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R. R. R
ADWAY’S

READY RELIEF,

OURKS AND PREVENTS

Coughs, Colds, Sore Throat, Influenza, Bron.
chitis, Pneumonia, Swelling of the&oints,
Lumbago, Inflammations, RHEUM-
ATISM NEURALGIA, Frost-
bites, Chilblains, Headache,
Toothache, Asthma,

DIFFICULT BREATHING.

CURES THE WORST PAINS 1n_ from one to twent:
minutes, NOT ONE HOUR after reading thia u{
vertiseiment need any one SUFFER WITH PAIN.

Radway’s Ready Relief is a Sure Cure for
Every Pain, Sprains, Bruises, Pains
in the Back, Chest or Limbs,

It was the First and is the Only
PAIN REMEDY

Fhiat instantly stops the most excruciating paumns,
allays inflammation and cures Congestions, whethor
of the Lungs, Stomach, Bowels, or other glands or
organs, by one apphcation,

ALL INTERNAL PAINS, Cramps in
the Bowels or Stomach, Spasms, Sour Stom-
ach, Nausea, Vomiting. Heartburn, Diarrhees,
Colic, Flatulency, Fainting Spells, are re.
lieved instantly and quickly cured by taking
internally as directed.

There it not s remedial agent in the world that
will cure Fever azd Ague und all other malarious,
bilious and other fevers, aidedhy RADWAY'S PILLS,
80 quickly as RADWAY'S RELIEP.

25 cents per bottle Sold by all Druggists

RADWAY & CO.,,

419 8t. James Street, Mongreal,

RADWAY'S
PILLS,

Always Reliable.
Purely Vegetable.

Posgess properties the most extraordinary in
restoring health. They stimulate to healthy accion
the various organs, the natural conditions of which
are so necesssry for health, grapple with and
neutralize the impurities, driving them completely
out of the system.

RADWAY'S PILLS

Have Jong been acknowledged as the
Best Cure for

SICE BEADACHE, FEMALE COMPLAINTS, INDI-
GESTION, BILIOUSNESS, CONSTIPATION,
DYSPEPSIA, AND ALL DISORDERS
OF THE LIVER.

Price 25¢c. per Bottle. Sold by Drugxists.

EHTS WANTEB for our marvallpus plotnre.
Aﬂ The Illustrated Lord's Pray-
eraud Ton Commandments, which isa creation of
gonius, a master-ploce of art and sn sttractive honse-
hold picturo, beautifully exsouted in sight bapdsomo
colars ; printed on hea.v¥ plate paper 16122 inches.
Samplocopics sent by mailon rocelpt 0125 cts. Special
terms.
C. B. PARISE & CO.,
59 Queon 8trest East,

TorONTO ONT

Every houschold should be supplied ’
with a bottle of

STAMINAL

Tt makes delicious Beef Tea in one min.
ute by merely adding hot water.

It contains the virtues of Beef and
Wheat and the tonicqualities of Hypophos-
phites,

Sald by all Grocers and Druggists.  Pre-
K&rcd by The Johnston Fluid Beef Co.,

ontreal.
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Beauty s Purity

(o hand in hand.
‘They are tho foundation
of health and happl-

ness:
Health, hecause of pure
ood ;

a3

llapxilucss. because of
clear skin.

Thousands of useful lives
have been embittered
by distreasing humors.

CuTICURA RESOLVENT

1s the ﬁmmesv. of akln purlfiera

As well as blood purifiets.

Heeauso of ita peculiar action on the pores

It is sticcessful In preventing

And curing all forms of

Skin, Sealp, and Blood hwwors,

M hen the best rh)slc!ans fafl.

Eutirely vegetable, safe, and palatable,

1t capeclally :\*rpcals to wmothers and children,

Necanse {t acts 8o gently yet offectively

Upon the skin and blood, as well as the

Liver, kidneys, aud bowels.

1ta neo during tho winter and spring

Tusures a clear skin and pure blood,

Az well a3 sound bodily health.

Bold eyefywhere Price: RESOLVENT,S1.30;
QINTMENT, ¢C., Soar, d5c. Porten e
aND Cura. Conrr, Solo Props., Bosvon

. *How to Cure 8kie and Blood Humors," free.
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‘CROWN PERFUMERY CO.
177"NEW BOND ST. LONDON-.
SOLD EVERYWHERE .

by LN

“Qurresders Who 87 in the hadit of purchasing that
dellcious perfume, Crab Applo lilossoms, of the
Crown §’ moery Company, should procare alao a bottle

of their Inviroratl vender halts. No more
r:i?ld or pleasant curo for a headache {8 pocsible.”~Ls
Folle, Yaris,

Sold Yy Lyman, Knox & Co., Toronto, and
all leading drugyists.

J. §. Edgar, of Windsor, Ont,,

A Prominent Shoe Merchant

Was radicallvcnred of & long standing cace
of Stomuch nnd Bowel Trouble through
o persistent uso of

RADAM'S  MIGROBE KILLER

This romody basno equal for cuch sronb-
les, and many other 1iko suflorers owe it to
. themselves to give it o trial.

Cures guarantoed or money refunded.
HEAD OFFICE, 120 King St,, W. Toronto,
Where all intormation can be haad froo

FOR COMMUNION PURPOSES.

BEIRAT I A -
-2 ~.

BRITISH DOMINION WINE.

Manufscturcd from the Beat Canada Grapes
without the use of cither artificial coloring or
dutuggd splrits in any form.

Aftor ropoated chomical antlysosofthe YWizaz =l
by Rabart Bradford of No. 535 Parliswont 5., Toronto.
1'do not hositato to pronouncs them to bo uusurpassed
bg any of tho nativo Winoes that have coms under my
obaarvation.

Analyses show thom to contain liboral amonnts of
thoethoroal and salino clomonts, sugaraod tannicacid
otc.. charactsristio of truse YWino and which modity
metorisily the offccts which woald bo producoed by
alcohol alone :

Rotaiping o a high dogroo tho natural flavor of tho
grapo, thoy sorvo tho purposc of a pleasant tablo Wino
as wollas that of a moat valusble modicinal Wino.

C€EAS. F. HEEBNE Y, Ph. 6. Phm. B.
Desn and Profossor of Pharmacy.
Ontario Collego of Pharmaoy.

R. BRADFORD,
595 PARLIAMENT ST.,
TORONTO, ONT.

. Kolercnces’ by perrmission.-Mr. Jas. _Alison.
Trosgurer Cookes Chorsh, Torpnto ; Mr.tJobn Duncan
. Olork of Sosalons, Enox chu Toroato. :

Minard's Lioiment for Rhcumatism,

Minard’s Linimont is tho Best.
- e

HEALTH AND HOUSEHOLD HINTS,

Lemons and qra;g—e; should be cleansed
tharoughly with 8 vegetable brush and cold
water before using the peel.

Air-slacked lime is an excellent article to
use in place of bath brick for scouring polish-
ed steel articles, knives and forks and tin-
waje. !

. Combs and brushes should be washed once
each week in water containing a little aqua
ammotia. The brushés should be laid
bristles down to dry.

Lemons may be kept frosh a long time by
placing in an open jar, covering with very
cold water, standing in a cold place and re-
newing the water every day.

The simplest way to fumigate a room is to
heat-an iron shovel very hot, and then pour
vinegar upon it dtop by drop. The steam
rising from it is disinfectant.

To Brighten a Nortah Room—Do not
furnish A north room with blue, or any cold
color. Yellow or bright hrowa hangings will
produce the effect of sunshine, .

A goblet of hot water taken just afier nsing,
before breakfast, has cured thousands of in-
digestion, and no simple rémédy is more
widely recommeaded to dyspeptics.

Stale bread, cut in slices, then laid together
again, folded in a‘dampened napkin, slipped
into a paper bag and laid 1n a hot oven:for 15
minutes will come out like. fresh bread.

For a cough, boil one ounce of flaxseed in a
piat of water, strain and add a little honey;
one ounce of rocle candy and the juice of
three lemons. Mix and boil well. Dribk as
hot as possible.

Soft paper is excellent for scouring tin and
silverware and glass. If windows, after
being washed and dried, are rubbed well with
clean, soft, dry paper they will take on a
beautilul polish. )

Caramels.—One cup of molasses,
cups of sugar, one cup of milk, one
quarter of a pound of chocolate, three
tablespoons of flour, one quarter of a cup of
butter ; flavor with vanilla.

Pressed Chicken.—Take a good-sized
chicken ; boil in very little water. When
done take meat from bones, remove skin,
chop and season it. Press into a large bowl,
add the liguor and put on a weight. When
cold cut in slices.

Breaded Codfish.—One pound fish, freed
from skin and bones. Season with salt and
pepper. Dip in beaten egg and roll in dried
bread crumbs. Cook for three minutes and a
balf in cottolene so perfectly hot that blue
smoke rises from its center.

Cream Cakes.—Floor half a pound, butter
six ounces,a pinch of salt cream. Puat the
flour on a paste-board- add the salt and ryb
the batter well into the flour ; moisten with
quarter pint of cream, roll it out, cut ino
rounds, bake in a quick oven and serve hot
for tea.

Apple Pie.—Pare and  grate -twelve apples,
then add one pound of sugar, half 4 pound of
butter, the juice andigrated rind of one lemon
and a little nutmeg. Then add the yolks of
six eggs, well beaten, and lastly the whites.of
the eggs, beaten to a froth, Bake in paste,
with cross bars on top. This is excellent.

Irish Scones.—Put one pint of white corn-

meal into a bowl ; put in the centre a spoon-
fol of shortening ; pour over sufficient boiling
water —about one cupful—to scald the meal.
Stand aside for an bour. Beat one egg, sur
mto the mixture, then add sufficient boiling
:water, abnut another cupful, to make a soft
patter. With an egg-beater beat constantly
for five minntes. Drop tablespoonfuls on 2
greased griddle ; bake slowly ; tum.

Hard Sauce.—One-quarter cup of butter,
one cup of powdered sugar, one teaspoonful
of vanilla or a tablespoonful of brandy, whites
of two eggs. Beat the butter to a cream, add
gradually the sugar, and beat until very light ;
add the whites, one at a time, and beat all”
until very light and frothy, shen 232 grag-

two

ually the flavoriog, gﬁgggz;t.again:_ heap it
on a small dish, sprinkle lightly with grated
nutmeg, and stand away gu the ice to harden.

Pork and Beans.—Takea quart of small
white American beans. Do ot let your gro-
cer paim off German beans on yon—they are
only it for horses to éat. Wash the beans
thoroughly and put ‘them in a keéttle. Cover
with cold  .water; let them bdil, and then
drain thiough acolander. Now placé them
jo what the Boston people call a bake kettle.
Let it be something that wil! stand the heat
of the oven aaod of the top of therapge; a
regular bean digh is hest.  After pattiog the-
beans in this dish, take a small.onion,.chop
it fine'with a little parsley and put this in-the.
bean kettle, then putlinia .quarter-of a tea.:
spoonful ot dry mustard, plenty. of black-
pepper; and if your pork is not very salt add

.y

.a teaspoonfol of salt.and two tablespoobfuls’
.of New- Otrleans. mo

lasses.” Score one pound”

1 of poik'in littlé dice-across-the: crackle,.put

v
-

[y

A <~
Common

Error.

Chiocolate & Cocoa
areby many supposed
to be one and the
same, only that one
is a powder, (hence more &asily cooked,) and
the other Is not,
This is wronge=- ‘
TAKE the Yolk from the Egg,
TAKB the Qil from the Olive,

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

ASK YOUR GROGER FOR |, Jf he pasi'tit on

OLAT o
CHOCOLAT [~ji st
MENIER |ciudian prane;
Amun suts Excus [12 & 14 .St. Johh
83 siLLiON PouNDa.  [Street, Montreal. §.

Address Fcho Muilc_Co
LaFayette, Ind,,o7 334 Blas.
hattan Building, Chicago.

Music BooksFree! :
DEAFNESS

and Head Noisea overcomse by
WILSON'S COMMOI! BENSE
EAR DRUMS.
The groatest invention of tho ago
K|imple, comfortable, safe and in

iblo. No wire orstring attachmeont
Write for circulars (8ENT PREE) to

C. B. MILLER, Room 89 Préehold
Loan Bullding, Toronto.

D f
Position.

“  YVWhen writing to advertisess please mention
Tuk CANADA PRESBYTERIAN.

on top of the beans, pour from the tea kettle
enpugh boiling water in the bean kettle to
cover the beans, and stand on top of the
stove ; cover it with a plate and let the beans
cook two hours. ‘Keep plenty of hot water
in the tea kettle so that in case they get dry
you can pour it -into the bake kettle. After
two hours’ cooking on the top of the stove '
.put the beans in the cven and let them bake
five hours. Keep them moist. You will

have, when they are doae, a dish that you :
can’t eat enough of. '

Ina German. medical journal, Dr. ¥. Fur. -
binger treats of the peanut 4s an article of food
rich in albumen,of which it contains 47 per

“cent., together with 19 per cent. of fat and
non-pitrogenous extractive mattors. He re-
commends the use of roasted peanuts in the -
form -of soup or mush. On account cf therr -
cheapness peanuts arorecommended asa: op-
ulav article of food, especially in poorhouses
and.the lika ; moreover, they are recommend- -
- 6d as an atticle of food for the corpulent, dia.
betics and far the subjects of kidnoy disease,
1n the last mentioned of whom foods rich m
animal albumen are to be avoided. — New York

Tribune,
BRONCHITIS CURED. .
Dzar Sirs,—Having suffered for months
“from bronchitis. I concluded to try Dr. -
Wood's Norway Pine Syzup and by the-time
T had taken one bettle 1 was entively freo
from the trouble and feel that T am cured. -
C. C. WrigHT, Toronto Junction, Ont

Dr. Max Ohnefalsch-Richter, the wall
known archicologist, is about to return to the
Island of Cyprus, in order to continue his |
work, towhich ond the- German Emperor has -
granted him the sum of 25,000 marks from the !
funds at his special disposal. The aguarium
of the Berlin Museum_ owes to him & number
of valuable acquisitions. He was originallya -
farmer, but later went to Cyprusas a jour
nalist during the English occupation, and
there became interested in archacology and the -
oxcavations.

A rather curious review has been made by
Professor Oecttinger in his ¢ Moral Statistics,”
as to tho geographical distribution of crime. ’
‘He aays, fur instance, that comparatively -fow
murders occur in Turkey, a country deranged
and unsettled in its aflairs, whereina largo pro- .
‘portion of the,people are lacking civilization
and culture, But the Islam faith is .produc.
tivo of 2 certain .religious sentiment in theso -

-uneducated masses which provents- murder,
the greatest crime against- human: and. diyine .
lawa. Compared-with Turkey, Groece, once
-tho seat of civilization, hui now .demnoralized -
and degraded by Turkish influences, without

tho prohibitive power of tho Mchammedan re-

-ligton, rolls up; in @ :population: of less: than

2,000,000 pooplo, 816 murders and 4732 falor’
ous assaults, anaverago of one killed or maim- -

> ed for avery 2,500 souls,—Pittsburg -Chrodnicie- .
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