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SUPE RIOR TO COL 0ﬂ100 OR SARATOGA.

&) ST. LEON

MINERAL WATER

clears off Bile and Headsches.
Don't feel at hoa.e without it.
Colorado boasits no such water as

W >t. Lecn.
Wwm. NasH,
313 Gerrard St., Toronto.

1 find S7. LFON an excellent
remedy, builds up the constitution
far superior to the famed watcrs of

Saratoga.
.S.H. Hoover,
Nlagtra Street, Toronto.

RAL WATER Co. (Limited),
AD OFFICE —

1o1% K EET WEST, TORONTO
Branch Office at Tidy's Flower Depot, 164 Yonge Street,

ROYAL CANADIAN
P E R FUMES.

ENGLIQH VIOLETS,
MAY BLOSSOM,
PRAIRIE FLOWERS,

THE St. LE

YLANG YLANG,

ETC., ET¢.

The only Canadian Perfumes on the English Maiket.
London Depot—No. 1 LUDGATE SoR.

A Hand:om Card and Descriptive Circulars POST FREE
an application.,

LYMAN, SONS & Co.,

MONTREAL.
Mension this paper:

0oks

New Books every week.
Catalogue, 132 pages, free;
not sold by Dealers ; prices
too low; buy of the Pub-

\
,

234‘3\

lisher, JouN B. ALDEN,
393 Pearl St., NewhYgrlf_
OF
IMPORTANCE
g TO YOU.

—

We re?uest allthose seeking medical relief 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 bean Anti-Septic, and
destroy the living disease germs in the blood by act\ull)
coming in contact with them. Any other method of cure is
a hum%uz No Electricity, ** Health without Medicine,"
which contains nothing but the advice to use hot water
enemas) or other remedies with mo anrs- septic qualities will
do this. ‘' Thereader should do his own 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’t'd
120 KING ST.W., TorONTO, ONT.
Please mention this paper,

The Dnrenwend L‘lecmc Belt and Anacnments

RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.

stion, Liver and Kiduney Complaint ..
Neur: Lum g%
tration, S‘l’teplusﬂess,
Weakness, and Dlsordem of the Nervous and Muscular Sys-
tems. BDorvnwend's Appliances are the very latest
in Electro-Medical Discoveries. The current 1 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 eadorsed by recognized authorities.

Expert electrical and medical examination invited. No
other belt will stand this. Send for book on Electro-medical
Treatments. - The Dore wend Electric Belt and Attachment
Co., 193 Yonge Street, Toronto. Mention this paper.

C. H DORENWEND, Electrician.
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CURE FOR A CHRONIC AILMENT. COMPOUND OXYGEN

ENING OF CIRCULATION.

20 SutrERr ST.. SAN FRANCISCO. CaA®

TRADE MARK

"SUBJECT

E LIGHT OF SCIENCE TURNED ON DISEASE A RADICAL

OZONIZED OXYGEN.
1CITY.

IT IS CHARGED WITH ELEC-
YOU INHALE IT. AT ONCE YOU TINGLE AND

GLOW ALL OVER. TINGLE WITH THE VIM OF RE-AROUSED €A

NCTIONAL ACTIVITY, EXPANSION OF CHEST, QUICK-

WITH ALL THIS IN YOUR FAVOR
T LIKELY THAT DISEASE WILL MAINTAIN ITS HOLD UPON YOU? {F YOU MAVE
YOUR FULL ALLOWANCE OF STRENGTH AND VITALITY

WILL YOU SUFFER WITH NEURALGIA AND HEAD-

ACHE? WILL YOU SINK FROM NERVOUS DEPRES-
SiION? WilLL HEMORRHAGES LAY WASTE THE
LUNGS? LET JUDGMENT ANSWER.

A Book of 200 pages will tell you who have been
restored to health and strength by the use of CoMPOUND

~—"= OXYGEN. Gives names and addresses. You get this
7 .22 Book Free. Write to

ORS. STARKEY & PALEN, NoO 1529 ARCH ST., PH LADELPHIA, PA.
868 CHURCH ST., TORJRTO, CANADA.

and the puhlic that we are constantly replenishing our stock in all i s
1epartments, and they will always find something New, and in the
Latest Patterns and Styles. When you think of purchasing, be sure
and look over our goods, as we are confident that we can suit you.
Every article sold is guaranteed to be as represented. Our prices are
dways reasonable, and according to quality. Improvemenis in
nanufacture have so reduced the cost that we can sell you a really
clegant outfit for much less money than the plainest and cheapest cost
few years ago. Give us a call and you will be surprised to find hcw
heapiy we can fit you out, Looking will incur no obligation to pur-
hase. Look and welcome.

W. C. MACDONALD,

Kem Bros Indian Clock Palace Jewellery Store, 168 Yonge St., Toromo

Gonfeberatlon ‘Z!Llfe

HEAD OFFICE,

TORONTO

NCREASES wmaoe v 1890

In Income, - - $55,168.00
In Assets, - - $417,141.00 "
In Cash Surplus, - $68,648.00 ‘&)&
In New Business, - $706,967.00

$1,600,376.00

In Business in Force,
J. K. MACDONALD,
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V! mxm cures unt:m

EST\BLISHED 188,

as au infallible remedy for Bad Legs, Bad Breasts, Old Wound Sores and Ulcers. It is famoust r

Manufactared only at I‘KOILI HOLLOWAY'S Establishment,
N.B.—Advice amu. n.t theabove address,daily, betweep

TELEPHONE No. 1457. " INCORPORATED 188s.

THE METALLIC ROOFING Co. OF CANADA, Limited

SILE MANUFACTUREKHRN IN CANIDA O¥F

Eastlake Metallic Shingles. Mansard Shmgles. Sheet Steel Bricks,

Terra Cotta Tiles, Broad Rib Roofing, Tower Shingles,
Elevator Siding, Corrugated Iron. -

Office and F‘actory. Rear Nos. 84, 86, 88 and 90 Yonge Street, Toronto

“HOLLOWAY'S OINTMENT

Goutand Rheumatism.
For Disorders of the Chest it has no equal.
FOR SORE THROATS, BRONCHITIS, COUGHS, COLDS,

Glandular Bwellings and all Skin Diseases 1t has no rival; and for contracted and stiff joints it acta

like a oharm.

87 New Oxford Ft. London;
houtthe Worla,
s¢ Lours of 11,and 4 or by letier ,

dsold by all Medicine Vendors thron,

HOUSEHOLD HINTS.

SCRAMBLED EGGs.—One cupful of milk,
one tablespoonful of butter, salt, pepper ; beat
ten eggs hard ; let the milk come to a boi
and add the eggs, stirring constantly.

STUFFED EGGs.—Halve ten hard-boiled
eggs ; take out the yolks and season, adding
minced meet of any kind preferred ; fill the
eggs, join and put in a dish. Use bread
crumbs and milk with the remainder of the
mixture, pour over all and bake.

FRIED ONIONS.—Have frying pan hot, put
in a good sized piece of butter (or meat fryings
after frying meat), put in the onions sliced ;
sprinkle with pepper and salt and pour in just
a little hot water, cover closely, let cook
twenty minutes ; add a teaspoonful of flour in
a little milk, and when it boils it is ready to
serve. .

MAYONNAISE OF LOBSTER.—Empty the
shell of a fine lobster, and cut the meat into
pieces an inch square. Pound the lobster
spawn and spread it over the lobster, which
should be heaped upon a flat dish. Lay slices
of cucumber on the top, and pour a mayon-
naise sauce over. This sauce must be
brought in a wide-mouthed pickle bottle.

AMERICAN CREAM.—Dissolve half a boxful
of gelatine ina qt. of milk or cream, and boil
over a hot fire when dissolved. Stirin the yelks
of foureggs when this has boiled,and fourtable-
spoonfuls of white sugar : then take from the
stove and stir into this whites of four eggs
beaten stiff, with four tablespoonfuls of con-
fectionery sugar. Flavour to taste with vanilla
or a little oil of almond. Keep for a few hours
before using.

ESCALLOPED EGGs.—For this dish there will
be required a number of hard-boiled eggs, some
bread or cracker crumbs, chopped meat:
chicken, veal, or ham, and some thick drawp
butter (half a teacupful will be sufficient for
five eggs) to which must be added a well
beaten egg. Buttera pudding dish and put 3
layer of crumbs on the bottom ; moisten them
with milk or weak stock, or even water i0
which is a little melted butter ; cut the eggs
in slices, and dip each one in the drawn but-
ter ; make a layer of eggs, season with salt
and pepper, then add a layer of chopped meat;
if it is very dry, add a little stock, and con-
tinue with alternate layers until the dish i$
full. The last layer should be crumbs, dotted
with little bits of butter. Bake until thor-
oughly cooked.

A TREAT for children can be made in place
of the conventional pie or pudding. Make 3
crust as if for roly-roly pudding or baking-
powder biscuit (using, however, just as little
baking-powder as will answer, and a fe¥
experiments will convince any conscientious
cook how little may successfully fill the place
of the much she is often tempted to use) ; rol|
this dough about as thin as if for pie-crusl
then cut in small squares, heap berries or pre-t
serves of any kind, after draining the juice
from it, upon them, wet the edges, and fold
and press closely together, so that there will
be no waste of juice ; then put them in a deeP
tin baking-pan, with a little lump of butter 08
each one, a little water also in the pan, aB
scatter some sugar over each little pudding:
when these are done, serve them warm with
a not too rich pudding sauce, or they may be
eaten cold without sauce.

"prlces

¥4 Bakmg

Powden

Thed in Millions of H
° w?mwosmaw




