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FORMS OF SERVICE FOR SPECIAL OCCASIONS
lna14-c Predtlrian Ckupxà.

1W kREV. DUNCAN MORRISON. t.D.
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TIZB JIBAL B-ENEFIT
Of fond is lost Niîten tlîa digestivo fîturtiona arc lsordleredl- -when t1mn
stmmacmh i weaik, the liver slug~gist, atit tthe lîowtls coiistijiatedt. To re-
stoare Vlia'ma:lthy 1 aatilin o<f titest, otgatm,Ayer'a llits ;surpass faIl otlmmr
ape'triemmt . Ctmmmmîosd of thme lmcst . î'cgetalot catlartk's, .',yer's l'ilfs lî'uso
anmd si ruîgthluitthe atomnacli, regmltte theo liva'r, ami. olierato gettly bitt~
effvtm:lly mtii tlmtlowels. lle.trtlmîrm, la uema ttise:i, siv mada'lm',
andt othier aistmvsisig sympltommms Of lsmpi tire sleifily reîmoveil l'y tlis
ii tiprable 3Metdicinme. Mrs. M. J. Fergitsom, l>îlleils, V.. sm~s: yr'
Plk;l arc thme best I lai'o ever tised for Ileatlaelmm', andd 11mev art like.ta <'Iari
inm i elmving timy diaagreeallo sensation iitîmhe stommttd aftm'r e.ttiîmg."

111 lava useil Aver's Pl'tsin 1îm%. fammily fur seva*ral vetrs, amidliave aI.
Nvays fi & titmeim i tîost effectumal ini tîtt relief of' ailmmenbmt;risilig fromm a
dimîrdfe I stoîiaelm, torîîid iver, anmd icomstiî'ated ocs.'tl:LlsJ
Boothi, livewomîd, l'îmleîîa P. 0., C.11.

.il iîîg beei siîbjeket. for years, tu constipationm, witmomt liing .011vs
to [!iti tîmc'lrelief, 1 t ht sttritdAyer's I1,1I1s, anîd 1 dleni il bath a imlt v
att a ut'stmre tu testify titt 1 have derivuat gret betvlit. fronutîmheir isa'.
' )r v twvo yvars îast 1 lt.tvt-takei t tuof tlieu ilki eN1ur3 îiglt llre

ré' mim "-(ù. W. 1 hviiLaîwnum. 1Ea-tt.Maitnst., Carluibl., t.
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DIAMONO SPECTACLES AND EVELASSES
Are the best that science has beca able go produce. Themr
durability is pre eminent, and îvhile they preserve theu sight

eir lasting qualities are such that frequent changing is
nnecess. l'bey are mounted in atl stVles ai GOLD,

la SxILVER, STEEL, CELLULOID, FRAMELESS and
NICKEL FRAMES, af the best quality.

Eyes accurately fitted with aur OI'THALMOSCOPIC
TEST LENSES. Prices ai Spectacles and Eyegl'asses in

STEEI.i.Ei.ui.oitD %Ni)Nicr. Fim. 'RMs,25c.. 5oc., 75C.1
$s.oo, $i 50, $2.oo ; in Sosmo CiOLi> R) ls 4 ~ 6

MARK ~ . E KHI RISIi ndian CIock palace JewIlleiy Store
168 VONGE S. OOT

N.II -Sens] <ouriu%,trattd Camakqtiuc. fice ta any uddubsrs ula aitjatioîi.
Orders by Mail cariully and promptly attendeci ta.

THE ENTIRE REVOLIJTION 0F MEDICINE.

THE HIS GENETLC SYSTEM.
AL DISE Es SUCCESSFULLY TREATED

By a Ncv stemu f Nom-1oisonous and Tastcless Mledicines. Send for frce
boul, expIIai "il- sters , arnd Testimonials of the most rcîuarliablc cures ou
record.

Hl GENETIC MEDICINE ASSOCIATION.
010 Veue cclLlarea, Garder o and i <errnrd firerta. * otoHNTo. andt

* tooaaas 2 sand Aliolotscie. Ulchmtnd Mircet. ILONDOIN.

DEVILOP YOUR MUSCLES
BY EXERCISE.

pply yuur systutii with M s l tKIN.

b Ni y t.îkig

JOIINSTON'S FLIJI B EEF,
THE GREAT MWUSCLE-FORMER.

No "Grippe" Last Winter
*W,ý have rectk'wed l a ters oi ladies %vho w~ore the
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last faiIIn.snaliwmu'r. sî.rting t îhey theinsevcs, anid chîldren, a

hztJ'butîî entirely frut froin c lds or grippe durilig the± whole

seuabon. (~Note by the Manufacturers.)

Every First-' Iass Dry Goods Store in the Dominion now

Keep these Goods for sale.

IIOUSEHOLD HIiVTS.

GiuRENGRA.~VS>F~RE.-'c mr
carelully, and reject any tiar are mmîured
wv.ih themut, and ta evcry pound of graptt
aillow îhree quairters ofa paund o! suj.îr. put
the grattes int a preserving.pan ; themi a
layer of sugar, then a layer of grimpes. Boit
oit a mader.mte lire, stirrnng tail Uthe lune t,
,.rcventitsbuirning,,and.as thegraipestonesr,,
tak lic iie iomnt with a spoomu, so that by the
lime the fruit is stiflidntty boled-abnut ont
hour-the stancs ivili hav, been taken onît.

IZi'î. ToMA 10 I'i-t i.Vs.-Seven oounds
of round Veliaw or egg tonatoes, pteled ;
Severi poîînds of sugar and Juice Of lmmet
tenions. Let thai mstand together aver nght
Drain off the syrup and boit il, skinmmng 'vell.
l'ut imn the tommites and boit gently twenty
mnutues. Take ont the fruit with a periorat
ed skunîîrer and spread upon distie:. 1,oml
the syrmp clown until it thickens, addig tust
betate you take il, up the juice of îhrte
tenions, l'ut the fruit into the jars an-1 tilt
up with hot syrup. \Vhen cold scat or tir up.

CO.MVOTE OF GREI.NG%.WES.-Take one
pound of white sugar, add to il hbria pint of
water, and let il boit (taking off the scmmmi as il
riscs) tor about five nminutes ; pick a quamrt of
greenigages, t'araw Oteet inoa boiling wdter
for fve minutes, drain them in a sieve, themu
place in the syrup and set aside to gelt oitai
taitli treceounces wett. washed rice in hall a
pint of nîitk, add two ounces of white sugar
and a little essence of vanilla ; Min the rice
is tender let it get cold ; wheo cold miake a
border of ice round a glass dish, place the
greengages in the centre, put a ruw af pie.
served cherries on top af the rice, and serve.

A DEi.cous Disi i O ' L>EAzs.-lngredi.
ents : Six large bakmng pears, hall pound of
sugar, quarter af a pint of %ine, esm;hît dote
cloves, hait a lenn, half-ounce ai gelatine.
Peel the peats and cut thein in quatters. l'ut
them ini a sballowv dish with sugar, cloves anîd
.vater enough ta caver them. Stew in the
aven tilt tender, but not broken. Take tne
pears tram the tiquor, ansd put them into a
dish for the table. To hall a pint af the
liquar add the gelatine, juice and grated rnd
ai lemuon andwine. Let these ingredtentsbi
quickly for 6ive minutes, strain the tm'1aad

wvatm aver the pears and set theni n a cool
place. When cool serve on a glass disti. A
kew draps of cochineal may be addtd to the
jelly ta iruprove its colaur.

Tot.io Fikb.-Allaw anc pound oi
sugar ta twr poutids ai tommetas, whmch niubt
bc the sniatl raund or egg-shaped tumnatti,
cither dark ted or yellaîv. Scald tbeni and
rcnuve the skios, beimig careful umat ta break
themu. l'ut theitu mn a preserving kettle, and
sprinkle the sugar <having rescrved ane-third
ofilj) between the layers. Steîv themn aluwly
unti transparent, tilt themîs out very carelulIV
ane by one, andI spread un large dishes in the
suni tu dry, sprmikhug themu wth the reset
ved sugar and turning several timnes white dry.
ing. Itnay takce several days for theni tw
dry ; and you ii have ta be very caretui nat
ta leave themu out in the dciv, or when it as
claudy, as the dampness will injure themma.
MVen thev are pcrfectly dry pack theni atvay

in boxes or jars, wich a layer o( sugar bc.
tween cach layer'of tommates.
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