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* Citizens of Toronto, rejoice and be glad” You have
within vour reach a mineral water called St. Leon, which,
‘or gout, theumatism and diseases of the kidneys, including
daletes and even Brighi's disease of the kidneys, when
reelyused, is superior to all other mineral waters without
Any exception. It contains purpative and revivifying
agents of che highest ordes  For perwons tn health s s 20
excellent regulator and health preservative as well ax an
agreeable beverage.  Jtis the strongest antidote known tu
science as a blood purifier.  ‘l'o crown all, it carried off the
wold medal and diploma, the highest honours awarded at
Quebec in September, 1837, the judges givin it & very
strong recommend,  ‘The cotapany owning the St. Leon
Springs have & fine hotel in connection with them, manaed
u¥ your well-known fellow-citizen, Mr. M. A. Thomas, than
whom as a caterer there is none such.  The hotel opens on
thessth of June with a full Maff of etficient cooks and waiters
and #ith rates to suit all. They eapect to fill the hotel,
which can zecommodate between five and «ix hundred
guests. The baths in connection are an institution that
many of our own citizens can speak of in the most ulnwmxi
terme,  Mr Thomas invites you all to come, to druk and
to be merry,

THE St, LEON MINERAL WATER Co. {Limited),
~ NEAD OPPICK —
101%¥ KING STREET WEST, TORONTO
Branch Office at Tidyv's Flower Depot, 164 Yonge Street

——

Ths Doroueud letrc Belt and Attachment

RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.

Iadigestion, Liver and Kidney Complaints, Rheumatsm,
Neuralgia, Lumbago, Gout, Spinal Disease, Nervous Pros:
tration, Sleeplessness, Heart Troubles, lmup ces S 1
Weakness, and Disorders of the Nervous and Muscular Sys.
tems. Deremwend's Appliances are the very latest
in Electro-Medical Discoverics. The current is under the
control of the user, and can be made weak or strong. Every
rartis adjustable.  The Belt will cure all diseases curable by
leutricity ¢y are endutsed by recogniced authunities

Expert clectrical and uedical” examination invited. No
other belt will stand this. Send for book on Elect Jical

'HE CANADA PRESBYTERIAN.

LAVGUNL 26ih, g3gy,

Is better than any soap ; handier, finer, more effec-
ive, more of it, more for the mancey, and in ths
form of a powder, for your convenience, Takes, as
1t were, the fabnein one hand, the dirt in the other,

- and lavsthem apart—comparatively speaking, wash.

ing with hittle wak,

As it saves the worst of the wotk, so it saves the
wanst of the wear,  Itisn’t the use of clothes that
makes them old before their time § 1t is tubbing and
st getting the dirt out by nuin strengh.
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Treatments.  The Dorenwend Electric Belt and Attachment
Co., 103 Yonge Street, Toronto. Mention this paper.

C. H DORENWEND, Eltriian,

PURE 5

POWDERED J10074F |

PUREST, STRONCEST, BEST.

Rosdy for use in any quantity. For meking
Bom:.n(nx Water, lmﬂa?ccungymd a hundrod othes
uses. A cancqualsX) poundléal Boda.

Bold by All Grocers and Druggiata.
IDo W. GILLETT, Torotos

IMPORTANT TO MINISTERS.
JUST PUBLISHED,

FORMS OF SERVICE FOR SPECIAL OCCASIONS

In the Presbyterian Church,
BY REV. DUNCAN MORRISON, D.D.

OPINIONS OF THE PRESS.

The accomplished compiler of this most serviceable hand
bookhas no intention of mducmﬁg the sturdy Presbyterians
of Canada to become even modified ritoalists.  His purposc
is to provide suggestive forms for all specaal occasions, v
that hesitancy, inaccurzcy and allthatisinappropriateand
anscemly may be guardedagainst. — The Geods. .

Limpcloth, 193pp., 75 cents.  Plain leather, 85 Mailed,

ostage vrepaid, to any address on zecerpt of price.

SABSBATH NSCIMOOL PRENBYTERIAN
Published monthly at 10 centscach in quantities,
EARLY DAVN,

Intended for the infant ¢lass ~published ortnightly at 1.
cnts per too copics.  Sample copies frce on application.

Presbyterian Printing & Poblishing Co., Limited.
s JordanStreet Toronto
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FLOBIDA
WATER

STILL HOLDS THE FIRST PlACE
IN POPULAR FAVOR. BEWARE OF
IMITATIONS.
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Kent Brothers’ Indian Cleck Palace Jewell

For scrublung, house-cleaning, washo g di
windows and glassware, Pearline has no cqual,
Beware of imitations, price pachag

&r SEND FOR CATALOGUE.
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JAMES PY LY, New Vork,

STORE, filled wuh a hundred and one designs in Silver.

168 Yongs Street, Toronto.

Is a pretty phrase penned by Gladstone years ago in the Zdindors’
One would almost be justitied in applying the words to
the Show Cases in KENTS' HANDSOME JEWELLERY

But

the avicles they would specially refer to this week are thesr

LADIES’ SILVER WATCHES,

In Open and tlusting Cases, Stem Windegs, and all the latest im-
provemen's, the pnves tanging trum FIVE DULLAKRS ap, and
- = which can be had by joining theic Co-Qoerative Watch Club.

\éry Store,

THE ENTIRE REVOLUTION OF MEDICINE.
THE HISTOGENETIC, SYSTEM.

ALL DISEASES SUCCESSFULL

By a New System of Non-Poisonous and Tasteless Medicines.

TREATED

Send for free

book explaining System, and Testimonials of the most remarkable cures on

record.

HISTOGENETIC MEDICINE

ASSOCIATION,

19 Weage MNtrcot Market, Coraer Yonge mud Gerrard Sircets, TORONTO, and
Roows 3 and 3 Alblon Block, BRichkmond Ntreet, LONDON.
Mention Canada Preshylerian.

HOT WEATHER FOODS.

IRELAND'S DESICOATED WHEAT.
IRELAND'S DESICOATED ROLLED OATS.
IRELAND’'S BARAVENA MILK FOOD.
IRELAND’S DESICCATED FARINA.
IRELAND'S SNOW FLAKE BARLEY.

IRELAND'S JRISH OAT MEAL.

IRELAND'S BARLEY AND RYE MEAL. '
IRELAND'S SNOW FLARKE HOMINY.

IRELAND'S GLUTEN FLOUR.
IRELAND'S GLUTEN BISCUITS.

IRELAND'S BREAKFAST HOMINY.
IRELAND'S PREPARED BARLEY.
IRELAND'S PREPARED GROATS.
IRELAND'S ENGLISH FRUMENTY. J
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FOR SALE BY ALL FIRST-CLASS GROCERS.

THE IRELAND NATIONAL FOOD COMPANY (LIMITED).
109 COTTINGIUAY STRZET, TORONTO.
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F. C. IRELAND, MaNAGING DikECTOR.
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THIS COMPARATIVE ANALYSIS. oo wlode.
Albumen, Fibrine, etc, (Nutritions Element) «......... 22.10 rone
Soluble Saits ot Flesh (Sumulatiog Element)eae.s.... 3340 58.30
Migeral Salts (Bone Forming Element).......... P + X 21.50
Moistare.ceeeeeanannaas Cetetrresane veesseatinieess 31,90 20.00
100.00  100.00

Beef Extracts are merely

S| stimulants, :

!

HOUSEHOLD HINT:

LonsTer Hasu.—Lobster hash makes , 8
nice little dish for supper. Chop e met
quite fine ; season with pepper und salt, 2 B8
piece of butter the size of an egg, if the enlin
lobster is used, and moisten with cream, L
it stew slowly for ten or fifteen winutes, s
nng it to prevent scorching. Put 3 thick B
layer of salted bread crumbs in the botton
of a pudding-dist, pour the lobster quer i,
and set it in the oven to brown. i

CoDFIsH  CROQUETTES.—One pound of S8
codfish, put to soak abont four hours in coty B
water. Boil for two hours, pick over, remow
bones, etc., then boil with about six good-sud
potatoes. When thewpotatoes are soft remove, §
mash, with pinch of salt, pepper, butter, milk
and one raw egy.  Mix well, roll into o §
quettes, fry a dark brown in lard,  Some §
omit milk and egg, but this recipe has always
been prenounced delicious.

SERVING OLIVES.—Olives may be served §
gt all times and with almost all dishes;
fact they may be placed on the table with b
table decorations and remain there uni the 8
dinner or lunch is over. ‘One guest may pass S8
them to another. It is not necessary 1o hue
the waiter pass them. They are usually passed ]
at a dinner immediately after the soup, but A
may be passed three or four times, a. -
plates are being changed for the dione
courses.

SCraP PUDDING. Put the scraps of biead,
crust and crumb into a bowl with sutiicien: §
milk to cover them. Cover with a suuce pao §
lidor a plate,and put into the oven t0s0at BB
for about half an hour. Take out and mash
the bread with a fork till it is a pulp; thes
add a handful of raisins and as many currants,
teacupful of brown sugar, halfa cupful of milk, §
some candied lemon-peel and one egg. Sur
up well, grease a pudding-dish, and pourtie N8
pudding in. Grate over it a little nutme;, K
put into a moderate oven, and let bake foran PR
hour and a half. )

A NEwW Way 10 SERVE EGGs—A nice
way to serve eggs with broiled ham is 1o
butter some patty tins, sprinkle conscientious i
ly with fine crumbs of bread, break an eg; B
into a saucer, and then, without disturbic; B
the yelk, pour it into the tin. Set the tinsin-
to a hot dripping-pan, and let them stand 1 i
the oven until the white is cooked. Theo, I
after putting the thin slices of nicely broled B
ham upon a hot pla‘:er, take the eggs fromthe §
ovenand turn out on the ham. It is ot [
necessaty to close the oven door while the 38
eggs are init, and indeéd it is better not to 5N
do so. y

JELLY OF PRUNES.—Wash and soak half
a pound of fine prunes in a pint of water.
Boil until tender, when remove and crack the 5
stones. Rub the fruit through a sieve and re- §88
turn any which bave not gone through the I
sieve, with the stones, to the liquor 1a which 25§
it was stewed. DBoil this for ten minutes,
when strain and add half a pouad of lumpse |
gar, and again boil until a syrup is producel BN
Mix the pulp and syrup together, and stir
occasionally until cool. To a pmt of this B
prepared froit allow half an ounce of gelatine, ¥
and when both are cold mix thoroughly, ot |
putting into the mould until the jelly is on the G
point of setting. Serve with cream.
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