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DALE'S BAKERY,
COR. QUEEN AND PORTLAND STS.,

TORONTO.

BEST QUALITY OF BREAD.
U3rowo lBreadi, Whitîe Bread.

Full weight, Alodemate Price.

DELIVERED DAILY. TRY IT.

DEAFNESS.
IVILSON 8'COMMONSENSE~. EAU Ditums.

Tho gcaleent.Invention 0 o! go~.simpl e omfortableo Salo andi itvis
S Ible. No wtire or StrIng Mtachunont.

The Wrte for cirCUlara (SENT Fu19tE) to
rff I.n . B. MILLER, Room 39 PrQutoldPM itiO. Loan Building, Taronto.

Mlintrd8 Liniimenit fur saluovoeryvhore.

BAD COMPLEXIONS
1,ug baudýks wthslaol aand I alnfl l ge

bos rtianifllgar andd ai11, fiabC
bleîninbesaaie jcted and
cured by tho e lchmaidýVU IÛU -ASOAr
Moet effectire êkln.purlfln

anti eautiylng oiand»
swootettof bibi t aud n urceysesapa 'Tho only nedlcatcdro lot ,s udaniia oniy Pro.1101,àBn cue t ffacial -and

bay lreaes ocuo ie ny rven iv c fure
Ù..nnaln nt log a t b a a tocaue
sictnor affectIons cf t eo atm, aap, ant bair. Sala
grvnIer titan Ibo combineti 4 talesc ilother skiaandi complexion sbnps.. oltitbrougbonithbovorld.
l'errait Ditwo scN CaEN. Cour., Boàbon.

"5'Ail about the Skie, Scalp, andti Uir" freo.

H 11W MY DACK ACHES8I
l3nck Acbn, RidneLl'alus. and NNrale.
naas, oroneas. nineamt=@ t.
and PI tns reiloved l 1 o inte b;
te euieJurs Anti-Pain Plaa*ers

te only palt-kllllng etrenglbeung plasbr.

t~t~IPERFUMES f I
T11E PERFUME 0F SOCIETYI,

CRAB -APPLE BLOSSOMSI,

AND THE CELEBRATED

CROWN 0 LAVENDER o SALTS.
f1he following arax e xc and titie3 of a few of the distingn'shed roverii andi -taers

of theso fantous Perfuntos, la Englanti andi on the Continent:

Tis Paicmss op NWtS,
TUE DucumsS 0F AmutAy,

Tac PnuNcsss o0F BaiTPS1IIo,
PRWdczss flaRA.
PRIN<cESS H.AZIELDT.
TUE Dciims or SuTnEizit,
TUE DriiCUEop0FDixa,,sitinr,
Tioz Ducumsa 0F Ponrr.&Nm,
BaxtaOisM BvnRr C 1ouri
B.oss REanIza,

Caum.ms aor Du.slvmy,
CavUraSS 0F Ssi-ras,
COCNTES OFIt OSSLYS,
COUNTESS STICsNDaCi,
VIscou!;mns CROSS,
LaDy GuACz BanUS,;
LADY BnOOXE,
LADY CASMLDOIVY%,
LADY RANDOLPIU CUUCILT,
LADY HARCOURTr,

LADY Pz.ATFAMe
LADY DE Gitzr,
LADY METrETzTxaMsoai,
LADY SOM1ERSET~,
LADY BwEuGuAm A,;D Vaux,
CoU.%-ns DE FOELTALES,
MLL E ICIMMOeUzea,
FAiL O0F BTMEfllEAND,
TUc DcrE 0F SItTiumuLmt-.
TUE TVixisUEsinasaDop

'-NoPorfumoa bare over bcoomproducoti %rhicb Lave botan roaieved oitb theo aver wbhb=sboom foiver
sally accorded toesto Crab.Apple Bloaem Perfanso andThe'm Crewn Larendcr Salta

tbraunt the tiopalin wnrtx. Thito Bnt ibis msoment te ospeeLsI favorite ef
La laute ,'ocft ofetParis and the Continent.

Tihe Superlorlty of the CROWN PERFUMERY Is too well knoawn ta
need corrrsent."-LONDON COURT JOURNAL.

Titoyarc oaiibvaU loadlngadrggsta as folloirs:

Crab-Apple BlOSSaM Perflune, 1 Oz., 2 OZ., 3 OZ., 4 Oz.
osr Crab-Apple Blossom Tolet Water.

Cralo-Apple Blossom Poudre de Rez.
Cnab-Apple Biossom Toliet Soap.

Grab-Apple Blossom Sachets.

ANNUAL SALES OVER 500,000 BOTTLES.
SPECIAL PRODUCTINSOP

THE CROWN PERFUMERY CO.,.
SE177 New Bond Street, London.
EXSHII AT CHICAGO ID;IIIUTISH SECTION.

At ivitl:olby Lyman, Knox & Co.. Wontroal. anaaal lcaailnz ruSrlats.

_IIOLLOWAY'S OINTMUENT
Arn fialible iimedy forBad Legs, Bal Brouta. 011 Wexad4, nores andutrsa. h t e amaflu

Qoui xaiRhsumatlamc. .FaxDiordr et Si. Choit l ha.n.e.qual.
-POR SORE TEROÂTS, BRONOHITIS, COIGIES, OOLDS, -

Giaudulz Sval nd .&U Skia Dînsues it kas no rival; andi for antracteid and .11 joaita là
TROS. a bra. ÉnfstraL.Lya

THOS.HOLLWAY'S Establishment, 78 New Oxford St, Loncton
A&nd ioIt bjy aul Medcine Vendara tbraughont 1the Worid.

NB.-Advl.aarNaas the ab*-a addru.% aIy, bot'.Vsm ithe eunof Il sud 4.r b3 ltiN,

REALTH 4ND B'OUS7HOLD HINTS.

Squash Pe.-One and ane.half cupfuls af
Squash ater it is sited, two cupflis af boiied
milk, with butter the size af a walnut melted
ini it, four eggs beaten slightly, one cupful af
sugar, anebalf teaspoonful af sait, anc-balf
tcaspoonful ofextractoaialmond. Titis makes
wo pies baked on deep places.

Breakfast Puffs.-Beat two cupfuls aof four,
one cuplul of milk, and ane cupiai ni water
tagether. No sait, no powder, no eggs. Heat
the gem-pans, put a bit ai butter in each, let
it melt and pour in the batter. The butter
wili rise round it, makiug greasing the pans
unnecessary. There sbould be ane dozen
crisp Rems-

Pastry for One Pie. - Ona cîîptul of Sr.
Louis flour, une-quarter cîipiui of lard or bcdf
drippings, ane quarter cupful af butter, ice
wvaier ta mix. Have the butter and lard cold
and bard, put tbewm with the flour in a chop-
ping tray and chop until very fine, then add
the water, roll oui once, roll up in a tighti roi,
then cut in iwo parts (or.tbe twa crusts, stand
on end and roll out once more, flot tao thin.

Chicken a la Terrapin-Caver a four-Pound
fowl with water. Simmer tili danc, dnd re-
move from ithe bratb. When cald cut up the
meat in large slices. Add ta the brotb a litile
savary, marjorain. sage, ibyme, tbree bay
leaves, p2pper. sait, parsley, a slice af anion,
slice of lemon, and five musbrotns. Simmer
anc boni-. Add anc tablespoontni aof braided
four, th ei. add anc teacupful af cream and the
fowl. Remave parsley, bay leaves and lemon
and add tbe crumbled yolks cf ibree bard-
boîled cggs. Serve very hat.

Unfcrmented Grape Xine. - Take Con.'
cord grapes, best qualiîy. Pick tbem care-
iully tram the stemts, and put tbemn into a
prcscrving kettie, add' two quarts ai water
îrlt vcry gallon of grapes, bail 15 min-
utes. Take îî ont aifîthe kettie and put intoa
clotb strainer and bang ht up ta dry, press
sligbtiy, return ta ketile, bring ta a bail. Add
anc pound af sugar ta eacb quart of cofice, as
soan as it boils, skim, and bottle in gem jars
wbile bailingbhot, or in common baties, cork-
ing weil and sealing wiîl wax.

Calice Pudding. - Make a cup ai strang
black calice by the simpiest, best and surest
rnetbad, by pouring boiling waervery siowly
tbrot:gh finely powdered cofféeeîn a i. ci-a
bag. Pour titis aver a pînt of fine, dry cake-
lady finger, sponge cake or similar kinds.
After saaking for an haur ar more, put in a
pudding disb, and add a custard made of two
weli beaten eggs, a cupful ai ricb milk and a
tablespoanini of sugar. Bake for balf an hour
i a maderate aven. B efare servinmg, take an-
atlier small cupfni ai strong coffee andi sweeîen
almast ta a syrup: mix it with a pint ai whip-
ped crcam, beaiing wcii together. Pour aver
the pudding or disit separateiy.

Charlotte Russe-Some lady's fingers,
threc-quartcrs of a pint of cream, half an ounce
ai isinglass (I strangiy abject ta gelatine), two
dessert spoanfuls ai curacoaa an anuce ai white
sugar, a larme spange cake, and the wbite ai
anc egg. Take as many fingers as wili line
the battam and sides of the mauld, sligbtly
maisten witl thie white ai egg, and lay tbemr
a little aver eacb other ail round. Naw do
the saine an the botam, making tem fit
closeiy, andi place the maoulti in the aven for
five minutes ta dry. \Vhip weli ttccream anti
liquar, adding the isinglass, and sugar dis-
saived in just sufficient teater ta dissolve ît
weli-noî mare than a tablespoanful-beat it
well into tbe cream. Then cnt a slice from
the large cake to put on top and that must fit
vcry tigbt. Put the creamn inta the mauld,
press carefully iriba tbe piece of cake, andi set
an ice tili it is needeti. If that dots flot tnrn
aut salidthett fanli wihi flot be in the recipe.

Apple* Meringue Pie.-Pare, slice thin andi
stew juicy apples with about ateacupfisi ai
cald water in the bottom i fthc kettie, to pre-
vent burning ; when donc, masit smohly,.
swccten ta baste, anti flavor. sligbtiy with lemon
juice. Caver theý pie plates with delicate rich
paste anti611l wtt the apples, leaving one-
qtiartcr af an inch t a the top ; bake by a
steady, moderate lire untii the paste is brown,
then fllI with a meringue made from tbc whites
ai twa cggs, andiunne ligbt teaspoanini ai
sugar ; beat the wbitcsa! the eggs stiff before
atiding ttc sugar, and atiti .little vanilla -,re-
tur ta the aven anti aliaw îlýen% ta brown ;
serve cold. Thc paste far the above is matie
as follaws; One quart aifiour, anc-balf ai a,
paunti af fresh butter, oe-qutarter ai a ponnd
af lard, wîh enaugb ice-cald *ater. ta make a
vcr stifi paste. Into the sifîed'ilour cnt the.
lard with a broad-bladed knile, until the mix-
ture is as fine as sand;, adti ta this just enoâgh
ice- colti water ta make'the paste tstick. sifif-
cient!y ta 'enable"yau 1ta remove it from thie
rnixing bow1ý tala pericmly dlean cald.mixing-board; rai, In short, quick strokes fromh you -,;
put on one-ibird ai thte butter- in bits, onte-
quarter ai an inch tbickc. Rail the paste up,.
and iîhen flat as before, spreadîng on the same
amaunt af butter ; rall up and ont agaià until'
te- bnitter is used, ias:ly liming bbc plates«

witb one-qnarter-incb.sheei.

Presbyterlan Church Organ
PARKDALE, TORONTÉO.

out or oeahadreti andi twcnty four Orpus we
ove ouilvveyill mention sanie fanillar specimens!
Cook's, Quee eStreet. Toronto.
Central Pteshyterian.
Preabyberi8it Church,0 Parkdale.

Ottawa.
BIelleville.

St. Andrews , %O.U
Holy Trinîty, Eptscopal. Torcnto.
St. Luke s '

Bathurst Utrect bMethodist,
Metitodist Churc:b, Barrie.

And ma y others. Specifications andi prlcea bati on
applicatoni.

EDWARD LYE & SONS,
iB8ar. LAIBAN ST. TOIRONT0.

PARKD)ALIE KASH enocisiiy

HICKMAN & Co.,
The 014 RcUsble IWouzc for choice

leas, Koffees, Spices,.
GROCERIES, FRUITS AND PROVISIONS.

SIPECLLTIES

Bouquet Teatand Bapgy Thought
Baking Powder.

Remyobor wc eepnot.lng but firs-clasgood
andi on rcsaeRcBottont.

Familles waited upon for erders, if desiroti.
Telephont orders receive promept attention.
Klndly give us a caîl, it will be profitabte ta yen

and tni.

HICKMAN &Go0.,
1424 Queen Si. W. Toi. 5061.

THE CANADA

SUGAR -REFININ1G £0.l
(Limited), MONTREAL,

MANUFACTURBRS 0F REFINEI) SUGARS O7
THF WELLL-rKNO4WN IIRAND

OF TI HIGHEST QUALITWtAND PURITY.
"fad# £y the Laie:! Frictim, assdt NttuiaBgz

noabaP7.,W nr.0astd a ,,ywkrt.
,LUMfPSUGAR,

in So and rno lb. boxes.

"CROWN"G'nltd
Spccial Brand, the finesb wich cap bc =&de

EXTRA GRANULA TED,

CREI SUGRS,
(Net dricti).

YELLOW SUGAR$,
Ofali Grades and Standords

OtaliGrudevin Baucland halt B&rras.
SOLE MAKERS

0 fhighclassSvzop inTins.= lb.and 8Bl. acb


