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TWO CHARGES PROVEN.

VST. LEON

vaeron.

First—1t sm(@hcs)l'he ar

eties, araws from the flesh

ﬁ/

of poisons

KR OFCOND
the weak parts until the whole
orgamsm 1s 1aised o pu&c
tton, and the happiest result
to health and life are attained

THE St. LEON MINERAL WATER Co. (Limited),
o RING SIREFET WEST, 10RONTO!
Rranch Office at Tety's Flower Dejot, 113 Yonye Street.

Lhe Puue Hotel 1n now wpen for recption of visitors.
For partic ulats address St Leon Springs, Que., or St. Leos
Miazral Water Co, oronto.
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TRULY CALLED
THE GREATEST

MEDICINE of the AGE.
§/5
Abvolutely GRunreantecd tofAccomplish all we
Clainm, or MONKY HRKFUNDED.

—

MICROBES ARE THE TRUE CANSE OF DISEASE

—
Que Retedy Destroys them withaat harm to the Patient.
Pleass Lavestigate Farst, then pass your opinion.

WM. RADAYM MICROBElKILI«ER.COMPANY, _L't'd.
10 Kiaw 8§7. W, ToroxTto, OnT,
Sole Manufacturers for the Donnion,

Sce our Trade Mark.
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WaTroRy, 0\1'
My dauphter after a severe attack of Scarlet Fever was com.
setely brohen down, I <pent hundredsof dollars in doctors
L e with but little atisfaction. Before shic had taken one
bowde of Burdock Blood Buters thete was a semarkable
change, and now <he is entirely cured.

1’““]’[“ FHE Positively Cured with

Veleub o Bemedlels

thouun wcs Lmitnu Ppronount

3 by \he hystclaas dose <y mptoms
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READY RELlEF

CPlrice < ({3?3 «C25 (;Is’
INTERNAVS X‘rERN
!nsluntly .‘stop Pain

. 'Q‘“EU AND SPEEDIY CURE ALL NOY

Qyy ”""’c  NEURALGICNER «;s
ovs “coMPLAY
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A ropresentation uf the enpraving
ol enr wWrnppe r—=RADWAY & CO,
Langars, MoNTREAL, CANADA.

Dr. RADWAY'S
Sarsaparillian Resolvent

Runlds up the broken<lown constitution, putifics the
Llond, restoring health and vigor.  Sold by druggists
&8 3 lottle.

Dr. RADWAY'S PILLS
I—m DYVSLE TN and for the eanre vf all the dis
andets of the HStomanh, Livee, Bawels, Gonttipation,
Bilinusness, Headache, etq,  Price LY wents

DR. RADWAY & Co., Montrcal.
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ahsurbhs and clears the systen |

1t acts steadily o1 l
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complaints,
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Give them
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of the digestive or2ans,

OUT MERGCURY
l‘..\Gl 1SH

R 840 VEARS, IS

f Flowers of Chamonule.

Ot RSALE AGRNTN,

MONTREAMR.,

om@ke

- KEERS THE HlANDS IN- ‘BEAUTIFUL- CONDITION-
@ ——-AND - SORT-AS VELVET -—@~-

PARIS EXPOSITION,
PEARS' obtained the only Gold Medal awarded solely for Tollet Soap in!for half an hour, or until the jelly will sct.

competition with all the world.

THE GREAT ENGLISH REMEDY

OF PUKEL v vacr TABLE INGRE nu.ms
PEOPLE rox

// ¢
ckles
C Pills

These l’nll« conaast of o wareful and neculiar adinive
ture of the Yest and mildest vezetable aperients and
$hey wall
be found & st etfitacion remedy o Jderangements
and for obstructions and tor.
pid action of the liver and baw els, which produce in-
digestion and the «rveral vaneties of halious and liver
Sold by all chiemsta,

EVANS & SONS, LIMITED,
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u m xam for Cburcbe!
l Galietios, Thew m

tres,
lgm scnd size x 100, Get circulat and mlmu A l!benl 4t
LT FRINK, GO1 Poar] Strools N3

1889.

Highest possible dxstmctxon.
l THE WONDER OF THE AGE!
. T -t P,
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A NEW IMPROVED DYE
FOR HOME DYEING.
Only Water required in Using.
(v apackagn Forsalccverywhere, If
10 sour dealer doea ot keep them,
scnd direct to the manufacturers,

c—orrmcmm. ROBERTSON & CO»
i MONTREAL

SUMMER DISORDERS,

Which prove so fatal to children at this season of the year, have to be fought
mainly by supplying highly nutritious food.

IT IS EASILY PREPARED, /j 'Z
PALATABLE,
BIGHLY NUTKUTIOUS,
AND EASILY DIGESTED,

Wln ws,
New a0 oles

| HOUSEHOLD HINTS.

———

BraMuLts,—One cup of sugar, one lemun, one

eug, one cup of raisins chopped ; top and bottom
. pie crust.

Rasruerky Pykawin, -Crush a pt ot rip,’
aspberries with a pint of sugar; beat the whites of
our egps ; mix all together uwnul it stands i a
pyranud.

BEKRRY Cang.—One cupsugar, two thirds of acup
bulter, 1wo eggs, oiie cup antk, e half teaspoon
ful soda, une teaspuoniul cream tantar, enough
tlour to huld bewnes, oras sttt asordinary cakhe,

Verver Creav. - Soak one half bow gelatine in
a cup of cold water, scald one quart mith, beat the
yolhs of five eges with ten tablespoonfuls sgar,
Add all to milk and boil, beat whites o froth,
and stir in when coul; add two tablespounfuls
wine and one of vanilla.  1'our to moulds and set
away to frecze.

How 10 SErvy Pisgareres. -In thar mauve
clime pineapples are prepared fur the table as fol-
tows . After peehny them and digging out the eyes
it the usual manner, take astrong silver fork and,
veginning at the stem end, break ofl the pieapple
o pieces from around the core.  This > much
supzrior 1o the common way of sheing the pine~
apples across, which leaves a piece of the hard core
un each slice.

PINBAPELE SUERBET, —Prepare one large or two
small pineapples by fiest peeling, removing all the
eyes, and then chopping it finely.  Cover 1t witha
pint of fine sugar and siv wills of water ; heat half
of the water first, and dissolve 1 it one tablespoon-
ful of crinkly gelatine or half that quantity of the
powdered kind,  Stir this well and then freeze.

ConmMpotk Or Chgrkies.—Take a guant of carly
ted cherries; boil three-quarters of a puund  of
sugar until it candies, drop the chernes mto the
syrup, let stand five minutes, then retarn to the hre,
let boil pently until clear, take out the cherries
with a skimmer, lay them in a dish, add a small
teacup of red currant juice to the syrup, boil until
very thick, pour over the cherries when nearly
cold.

RasrsERRY SPosui, -Cover half o bua of gela-
tine with a half cup of cold water and soak for
twenty minutes 3 then pour over 2 pint of boiling
water and add half a teacup of sugar ; stir until
dissolved, and add a pint of raspberry juice ; strain
inatin pan; set on ice until thick, when add the
- stifily-beaten whites of four epgs 3 pour into a mould

1o harden.  Serve with vanilla sauce.
i RASPREREY  AND  CURRANT JELLY.~DPut 2
" quart of raspberries into a pint of currant juice, let
; them hiail stowly together until the waspbereies are
broken up ; then strain out the fruit through a
‘sieve. Return the juice to the preserving ketde,
:boil for a quarter of an hour, and to each pint
smeasured before boiling allow three quarters of a
[ pound of sugar.  Buil gently, skimming as required
If a
very sweet jelly is desired rather more sugar can be
used,
j A Favourne VEeGcETarLr Disu.—One-third
spound salt pork, one-hs alf peck green . peas, six or
: cight new potatocs, ane- ~half dozen oniuns, two heads
lettuce, a sptig of parsley ; time required for cooh-
-ing, three hours.  Buoit the pork for one hour in
“vne quart of water, then add peas, and cook one
" hour more, when the onions and potatoes can be
added.  In blteen minutes add pansley and lettuce.
i The lettuce must be washed carefully and tied to-
gether.  Just hefure seeving drop in a piece of butter
the size of an ceg, salt and pepper to suit the taste,
“and seeve separatedy. The lettuce makes a most de-
+ licious dish of greens.
t o Hast OMFLEL.  Siv epgs, une Gablespoonful of
"Hour made smmoth, in a little milk, two thirds of a
“cupful of very fincly chopped fried ham, all lean.
* Beat the yolks thoroughly, add the dour and mitk
“and the ham, and, lastly, the whites beaten to a
tiff froth. Beat all together and pour into a hot
"ani well-buttered spider  Shake gently while the
.nmc-:l is covking a nich golden browa on the
bottom. When nearly done set the smdger in a hot
Taven until the omelet has hegan to brown on top.
: Double over carclully and serve immediately on a
“hot platter, I prefared without ham use salt 1o
Jtaste. A very preity omelet is made by rescrving
three whites and placing them, beaten stiff, on one
"half the omelet when pattly cooked, and then
i doubling the other hall over them.

————

MYSTERIOUS DISAPPEARANCE
“of Mr Dyspepsia. Jtis said he was dnven anid
18 kept away by the use of Twmperial Cream Tartar
; Baking Powder.  Sold by all Grocers,

THE casy quict wav in which T, A. SLOCUNM'S
OXYGLENIZED BMULSION OF PURE COD
LIVER 011 1 ¥, @ﬁay into public favzue
“speaks volumes for j ﬁc e At the office of the
company, TorantodOat , ean he scen scores of valu-
"able teatimmoniale fwhile any diaggiste will teil you
vthat for all pulmonary diflicultics it stands un-
tivalled.




