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**Citizens of Toranto, rejoice and be glad.” You have
within your veach & mineraf water calted St. Leon, which,
for gout, cheamatism and diseascs of the hidneys, including
diabetes and even Bright's Jisease of the kidneys, when
ficcly used, is supetior to all other uuncral watens without
any exveption. Le containy  putpative and revivifying
agents of the highest erder.  For peronsin health it is an
ervcellent regulator and health prevervative 2y well as an
aprecable beverage. 1t is the strongest antidote known to
seience as a blooed puritier.  To crown all, it carried off the
vol 1 medal and diploma. the highest honours awarded at
Quebew in September, 1377, the judges giving it a very
strone recmnnend.  The company owning the St Leon
Springs have a fine hotel in waaectivg with them, managed
by your well known feliow-citizen, Mr. M. A, Thou as, than
whom ava caterer these is none stch, The hatel opens on
the ssth of Juihe with atull v ot etficient coaksand waiters
and with rates to st all. ‘Lhey eancct to fill the hotel,
which can accommodate hetween five and v hundied
guests. The biths in connection are an institution that
wany ot our awan <itizens Lan speak of 10 the most glawing
terts. Mr Thomas invites you all to com*y to daink and
to be merry.
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THE St, LEON MINERAL WATER Co. (Limited),
— HKAD OFFILK —
to1% KING STREET WEST, TORONTO
Branch Office at Tidyv's Flower Depot, 164 Yoage Strect
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We sequest allthose seeking medicalreliefto writeus cone
fidentially and carn for themselves of what
THE GREAT MODERN REMEPY
can do for them, T9 heal the sick we must destroy the
cause : to da this the remedy mus bean Anti-Septic, and
destroy the liviog disease genns in the blood by actually
coming in contact with them. Any other method of cure i<
a humbug, No Electricity. " Health without Medicine,”
which contains nothing but the advice to use hot water
Yorotherr s with mo anti.septic qualities witl
dothis. **Thereader should do hisownthinking and care-
tul investigating, and not let otkers dot for him, else they
will soon profit by hisignorance."”

WM, RADAM MICROBE KILLER COMPANY,L't'd
120 KinG St. W., ToronrTo, ONT.
Please mention this paper.
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RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.

Indigestion, Liver and Kidacy Complaints, Rheumatism,
Neuralgia, Lumbago, Gout, Spinal Disease, Nervous Pros:
tration, Sleeplessness, Heart Troubles, Impotence. Semiral
Weakness, and Diworders of the Nervous and Muscular Sa.
tems, Doicuwend's Appliancen are the very late
in Electra-Medical Discoverics. The cursent 15 under ahe
control of the uscr, nnd can be made weak or strong.  Every
part is adjustable. The Belt will cure all diceases curable by
electricity. They ate endorsed by recognized authonties,

Expert electrical and medical cxamination invited. No
other belt will stand this. Send for book on Electro-medical
Treatments, The Doreawend Electric Belt and Attachment
Co., 103 Yonge Street, Toronto. Mention this paper.

C. H DORENWEND, Electrician.
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PUREST, STRONCEST,
Roady for ucoin any quantity, For making
8Botrening Water, DI n?wllng.and 2 hundrod
A can cquals) punds Sal Soda.

Rold by All Grocera and Druzgists,
B, W. GITLLETYT, Torontse
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“for all purposes for which

is used. It is the greatest k

cconomizer of time, drudgery, and

and tear in washing and cleaning.
MILLIONS of packages of Pe;

are consumed annually, by econm

v ha s

quick to embrace modern |

¥ vants with Pearline.
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methods to sell them.

Pearline sells on its merits, and is never peddled.

PhRENG

S().ll)
nowse,
wear

uline
nical,

intelligent housckeepers—women who are

abor-

saving ideas; or, not doing the
“—> work themselves, are bright
enough to supply their ser-

They

get the best possible results,
: and have fewer backaches

laints.  Their clotfies a pa'ﬁzﬁca
vecause they are not rubbe 1 s/‘ .

Bewdre of imitations which are being peddl
First quality goods do not require such

longer

//J

N
(/)
V frO me

Manufactured only by JAMES PYLE, New York

The glowing RUBY should adaen
Those who in warm July are botn,
Then will they be exempt and free
From love’s doubts and anxiety.
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KENT BROS. Solitaire Diamond
Rings, Wedding Rings, Band Rings.
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Four sule by ail Stationers.

168 Yonge Street, Toronto.
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N RINGS.

You will find thousands of Gold Rings at

Rings, Cluster
Chased Rings,

Signet Rings, Carbuncle Rings, Initial Rings, cte

Kent Brothers’ Indian Clock Palace Jewellery Store,
SNV

26 JOHN ST..N.Y. THE BEST MADE.
Ropr. MILLER, SON & Co,, Agents, Montreal.

{LEANS

ACOURS
SCRUBS
BuisHes
IBRIGHTENS |

‘Toronto, Can.

ESTABLISHED 1834,

A
WATER

STILL HOLDS THE FIRST PlALe
IN POPULAR FAVOR. BEWARE OF
IMITATIONS.
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* Egstislee Metallg Shipgles, Mansarl
Terra Cotta. Tiles, Broad Rib,
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YOUR

GROCER.

If not obtainable send twelve cents for Large Bar 10 ARMITAGE & Co., 22 Bay Street

[Please mention this paper.

TELEPHONE Not 137.
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HOUSEHOLD HINTS,

CUHERRY AND Tarloca PUDDING <oy
one cupful of tapinca over night i ¢y
water : place on the fire with one pint o}
boiling water ; stone vne and one-half pouty
of nice cherries, stir thew into the bty
tapioca, and sweeten to taste ; pour 1oy
dish and stand away to cool. Serve very wy,
with sugar and cream.

RASPBERRY AND CURRANT Taki,—Hy
pint of raspbernes, one and one-half Piats of
currants, three tablespoonfuls of sugar, o
half pound of hutter, one-half pound of fo,
cold water, the yelk of one egg.  Make wm:
puff paste as follows : Rub two ounces of by
ter into the flour, thea niix with cold vy
and egg ; after it has stood & short ume g
out the remainder of the butter in 1 shy
and lay it on the paste; give the paste three
urns to work in the butter ; strip the curragy
from the stalks, put in a dish with the 1ag.
berries, placing an inverted cup in the centre,
add the sugar, cover with paste and bake ing
good oven, and when done sift sugar over.

BEEF CURRIE—Cut up ane pound o
best steak into neat-sized small pieces : et o
a good-sized onion into thin rings ; fry intxy
ounces of butter with twelve cloves a i
delicate brown. Then add a tablespoonful of
the best currie powder; fry a ininute; nos
add your meat and fry again, for a minute o
so. Then add one small teacup of water, ore
small teacup of tomato conserve, the seeds of
twelve cardamons, threc bay leaves, thie
cloves of garlic chopped very fine, and s2y
to taste. Stew very gently for about two hagr
by the side of the fire.  Before serving take
out the bay leaves and cloves.  Serve with;
separate dish of plain-boiled rice.

PUREE OF SPINACH.—Pick the leaves ovy
carefully, omitting the coarse and thick |
ribbed ones ; wash them several times, throx
them in plenty of boiling water well salved;
leave them in a few moments, then dramn and
cool them off in cold water, from which draig
them again. Now chop them very fine in 2
wooden bowl. Take a stew-pan, pw ina
piece of butter, and when hot add to it your
spinach.  Stew very gently in its own juice,
merely adding a little boiling water +f neces.
sary to prevent its scorching.  When done,
which will be in about one-kalf an hour, a
ought to have sufficient consistency to serve it
heaped up in a dish or to use it as a garaish
around meat,

SWEET PILLAU.—Put on three quars of
water in a saucepan ; add to it a teaspoonful
of salt and 2d. worth of safiton, twenty.four
cloves, the seeds of twelve cardamaens, two
sticks of cinnamon and a blade of mace.
When the water comes to a boil add one
pound of the best Patna rice; stir, watch very
carefully and occasionally feel the rice. The
moment it is soft drain through a wire sieve
and set before the fire to steam. Before dish-
g it remove the mace and cmnamen, but
not the other spice. Now make a thick
syrup of a half pound of sugar melted inacup
of water ; boil over the fire.  Then add the
juice of two lemons, pound up one ounce of
highly aromatic musk lozenges, and sur o
the syrup till melted, pour over the rice, gat-
ish with either fried almonds or pistachio
nuts and: fried sultanas. This is a great
favourite with Mahommedans.
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