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THoOMAS QRGANS

e

Are Unrivalled A- -

For Tone, Touch and Quality
of Workmanship.

Sond tor our New Catalogue aud Prices.

THOMAS ORGAN CO.,
WOODSTOCK, - . ONT.

FREE'!

The Latoe Prof. Basfl
Munley., of the S&outh
Bap. Theo. Seminary,
Loufsville, Ky., says of
the Acrial Medication :
“ I can cordially recom.
mend {¢s use.”” Writo for
a fac-similo of bis lotter.

Rov. W. E. Ponn, the
uotdd evangelist ot Eur-
e¢kna Springs, Ark., says:
+1 wascured of Catarrhal
Deatness, in 1656, by the
use of the Aerial Medica~
tion, and it has proved to
be & permanent cure. I
rocommend this trect.
ment wherever 1 go, and
know of many cases of

Catarrh and Lung trouble that have beon dured by its
uso.” Rev. W. E. PENN.

Medicines for Three Months' Treatment Free.
To introduce this treatment and %ove beyond

doubt that it will.cure Deatness, Catarrh, Throat and
TLang Diseases, I will fora shorttime, send medtcines
tor tﬁroo months' treatment free. Address,

J. H.MOUORE, M.D., Cincinnati, O.

Our Communion Wine

“ST. AUGUSTINE”

‘WE.. ST
Y w NE \
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Chosen by the Synoda of Niagara and Ontario for
use in both dioceses.

Cascs of one dozen bottles - . .
Cuseg of two dozen half bottles - - -
}.0.B. Brantford, Ont.
Supolied at §t. John, N.B., by E. G. Scovil, our
agent for Aaritimo Provinces, at $1.00 . case cxtra
to cover oxtra charges.

J.S.Hamilton & Co., Brantford, Ont.
SOLE GENERAL AND EXPORT AGENTS,
Mcotion this paper whon ordering.

ELIAS ROGERS & CO’Y

- s

550

COAL.

HEap oFFICE
0 KING STWEST

\—/
TORONTC

WO0O0D.

———————

LOWEST RATES,

@A. McZLaren, Dentist
233 Yonge Strect,

First Class $10.00 Sots tooth for £5.00

Toronto Savings & Loan Co.,
Subscribed Cﬁtﬁl, $1,000,000,

Four P'cr Cent-intorest rllowed on doposits.
Daventures lasned at four and one-half per cont

Money to lcad.
A. B. AMES, Manager.

“The

Acid Cure

Is Becoming
Quite

The Rage.”

So said & well-know citizen the other day
in our offices, and he was quite right. But
every effect has a cause, and the success of
Acctocura is due to its merits. Have you
tried it? For the last 0 years it bas
been curing acute and chronic disease in
all parts of the world. Has it cured you
of your little ailment yet3 Have you
learned that as a household remedy the
Acid Cure is absolutely reliable, and saves
you & lot of money ? You are not asked
to tske a step in the dark. Our gratis
pawmphlet tells you all about the treatment,
and wany of your doctors of medicine,
law and divinity will heartily recommend
you to try the Acid Cure. They ought to
know, as they have used it themsolves.
Don’t wait till cold, sore throat, rheumu-
tism, sciatica, or other ailments become
chronic and render you miserable, but get
our pamphlet at once, read it carefully,
and use our inexpensive remedy to cure

you.
COUTTS & SONS,
72 Victoria strect, Toronto.

And at London, Glasgow, Manchester,
and New York.

ON THE DARK
ROAD!

A St. John, N.B., Lady
Who was Nearing
the Grave.

SHE DECLARES THAT PAINE'S
CELERY GOMPOUND
SAVED -HER:

The case of Mrs. William Irvine, of St. John,
- N, B., was a sad one, and caussd her family and
friends great anxiety for 2 tlime. Overwork,
watching, loss of slcep and intense agony fiom
kidney trouble made life almost unbearable.
Effort after effort with medicines and doctors’
prescriptions proved fotile. The grave aod its
terrors were becoming mote tealistic, and death’s
hand seemed to be firmly fastened on the victim of
disease.

There flashed a bright inspiration,—Paine’s
Celery Compound !—2 thought of 2 medicine that
had wrought wonders for others. Themarvellous
life-piving medicine was used, and the results are
briefly set forth in Miss, Ievine’s letter as fol-
lows :—

*¢ I think it 1 great pleasnre as well as a duty
to put on record what Paine’s Celery Compound
has done for me. 1 have been troubled for the
last ten years with kidney complzaint, and have
tricd a great many preparations and doctor’s
ptescriptions, but with little or no beoefit.

¢ For the last tix meaths Lhave had a great
straip upon my system from night-watching and
overwork. 1 was breaking down ; my friends
said, ¢ I was going fast to death.” I resolved to
tty yous Paine’s Celery Compound, and used four
bottles. My kidaey trouble disappeared ; nervous-
ness and slecplessaess are troubles of the past, and
my general health is geeatly improved, In a
word, I am cured ; and I wish you to publish this
so that the wotld can read it.”

HEALTHAND HOUSEHOLD OINTS.

Omelet {splendid),—Six eggs, whites and
yolks beaten separtely, half pint milk, six
teaspoons corn starch, one teaspoon baking
powder, anda little salt; add the whites,
gealen to a stift froth, last ; cook iva little

utter.

Vanilla Sauce.—The whites of two eggs
anad the yolk of one, half a cupful of powder-
ed sugar, one teaspoonful of vanilla, three
tablespoonfuls of milk. Beat the whites of
the eggs to a stiff froth, next beat in the
sugar, and then the yolk of the egg and the
seasoning. Serve immediately. This sauce
is for light puddiags.

Oyster Pates.—Line small pate pans with
puff paste ; roll cover somewhat thicker than
lining ; put in each of the pans a piece of
bread to support the cover while baking.
Make a white sauce of one tablespoon of
butter, two tablespoous flour and one pint of
cream. Cut the oysters into small bits and
cook them in the sauce over boiling water.
Carefully remove the upper crusts ; take out
the pieces of bread ; fill with the hot oysters
and serve at once.

Oyster Salad.—Take half a gallon of
fresh oysters, the yolks of six hard-boiled
epgs, one raw egg well beaten, two table-
spoonfuls of melted butter,a tablespoonful
of mustard, with pepper and salt, a teacup of
vinegar and flour and four bunches of
celery. Drainthe liquid from the oysters and
put some hot vinegar over them ; set on the
fire five minutes ; let cool; mash the yolks
of the eggs and mix all the seasonings to-
gether and pour over the oysters and celery.

To Fry Opysters,—~Use the largest and
best oysters : lay them in a row upon a clean
cloth and press another upon them, to ab-
sorb the moisture, bave ready several beaten
eggs, aud in another dish some finely crushed
crackers ; in the frying pan heat enough
butter to entirely cover the oysters ; dip the
oysters first into the eggs, then into the
crackers, rolling it or them over that they
may become well encrusted; drop into the
granite frying pan avd fry quickly to a light
Lrown. Serve dry and let the dish be warm.

Ice Cream Cake.—Take the whites of
eight eggs, beat to a stiff froth, two cups
sugar, one cup butter, one cup sweet
milk, two cups flour, one cup corn
starch, two teaspoonfuls baking powder.
Cream the butter and sugar, sift flour, corn-
starch and baking power, add the beaten
whites, of the eggs last. Bake in jelly tins.
For the icing, boil four cups of sugar until it
will candy and pour over the beaten whites
four eggs, and add one teaspoonful pulveriz-
ed citric acid. Stir until cold, and spread
between layers.

To Get up a Soup in Haste.—Chop some
cold cooked meat fine, and put a pint into a
stew pan with some gravy, season with pep-
per and salt, and a litle butter if the gravy
is not rich, add a little flour moistened with
cold water, and three pints boiling water,
boil moderately half an hour. Strain over
some rice or nicely toasted bread, and serve.
Uncooked meat may be used by using one
quart of cold water toa pound of chopped
meat, and let it stand half an hour before
boiling. Celery root may be grated in as
seasoning, or a bunch of parsley thrown io.

Cocoanut Cake.—Oae cup sugar, one cup
flour, half teaspoon cream tartar, one-fourth
teaspoon soda, one teaspoon boiling water,
three eggs ; beatthe yolks of the eggs, stir
in the sugar, then the whites of the eggs
beaten to a stiff froth, then the flour, with
the cream of tartar mixed through it ; then
the soda dissolved in the boiling water;
bake in three or four cakes in a pretty quick
oven ; make an icing of the whites of two
eggs and six heaping teaspoons of powdered
sbgar, spread the icing on one cake, then a
layer of cocoanut, then icing, then another
cake, etc. If you use prepared cocoanut
you must moisten with milk before using.

Baked Salmon.—Clean the fish, rinse it,
and wipe it dry; rub it well outside and in
with a mixture of pegper and salt, and fill it
with a stuffiog made of slices of bread, but-
tered freely and moistened with hot milk or
water (add sage or thyme to the seasoning if
liked) ; tie a thread around the fish, so as 10
keep the stuffiog in (take off the thread be-
fore serving) ; lay moffin-rings or a trivet in
a dripping-pan, lay bits of butter over the
fish, dredge flour over and put iton the
rings ; put a pint of hot water in the pan to
baste with ; bake one hour ifa large fish, in
a quick oven ; ‘baste frequently. When the
fish, is taken up, having cut 2 lemon in very
thin slices, put them in the pan, and let them
{fry alittle ; then dredge in a teaspoonful of
wheat flour, add a small bit of butter ; stir
it about, and letit brown without buraing for
a little while; then add half a teacup or
more of boiliog water, stirit smoota, take
the slices of lemon into the gravy-boat and

Where 1s
» He Going?
Gentle reader,
he is hurrying
home. Andit's
house-cleaning
time, too— think
of that! Fifteen /-
years ago, he ()
wouldn't have
done it, l)ust at
this time, he'd be
“taking to the
woods.”  But
now, things are
different.  His
house is cleaned with Pearl-
ine. Thatmakes house-clean-
ing casy. Iasy for those who
do it—casy for thuse who have
it done. No hard work, nc
wear and tear, no turmoil and
confusion, na time  wasted,
no tired women no home-
less men,  Everything's done
smoothly, quickly, quietly, and
easily. Try it and sec. =
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TORONTO COLLEGE OF MUSIC, Ltd
INAFFILIATION WITH THE UNIVERSITY

OF TOWONTO.

New Term begins November 13, '94
Neud fur Prospectus ¥ree.
STUDBNTS MAY ENTER AT ANY TIME.
Piano, Organ, Theory, Violin, ‘'Cello.
-~——BLOOUTION AND LANGUAGES.—

Btudonts prropurod tor Univereity Dogreos in
Music, Diplomas, Certificates & Scholarships.

F. . TORRINGTON, GEN GOODERHAM,
Musical Dircctor, President.

BEST QUALITY

Coal & Wood

FOR CASH
AND PRESENT DELIVERY.

STOVE} $5.00 PEA EGG 3500
For AR | Eeh | Efge S5
Beat Loug Hardwood ..........8550

* Cut & Bplit Hardwood 6.00
* Long No.2 Woud......... 4.00
* Cut & Bplit No. 2 \Wood 4.50
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HEAD O7yICE AND YAND -

Cor. Bathurst and Farley Ave

Teleplhone 5303,
BRANCH O¥YICE AND YARD

429 Queen Street Wast.

Wm. McGill & Co.

WANTED 5000 MORE BOOK AGENTS

Huodreda ot men and women are now fng
month cADYAMIDR $or the world nm.‘fu&ii? 3“\%}2?&“\»;{

w
Bur Journey Rround = World
SV ¥ wf. ClA I3 ent 2l
g._x&;_x qi.l,hdulnu Lsfeavor PR Knull'u%;glv?n%
7 ﬂe 109 Qf all ndurription temls and the besg chance
cvng ered 80 agents. (1ne vuld W00 In his own township
‘lnn‘t cr, & tad .b’t’l’mnn Tndeavar Kocletys another. IJ’R
x’hl 3dnyn-nln- ing nmvr TRA Dovsand,  Now és
P stime 30~ Dlstanca no bindeances for i Py Freight,
ilve Credit Treminm Coplea, Fres Ouifit, Bxtes Terms,
Krclusive Terniory, " Wilte at once for Cleculars to
A U WORTHINGTON & €., Sfurilerd, Cony,

- —— - —

When writing to Advortisers ploaze mention
Tue OaNaDs PRESBYTRRIAN. P

strain the the gravy over, Serve with boiled
potatoes. The lemon may be omitted it pre-
ferred, although generally it will be liked.



