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DDIS' GENUINE

CARVING T :
Machinists’ Tools a ios,

BUILDERS' HARD A
American Rubbor & Leather Belting,
IRON, STEEL, FILES, NAILS,
Canvas, Oakum, Tenls, Life Buoys, elc.,

AIKENHEAD & CROMBIE,

I ONDON AHEAD!
MOREHOUSB'!A

STOMACH and LIVER INVL R

Fordiseases of Stomach, Liver, K%&%ﬁ;

ousness, Female Weakness, &c.
;y on:“ pl:.ﬁri ()el;‘l Sord': and Tumourscu
i threo o
mlmnt:\de::“. 203 l&:x 8t., London, Ont.

THE PFOPLE'SFAVOR 715

THL OLD-RSTABLISHED

Oook'sFriend Baking P or

PURE, HEALTYNY, REBLIAB
} Manufactured caly by
W. D. McLAREN,

Retalied Everywhere. 35S & 57 Cotlege 8¢

Diploeia at Toronto, 3881, First Prises at London
rea Exhibitiow, 1881,

A. W. MISHA

Manufacturer of Lapiey’ axnp Guires®
SHoxs, to order.

Ne. 9 Reverg Blck, King Streez We, %

- i Parfact fit guaranteed:

~§. OLD, Slr="

. "™ @TEEL

P
Spectacles and Eveglasses
f1ted with SUPERIOR LENSES, and dxi?lo
all

kinds of vision.

C. POTTER, Opti

AXJ RDS OF 1881
McCOLL BROS. & Co. NTO,

TWO DIPLOMAS and THRER
MEDALS at Londoa, Toronts, a onireal
GOLD MEDAL, Hamilton, 18%0; SILVER .
\ MEDAL, Ottawa, 1279, 4
Sepd for prices, etc.

WOLTZ BROS. & C

Watihes, Dign

’

Fine J cw;ﬁery!/z?,
Electro-Plate and Stpfling Silvat Ware
29 King St ghast, Toronto.,

— __190 YONGE STREFR /’
Order Work « Specialty. p*°

OHN B. CAI\!‘I‘EB,z 0
()

216 Teranlay Street Ha;

Tgnts,Ont,, -

Desler in ) Bupplies, Ma: 3] ,
N al School.and Teach
- Lsbratories.

Sead for Circulars and further information.

Awarded Diploma at Toronto aad First Prizes at Topﬁu

Toadon Eahibation, 1§8x
-  + A FINEWTOCK

L. '8, or
TWweeds anidiFancy Gobds

'~

W _WHARIN & CO,
- Established 1854.

Watcl?eg&.
JEW ELEY,
And Silverware.

Kvery description of English, Swiss, and Ameri.

guv?(chu ln‘:! Clocks clezned, repaired and regu.
ted.

Jawelry and Silverware manufactured, and repairs

oeatly executed,

47 King Street West, Toronto.

2

LONDON UMBRELLA STOKT.

ESTABLISHED 186,

H. W. EAST, manufacturer and import

bretlas, Parasols, Trunks, Satchels,

*'30 Her Royal Highness Prin

336 Yonge St., opposite Gould St. &
(Formzrly near Agues Street.)

ind d ird mptly attended to.

81"!‘:;“: ;eh: ot:ng ::wm oﬂ mbupl‘hys & Parasols.
P.S.~This is my ONLY place of business,

PHOSPHATINE

is a wonderful.thing,

Yet so natural, so refSonable. Why? If you have
(eclings of gonenecss; too dragging to
rally: too nervous to p: an appetite hardly
sufficient to keep bipmgnd soul together ; ache,
with pains across the batly: the whole n: 1¢-
0R6 10 2ea hans coughs and sove fungs,

as the case may defauS, T.. Austing

to.

ou an enthuziastic fnend., Why o k
use Phosphatine supplies & want, re-
Perties the system is lacking and yearni is
not a medicine, but ¢ 1nstant ted

inio blood, bone and titsue. It is alio delicious to
thetaste. Try it. The result 1s as certain as that
cause and effect go hand in hand. Al druggists,

LOWDEN & CO.s |
Sole Agents for the Domianion,
55 FRONT ST. EAST, TORONTO,

This standard article is compounded with the
Rreatest care.

ltseflectsareas iﬁulagdmish asever.

1t restores gray or faded hair taits ul color,

1t removes all eruptiogiitchi druff; and
the scalp by igs use ymes whi a.

By its ¢ perties i capillary

igee. preventigguld
208 making thh s grow thick angaebog. .

As 2 dresuing nothing ou stual,
ordetirable.

De. AL A, Hayes, State Avsayer seits,
saysofit: I consider it the best 10n for its
isteaded purposes.”

BUCKINGHAM'S DYE,

Al
This eligant preparation may be relied oy t
chalige the color of the beard from gray or’uy otuh::

glands to th

¥ undesirable shade, to brown or black, at discretion.
F It is_easily 2 i

. sed, being in one preparation, and
quickly and effectually produces a permanent colo
which will neither rubyngr wash ofl. e coler

MANUF CTURED BY
R. P. HALL & CO., Nashau, N.H.
Sold by al} Druggists and Dealers in Medicine, -

< “SPRING, §UITRY,
18S.J, FOLLE’I"_N‘Sf.lsé Yong St.

O

ATISN
Neuralgia, Sciatica, Lumbago,
Baokacln,’ Soreness cf the Che
Sout, Quiney, Sore Throat, Swell-
ings and Sprains, Burns and
8calds, General Bodily
Pains,

Tooth, Ear and Headache, Frosted
Feot and Ears, and all other
N chnﬂal"in. % m‘l'r Jacons OTB
[] L} e
Vitlng ontiey of U8 CoS e 0t pesttive peoct of 1
Directions {a Xieven Lasguages,

S0LD BY ALL DRXUGQISTS AYD DEALERS
IN MEDICINE,
A.VOGELER & CO.,
Baltimore, M4, U. 8. 4

TOLIDAY BOOK!

)
o

{4

H:‘Mr. Elliot is the mffy
is cleay
Teasociag is cles:

Setentitic and Mseful,

To Restoxe Carg.—Skim-milk and
water, with a bit of glue in it made scalding
hot, will restore old rusty Llack crape. U
cla Yed and pressed dry, like fine muslin, it
wﬂY ook as good as new,

COCOANUT CaKkk.—Qnec and & hall cuE;
of sugar, halfa cup each of butter and milk,
one cup of cocoanut $:a\ed fine, two cups of
flour, three teaspoonfuls of baking powder,
Bake in pans, with dty cocoanut sprinkled
over thetop.

Scatrorsp PoTATORS.~ Scalloped po.
tatoes make a nice dish fortea, Prepatein
this proportion : Two cups of mashed potle.
toer, two tablespoonfuls of cream or wmilk,
and one of melted butter ; salt and pepperto
taste. Stir the potatoes, butter, and cream
together, adding one raw egg. Il the pota.
toes secrm too molst, best in & few fine bread
crumbs. Bake in a hot oven for ten minutes,
takiog care to have the top s rich brown.

Stewen TonGur.~Cut ui. slice of ba.
con as {or larding 3 sprinkle the pieces with
salt, pepper, choppen parsley and a little all.
spice. rd an ox-longue with these, and
lay it in a saucepan with two slices of
bacon, four small bunches of parsley, two
sprigs of thyme, two carrots cut into small
picces, two small onions, & few cloves, salt
and pepper.  Cover with stock to which hag
been added a glass of sherry.  Simuner five
hours, keeping the saucepan well covered
while serving. l'Smin the sauce over the
tongue. Ll

SOFT SoAr.—~Taone pound of potash add
three gallons of water,t Boil the potash un.
til it is all dissolyed, then add three pounds
of mykind,ﬁs soap-grease—the cleaner the
better—to e lye, and sct it to boiling ; it
usually becomes soap afié? boiling from oze
to five bours. YU it boil slowly, so that it
will not b3 dver., 1fit boils down before
it becomes soap, add sufficient water to keep
the same quantity in the kettle until 1t 15
soap, then add nine gallons of water, and
iy -r‘nl(os;‘cther. When cool, this will be
beautiful white svap i€1ho grease was clean.

BLACK BEAN Soupr.—Black bean soup is
made of one quart of black heans and three

uarts of water, Wash the beans, then boil
them until they are tender; take from the
stove, turn off the water, and throw it away;
rub the beans through a colander, put them
back in the soup kettle, add one quart of
fresh water and some stock made the day
before ; add pepper and salt, and any herbs
you choose fer seasoning. Put the herbsin
a litle clean cloth bag. Hard-boiled eggs
cut in thick slices, and dropped in the soup
Just before serving, arethought to be & wel.
come addition ; little balls of chopped beef,
put together with flour, and fried gm\m ia
butter, can be dropped in, in place of the
Q3.

Murron Curiers STEWED.—Cul 3
quantity of casiots, turnips, aod potatoes, all
to the size of olives. Trnm some cutlets,and
toss them in butter, with a sprinkling of
peppei and salt till they begin to calour;
put them in a stew, with the canots,
about a pint of stock (free from fat), a spoon-
{ul of French tomato sauce, and a fagpot of

and | sweet berbs, aad let them stew geatly {or

good ceder,
v&k‘tf‘l'ht:y can b?m; at
Olfice,

- ] mesns witho

fifteen minutes, thenegdd the potatoes, and

- | lastly the turnips ; let'the. whole stew gently
by | till the meat and vegemb

_ are quite done;
add a picce f butter rolld-in flour, a3 small
iece of glaze, add _more ‘pepper and salt.
emove t ceet herbs, and serve the cnt-
lets round the bles, with as much of
the gravy as is tequiged.

HOW IT WORKED AT THE MUK-
RAY HOUSE.

/ Among the cosiest hotelsin Ontatio isthe
Murray House of St, Catharines, kept by
Mr. Thomas Scully, where the writer al-
ways stops when in that city. Upon a re-
ceat trip, the writer was tpeaking with Mr.
Scully concerning his old ailment, wesk
back, when Mr. S, observed :  **I take sin-
cere pleasure in recommsending St. Jacobs
Oil to all sufferers. 1 have found it & most
excelient remedymyself, and 1 know of others
who have used it with great success. I would
uot be without St. Jacobs Qil, mordo I be-
lieve any sensible man ought. I cought a
cold about three years ago, which settled in
my back and sorely afflicted me between my
shoulders. The pain was almost unendurable
at times, especially at impending changes of
the weather; and at such times I used to0
be incapagitated for attending to my busi.
nets. I gaied electric baths, “salt baths, vae
vious stréofthening plastersand other. such
. ut suesers.  Finally 1 -tried St.
Jacops €], the Great German Remedy, and
was . onte, .and permanently. St
I.‘ f il is a moet excelient remedy, and 1
wonld ‘t be without it at any price,”

'\




