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DALE'S BAICHRY,
COR. QUEEN AND PORTLAND STS.,

TORONTO.

BEST QUALITY 0F BREAD.
7irown Iteati, Whte Breadi.

Full weight, Mloderate Puice.
D)ELIVERED DAILY. TRY IT.

DEAFNESS
WVlLSON8 COMMON SENSE

TLO , Iite for ciroulars (sEs' Pton) to
flr~r lu C. B. MILLER, Room 39 Freehold

P0WIItOfl Loan Building. Toronto.

KARN PIANOI

CAAIa'IIIS FAVORITE PIXNO
ADMURED AND PRAISED BY ALL.

CONIAINS NU DISAPPOINTINC FEATURES,
- WÂRRANIE SEVEN YEARB. - 1

KARN ORGAN
- " BEST IN THE WORLD " -

OVER 35,000 IN USE.
Catalogues anci Prîtes furnished on application.

1). W. KAUN & CO.,
iVooalilck. Ont.

'Minard's Linîimecnt ]tclievcs Netralgia.

ITOHING HUMORS
Torttarlnu, lotrltg ec.1tt, ani o0ry.p1.e
of ltelllg, blrtlng, .acly.c-stti 11117laa1e%.aLr

and.scaltl rll.*,wi:h dry.thin.8 
i". ,tae -llvdl

tatoAtcases by a ' ule ti'-'appîld "n '!rteu.
tio, a et lY caïd ccootot.

CU TI1CURA

buntour rentetlee. w' len tîjo est
phydîclatie ul. ICRAcua lCmt.

and dîgeatte front Cuîlc. to sesrfl.Blioo
'tilere. I'nrrEn te u:a I)Cage,. CORI.. fuson.

** lwto CtareSiîaDleuasta" malicti tru.

W& FREE FROM RHEUMAT18M.
A'aln raone atl.tc-iu

The Lirsiand oulypa1n.kitUng atrogQtennit lu

Conimon
E5rror.

are by many supposed
toe e cand te
same, afly that one

Is a powder, hence more easily cooked,> and
the ai ber is flot.
This is wrong--

TAKE the Yolk from the Egg,
TAKE the 011 from fthe Olive,

What is left?
A Residue. Su with COCQA.

.ln camparison,
COCOA is Skimmed Milk,

CHOCOLATE, Pure Cream.
ASK YOIJR GROCER FOR Ir lie hasnt it on

sale. $etnd bis tune

CHOCOLAT and yOt,»,irad.e.

MENIER Can2dian Branch.
AuxusALSA"s E5xu- 12 & 14 St. John
33 MILLION POUSEOS. Street, Montreal.

M1iturd's Linimaaent for sale overywhere.

Sold by Lyman. Knox& Co..Toronto. andl ail loadinc draW~ste.

IIOLLOWAYeS PILLÀS
Purffy tho Blood, correct al Diwisozdr f the

LIVER, STOMDAqCHY KIDNEYS AND> BOWELS.
,,nev iv rf n etoot albDbltatea Conztoinaad ara invaluable ln aionplntindeaItFnaefai es For chuiârnsa meacd theoy are piei.m

laiulactured oniy at TROMAZ EOILLWArIS Establbmt, 78 Nw Oto trd
And stold byallhtedicinoVouclor thronout tboWorli&

&ratIs. at te be te idd r% WF.btwebo hours of Un aal Or h 1UM

MISS A. X. 1BAUKRR,
To Sae 2ve do o 9zmtàm LO.» S}ORTHAND SCHOOL.

P-11 % /~~ f.. 51 KING STREET EASTi TORONTO,
Apply for CirclAns.

- HEALTR AND IIOUSEHOLD HiVT..

German Pancakes.-Grate twelve raw petia.
tocs inoa four beaten cggs. Stir wel together.
Add a Uitile salt and ýone cuplul oi sweet milk.
Eaten hot with sweet sauce these are fit fora
king:

Brooklyn Cookies.-Three 'even clips -of
powdered sugar and one fuir cup of butter
mixed ta a cream ; add four eggs well beaten,,
one lever teaspoonful ai sedFi dissolved in a
third of a cup ni milk, and flour enough for
a stiff batter. Roll out thin, cut in rounds,
sorinkle witb granulated sugar and bake.
Carawvay seed cao bc added if liked.

Farmers Fruit Cake.-Two cups ai dried
auples, two clips of molasses, one cuin of
butter, twon eggs, ane tablespoonful eacb of
cloves, cInnamon and nutmeg, three and a
hall cups aifoflur, ane teaspoonlul ai soda..
Soak the apniles ever night in cald wvater.,
Draiài and chop tbcrn to size cf raisins, put
them in the molasses and simmer sla'wly îwo
heurs.. Add the éther ingredients, mix wéll
and baise.0

Potato Puffs.-Two cups rnashed potatees,
hot Or cold, 2 eggs, 3 tabléspoonfuls ai cream,
a tablespoonful cf butter, sait and pepper ta
taste. Put the potatoes in a fryaag pan, add
the yolks ai the eggs, cream and seasnning.
Stir aver the fire until weil mixed. If the
petataes were used cold, stir until'haî. Take
irom the fire ; add carelully the well-beaten
whites oi the eggs. Heap On a greased bak-
ing dish or în gem pans. Bake în quick aven
until a nice'brown.

Sunsaine Cake.-Whites aifssi eggs, yollcs
ai 7, i>4- cups nif fine granutlated sugar, siited;
a teacupful af fleur and a level teaspoonful af
crearn of artar sified tomeber tbrce times.
Beat the whites ta the stiffest-frath ; add the
yalks weII beaten ; whip in the sugar quicklV
and lightly, using a wire sppnn ; add any
flavoring preferred ; sift in the foeur and mix
it in as lightly as possible: do net beat, but
turn it at once into an angels' food pan (un.
Rreased). Bake in a moderately het aven for
frOrn 40 ta 45 miautes ; remove ,fi:en the
aven ; turn upside dewn and allow the cake
ta remain in the pan until periectly cold.

Almand Cream Cake.-For this is required
two cupiuls of sugar, anc-bal cuplul ai butter,
three cupluls ai fleur, ane cupful ai sweet
milk, tbree. teaspoonfuls cf baking powder
(lever full), the whites ai six eegs, ane
teaspoonfuI ai vanilla. Sift the foeur and
baking powdcr tagether ; beat the wbitesai th, eggs te a staff froth. Rob the
butter and sugar ta a crcam, add the vanilla;
then, alternatinir and heating between each
addition, the fleur and milk ; lastly the
whitcs cf the eggs, stirring in, but vet beat-
ing. This wiiI make anc very large cake, ar
two small cees. liake in layer, and, when
cold, spread witb almond cream made as
follaws :

Alrnend Cream.-Three eggs, beaten separ-
ately; ta the valks add ane cupful ai'powder.
ed sugar, anc-half pound of blanched almonds,
cbopped fine, anc cupful oi îhick, saur cream,
whipped tin stiffen the wbites ai the egg, well
beaten. Vanilla te tasse.

For Chocolate Cream Cake.-One -fourth
cake (twa squares) af good checalate, anc
hall cupful ai swcet mnilk and white sugar, the
yolk cf anc egg. Beat the yalk,. add 'the
milkc and sugar, then the chacalate scraped
fine ; let îî corne slawly te the boîling point,
stirring canstantly. When u t tickens, set i
aside tacool. Fer tht remaindero ahccake,
take one and ane-half cupfis af sugar, anc.
hall cupful each of sweet milk ànd butter, twa
eggs, twa cuPfuls aofoflur <gaod nicasure), ane
lever ieaspoonful ai soda, one teaspoonfui ai
vanilla. Beat the whites and yalks af the
cggs separately ; dissalve thie soda in the
milk ; sift the fleur. Rub the butter and
sugar together, add the yelks af the eggs, the
vanilla, then the chacalate mixture. Then,
alternately, the fleur and the niilk, a littît at
cach time,*bcating well be;ween eacb addi.
-tien. Stir in therougbly, vet gently, the
beaten whites of the eggs. Baise in 'tbree or
four layers. Remave carefully fram theaveb,
as Ibis cake is very liglit and delicate, and a
sligbî jar will cause it ta laU. Do not take it
fretn tht tins until caool; then spread with
this :>

Cream Filling.-Ta two cupfuls oi granu-
lated sugar, add sern large ta>blespe'ontuls ai
railk , beil until i " hairs " fram the spoon.
Then add a piece af butter the size ai an egg ;
sur 'until cool ; flavar with -vanilla Io tasse.
if it seems tee £1111 as it cools, a very littie
water may bc ndded te thin lt-net mulk.
This filling, etth butter amitted, rnakeb a fine
frastîng foar ciuber kinds ai cake.

Des8rvingýConfIdence.-No -article se
richly doserves tha oentire confidence ai the
cdmmnunitymasBnxoWs'-s BRaNCHIrAL TitocHi,~
t.hé wefl.k-nôwn remédyfor co*urli-S*anci flroat

latThoy are excellentfor, trio relicf ai'
arsone.s r Sore Tlîroat Thdy araoemcocd-.

ingly fcic.-7rd<î World, .Loao»,

Nothing
To Fear-

in washing
-%vith Pearl- -"
iiie.1 ItctQes
Nvunders,
butitdues . 4
theni safe. d-

ly. You
can use it
un the fi-

coarsest paint. The fine
things are washed carefully;
the rough work is dune easily.
Pearline does awvay with the
Ruô, Rubk Rub. Wash with
Pearlûzie, anid there islittlethat
is wvrk; N'ash without it, and,
thiere is littie that is worse.

Petdleri and sotne unscrupti.B eware sa asorIth aer
Ilcarllne ancvcr poddied andaif)your groccr sentis
ynti snmithing in place 0! Pearlate, do thse linest

rh:~-sel : ~. flO JANIESPVLF.iN. Y.

THE CANADA

SUGAR REFINING cOl
(Limited), MONTREAL,

t4ANOPFACTURiRRS op RaPINz» SuGAus OP
THZ WILL-KbOWN BRAND

OF Tar HIGHEST QUALIVNQP'URITY.
àlAadi hy Iha Laitit Priu. it .Ncwtltt aftd BOn

Mackinery, .e soi zdanshn
LUMiP 8SUGAR,

In So and isoo lb. boxes.
"CR0 Wl" gr'unulaied,

Spzcial Brand, the Suesi whic cbc bmade

EXTRA GRANULA TED,
VerySopeior Qtality.

CREAM S$901ARS,
(1NoCdricd).v

-YELLOW SI&GARS,
Of ail Grades and Stand ards

S YRI/PS,
utaallGradesin Barrelsand hal Barais.

SOLE 54ERS

0 (high clisSÎropsin Tsns alM. and8lb, car-h

PURE

IPOWDE£D 100

'PUREST, lSTRONCEST, BEST.
r-" tu enaaam=onaa7.lFor iL-W m

CURES
BILIOUSNESSI
-BlUotagncsa or Llvcoe

eomplaint aaes,
from f or Ig to

fui Sm=nr01a!dlsoeseSucha onztila
uoD=I1jcndcoa,=Of p-

Auapercotlivcr

B.B.B. EXCELS-
ailiersua, 'aving curoalsevcaffl,.5

Whihlbwero tbogb tincurable.
U=. Jame Va miekle Alberton. Ont.,
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'ut
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