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DALE’S BAKERY,

COR. QUEEN AND PORTLAND STS,,
TORONTO. /

BEST QUALITY OF BREAD.
Brown Bread, White Bread.
Full weight, Moderate Price.
DELIVERED DAILY. TRY IT.

AGE“TS w A“TED for our marvellous picture.
The Illustrated Lord's Pray-

erand Ten Commandments, which isa creation of
enius, a master-piece of art and an attractive hopse-
old picture beautifally executed in eight handspme
colors ; printed on heavy plate paper 16x22 inghes.
Sa.mple copies sent by mail on receipt o125 ots. Byjecial

€. R. PARISH & CO.,
59 Queen Street East,
. ToRONTO ONT

END one dollar and get 1
MCcALVIN’S I)YSPEI’SIA PILLS,
which I guarantee to cure any cage of dys; ;i)e
Trestise free. JOHN H. MoALVIN, Lowel

, HOW BABIES SUFFER

‘Wheh their tender Skins aye literall
with Itchiug and Burning Egzemas an
ing, Scaly, and Bloml;{h 8Kk;

Ox FIre
other Itch-
and Bcalp Diseases,
es of Hair, none but
mothefs realize. To know that

ate relief,
eep, and point to a speedy
nd economical cure, and not
to use them, is to fail in your
duty. Paren ve your children years of need-
less suffering from torturing and disfiguring erup-
tions., CUTICURA REMEDIES are the greatest skin
cures, blood purifiers, and humor remedies of
modern times. Sold everywhere. PoTTER DRUG
AND CBEMICAL CORPORATION, Boston.

A%~ *“ How to Cure 8kin D\seases ’* malled free.

BABY'S

Bkin and Scalp purified and beautified
by CuTicUuRA BoAP. Absolutely pure.

PAINS AND WEAKNESSES

TNclieved in one minute by that new,
clegant, and infallible Antidote to Pain,
Inflammation, and Weakness, the Cuti-
cura Anti-Pain Plaster.

30 cents.

What do you Want

In the way of a Heating Apparatus ?  An ade-
quate and even temperature in mild or stormy

weather ? A minimum of cost for fuel ? No ¢
escape of gas? Simplicity of construction ?
Then get a

PEASE

Not until you do will you know what tge agme
of comfort in winter is.

2 ik e SEND FOR OUR CATALOGUE

The * Eoonomy" Warm Air Furnace J F PEASE Furnace Company,

. 191 Queen St. East, Toronto.

HEALTH AND HOUSEHOLD HINTS.

Princess I'udding.—Two-thirds cup of
butter, melted, one cup sugar, one large
cup flour, three eggs, one-half teaspoon
baking powder, Steam two hours.

Roy Pudding.,—One cup molasses, one-
haif cup melted butter, one teaspoon so-
da dissolved in one-half cup boiling wa-
ter, two eggs, one cup milk, three cups
flour, three cups raisins, Steam three
hours,

Chocolate Pudding.—One quart mitk,
three ounces grated chocolate, one cup
white sugar, five eggs; scald milk and
chocolate together, when cool add yolks
of eggs, and one-halt the cup of sugar:
bake abdut twenty-five minutes; beat
whites of eggs with other half cup of
sugar ; spread over top and brown light-
1y. Eat cold.

Celery Salad,—Cut your celery Into
ineh lengths, lay it in a bhowl, and pat
in on the ice until needed, After it is
brought on the table pour over it a
French dressing consisting of three tab-
lespooanfuls of oil, two of vinegar, a salt-
spoonful of salt, a half teaspoonful of
white sugar and three or four dashes of
black pepper,

Plum Pudding.—One pound raisins, one
pound currants, three-quarters pound of
bread crumbs, one-half pound flour,
three-quarters pound heef suet, six eggs,
one pound sugar, one-half pound citron
and lemon peel, one-half nutmeg, s«pices,
two teaspoons baking powder; mix all
dry and then add eggs, with milk enough
to wet it all. Boil four hours.

Snow Pudding.--One pint boiling wa-
ter, three tablespoons corn starch, two
eggs, one-half pint milk; dissolve corn
starch in a little cold water, stir into
boiling water, add whites of two cggs
beaten light, a little salt, one tablespoon
white sugar; pour in mould and set to
cool ; make custard of yolks of eggs, one-
half pint milk, one-half cup sugar, one
teaspoon corn starch; flavour to taste;

The Highest Standard of Excellence in Poiht of /~

Flavor, Nutrition and Digestibility
| Has been attained by

JOHNSTON’S FLUID BEEF:

The public have a positive guarantee that they are getting the

best possible form of concentrated nourishment.

REFUSE ALL SUBSTITUTES.

HEALTH PFPOR ALLI

HQITOWAYS PILLS

A

“«Purify the Blood, correct all Disorders of the
LIVER, STOMACH, KIDNEYS AND BOWELS,

ey invigorate nnd restore to health Debilitated
Yomplaints incidental to Females Jf allages, For children and

Constituhon:,hmd :éethinvalmblo inal.
e ag ey are priceless.

anufactured only at THOMAS HOLLOWAY'S Establishment, 78 New Oxford 8t., London;
Aul sold by all Medicine Vendors throughout the World.
I —Advice gratis. ot the ahnva addrass. Aaily hatween the honre nf 11 and 4 or bv lattar

N\

serve cold, pouring on custard as you
ve it,

Sunshine Cake,--Cream one cup of hut-
ter; add gradually two cups of sugar,
stirring until beaten to a cream; add
one cup of milk and two cups of flour,
Beat well, Beat the whites of eleven
eggs to a stiff, dry froth; add gently to
the batter, stirring up and over, that
the eggs may not lose their lightness,
hdding at the same time one cup of flour,
The flour should be sifted three times,
the sugar once, As soon as the eggs
are mixed with batter add guickly a tea-
spoonful of baking powder, fill the tins
and bake ia a moderate oven for forty-
five minutes,

ueen’s Pudding,—One quart milk, one
read crumbs, five eggs, one tea-
oon corn starch, two small lenmons, one
up common sugar, one cup pulverized
sugar ; bring milk to a seald, pour over
bread erumbs, and let cool; beat yolks
of eggs and one cup common sugir to-
gether ; mix in corn starch also, Just
before putting it to bake add the grated
rind of lemons; bake twenty miautes;
beat whites of eggs and one cup pulveriz-
ed sugar together, add lemon juice; and
when pudding is done, put this on top,
and set in oven again for a few minutes,
To be eaten cold.

’thée Famous Boyhoods. -

Shakespeare, the Boy, by his best

‘modern interpreter, Prof. W. ]. Rolfe;
Walter Scott, the Boy, by the

The Programme next year is brighter than ever.

in colors, 1414 x

keenest of English critics, Andrew Lang;

Milton, the Boy,
by his great biographer, -
* Prof. David Masson:—
Three unique articles
giving new glimpses
of our old favorites as they were at school,

at play and at home, will appear next year in

The Youth’s Companion.

«SWEET CHARITY,” a beautiful picture of Colonial times,

x 21 inches in size, presented to all New (or Renewing) Subscribers.

All New Subscribers sending

$1.75 now, get THE COMPANION FREE to Jan. 1, and a full year from that date. Sample copies free. Boston, Mass.

'f‘l‘l-rown Away

—half the labor of washing
and cleaning, when it is done

without Pearline. The old-
faskioned scouring and scrub-
bing wastes your strength and
wears outthe clothes. Pear/-
ine takes the dirt away thor-
oughly and easily. 1t harms
nothing ; it cleans everything.
Wash with Pearline, and save
your strength for something
better ; nothing saves it bet-

ter than to use Pearline. 2
Bewarce of imitations. JAMES PYLE.N.Y.

- Your Patronage Resvectfally Solicited.

parepaLE KASH erocery
HICKMAN & Co.,

e 01d Reliable House for Choice

Tehs Koftees, Spices,

ROCERIES, FRUITS AND PROVISIONS.
SPECIALTIES :
Bouquet Tea and Happy Thought
Baking Powder.

) rsmmcncmes

Remember, we keep nothing but first-class goods
and our prices are Rock Bottom.

Families waited upon for orders, if desired.
Telephone orders receive prompt attention,
Kindly give us a call, it will be profitable to you

and us.
HICKMAN & Co,,
1424 Queen St. W. Tel, 50617.

THE CANADA

SUGAR REFINING (O,

Limtted‘& NTREAL,
MANGFACTUREKS OF xrnun GARS or
THRE WELLS 'WN BRAND

OF THE HIGHEST QUALITWAND PURITY,

Made by the Latest Processes, and Newest and Best
Machinery, not :ur)a:.ud anywhere.

LUNMP SUGAR,

In s0and roo lb. boxes.

««CROWN’® Granulated,

Special Brand, the finest which can be made

EXTRA GRANULATED,

Very Superior Quality.
CREAN SUGARS,
(Not dried).

YELLOW SUGARS,

Of all Grades and Standards
SYRUPS,

Of all Gradesin Barrelsand halt Barrels,

SOLE MAKERS

OfhighclassSyrapsin Tins,21b.and 81b, each

{ éHRIOTMAS MUSIC
For CBOIRS and SUNDAY-SOHOOLS
i The Ecko Musle Co., LaFayette, Ind, 3 _SE Sm 2



