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EREE! ~ v~ N ' LEAL'H ANDHOISEIIOLD HINTS.
tention te t1oiiowlng'O
rarnarkaii!o stttoilOttThe oves should be bathed every niRbt

- par niauy yea1ont u. licold wter just before retirlOgz, and thcy
whJe dostryedtuyv.ill do btter work the folowlug day.

liîariur, andi for twonty. D A N G E R?~T'hI
Ilve "Iora I %ae o dentf When vers' tlred, le rn the bark, ailow-

thai ICoulti net iboue taing every nmuscle ta relax, letting the bands
Irtrrae b 1 al-e 2any way they w~il, and keep the oves

edoty. antd zothing cave
// nio u sfj1t re. Ir' Sweet vickled ueches requIre te-

t reati t IfOt
daltit thtreo I1IeH WiIHH IHIWIH pnunds ci fruit, six pounds of surair, on£~

ta flprvOani îovIcan Iiarcll iielicvr1I ea. UULm ILlILIUILlL - quart of vinezar, ne ablespanufut
tient acroas a ran caza bear a cincik afuire lu au of claves, one of mace, one of cinn.amon,
adjo iniagmront, W fot aaY. I thuk 1 aut otiroiy and alar-" e octeruti h
cureti. anti mnv îîaring iterni 'aiotîy reltoret..,,ae tetrntite

EDriiIVIN COLFer:iAiN. iaX"rCahxîltit. alis. v~ eaches ire snlt. Should there secem ton
'teDtVitest* o3l}Mntiax5SI. Wchisetae. mchaitstkeou te ritan bil

Tea intraducla thl treatilnt and I rovo e aOni down ta the propor quantity. Can the samne
dotatt it wifili cure DIlonose, Cattrrb oVirenosafsevs
andi Lung Diseases. 1 i wifor a hort tinie, sentia reovs

addiliie Jr.br I.Ntis aulont Cireo uit..Peach butter is a gonad aid lashioned
Atitros. J il.ftijuit. a...* C ciauat.O.deiicacv. Peel ulce. rive fruit and rnok with

j ~AI PInnn.an Tnmnanlarn sufficient water to boil If snft. Then sift
M.UUdIe uChaniges I ii e peialwe throuRh a colendar. remnoviug the pitc.

Mensure, and for eacb quart of peach puip
put onue and a bal pounds of sugar and stew

9; .:owly for au bour. Stir nfien and boc cre-I. ef mn' Rfis n uf fuiat t fdaes net bumo. May bhoput unelu

either Rlass or stouo jars, but sbcuid be kept
iLt 1lu a cool place.

zaflIf0 The nicrýt afieruoou ten biscuits Imagin-
nble mav be made lu the fallowlng way:

(Il fi ABeat a quarter of a pnuund af butter tza a
79 Panes elry Copundllfl l cream wîh a quarter af a pouud of whiteCiST.AUGU TINEsified sugar; add a beaten egg and the

~raid rud i aleman ; work iuto this ta
Sacrmenal înebe ïeel USd tllSMonli. form a Salt dough hall a pound of foeur, ta

Tliuli 'Ut. OiifV: rif Owicb hall a teaspoonlul af bakiug powder
iil~~F*B' My.I. î& bas been ndded ; rall ont ta an eigbth nf an

J S latilltoià Co nch in thlcknese, and stamp with a plain or
<'-r.NT .9 eSi.. %t'iàllxtne lle uI in11%) fflfluted coller juta biscuits the sîze preferred.

h%Mht.,1i ais,, t .nO
t 

a,. f a Jliiiz î.h,t Bake lu a moderato aveu a very paie brown.
iy l', r,iutstioîi fur îîî..îr eau ète r, 1- ui.uu T il-n, , AL II ZUL I~LLLu s The biscuits mas' be varied by the addiian
Ilv:nt0grain, -lî o n.1..e stîî. uio osc u i)lU l., 'T.rd r fa ateaspooufui of grouud ginger or a lew

lt ara ntu ,:î' oiué%l ntor 1- ati r hom ts ndSitc. cirrants or carawaY seeds, in place af the
Chuîrchm Vl o.. Nr hum tsmad cat . grated lemon pol.

si Ailesf,:it. il retg1 doel qurt. *4,50.For pench marmalade pare, stono nnd
ùnfevîençýi(;râýt uive 1 -oz t&. ,-qweigb the fruit ; extract the kernols tramn

F, 0. Il. nt rantford. one-fourth af the puts, culthtem in small

J. S. HAM'IILTON & Col., BRANTFORD Weve ,jusi eutered on the monîh cf Octo peces aud steep slowly for fifteen minutes
SOLE AGENTS FOR CANADA. ber. a time fraughf ih tremendous dangers ta ai in a cupful cf wator, alter which strain aod

rheumatic sufîcers. Il as terrible toucaîternplate set awas' for use Iter ou. fleat the frui
the agonies that îhousauds will have te endure. slowlv, stirriug ofteu from the boitom, for
The vicîims are many . thcy arc aid and yt ung, as there is ne liquid but the juice cf the fruit
ricb sund peur. S-ane c waily sufferers wil constant care is needed ta provent burning.

sucommi CHRG betake themselvei tu clames willi fewer dangeruus Boi forty five minutes mashing as for jami,Ssii,, adMISiCl*~ changes of temperature ; but the vasi ruaurity thon add threo.fourths af a poudilcf sugar~as Imn ~y.rasOE.3',l are abligedte taface and endure the cviii that mIust te every pound cf fruit. Boit fino inutes
Xlsglni ntiWormashi ~ surelv came. unless ihC> secke. îelep cf lies and remnove the white froth, thoenadd theeh onr.Iil.il WTi aI Celery Compund.. dut medicine that ncyer faits jice ef eue lemon te evrs' three pounds af

Mid.%Vlnter Fair.jthmottrilca'sorutsn. fruit and the waer in whach the kerneis were
BUKI EL ON)T n the couiplete banishmrnt cf rheumatisrn. stoeped. Stew tbema together a quarter ef
__and____________________________ Ceiery Comipound bsmr an bu longer, stirringug i porfoctly

wondc:iui cures to ts credif than cao bc showu smeoth. If the marmalado is put in glass-
THE LARGESI ESTABLS'4'AENT MA'iUFACTiJRi.'i by ail other combineti medicines. es lot it cool anud thon caver with writiug

1 N ESpaper dipped in white af egg and pnstod on -

PURFS Y MTI l ADTN. Compounitines net sîrnply relieve fi ors onae al etr.-lcewt
safril-ntclat. f ,, asol ommre biie eeylk els

________________________________straighfte the tout cf the trouble and taeces atvay an, ripe red tommtes, and Irs' in butter un-
the sreds cf the disease tartever. 'ledical zmn tii thorougbly douc. Skim out the tamators

1ENBELY BELL COMPANY, know wei cf ils value in rbeumaiism, and endorse carefuly and las' on tim slces cf dry toast.
CLINTON IH. M£NEELY, - Gencral Managera is use. It s therefore fou>' on your part Ie go on Ta the reiduum an the pan add a white sauce

sufreing when such a cute is within your reacbt.
Tara'. N'. Y.. AS!> lNtw YoaE Cav. If Vou are a rheumatic suiTrer. and wish a coin- cf butter, foeur and cream, soasaned with

31At<UFACTURIE SUERIcIC CIIURICU ELLS pîcte cure. sec ihat you are nal influenced te take SaIt and iaepper. Cook tl the raill faste oi
_______________________SOINETHING EL!ilE. even il hour dealer recoin- the fleur bas disappoared. Thon lift the

monda it ; your safea>' deperids cntircîy ounl'aines pan from the fire and pour in a large wine-
lF.VRUY XOU INE126.vIr i Cle> Compound and ils miracuioiis vannecs, glass of white wine. Stir the sauce

E~.UiLW. ______________________________tboroughlv and pour over the tomazces and
.MNEL?&CO, 1 USN VIN -r* toast. Serve velrs'but in a dish of aid bluc

WEST-TROY NI.Y.IUEU-MTL.m Llia ware, as the finisbed compound bas aIS HME.TcC'rLGU&RIE FE E is Rogers C ' eiae amnclr
Sweot Pickled Plums or Penches.-I<

-ukeye Bell Foundry penches are used maille îbem weii ta remove
E..andu2zvn Ce., Clncltanati,<>hio. the tur. Pbiums sbould ho prickcd ln soveral

Je.r ad' CurhBe s hln places ta keep themn from cracking. Eight
nitlt:beor île, f nrd'a Far. Gulti Mtr'i ai pounds of frui, four pouuds a! sugar, one

ltunt: izuc. o. turiec Vlbaod ,»0 Iuart oi vinegar t wo tablespoufuls each cf
wbole claves and a stick cf cinnaman, hall

as inuch cf inger roui. Bail vinegar,
STA IN ED sugar and spicos togoîber ion minutes, ada

GLASS x xthe fruit and just lot the n stand a minute
x z LASSor two, being careful not t etlothieruboit or

GOA, -...-. W'OOD. become sali. Thon pour jute a stone jar,
COALPand iu a week pour off the vinegar and scnld

LOIVEST RtATES. again. The snil yellow clingstone pench-
1 N 0 0 W Ses tbat rîpon later annrunke the best pickles.

OF ALL KINDS TO BALO HEADS. and waters' in can or proservo satisfatoruiy,
FRO TH OD ETALISEDW', wilal ,tIun arpi. bu bymk very od amlaeo

IROM THEOLD USTALISIIEIIration., rrrv îafornaitit eah ute
HOUSE OF "ne o ugad.wla Ir t'îa echbttr

JOSEPH McCAUSLAND & SON WcfidEaieRYonleILo sb ~eencueO
76 KinG SixaT WzsT .. 2tt lRetd. iliipessari, ~ efn ooacwobsb'crdb

TOROTO.1' .Et Third $ rt:rr. Hoedts Sarsaparillai, and peupleo n ail
t.RNTO Cicinnati. 0. lbands are praitling this great. inedicine for

what, it bas doua forthcm and their friands.
et Mo't RaflftTake.n in iane llod'a Sarzaparilla prevonts

lieriouns iiinesis b> keeping tho blond pure

and ail tho. organe in a healthy condit.ion.
Atio Specea 1 u cflandDcoritons. It lathe groant.blood purifier.

andlet R ne A aIl=.<iasile & Son, Hood's PiS becoine tho favorite
Patnplts" -S g»S Fies Free. 20 Un!nlmr :itqS, NMml catbartic with overycue wbe tries thcm.

wmo wlarl I7 sW .Yu"25c. per box.

T~OOT CLLIGE 01 MUISK I[Id.
11ii AFFILIATION IVITIR

VIE UNIRITY OF TORIONTO,

]e-opens September 2, 1895.
Send flor Cateîiar Frrc.

EVHIIY DEI>AfRTMEN'I'COIflLETE
Advantagos Unsurtiaisst For a

A THOROUGH AND ARTISTIC MUSICAL
EDUCATION.

FI TORRIINGTON. GEl>. GOODERHIAM
bMosîcai Utroctor. Voiei

c . '

BILUUSNESS
wa a>tki. a cou ple aO r.ioy's HidriCy

(àPl leand wsard off thr nc,,t aitack.

ForL'îl e it3'J011 smiuAv'. 3 usa eil e Si'
Cor. Gerrard St.

lThe Leading Instrumfents of the 3~
Wrîto for Cataloguo andi Pricos.

Thomas Organ CO.t Y
Manubacinres ai 11Gbrnitr

f0r;attfl
WOODSI'OC&, ONT., CANADA

634

Peddling

%ith prizes'
(odman\

dus. 1 )on't
let these Nwortlhhii-s
1)1izes deceiv'e ymiî.

miey doîiti
ainlotlit to amu-

thing. Consicr theirt- al l
you bougli h din i the î'cu.

lar way, anid comp)are this wlth
the v'aluîe of ruined Iini fs,
pairits, etc.. that yoti risk mxx

thusýýe xxashing-powders.
'ihresloth'li»Ciîgcap (r t

wash xith thaniîPearline. T~~
(Vives y)t llsy 'ashiîig tllat P.,
absolutel)' safé. You xvould
better tise Pearline, and lîuy
your ownl pr'îzes. Yolu'd Sax O
money. I0 JAMES PYLE. N. Y


