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There's a patent medicine
which is not a patent medicine
e —paradoxical as that may
sound. It's a discovery! the
golder discovery of medical
science! It's the medicine for
you—tired, run-down, exhaust-
ed, nerve - wasted men  and
women ; for you sufferers from
discases of skin or scalp, liver
or lungs-—it’s chance is with
every one, it's scason always,
because it aims to purify the
fountain of life—the blood—
upon which all such diseascs
depend.

The medicine is Dr. Pierce’s
Golden Medical Discovery.

The makers of it have
cnough confidence in it to
sell 1t on ¢rual.

That is—you can get it from
your druggist, and if it doesn't
do what 1t’s claimed to do, you
can get your moncy Dback,
cvery cent of tt.

That's what its makers call
taking the »isk of theiv words.

Tiny, little, sugar- coated
granules, are what Dr. Pierce’s
Pleasant Pellets are. The best
Liver Pills ever invented, ac-
tive, yet mild in operation;
cure sick and bilious head-
aches. One a dose.

SOMETIMES NAUGHTY!

This little chap may at times be
naughty, but for all that he is the joy
of the home. In this latter respect he
resembles “ Sumlight " Soap, which
brings joy and comfort to the house
which uses it,—lessening the labour of

wash day, saving the clothes from wear
and tear, doing away with hot steam

and smell, bringing the clothes snowy
white, and keeping the hands soft and
healthy. Be a happy user of “ Sun-
light ” Soap.

WONDERFUL REVELATIONS.

A Solemn Truth Puablished
by Reounest.

——C) v

We advise al' percanc simgg ¢
with dire temptauuns, even hai
hosrid foe QOPIUM, drink

ST. LEON

unstintingly. It is a perfect anti.
f dote, so with Joud voice and thank.
X (ul hearts declare the reclaimed.

Drink fully atd frecly of this
naturc’s great nerve-bracisg reme-
dy, aod you will be raised from
the pit of gall and woe to clearest
life, strength and happiness.

THE 8t.LEON HINERAL WATER Co. (Limited),

10135 KING STREET WEST, TORONTO
Branch'Cficeat Tidy's Flower Depot, 164 Yonge Strect.

Minard’s Liniment for sale everywhere.

HOUSEHOLD HINTS.

EG6 PLANT.—Boil in a granite-ware kettle
until thorougbly done.
mash very fine in a wooden bowl, add salt
and pepper to taste, and when cold, for a
large size egg plant, add a large spoonful of
flour and three well-beaten eggs. Fry like
batter cakes in butter or nice drippings.

SPICED PEACHES.—Seven pounds of peach.
es, four pounds of sugar, two ounces of cinna-
mon, and one of cloves {whole spices), one
pint of vinegar. Choose large, firm, whole
peaches, rub off the down, and put themin a
jar with the spices tied in little bags and scat-
tered among the fruit. Scald the vinegar and
sugar together and pour over the fruit and
spice. Twenty-four hours later pour off the
liquor, scald and again pour it over the fruit.
Twenty-four hours later pour contents of jar
into preserve kettle and cook till the peaches
are tender. This pickle is easily prepared
and very nice with roast beef.

CUCUMBER PICKLE.—Peel and cut up the
cucumbers in slices (as for the table when
eaten green), put them in cold brine made
by boiling one quart of coarse salt with two
gallons of water, cover them tight and let
them stand twenty-four hours. Drain them,
place in jars and pour on enough vinegar to
cover them, and let them stand two weeks,
Pour off the vinegar and add fresh vinegar,
first mixing with the cvcumbers, in the pro-
portion of an ounce to a quart of vinegar
each of the following whole spices ; allspice,
cloves, cinnamon, pepper, white mustard-seed,
and two onions chopped fine. Cover tightly,
and in a week the pickle will be ready for use.

OMELETTE AUX CONFITURES —-A sweet
omelet makes an attractive dish, especially
suitable for a dainty lunch or little festive
supper and has the advantage of requining
scarcely five misutes for its preparation.
Beat four fresh eggs in a deep plate without
separating the yolks from the whites, add
two tablespoonfuls of milk and the merest
pinch of salt. Have a large tablespoonful of
butter, made very hot in a fryingpan over the
fire ; pour in the omelet and watch closely,
lifting and turning the pan in such a way as
to keep it from burning or sticking to the pan.
As soon as it sets, place a half pint of rich
jelly or preserves in the centre, fold the
omelet over and dish.

WATERMELON rinds make an especially
nice sweet pickle. They are prepared m
about the same way as green tomatoes. Peel
the green skin from them and scrape off all
the red pulp till the rind is firm and hard.
Put in weak brine to soak for twenty-four
hours. At the end of this time remove them,
rinse them and weigh them. Add wvinegar
enough to cover them and half a pound of
sugar to every pound of rinds or sliced
tomatoes. Add also an ounce of whole cloves,
an ounce of cinnamon and an ouace of cassia
budstoevery seven pounds of rinds or tomataes.
Cook till the rinds or tomatoes are perfectly
clear and tender and a broom splint pierces
them easily. In preparing all pickles, add
the spices a few minutes before they are
ready to be removed from the fire, except
where ginger root is used, which should be
boiled in the vinegar with the fruit at the
beginning. An ounce of sliced ginger root
to every quart of vinegar used is a good addi-
tion to green tomato pickles.
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©%edin Millfons of Eomos—
ia 40 Ycars tho Standard,

Remove the skin'f

VAW AN S Y
REMEMBER, CROUP
Generally comes like a thief in the night. 1t may attack vour ehild at
any hour, A you prepared for ity Ayer’s Cherry Pectoral gives speedv
volief in this discase. 1 s also the best medicine for eolds, coughs, hoarse-
ness, sore throat, and all disorders of the breathing apparatus, is prompt
inits action and pleasant to the taste.  Keep it in the house. ¢, J. Wool-
riddge, Wortham, Texas, says: * One of my children lad eroup. 'The case
was attended by our physician, and was supposed to be well under control.
One night, 1 was startled by the child’s hard breathing, and on going toat,
found it strangling, It had nearly ceased to breathe. Realizing that the
little sufferer's alarming condition had become possible in spite of the
medicines it had taken, T reasoned that such remedies would be of no
avail. Having a part of a bottle of Aver’s Cherry Pectoral in the house, 1
gave thecluld three doses, at short intervals, and anxiously waited resulls,
From the moment the Pectoral was given, the child’s breathing grew
easier, and in a short time it was sleeping quietly and breathing natun-
rallv.  The ehild is alive and well tml;p, amd 1 do not hesitate to say that.
Aver's Uherry Pectoral saved its life.’

“T am uever without Ayer's Cherry Pectoral — the best remedy for
croup,”’—Mrs. J. M. Bolm, Red Bluff, Cal.

Ayer’s Cherry Pectoral

. Prepared by De.J. C. Ayer & Co.. Lowell, Mass.

Sold by «ll Druggists. Price §1 ¢ six bottles, $G.

~WHAT WILL? THE NEW DESIGNS

In Gold and Silver Chaios, Gold and Rolled Piate Fobs, Gold ana
Silver Brooches and Bar Pins, Gould and Silver Bracelets, unid

a ) Keeper Riogs, Gold Gem Rings, Gold Scarf Pins set with I,
" monds, Rubies, Sapphires, Pearls, etc.  wold and SHilver asticles i

. a thousand shapes. P P
01 ekl KENT BROS. Inia Clock Palacs Jowellry Soe
= SN = 166"YONGE ST., TORONTO.
TRACE MARK > N.B.—Send for Illustrated Catalogue, free. -
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THE CREAT STRENCTH-CIVER.

ONE POUND of JOHNSTONS FLUID
BEEF contains as much real nutritiop gs FOUR-
TEEN AND A QUARTER POUNDS of Prime

& X%, Beefsteak.
A valuable food for ATHLETES when training.

“WE SELL OUR GOODS”

At prices that save us from uld stock.

Two Important Considerations

In makiog a purchase are—

New Goods at Reasonable Prices.
We meet these requirements.

COME AND SEE.

e () S

JOHN WANLESS & Co.,

MANUFACTURING JEWELLERS,
ENTABLISORRED 1840,
173 YONGE STRRET, TOBONTO.

Sead tur et liiustrated Cadalugue,

HOLLOWAY'S OINTMENT

isao infsllible romedy for Bad Logs, Bad Broasts, 0ld Wounds, 8oros and Tlcors. It is famousicr
Goutand Rhoumatism. !

For Disorders of tho Chest it has no equel. \ /
FOR SOBE THROATS, BRONORITIS, COUGHS, COLDS, /

Glandular Swollings and all Skin Digoasosithasn rival; andfor contrectod and stig 'x':tsit acts
likoa charm.

Planafactured only at THOMAS HOLLOWAY'S Bstablishmont, 87 How Oxford §t, Londos;
Andsold byall Modicino Vondors thrxoughout the World.
N.B.—Advico Gratis,at theaabovoaddroess.daily, botwoon the hontsof 31 and 4 o by lottor.



