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CARPETS.

Intending purchasers of carpets should examine

JOHN KAY'S STOCK

Where they will find the

LARGEST VARIETY

Of patterns in the city. Qver two hundred patterns
of Brussels and Tapestry to select from.

Being the largest importer of first.
class carpets in the Dominion; he can
offer them at prices which defy competi-
tion. A large lot of best quality Brus.
sels at $1.14and $1.23cash, OQilcloths,
Linoleum, Stair Rods, Lace Curtains,
&c,

JOHN KAY.
THE BELL ORGAN.

THE BEST IN THE WORLD.
" LARGEST ORGAN MANUFACTORY IN

GUELPH.0.
) ORGANS
8 syonev.nsw. o
XN, AVSTRALIA P

Received Silver Medal and Diploma Provincia 187t
s ¢ ‘ Centennl.., 876.
‘“ Internat’nal “ Sydney, Aus,, 1878,
v Silver Medal and Diploma, Toronto, 1878.
‘“ Only Silver Medal for Parlour Organs, Indus-
trial Exhibition, Toronto, 1879,
For Catalogues, address

W. BELL & Co,,

Guelph, Ontario,
41-47 East Market Square,

S R. WARREN & SON,

CHURCH
ORGAN BUILDERS

(LATE OF MONTREAL

Builders of the Organs in St. Andrews and the
Erskine Churches, Montreal ; St.Andrews' (new and
old), Toronto; The ‘‘ Metrooalitan* and St, James
Cathedral, Toronto, and all the largest Instruments
in the Dominion.

Therr premuses are the most complete and exten-
sive to found on this Continent, and havin,
abundant facilities as well as an experience extend-
ing over forty years, faey are in a position to warrant
the highest attainable standard of excellence, and
can offer the lowest range of prices and most favour-
able terms,

Churches requiring Organs are respectfully re-
quested to correspond with us.

FACTORY AND WAREROOMS,
Corner Ontario and Wellesley Streets
TORONTO, ONT.

OUR S. S. PAPERS.

The SABBATH SCHOOL PRESBYTERIAN (monthly) for 1880
will be better adapted for senior scholars. In its columns will be found more fre-

quent reference to the mission work of our own Church; and eflorts will be made
to awaken and keep alive the interest of our young readers in the great work of
spreading the saving truths of the Gospel into all lands.

GOLDEN HOURS will be continued as a monthly. It is already quite
a favourite ; and no efforts will be spared to increase its popularity and usefulness.

I have been asked to get out a paper at a lower price, which would be better
adapted for INFANT CLAssEs, EARLY DAYS will be published fortnightly
for 1880 in response to this request. It will be beautifully illustrated; and can-
not fail tc be in great demand amongst the young folks.

Specimen copies of each sent free on application. ’ _

The Rev. WM. INGLIS has kindly consented to take charge of these papers,
which will be a guarantee that they may be safely placed in the hands of the
‘“Children of the Church.”

REDUCTION IN PRICES FOR 1880.

Please note the following rates for next year:
GOLDEN HOURS or SABBATH SCHOOL PRESBYTERIAN.

4 Copies to one address ..............i0vvevnnnns $1.00
10 *f O L 2.00
20 ¢ “ 3.00

‘30 ¢ “ . 425
40 ‘“ . ‘s 5.50
s0 “ serriiesiiiiiiiiisi i 6,50

Any number exceeding 5o, at same rate—r3c. per copy.

These papers are the same price; but the contents are different.
can order one or both at above rates.

Schools

EARLY DAYS,
TERMS FOR 1880:

10 Co?ies (twice a month) to one“addren
« .
xgo “ ‘" “*

Subacriptions must be paid invariably in advance.

C. BLACKETT ROBINSON.
’ & SFordan Street, TORONTO.

“It is a periodical of which any religious body might be proud, both in its
management and appearance.’’—O#fawa Free Press.

"CANADA PRESBYTERIAN

FOR THE COMING YEAR,

EDITED BY REV. WILLIAM INGLIS,

Will be Better Value to our Readers than ever before,

All Departments which have given so much satisfaction in the past are to be continued ; and,
under the new Editorial Management, fresh features will be introduced, calculated to increase
the interest and render the paper more than ever necessary to every Presbyterian family in the
Dominion. Arrang are already. made to secure early ecclesiastical news items from the
Maritime Provinces; and communications will be received, at regular iervals, from St. John,
N.B., Halifax, N.S,, and Charlottetown, P.E.I, The interests of our Church in the Prairie
Province will be looked after by an able correspondent at Winnipeg, Man.; and wide-awake
writers at widely separated points, such as New York, Edinburgh, Belfast, and in India, Formosa,
and the South Sea Islands, will favour our readers with interesting letters. A new feature of the

paper will be a MISSIONARY DEPARTMENT under the special supervision of the Editor .

in which a comprehensive view will be given of missionary operations throughout the world.

UNPRECEDENTED PREMIUM ATTRACTIONS.

The Engravings, given to EVERY SUBSCRIBER, are of greater intrinsic value than any
premium offer ever before made in thi country. “The Death of Nelson” and the ““Meeting of
Wellington and Blucher”-—Companion Pictures—by Maclise, the great Historical Painter, are
furnished by the Art Union of London, England, only, at ONE GUINEA EACH. They are
both placed within the reach of every subscriber to THE PRESBYTERIAN, who ecither remits $a,
or joins a club at reduced rates, befox:e the 1st of January next. THE PREMIUM PICTURES
ARE 18 BY 4o INCHES EACH. Both are magnificent representations of GRRAT HisToricAL
Scangs; and the fac-similes, in the hands of Agents, convey but a very faint idea of their great
beauty. They are certainly calculated to adorn the best homes in the land.

An Agent wanted in every congregation. Liberal inducements. Send for Premium List at
once. Agents will find a most attractive list of articles and books offered as premiums. With
such a paper and with the really extraordinary offer to EVERY SUBSCRIBER--new or old—

live agents can’t miss taking large numbers of names. BALANCE or PrEsgnT YEAR FREE TO

NEW SuBSCRIBERS.

JOIN CLUB FORMING IN YOUR CONGREGATION.

Clubbing Rates for 1880 will be as follows

For 5 copies and up to 10, $1.75 each, including Premium Engravings; for 1x copies, or more,
'$1.65 each, in advance, inclu(iing Premium Engravings.

. No old Subscriber, in arrears, will be allowed to take advantage of our Club Rates, or Pre-
mium offer, until he pays up his indebtedness in full.

Address all communications to

C. BLACKETT ROBINSON, Publisher,
§ Jordan Streety, TORONTO,

Scientific and Meeful,

To extract grease from d wal i
) papered walls, di
a plece of flannel in spirits of wine, rub thg

greasy spots gently once or twice, and the
grease will disappear.

SIMPLE ‘AND DELICIOUS MUFFINS,—One
quart ﬂoﬂl‘:‘ one teaspoonful salt,_ half gill
yeast, one Pint warmed milk, less two table-
spoonsfuls ; _mix at night and beat until light
in the morning, drop the well-risen dough in
buttered cups.

To GET RID OF Rars AND MICE.—
Cut old cork into slices and fry them in a
pan after it Hhas been used for frying meat.
Place these pieces of fried cork around,
where the vermin will find them, and all will
be destroyed ; for they eat them voraciously,

BrowN BETTYS FoR BREAKEAST,—One
cupful Indian-meal, one egg, two cupfuls rye-
meal, one teaspoonful cream-tartar, half a
teaspoonful soda, one large tablespoonful
molasses ; mix with cold milk about as thick
as pound cake ; fry in hot lard ; if your
milk is sour, omit th;: cream-tartar,

BosTON BrROWN BREAD.—Two cupfuls
Indian-meal (even); one cupful rye meal,
one cupful flour, one (small) quart sweet milk,
pinch of salt, one half cupful molasses, two
teaspoonfuls cream-tartar, one teaspoonful
(even) of soda dissolved in water ; steam four
hours, and water must boil constantly all the
time ; put in oven and heat for breakfast,

GRAVY FOR POTATOFS.—Put a spoonful
or more of butter, according to the Quantity
of potatoes you have, into a frying-pan and
set over the fire until brown, being careful
not to scorch it. Mix a spoonful of flour in
a cup of thin sweet cream—or milk, if one
has no cream—pour into the browned butter,
boil up, season with pepper and a little salt
if necessary, and turn over the boiled pota-
toes. This is a very nice way to serve small
potatoes, .

TREATMENT oF HOUSE PLANTS.— In
watering plants in rooms, discretion must be
used.  Cactus, cereus, and, in fact, all the
so-called succulents require but little water in
winter ; simply enough to keep them grow-
ing. Callas and all that class of aquatic or
semi-aquatic plants will bear watering to sat-
uration. As a rule, smooth-leaved and hard
plants require less watering than pubes-
cent and soft-leaved plants. Many small
pots require water every day, sometimes
twice a day—they dry out so fast—unless
plunged into some moist material, The dif-
ficulty with amateurs is, they usually give
small pots too little water and large pots too
much.  Until the true habit and necessities
of a plant is lcarned, it is better that it dry
sufficiently to droop a little rather than that
the soil be kept saturated. Over saturation
kills more plants than too much dryness,

SouP-MEAT AND DRIPPING.—Our family
consists of two grown up people, three child-
ren, and three women servants ; and we con-
sume a good deal of meat, especially as we
never see game or fish. We have hot break.
fast, luncheon, and dinner, nursery dinner,
and servants’ dinner, and the children get
three breakfast cups of soup daily. TLe way
the soup is made is very simple ; and no
**soup-meat ’—the joy of cooks and kitchens
—ever enters the house. Every joint is
trimmed before being cooked. For instance,
a leg of mutton has always a *‘lap ” and
‘‘shank.”  These are always removed and
put into the soup pot.  Every bone of cold
meat, and all backs of fowls, and little scraps
of meat are also added. Nothing is too
tiny so long as it is perfectly sweet and sound,
The pot (I ought to have a digester, byt I
have not) goes on the range early, and sim.
mers all day. The smaller the bones are
broken, the more soup you will have. The
bones, etc., are strained out, and often re.
boiled, and the stock is poured into 2 jar.
Next morning there is a cake of fat, easily
removed, on the top, and underneath a solid
and nourishing jelly, ready to be flavoured
and coloured; a little burnt sugar does the
colouring, and the flavouring'can be varied to
any extent. Bones that have got burnt in
roasting give the soup a nasty taste. I never
use mutton dripping for anything but basting
meat. Clarified beef dripping is excellent

for meat pies, and for tarts and tartlets ; half -

butter, half clarified beef [dripping is very
good indeed, though I should not use it for a
dinner party, but for ordinary family use it
is very nice. The mutton dripping over
from the cooking comes to from 2s. to 45 a
month. I have a tin which holds about eight
pounds, and this goes to the chandler’s, who
credits me with it at 3d. perpound. He woyld
give a cook 4d., as a premium for waste—so
I believe, at least. This is all simple enough,
but almost impossible to carry out till experi-
ence teaches you if the cook is treating you
fairly.  You must engage the cook on ‘*no
dripping ' terms,—* Zake,” i the Queen,




