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v Citizens of Toronto, rejoice and be alad™ You have
within yous seach & miner.d water called St. Leon, which,
for gout, rheamatism and Jdiseases of the hidaeys, including
Jdiabetes a o even Brighes disease of the kidaeys, when
freely used i supetivr to <l vttier mracral waters wihout
any exception. I contamas purgatne and tevivifying
agents of the highest crder.  For persons in heahth it is an
crvcellent regulator aud health prescevative as weli as an
agrecable beverage. It s the strongest antinote knawn to
~cience as a blood purifier  To crown all. it carried off the
gold medal and diploma, the highest honouns awardetl at
Quebey in September, 188, the judges giving it a very

The company owning the St Leon

strong reggmmend. c \ \
Springs hiffe 8 fiae hotel ia con ectivn with them, managed
I known feliow citizen, My, M A, Thon as, than

Ly your w

whom as a caterer there in none such.  The hotel opens on

the isth of June with a tudl saff of efficient cooks and waiten

and mith rates to suit all. They expect to fill the hotel,

whith tan accommodaie beiween tive and < hundied

guests. The baths in connection are an institution that
many of our own citizens can rpeak of in the most glm«ms
terms.  Mr  Thomas invites you all to come, to drinh an

tv be merey .

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

. = HRAD OPFICE —
tor'y RING SIREET WESI, 10RUNIV

Reanch Office at Lady 5 Flower Depot, 104 YonRe direct.

Books

New Books every week.
Catalogue, 132 pages, free;
not sold by Dealers; prices
too low ; buy of the Pub-
lisher, JouxN B. ALDEN,
393 Pearl St., New York

OF

- IMPORTANCE
TO YOU.

—

We request allthose sesking medicalreliefto write us con-
fidentially and eara for themselves of what
THE GREAT NODEXBN KEMEDY
an do far themn  To Leal the sick we must destruy the
cause ; to do this the remedy mus bean Anti.Septic, and
destzoy the living discace germs in the bload by aciually
coming it contact with them. Any othes method of cureis
aaumbug. No Electricity. * Health without Medicine,”
whicn contains nothing but the advice to use hot water
caemas)or other remedics with no anti.septic qualities will
dottis. *' Thereader should do hisown thioking and care-
1al i.vestigating, and not let otkers do it for him, else they
will so0n profit by his ignorance.”

WM. RADAM MICROBE EILLER COMPANY,L't'd
120 Kinc ST.W., TorONTO, ONT.
Please mention this paper.

N e “F‘*{/y."(\
RSN Wil

RELIEVE AMD CURE ALL DISEASES
WITHOUT MEDICINE.

Indigestion, Liver and Kidacy Complaints, Rheumatium,
Neuralgia, Lumbag s, Gout, Spinal Disease, Nervous Pros:
tratisn, Sleeplessnese, Heart Vroubles, Impotence. Saminal
\Weakness, and Disorders of the Nervous and Muscalar Sys-
tems. Dorenwead's Applinnces arc the very latest
in Electro-Medical Discoveries. The current 1s under the
control of the ucer, xnd cin be made weak or strong.  Every
part is adjustable.  The Belt will cure all diceases curable by
electricity.  They are crdorsed by recognized authoritics.

Ex; ert elestrical and medical examination invited. No
ather belt will stand this. $end for book on Eleciro-medical
‘Treatmests. The Dote wend Electric Belt and Awtachment
Co., 103 Yonge Street, To. ato.  Mcention this paper.

C. H DORENWEND, Ekctrician.
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FHE CANADA PRESSBYTERIAN.

SPECIAL
SALE OF
WALL PAPERS.

I have purchased a large line of Fine Wall Papers at Specially Low

Prices, and shall offer them alter Tuesday, June » at a great

reduction on regular prices. These are the first quality of the

best makers, and are Great Bargamns,  We shall sell Embossed Gold Papers at
250, pertoll, wsually suld at goc., Fine Embossed Golds at ooc. and 75¢., usually

sold at $1 ; Wide Friczes from 15¢. per yard

ELLIOTT & SON,

94 AND 96 BAY STREET, - TORONTO.

EN1IR SPOONS

are the latest novelties introduced,
and are becoming very popular as
mementoes of a visit to the city.

SOuUV

We have them in various unique
and appropriate designs for such a
purpose, to which we invite your
attention.

POPULAR PLAIN FIGURE PRICES.

JOHN WANLESS & Co.,

Manufacturing Jewellers.  Established 1850
173 Yo B NTHEXK?. TORONTOQ,

) %4 ’ 2 vel.
ILLYSTRATED CATALOGUE FREE.

STAND BY QUALITY,
IT WILL STAND BY YOU.

V]

What if a genuine and extra good article does cost you a trifle
more than a poor one, isn't it cheaper in the end, and of more all-

-

round satisfaction?

And so with “SUNLIGHT"” SOAD.
is cconomy in using the SUN»LIGHT,” because a little of it goes a

Of course it is. There

long way, and it is so purc that it can be used with pleasure and com-

fort in every department of the hoine.

_ Tovalids, Dyspegts and the Debiltatd

Strength, Nourishment, Stimulus,
BY TARKING

JOHNSTON'S FLUID BEEF

The Great Strength-Giver.
An Easily Digested Food.

A POWERFUL INVIGORATOR.

(JuUNE 10, 139,

HOUSEHOLD HINTS.

BREAKFAST CAKE. -Two eggs, well baagy.
two cups milk, two and a-half cups flour, oy
tablespoonful melteu wvutter, one teaspoonfy
baking powder, little salt.  Bake in hot iroq
gem pans.

2.—One -pint wilk, one quart sifted oy,
one tadlespoonful melted butter, three ta,.
spoonfuls sugar, a pinch of salt. Bake in geq
tins,

CurN MUFFINS.—One cup meal, one ¢
flour, hall-cup sugar, scant; two eggs, o
cup milk, two teaspnonfuls powder, op
tablespoonful melted butter. Bake in muthy
rings.

FRANKIE'S GINGLRBREAD, -Three-quarey
oi a cupful of butter, three quarters of a cup

ful of molasses, half-a-cupful of sugar, tx, |

egis, half-a-cuplul of sweet milk, one teaspooy |

ful of soda, two cupfuls of flour, ginger ang
cinnamon to taste.

RED POUND CAXE.—Any good pounl cage
recipe will do for this, the sole difference he
tween this and other pound cakes bemng by
granulated sugar, coloured red, is used instead
of ordinary sugar. Put in raisins and citrg
in the quantities mentioned in the usual recipe
for pound cake. :

PLAIN POUND CAKE. — Ten eggs, whites
and yelks beaten separately ; one poundf
powdered sugar, sifted ; one pound butter, one
pound finest flour, dried and sifted ; one poun}
citron, chopped fine and dredged ; one-half
ounce bitter almonds, blanched and pounded
with rose water to prevent their oiling. Bey
the butter and sugar to a cream, add the whip.
ped yelks, then the whites, the fruit, almonds,
lastly the flour very gradually. Pour into well.
buttered pans, which fill two thirds full ; bake
from an hour and a-half to two hours ina mod.
erate oven, Flavour the icing ot this cake with
lemon.

BbiLED EGGs.—Boiled eggs form the fouo.
dation for many egg dishes. 1. To cook even
ly, pour boiling water over them ; set whee
they will keep just below the boiling point, and
cook eight minutes for soft and twenty min.
utes for hard boiled eggs. 2. Put on in cold
water ; when it has boiled the egge are doge,
the whites being soft. 3. Drop into bonp
water, cooking three minutes for soft, five mn.
utes for hard, aud ten to thirty minutes for
very hard, to slice. 4. An ornament dish.—
Slice the eggs thinly, remove the yolks, toss
them lightly into mound shape in an egg sauce
and season. Place around this, an lettuce or
parsley leaves, the interlaced rings of the
whites.

HaNOVER POUND CAKE.~—One pound laaf

sugar, pounded fine ; one pound butter, ozt -

pound flour, dried, sifted three times; ten
eggs, whites and yelks whipped separately;
half-pound sultana raisins, dredged ; one-half
pound currants, washed and picked; one
quarter pound candied citron, very finely
minced. Rub the butter and sugar to a cream,
add the whipped yelks, then the whites, stir-
ring them in lightly ; then the fruit, and lastly
the flour verv gradually.  Pour into well-but
tered pans, filling them about two-thirds full
and bake the cake from an bour and a half to
two hours in a well-heated oven. lce witha
plain icing, flavoured with rose water or bit:
ter almonds., This is a capital cake, always
made in North Germany at Christmas v

Ussdin Miili{onsot Bomes—
£0 Yoars tho Btandand.




