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THE PERFUME OF SOCIETY,

CrAB-APPLE BLOSSOMS,

AND THE CELEBRATED

CROWN @ LAVENDER @ SALTS.

»
The following are names and titles of a few of the distinguished lovers and users
of these famous Perfumes, in England and on the Continent :

CounTtess oF DUNRAVEN,
COUNTESS OF SETTON, -
CounTESs OF ROSSLYN,
COUNTESS STRINBOCK,
V1scoUNTEsSS CROSS,

Lapy GracE BARING,

LapY BROOKE,

LADY CASTLEDOWN,

Lapy RANDOLPH CHURCHILL,
LapY HARCOURT,

LapY PLAYFAIR,
Lapy De Grey,
LaApY MEYSEY T
LADY SOMERSET,
LapY BroUGHAM AND VAUX,
CounTEss DE PORTALES,
MLLE. REICHEMBOURG,

EARL oF WESTMORELAND,
THE DUKE OF SUTHERLAND,
THE TurkisH EMBASSADOR.

Tax PRINcEss oF WALES,

TrE DUOHESS OF ALBANY,

TrE PRINCESS OF BATTENBERG,
PriINcES8 DORIA,

Prinoess HAZFELDT,

TrE DUCHESS OF SUTHERLAND,
Tax AUCHESS OF DEVONSHIRE,
ThH vCHESS OF PORTLAND,
Bagjoness BURDETT COUTTS,
BaARoNESs REUTER,

’
HOMPSON,

No Perfumes have ever been produced which Lave been received with the favor which has been univer-
sally accorded to the Crab-Apple Blossom Perfame and The Crown Lavender Salts
throughout the polite wond. 7lhey are at this mmoment uho especial favorite of

La Haute Societie of Paris and the Continent. R

* The Superlority of the CROWN PERFUMERY Iis too well known to
need comment.”—LONDON COURT JOURNAL.

They are sold by all leading druggistagas follows :

Crab-Apple Blossom Perfume, 1 oz, 2 0z., 8 oz., 4 oz.
- Crab-Apple Blossom Tollet Water.
Crab-Apple Blossom Poudre de Rez.
Crab-Apple Blossom Toiltt Soap.
Crab-Apple Blossom Sachets.

ANNUAL SALES OVER 500,000 BOTTLES.

SPECIAL PRODUCTIONS OF

I THE CROWN PERFUMERY CO.,

177 New Bond Street, London.
SEE EXHIBIT AT CHICAGO IN BRITISH S8ECTION.
At wholesale by Lyman, Knox & Co.. Montreal, and all leading druggists.

MECOLLS OILS ARE THE BEST.

USE LARDINE MACHINE OIL, CHAMPION GOLD
MEDAL OIL OF THE DOMINION.

. [McCOLL’S CYLINDER OIL WILL

~. wear twice das long as any other make

’ The Finest High Grade Engine Oils are Manufactured by

MCCOLL BROS. & CO., TORONTO.

&2 For sale by all leading dealers in the country.

I

HOLLOWAY'S OINTMENT

fnfallible remedy for Bad Legs, Bad Breasts, Old Wounds, Sores and Uloers. It {s famous fes
Gout and Rheumatism. For Disorders of the Chest it has no equal.

FOR SORE THROATS, BRONCHITIS, COUGHS, OOLDS,

@landular Swellings and all Skin Diseases it has no rival ; and for contracted and atiff jointa iy
sots 'ike a charm. Manufactured only at

THOS. HOLLOWAY'S Establishment, 78 New Oxford 8t, London
* ;. And sold by a1l Medicine Vendors throughont the World,
< N.B,—Advioe gratis, at the above address, daily, bet-veen the hours of 11 and 4, or by letter.

1 dried apples, two cups of molasses,

ofv one lemon, one egg, one ounce butter.
\\‘usll the tapioca in water, then boil it
with ome pint of milk and the rind of
half a lemon ; pour it into a basin, re-
move the lemon rind, beat it up with
the egg and sugar, pour into a dish and
bake three quarters of an hour.

Brooklyn (Cookies.—Three even cups
of powdered sugar and one full cup of
butter mixed to a cream ; add four eggs
well DLeaten, one level teaspooniul o°
soda  dissolved m a third of a cup of
milk, and flour enough for a stiff bat-
ter. Roll out thin, cut in rounds, sprin-
kle with granulated sugar and bake,
Caraway seed can be added if iiked.
Farmer’s Fruit Cake.—Two cups of
one
cup of butter, two eggs, one teaspoou-
ful each of eloves, ¢nnamon and nutmeg,
three and a half cups of flour, one tea-
spoonful of soda. Soak the apples over
night in cold water. Drain and chop
them to size of ralsins, put them in the
molasses and simmer slowly two hours
Add the other ingredients, mix well and
bake.
~

Lobster Croquettes.—Chop fine the
meat of a good-sized lobster. Mix with
it about four tablespoonfuls of breac
crumbs, three or four tablespoonfuls of
cream, a teaspoonful of anchovy sauce,
the julice of one lemon, a little grated
nutmeg, and pepper and salt to taste.
Put it over the fire and make it very
hot : turn it out and add the beaten yolk
of one egg. Set away to cool. Shape,

dip in egg and cracker crumbs and fry
in bolling fat.
A Plain Beef Stew.—Take four or

five pounds of the round of beef and put
it imto water enough to cover it. When
the water has been thoroughly skimmed
add two turnips, two earrots and two
onions, chopped small, half a dozen cloves
and salt and pepper to tastg. Cov-
er close and boil very gently four or
five (hours. A short time before din-
ner add a teaspoonful of sweet mar-
joram, half a cup of tomato ketchup and
a tablespoonful of flour wet smooth in
cold water. This is a very economical
dish. The beef is very good cold and
the soup is excellent.

French Method -of Cooking Beef.—
Take several pounds of lean beef, cut
from that side of the round where the
flesh is thickest. Do not have it in
steaks, but thick and square. Lard jt
very fully with strips of fat salt pork,
tie with a small cord to keep in shape,
and put it in a perfectly tight-covered
tin paill. Put it in without any water,
and add one carrot chopped, onc-half
slice of omion chopped, a little celery
seed (or celery salt) and one-half tea-
spoonful each of sage, sweet marjoram
and thyme. Cover the pail in such a
way as to entirely exclude the air, put
it in an iron pot of water and let it
boil steadiiy. If the water in the out-
side vessel boidds away replenish it with
hot water from the tea-kettle. After
three hours open the pail and turn the
beef the other sides up. Add salt and
pepper, and fill the pall nearly to the
top with raw potatoes cut im thick slic-
es, cover agaim and boil three hours lon-
ger. Then take out the meat, remove
the cord and place in the centre of a
hot platter, and surround it with boiled
rice ; put the potatoes upon the rice and
pour over all the seasoned extract or
gravy. If it is inconvenient to have the
range occupied so long by the kettle, set
the covered pail in the oven and the re-
sult will be almost equal. In that case
it will require but five hours’ cooking.
It seems like a long process, but it re-
quires very little care or watching, and
if once successfully tried it is sure to be-
come a family institution. If properly
prepared no one flavour predominatesi

There are some patent medicines that are
more marvelous than a dozen doctors’ prescrip-
tions, but they're not those that profess to cure
everything. :

Everybody, now and ,then, feels * run
down,” ** played out.” They've the will, but
no power to generate vitality. They’re not
sick enough to call a doctor, but just too sick
to be well. That's where the right kind of a
patent medicine comes in, and does for a dol-
lar what the doctor wouldn’t do for less than
five or ten. We put in our claim for Dr.
Pierce’s Golden Medical Discovery.

We claim it to be an unequalled remedy to
purify the blood and invigorate the liver. We
claim it to be lasting in its effects, creating an
appetite, purifying the blood, and preventing
Bilious, Typhoid and Malarial fevers if taken
in time. The time to take it is when you first
feel the signs of weariness and weakness  The
time to take it, on general principles, is NOW.

Minard’s Liniment is the Hair Restorer

ing, Scaly, and Blotchy Bkin and Scalp Diseases.
with Loss of Hair, none but
mothers realize. ‘To know that
a single application of the

CUTICURA

Remedies will afford imme:
diate relief, permit rest and
sleep, and point to a speedy
and economical cure, and not
to use them, is to fail in your
Juty. Parents, save your children years of nced-
lesn suffering from torturing and disfiguring erup-
iions. CUTICURA REMEDIES are the greatest skin
cures, blood purifiers, and humor remedies of
madern times, Sold everywhere. PorTER DRUG
AND CHEMICAL CORPORATION, Bogton.

L= * How to Cure Skin Diseases * mailed free.

Bkin and Secalp purified and l)(‘.’mﬁﬂt;

DLy CUTICURA 80AP. Absolutely pure.

PAINS AND WEAKNESSES

cura (ntl-l’ain Plas

_ -
Your Patronage Resoectfuily Solicited.

paRkDALE KASH crocerY
HICKMAN & Co.,

The 0ld Reliable House for Choice

Teas, Koffees; Spices,

GROCERIES, FRUITS AND PROVISIONS.
SPECIALTIES :
Bouquet Tea and Happy Thought
Baking Powder.

O

Remember, we keep nothing but first-class goods
and our prices are Rock Bottom.

Families waited upon for orders, if desixed.
Telephone orders receive pyompt a!tet:lem.

Kindly giveus a

call, it will be profitahle tg’ yot
and us.

HICKMAN & Co.,
1424 Queen St. W.  Tel, 5061.

Presbyterian Church Organ
PARKDALE, TORONTO.

Out of one hundred and twenty-four Organs W€
have built we will mention some familiar specimens:

Cooke’s, Queen Street, Toronto.

Central P-esb‘gterian, o

Presbyterian Church, Parkdale.

" ¢ Ottawa.

' ‘“  Belleville.

' " Georgetown. -
St. Andrew’s ‘¢ Peterborough.

Holy Trinity, Episcopal, Toronto.
St. Luke's, . .
Bathurd: Street Methodist, “
Methodist Church, Barrie.

And many others. Specifications and prices had of
application.

EDWARD LYE & SONS,

18 ST. ALBAN ST. TORONTO.

QLLETTS /

PURE 5
POWDERED

LYE

PUREST, STRONCEST, BEST.

Ready for use in any quantity. For making
Boteonta Water Tl doantity, For maring Sog
uses. A oanequals?) pnnngg’!al Bod" | 8
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_ 80la br' All firocers snd Druggists.
e W. GILLO3TT, Torontd



