedies, including mineral waters, without relief, T saw
by an advertisement in a0 Chicago paper that a man had been relieyed

of this distressing complaint, after long suffering, by taking Ayer's Sarsa-
parilla. I then decided to make a trial of this medicine, and took it regu-
Luly for eight months, and at pleased to say that it has effected @ com-
I have sitee had no retarn of the disease,” — Mrs, R, Irvng

plete cure,
Drendie, 110 Weat 125t street, New York City.,

Ayer’s Sarsaparille

Lreparcd by Dre.JJ. C. Ayer & Co., Lowell,

Cures Others, Will Cure You

-

and foreign makers,

ua wnagy
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WATCHES.

We have WATCH MOVEMENTS of all the leading American
from oidinary to best quality as time-keepers,
aud ail in gocd ruaning order and warranted.

RN WATCH CASES in gold, in gold filled ; warranted for wenty

: years before weasing through the gold.  Also in coin sil t/l nd in
g % imitation metal, which wears very much like silver.
{ < gold filled cases are beautifully engraved—really wor

silver ard silveroid cases are also very handsome.

in large and medium sizes for gents, and smalleg/Tor ladies.

cheap watches for the boys

ycu want a goad timne-keepel.

KENT BROS., Indian Clo

ra

he watches are
Also
Come to us when

alace Jewellery Store

168 YONGE ST., TORONTO

YSPEPTIC WNWERDS

NOURISHING FOOD—EASY OF DIGESTION.

il

1N BEEF

PERF

e%,"'u':{\

energy

ECT ASSIMILATION.

e Great Cl
P %) ©Cheapoat andthe
. 3 mmt&w slze of roons,

Bt tnd otade LB CRINK

HEATLITR FOR ALLIN

HOLLOWAY'S PILLS

Yurify the Blood, correct all Disorders of the
LIVER, STOMACH, KIDNEYS AND BOWEL

Light keown for Churches, Stores,
letica

indows,
3 Depats, ctx.
03 circutar and estimate. Ny and cley

561 P Stroct, N. ¥.

A Food that has thgse essential qualities is

"} It contains all THE VIRTUES OF
| PRIME BEEF, réndered very digestible
-so that the smallest expenditure of vital
is neceded \

of

the process

hu zs'z.x!-,icﬁwx- S

'liberal discount

They invigorate and restore to health Debilitated Constitutionshand are intzluabld in all
t!

Complaints incidental to Femalesof allages. For children and
Manufactured only at THOMAS ROLIOWAY'S Estsblishment, 78 Eew Oxford
N.B.—\ivlco cratis. a2 tho nbovo addross.

“HEALTH BRAND?”

{Note by the Manutacturers.)

o aged they\are piceless,

., Inndon;

And golid by all Medicino Voudors throughout the World.,

We have reccived many letters from ladies who wore the
UNDERVESTS

last fall and winter, stating that they themsclves, and children,

\
had been entirely free from colds or grippe during the whole

-

Every First-:lass Dry Goods Store in the Dominion now

Keep these Goods for sale.

daily. botween tho hours of 11 and 4, or by lotiar,

o

HOUSEHOLD HINTS.
NEVER leave vegetables in the water after
they are cooked.

COVER a nail with soap and it will drive in
hard wood easily.

PEAR JAM.—~To six pounds of pears put
four pounds of sugar. Put the pears in a
saucepan or kettle with a littls water to cover
them., Set over the fire uutil the fryj is
soft ; then add the sugar and cook as other
jam, .
APPLE  AND PEAR MARMALADE.—~Take

equal quantities of such apples and pears a5
will€ook well together, and to each pound

en pared and cored allow three-quarters of
a pound of preservirg sugar. Cook over 3
slow fire, continually stirring until the i
is quite soft. Store in the usual way.

CEMENT roR CHINA. — Isinglass, one
ounce ; water, six ounces; gum mastic, fou
drams ; alcohol, four fluid drams. Dissolve
isinglass in water by a gentle heat, add the
gum previously dissolved in the alcohol ang
shake well, The cement must be liquified by
immersing the container in hot water.
PeacH CusTarD.—Stew “a quart of rige,
juicy peaches until very tender and strain off
the juice. Make this very sweet with grany
lated sugar and flavour with bitter almong,
unless a few peach kernels were cooked wih
the fruit. Mix quickly with a pint of rich
milk and four well-beaten eggs and bake 1
cups.

SPICED PLUMS,—Seven pounds of plums
one pint of cider vinegar, four founds of sy.
gar, two tablespoonfuls of broken cinnamon
bark, balf as much ot whole cloves and same
of broken nutmeg. Place these in a muslia
bag and simmer them in a little vinegar and
water for half an hour, then add it all to the
vinegar and sugar and bring to a boil, add
the plums and boil carefully until they are
cooked terder. Before cooking the plums
they should be pierced with a darning needle
several times. This will prevent the skin
bursting while cooking.

ToMATO JaM.—Take tomatoes just befors
they begin to turn red, wipe them well, see
that they are thoroughly dry, then <ut it
quarters. Prepare a strong syrup with one
pound of sugar to haif-a-pint of water; put
the tomatoes i to this, and boil very quickly
for twenty minutes. Take out the pieces of
tomatoes very carefully, pour the syrup into
another preserving-pan, and to each gallon of
fruit allow one pound of loaf-sugar ; put it on
and simmer with the fruit for an hour.
When cold put into jars and cover with
brandied papers. A little lemon and ginger
added as flavouring are liked by some people.

ON¢t of thebest and most dehicious of marma
lades 1s prepared from apples and the core
and pealing of quinces, left after preserving.
Put the pealing ard core in just water enough
to cook them and lei them simmer. When thsy
have cooked for three quarters of an hour and
are thoroughly tender, strain off the juice and
measure it. Add two pounds of apples, cored
and peeled, to an equal weight of quince
juice, and add three-quarters of a pound of
sugar to every pound of this mixture. Roil at
down till it is a thick, clear marmalade, stir-
ring it frequently so that it does not burn.

Weadio Hilllonsof Homos—

40 Zoaratho Standard



