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RADWAY'S
PILLS,

Always Reliable,
Purely Vegetable.

Perfectly tasteless, elegantly coated,
purge, regulate, purify, cleanse and
strengthen.  Radway'’s Pills for the cure®
of all disurders of the Stomach, Bowels,
Kidney s Bladder, Nervous Diseases, Diz-
ziness, Vertigo, Costivencss, Pilcs,

Sick Headache,
Female Complaints,

Biliousness,
Indigestion,
Dyspepsia,
Constipation,

—=AND—

All Disorders of the Liver.

Observe the following symptoms
reculting from diseases of the digestive
organs: Constipation, inward piles,
fulness of blowd in the head, acidity of
the stomach, nausea, heartburn, disgust
of food, fulness of weight of the stom-
ach, sour eructations, sinking or flutter-
ing of the heart, choking or suffocating
sensativns when in a lying posture, dim-
ness of vision, dots or webs before the
sight, fever and dull pain in the head,
deficiency of perspiration, yellowness of
the skin aund eyes, pain in the side,
chest, limbs, and sudden fushes of heat,
burning in the flesh.

A few doses of RADWAY'S PILLS
will free the system of all the above
named disorders.

Price 25¢. per Box, Sold by Druggists
Send to DR. RADWAY & CO., 419

St. James St., Mountreal, fur Buok of
Advice.

Manufactured from the Best Cananda Grapes
mqgont the ase of cither artificial coloring or
distllled spicits tn any form.

After ropoated chemicsl analysss of the Wines mado
by.Robert Bradford of No. 595 Patliamont §t., Toronto,
I do'not hesitate to pronounce them to be uns!
by’exy of the netive Wines that havo como nnder my
obsorvation.

Analyees show them to contain liberal amounts of
thoothoronland galine elsmonts, sugarand tannic acid
ote., characteristio of tmo Wino acd which modify
matorinlly the effocts which would be produced by
alcohol alono.

Rotaining to a high dogreo tho natural flavor of tho
grapo, they sarve tho purpose of a pleasant tadble Vino
ag wollas that of = most valuable modicinal Wino.

CHAS. F. AEEBNER, Ph. 6. Phm. B.
Deoar and Professor of Pharmecy.
Ontario Collego of Pharmaoy.

R. BRADFORD,

595 PARLIAMENT ST.,
TORONTO, - ONT.

Relerences b rrataston.—Mr. Jas. Alison
or COOkosyCh%crch Toronto , XMr. John Duncan
Clork of Bossious, Enox Charch, Toronto.

FREEAOLD LOAN AND SAVINGS COMPANY

DIVIDEND No. 65.

Notico is hercby given that a dividend of 4 per
cent. on the &pita{ stock of the company has been
d fur the current half year, payablle un and
after tho first day of June next at the office of the
company, comner of Victoria and Adelaide streets,
Toronto.

The transfer books will be closed from the 17th
to the 31st May, inclusive.

Notico is also given that the general annual
mesting of tho company will beheld at 2 o’clock p.m.
Tuesday, Junoe the 5th, at tho offico of the company,
for tho purpose of receiving tho annual report, the
oloction of directors, etc.

By the order of the board.
S. C. WOOD, Managing Director.

Toronto, 18th April, 1094,

What Causes Pimples?

Clogging of tlio poros or
mouths of tho scbaccous
glands with acbum or olly
matter.
d  Naturowlll not allow tho

clogging of tho pores to
continuo long, hence, In-
flammatlon, pain, swelling
and redness,

What Cures Pimples?

Tho only reliable cure, when not duoto a
constitutional humor, s CuTicunra Soap.

It dissolves sebaceous or ofly mattor, ro-
duces Inflanmation, soothes and heals frri-
tated and roughened surfaces, and restores
the skin to its original purity.

Hestdes boing tho most effective skin purl-
fying and beautifying soap, It i the purcs:,
sweetest, and most delicato of tuilotsuagss.,

Sold throughout the world. T'urter Druo
AND Citgst, Corp., Sole Props., Boston,

¢+ All about tho Skin, Scalp, and Halr," froo,

. Uiiwritten L_a - -
in the [FIEIEENE]
Best
SOCiety

For Dinners,
t{ouge Parties, Af- ¥/
rnoon Receptions|. § ;;
d Five o'Clocks,
© necessary, nay, the indispensable
Junct to the correct repast Is

hocolat-Menier ?

oly Vanilla Chocolate ot
highest grade, is manufactured by
MENIER-Beneficialevenforthemost
delicate

€an bo taken just before retiriang.

ASK YOUR QROOER FOR If ho hasn't it on eals

CSHOCOLAT |scndhis ramo and your

sddress to Mgvier, Can-
MENIER adian Braach, No. 14 St,
Axnval SaLLs TXOIED

3 aiLLion poUNDs |Jo0n Sty Moatreal,Que,

DALE'S BAKERY,

COR. QUEEN AND PORTLAND STS.,
TORONTO.

BEST QUALITY OF BREAD.
Brown Bread, White Bread.
Full weight, Moderate Price.

DELIVERED DAILY. TRY IT.

ng wxitin, advartisers ploaze mention
Tus Caiava 2&?{::&“1&:.

L e

PU?ES?' STRONCEST, 835870
Pt A S e i e e R

0sca. A €an oquals 20 pounda sl Soda.

B0old by All Grocero and Droggists,
= We GrILILEIE: TOICREE

DEAFNESS

and Head Nofsoz ovorcome by
WILSON'S COMMON SENSE
EAR DRUMS.
The groatest invoution of tho age.
Simplo, comfortabdbloe, safo and invis-
iblo Nc wiro or gtring sttachmont.
Write for otrculars (8ENT FREE) Lo
C. B. HILLER, Room 389 Frochold

Loan Bullding, Torounto,

Position. B

Toronto Savings & Loan Co.,
Subseribed Capital, $1,000,000,

Fonr Per Cent irtorest allowesad on doposits
Debontares issued at four and ono-half por cont

Alonoy to lend.
A. E. AMES, Manager.

Minoxd’s Liniment Cures i)andmﬂ

York Tribune.

HEALTH AND HOUSEHOLD HINTS.

—r

« Steamed Batter Pudding.—Make a light
dough, rather stiff, as for biscuits. Stir cran-
berries into the batter and steam two hours.
Serve with liquid or hard sauce. -

Pickle for Ham.—Six gallons of water, nine
pounds of sal¢, two pounds of sugar, one fourth
pound of pepper, one-half ounce of saltpetre.
Pack hams tightly in a cask without salt, press
down with a heavy stone that the boiling hot
brine when it 1s poured over them shall not
displace more than is necessary. After lying
in the brine six weeks, it is ready for smoking.

. Sponge Colre.—Use the weight of two eggs
io fine sugar and halt the quantity of flour ;
separate the yolks and whites, whisking the
latter to a froth ; beat up the yolks, add very
gradually the sugar, flour, a” teaspoonful of
baking_powder, a dessertspoonful of strained
lemon juice and the whites of the eggs. Pour
the mixture iuto a well buttered pan and put
it at once into a brisk oven,

A Germao Dish.—A German dish is called
Pfllaumen Mus, and is made from various
fruits than the one given. Rub plums with a
cloth ; stone them. Stew slowly till tender
in a little water ; rub them through a sieve ;
stew this with sugar and cinnamon to taste,
and a little orange or lemon peel ; throw in at
the last momeat ecither small squares of bread
friedin butter, or grate the same over the
* mus.”

Sardines on Toast.—Selectgood sized firm
sardines, arrange them in a double broiler
and broil two minutes on each side overa
brisk fire. Toast long narrow slices of bread
from which the crust has been renoved, and
place the sardines on them, taking care that
they do not creak. Pour them over a hatter
sauce made as follows: One-half cupful of
melted butter, i=¢o which stir one tablespoon-
ful of pepper and the jaice of one lemon.

Fig Paste.—A dainty inexpensive carndy is
made thus : Chop into bits and boil a pound
of figs ; when soft strain and press through a
sieve ; return to the water in which they were
boiled and which should be reduced to one
cupful ; stir in three pounds of granulated
sugar, cook down slowly unmtil a thick
paste is formed. Pour in pans lined with
paper ; let cool ; take out on the paper and
cut into sections. Dust with powdered suga.

_Horse-radish is a somewhat vulgar and des-
pised root, yet it possesses valuable qualities as
a purifier of the bloed as well as a stimulator
of the appetite. For hygienic as well as gas-
tronomic reasons it should be put upoa the
table in the spring. A beefsteak served with
polonaise sauce, or what is more often known
now as a Russian sauce, introduces horse-
radish in the bill of fare in an appetizing man-
ner.  To make this sauce melt two even table.
spoonfuls of butter with two teaspoon-
fuls of flour. When well mixed stir in a
pint of rich white stock. Beat the mixture
continually while itis cooking for 10 or 13
minutes, As this simple foundation is gener-
ally made, it is caoked but four or five minutes,
but this time does not give the grains of flouz
time to swell, and it is Detter as well as more
wholesome if it is cooked longer. Add the
juice of half a lemon and a tablespoonful of
butter, with four tablespoonfuls of grated
horse-radish whicb has been soaked in vine-
gar over night, but is drained fromit. Season
the sauce carefully with a little salt and a
mere pinch of cayenne pepper. Two table-
spooniuls of cream are sometimes added to
the genuine Russian sauce, but this is not
necessary, and to our American tastes it seems
somerwbhat incongruous.

Slices of tenderloin, daintily broiled and
rare, may be served with this sauce, which
should be poured into a hot platter and the
tenderloins 1aid over it. A Hamburg steak is
very nice with this sauce. As every good
housekeeper should know, a Hamburg steak
is not a steak at all, but a mince of beef mould-
ed in flat balls, which are either fried or broil-
ed, but must in any case be kept rare. [t is
an acceptable way in which to dispose of the
tough end of a porter-house steak, which
should never be atlowed to come on the table
with the rest of the steak, but should be either
minced for Hamburg balls or vsed in a stew.
To season a pound and a half of Hamburg
steak add ateaspoonful of onion juice, a liberal
teaspoonful of salt and a saltspoonful of pep-
per. The meat must b2 mirced as fine as
sausage meat, and there should be neither fat
nor sinews with it. A choppead onion minced
very fine or a good-sized shallot may take the
place of the onion juice. The minced Leef
may now be moulded into little cakes and
broiled, or, if you prefer, dipped into the yolk
of egg and bread crumbs, and fried brown.
This will keepit rare in the centre, as it
shoul "be. Indeed, a Hamburg steak issome-
times served at gentlemen's suppers without
cooking. It must then be made of the tender-
est meat and garnished with anchovies, capers
and parsley, and highly seasoned. This

practice of eating raw beef, however, is not |-

commended now by physicians as it formesly
was, when mothers often gave little children
well-seasoned, scraped beefas’ a tonic,—New-
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Hoynl BMilitary College o1 Canndn.

(NFORMATIOR FOR GAHDIDATES.

HE ANNUAL EXAMINATIONS for Cadetships jn

! i I tho Royal Military Colloge will take placo at

thio Hoad Quartors of tho several Military Dis.
triots {o which candidates resido in Juno each your

In addition to the facilities tho College afforda for
an education iu Miljtary Sabjoots, tho courso of in-
struotion I8 such as to afford a thoroughly practica),
sofontifc and sound troining in all departments
whiolh are essential to a high and general modem
education.

The Civil En{zlnooring Conrse Ia complete and
thorough in all branches. Architcoturo forms a
soparato subject.

gho Courso of Physics and Chomistry is such as to
lead towarda Eloctrioal Fingineoring. Moteorological
Bervico, and othor departments of applied sclance.

The Obligatory Course of Burveying {ncludos what
is 1laid down as nooessary for tho profession of Do.
miolon Land 8urveyur, The voluutary Course com.
Bﬂnos the higher su {OONI roquired for tho dogroe of

ominion Topographical Burvoyor. Hydrographie
Surveying is algso taught.

Loungth of Course four {xonrs.

Four Commissions iu the Imperial Regular Army
aro awarded annually.

Board and instruction 8200, for cach term, consist.
ing of ton months' rasidense.

r farthor information apply to sho Adjutant
General of 2(ilitia, Ottawa, Lafore i5th May.

Dopartinont of Militis and Detonco,
1894,
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KARN PIANO’

WOODSTOCK ONT

CANADA’S FAVORITE PIANO
MIRED AND PRAISED BY ALL.

CONTAINS NO DISAPPOINTING  FEATURES,
— WARRANTED SEVEN YEARS., —

KARN ORGAN

— ®“BEST IN THE WORLD" —

OVER 35,000 IN USE.

Catalogues and Prices furnished oo application.

D. wW. KARN & CO,,

Woodstock, Ont.

QUR NEW 1834 TIAWER GEED Q7PER,
A5 FLOWER SEEDS
BB vaoes, FREE!

An Unpauralleled Offer by

an Oldand Rcliadle Pub-

A l\{:hlug lloa‘w! 'l‘;: l.nxs:‘s;
URLD is a large PART,

) column {llcitraled Lo

ladies and the family circle, It

13devoted 10 siories, posns, Ladles’

g
N now maketbe following colossal effer o dm
only 12 Conta in alrer or Zompe,
1\ we . The Ladles’ World sor
ZA8 Y Threo Months aod to each sulacriter wo will olo send
Py Frooand rouraid, & lerge and magnifeeni Collection
of Choleo Flower Scoda, 200 eariaia, foclsding Paotlen,
Vetbenas, Chrpuanthemums, Asters, Phlox Drummond
:‘mm'i'm. Ssocke, omx.}lu,‘muuu mfa“' Ploks, ‘clc.) €tc.
R b pays fort 131!, Te8
18ceat Collection of Cholce Flower S tepby s
Honse 25d warrasted {mthngLJym
aford to mis this ) opp y o g every
salucrides wany times the value of moocy seot, and will refund
your modey w(mxk- you 2 present of both seeds and Mazarioeff
you are nod sstiafled. 1o 0ol coafornd this offer with %

the cakch whemes of waxrupolons L fie
uwuwﬁ‘:’ " pat it off! &xmhm,ul;ns aed PPOILES

enilre
&

six Sced Collections sent _l"_o.r €0 cents,
‘o any lady
oendingus 12

SPEGIAL OFFER! &25%;
cents for above oler, end noming te
Poper 10 whieh she saw iAra adeertise
wens, we will send free, 1n addition to
all the adovy, 008 packet of the celetra- %)
ted Rarguerite Carnatien (half-dwarf
cariety), tba oaly Larnation sbat will bloom
from sced the UL season It

Tals
charzed for th

ape worth the 5‘«  for thy ectlze ::mngwon.
BBEAT FFEB! Q\I:veuCcnﬁ “og: ar
s The La. >

olseedale
-Auilg;rptH d1ce’ World fo: Onc

Foie, Tl send
Year, o er ":1" 'muwm‘ Collection o{* 0&01«:

Flower Sceda adeve deecridnd, 1Xevive e packes
wm rertivd and i 7ite Carmtisa. Addrens
BT MOOLLE & GO, 87 Bark Plnces Now Yorks
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