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BAD COMPLEIONS

Pimples, Llackheads, red, rough, and ofly skin, red,
rough hauds with shapeless nalls avd palnful lfnger
ends, dry, thin, and falling halr, and simplo baby
blemishea aro prevented aud

y cured by tho colel

CUTICURA S0AP

Most effectiva ekin.purlfylng
and beautlfying coap in the
world, as well as purest and
aswootert of tollet aud nursery
aoaps. ‘Tho only mecdicated
Tollot soap, and the only pre.
veotlve and curo of faclal and
oaby blemishes, becauno tho ouly proventive of in.
\ fon and clogging of tho pores, tho cause of
minor affections of the skin, scalp, and halr. Balo
greater than tho combined anles of all other skin
nnd comploxion soaps. 8old throughout tho world.
PortrRiR. Drue ANp Cuex. Conr., Boston,
A7+ All about tho Skip, Bcalp, and Halr* freo.

Writo for ocirculars (8BNT PREE) to Huw MY BAGK AGHES !
C. B. MILLER, Room 39 Frechold Back Acho, Kldncﬁnl’ninu, and Weak.
Loan Bullding, Toronto, neas, Sorencss, muness, Stralue,
and Palps reltoved In one minuto by
the Cuticura Anti-Pain FPlastor,
the only paln-killing strengthenlog plastere

DALE’S BAKERY,

COR. QUEEN AND PORTLAND STS,,
TORONTO.

BEST QUALITY OF BREAD.
Brown Bread, White Bread.
Foll weight, Moderate Price.

DELIVERED DAILY. TRY IT.

DEAFNESS

and Head Nolaos overcomo by
WILSON'S8 ‘COMMONSENSE
EAR DRUMS.
Tho groatest invention of tﬁﬁ n.}g.
Blunplo, comfortatio, safo and {uv
iblo. No wire or strfng aitachmont.

Minuard's Liniment for sale everywhere.

[@58551| PERFUMES |6

THE PERFUME OF SOCIETY,

CrAB-APPLE

.

ROENL AT e }

AND THE CELEBRATED

CROWN e LAVENDER @ SALTS.

The following are names and titles of a few of the distinguished Iovers and users
of theso famous Perfumes, in England and on the Continent :

Lapy P-aTFAIR,

Lapr DE Grer,

Lapr Mevsey Tmoursox,
Lapy SOMERSET, .
Lapy BROUGEAM aAND Vaux,
Countess De PORTALES,
Mrre. REICREYBOTRG,

EarL o5 \WESTMORELAND,

Couxtess oF DUxRravey,
CoOuNTESS OF SETTON,
CouNTESS OF ROSSLYN,
COUNTESS STRINBOCK,
ViscounTess Cross,
LaDY GrACE BaRiNG,
Laby Brooge,

Lapny CasTLEDOWN,

Tae Princess oP WALES,

THE DUCHESS OF ALBANT,

Tae PRINCESS OF BATTENBERG,

PRrINCESS DoRIA,

Prixcess HazvELDT,

THE DUCHESS OF SCTRERLAND,

Tae Drcuess OF DEVONSHIRE,

Tue Ducugss oF PorTLAND,

Barexess Burperr Covurts, Lapy Raxporrr CHURCHILL, Tae DorE OF SUTHERLAND,

Baroxzss REUTER, Lapr Hancourr, Tae TerrisE Eupassapor,
No Perfumos bave ever beon produced which Lave beon received with the favor which has boon univer-

sally accorded to tho Crab-Apple Blossom Perfunme and The Crown Lavender Salts

throughout tho polita wona. Thcg- aro at this 1 t tho ospoclal favorite of
La Haute Societio of Paris and thoe Continent.

** The Superiority of the CROWN PERFUMERY Is too well known to
need comment.”’—LONDON COURT JOURNAL.

Thoy aro 60ld by ail leading draggists as follows :

Crab-Apple Blossom Perfume, 1 oz, 2 oz, 8 oz., 4 oz.
o~ Crab-Apple Blossom Tollet Water,
Crak-Apple Blossom Poudre de Rez.
Cnab-Apple Blossom Toilet Soap.
Orab-Apple Blossom Sachets.

ANNUAL SALES OVER 500,000 BOTTLES.
SPECIAL PRGDUCTIONS OF

|THE CROWN PERFUMERY CO., 4

177 New Bond Street, London.
y SEE EXHIBIT AT CBICAGO IN BRITISH SECTION.
¥ At wkolosalo by Lyman, Enox & Co., Montroal, and all leading draggists. §

HOLLOWAY'S OINTMENT

Az {afallible remedy for Bad Lags, Bad Braasts, Old Wexnds, Sores and Ulesrs. It Is famoua feo
Gout azd Rheumatlim. For Disorders of tks Chast it hasne eqzual.

FOR SORE THROATS, BRONCHITIS, COUGHS, OOLDS, .

Qlandalax Swellings and all Skin Discases it kas no rival ; and for contracted and stif jointats
adts dike a charm. Manufactured ealyas

THOS. HOLLOWAY'S Establishment, 78 New Oxford 8t, London
And sold by all Medicine Vendors throughont the Wesld.
N,B,~Advisagzails, at the above address, daily, bstyesn the henrs of 11 sxd 4, ez by letier,

-

BLOSSOMS,

HEALTH AND HOUSEROLD ﬁINTS.

Squash Pie.—One and one-half cupfuls of
squash after it is silted, two cupfuls of boiled
milk, with butter the size of a walout melted
in it, four eggs beaten slightly, one cupful of
sugar, one-half tcaspoonful of salt, one-half
teaspoonful of extract of almond. This makes
two pies baked on deep plates.

Breakfast Puffs.—Beat two cupfuls of flour,
one cupful of milk, and one cupful of water
together. No salt, no powder, nocggs. Heat
the gem-paus, put a bit of butterin each, let
it melt and pour in the batter. The butter
will rise round it, making greasing the pans
unnecessary. There should be one dozen
crisp gems.

Pastry for Oue Pie. — Ono cupful of St
Louis flour, one-quarter cupful of lard or beef
drippings, one quarter cupful of butter, ice
water to mix., Have the butter and lard cold
and hard, put them with the flour in a chop-
ping tray and chop until very fine, then add
the water, roll out once, roll up in a tight roli,

{then cut in two parts for the two crusts, stand

on end and roll out once more, not too thin.

Chicken a la Terrapin.—Covera four-pound
fowl with water. Simmer till done, dund re-
move from the broth. Whea cold cut up the
meat in large slices. Add to the broth a little
savory, marjoram, sage, thyme, three bay
leaves, pepper, salt, parsley, a slice of onion,
slice of lemon, and five mushrooms. Simmer
one hour. Add one tablespoonful of braided
flour, thex add one teacupful of cream aund the
fowl. Remove parsley, bay leaves and lemon
and add the crumbled yolks of three hard-
boiled eggs. Serve very hot.

cord grapes, best quality. Pick them care-
fully from the stems, and put them into a
preserving kettle, add two quarts of water
tod very gallon of grapes, boil 15 min-
utes. Take it out of the kettle and put into a
cloth strainer and hang it up to dry, press
slightly, return to kettle, bring to aboil. Add
one pound of sugar to each quart of coffee, as
soon as it boils, skim, and bottle in gem jars
while boiling hot, or in common bottles, cork-
ing well and sealing with wax.

Coffee Pudding. — Make a cup of strong
black coffee by the simplest, best and surest
method, by pouring boiling water very slowly
throvgh finely powdered coffee in a i 55 g
bag. Pour this over a pint of fine, dry cake—
lady fingers, sponge cake or similar kinds.
After soaking for an hour or more, putin a
pudding dish, and add a custard made of two
well beaten eggs, a cupful of rich milk and a
tablespoonful of sugar. Bake for half an hour
in a moderate oven. Before serving, take an-
other small cupful of strong coffee and sweeten
almost to 2 syrup : mix it with a pint of whip-
ped cream, beating well together. Pour over
the pudding or dish separately.

Charlotte Russe.—Some lady’s fingers,
three-quarters of 2 pint of cream, halfan ounce
of isinglass (I strongly object to gelatine), two
dessert spoonfuls of curacoa, an onuce of white
sugar, a large sponge cake, and the white of
one egg. Take as many fingers as will line
the bottom and sides of the mould, slightly
moisten with the white of egg, and lay them
a little over each other all round. Now do
the same on the bottom, making them fit
closely, and place the mould in the oven for
five minutes to dry. Whip wellthe cream and
liquor, adding the isinglass, and sugar dis-
solved in just sufficient water to dissolve it
well——not more than a tablespoonful—beat it
well into the cream. Then cut 2 slice from
the large cake to put on top aund that must fit
very tight. Put the crzam into the mould,
press carefully into the piece of cake, and set
on ice till it is needed. If that does not turn
out solid the fault will not be in the recipe.

Apple, Meringue Pie.—Pare, slice thin and
stew juicy apples with about a teacupful of
cold water in the bottom of the kettle, to pre-

sweeten to taste, and flavor slightly with lemon
juice. Cover the pie plates with delicate rich
paste and fill with the apples, leaving one-
quarter of an inch at the top; bake by a
steady, moderate fire until the paste is brown,
then fill with a meringue made from the whites
of two eggs, and sne light teaspoonful of
sugar ; beat the whites .of the eggs stiff before

turn to the oven and allow them to brown;
serve cold.  The paste for the above is made

pound of fresh butter, one-quarter of a pound
of lard, with enough ice.cold water to make a

lard with a broad-bladed knife, uatil the mix-
ture is as fine assand ; add to this just enodgh

put on onc-third of the butter in bits, oue.

and then flat as before, spreadiog on the same
amount of butter ; roll up and sut again until’

with one-quarter-inch.sheet.

Unfermented Grape Wine. — Take Con-‘

vent burning ; when done, mash smoothly,.

adding the sugar, acd add a little vanilla § re- |.
as follows : One quart of flour, one-half of a,
very stiff paste. Iato the sifted flour cat the

ice-cold water to make the paste tstick. suffi- |,
ciently to enable you to remove it from the
mixing bowl, tofa perfectly clean cold mixing.
board ; roll in short, quick strokes from you;-

quarter of-an inch thick. Roll the paste up,.|

the- butter is used, lastly lining the plates:

PARKDALE, TORONTO.

Out of one hundred and twenty four Organs we
avo huilt we will mention some famillar specimens®
Cooke's, Queen Street, Toronto.
Central Presbyterinan,
Presbyterian Church, Parkdale.
oy " Ottawa.
1 ¢ Belleville.
o s Georgetown,
St. Andrew's ¢ Peterborough,
Holy Trinity, Episcopal, Torcato.
St. Luke’s, oo
Bathurst Street Methodist,
Methodist Church, Barrie.

And many others. Specifications and prices had on
application.

EDWARD LYE & SONS,
18 8T. ALBAN ST. TORONTO.

Your Patronage Resuestiully Snligil@ﬂ;-

pARkDALE KASH erocery
HICKMAN & Co.,

Tho 0lQ Eelladble Honse fox Choice

Teas, Koffees, Spices,

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

—0———
Remember, we keep nothing bot frst-class good
and our prices nre Rock Bottom.
Families waited upon for orders, if desired.

Telephone orders receiva prompt attestion,
Kindly give us a call, it will be profitable to you

and us.
HICKMAN & Go.,
1424 Queen St. W.  Tel, 5061.

THE CANADA

SUGAR REFINING C0.

*{Limited), MONTREAL,
MANUFACTURERS QF REFINED SUGARS OF
THR WELL-KNOWN BRAND

OF THE HIGHEST QUALITY¢AND PURITY.

Madedy the Lalest Processes, and Newest and Bes -
MMackinery, 1ot surpassed anywkers.

LURP SUGAR,

Ia soand 1001b. boxes.

<« CROWN'’ Granulated,

Special Brand, the finest whichcan bemeade

EXTRA GRANULATED,

Very Superior Quality.

'CREAM SUGARS,

‘(Not dried).
YELLOW SUGARS,
Of allGradesand Standards

SYRUPS, -

Of all Grudesin Basrelsand halt Barrels:

SOLE MAKERS
qtyi;:h cqus?yxnpxin'lfigx_.:lb.xgd 8lb.cach

1T 18 INVALUABLE 18 CONSuMPTION B
Chrontc Catos, Oasiiate Covens. B
O WnrooeinGg Couvem.T T .
PULMONARY ««. SCROFULOUS Compiaints B8
. WASTAG DINSTASES GEngRA LYy

. -~




