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The Leading Instruments of the Day

Writo for Cataloguo and Prices,

Thomas Organ Co.'y

Mnanufacturers ot Iigh Grade
Organs,

WOODSTOCK, . ONT., CANADA.

UGUSTINE”
Sacramental Wine.

The REV. DR, COCHRANFE writes :—

BRANTIORD, May 230, 1835

Meaars, J. S. Hamilton & Co.

GENTLEXEN,~The St. Augustise Wine uted in tny own
church un ancramenial occasions, a8 well az In mnn%ﬂr\u\cr

«ST.

churches, 1 have always heanl spoken of in the highesat
termns and is admirably suited for the pur . Ita deserved-
1y high reputation for punity can be relied upon,  The unfer-
mented grape Juice alro comniends itaclf to those who prefer
that tho wine should not be fermented and ahould have a
Jargo and increasing aale in our Presbytenan and other
Churches
Wil COLLIRANE,

St Augtistine in cases, 1 dozen quarts, £4.50.
Vufenuented Grape Juie, 1 doz. 48, §9

¥, O. B. at Brantford.

J. S. HAMILTON & C0., BRANTFORD

SOLE AGENTS FOR CANADA,

FREE
) TO BALD HEADS,

We will mail un appli
cation, frec Ioformation
how to grow bair Lnon
a bald head, stop falling
hair and remove wealp
discascs.  Address,
Altenheim ¥ed. Dispensary,

127 East Third Strect,
Cincinnati, O.

MONUMENTS.
D. MoINTOSH & SONS,

Manufacturers and Importers of GRANITE and MARRLE]
MoryaunNTs  beay Desigus o] Lowess Trices 1t Dotarin
Write us before buying elsewhere.

Worka—YONUE 5T., DEER ParK.

Uflicc and Showroot: -524 Yusuk ST [Opposiic bialt
Jand St.) .

TELETNONE 4249

Plcasc Mentiga this Vaper

Elias Rogers & Co’y

LOWEST RATES.

COAL,

Buckeye Bell Foundry
~\W,.¥anduzca Lo,y Cinciguatl, Obio
erana vy Ohurch Bells & Ghimes,

Highest Award at Waorld’s Fait. Gold Mcdatat

2bd-mnter Exp'a, Prico, tesms, olc, capplicd ree

Whon writing to Advortisers pleaso mention
Tae CavaDa PRESBYTERIAN .

FAR-SEEING .
always discem
PEOPLE Merit, Qaality and
Worth in the won.
derful

DIAMOND DYES

Made expressly for home use.

Diamond Dyes are precious helps in city
and town homes.  To the farmer’s wife and
Jdaughters thiy are invaluable agents of
sconomy. Diamond Dyes comein forty-eight
colors for wool, cotton, wuxed goods, silk al
{-athers. They are casy to use, and give
colors that neither sun or soapsuds will fade.
Iiewarc of imitations ; ask for the *“ Diamond,”
and sce that you get them ; alt dualers sell
them,

Direction Book and sampws of cotored cioth
fn‘t 3 address
WiLits & RicHARDSON Cv , Muieral, P O

STAINED

x x GLASS x x

WINDOWS

OF ALL KINDS
PROM THE OLD ESTABLISHED
HOUSE OF

JOSEPH McCAUSLAND & SON

76 KtNG STRERT WxtT
TORONTO.

A. BARRETT, Photographer.

All kinds Photograpbic work done in thobost
styloof thoart. First-class work,tako your sitting
before 4 o'clock, p.m., but not later.

324 YONGE STREET, TORONTO

THE ONLY REMEDY THAT CURES.

Ephraim Taliman, of Merrickville, Was @
Very Sick Man—He Trled a Great Many
Romedies, But Only Got Tomporary Re-
lief--South American Nervine, on Recom-
mendation of Mr. E. Errett, Lumber
Merchant, Was Tried, and Discase Was
in a Short Time Banished.

EDICINES for the
sick are not waotiog,
Theyare about as plen.
tiful as mosquitoes in
Muskoka, and some.
times just 2s useless
and annoying. But
thete is a serious side
to the matter. Why
should those who are
broken down in health,
weak and wearied, and
nigh unto death oiten,
have their condition
aggravated by remedies that do them no good.
Sometimes, as Mz, Ephtaim Tallman, who is a
rctired farmer, highly respected in the community,
and now living io Merniickville, has said, tempor.
ary relief is secured. But the reaction that comes
from disappointment is apt to set the patient back
further then be was before. L.

The feature of Sou h Ametican Nervine is its
permanent healing powers. It is 2 medicine
which strikes at the root of disease, cusing the
dcranged parts at the nerve centres, and these
cured, discase cannot cxist.

Mr. Tallman found this to be the case. e
says: ¢ Two ycars ago this fall I bad an altack
of La Grippe, aad I have never been well since.
My bowcls, I may say, became perfectly dormant,
and I tried 2 great many medicines, and got just
temporary rclicl.  Butl it was very temporary,
Mz, E. Eunett, lumber merchant, of this town, ad-
vised me to try South American Nervine, and 1
must, and can, truthfally say that I have received:
more beaefit from it than from all the other reme-
dics 1 have ever taken. I can honestly recom
mend it, as I consider it an excellent remedy. T
kaow nothing bettes. T am a much be'ter man
since takiog this remedy than for a aumber of
years, and [ gice this testimony frecly of my own
accord, wishing South American Nervine the suc-
cess it deserves.”

HEALTH AND HOUSEHOLD HINTS.

Cornoread.—~One and one-half pints of
white cornmeal, one tablespoonful of sifted
flour, a fittle salt, and three beaplog tea-
spoonfuls of baking powder, mixed thor-
oughly together while dry. Add one table-
spoonful of fresh butter and sufficient sweet
milk to make a soft dough. Bake immedi.
ately in a buttered pan.

Hollandalse Sauce.—Beat half c cupful
of butter to a cream, add the yolks of three
eggs one by one, juice of balt alemon, half
a teaspoooful of salt and a dash of cayenac.
Put this in adouble boiler and beat with an
eng beater until the sauce begins to thicken,
then add gradually half a cupful of boiling
water, beating constantly ; when it is like
soft custard, serve,

Chicken Rlanquette.—Mix one table-
spooniul of butter with a tablespoonful of
flour, rub until smootb, then add two cupfuls
of cold boiled chicken cut in pieces ar inch
square, season with salt and pepper, a dash
of cayenne and one teaspoonful of chopped
parsley ; now add one cupful of cream, cook
ten minutes, then stir in the ynlks of two
eggs well beaten; serve at once, with a
border of rice, macaronl or mashed pota-
toes.

Italian Soup without Meat.—Put a table.
spoonful of drippings aod one-quarter of a
pound of salt pork chopped fine into a
kettle, when hot add half a small cabbage,
one carrot, some small pieces of celery and
half a cupful each of string beansand green
peas if you bave them ; now add half a can
of tomatoes and about a cupful of any meat
or poultry gravy you may have, and suffici-
ent water to make about three pints cf soup.
Boil gently one hour, then add one potato
cut into small pieces and halfa cupful of
rice, Cook half an hour, season with salt
and pepper and serve.

Tripe Stewed with Celery.—Cut one
pound of tripe inoto strips two and a half
inckes long, and balt an inch wide. Cut
one small onion into very thin slices and put
in a saucepan with one tablespoonful of beef
drippings, cook but do not brown; when
onfons are soft add the tripe, boil ten minu-
tes, then add one cupful of strained toma-
toes, salt and pepper ; boil quickly for ten
miputes, thep simmer gently balf an hour.
Now add afew pieces of celery cut about an
inch long, boil gently ancther half hour;
serve in hot dish with grated cheese sprinkl-
ed over the top if you like,

Salmon Timbales.—Put half a cupful of
cream or milk into a saucepan with two
tablespoonfuls of fine bread crumbs,add
salt, cayenne, one tablespoonful of lemon
juice, one teaspoonful of chopped parsley
and a few drops of onion juice ; when hot
add one and one-half cupfuls of cold boiled
salmon or canned salmon, mashedvery fine ;
when bolling add the beaten. yolks of three
eggs ; take from the fire and stir in care-
fully the whites of the eggs well beaten, fill
greased timbale cups two-thirds full, set the
cups in a pao of hot water and bake twenty
minutes, Turp outon hot plates and serve
at once with Hollandaise sauce.

Guides in Choosing Meats.—Beef when
young has a fine open grain and a gocd red
color, and the fat should be white, for when
more or less yellow the meatis seldom of
the best.  Beef, of which the fat is hard and
skinny and the lean meat a deep red with
coarse fibers, is of an inferior quality, and
wben the meat is ¢ld it can be told by a line
of horoy texture raoniog through the meat
ribs. Mutton must be chosea by the firm-
ness and fineness of the grain, its color, and
the firm white fat. Lamb that was killed
too long can be discovered by examination
of the veins in the neck. These are bluish
when the meat is fresh, but green when it is
stale. 1In the hindquarter, the poiot to ex-
amine is the knuckle, which is not firm
when the meat is got perfectly fresh,  Veni.
son, when young, will have clear aod bright
fat which shoutd be of counsiderable thick.
ness. Patridges bave yellow legs and dark-
colored bills when young. Quail are greatly
improved by wrapping them in very fat
larding bacon before cooking.

HINTS FOR THE TADLE.

Rapid eating is slow suicide,

Plenty of time should be taken.

Fish and oysters are easily digested,

An hour or two of rest should be taken
after the meai.

Mere gratification of the appetite is very
likely to shorten life.

Diooer should be of a lighter nature in
summer than ia winter.

A quart of wheat contalns more nutri-
ment than a bushel of cucumbers.

Therc isa happy mean between eating
cverything and being squeamish,

JON

Toronto College of Music,
(LisiTen,)
IN AFFILIATION WITI1
THE UN1IVERSITY OF TORONTO.

A Musical, Artistic Education

IN ALL BRANCHES,

Vocal, Theory, Plano, Violin, Organ, 'Cello
Iivery Dopartmont complote. Afodals, Diplotas
Cortificatos and proparation for Unlvoraity 0Rrooy
fu Afusfo.
Send for ¥Frospectus.

F. H. TORRINGTON, GEO. GOODERRAM,
Musical Dircctor. Presidont,

1)
DA SpaoLy Ko Suss 826,

MENEELY 8.0, | issiat
WEST-TROY, N:Y\gcir-MeTAL
MES, E7c.CATALOGUE & PRIOES FREE.

MENEELY BELL COMPANY,
CLINTON II. MENEELY, -~ Gceneral Manager,
Trow, N. X., AND NEwW YORK CITY,
YANUFACTURE SUPERIOR OHURCH BELLS

WANTED SO‘OOQPYOR‘E ‘BO% AGENTS

men

vod women, for Jastestselling m
DARKNESS & DAYLIGHTin NEW YORK
th 250 aew iflustrations {rom Hash.light photogrs,
Introduction By Rev. Lyman Abbott.

A Christlan woman's ummn;i story of years of rescuc
Twork /4 Mis Name.™ glive with jntensc Inferest. touching
pathos, humor and story. Moats enqidly iliLatrated  BGth
thousand in press  Lishops Minliters, etc.. say * God speext
1i.* Emioent women ¢ndorscit. 1t eclls at ¢{zht, and 3:
Agents from 230, o $100. amoath. ("We Fay Freights
to ol polnts, tire 18, Krtra Terme, Iveniiurs (opies, und
Free Outit  lbe a!ao‘l-uy all duties for our Canadian ageuts.

Write for terins and mmcn;nmvlnr- to
DARTFOLRD PLBLISHING OO, Hartford, Conn,

ARE as Goop As 1HE
BEST MEN ano THE
BEST MATERIALS CAN mAaxe THEM, WE
SHIP THEM 0Y EXPRESS TO ALL PARTS OF THE
DOMINION, SAFE ARRIVAL GUARANYEED.

WRITE FOR CATALOGUE AND ESTIMATE TO

THE HARRY WEBB CO. L1o
TORONTO
THE LARGTSY CATERING ESTADLISHIMENT AND WEDOING
CARE MANUFACIURY IN CANADA

PICKLES & G0,
LADIES FINE BOOTS T0 MEASURE

328 Yonge Street,

Toronto.

UNDERTAKERS.

J.YOUNG

{Alex. Millard)
The Leading Undertaker and Embalmer.
847 Yonge Street.

Tolophono 679,
]

L —— e
H. STONE & SON,
UNDERTAKRERS

Corner Yonge and Ann Sts.

Tolophono 081,
L ]

FAWKES,
Undertaker and Embalmer.

Twonty-fivo yorrs oxporionco. Ratos to
guit thotimos. Publio swill Gnd it advant-
sgoous to call whon ocontion roquires.

431 Yongo Btrect.
Tclephono 2314,




