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SUPER/OR TO O LORADO OR SARATOGA.

. ST. LEON'
« MINERÂL WÂTER

<~ clears off Bile and Headaches.
Se CO) Don't feel at hanme without it.

C olorado boaàts ne sucb water as

FAT' JQ i. Lon. WM. NASH,

RL QI 31 Gerrard St., Tarante.

1 find ST. LEON an excellent
"' reniedy, isuilds up the constitution
o far superier te the famed waters cf

Saratoga. J .H ovR

Niagara Street, TForonto.

IrER St. LEON XINERÂL WATER Ca. (Limited),
- HKA OFVFICE

soxr4 KING STREET WEST, TORONTO.
Branch Office at Tidys Flower Depot, 164 Venge Street.

THfE INrERNA TIONAL BUSINESS COLLEGE
Corzees Colleta Street and Brunswick Avenue, Toronto.

1 Ido not say my Colege is " Better than the Best," the
ý'/."eading" or most "Reliable," but 1 am the oldesi and

o'mst experienced Business School Teacher in the Dominion,
t 2and fer twenty-three years was at the head of " Musgrave's

National Business Coliege, 'in Ottawa, the largest Business
School in Eastern Ontario. I advertise very littie. I gave
my personal attention te each student, and make bis interesi
mny own. A word ta the wise is sufficient. Address

0F

IMPORTANCE

We requesi ail those seeking niedicai relief te n'rite us con-
fidentialy and carn for themselves cf what

TOIU GI&BAT fODER9N gRilIgDV
can do for ibean. To heai the sick we muai destroy the
cause ;te do this the remedy mus ibe an Anti-Septic, and
destroy the living disease gernîs in the blond by actually
ceming in contact with them. Any other method of cure is
a lti<mbug-. No Electricity. " HealIhzwitkoiit M ediciîc'
whicls conains nothing but the advice te use hot water
enemas) or oîher remedies wtth ne anti-seotic qualities will
do this. '«The reader s&ouid do hisown thinking and care-
tl inveîtigating ,and not let others do it for him, else they
will acen profit by bis igrnorance."

WXL RÂDÂN XICROBE KILLER COMPANY,'t,d
t2c Kîsîo ST.W., TORONTrO, ONT.

Please mention ibis paper.

The Uorenwoid lectric Beit and kttachII1dts

AI

RELIEVE AND CURE ALL DISEASES
WIrHOUT MEDICINE.

Indigestion, Liver and Kidney Camplaintçs, Rbeumatism,
Neuralgia, Lumbago, Gout, Spinal Disease, Nervous Pros-
tration. Sîceplesarîcas, Heart Troubles, Impotence. Seminai
Weakness, and Disordera cf the Nervous and Muscular Sys-
sems. DibreuwendIs APP§Iaueca are the very latest
in Electro-Medical Discoveries. The cuitent is under tbe
contrai cf the user, and cen be made weak or strong. Every
part i adjustahie. Tbe Beit wili cure ail diFeases curable by

elcrcity. Tbev are endorsed hy recoqnized authorities.
Expert eleatrical and medical examnation invited. No

aiber beli wil tand ibis, * Send fer bock on Electro-medical
Treatme,,tç. The Durenwend Electric Beit and Atîacbment
Ce-, 1103 Venge Street, Toronto. Mention this paper.

C. H DORENWENQ, Electrician.

IMPORTANT TO MINISTERS.
JUST PUBLISHED,

FORMS 0F SERVICE FOR SPECIAL OCCASIONS
I the Presbyterian Ch urch.

BY REV. DUNCAN MORRISON, D.D.
OPINIONS 0F THE PES

The accomplished compiler of this ins serviebehn
bookhate no intention of inducing the sturdy Presbyterians
of Canada ta becomne even modified ritualists. His purpose
is ta provide suggestive formns for al special occasions, se
that hesitancy, inaccuracy and ail that is inappropriate and
tsnseemly m&y be guarded againt.- The' Giobe.

It wiII be specîally helpful ta those of their number who
have but recently undertaken the grave reoonsibilities cf
their sacred office. Dr. Morrison has donc his work with
great care, weIl balanced judgment, good ta-te and fine
devotional feeling.- The' Emoire.

We have seen a number cf Bocks cf Form-Dr. Hodges
among the ret-but there are none se ikely ta be useful to
aur young miniters as this work cf Dr. Morison's.-Pre
byteriau Witness.

The bock contains twenty-three forma for almcst.ail posçibi
occasions cf public sense and church organization. lis val,,
and usefulness wilI be apparent te every anc wbo examines it
~ Lonedon Advertiser.

Linxpclotb, 193Wpp, 75 cents. Plain lether, st. Mailed,
postage prepaid, ta any address on receipt cf price.
SABUATHU SCOOIL PIESDVTECRIAN.

Published monghly at ta cents eacb in quantities.
IMAI&LY DAVM.

Intended for the infant class-published ortnightlv ai 12
cýents per 100 copies. Sample copies free on application.

Preabyterian Prlnting à Pablishing Co., Limited
5 Jor½rî 'Steet Toyonto

13AIEY'
4REFLECTORS

lVHE CZ4ANADA. PRESBYTERIPAN.

Ail over
the " House

cleanlnsansaifcinrgl
where James Pyie's Pearline is
tised. House cleaning and

~ \~ \ />~< aundry work is flot dreaded.
~ The china, glassware and win-

dows are bright and flot cloud-
N ~ ed-servant, mistress and the

woman who does her ow'n
~-/[AR/NE X work-all are better satisfied,

N ~and this is WhIy-PEARLINE
produces perfect cleanliness-
with less labor than anythirig

Il known-it has ail the goodJ,; ~ < qualities of pure soap-more
besides-has no bad qualities-is Harmless and Economi-
cal." 'ry this great labor-saver. Beware of imitations,
prize sehemes and peddlers. PEARLINE is neyer peddled,
but seils on its merits by ail grocers .

êre los aIy ro h
poor ad ee 's-Be rse îhey

prdispia

go adve, t i_ t -e ause they
\ Wei anrd 3trikil

kt is our businesàs to prep,9xb good
adverrisements &nd place them
where they willI roduce resuits,
address 06

SGeo.P.ROWE.L.& CO,,
'~Newspe&per Advertismnq Burg

so 3pucG .3t, NY.
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THE METALLIC RDOFING Co. 0F CANADA, Limifrd,
SOLAE IVIINUJIA(TURERS IN ECANADA OF

Eastlake Metallic Shingles, Mansard Shingles, Sheet Steel Bricks,
Terra Cotta Tules, Broad Rib Roofing, Tower Shingles,
1 Elevator Siding, Corrugated Iron.

Offce and Faetory, Rear Nos. 84, 86, 88 and 90 Yonge Street, Toronto
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BakingPowdeîi
goUn I mo lai !Hme-0 athStnr

HiOUSEHOLD HINTS.

SALTED ALMONDs.-Salted almonds sbOtUîd
be placed on the table at the beginning of tb&
dinner and served with the crackersan
cheese.

APPLE FRITTERS.-OIIe egg, one cup O
milk, pinch oi sait, two cups of chopped &P'.
pies, two teaspoonfuls baking powder, flOI
enough to make a sîiff batter ; fry in consid'.
erable lard; eat bot with syrup.

BOILING MACARONI.-PUt the stewpafl 00%.
the ire until the water begins to boil, then Pt1
the macaroni into it, stirring it occasionallV;
]et it hoil for twenty minutes, then strain ina
colandar and it is ready for use.

CREAm TOAST.-For cream toast, aftef
toasting your bread and buttering it, pou"'f
enough hot milk over it 10 soften it, and thffi
pour on it half a teacup of cream. This 15 de'
icious to any one, but particularly temptiflg

to an invalid.
QUEEN 0F PUDDINGS.-Into one quart Of

milk put one pint of bread crumbs, butter tbe
size of an egg, the yolks of four eggs ; sweCt6u
and flavour as for a custard and bake ; makO
frosting of the whites of the eggs and one CUP
of sugar ; put on a layer of jeliy when pud*
ding is hot, and then the frosting ; browfl
slightly in oven.

MIXED SANDWICHES.-ChOp fine haif a
round each of cold harn, spiced tongue and
chicken, mix with one part of meat, haif a cUP
of melted butter, one tablespoonful of salad
oul, one of mustard, the powdered yolks of twO
h ard boiled eggs, a littie white pepper and a
smail pinch of saIt, spread on thin buttered
bread.

CHICKEN PIES.-Excellent pies can b
*made of fowls cut in pieces, bamn, hard.boiled

i eggs, parsley and onions ; and these pies are
*good elîher hot or cold. The water in whicll
a fowl is boiled should always be saved, as it
makes an excellent stock for white soups, and
any scraps let can be returned 10 the stock tu

1strengthen it.

WASH ING F LUID.-Have a wide..mouthed
boultinl which 10 put smalt pieces of soapi
tbat bad economists generally waste. 1'o 8
pint of these add a teaspoonful of pow &,red

jsaltpetre, the same of ammonia, and a quart

of warm water. This mixture is good for
wasbing paint, taking grease from clothingt
and aIl similar cleansing.

POTATO ScONES -Boil and peel six sound
potatoes, niash them until they are perfectlY
smooth and frce from lumps-fork does this
best. Add a htie sailt, then knead it out (add-
ing a 11111e flour) until il is an inch thick. -A
griddle is tbe best 10 bake on, and the scones
sbould be prîcked iightly with a fork. Thi5
prevents them lrom blistering. Butter then'
wbile quite bot, and tbey are delicious.

WHIPPED CREAM PIEs.-One plat of thick
creané is sufficient for two full pies. The
cream should be tweaîy-four hours old anid
there should not be a drop of milk in it-
Stand on ice aI least an hour before whipping;
beat with an egg whip, or one of the new
patent beaters. Do not sweeten tili partiallY
whipped ; two and a-half tablespoons of sugaf
and a few drops of vanilla will be found suffi-~
dient. Have the shela baked and cold, fil
wyith tbe*renm 5aad ornameànt with 6ie of

m »mýR a a 2- -- - . .. . - .


