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SUPERIOR TO éLOIMDO OR SARATOGA.

MINERAL WATER

clears off Bile and Headaches.
Den’t feel at home without it.
Colorado boasts no such water as
t. Leon.
S Wwu, NasH,
313 Gerrard St., Toronto.

1 find ST. LEON an excellent
remedy, huilds up the constitution
far superior to the famed waters of
Saratoga.

& .S. H. HoOVER,
Niagara Street, Toronto,

THE St. LEON MINERAL WATER Co. (Limited),
— HEAD OFFICE — )
to1% KING STREET WEST, TORONTO.
Branch Office at Tidy's Flower Depot, 164 Yonge Street,

THE INTERNATIONAL BUSINESS COLLEGE
Cormes Collegs Street and Brunswick Avenue, T oronto.
1 do not say my College is *‘ Better than the Best,” the
 Leading” or most ‘' Reliable,” but 1 am the oldest and
most experienced Business School Teacher in t}ze Domxmox},
and for twenty-three years was at the head of ‘* Musgrove's
National Business College, * in Ottawa, the largest Business
School in Eastern Ontario. I advertise very little. I give
my personal attention to each student, and make his interest
my own. A word to the wise is sufficient. Address
J.1M. MUSGROVE, Proprictor.
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We request allthose seeking medicalrelief to write us con-
fidentially and earn for themselves of what
THE GREAT MODERN REMEDY

can do for them. To heal the sick we must destroy the
cause ; to do this the remedy mus tbean Anti-Septic, and
destroy the living disease germs in the blood by actually
coming in contact with them. Any other method of cure is
a hymbug. No Electricity. ‘' Health without Medicine,”
which contains nothing but the advice to use hot water
enemas) or other remedies with ne anti-septic qualities will
do this. ‘*Thereader should do hisown thinking and care-
tul investigating ,and not let others do it for him, else they
will soon profit by his ignorance.”

WM. RADAM MICROBE KILLER COMPANY,L’td
\ 120 King ST.W,, ToronTO, ONT.
Please mention this paper.
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RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.

Indigestion, Liver and Kidney Complaints, Rheumatism,
Neuralgia, Lumbago, Gout, Spinal Disease, Nervous Pros-
tration, Sleeplessness, Heart Troubles, Impotence. Seminal
Weakness, and Disorders of the Nervous and Muscular Sys-
tems. Derenweud’s Appliances are the very latest
in Electro-Medical Discoveries. The current is under the
control of the user, and can be made weak or strong. Every
part is adjustable. The Belt will cure all diceases curable by
electricity. They are endorsed by recognized authorities.

Expert electrical and medical examination invited. No
other belt will stand this. “Send for book on Electro-medical
Treatments, The Dorenwend Electric Belt and Attachment
Co., 103 Yonge Street, Toronto. Mention this paper.

C. H DORENWENRQ, Electrician.

IMPORTANT TO MINISTERS.
JUST PUBLISHED,

FORMS OF SERVICE FOR SPECIAL OCCASIONS

In the Presbyterian Church.
BY REV. DUNCAN MORRISON, D.D.

OPINIONS OF THE PRESS.
The accomplished compiler of this most serviceable hand
* bookhag no intention of inducing the sturdy Presbyterians
of Canada to become even modified ritualists. His purpose
is to provide suggestive forms for all special occasions, s0
that hesitancy, inaccuracy and all that is inappropriate and
umeeml{ may be guarded against.— The Giobe.

It will be specially helpful to those of their number who
have but recently undertaken the grave resoonsibilities of
their sacred office. Dr. Morrison has done his work with
great care, well balanced judgment, good taste and fine
devotional feeling.— Tke Empire.

We have seen a number of Books of Forms—Dr. Hodge's
among the rest—but there are none so likely to be useful to
our young ministers as this work of Dr. Morrison's.—Pre
byterian Wiiness.

The book contains twenty-three forms for almost all pos«ibl
occasions of public sense and church organization. Its valn
and usefulness will be apparent to every one who examines it
—London Advertiser. )

Limp cloth, 193 pp., 75 cents. Plain leather, 81. Mailed,
p ge prepaid, to any address on receipt of price.
SABBATH 'SCHOOL PRESBYTERIAN,

Published monthly at 1o cents each in quantities.

EARLY DAYS,

Intended for the infant class—published ortnightly at 12
cents per 100 copies. Sample copies free on application.

Presbyterian Printing & Pablishing Co., Limited

s Jor?an Street Toronto
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All over
: “ House

/W cleanliness and satisfaction reign
where James Pyle’s Pearline is
used. House cleaning and
laundry work is not dreaded.
The china, glassware and win-
dows are bright and not cloud-

ed—servant, mistress and the
M| woman who does her own

g P work—all are better satisfied,

27 and this is why—PEARLINE
produces perfect cleanliness—
with less labor than anything
known—it has all the good
qualities of pure soap—more

besides—has no bad qualities—is Harmless and Econcemi-

cal.  Try this great labor-saver. Beware of imitations,
prize schemes and peddlers. PearLINE is never peddled,

but sells on its merits by all grocers.
Manufactured only by JAMES PYLE, New York,
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It is our business to pregare good
advertisements%and place“them
results,

.9

o € @ Geor RowELL & Co,,
Newspaper Advertising Bureau
10 Spruce St, N.Y.

ESTABLISHED 1884. TELEPHONE No. 1457. INCORPORATED 188s.

THE METALLIC ROOFING Co. OF CANADA, Lim td,
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Eastlake Metallic Shingles, Mansard Shingles, Sheet Steel Bricks,
Terra Cotta Tiles, Broad Rib Roofing, Tower Shingles,
‘ Elevator Siding, Corrugated Iron.

HOUSEHOLD HINTS.

SALTED ALMONDS.— Salted almonds should
be placed on the table at the beginning of th®
dinner and served with the crackers a8¢
cheese.

ArpLE FRITTERS.—One egg, one cup of
milk, pinch of salt, two cups of chopped aF
ples, two teaspoonfuls baking powder, flouf
enough to make a stiff batter ; fry in consid’.
erable lard ; eat hot with syrup.

BOILING MACARONI.—Put the stewpan 07,
the fire until the water begins to boil, then pit
the macaroni into it, stirring it occasionallyi .
let it boil for twenty minutes, then strain in 3
colandar and it is ready for use. ;

CREAM ToasT.—For cream toast, aftef
toasting your bread and buttering it, pour
enough hot milk over it to soften it, and the?
pour on it half a teacup of cream. This is de*
licious to any one, but particularly tempting
to an invalid. !

QUEEN OF PUDDINGS.—Into one quart of
milk put one pint of bread crumbs, butter the
size of an egg, the yolks of four eggs ; sweeté?
and flavour as for a custard and bake ; make
frosting of the whites of the eggs and one cuP
of sugar ; put on a layer of jelly when pud-
ding is hot, and them the frosting ; browf
slightly in oven.

MIXED SANDWICHES.—Chop fine half 3
round each of cold ham, spiced tongue and
chicken, mix with one part of meat, half a cup
of melted butter, one tablespoonful of salad
oil, one of mustard, the powdered yolks of tw0
hard boiled eggs, a little white pepper and 3
small pinch of salt, spread on thin butter

bread.

CHICKEN Piges.—Excellent pies can be .
made of fowls cut in pieces, ham, hard-boiled
eggs, parsley and onions ; and these pies are
good either hot or cold. The water in which
a fowl is boiled should always be saved, as it
makes an excellent stock for white soups, an
any scraps left can be returned to the stock to
strengthen it.

WASHING FLUID.—Have a wide-mouthed
bottle in which to put small pieces of soaps
that bad economists generally waste. To 8
piot of these add a teaspoonful of powggred
saltpetre, the same of ammonia, and a quart
of warm water. This mixture is good for
washing paint, taking grease from clothings

and all similar cleansing.

POTATO SCONES —Boil and peel six sound
potatoes, mash them until they are perfectly
smooth and free from lumps-—fork does this
best. Add a little salt, then knead it out (add-
ing a little flour) until it is an inch thick. -A
griddle is the best to bake on, and the scones
should be pricked lightly with a fork. This
prevents them from blistering. Butter them
while quite hot, and they are delicious.

WHIPPED CREAM PIES.—One pint of thick
cream is sufficient for two full pies. The
cream should be twenty-four hours old and
there should not be a drop of milk in it
Stand on ice at least an hour before whipping;
beat with an egg whip, or one of the new
patent beaters. Do not sweeten till partially
whipped ; two and a-half tablespoons of sugar
and a few drops of vanilla will be found suffi-
cient. Have the shells baked and cold, fill
with the cream and ornament with slices of
bright jelly. Send to table very soon after
preparing.
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/. Baking
Powder

Used in Millions of Homes—

Office and Factory, Rear Nos. 84, 86, 88 and 90 Yonge Street, Toronto

40 Years the Standard.
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