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ADWAY'S
PILLS,

Aiways Reliable,
P@ Vegetable

Perfectly tasteless, clegantly coated,
purge, regulate, purity, cleanse and
strengthen,  Radway’s Pills for the cure
of all disorders of the Stomach, Bowels,
Kidnueys,Bladder, Nervous Diseases,Diz-
ziness, Vertigo, Costiveness, Piles,

Sick Headache,
Female Complaints,

Biliousness,
Indigestion,
Dyspepsia,
Constipation,

—AND—,

All Disorders of the Liver.

Observe the following symptoms
resulting from diseases of the digestive
organs: Constipation, inward npiles,
fulness of blood in the hLead, acidity of
the stomach, nausea, heartburn, disgust
of food, fulness of weight of the stom-
ach, sour eructations, sinking or flutter-
ing of the heart, choking or suffocating
<ensations when in a lying posture, dim-
ness of vision, dots or webs before the
sight, fever and dull pain in the head,
deticiency of perspiration, yellowness of
the skin aud eyes, pain in the side,
chest, limbs, and sudden flushes of heat,

burning in the flesh.

A fow doses of RADWAY’'S PILLS
will freec the system of all the above
named disorders.

Price 25¢. per Box. Sold by Druggists

Send to DR. RADWAY & CO,, 419
St. James St., Montreal, for Book of
Ad vice.

FOR COMMUNION PURPOSES.

LA

BRITISH DOMINION WINE.

Manufactaced from the Best Cannda Grapes
without tlic usc of cither artificial coloring or
distilled spirits in any form.

Afier rencated chemical analyses of the Wines made
by R -bert Bradford of No. 535 Parliamont §t.. Toronto,
1 do pot hesitato to pronounco them to be snsurpassed
bg eny of tho native Wincs tbat havo como under my
observation.

Analyses show thom to contain liberai amounts ot
thoetheroal und salino oloments, sugar aund tannic acid
ote.. characteristic of truo Wine and which modify
materially tho offects which would be produced by
alcohol alone.

Kotoining to o high degreo tho natural flavor of tho
grapo, thoy s¢rvo tho purposo ot a pleasant table Wine
e8 wollas that of o most valuable medicinal \Wine.

CFIAS. F. HEEBNER, Ph. G, Phm. B,
Dozn and Professor of Pharmacy.
Ontario Collcgo of Pharmacy.

R. BRADFORD,

595 PARLIAMENT ST.,
TORONTO, - ONT.

Refercnces by permission.—Mr  Jas Alison
Treasurer Cookes Church, Toronto; ir Johp Duncan
Clork of Sossiona, Knox Chureh, Toronto.

Wedding [nvilalions,
“dT HOME™
.AND..
VISITING CARDS,
Engraved or Printed.

Correct in Style, - - -
amd at Fair Prices.

ALL ORDERS PROMPTLY
FILLED.

Write jor farticilars,
Dresbylerian Printing &
Publishing Co., L .,

3 _'}'ORDJIN ST, - TORONTO.

From the
MOMENT
" BIRTH

use

SOAP

It is not only the purest, sweet-
est and most refreshing of nurser
soaps, but it contains delicate emol-

s lient properties, which purify and
beautify the skin, and prevent skin
blemishes occasioned by imperfect
cleansing and use of impure soap.

Bol throughout the world. I*rlce, 38c. TFoTTER
Dutu AND CUEM. Conp., Sole Prupa , Beston.
44 All About Baby's i5kin,' fico.

DO YOU WANT . .

To inveat o amall s ever, month where
it will Lo safe and jicld you in elght
yeam

OR $1000

Or more, acconling to amount saved per
month, 1t is the DOLLARS SAVED,
not those EARNED, which measuro tho
degreo of our futitre wealth and pros
perity.

CAN YOU AFFORD TO SAVE

2 Conts a day for 8 years and get 81002
10 Centx 1 day for 8 years and get K300 2
20 Cents n day for 8 years and ges #1000
You can tf you will,
$o long as tho mnasses of the people do not
aave anything out of thelr carnings, justro
tong will their SPENDINGS go into the
hands of thoso who do save, snd THEY
are the capitalista This s why the few
own the housesand themany }“J the rent.
Do you wish to remsin one of the ** mas.
niws.’ or do you wish to hecome o capital-
8t 2
Write for particulara,

THE EQUITABLE SAVINGS, LOAN AND BUILDING
ASSOCIATION.

21 Toronto Street, TORONTO, ONT.

HENRY N'HARA, Esq Presidont
THOS.J. WARDELL, EDWARD A, TAYLOR,
Socretary. General Manager.

$500

BOARD OF TRUSTEES:

JOHN 4. McGILLIVRAY.Esrh. %.C., Chairman,
GFORGE MACLEAN ROSE. Esq
THOS. W. DYAS, Esq.

A FEW RELIABLE AGENTS WANTED.

DALE'S BAKERY,

COR. QUEEN AND PORTLAND STS,,
TORONTO.

BEST QUALITY OF BREAD.
Brown Bread, White Bread.
Full weight, Moderate Price.

DELIVERED DAILY. TRY IT.

AT WA XAl N
IR TS DU Yy

PIANO

KARN

WOODSTOCK ONT.

CANADA’S FAVORITE PIANG
ADMIRED AND PRAISED BY ALL.

CONTAINS HO DISAPPOINTING  FEATURES,

— WARBRANTED SEVEN YEARS, —

KARN ORGAN

— “BEST IN THE WORLD"” —

OVER 35,000 IN USE.

Catalogues and Prices furnished on application.

D. W. EARN & CO.

Yooilatock, Ont.

RO TO EARN 1003 ooeth. AGENTS WANTED
flundreds of ageats are 00w eArning 8100. crery month can-
vazalng for the fast sclling-the Kingot all svdacription booke

K C
m’l« housawl, Ageats ave:
One rold TOO i his own tnwn
one Eudearor Socletys another, 13S 10 13 dayn
nort. Aen abd women aIenta Wantod ¢verywhere,
the time. D@~IMstancona hindranca. for
Glre Credit, Premium Co) ¥reo Qutfit. Ex
Lxclurire Trrmo_? Wreite at onco for Circnisn to

A. D, WORTUINGTON & €O,y Uartiord, Conne

$02%0 50 orders a wee!
1p: another. & 123y, 858 in
t aclls a2

HEALTH AND HOUSEHOLD HINTS,
A number of refreshing draughts and time-
lv suggestions for preparing fruit are given by
Mrs. igorer in the Household News as a pre-
ventive against the heat of mid-summer,

Custards.—To make a custard take one
can of Gail Borden Eagle Brand Condensed
Milk, to which add one quart of water, four
eggs beaten light, a pinch of salt ; flavour and
eweeten to taste. This will make an excellent
custard.

A good breakfast dish is made by combin-
ing plain omelet with potato, Chopa few
cold boiled potatoes fine, season with a little
chopped parsley, salt and pepper, and brown
w0 a little sweet butter. Spread on the omelet
before rolling.

. Shirred Eggs.—Liberally grease the egg
4ishes with butter and place them in the oven
for an instant, Carefully break an egg in
each cup and hake in the oven for eight
minutes. Remove, season with salt and pep-
per and one half of a teaspoonful of melted
butter to each egg. Serve at once.

A dainty omelet souffle for dessert may be
quickly made from the whites of six eggs
beaten separately from the yolks. Beat the
whites to a froth, add the yolKe, also well
beaten, and half a cupful of powdered sugar.
Season with lemon juice, mix as quickly as
possible, and heap in a well buttered pudding
dish. Sift powdered sugar over the top aud
bake only in a hot oven. When a light brown
serve without delay.

Egg Lemonade.—Separate four eggs. Beat
the whites and yolks separately until light.
Dissolve one cup of sugar into one pint of
boiling water, add to it the juice of four good-
sized lemons. Now, tura into this say one
quart of grated ice, enough to chill it quickly.
Stir the yolks of the eggs into the whites, turn
them intoa pitcher and pourin ata good
height, the lemonade. Pour the mixture from
ove pitcher to another for a moment aod
serve.

Omelets. —A delicate omelet is made from
.half a dozen eggs in this way : Set aside the
whites of three, and beat until light the yolks
of all, and the whites of the other three. Add
a tablespoonful of cornstarch, a teacupful of
sweet cream, and season to taste with salt
and white pepper.  Put a teaspoonful of butter
in the omelet pan, and when hot pour in the
mixture and place it in the nven. When set
pour over the top the beaicn whites of the
eggs that were set aside.  When a light brown
serve at once.

Ginger Drink.—But over the fire two gal-
ons of water. When boiling, stir in three
pounds of sugar. Then add the whites of
three eggs, slightlv beaten, to two ounces of
ground Jamaica ginger. Itis best to moisten
the ginger in alittle cold water before adding.
Bring this slowlv to a boil, skim carefully, and
then stand aside to cool. When cold, add
the juice of a good-sized lemon, and halfa
yeast cake, dissolved in two tablespoonfuls of
cold water. Turn into bottles, cork, and tie
down tightly. Stand at once in a cool place
for ten days, and it is ready to use.

Beauregard Eggs.—Boil four eggs for
twenty mioutes or until hard. While they
are cooking prepare a cream sauce with one
tablesponnful of butter, oneof flour and one
cupful of cream or milk, Melt the butter
without brawning, add the flour, stir until
smonth, then add the cream or milk. Sur
cootinually until it thickens. Season with
salt and pepper.  Add the whites of the eggs,
press through 2 sieve, to the sauce. Lay
nicely browned, even pieces of toast on a hot
platter Cover with the sauce and whites,
then put on tap the yolks of the eggs pressed
through a sieve.

Eggs.—Eggs are always a_welcome addi
tion to the morning mezl, and ifa little thought
angd care are given to their preparation, they
serve to vary the usual somewhat tiresome
steaks and chops. Perhaps the best way to
cook eggs isto put them ina kettleor tin
basin, pour oo a quantity of beiling water and
jet them stand on the back of the stove ten
minutes, or, if you are hurtied, after they have
been in the first water three minutes, pour it
off and fill again with boiling water; in four
minutes mora they will be done. Mashed
with a silver fork on your plate, seasoned with
butter, salt and pepper, it makes a delicious
addition to your breakfast-toast. This is for
the epicure who cares more for comfort than
for style.

Bell Telephone Company,
Walkerton Agency, May 15th, '94.

Dear Sirs,~7J sold your Acid Cure for
90 years, and during that time I never
heard ofa case that was not relieved and
cured by its use. Ihave recommended it in
bad cases of Eczems, Ring worm, and nover
knew it to fail (when properly used) to
effect o cure.
Yours traly, W. A. GREEN.

Courrs & Soxs.

A

Absolutély
Harmless

That is, to
everything ex-
Anything that can

cept dirt.
be washed at all can’t be hurt

by it. But that's only one of
its merits,  Add to its doing
no harm, that it saves it, by
doing away with the rub, rub,
rub that wears things out;
that it saves labor, time and
money, and costs no morc than
common soap—then you won-
der, mot that millions of wom-
en do use Pearline, but that

there are any who don’t.
Beware of inutations. 323 JAMES PYLE, N. Y.

THE WEEK
A JOURNAL FOR MEN AND \WWOMEN.

Is published every Friday at § Jordan Street,
Toronto.

THE WEEK
Is an independent weekly review of Politics,
ment on the most important Casadian, Eng-

read THE WEEBK'S special and occasional

topics is to miss some of the best things is

sdnt all parts of the Dominion.

THE WEEK

Has been pronounced by a leading American
Continent. It has a good and widely distri-

ces, in Eogland, and in the United States.
THE WEEK

Has ever aimed to promote independence in

legislature.

Subseription, 83 per annum.
free on application.

THE WEEK
AnD 1Ts ADVERTISERS

The nomber of copies printed of THE WEeER
represents but a small portion of the readers
of the juurnal.  The Pablic Libraries, Clubs,
and Reading Rooms of Canada all haveit on
rheir tables, 1 enters thehomes of the intel-
ligent and the well-tc-do. It standsalonein
Canada. THE WERK bas no competitor.
Prominent Banks and financial houses and
other hugh class advertisers of all kinds use
its columns constantly.

DEAFNESS §

cod Hecd Noises overcomo by
WILSON'S COMMON SENSE
EAR DRUXS.
Tho groatost invention of the age.
Simple, comfortablo, safo and invis-
iblo. No wiro orstriog attachment
Write for olroulars (BBNT FRERE) 0
C. B. MILLER, Room $9 Preehold
Loan Building, Torento.

Sample copy

positinn. [N

THI AMEURICAIN

Corset and Dress Reform Co. :
316 YONGE STREET.

Atistic Hypienis ;
Corsets® Dress
Reform 8
Waists MadetoOr- &
der for Ladies,
Hisses and

Chiliren.

£ AlroXsnufacterersol 2
Abdominal Supporls
Mrs. M. E. McKenzio -

sﬁﬁj%{f\' o5 ’k&mc.
; ) fc?ﬁ“ &

PR y " 2

Mrs.J. L. Ward -~

Minard's Liniment Curea Colds, etc.

Literature, Att, and Science, with serial com- -3
lish, and foreign events of the week. Not to ‘I

correspondence, editorial and miscellancous i
agticles on prominent political and social ;

Canadian journalism. Its contributors repre-

journal to be one of the ablest papers on the - :

buted circulation in all the Capadian Provin- .

public life, and honesty and integrity in our -[§



