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722
DEER PARK SCHQPOL.
Terms {a Sept. ist, Nov Peb. 10th
AJuil soth,  Fees, per torm in ad to $13;
sdditional for boarders, $30.
Reference kindly permite the bent and
ntlemen of the Parish, also Cle nd friends

sewhere.

MU8S 8. FLOOD, Dees Pask P. O.

DAY'S COMMERC

offers excellent facilities to
who desite to be 1 ht

a8 Mxz. Dav, the Princ n:i in
teachlog sccvunts for yoo! furt er..goo
s9s0u8 an extensive bu.nets ¢ ence acquir

departments of comn

Por Circular., address, pl.id AS. . DAY,
Accountant, o6 King s‘n‘p%?“' To'!on\o.

JFAIRCLOTH BROE:

INPORTERS

Paper Hanging, Calsowining a neral House
Pai:t';;g. orkshops, 3t Victotia St‘r:ﬂ.

Canada Business Coll
It {s aa old-established a
School, with facilities as to
pliances unequalled. Fev
first-peize penmanship, ad
Principal.

B.

LADIES.

b v et e YOUN
partments to
COLLEGIﬁf HOOL,
Corner Bloor S vense
Principal, Wm.a'lfg,.h, LLD.
Assisted by an Eﬂé&ltm;APP of highly
DDIS’ GENUI

CARVIN
Machinists’ Tools an
BUILDERS' HAR )
_American Rubber & Leather” Belting,
IRON, STEEL, FILES, NAILS,
Canvas, Oakum, Tents, Lifs Buoys, etc.

AIKENHEAD & CROMBIE,

HE PEOPLE'S

THE OLD.RST.
Oook’s Friend

PURER, HRALTHY,

w. D. N
Retalled Everywhere. 55 & gy College 8t

ILGOUR BROTHERS
[}

MANUPLCTURKRS AND

PRGN LOTE S
TWINES, £

[ ]
?
And Silverware.

iption of Eaglish, Swiss, and Ameri-
ﬁw aoeud-pedm';ai“mmm-

Silverware manufactured, and
Jt"lr!]lldl repairs

47 King Street West, Toronto.

every description
W.DRYSDALE & CO.,

a8 3¢, James Birest, Moeatreal

THE GREAT BUSINESS UNIVERSITY OF BRITISH AMERICA,

Londor Commercial, College

A

TELEGRAPHIC AND PH

NOG

IGANSTITUTE

g

(Established nearly a

The Oldest, Most Py,

The Unrivalled System
of over twenty years patiest
Couating House and Ofce, is 80 con:
acquired by the studest is so prah
fied to take charge of any sst of books, and keepthem

The specious and elegant ~coms in the Mechanices’

arter of a Century.)

rehenssve, and Best Patronised Business

i the Domisnion.

‘eaching practised in our Bookeepiog Department the result
ul investigation, not only 1a the School Room, but also iu the
and practical, while at the same time tha knowledge of accounts
and thorough that graduates of this fastitution are fully quali-

in the must systematic manner.
Institute Building (one of the finest structures in the

city), which we have just takes posssssion of, aford ample accommodation for about three hundred students.

Young Ladies are in all Dep and the

1,

slons 88 Bookl ‘Telegraph Op

P g > 1, and Shorthand Writers, largely
. | 8t any previous period in the history of tha Jastitution.

entering at present, to qualify themselves for pocic
4 'b. A\ h + Fl

Anyone, who pl sakisg & Busi

Course, should

Iy visit this popular Iastitution.

For pamphlets costaining full particulars, address

W. N. YEREX, Principal,

Box 315, LONDON, ONT.

PICKERING COLLEGE,

although endowed and maintained by the Society of Friends, this Iast tution is oung le of both
sexes 3{ all denominations. Last year was the most successfus 1n the history o . Coliege
follaws the Curriculum of the High Schoold aud Collegiate Institutes tv zvax : ut allows a
wider latitude in opticnsl subjects. There are two Preparatory Forms fcr boys » ve not passed
the High School Eatrance ¥ xamisation. The Commercidl Form has proved 3o 33 1)t 43 sub division
has been found necessary. Mr Ed. S. Strapnel, A.C.A . has charge of the Clasces in Pofitivgand Drawing
The Musical D nt has dmlortd sorapudly that Mr. J. Davenport Kerrtson, . been added
to the staff. Pickerirg College is telieved to be the only 1ostitution in the Provi onog:aphy 1
mtaught free of extra charge. Two large cl composed of stud of both pefes areffaiflinined in this
subject.

Candidates are prepared for Matriculation in all the Universities, for the Primary Examinations in Law,

Med cine, Dentiﬂ‘t?. Phanntcy and Civil Eogineering, and for all Examinations for Teachers’ Cartificates.

1he High Sch
Matricu

Intermediate, Third and Second Class Examination, and the
ion Examinatiog of Toroeto University are held in the College tuilding under Government con-

trol. Sports and marly games are d by th

d by the ©
enlarged to accomodata the students. Good clubs in Cricket,
are d i

and croquet Lawns.

tendeot and hfumg, resida in the Coliege, and & careful supervinon is

!uniot ntudents prepare their lessons under a master.
W?Dlled with the lsading

held weekly, and the managemant

the school” Stud ied by hers attend

Pickering College, situsted 1n a most healthy locs!
duce:nents to parents that desire their chilCren to recer

ent and the play grounds have recently bren
Football, and Archery are maiutained  There
Three Masters, two Guvernesses. beaides the Supenine
d over the ' home hife

There 18 & flounshing Laterary Society, and a Reading

pers and miganines cf the d.y. Bible Classes and Piayer mectings are
Epc to make good morals ad relig.ous fecling a d stinguishing feature of

their own
ity. and only 23 muiles east of 1oronto, offers special ia-
ve a fint-rate ¢d atar ble charge, and in

ces of worship oace every Sabbath.

a place {ree from the tempiation of towns and cities.  Students may enter at any tume.

For the College Announcement, address

W. H. HUSTON, M.A., Principal, Pickering.

SUNDAY-SCHO

DE"O:OBATIONS. for catting up to make n'lot:;ﬂ

lcl‘ olgbt { bizh, fve alphabets (-t
| Y Nu' slx Bve for ’au.b' five each, Sicls.
Tas Tavs CRRIsTRAS; caslly

hristmas rendered_(Woris and musich

for dhcta,

3 a Ea:ia?'&h" o thiee oibar,
MPORTED GIFT BOOKS, ,Sumed .
Orders iast year double our {mportations. _Im

menee stnok this vesr. Prioe {rom 3¢, unwards. Bean-

tifai books. 3%¢. to 3¢ 8 3 d ta N ter.

M Beautiful chromos, new pet-

CHRO os'torno. fmitation {rame, vl? tor
)

9x11 card of schnol. Rample duzeu

9 90cte.; peT 100, $3.00, postpald .
BOOK MARKS, [Jo, Christmas an
{mported, So. and upwards. Beeutiful

verse, pretty pcture, oio, inteTworen,

r 200,

Targe lllustrated catalogue free. DAVID C. COOX, D

OLS! CHRISTRMS!

¥ri nd plal
lth«-ol:.l:lr‘l.h u?r

mbos-ed i
ign, in gold,
4.2 (seecat .

thing, with’ |$l.:m

X1’
xid {ined, X?

THE BRITISH CANADIAN

@an & Investm
1

(LIMITED.)
Head Office, 30 Adelaide SJee East,
Toronto.
CAPITAL AUTRORIZED 8Y CKARTER, - $5000,000.

R
, Ks 108~ DENT.
Mrses. BLAKE, KERR, LASH & CASSELS,

The attestios of Managers of Trust
Funds, and lnvugm,hinviud to the

Currency Debentures

issued by this Company, furnishiag A READY I1NVEST-
MEXT AT A FAIR RATR OF INTERNIT, AND

UNDOUBTED SECURITY.

For (uan perticulars apply to
R. H. TOMLINSON,

Mansger.
Teronts, xnth Septomber, :8%e.

This standard article is
core.
‘?::::emm a3 wonderful

the

asever,
1t restores gray or faded hal¥ ful color.
It m;u.mm itchip f; and
the scalP by its use me: ite .
By its tonic properties it e capillary
i glands to their vigor. ting baldness,
and making the hair grow thick and strong
t  Asa drewsing nothing has bect; found so effeztual,
| or desirable.

' Dr.A. A, Hayes, Stats Ausayer of Massachusetts,
saysof it: § % consider it the Lest preparation for its
intended pzrpme-."

| BUCKINGHAM'S DYE,
|
' ‘This elegant preparation
, change t.he color of the beard
| undesirable shads, to _or black. at discretion.
It is easily ed, being in one preparation, and
kly and 3 d onlor

may be relied oo to
from gray or any other

3

Scientitic and Mseful,

A LITTLR water mized in with butter will
prevent its buming when used for frying.

THE leaves of panley eaten with & little
vinegar after partaking of onlons will pre.
vet\: the offensive breath that the atter im.
p‘l .

To PickLx ONIONg.—Peel and boll in
milk and water for ten minutes; then put in
:h}ar and pcue scalding spiced vinegar over

em.

TRNDER tops of new beats {f boiled, and
then fried in butter, make an excellent gar.
:’i‘l‘! or nllnhhfo:' J:Jlt pork, or for beef.

negar may he a ot not,as Tease,
Drain them well before fqlng: you plesse

Cunry vinegar is made by adding three
ounces of curry powder to one quart of vine.
ear  let it stand in a covered earthen dish
or jar near the fire for three days. This
givee an excellent flavour to all kinde of sour
pickles. Remember, when uslog it, that a
little goes a great way.

FLANNKL that has become yellow from
being hadly washed may he nicely whitened
by soaking it two ar three hours in o lather
made of one-qusrter of a pound of curd soap,
two tablespoanfuls® of powered borax, and
two tablesponnfuls of carhanate of ammonia,
dissolved in five ot six gallons of water.

IN making soup, it is better to boil the
vegetables separately from the meat and
strain both meat and wegetable water, and
mince the vegetables before puttisg them
with the so stained liquors. Soups are
more wholesome, and far more palatable for
hot weather than meats, but & good plece
of meat is required to make noutishing soup.

To Maxe BrEAD.-PUDDING.—Puc the
scraps of bread inty the oven and tuast
brown, roll them, while Liot, quite fine. To
two cups of crumbs, take ore quart of milk,
three egps, ore cup of s'igar, one cup of
raisins.  Sauce for the above, one cup of
«ugar, one tablespoonful of butter, the same of
flour ; mix together, then add the juice of
one lemon, or any flavouring desired.

CxAcKED wheat makes a very pice dish if
baked with pleaty of water added from time
to time as 1t is needed, Lo allow the wheat to
expand. It should bake slowly for from five
to six hours, and it will then be found to be
rematkably sweet and wholesome, It is de-
licious if baked with milk instead of water,
but will then need moure attention when in
the oven to prevent scorching.

PoTATO puff with the addition of a little
cold meat makes an excellent breakfast dish.
To two cups of cold mashed potatoes allow
two well beaten eggs, two tablespoonfuls of
melted butter, and one cup of sweet milk ;
1eat all together until very light, then add
the cold meat, chopped very fine. Aftet
mixing thoroughly put it in a shallow pudding
dish, and bake for from twenty wminutes to
half an hour. If preferred, you can bake in
well buttered gem-pans.

A Nice and easily made suet pudding is
made of one cap of suet, chop: fine, and
with every bit of gristle removed, one cup
cach of molasses, milk and fruit ; raisios and
;_:un;ahuu mixed, or dxiid. chenie:b lare be;tfexi
or this purpose; one heaping tablespoonfu
of loda.pdiuolved in a little hot water, com-
plete the ingredients called for, with the ex-
ception of flour enough to make astiff batter.
Take care to stir the flour in s0 gradually as
to be certain not one lump, if ever so small,
is left. Steam in an earthen pudding-dish
for three hours ; serve with wine sauce, or
with common pudding sauce of f-ur, sugar,
butter and water.

IN TORONTO

ters, 173 Church street,
from catarth, catarrhal d
asthma and maoy d

and wonderful instrument, the spirometer,
which conveys medicines in the form of cold
ichalations to the parts deceased. Physi-
cians and sufferers can try it free. Poor
peop certificzte will he furzished
with spitometer free.  Write enclosing stamp
for phlet giving full particulars, to Dr.
M. Souveille, ex-aide surgeon of the Freach
ami{. 173 Church street, Totonto, or 313
Pillips’ Square, Montreal

| Sich will neither rub vor wadh o,

‘ MAXUFCTURED BY

l R..P..HALL & CO., Navhau, N.H.

i Sold by all Druggists and Dealers in Medicine.

* Gorome Msavicat. Discovaay
registered) is not caly a sovereign s

sumption, but also for consumpti l.
bronchitia, cougbs, spitting of

ohmuusd and ﬁndred

throat and chest. druggista.




