* Citizens of Toronto, rejoice and be alad.”” You have
within yveur reach &8 nuneral water ulled St. Leon, which,
for 20w, rhcum.msm aud dlsearos of the lu-lnu 3, including
dralxges anid even Bright'c Jdiseasw of the {ney:, when
freely used s+ wuperior to all other mineral waters without
Ay caeption It contains purgative and revivifying
[ ! shest s ¥ e . health oo AR
cvellent regulator and health preservative as well as an
A ceadic beverage.  laas the <troungest apudote knoven to
scienc e as a blood punifier.  To crown all, it carrled off the
2ol taedal and digloma, ll-e higlest honoun awarded at
Quebec in September, 1333, the judges giving it & very
strong reconunead  The company owning the St Leon
Springs have a tine hotel yn connection wllh thcm. mana,
by your well known fellow-citizen, Mr. hon.as, t. Eln
whomn as a caterer there i none such. 'lhc hulcl upens on
the tgth of June with a full staff otefliciant cooksand waiters
and with ratec to suit all. They expect to till the hotel,
which can accommodate Letween tive and aix hundred
guests. “The Laths in connevtion are an institution that
many of our own citizen< can speak of in the must glowin
terms,  Mr lhomas vites you all to cone, to diink an
to be merry,

THE St. LEON MINERAL WATER Co, (Limited),
— HEALOPFICK —
101 KING STREET WEST, TORONTO
Branch Officeat Y ndv s Flower Dcnol. 144 Yonge Street
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RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.
lndl estion, Liver and Kidney Complaints, Rheumatism,
sia, Lumbago, Gout, Spinal Disease, Nervous Prose
xrnuon Sleeplessnes-. Heart Troubles, Impotenies Seminal
Weakness, and Disvrders of the Nervoas and Muscular Sys-
tems, Doreawead’'s Appilancea are the very latewt
in Electro-Medical Discoveries. The current is under the
conttol of the n<er, and can be made weak or strong. Bvery
part is adjustable.  T'he Belt will cure all diseases curable by
cleutricity.  They are endorsed by tecognized authonties.
Expert electrical and wedical examination invited. No
other belt will stand this. Send for book on Ele tro-medical
Treatments, The Dorenwend Electric Belt am! Attachment
Co., 103 Yonge Street, Torooto. Mention this paper.

C. H DORENWEND, Blectriiian.

PUREST, STRONCGEST, BEST,
Rosdy for usem uant.lty Pm- nzsunz Sosu
Botraning mr. ccung
uses. A canoqoals20pounds Bu
fold ‘by Ml Grocers snd Drﬁn!lu-
Ee W. GILXLENIVD, Toromntoe

IMPORTANT TO MINISTERS.
JUST PUBLISHED,

FORMS OF SERVICE FOR SPECIAL QGCASIONS

lf: the Prestylerian Church.
BY Rq‘z. DUNCAN MORRISON, D.D.

OPINIONS OF THE PRESS.

The :ccomphshed compiler of this most serviceable hand
bookhas no intention of inducing the sturdy Presbyterians
of Canada to become even modified ritualists.  His purpose
is to_provide suggestive furms for all special occasions, so
that hesitancy, mwcun? and alithat s inapprepriate and
unscemly may be guardedagainst,—Tihe Gioke.

Limp doth, 193pP., 75 Ceuts. Plainleather, 81, Mailed,
oostage orepaid, to any address on receiptof price.

SAEBBATIE NOCMOOUI, PRENBYTHEHIAN
Published monthly at 10 cents each in quantities.
EBARLY DAYS,

Intended for the infant class—published orwnightly at:a
ents per 100 copics.  Sample copies free on application.

Proabyterian Printing & Pablishing Co,, Limited.
¢ JordanStrcet Toronto
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Insist on having Pears’ Soap

Substitutes are sometimes recommended by druggists and storekeepers for

the sole purpuse of making a greater profit. There is nothing as good as
PEARS' SOAP. 1t hasstood the test.for ONE HUNDRED YEARS.

Confedervation Life

HEAD OFFICE, - TORONTO

NCREASES wape in_ 1890,

'$55,168.00
$417,141.00
$68,648.00
$706,967.00
$1,600,376.00:°

’ J. K. MACDONALD,”
© MANRAQING DIREQTON,

In Income, - -
In Assets, - -
In Cash Surplus, -
In New Business, ,/ -
. In Business in i;‘brce,

W. C. MACDONALD,
. AGTUART. 1
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MAKE A NOTE OF IT!
/ S

‘/Vhen Preparing for ch-N:cs, Summer Excursions or Ca.rnpmg
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ZJouRsToN'sFLuip BEEF==
DERE A ‘ <

Itis Compact, Convenient, always Rea.dy for Use. '
) It makes Delicious Sandwiches, and Strengthenipg. Besf- Tea:

LATGU-T 10th, 18,

HOUSEHOLD HINTS,

Nurs ror CAKE.—It is a great Improse.
ment to blanch the walowts vy gy
Almonds have so tough a skin thay gy
impossible to use them in cake wihpy
blanching.  The walnut skins are bauer, 35
although 1t is a lule trouble to do it they
should be blanched, This should certainly pe
done if they are put in. a light-coloured ¢ae
without molasses or spice,

Boit.Enp SALMON can be made equally
well with fresh canned salmon.  Divide e
salmon into small 6illets, and put them to by
for five minutes in a stew-pan, in either py
water, if the fresh salmon is used, or with gp,
liquor from the can diluted with water, if yg
use Oregon canned salmon.  Season wyp
tiny sprigs of picked parsley, a httle graed
horseradish, a teaspoonful of powdered sugar
and a little pepper and salt.  Serve in soy.
plates, with thin slices of brown bread ang
butter handed separately.

To CAN CORN, PEAS AND BEANS,—~Huydk
and remove every particle of milk from the
corn ; then cut from the cob, being carefal ng
to cut too near the cob ; scrape out the mik,
pack the corn in glass }nrs you can use the
small end of & potato-masher, pressing it w
very firmly, and be sure the cans are full (o
the brim ; screw the cover on as tight as yay
can ; put a thin layer of hay, or straw, or ol
vags in the bottom of a boiler, put the cansin
it and cover with cold water and put on the
range and boil three hours ; let them cool ip
the water ; then take out and tighten and set
in a cool, dry, dark place. The cans must not
{-e aiiowwd to touch each other when boiling ;
¢ clauss between.  To zan peas, fill thecaes
full, shaking them well down; 6l the cassto

-} overflowing with cold water, and proceed as

tvith the corn.  Beans are cut up and canned

. ‘n the same maaner.

i MocK TERRAPIN SOUP,—Ose calls liver
lvxll furnish the material for this soup and the
dish of liver, with glazed carrots. For the
soup cut off the smallest lobe or division of the
liver, . put. it over the fire in boiling water
eoough to cover nt, with a nblcspoonful of
salt, and boil it very slowly until it s tender,
which will be Tn about half an hour.  Wheo
it 1s tender take 1t from the water, cutun
quarter-inch dice, put it over the fire ina
saucepan containing a tablespoonful of butter
and fry it brown, When it is browa sicwa
heaping tablespoonful of flour and brown that ;
then add two quarts of boiling water, gradually
stirring until the flour is smoothly mixed wib
the water, and boil the soup slowly for halfan
hour. Meantime make some egg-balls as
follows : Put the yelks of two hard-boiled
eges and one raw one into a bowl, with atea-
spoonful of salad oil and a very little salt and
pepper ; mix them together with a fork, add
og sufficient flower to make a paste suff
enough to roll ont ; roll out this paste about
halt an inch thick, cut it in half inch stips
and then in dice, and roll the dice into little
,balls between the paims of the hands. Poach
these egg-balls by putting them into salted
boiling water for three minutes, aod then add
them to the soup ; see that it is palatably sea-
goned and serve it. A small glass of sherty
or Madeira and a tablespoonful of lemen juice
may be added to the soup if desired.
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