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THOMAS QRGANS

Are Unrivalled -~ -
For Tone, Touch and Quality
of Workmanship.

Boud for our Now Cataloguo and Prices.

THOMAS ORGAN CO.,

WOODSTOCK, - .- ONT.

FREE"!
We dircct spocial atten-

tion_ to tho following ro.

markablo statciuont ;

For many yoars I suffor-
od from Catarrh, which
destroyed my hearlng, und
for twenty-fivo years [ was
so doaf that I could not
near aciock striko by hold.
wz wmy oar against it. 1
tad triod overy known
Rb..  roewody, and nothing gave

P27 meo tho slightest relior I
%/ obtuined Dr.Mooro'streat.
/" ment, and ju threo wooks
) my bearing began to im-

prove snd now I can hoar

common convorsation ucross u ro0:m caAn hear a

clock strike in an adjoiuirg room, 30 feet away. I

think I am entiroly cured, and my imarinn erm n-

ontly restored. EDWIN COLEMAN, Majzo Kas.
Mcdicines for 3 Mouths® Treatmcnt ¥rec.

To {ntroducethistreatruent aud prove beyond det.lit
that it will curo Doafuesg, Catarch Thyoat and Luug
Disoasos, ! w1l for a short time, secd AMwdlicines for
threo months’ treatmont freo
Addross, J. H. 2100RE, ALD., Cincinuati, O

Our Communion Wine

Caszos of one dozen bottles L R . 2 )
Cusos of two dozon half bottles - . - 5
F.0.B, Brantford, Ost.
Supolied at 6t Jobu, N.B., by E. G. Scovil, our
agent for Maritime Pravinces, at §100 ¢ case extra
10 cover extra charges.,

d.S. Hamilton & Co., Brantford, Ont.
80LE GENERAL AND EXPORT AGENTS,
Mentlon this paper when ordering.

ELIAS ROGERS & CO’Y

RO c‘i’a.R;S;é
COAL.,

HEAD OFFICE

WO0D.

—— r———

LOVWEST RATES.

COAL,

A. McLaren, Dentist

243 Yonge Street,
First Class 810.00 Sots teoth for £5.03

Toronto Savings & Loan Co.,
Subseribed Capital, $1,000,000,

Four Fer €Cent intorost allowod on deposits,
Dobontares is;z0d at four and ono-half por cont

“The

Acid Cure

Is Becoming
Quite

The Rage.”

So said & well-know citizen the other day
in our oflices, and he was quite right. But
every efiect has a cause, and the success of
Acctacura is duo to its merits, Have you
tried it? For the last 10 years it has
been curing acute and chronic disease in
all parts of the world. Has it cured you
of your little ailment yet? Have you
learned that as a household remedy the
Acid Care is abselutely reliable, and saves
you a lot of money ! You are not asked
totake a step in the dark. Our gratis
pawphlet tells you all about the treatment,
and many of your doctors}’of medicine,
law and divinity will heartily recommend
you to try the Acid Cure. They ought to
know, as thoy bave used it themsolves.
Don’t wait till cold, sore throat, rheuma-
tism, sciatica, or other ailments become
chronic and render you wiserable, but get
our pamphlet at once, read it carefully,
and use our inexpensive remedy to cure

you.
COUTITS & SONS,
72 Victoria street, Toronto.

And at London, Glasgow, Manchester,
and New York.

BEST QUALITY

Coal & Wood

FOR CASH
AND PRESENT DELIVERY.

STOVE] $5.00 l PEA l EGG _ 8500
NUT 5.00 £4.00 GRATE 35.00
Best Long Bardwood ........... 25.50

*  Cut & Split Herdwood 6.00

* Long No.2 Wood.........

Voo 3.9
“  Cut & Split No. 2 Wood 4.50

HEeAD OPFICE AND Yarp

Cor. Bathurst and Farley Ave

Telephone 5393.
BRANCE OFFICE ANXD YARD .

429 Queen Street West.

Wm. Mcall & Co.

hurch
ommiattees
onsult the
ombined interests of
hurch and
ongregation

By plaring the order for the
printing of their Anoual Ro-
ports at tho offico o!

The Canada Presbyterian
S Jordan Street

‘Work First-Class Toronto.

n ovory respect.
Pricos closo.

. m——

TWANTED 5000 HORE BOOK AGENTS

Tlundreds of 2en and woinen nre now umlnﬁxnoo. rery
montd canvanaisg 107 he World famous fast seilizg new teok

w
. -

Our Journe¥ Around = World
3ty REV. FRANCINEL CLARK, Jyendent of the United
Sacioty of (Angtian Eadearor 220 desuilinl ensraving.,
s T3¢ Ring of all ndacription &2 ¢ best chance
crernflered aTents Onc anid TO0 15 his owd trwneding
another, & l::lav.:.s 12 ene Endcavor Scc.’e'mo:hn_l 2
10 13 days=all are maling . 284 nd  Now s
2Aatuns ~ DY~ Dlatance no hindranes, fozlie 'ag Lreght,
Gire Caalit Premium e Free OutBe, Extra T
and Erclxure Termtrp, \Writeatence for Cireulars to

A. D. WORTHINGTON & CO. MHartford, Conn,

\Whea writing to Advortisors please mention

Aonoy to lead.
A. B. ANES, Manager.
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HEALTH AND HOUSEHOLD HINTS.

For stewed pears peal the peas thinly
cutting them iato halves or quarters, accord.
ing to size, and leaving a part of the staik on
each portion. Place them in a deep jar
with two ounces of sugar and half a pint of
water to every six pears. Cover the jar
closely, and place it in a slow oven either
all night or for four or for five hours,

For stewed apples procure some large
cooking apples, peel them, and remove the
core. Lay them in a stewpan with suffici-
ent water to cover them. and fill the centre
of each with white sugar. Let them stew
very genotly or they will break. Serve ina
rlass dish, with a spoonful ot red currant
jelly in the centre of each, and stick them
with quarters of blanched almonds.

In cold weather people require more
substantial food than they do in summer.
Warm soups, meat, or its substitutes—such
as beaws, lentils and peas—should be taken
in order to increase the heat of the body.
Haricot beans are, weight for weight, more
nouriching than butchet’s meat ; they are
by some people more easily digested than
meat is, and they are certainly much cheap-
er. They need soaking over-night, and
should simmer two hours to cook thor-
oughly, .

Beefsteak pudding is a very gaod winter
dish. Cut two psunds of tender steak into
pieces and dip each in flour, season highly
with pepper and salt. Line a pudding basin
with light suet crust, place the steak in i,
and add a gill of good stock. Cover the
basin with crust, wetting the edges so as to
prevent the pravy escaping, tie over with a
cioth, and boil the pudding gently for two
hours. If allowed to boil fast the meat will
he hard, however tender it was to start with.
Send the pudding to the table in the basip,
which must be covered with a neatly {olded
napkin.

The {following method is a simple, inex-
pensive and efficient mode of venulating a
rocm, without 2 draught, by means of the
windows :—(1) Raise the lower window
«ash two or three inches from the bpttom,
(2) Inserta bar of wood below the window
30 as exactly to fill or close up the opsning
left at tb. bottom of the window., The air
will now flow io through the narrow opening
between the sashesat the middle of the
window, taking an upward direction before
it begins to mix up with the general air of
the room, thus refreshing the air of the room
without producing a draught.

Rye Biscuits.—One cup of rye meal, 2
cups of flour, 1 teaspooolul of lard, 2 small
teaspoonfuls of baking powder, a very little
sait, stir up with milk to a soft dough, have
a very hot oven, form into biscuits and bake :
if you hke them sweet, add one tablespoon-
ful of molasses

Fried Mush.—Take enough corn meal
with about two quarts of water to make a
smooth mush ; boil half an kour , add alittle
salt, and stir briskly ; place in a pan well
greased, and allow the mush to cool over
pight ; cut in slices in the moruing, and fry
i pan well greased with tesf dnpping or
hatter.

Vegetable Soup.—Take two pounds of
beef, three onions, sliced, two or three stems
of celery ; cover meat with water, and boil
altogether ; soak two tablespoonfuls of rice
in water, with one half a tablespoonful of
salt ; boil the meat and vegetatles until meat
is cooked, then add the rice and boil ten
minutes.

Fruit Pie.—One piot of cranberries, £
pound of raisins, 2 cups of water, }4 cup of
flour, 1% cups of sugar, bake with two crusts.
Directions : Put the raisins in chopping
bowl, wash the cranberries, and while they
are wet pul the supar on ; add X cup of
flour and chop fiue, the last thing add 2 cups
of flour ; this will make three good sized
pies.

Broiled Mackercl. - Take the fish, wash
it thorougbly, and splitit down the back.
Take a small bunch of mint and parsley and
put them in 2 pan and boil almost ten minu-
tes ; then take it out and chop fice, mixing
with it a little butter, pepper aud salt, dredge
over this mixture 2 little flour; grease the
fish and stuff it with the mixture; crease
your gridiron and broil until quite browe ;
occasionally turn the fish carcfully, so as to
cook the fish evenly.

English Plum Puddiog, which will keep
for weeks.—Take one and a half pounds of
raisins, half a pound of currants three quart-
crs of & pound of suet, cight eggs and a wine
glassful of brandy. Stone the raisins and
cut in halves ; wash, pick and dry tbe cur-
rants ; mince the suet, and pound in some
bread crumbs (about three cupfuls) adding a
pinch of salt and a teaspoonful of ground
cloves, mix ali together and moisten them

OF MUSIC, Ltd

INAPFILIATION WITH THE UNIVERSITY
OF TORONTO.

New Term hegins November 13, '94.
Send for Prospectus ¥Freo.
STUDENTS DMAY ENTER AT ANY TIMB.
Piano, Organ, Theory, Violin, 'Cello.
-~—ZELOCUTION AND LANGUAGES,—

$tudents propared for University Dogroes {u
Music, Diplomas, Certificates & Scholarships.

P, 0. TORRINGTON, GE ', GOODERHAMN,
Musical Diroctor. Prosidont.

A REOCENT BOOK

Miss A. M Machar,

(FIDELIS).
Roland Graeme: Knight,

W. Drvsdale, Montreal; Willlamson & Co.. To
ronto; Messra. Ford, Howard & Hulbort, Now York.

FOR TWENTY-FIVE YEARS

DUNN'S
BAKING
POWDER

THECOOK'SBEST FRIEND

_ LARGEST SALE IN CANADA.

with the eggs and brandy, stir until they are
well blended, then placein a pudding bag or
a well-preased mold and steam for five hours,
serve with bhard sauce. If made some time
before needed, hang the pudding vup and
when ready to use, placeit inthe steamer
for one hour.

GIVE THE FARMER FACTS.

The average planter has but little use
for finely spun theory, whether it pertains
to the relation of his condition to politics
or whether it aeals with the best ways and
means of growing the best crops. Wkat
he wants is Facts. No one has realized
this more than the great seed firm of D.
M. Ferry & Co., Windsor, Ont., who for
forty years have been studying the wants
and condition of planters, large and small,
and as a result have created the largest
seed business in the whole world. With-
out doubt, a sirict adherence to the policy
of déaling in facts represents the secret of
their success. They know their seeds are
right before they are sent to the many
thousand dealers from whom the planter
getsthem. The dealor knows this to be a
fact requiring no farther question, and the
planter finds it to be a substantial fact
when harvest time comes. Another illus-
tration of the value of this method is found
in Ferry's Secd Annuasl, in which thers is
nothing but facts. Facts that prove of
tho greatest value to every planter ; facts
about how, when and where to plant, that
can be had from no other source. Thore
are no worthy facts left out, and no
unworthy theories let in. This book is sent
freo to cvery one who asks for it. A
postal card with your namo and address
sent tho firm will bring it to you.

Glaspow Established Church Presbytery
has resolved that ministers wear gown and
bands at ordinations. Rev. Robert Thom-
son protested, and appealed. A motion by
Rev. P. Anton, of Kilsyth, that the whole
subject of ccclesiastical vestments be re-
mitted to the iife and work committee, found
no seconder. He advocated the adoption
of an out-door dress that would distinguish
the ministers of the church {from dissenting
ministers,



