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SIJPERIOR TO COLORADO0 OR SARI #fT064.

ST. LEON
MINERAI, WATNER

clearà off Bile and Headoch#s.
E Don't feel at boàe witbout it.

AUR Colorado bo&t:ts rio such water a%

EA' WM. NASH,
1ýr 7RL313 Gerrard St., Toonto.

1 find ST. LFON an excellent
j < remedy. bulds up the constitution

f, far superior ta the famed waters of
Saratoga.J.SH.ovia

Niagara Street, Toronto.

sI t. LE RÂL WATEB Co. (Limited>,

ioK EET WEST, TORONTO

Branch Office nt Tidv's Flower Depot, 164 Vonge Street.

ROYAL CANADIAN
PERFUMES.

*NGILISH VIOIETP4,

PfR~,~ MAT flLOS8@M,

PRAIRIE FL@WER'O.

The only Canadian Perfumes on the English Ma. ket.

London Deot-No. i LuOGATZ SQX.

A.Haqd'nm Card and Descriptive Circula r% POST FR LE
,)n appluCata..mî.

LYMAN, SONS & Co., MfON TREAL.

Bman~um this pape"'

New Books every week.
-Catalogue, 132 pages., free;
not sold by Dealers; prices
(00 low; buy of the Pub-
lisher, JOHN B. ALDEN,

393 Pearl St., New Yorkç

0F

IMPORTANCE

ï~TO 
O U.

fW. requct alithose seeking medical relief ta write us con-
fdone nduly d arn for thomselves of what

TIRBUREAT HODREN X RENEOV
can do for them. To heal the sicl e w must destroy the
cause ; ta do this the renedy mus heian Anti-Septic, and
destroy the living disease germs in the blood by actually
comtin* contact with thens. &ny other method of cure is
akumbe. No Klectp*Atty. " HeaZit without Medicin# "
which contains nothing but the advice ta use hot water
enema)or other remedies with ne a. ti-settle qualities will
do this. "The reader %hould do his own thinking and care-
fl investîgating, and not let others do it for him, else th-y
will scion profit by his ignorance."

TU. RADANR XICROBE KILLER CORPANT, L't'd
1 20 KING ST. W., ToRONTO, ONT.

Please mention thi, piper.

TÉe BORRnd -E lectric Bel a1 an 9clunts
\ .-! \Èi 4 .4, ','

RELIEVE AND CURE AU.. DISEASES
WITHOUT MEDICINE.

Indigestion, Liver and Kidney Complaint -. Rheumatisni.
Neuraim Lumbago, Got, S pinal Diseise, Nervans Pros-
tration. Sleepless"ess, Iteart T roubles, Impotence. Semninîl
Weaknes, a-id Disorder* of the Nervous and Musculir Sys-
teins. Uoesuwrnud'i Appîlaucer. are the very late st
in Electro-Medical Diacoveries. The current is under the
contraI of the user, and ctn be made weak or strong. Every
part is adjustable. The Bet aili cure aIl diceases curable by
el.ctricity. They are enoarsed by reco4nized suthorities.

Expert electrical and medical exîminîtian invited. No
other boit .'îll sýmnd this. Send for bock on Eîectro-mcdical
Treatmnents.'Thec Dore wend Electric BeIt and Attachaient
Ca., 193 Vonge'Street, Toronto. Mention this piper.

C. H DORENWEND, Electrician.

THE LIONT 0F SCIENCE TURNED ON DISCASE. A RADICAL?
CURE FOR A CHRONIO AILMENT. COMPOUND OXYGEN
US OZONIZED OXYQEN. UT US CI4ARGED WUTH ELEC-

TRICITY. VOU INHALE UT. AT ONCE YOU TII4GLE AND
GLOW ALL OVER. TINGLE WITH THE VIM 0F RE-AROUSED
PUNCTIONAL ACTIVITY, EXPANSION 0F CHEST. QUICM-

USaTLUKELY THAT DUSEASE WILL MAINTAUN TS MOLD UPON YOUI IF YOU HAVE
YOUR FULL ALLOWANCE F. FSTRENGTU AND VITALITY
W ILL YOU SUFFER WITH NEURALGIA AND HEAD-
ACHE? WULL YOU SINK FROM NERVOUS DEPRES-
BUON? WILU. HEMORRUAGES LAY WASTE TUE

LUNOS? LETJ.UDGMENT ANSWER.

ABook of 200 pages will tell yau who have been
restored to health and strength by the use of COMpOUN-D
OxyoEN. (ilves naines and addresses. Yoti get this

BokFree. Write ta

0»s. STARKEY& PALEN, No 1529 AlrCU ST., PH LADELPUIA, PA.
20 SUTTri ST.. SAN F«ANCUSCO. GA'. '0 CNURCH ST.. TOM;afto. CANAUA.

WE WOULD REMIND OUR CUSTOMERS
and the put 'lic that we are canstantly replenishing aur stock in A i s
lepartments, and tbey wiil aiways find sometbing New, and in the

S Lîtest ]Patterns and Styles. Wb.n you think ai puîchasing, be sure
and look over aur gonds, as we are confident that we can suit you.
Every article sold is guaranteed ta be as representeri. Our prices are
tiways reasonable, and according ta qtsality. Improvemenîs in
nanufactuire have so reduced the cost that we can mli you a really

- ~-legant oulfit for mucb les. monev Ibmn the plainest and cheapest cost
t few years ago. Give us a cmli and you will be surprised ta find bcw
-heapy we can fit yau out. Loaking will incur na obligation ta pur.

TRADE MAK 's hase. Loak and welcamc.
b

Ke»nt Bros.' Indian Clock Palace Jewellery Store, 168 Yonge St., Toronto,

Conifeberatton iMtfe
HEAD OFFICE, - TORONTOIN(PREASES MADE IN 1890

\ In Income, - - $551168-00O
1 n Assets, - - $417,141.00

ln Cash Surplus, - $68,648.00
In New Business, - $706,967.00

In Business in Force, $1 ,600,376.00

W. C. MACDONALD, /&J,_____--AoTruARY. K. MACDONALD,
MANAGiNu DiRiEOTuR.

ESUTULISH-lI 1884- rELEPHONE No. 1457- ICORPORATED 1885.

THE METALLIC RODFING Cos 0F CANADA, Limited,
MýJtàE IANUWACTU'EUN IN 4EANVIbt ON

PATENT

Eastlke Mtalli Shigles.Mansrd Single. Shet Stel Bicks

Office and Falory RearNols. 84,86, 88 and 90 Yonee SteetBrcks,

IIOLLOWAÎ'S OINTMENT
a% a inallbleremedy for Bad Loe, Bad Bress, Old Wound Sores and Ucers. Ils la fanions f.r

Gouand Rheumalsism.
For flisorders of the Ohest It hue Do equal.

P03 BORE TEROATS, BRONOHITIS, OOUGHS. OOLDS,
Gadular SwIellng. and &Il Skin flhueo aes sh.no rival; and for oonlsraoted and sif jointe It iota

lîke a oharni.
Elanufacsumed ouly ait 'ROUAS ROLLOWYTS Etabltûkment, 87 New Oxford Pt. London;

And uold by &Il Kediols eVendoss lroughout-th. WorId.N .B.-Advioe Gratte, ati ls.bove addroe, dally, betWvap tq:loiirs afi 1.and 4 ot by let.tut

HOUSEHOLD HINTS.

SCRAMBLED EGGS.-One CUpful of milk,
one tablespoonful of butter, sait, pepper ; beat
ten eggs bard ; let tbe miik corne to a boil
and add the eggs, stirring constantly.

STUFFED EcGs.-Halve ten hard-boiled
eggs ; take out thé yolks and season, adding
minced meet of any kind preferred ; fli the
eggs, join and put in a dish. Use bread
crurnbs and milk with the remainder of the
mixture, pour over ail and bake.

FRIED ONIONs.-Have frying pan hot, put
ia good sized piece of butter (or meat fryings

afte-r frying meat), put in the onions sliced;
sprinkie with pepper and sait and pour in just
a littie bot water, cover cioseiy, let cook
twenty minutes ; add a teaspoonful of flour in
a littie milk, and wben it bouls it is ready tO
serve.

MAYONNAISE 0F LOBSTER.-Empty the
sbeii of a fine lobster, and cut tbe meat into
pieces an inch square. Pound the lobster
spawn and spread it over the lobster, whicb
should be heaped upon a flat dish. Lay slices
of cucumber on tbe top, and pour a mayon-
naise sauce over. Tbis sauce must be
brought in a wide-moutbed pickle bottle.

Am ERICAN CR EAm.-Dissolve baif a boxful
of gelatine in a qt. of milk or cream, and bol
over a bot fire when dissoived. Stir in the yeiks
offoureggs wben tbis bas boiled,and fourtabie-
spoonfuls of white sugar : then take from the
stove and stir into tbis wbites of four eggs
beaten stiff, witb four tablespoonfuls of col'-
fectionery sugar. Flavour to taste with vanilla
or a littie oul of almond. Keep for a few bourS
befare using.

ESCALLOPED EGGs.-FOY this disb there will
be required a number of bard-boiled eggs, sonile
bread or cracker crumbs, cbopped meat,
cbicken, veal, or bain, and some tbick draWD
butter (baif a teacuplul will be suficient for
five eggs) to which must be added a wCl
beaten egg. Butter a pudding dish and put a
layer of crumbs on tbe bottom ; moisten tbefi
with milk or weak stock, or even water in'
which is a littie melted butter ; cut tbe eggs
in suices, and dip eacb one in tbe drawn buit-
ter ; make a layer of eggs, season with Salt
and pepper, then add a layer of cbopped meat;
if it is very dry, add a littie stock, and con-
tinue witb alternate layers until the dish is
full. The iast layer shouid be crumbs, dotted
witb littie bits of butter. Bake until tbof-
ougbly cooked.

A TREAT for cidren can be made in placc
of the conventional pie or pudding. Make -1
crust as if for roly.roly pudding or baking'
powder biscuit (using, bowever, just as littlc
baking-powder as wiii answer, and a few
experiments will convince any conscientiotUs
cook how littie may successfully fllitbe place
of the mucb she is often tempted to use) ; rall
this dough about as thin as if for pie-crusI
then cut in small squares, heap bernies or pre-t

serves of any kind, ater draining the juiCe
froil i, upon them, wet the esdges, and fOId
and press cioseiy together, su that ibere Iwifl
be no waste of juîce ; tben put theni in a dcCeP
tin baking-pan, with a little lump of butter 00i
eacb one, a littie water also in tbe pan, and
scatter some sugar over eacb littie pudding;
when these are donc, serve them warm with
a flot ton rich pudding sauce, or tbey may bc
eaten coid witb.out sauce.

L-BakIng
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