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Oficco! hr E Guernery, 229 Fifth Ave-
Naw Yoz, October 22, 1001,
Atasts & SaxaCo
Plissde oy traches that a certatn ament of
saliva arcretad by the salivats gtands «f the
10eth, and 13xing withthe fomnd cfote ot “alter
1 fussesinta the atomaeh seswcinl t diges
tlan. The ehewning of yanr Tutti i rattf G,
befaro or aficr & meal, especially when com
bined with so salialbicadigestive as* Armoas o
win,"not only increasesthic Nowofsalitatit
aldeng muuhlxytol:-n:cn:ﬂ» as toantze &
periest digestinn at the same time caztecting
any odo? of thielnteath whicki inay be |m-wm
o BGuesT Grepsery N D,
Sold by all Deogstate and Confectioners in <.
Packages, 07 {07 X 0f aewntted samples which
will be sent be mall, postage paldioany addtess
onteceipt o2 25 cents.
Addzeny

THE TUTTI-FRUTTIL. A.V.CO.,
60 Yongoe $t., Toronte, Ont.

INWARD PILES CURED

ST. LEON
¥ TRIUMPHANT.

—

Having been troubled with

costiveness and also inward
W piles, was recommended to
take .
St. LEON MINERAL WATER
A I did so, and received the
ion, bhecing en.
tirely cured.

W, F. JOHUNSTON,

Forest and Farm,
TORONTO.

THE St.LEON MINERAL WATER Co. (Limited)

101 KING STREET WEST, TORONTO
Bnnch'o&u £ Tidv's Flower Dedoat, 164 Vonge Strect
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MiINARD'S Liniment is the Hair Restorer.
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LJanvaxy 13th, (892,

HOUSEHOLD HINTS,.

GOOSE is usually better to be par-boiled or
steamed before baking, as this process ex-
tracts the oil. The usual poultry dressing and
sauce may be servud with it,

To PREPARE MUSTARD.—To prepare mus.
tard for the table, take two tablespoonfuls of
mustard and one teaspoonful of flour. Mix
this smooth with a little cold vinegar. Mix
together four tablespoonfuls of vinegar, one
tablespoorful of olive oil, one teaspoonful of
sugar, one teaspoonful of salt and one of black
pepper. Set this on the stove in a suitable
dish and let it come to a boil, stirring it all the
time. Pour the boiling mixture into the other,
stir it well, and as soon as it is cold it is ready
for use.

HaADDOCK STUFFED WITH OYS1ERS.—Re-
move the head, tail, skin and bone, keeping
each half in shape. Lay the fish on a platter
and spread oysters between the layers of fish.
Dipeachoysterfirstinbuttered cracker-crumbs.
Press the edges of the fish together to have 1t
like a whole fish. Spread softened butter all
over the top and sprinkle with buttered
cracker-crumbs. Set the platter across a pan
of hot water and bake about half an hour.
Wheu ready to serve, garnish the dish with
red cabbage mixed with butter-dressing.

TELEGRAPH PUDDING.—Put in a large
bowl one pint of molasses, one pint butter-
miik, one quart flour ; beat in one teacup but-
ter, one teaspoon soda, one-half teacup sugar,
and, lastly, one cup of raisins, currants, dried
cherries, or any dried fruit desired. Make
very stiff batter, have bag greased and floureds
drop in boiling water and boil steadily for two
hours. This, when sliced, should be almost
as dry as cake. It may come to the table
ablaze ; if so desired sprinkle a small handful
of sugar over it and pour on six tablespoons of
rum. Apply match and serve burning.

DurcH ArprLE CAKE.—One pint flour, one-
half teaspoonful salt, one-half teaspoon soda,
one teaspoon cream of tartar, one-quarter cup
butter, one egg, one scant cup milk, four sour
apples, two tablespoons sugar. Mix the dry
ingredients. Add the egg beaten and mixed
with the milk. The dough should be soft
enough to spread half an inch thick on a shal-
low baking-pan. Core, pare and cut the apples
into eighths ; lay them in parallel rows on the
top of the dough, the sharp edge down, and
press enough to make the edge peaetrate
slightly. Sprinkle the sugar over the apple
und bake half an hour. Eat while hot, with
butter or with lemon sauce.

A NICE CHANGE from the usual roast of beef
is to make a pot roast. Lay a fillet of rib
roast from which the bones have been taken,
and which is then skewered into a round, in a
deep, broad not.  Pour in one cupful of hoil-
ing water ; add two slices (no more) of onion ;
cover closely, and cook gently, ten minutes to
the pound. Then transfer to ameat-pan ; rub
the beef over with butter, dredge lightly with
flower and brown in a quick oven. Fifteen
minutes should do this.  Strain and cool the
gravy left in the pot ; skim off the fat, put the
gravy into a frying-pan, pepper, salt and
thicken with a hcaping tablespoonful of
browned flour. Boil up well and serve in a
gravy boat.

FRrIED CHICKEN wWiTH OVSTERS.—Joint a
tender chicken, season rather highly ; sprinkle
over very finely-minced parsley and onion, a
little table oil and a teaspoonful of lemon juice ;
let them lie in this marinade, turning every
now and then for several hours; then dip in
flour and fry until brown and tender. Lay
out the picces as fast as done, keeping hot in
a covered earthen dish.  \When all are cooked,
if there is more than a tablespoonful of fat in
the pan, turn the rest out, add a large table-
spoonful of butter, 2 gill of hot cream aud a
pint of thoroughly drained oysters. Season
lightly with salt and pepper, add as soon as
the beards of the oysters begin to open, by
which time the gravy will have thickened
slightly, pour all over the fried chicken. In
frying the chicken care must be taken that
there are no burnt particles left in the pan, as
this would spoil the delicious flavour of the
oysters and cream sauce.
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MINARD'S Liniment cures La Grippe.
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FOR TIE WEAR

And worn wothers and wives—how many such there are! Not worn
with age—few of them have reached middlo life—but with exhausting
work and worry. For the majority, it is impossible to escape theso
hard conditions; but the means of stuecessfully facing them are within
the reach of every one. ‘To sharpen the appetite, aid digestion, en-
rich and purify the blood, build up the system, and make tho weak
strong, Ayer's SQarsaparitlit is the best of all medicines.  Mary Henrickon,
Park street, Ware, Mass.,, testifies: “For over twelve months T wag
afMlicted with general debility, headache, awd Juss of appetite, {ol.
Jowed by chills, 1 was searcely able to drag tyself about the house, and
no medicine helped me so waeh as Ayer's Sarsaparilla, - Sinee taking
this remedy 1 have entively recovered my health and strength.”

“1 was sick for nine months, and finding the doctors were unahle
to help me, 1 commenced taking Ayer’s Sarsaparilla and Ayer’s Pills,
The result has been o rapid and complete restoration of all my baodily
powers,” — Mrs, Lydia Ramdal, Morris, W, Ya.

“1 use Ayer's Sarsaparilla with great satisfaction in my family, and
can recommend it to all who have the care of young and dehieate elnidren.”
—Mrs, Joseph MeComber, Elton st,, near Atlantic ave., Brooklyn, N, Y,

Ayer’s Sarsaparille

Prepared by Dr. J. . Ayer & Co., Lowell, Mass, .
Cuires Others, Will Cuire You

ESTERBROOK ==

For sale by all Stationers,

ZGIOHN st.N.Y. THE BEST MADE.
RosT. MILLER, Sox & Co., Agents, Montreal.

7| iCan be taken,

Relished,
And Digested.

The Best Food For Invalids and Convalescents.
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THE LEADING SRR

J[PUBLICATIONS

4 OF THE WEST

(1; THE LONDON ADVERYISER—Two wditions duily, ranking amony the Leading Dailies
of Canada. Founded by Johu Cameron in 1863, By mail, $& per annum.  Eight to
twelve pages.

(2) THE WESTERN ADVERTISER — Canada's Great ¢ Double Weekly *  Published on
Tuesdays, on Fridays. Vastly improved. Only $1 per mmunn, wmeluding remainder of 1891,
Eight pages singly, making sinteen pages cach week.

(3) WIVES AND DAUGHTERS - A charnnng Menthly Publication for Wemen, conducted
by Mrs. John Camceron, assisted by Miss Ethelwyn Wetherndd,  Subseniption rate, 50c¢.
per aunum, including remainder of 1891, To ** Avventiser ™ subscribers, only 25¢.
Sixteen pages.

a4, Theso various issucs are among the largest circulations, and mact effective advertinmg media in
the entire Dominion.  Ssmple capies, advertisg rates, cte., promptly forwarded an regquest by addressing

ADVERTISER PRINTING CO., London. Canada.

HOLLOWAY'S OINTMENT

au iafallible remody for Bad Legs, Bad Breasts, 01d Wouunds, Sores and Ulcers. It §s !Mr\ow 13 4
Goutand Rhoumatism \

For Lisorders of the Chest it hus no equal. )
FOR SORE THROATS, BRONCHITIS, COUGHS, COLDS, A%
Glandular Swollings and all Skia Dllnuuttns acival;
liken oharm.
Manzfactaied only at THOMAS HOLLOWAY'S Establishment, 87 Xew Ozford St. London;
Aalgoldbyall Medicize Vendors throughout thie World.
¥.B.—Advice Gratis,at thesboveaddsesn.daily. betweou the honrvo! 11 and § or by letter
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