THE CANADA PRESBYTERIAN.

'FREE!

The Lato Yrof. Basil
Manloy. of tho Bouth
Bap. Theo. Sominary,
Louisville, Ky., says o
tbo Aerial neaication :
I can cordially recom.
mend its use™® \yrlte for
o fac-almtle of hiis lotter

Rov. W, E. Penu, tho
notod evangolist ot Eur-
oka Springs, Ark., eays:
+1 wascured of Catarrhal
Doatnoss, in 1886, by the
uso of tho Aerial Modica-
tion, and it has proved to
be a porwmanent cure.
recommend this troat
ment whorevor I go, and
know of many caves of
at havo beon cvrod by its

Rov. . E. PENN

Medlelntes for Thiree Months' Treatment Free.

To introduce this troatmont and ll)lrovo boyond

doubt that it will, curo Deafuoss, Catarrh, Throaf and

Lung Dlsouon.hl wtlll lorusln‘o‘rttlm%.‘;g?&;ucdlclncs
ths' troatwent free. s

for throe months J. H.MOOURE, M.D , Cinoinnati, O.

A, McLaren, Dentist
@ 343 Yongo Streot,

First Clags $10.00 Sota teoth for §5.

Catarrh and Liuug troubloth
usu.”

Toronto Savings & Loan Co.,
Subseribed Capital, $1,000,000.

Four Per Cent Intorost allowod on doposits.
Dobenturos issacd at four and ono-half por cont

da.
AMouoy to len A. B. AMES, Manager.

For Style, Comfort and
Durability of Foot.
wear go to

R. KINCADE'S
434 YONGE ST,

Whore you can got

_J. & T.Bell’s Fine
¥ Boots & Shoes.

New Sabbath School Pablications.

We beg to announce the publi-ation of tho nee:
ossary Books. Envolopes, Cards, ots. prepared and
recaumended by the Sabbath School Committee of
tho Goneral Assembly of the Presbytoerian Church in
Canadn, which sre now lor sale at the following
icrs -

Nahibath Sehool Ulass Rezister, $12¢ta

Supennite ndent ll--:-nl 10

invloth, - R -
= ¥5ccretarya Recon! 25
classes for oncyear) 0
Seervtary’s Recond  [for
thiree years) -
secretany’s Record (with
apacerfor Welaxacn) 31.0)

w

This Invok has been prepared with 2 view o zeconl an
assiidan tobin adi chie WUk soucan e santath school, in aa
L2 an 4L I8 i ewary Lo answer the quartions asked for by the
Goneral Asemnbly

Clarx Kuvddoper, clath btoed, gt doz 20 ik
N Shoisi » cants, gni des v
Scholat x Tranafir Canls, oz doz . - 10

Ail thicse requisites will bo furmiahed. postage
prepatd, whonb orderod direct from tbuis office, and
the monoy sccompanics the ordor.

PRESBYTERIAN PAINTING AND PUBLISHIKC 8., LTO.
5 JorDAN 8T., TORONTO.

WEDDIRG
CAKES

ant as Goop as THE
BEST MEN ano THE
BEST MATERIALS cAN MAKE THIM. WC
SM.p THLM GY EXPRESS TO ALL PARTS OF THU
DOL.1NION, SAFC ARRIVAL GUARANTELD.

WRITZ FOR CATALOGUT AND E3TIMATL TO

THE HARRY WEBB CO. Lro.
TORONTO
1oL LANGLIET CATERING LOTADUSHMENT AND WRODING
CARE MANUIACTURY 1IN CANADA

R. F. DALE

BAKER & CONFECTIONER

o @
BEST QUALITY WHITE & BROWR
SREAD DELIVERED DAILY.
e &
COR. QUEEN & PORTLAND STS,,
TORONTO.

”NERvou_s_ WOMEN

Their Lotis Not a Happy
One.

At Home and Abroad They Are
Miserable,

Paine’s Celery Compound
Gives Them a New Life.

———

Makes Them Happy and Strong !
Bright and Vivacious !

Every Woman Should Try It

————

The life of the nervous woman is a most un-
happy one. She is continually miserable, and is
freyuently a burden to herself and famly.

Nervousness is produced by a great variety of
causes. Headaches, biliousness, constipation, dys-
pepsia, verlipo or giddiness, insommia, despon-
dency, aud a host of other ailmente.

As a tule, the use of diugs and medicines con
taining strong narcotics, only cause afllicted ones
to sink deeper in suftering and agony.

Nature’s true and permanent cure for all dis-
eases is Paine’s Celery Compound, a medicine
now freely and wisely prescribed by the best
physicians. The propricior's of Pmipe's Celery
Coumpound have more tlestimonials from the
women of Canada than have ever been gwven 1n
favor of any other medicine in the world.
Thousands bave been saved who were ooce
declated 1o be hopeless and iocurable by the
doctors.

Mrs. Joseph Valliant, of Cache Bay, Nipissing
District, Ont., who was tecently cureu of netvous
prostration and neuralgia of the heait, writes as
follows :—

* For a length of time I suffered very much
from nervous prostrauun acd neutaiga ol the
heart, and was ubable to get tegular sleep and
rest. 1 used your great medicine, Paine’s Celery
Compoun 4, with most beneficial results. 1 am
happy to say that my condit:un of healih 1s woun-
derfully improved ; my sleep is sweet and natural,
and the paios and nervous fears that troubled me
are banisbed. 1 cannot speak too highly of
Paine’s Celerv Camnound ™

Provinece of Ontario.

—

Forty-Year Annuities.

The undersigned will receive TENDERS f2r tho
Parchsse ot Torminable Apnuitios ruuniug for o
orind of forty yoars, issuod by tho Froviuce of
Ontario undor authority of an Act of the Provincial
Parliament (47 Vict., cat. 31))

Tho Aunnities will bo in the form of cortificates
signod by thoe Provincial Tressuror guarantooin
half-yoarly paymoeats at the offico of tho Provitei
Treasurer {n Toronto of sums of $100, or larger
sums on tho 30th day of June apd Sist day of
Docomber in cach yoar for forty years from 30th day
of Juno aext, the Airst Lialf yearly cortificates LOlug
payablo on the 316t Decombor noxt.

The total amonunt of Annuities to bo {ssnod in
1€95, and for which Tenders aro asked, is 88,000
spaoually, but Tendors will bo recoived forany part
of tho samo not loss than $200annually.

Touders will bo required to stato tho capital sumn
which will bo paid for ofther thowhole Annulties
offorod orsuch Yorhon 23 may Lo tondered for.

Tendors will bo rocoived up 0 the 12th day of
Julynext. Notification of allotments will bo given
totonderers on ur bofore ikth Jaly and payments
from accoptod tenderera will Lo required to be mado
within tou days thereafior.

Torders for tho wholo zmount ofered, if pro-
cerred, mey boupon condition that the annuitios bo
vaynbio in Great Britain inatorling.

Tho higbiest or any teader 20t nocossarily ac-
copted unless otherwiso satistactory.

R. BARCOURT,
Trovincial Treasurer,

Provincial Treasurers OQce,
Toronto, May Sth, 1805,

Nore.~Illustration of calculation on {nlerest
basis:—Atthoratoof 4 per cont. per annum (ot {n
strictnozs 2 por cont. half-yearlya prosent payroent
of 51,957.25 would reprosont an annuity of 8100 for
forty yoars, peyablo half.yearly. whilo tho actnal
yoarly paymont for tho foriy yonrs would bo o frac-
tion abovo Spercont. on thobrincipal sum.

W.B.~No unanthorized advertisemont +will bo

PICKLES & G0,
LADIES FINE BOOTS T0 MEASURE,

328 Yonge Street,
Toranto.

UEALTH AND HOUSEROLD HINTS.

——

Banana Cream Pudding.—Melt ooe cup-
ful of sugar in one pint of milk. Mix two
tablespoonfuls of corn starch wtih cold milk,
stir it into the milk and cook fifteen minutes.
Add two tablespoonfuls of butter. Beat the
whites of three eggs, stir into the thickened
milk and cook again for five minutes. Turn
into a deep dish to cool. When ready to
serve, cover the cream with sliced bananas.
Mix a few grains of salt with balf a cupful
of powdered sugar. Spriokle this over the
bavanas. Serve this with cream and jelly
sauce, made of one-fourth of a cupful of
apple or strawberry jelly beaten into one
cupful of thick cream.

Jelly Cuts.—The only material necessary
for this dainty addition to the teatableis
some rich pastry and a tumbler of jelley.
The pastry should be prepared the day be-
fore using, and kept on the ice or in a cool
place till wanted ; it will then be crisp and
light. Roll the pastry about a quarter of an
inch thick, and cut into squares three inches
on a side ; bring one corner of the square
overto touch the opposite corner, making a
triangular shape, and being careful not to
press the edges together. Sift sugar over
the top and bake in a quick oven till a del-
icate brown. When cold they can be pres-
sed carefully open ané a spoonful of bright
jelly put in each. Fill just bcforc} using.

Brown Betty.—This pudaing is a prime
favorite with the youuger members of the
family. To each cupful of finely chopped
sour apples and a cupful of fine breadcrumbs,
two tablespoonfuls of sugar, a little cinnsmon
grated lemon, rind or nutmeg, and a table-
spoonful of butter. Spreadtheapplesupon the
bottom of a buttered pudding dish,then alittle
sugar and flavoring and a few bits of butter,
then breadcrumbs, then apples agaion, and
so on until all is used, crumbs being placed
on top. if the apples are not juicy, add
three tablespoonfuls of water. Cover the
dish, and bske three quarters of an hour;
then uncover and bake fifteen mibutes
longer and send to table in the same dish.
This is also called “ scalloped apple.”

HOW TO UTILIZE STALE BREAD.

In cooking this fact should be remem-
bered—a good cook never wastes, She
takes pride in making the most of every-
thing and serving it in an appetizing manuer.
One of the principle articles of food that is
wasted is stale bread. Following are some
of the many ways in which it can be
utilized :

‘Toast buttered and served with hot milk
seasoned to taste. Egg, quail, chicken,
asparagus, tomataes or cheese on toast.

Bread cut in small squares toasted, to be
used in soup. .

Save all bread crumbs, brown, grind and
sift them, and put in a glass jar for use in
basting meat, fowls and fish, and to season
gravy.

Stale bread is indispensable in making
dressings for turkey, chicken and ducks.

Bread pudding may be made with
broken pleces of bread soaked in a quart of
milk ; add three eggs, and two-thirds of a
cup of sugar ; grate a little autmeg over the
top, and bake in a moderate oven; add
chopped currants, apples, raisins, walouts
or dried cherries; beat the whites of the
eggs to a stiff froth and stir in a teacupful
of sugar, spread over the pudding and retarn
to the oven a few moments.

To make good fritters, take stale bread
and cut in small pieces, and soak it in cold
water tilt very soft. Drain off the water and
mask the bread fine. To three pints of
bread tbus prepared, add two eggs, four
tablespoonfuls of flour, a little salt, one
teaspoonful of soda in a cup of milk, which
maust be stirred into the bread, and a little
more milk added, until thin enough to fry.

Cut thick slices of bread—baker's is the
best—dip them each side in milk enough
to soften, then dip in beaten egg; put io
pan greased with sufficient butter to fry;
when brown sprinkle with sogar 2nd serve
immediately.

The recipe for fritters can be used for
gr.ig(d!ccakcs by -thinning sufficiently with
milk,

WHY NOT YOU *

When thousands of people are taking
Hood’s Sarsaparilla to overcome the weak-
ness and languor which are so common st
this season, why are you not doing the
same? Whon you know that Herd's
Sarsaparilla hagpower to cure rhonmatism,
dyspepsia and all diseases caused by impure
blood, why “do you continue to suffer?
Hood's cures others, why not you ¢

Hood's Pills are prompt andefficient.
25¢.

GE®O. GOODERHAXM, - - -

A few
Pennies

on the one §
hand €
ruined gar-
ments on
the other, B
That @
wille B
the |
result of your §
trying to save money ly
using poor, cheap  washing
powders, instead of Pearline, |
Just consider.  How much §
could you save in a year if I
yo 1 bought the cheapost .l
most worthless ? And how iy 2%
would it go toward payingfor |
the things ruined in a single
moenth? You can’t save iy
thing by buyingcheap washin,.
powders. The way to save
money in washing is to us
what has Leen proved to b
absolutely safe. That is Pea:l
ine. Million, (.t
Bewaroofimitatlute. ¢ T« “MUS VLMY

Y

TORDVT COLLERE O MUSEL

THE UNIVERSITY OF TORONTO
F. H. TORRINGTON, Musicai Direcle.

Send for Calendar Free.
STUDENTS RIAY ENTER AT ANY TIME
Evory Advantago For
A THOROUUH MUSICAL EDUCATIGS,

Certlficates, Diplomas, and preparation
for Univerxity Degrees in Music.

Presideny

Recommend

Only Watches
That Keep Time.

That’s
Why
We Sell So Many.

3%
SPANNER

Dealer in Fine Watehey

o
PRGBS
ARE
ALWAYS

REASONARLE 344 YDN GE
— JUST BELOW
Telephone 13%. ELM'

A. BARRETT, Photographe:

All kinds Photographic work douo in thebsl
atylo of tho art. First-class work, tako your i
beforo 4 o'clock, p.m., but not 1ator.

324 YONGE BTREET, TORONTO.

g

&= 3 BUGKEVE GHUR 3
 Bells, Peaisand Chines)

end

tho Country.
IWorld's Fsir

AMid-Wintcr Folr,
BUCERIE BELL FOUXDRL
& Wo Yardnserilie o Gatleasil 8-



