658 THE CANADA PRESBYTERIAN. [OcTonr 18th, 1683,
COLLEGIATQ;{W L, | THE BRITISH CANADIAN £ ivcu'll. Av'c‘na £ Felentific and Weinl,
o e e 2| Loan & Investment Co., 8 canoof | L Rt o o ge v

Principal, Wm. Tassie,d.A., LL.D.

Assined by an EFFICIENT STAFF of highly
quahified masters.

ADDIS’ GENUIN

CARVING ,
Machinists’ Tools Sulplies,

BUILDERS' H n% ;
American Rubber & Leathdr Belting,

IRON, STEREL; FILES: NAILS,
Canvas, Oakum, Tents, Lsfe Buoys, stc.

AIKENHEAD & CROMBIE,

’I‘HE PEOPLE’ ORITE
THE OLD-EST.

Oook’s Friend dar
PURR, HRALTHNY 8L
Maaufactured onl

W. D. McLA A
Retalled Bverywhere. ss & 5y College 8t

ILGOUR BRO &x
MANUPACTURERS AND P,
P:\Pl‘e BAGSANDYLOURS

RAPPERS. WRAPPIN
TWINES, ETC

18 Wellington St. West,
MecShane Bell

Manufacture those Celebrate
and Bells for CHURCHES, AC
Price-lust and Circulars sent f1¥e.

HENRY ”CSHA&

LINTON H. MENEYLY
COMPANY, TROY. N.
Masafacturs penio: grade o 1
'0":; n.u'd}a‘aun r::'peg en.t.
ppecial izention given to LHUKRUH L
fhu rated ‘ahiogue sent tree.

~JUCKEYE BE

Beiie of Pure Lopper
hools, Fire Alartns,
« WARRANTED., Caial

VANDUZEN & TIFT. Ci

MENEELY B

Favorably kpown
¥ Church,Chapel]

W WHARIN & CO,

Establighed 1894.
'
JEWELRY,

And Silverware.

) < descripkicn of Eaglith, Swiss, and Ameri-
mn'\:'?tchu and Clocks cleaned, repaired and regu-
od.
Jewelry and Silverware munufactured, and repairs
aeatly execut

47 King Street West, Toronto.
ST PUBLISHED.

&8 99. Price 10 Cents.

(LIMITED,)

Head Office, 30 Adelajdg.Streot East,

Toronty”
o
A.H. CAMPBELL, Ezq.. Puunnn\

CarrraL Aurnonizzp sy Cua

GEORGE GREIG, E.q, Vics-Passtoenr,

Musss. BLAKE, KERR, LASH & CASSELS,
Soricitors.

The aitention of Cl Managers of Trust
Funds, and Iavestors generally 1s invited to the

Currency Debentures

issued by this Company, furaishing A READY INVRST-
MENT AT A PAIR RATR OF INTEREST, AND

UNDOUBTED SECURITY.

For further pssticulars spply to
R. H. TOMLINSON,

Manager.

Toronto, tath September, 1883,

Ayer's Cherry Pectoral,

Por Dissases of the Throat and Lupgs, such
as Coughs, Colds, Whooping Cough,
Bronchitis, Asthma, and Con-
sumption.

The few iticns
which hnmm con-
fdence of mankind and
become houschold woeds
among not ouly one but
many Rations, must have

I, exrao virtues,
B\ Perha one ever se-
A reputa-
L
[} AWy’
been
b

1t virtues, never equalled byaay ot
still makes the most eff cures
Consumption, thit can be made
Todeed, the Cuzany PxcToRat has really robbed
these dangerous d.seases of theit terTors €0 a great
extent, and fiven A feshing of immunity from their

aful effects, that 13 well founded, if the remedy
:luhca 1n season. Every family should have it
their closet for the ready and prompt relief of 1ts
members. Sickness, suffering, and even Lfeissaved
by this timely protection. prudeat should not
acglect it, and the wise will sot. Keep it by you for
the protection it affonis by its early aein sudden
attacks. Propared by

DR.]J. C AYER & CO., Lows!l, Mass.,
Practical and Analytical Chemista.

Sold by all Dmuuuu'd D’l:n;h Mediciae.
TR, AUSTIN'S

PHOSPHATINE

CURES ALL NERWQUR ADISHPASES.
Newna! ¥ §1
Massasn LOWDEN & CO l
Gexrs.—1 have taken ons bottle . Austin's

Phosphatine, re ded by Dr. Heatly, ot this
lace, a0d have recsived benefit from it. 1
belicve that after taking five or six botiles § shall
be quite freé frcm & nervous tremoe which has
troubled me since 1 was 16, and now 1 am (61) sixty-
ane mofsa

Youss truly,
J. S. WETHERILL.

A comprabensive and complets exp
sbotup‘::onhcl of Rymouthism.

nds of Pres
do well tocireu

eItan
tecopt

Di's‘pepaln or
Biliousness
for 70 centa?
Itis a
unwllz se to
agonize une
derthemany
ailments
arising from
Dyspepsia,
Indigestio

Disordere

Stomachand
Liver, when
this offer is
made to you
fn your own
home in all

: sincerity
with an absolute cfrtainty of
ourin l::you.

ZOPESA (

Dyspepsiaand
m

A
single dose relighés ple
bottle convincés; nt
bottle cures,

It acts directly )
Stomach, Liver, and oys.

Cleansinge, Correctilig, Reg-
ulating, Zopesa glvos energy
and vim to the Brain, Nerve,
and Muscle, simply by work-
ing wonders upon tho Diges-
tion, and giving activity to
the Liver,
Cat this out, take it to any
dealer in medicines, and get
at least one 75 cent bottle ot
Zopesa, and tell your neighbor
how it acts., It is warran

to cure Dyspepsia and Bil-
fousness.,

ALL DISEASES ORIGINATING IN A BAD STATE
OF THE 8SLOOD, OR ACCOMPANIED BV
DEBILITY OR A LOW STATE
OF THE SYSTEM.

PERUVIAN SYRUP

Supplics the blood with its Vital Princinle, or
Lits TAON, lafusing Strength,
B

Eﬁorandxo'ulbinwd@tm
NG FREE FROM HOL, its encrgin
Ing effects are not followed by corresponding reac-
tiodt, but are permanemt.

SETH W. FOWLE & SONS, Proprietors, 86
Harison Avesus, Boswn. Sold by sl Druggiom.

PI I-E IMMEDIATELY

[EVED
and the worst cases cured
by the use

THE MEDIC [57/

PILE REMEDY,

post, with complets instructions, co r2-

" HUGH MILLER & CO.,
16y Kiwug Street East, Toronto.

Sent
ce:pt of §s

should be of a good healthy green, with one
side just beginning to show a tinge of red.

STEAM PUDDING.—Qge cup of sugar,
one-half cup of Lutter, three ofie cup
of milk, three heaping teaspoonfuls of baking

wder and three cups of flous ; steam one

our.

To Coox Ricx.—Wash a cupful, and add
three quarts of milk, r and flavouring,
Set It in the oven and bake for five hours of
so0. Less milk will do. Itis wholesomeand
ﬂahnble prepared in this fashion. Nutmep

a very good flavouring for it.

To Pickrg CuCUNBXRS.~—Steep them in
strong brine for a week ; then pour it off,
heat it to boiling and pour {t over the cu.
cumbers. In twenty-four hours drain on o
cloth pack in wide-mouthed bottles, fill
these with strong plckling vinegar, and scal
at once. Cucumbers pickled in this way will
te‘epl through the winter and remain firm and
rittle.

ArrLt DUMPLINGS. —Date and core fine
juicy apples, lhgh‘ill cook quickly ; then
take light b dolight cut into ronnd picces
half an inch thick?aud Told round each apple
until well covered. Pigt them into a steamer,
fet them rise, thop set the steamer over a pot
of boiling yyater, and steam until doae. 'Fry
them with a fork. 'Eat with czeam azd sugar,
or butter and sugat, or maple syrup. The
latter is very nice.

A New INSECTICIDE. —Professor ‘Taylor,
of the Agricultural Department, announces
the important discovery that naphthaline isa
sute insecticide. 1f, he says, seeds, pram,
dormant plants, vines, etc., be placed in a
high vessel with a small quantity of tke
naphthaline, and the vessel be covered, in a
few hours any insect which may infest them
will be asphyxisted. If the substance be
chemically pute it will not affect the vuziity
of the seeds or plants,

Sponar CAKt.—One pint of supar, one
pint of flour, seven egga—the whites and
yolks beaten separately—half & teaspoonful
of baking gowdu. a little pinch of salt, one
teaspoonful and & half of lemon extract, st
the flnur in a litile at & time, put the whites
of the eggs in last, beating then thoroughly
in. Bakeina loug, narrow tia ; line it with
white paper, the sides a3 well as the bottom.
You ate then sure to have no trouble about
taking it from the tin.

BAKED EGG PLANT.—Boil a lsrge egp
plant in plenty of water until it is perfectly
tender, trying it with a straw ; let it stand 10
the col to drain until cold ; then peel,
cut opligs and take out the sced 3 mash care.
fully with a gill of milk, two adessert-
spoonful of salt, & saltspoonfyl of ‘white
pepper, half a grated putmeg, a°beaping
tablespoonful of butter, and two tablesppon.
fuls of very fine bread crumbs. Bake falf
an hour in & quick oven; 2 slowaven spoilst.

GxAnAM BxxaD.—Seeing a desire ex-

ressed for a receipt for good Graham bread,

send mine, which we think excellent:
Take ove quatt of warm water, one teacup-
ful of molases or sugar, ove teaspoonful of
salemstus (dissolved in the water), one table-
spoonful of butter before it is melted, one and
2 half quarts of Grabam flour, one and a
half qbartz of white four, and one tea.
cupful of hop yeast.  Stir all the ingredients
toﬁ::lher ; put into pans in a warm place until
light, then bake.—AXM. H. 0., in Country
Gentieman.

Curstilxk Sour.—The following is a
very pld Cheshire recipe for a good and in-
expensive soup. It dates back as far as the
sixteenth century. Put & hock of beef intoa
gallon of cold water, simmer it gently for
«ix hours, takiog care that it is well skimmed.
tut io some thyme, sweet marjoram and
celery, all tied in & bunch, as also a couple
of onions cut Spe. Skim off al] the fat, and
season with pepper and salt and & little
catsup. By omitting k2 above seasoning
this soup may be turaed into all kinds of
soups by lddh the vegetables to give the
flavour reguirgd.

Oxx’ wXy To Dxv Boors.—My boys
come in at night with the rubber boots wet
with melted snow, and pesbaps put the boots
on next morning with {ce inside. Nent
winter | mean to prevent that by 2 plas I
heard of yesterday. On the side of the stove
I shall have 2 pan of common ficld corn, and
when the chlidren conve in from their playat
night, pour the hot <orn into the boats.
Next morning the children must poor the
corn back into the pan to get hot for another
sesvice, Their boots will be dry and com.
fortable. The seems such & good one
that I vaoture to send it asa hiat.—Cor.
Christian Union,




