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1ELIEVE AND CURE ALL DISEASES
%VITHOUT MEDICINE.

Indigestion. Livt andI Kidncy Compiaint-, Rireumatim.m
Neuraigia. Lumbago. Gout. Spinal Disease. Nervous Pros-
tation. Siecepiess'es. Heart Trouble.%, Impotence. Senmnai

1Veakntsa il.dDiorders of tire Nervous and bOluscular Sys-
teins. Doreawve '0d'a APPlinirtree are tire very litesî
in Etectro-.Nedicai Discoveries. Tire current is unrser tire
controt of the user, and c c marrde weat< or gtrosrg. Every
partis adj utairie. Thr Belt witt ture Aitdî'eaýc% curite by
eiecricity Tirev are endorsed by recognized utioriies.

Expertelecîricai ansI medicat examinaion inviteil. No
.tate 'a ~il tand Iis. Send for tbook o icr-medicai
Treaiments. Tire Dorenwerst Electric Belt andI Attachmnent

Co.q Von%£tret.oroito.bletiotha piper.
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Read
~a Fact

~~ 1 lE strongcst w'onian

~y r/ ' -a day spent in w~asliing
clotiies or cleaninig louse
iii-&w old way, -witli the(4 ~ ~old IlCaIS, il j/C vitlII il aid of JAMES PYLE'S

iq P: R 1'E a delicate -%vomnai
~îca do the 'sanic w'ork -%itii

compratve ase farbetter-in IessS tne Itvf a ak-es the liard
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Osoap 's uscd, and ik harniless to
fa rs-it.olbands.

M\illions lise it-Do 3'011?
Pearlinc is neyer peddled-

bu odby ail grocers.
Mlanufacttîred oîaly by JAMES 1\L.E, New York.

RIGS
/Those set wiîh preciaus stones, solitaires, doublets, triplets.

aud clustets are tmost popultr. Neat carne the INITIAL RINGS.
* We have a full stock of styles and stres. and inîlials in guici set

with diamonds and other gcms. VEDI)ING RINGS-solid181<.
ENGAGEMENT INu-S. atil styles, solitaires, $îo ta $25o.
Aira Frieadship, Seal. 1tincess, Band, plain and oinamented,
fancy stone and al cîher kinds af rings. IIAIR RINGS, pins,

... . bracelets, chains, etc., miade ici arder.

'Send for aut large Itlustrated Catalogue ofi RINGS and
relltry. etc.

Kent Brothers' Indian Clock Palace Jewellery Store,.
168 Yonge Street, Toronto.

ASK

YOUR

G ROC ER.
I flotobtainable rend twelve cents for Large 1Bar ta ARMITAGE S Co., 22 Bay Street,

Toronto, Can. [P/case metontis pfrr.

EsTABLISIIED t884.*TELEPHONF. No. 147-!NCORPORATED1885~.

THE METALLIC ROOFING Co. 0F CANADA, Limited,
'SOLE MIANUbALTVREUM IN CANADA OF

Eastlake Metaffic Shingles. Mansard Shingles, Sheet Steel Bricks,
Terra Cotta Tiles, Broad <ejb Roofing, Tower Shingles,

Elevator S!.din& Corrugated Iron.
Office and Factory, Rear Nos.&*, e$,6, 88 and 90 Yonge Street, Toronto

~ 1 Z ~The Embodiment of Strength.

JOHNSTON'8 FLUJU BEEF
IMPARTS

ROBUSTNESS, LUSTINESS, VIGOR.
An invaluablc means of developing flrm-

mess of mu!zcle, power of endurance and general
healthfulness.

B2OUSEROLD H'INTs.

1-OTATO FRitrTERS -TO two :UV$
svashed nommtes add t NO tblespoonfus c.t
and two toblespoainfuls wine, one teaswr,,
sait, a slight grating ruutmeg and a îew gratcs
cayenne ; add thoe eggs and tvenykst!
beaten and beat till cool ; add atie.half cpo

aur and drap by the spoonful into boti 44
Fry light-caloured and drain on paper.

MOLAvSES GINCLRIiREý.An. - (JneCZt
molasses, ane-haIt cupful af sOur milk, o,
(Ievelî, teaispoonful of soda, dibboived neD
tablespoonlul af hot water and stîrred in,3ttt
saur milkc. A piece af butter and a piect «
nice lard, each as large as ail egg, illeted jýd
added ta the above ; one-hali icaspoonful sj1ý
twa cupluls af sifted (PastrY) lour, and e.,
teapoanful of ginger.

SYRUP OF' CiERRIES.-Procure sMýfi
ripe cherries, take aff the steins; crush t4e
fruit and leave them n ib is state for t.tûlî.
four hours. Then strain the )uice tirraugh 1
sieve by squ-eczing the cheriles, and afiertid
through a jelly bag. When the liquor is lr
clear weigh it and in a pint afi jwce disso!,,
twa iounds af white sugar ; then put il loto
preserving pan ; bait up Once, and jat a
the scum ;stratn it and put il irito smallbot.
ties.

ClHERRY PiE.-The common red or mj
relia cherries make the best pies. stnne tt
cherries. Line deep pie dishes with go0,
plain paste ; f111 thcm nearly fuit ofsot
cherries, sprinkle over four large tablespron.
fuis af sugar, and dredge thisliîghtly inh
flour ; caver with the upper crust roiled c;t
as tim as possible, and trim the edges nea-q
wiî sharp knife. Mlake a vent in the centre.
press the cdges îightly together, sa îlraî lI
juices of the fruit mav flot run out wh:ie bal.
ing. S2rve the sameWday ihey are balced, or
the under crust wil be heavy.

BROWVN BREAD -For four loaves of breg~
take not quite one cake of ytast foann è*
solved in luke-warm waîer. Take a hosl amd
put in tbree cups af warm water, three îabe,
spoonfuls af sugar, a large tablespoonful d
butter and one of sait. Let them mett;ottt
add white flour ta make a stiff sponge; tea
add the yeast foam dissalved as above, andset
ta risc over night. In the morning stir intis
heaping cups of brown flour, and mix weiI,
then white flour until af the consistency ia
knead. Set ina a warm place ta risc. Afit
rising, make out in four boaves and set awil
again ta risc for baking. Aiter the bread il
baktd, caver it up on the table in thre pans ttD
minutes beforr removing.

APRICOT CREA.Ni.-Drain the juice framai
tin of preserved apricats, add ta it an equal
quantîty of vwaer ; make a syrup by bo111Do2
witb this hall a pound of lump-sugar unil t
begins to thicicen ; then put in the apricots an
simmer them gently for ten minutes. Drai
away the syrup, and put both it and thre (tu,
aside separately for use as directed. Diswolvt
the contents of a large tin of almond-flavorcý
blanc mange iu a pint ancd a-hait a of î
mîlk, and, when at the point af setting 9,t a
teacuptul of it gemtlv into a mauld. then a iayti

ai the apricots; wvait a minute or twa befeî
putting in anuther cup ai creairn, then i...
the mould wvith alternate layers or fru.: rs

cream. Let the cream stand sortie hours bc.
fore turaing out, and when it is on ils d.
pour round it the syrup of aprîcots.
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