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SUPERIOR TO COLORADO OR SARATOGA.

ST. LEON

MINERAL WATER

clears off Bile and Headaches.
Don’t feel at home without it.
Colorado boasts no such water as

st. Leon.
Wwm. NasH,
313 Gerrard St., Toronto.

{esBy

1 find ST. LEON an excellent
remedy, builds up the constitution
far superior to the famed waters of
Saratoga.

.S. H. HoovEg,
Niagara Street, Toronto.
~

THE St. LEON MINERAL WATER Co. (Limited),
— HEAD OFFICE —
to1}4 KING STREET WEST, TORONTO
Branch Office at Tidy's Flower Depot, 164 Yonge Street.

THE INTERNATIONAL BUSINESS COLLEGE

Corser College Street and Brunswick Avenue, Toronto.

Ido not say my College is ‘‘ Better than the Best,” the
“ Leading” or most * Reliable,” but I am the oldest and
most experienced Business School Teacher in the Dommxorz.
and for twenty-three years was at the head of ‘* Musgrove's
National Business College, * in Ottawa, the largest Business
School in Eastern Ontario. I advertise very little. 1 give
my personal attention to each student, and make his interest
my own. A word to the wise is sufficient. Address

M. MMUSGROVE, Proprictor.
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We request allthose seeking medicalrelief to write us con-
fidentially and earn for themselves of what

~ ‘THE GREAT MODERN REMEDY
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can do for them. To heal the sick we must destroy the
causa ; to do this the remedy mus bean Anti-Septic, and
destroy the living disease germs in the blood by actually
coming in contact with them. Any other method of cure is
a humbug. No Electricity. ** Health without Medicine,"
which contains nothing but the advice to use hot water
enemas) or other remedies.with mo anti-septic qualities will
do this. ‘' Thereader should do hisown thinking and care-
tul investigating, and not let others do it for him, else they
will soon profit by his ignorance.”

WM. RADAM MICEOBE KILLER COMPANY,L’td

120 KiNG ST. W, TorRONTO, ONT.
Please mention this paper.

The Dorenwend Electric Belt and Attachments
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RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.
Indigestion, Liver and Kidney Complaints, Rheumatism,

Neuralgia, Lumbago, Gout, Spinal Disease, Nervous Pros-
tration, Sleeplessness, Heart Troubles, Impotence, Seminal
Weakness, and Disorders of the Nervous and Muscular Sys-
tems. Dovemwend's Applianeen are the very latest
in Electro-Medical Discoveries, The current is under the
control of the user, and can be made weak or strong. Every
part is adjustable. The Belt will cure all diseases curable by
electricity. They are endorsed by recognized authorities.
Expert electrical and medical examination invited. No
ther belt will stand this. Send for book on Electro-medical
Treatments. The Dorenwend Electric Belt and Attachment
Co., 103 Yonge Street, Toronto. Mention this paper.

C. H DORENWEND, Blectrician.

IMPORTANT TO MINISTERS.
JUST PUBLISHED,

FORMS OF SERVICE FOR SPECIAL OCCASIONS

In the Presbyterian Church.
BY REV. DUNCAN MORRISON, D.D.

OPINIONS OF THE PRESS.

The accomplished conipiler of this most serviceable hand

ookhas no intention of mducin§ the sturdy Presbyterians
of Canada to b even modified rituali His purpose
s to provide suggestive forms for all special occasions, so
that hesitancy, inaccuracy and all that 1s inappropriate and
unseemlF may be guarded against.— 7ke Globde.

It will be specially helpful to those of their number who
ave but recently undertaken the grave responsibilities of
heir sacred office. Dr. Morrison has done his work with

great care, well balanced judgment, good taste and fine
devotional feeling.— 7he Empive.

We have seen a number of Boaks of Forms—Dr Hodge’s
among the rest—but there are none so likely to be useful to
our young ministers as this work of Dr.Morrison’s.—Pre
byterian Witness,

The book contains twenty-three forms for almost all possibl
occasions of public sense and church organization. Its vala
andusefulness will be apparent to every one who examines it
— Logdon Advertiser.

Limp cloth, 193 pp., 75 cents. Plain leather, 81. Mailed,
postage prepaid, to any address on receipt of price.
SABBATH SCHOOL PRESBYTERIAN.

Published monthly at 10 cents each in quantities,
" EARLY DAYS,
Intended for the infant class—gublished ortnightly at 12
ents per: jes. Sample.copies free on application.
Presbyterian Printing & Publishing Co.,
" 5 Jordan Street Toronto
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OUR BABY.”

From the original picture by The Honourable John COLJ(
The property of the Pr ri?ors o?fP Zﬂ%’ﬁl‘aﬂx
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ESTABLISHED 1884. TELEPHONE No. 1457. INCORPORATED 188s.

THE METALLIC ROOFING Co. OF CANADM, Limited,

SOLE MANUFACTURERS IN CANADA OF
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Eastlake Metallic Shingles, Mansard Shingles. Sheet Steel Bricks,
Terra Cotta Tiles, Broad Rib Roofing, Tower Shingles, / y
52

Elevator Siding, Corrugated Iron.
Office and Eactory, Rear Nos. 84, 86, 88 and 90 Yonge Street, Toronto.

HOLLOWAY'S OINTMENT /%5

a8 au infallible remedy for Bad Legs, Bad Breasts, Old Wound Sores and Ulcers. It is famousfor
Gout and Rheumatism.

For Disorders of the Chest it has.no equal.
FOR SORE THROATS, BRONCHITIS, CQUGHS. COLDS,

Glandulay Swellings and all 8kin Diseages it has no rival; and for contracted and stiffjoints it acts
. J like & charm. . .. . . .

Manufactured only at THOMAS HOLLOWAY'S Establishment, 87 lcw Oxford .éf., Lonﬁon ;

. .. .., .Andsoldby.all Medicine Vendors'throughout the World. Co
N.B.—Advice Gx’.tll. st theabove address,daily, betwoen:1 ) eogqgl:: Xgﬂsnd.t or by letter

HOUSEHOLD HINTS.

To melt chocolate, break it in a few pieces
then melt it in a small dish set in the top of
the teakettle ; it is not necessary to grate it-
Do not put a chocolate mixture into a tiB.
mould, as it will become discoloured from con-
tact with the tin.

To MAKE ENGLISH RELISH.—Put bread
crumbs into a saucepan, with cream, salt and
pepper ; when the crumbs have absorbed al!
the cream or milk, add a small piece of but
ter, a little grated cheese, break in a few eggS
and then fry as an ordinary omelet.

RICE DUMPLINGS.—Put your rice in 8
stew-pan, and pour on each cup of rice on¢
gill of milk ; stand it near the fire where it
will keep hot but not boil. As soon as it has
absorbed all the milk, pare your apples, take
out the cores, and put the rice around them
instead of paste. Boil them until the apple
is soft. They should be tied in dumpling
cloths.

KNEADED PLUM CARE.—Two and a-half
cupfuls of sugar, half a cupful of butter, half
a cupful of sour milk, two spoonfuls of creams
a teaspoonful of saleratus, half a spoonful of
cinnamon and a nutmeg, a cupful of chopped
raisins and flour enough to knead (about six
cupfuls). Roll an inch thick and cut in ob-
long pieces. Bake on sheets in a quick oven-

How 1O SUGAR POP-CORN.—Put into ap
iron kettle one tablespoonful of butter, three
of water, one teacupfal ot pulverized sugar-
Boil until ready to candy, then throw in three
quarts of nicely-popped corn ; stir briskly un-
til the sugar is evenly distributed over the
corn. Take care that the corn does not burn.
Take the kettle from the fire and stir until it
has cooled a little,

SUGAR BiscUITS.—Three-quarters of 3
pound of sugar, half a pound of butter, one
pint of milk, one teaspoonful of carbonate of
soda, flour sufficient to make a dough, Melt
the sugar, butter and soda in the milk. When
the milk is lukewarm stir in the flour till it
forms a dough. Knead it well for a very
long time, then roll it out in sheets, and with
a sharp knife cut it in squares, butter your tins,
and bake them in a hot oven. ’

COLOURED tennis flannels should be washed
in water about the temperature of the room
they are washed in, with good white soap of
any kind, and rinsed thoroughly in water of
the same temperature, and wrung out as dry
as possible. They may be hung up for a short
time in the house, but should be taken down
while still damp and ironed dry. Some
laundresses never hang them up, but wring
them so dry that the iron completes the
drying.

LEMON P1E.—One smooth, juicy lemon ;
grate the rind and squeeze out the juice
straining it on the rind ; one cupful of sugar
a piece of butter the size of an egg, in a bowl ;
one good-sized cupful of boiling water, in
pan on the stove. Moisten a tablespoonful of
cornstarch and stir it into the water ; when it
boils pour it over the sugar and butter, and
stir in.the rind and juice. When a little
cool add the beaten yelks of two eggs. But-
ter a deep plate, and cover all over with
cracker dust (very fine crumbs). This is the
crust. Pour in the mixture, and bake ; then
frost with the two whites, and brown.
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Used in Millions of Romes—
. 0 Years the Standard.




