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" Citisens of Toronto, rejoice and be glad.” You have
within your reach a mineral water called St. Leon, which,
for gout, rhewmnatism and diseases of the kidneys, including
diabetes and cven Bright's disease of the kidneys, when
freely used, i supesior to all other mineral waters without
any esception. It contains purgative and revivifying
agents of the highest order.  For personsin healthitisan
ercellent regulator and health preservative as well as an
agrecable beverage.  Itis the strongest antidote known to
science as a blood purifier.  To crowa all, it carsied off the
®obd medal and diploma, the highest honours awarded at
Quebew in September, 1837, the judges giving it a very
NTONR rec end.  The company owning the St. Leon
Springs have a fine hotel in coanection with them, managed

y your well-known feltow-citizen, Mr. M. A. Thon as, than
whom asa caterer there is none such.  The hotel opens on
the 15th of June with a full <taff of efficient cooks and waiter<
and w~uh rates to suit all. They expect to Gl the hatel,
which can accommodate between (ive and <ix hundred
guests.  The baths in connection are an institution that
many ol our own citizent can speak of in the wmost glowing
terms  Mr  Thumas nvites you all to come, 10 ditnk and
to be merry,

[HE St. LEON MINERAL WATER Co. \Limited),
=~ HEAD OFFICR —
1013 KING STREET WEST, TORONTO

Branch Office at Tidv's Flower Depot, 164 Yonge Strect
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We request allthose seeking medicalreliefto write us con:
fidentially and ecara for themselves of what

TIHE 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 hving disesse germs in the bload by actually
coming 10 ¢ontact with them, Any other method of cure is
a kumbug. No Biectricaty. ** Health without Mcdicine,
which contains nothing but the advice to use hot water
enemas)orother remedies with 50 anriseptsc qualities will
dothis. **Thereader should do hisown thinking and care.
tul investigating, and nut let others do it for him, else they
will soon profit by his ignorance.'

WM. RADAX MICROBE KILLER COMPANY,L’t'd i

120 King St. W., ToroxTo, ONT.
Please mention this paper.,
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gI(ELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.

Indigection, Liver and Kidoey Complaints, Rheumausm,
Ncuralgia, Lumbago, Gout, Spinal Discase, Nervous Pros-
tration, Sleep! Heart Troubles, 1mp e S 1
Weakness, and Disorders of the Nervous and Muscular Sys-
tems,. Dorenwend's Appllancen arc the very latest
in Electro-Medical Discoveries. The current 1s under the
control of the user, and ¢an be made weak or strong. Every
partis adjustable.  The Belt will cure all diccases curable by
clectricity They are endorsed by recognized authorities.

Expert clectncal and medical examination invited. No
uther bealt wilt stand this. Send for book on Electro-medical
Treatmente, The Doreawend Electric Belt and Attachment
Co.w; Yonge,Street, Toroato. Mention this paper.
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“O H DORENWEND, Eltdn(fn._
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8012 by All Grocers and Drezgiste.
Be. W. G- » Toroxtoe
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the aid of JAMES PYLE'S
PEARLINE a delicate woman
can do the same work with
comparative case—far better—in less
It virtually takes the hard
wagk out of any~task for which
1 is used, and is harmless to
fabridvor hands.

Millions use it—Do you?
Pearline is never peddied—
but sold by all grocers.
Manufactured only by JAMES PYLE, New York.

IHE strongest woman
Avill be tired out after
a day spent in washing
clothes or cleaning house
ian old way, with the
old "means, Il 7%i/e with
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Jewellery, ctc.

SCRUB

Toronto, Can.
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ESTABLISHED 1884.°

Eastlake Metallic S
Terra Cotta Tiles, Bread

JI RINGS.

hose set with precious stones, solitaires, doublets, triplets,
S and clustets are most popular,
Y We have a full stock of siyles and sizes, and initials in gold set
with diamonds aad other gems.
ENGAGEMENT RINGS, all styles, soltaires, $10 to $250.
Also Friendship, Seal, Pcincess, Band, plin and ornameated,
fancy stone and all cther kinds of rings.
bracelets, chains, etc., made to order.

* Send for our large Illustrated Catalopue of KINGS and

Kent Brothers’ Indian Clock Palace Jewellery Store,.
168 Yonge Street, Toronto.
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Next come the INITIAL RINGS.

WEDDING RINGS—solid 18k.

HAIR RINGS, pius,
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‘SOLE MANUYRACTU
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hingles,
Elevator Sidin

healthfulness.

LB, R O CE R.

If not obtainable send twelve cents for Large Bar to ARMITAGE & Co., 22 Bay Street,

TELEPHONE No. 1457.

THE METALLIC RODHNG Co. OF CANADA, Limited,

Mansard Shingles, Sheet Steel Bricks,

jb Roofing, Tower Shingles,
orrugated Iron.

Office and Factory, Rear Nos. \%,8\6. 82 and 80 Yonge Street, Toronto

% ¥24°4 The Embodiment of Strength.

JOHNSTON'S FLUID BEEF

An invaluable means of developing firm-
ness of muscle, power of endurance and general

ASK
YOUR

[Please mention this paper.

INCORPORATED 188s.

IMPARTS

HOUSEHOLD HINTS,

Yorato FRITTERS —To two cups

washed notatoes add t~o tnblespuon(ulsmm
and two tablespoonfuls wine, one teaspocaf|
salt, a slight grating nutmeg and a few R
cayenne ; add three eggs and two yolks gy
beaten and beat till cool ; add one-half p 0',

our and drop by the spoonful into he g
Fry light-coloured and drain on paper,

MOLASSES GINGERBREAD. - t)ge ctp o §
molasses, one-half cupful of sour milk, ons
(level} teaspoonful of soda, dissulved g oot B
tablespooniul of hot water and stirred inta gy
sour milk. A piece of butter and 3 piece of
nice lard, each as large as an egg, melted 1oy
added to the above ; one-half teaspoonfal g, [
two cupfuls of sifted (pastry) flour, ang o B
teaspoonful of ginger, '

Syrur OF CHERRIES.—Procure som¢ ¢, B
ripe cherries, take off the stems; crush it W
fruit and leave them in this state for tweny 1§
four hours. Then strain the juice through , B
sieve by squzezing the cherries, and aftereyg |
through a jelly bag. When the liquor 15 very
clear weigh it and in a pint of jurce dussoive B
two pounds of white sugar ; then put it gy
preserving pan ; boil up once, and ke
the scum ; strain it and put 1t into small by,
tles. .

CHERRY P1E.—The common red or g
rello cherries make the best pies.  Stane 1y §
cherries.  Line deep pie dishes with youd i
plain paste; fill them pearly full of sioreq [}
cherries, sprinkle over four large tablespooy,
fuls of sugar, and dredge this hghtly v |
flour ; cover with the upper crust rolled oy |}
as thin as possible, and trim the edges neatly
with g sharp knife. Make a vent in the ceotre; 88
press the edges tightly together, so that (e §
juices of the fruit mav not run out while byt BB
ing. Sarve the samef{day they are baked, or 8
the under crust will be heavy.
BrowN BREAD —For four loaves of bress,
take not quite one cake of yeast foam éy
solved in luke-warm water. Take a bowl ad 8
put in three cups of warm water, three tabs B
spoonfuls of sugar, a large tablespoonful of g
butter and one of salt.  Let them melt ; thes §i8
add white flour to make a stiff sponge ; thes B8
add the yeast foam dissolved as above, and st §i§
to rise over night. In the morning stir in te: i
heaping cups of brown flour, and mix well, BB
then white flour until of the consistency 1) S8
knead. Set in a warm place to nse. Afie |4
rising, make out in four loaves and st awy N
again to rise for baking.  After the bread ;s &S
baked, cover it up on the table 1nthe panste |
minutes before removing. ’
APRICOT CREAM.—Drain the juice froma
tio of preserved apricots, add to it an equl
quantity of water ; make a syrup by bohy
with this half a pound of lump-sugar untilz §
begiuos to thicken ; then put in the apricots any
simmer them gently for ten minutes.  Drae
away the syrup, and put both 1t and the fre
aside separately for use as directed. Dissolve i
the contents of a large tin of almond-flavoure! B
blanc mange in a pint and a-haif of b NE
milk, and, when at the point ot setting 912
teacupful of it gently into a mould, thenalaya
of the apricots; wait a minute or two befot
putting in anuther cup of cream, then 6. .
the mould with alternate layers of frus
cream. Let the cream stand some hours be
fore turning out, and when itisonitsdst
pour round 1t the syrup of apricots. U

Tsedin Milllons of Homos—
* 60 YoarstheStanderd




