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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.

DEAFNESS

and Head Noisos overcomse by
WILSON'S COMMON SENSE
EAR DRUXNS,

The greatest fnvention of the Nfo'
Rimple, comfortable, safe and invis-
jble. No wire orstring attachment.
1Vrite for oirculars (SENT PREEK) tO

C. B. MILLBR, Room 39 Freshold

Loan Building, Toronto,

ITCHING HUMORS -

Torturlug, dlsfiguring eczemas, and ovory apecles
of ltehing, burning, ecaly, crusted, und phaply shin
v andsculp diveascs, with dry, thin,
and fulling halr, nre relloved in
1moat cases by a slngle applica.
tion, and specdily and economt.
cally cured by the

CUTICURA

Remedles, consisting of Corr.
CURA, the greut akin cure, CuTi.
CURA Boar, un exquislto skin
puritier nnd'bcnullller, and Curl.
cuns KEsOLVENT, greatest of
humor remedice, when the best
phyeiclans fall. CeTicura Rexx.
DI cureovery humor, cruptlon,
and disease from l))lmploa to scrofuls, Sold overy.
where. Porren Dirca AND Cixx. Cone., Boston.
A%~ How to Curv Skin Disvases® malled freo.

Pl PLES, blackheads, red, rough, nnd ofly akin
prevonted and cured by CuTicuRA Boar,

FREE FROM RHEUMATISM,

Aunti-Pain Plaster rolluves rheu.

'\ In oune minule the Cuticura

matle, aciatic, hip, kidnoy, chest,
and muscular patnsand weaknesses,
‘The tirat and only pain-killing streogthening plaster.

KARN PIANO

WOODSTOCK _ONT

ou AR He0eTe

CANADA’S FAVORITE PIANO
ADMIRED AND PRAISED BY ALL.

'CONTAINS WO DISAPPOINTING  FEATURES,

WARRANTED SEVEN YEARS,

KARN ORGAN

“ BEST IN THE WORLD”

OVER 35,000 IN USE.

Catalogues and Prices furnished oo application.

D. W. KARN & CO,

Woodstock, Ont.

-_— —

CHOCOLAT: MENIER A.

°"'¢:uom
Common

Error.

Chocolate & Cocoa
are by many supposed
to be one and the
——J same, only that one
is a powder, (hence more easily cooked,) and
the other is not.
This is wrong=-
TAKE the Yolk from the Egg,
TAKE the Oil from the Olive,
What is left?

A Residue. So with COCOA.
In comparison,
COCOA is Skimmed Milk,
CHOCOLATE, Pure Cream.

ASK YOUR GROCER FOR |__Jf he hasn'tit on

sale, send hls name
CH oco LAT and your address to
MENIER

Menier,
Canadian Branch.
ANNUAL  BAles  Exczzd
38 MILLION POUNDS.

12 & 14 St. John
Street, Montreal.

Minard's Liniment Relieves Neuralgia,

Minard’s Liniment for sale everywhere.

L

‘ Pertuery Co.

8
G

A
LONDON,

ﬁ’voua DRUGGIST FOR IT

§old by Lymag, Knox & Co., Toronto, snd all leading druggists.

HEALTE IO ALIL!

HOLLOWAY'S PILLS

Purify tho Blood, carrect all Disorders of the -
LIVER, STOMACH, KIDNEYS AND BOWELS,

Eney invigorata and restore to health Debilitated Constitutio
Jomplaints incidental to Females of allages.  For children and

and aro invalnable inad
8 agod thoy are priceless.

"annfactured oniy at THOMAS EGLLOWAY'S Establishment, 76 Now Oxford 8t., Londoa; '

And gold b,
(.2 —2dvice gratis, et the

oll Medicino Vondors throughoas the World.
vo addross, dally, bmee‘é“ﬂm hours of 11and ¢, or by Jetten,

MISS A. M. BARKER,

“To Save Tvme is to Lengthen Lifo®
~ &_ “l;"\ o ~ /‘é /vL-

SHORTHAND SCHOOL.

5t KING STREET EAST; TORONTO .

Apply for Circelars,

HEALTH AND HOUSEHOLD HINTS,

German Pancakes.—Grate twelve raw pota-
toes into four beaten cggs.  Stir well together,
Add a little salt and one cupful of sweet milk.
ll‘i_aten hot with sweet sauce these are fit fora

ing. * :

Brooklyn Cookies.—Three 'even cups -of
powdered sugar and one full cup of butter

one level teaspoonful of soda dissolved in a
third of a cup of milk, and flour enough for
a stiff batter. Roll out thin, cat in rounds,
sorinkle with granulated sugar and bake.
Caraway seed can be added if liked.

Farmer's Fruit Cake.—Two cups of dried
apples, two cups of molasses, one cup of
butter, two eggs, one tablespoonful each of
cloves, cinnamon and nutmeg, three and a
half cups of flour, one teaspoonful of soda.
Soak the apnles over night in cold water.
Draia aod chop them to size of raisios, put
them in the molasses and simmer slowly two
bours.. Add the other ingredients, mix wall
and bake. . : “

Potato Puffs.—Two cups mashed potatocs,
hot or cold, 2 eggs, 3 tableéspoonfuls of cream,
a tablespoonful of butter, salt and pepper to
taste. Put the potatoes in a fryiog pan, add
the yolks of the eggs, cream and seasnning.
Stir over the fire until well mixed. If the
potatees were used cold, stir until'hot, Take
from the fire ; add carefully the well-beaten
whites nf the eges. Heap on a greased bak-
ing dish or in gem pans. Bake in quick oven
until a nice*browa.

Sunshine Cake.—~Whites of 11 eggs, yolks
of 7, 14 cups of fine graoulated sugar, sifted ;
a teacupful of flour and a level teaspoonful of
cream of tartar sifted together three times.
Beat the whites to the stiffest' froth ; add the
yolks well beaten ; whip in the sugar quickly
and lightly, using a wire spoon; add any
flavoriog preferred ; sift in the flour and mix
itinas lightly as possible: do not beat, but
turn it at once into an angels’ food pan (un-
greased). Bake in a moderately hot oven for
from 40 to 45 mijutes; remove.from the
oven ; turn upside down and allow the cake
to remain in the pan until perfectly cold.

Almond Cream Cake.—For this is required
two cupfuls of sugar, one-half cupful of butter,
three cupfuls of flour, one cupful of sweet

(level full), the whites of six eszgs, one
teaspoonful of vanilla. Sift the fiour and
baking powder together ; beat the whites
of the eggs to a stiff froth, Rub the
butter azd sugar to a cream, add the vanilla ;
then, alternating and beating between each
addition, the flour and milk; lastly the
whites of the cggs, stirring in, but not beat-
ing. This will make one very large cake, or
two small ones. bake in layer, and, when
cold, spread with almond cream made as
follows :

Almond Cream.—Three eggs, beaten separ-
ately ; to the yolks add one cupful of powder-
ed sugar, one-balf pound of blanched almonds,
chopped fine, one cupful of thick, sour cream,
whipped to stiffen the whites of the egg, well
beaten. Vanilla to taste.

For Chocolate Cream Cake.—One -fourth
cake (two squares) of good chocolate, one
balf cupful of sweet milk and white sugar, the
yolk of one egg. Beat the yolk, add ‘the
milk and sugar, then the chocolate scraped
fine ; let it come slowly to the boiling point,
stirring constantly. When it thickens, set it
aside tocool. For the remainder of the cake,
take one and one-half cupfuls of sugar, one-
balf cupful each of sweet milk 4nd butter, two
eggs, two cupfuls of flour {good measure), one
level zeaspoonful of soda, one teaspooaful of
vanilla. Beat the whites and yolks of the
cgas separately ; dissolve the soda in the
milk ; sift the flour. Rub the butter and
sugar together, add the yolks of the eggs, the
vanilla, then the chocolate mixture. Then,
alternately, the flour and the milk, a little at
each time,'beating well between each addi.
tion. Stir in thoroughly, 'yet gently, the.
beaten whites of the eggs. Bake in three or
four layers. Remove carefolly from the oven,

slight jar will cause it to fall. Do not take it
f;qm the tins until copl; then spread with
this:

Cream Filling.—To two cupfuls of granu-
lated sugar, add ten large tablespoontuls of
milk ; boil until it * hairs ” from the spoon.
Then 2dd a piece of butter the size of an egg ;
stir until cool ; flavor with -vanilla to taste.
If it seems too stift as it cools, a very little
water may be added to thig it—not milk.
This filling, with butter omitted, makes a fine
frosting tor either kinds of cake.

. Deserving-Confldence.—No-articlo so

richly descrves the entire confidence of the

community.as Browss Broncuiar TroCHES,

the woll-known remedy for coughs and throat

troukles.

** Thoy aro_excellent for tho wvelief of”
Honrseness or Sore Throat. They are exceed- .

mixed to a cream ; add four eggs well beaten, '

milk, three, teaspoonfuls of baking powder |

as this cake is very light aad delicate, and a |

ingly offective.”"—Christian .World, London, :

Nothing
To Fear-

in washing
with Pear/- -]
wne. Itdaes
wonders, {
butitdoes
them safe- ‘"ﬂ
ly. You
can use it
on the fi-
nest laces or the 1
coarsest paint. The fine
things are washed carefully;
the rough work is done easily.
Pearline does away with the
Rub, Rub, Rub. Wash with
Pearline, and thereislittlethat
is work; wash without it, and
there is little that is worse.
Peddlers and some unscrupu.
Beware s sogmyiisiyos die
Peacline,'* IT'S F. L
Pearline s never peddled, andif your grocer sends
oo something n place of Pearing o hnest
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SUGAR REFINING CD.

(Limited), MONTREAL,
MANDPACTURERS OF REFINED SUGARS OF
THE WELL-KNOWN BRAND

"‘. |

OF THE HIGHEST QUALIT ’ NQEPURITY.

V8fade by the Latest Processes, Netwest and Bes
Mackinery, not surpassed anywhere.

LUMP SUGAR,

In soand 1001b. boxes.

««PROWN’’ Granulated,

Spacial Brand, the finest which can be made

EXTRA GRANULATED,
Very Superior Quality.
CREAR SUGARS,
(Mot dricd). .
YELLOW SUGARS,
Of all Grades and Standzrds

SYRUPS, ,
OfallGradesin Barrelsand halt Barrels,

SOLE A4KERS
Ofhighclass SyrapsinTins,21b.and 81b, cach

" POWDERED {1007

LYE

"PUREST, STRONGEST, BEST.
ascs, A canoquaisi0poanas ialSoda. -

Ready £ . For
80 T A SR AN e
. B6ld By ANl Groeers and Drugsisis. N
e We GrEILLETI, Toraomes

'Burdock | CURES
vy BILIDUSNESS,

-Biliousnecss or Liver
Complasint ariseg:
idity or
s irTits

ch Oonsﬁfa- .
Joundico, Iossof Ap- W’
085, 6tc.  Aszpexfeotliver

B8.8.8. EXCELS'
all otbon..'haﬂng curod sOVEX0 Cases::

which woro thogght incurable.

" &f2q. Jano Vabsickle, Alberton, Ont.,

. omcn{Od ;19 rdg‘lvgt'nqpmgptlldn%btﬁes‘
Ty of suffering by Vo le

ofB.B.B. Shoracommendsit. ’
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