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MORE THAN WONDERFUL!!

‘To Renm\c Deadly Poitons.
Make the Weal Strong, and Raise
the Sick, is Wonderful,  Bu to
hear peaple who dlaitngd  powd

fealth deddare that {L
St. LEON MATER

Hat Ciansformed  them,
, thent to Heghts of Strength, Plea
wire and Dy in Lite never befars
expenencd, is

Moro than Wondorful.

And uh s the experience of all
abo therenghly test St LEON
Trageasable £ uver rate its value ay |
S Pl sicane.

Jund vt Palace Hotel vpens £ reception of «isitoss an
Spnngs, i the Proviace -t rache A. I'novas, Hotet

Manager  \address
THE ST. LEON MINZRAL WATER CO. (Limited),

LORON VY

C Ricgfarin & Co.

Sers, 1 was formerly a reaidear ot Part La lour, andg
bave always used MINARD'S LINIMENT in my hrnhe
hold, and know it 10 he the hest remedy fur emergencies of
ardinaty Lhatactern. Jusgrn A Sxow,

Norway Me.

————

GREATEST
L0OD
zWHHER
ON EARTH.
EVERY DISEASE IS GAUSED BY MIGROBES.

Dastors may prvisunee e €ae ddcarable oo
Qe paar, as the

“MICROBE KILLER”

MY NOT DISALITOINT Vo

Cancers, Tumors, Consumption

Cnnech, Ktduey Diacnee,
Hioed Poleaning, Kic.,

All give waybefore this gr-at Garm Destroyer
Fallest 1 v eshg\!wn salicated.
Parnphlete with tectimarials frec.

WM. RADAM MICROBE KILLER COMPANY.
omee and Lakovazory. -120 Rise 8T, W, Toraxrto, Osi,
Agetts Wanted,
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GUELPH, ONTARIO

TAR&TOLU

ASTHMA JRLASI S oNeyMOfiIA
ING
COYGH.

BRONCHITIS COUGHS W

HOARSENESS

0606666000000 000000

THE CANADA l’RLbBYFERIAN

$990000000

MENIER CHOCOLATE

UNRIVALLED. UNEQUALLED. IJ
PUREST IN THE WORLDXY
.SO

CONTAINS no CHEMICALS or ADULFERALL

Paris Exposition, 1889} 3SRANS, ERIZES.

Ask your Grocer for
MENIER CHOCQrLNA“"l‘BP (S‘I_EI’.‘LOW WRAPPER).

BRANCH HOUSE, UNION SOUARE, NEW YORK.,,
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DAVID CRAWFORD, MONTREAL. AGENT.

THE GREAT ENGLISH REMEDY | THE WONDER OF THE Agn
e D L=y

OF PUKELY VEGLTABLE l\'(‘.R!:l)lLNlS -'ﬁ‘g\mu‘ﬂ' “p sty P,
AND WITHOUI' MERCURY, USE 3
ny IIH- ENGLISH PEOP).E I-OR
VER L0 VETARS, 1S

ockles
mCPI ills

Thewe Pl constng of :u carelul \ul veculiar adnu\
ture of the Yest aad mildest vegerrble aperients andd

\
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Y“ .Q“ \i\\‘s
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the pur- extract of Flowers of Chammile. Thev will A NEW IMPROVED DYE
be found a mnt eficacions zemedy tor derangements

of !thc dv,.e\;n; o;g.mt. anlnl!for (l)lnu;xa;ou( .‘!ml tae FOR HOME DYEING.

nd actton of the liver and dwels whch pitodur e in- K] °
-‘hgemon and the several varicties of bilious and liver Only Wa.ter ’eqmed in Usmg.

complainte,  Soll by all chemius,

clxuhu‘ l-oruh cverywhere, 1€

1 sour dealer daes not keep them,

scad direct to the manufacturess,

JQOTTINGHAM, ROBERTSON & CQ.
MONTREAL.

WHO ESAT R ALYN TN,

LEVANS % SONS, LIMITED,
NONTREAL. .
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HIVING THE GRITS

What will the Tories do next?  They have been caught
red-handed, in broad daylight, actually cating Gritz for
breakfast.

The Tory press started the cry-—* The Grits are o1 the
run,” hut these journals did not announce that the Grity had
snug 1otreat in Tory stomachs.  There is one thing to which
both political parties, and their wives have Equal Rights,
and that is

“SUNLIGHT " SOAP

for general houschold use.

{JUNE 4th, 3890,
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STRAWBERRY bAUCl..—-Bcat two ounces of
butter to a cream, adding gradually four
ounces or a half cupful of powdered sugar ;
then add twelve large strawberries, mash, and
beat till light. This sauceis for the dumplings,
but can be used with any batter pudding.

SIRAMBERRY DUMPLINGS.—Put one pint
of sifted tlour into a bowl, and rub into the
tlour two ounces of butter ; add a teaspoonful
of salt, a heaping teaspoonful of baking pow-
der, and sutiicient milk to moisten ; mix
quickly, take out on a board, and roll out into
a sheet a quarter of an inch thick ; cut into
cikes with a biscait cutter, put about three
strawberries in each cake, fold them over
neatly, and steam about twenty minutes.

STRAWEERRY BavaRiaN CREAM.— Soak
half a box of gelatine as directed above. Mash
aquart of strawberries, and press them through
a sieve to remove the seeds ; add a cupful of
sugar and stir until dissolved, Melt the gela-
tine over boiling water, and strain it into the
strawberry juice ; turn it into a tin basin, set
the basin into & pan of ice, and stir continu-
ally until the mixture thickens ; then add one
pint of whipped cream, and stir carefully until
thoroughly mised. Pour into a mould, and
stand in a cold place to harden.

SURAWBERRY SPONGE.—~Cover half a box
of gelatine with half a cupful of cold water, and
soak for thirty minutes ; then pour over it half
a4 pint of boling water, add cne cupful of
sugar, and stir until dissolved ; add one pint
of the strawberry juice, and strain into a tin
basin ; put this basin into a pan of cracked ice
to stand until culd and thick, stirring occasion-
ally. Then beat to a stiff’ froth, add the well-
beaten whites of the epgs, and beat until
smooth ; turn into a fancy pudding-mould to
harden.

SIRAWBERRY  SHORICAKE. — Stem  two
quarts of strawbernes, sweeten to taste, and
mash them slightly with a wooden spoon. Rub
two ounces of butter into a quart of flour, then
add two teaspoonsful of baking powder, one
teaspoonful of salt, and sufficient milk to make
a soft dough ; mix quickly, roll out about one
«nch and a halt inthickaess, put into a greased
baking.pan, and bake in a quick oven for
iwenty minutes. When done take from the
oven, split in halves, and spread each half
lightly with butier. Place the lower half in a
deep dish or platter, put balf the berries on
this, then cover with the other half of the
shortcake ; cover this with the remainder of
the herries, pour over them a quart of cream,
and serve at ance.

STRAWEERRY CREAM.—For two quarts of
strawberry cream use one quart of strawberries,
half & pint of granulated sugar, one gill of
cold water, one gill of boiling water, two quarts
of whipped and drained cream, and half a
package of gpelatine. Pick over the straw-
berries, put them in a bow] with the sugar, and
crush well.  Let them stand two hours. Soak
the gelatine in one ill of cold water for two
hours. Nextwhip the cream. Rubthe straw-
berries and cugar through a strainer into a
large bowl. Pour the boiling water en the
gelatine, and when this is dissolved, add it to
the strained strawberry.  Place the bow! in a
pan of ice.water and let it stand, stirring al
the time, until it begins to thicken. Immedi-

_ ately add the whipped cream, stirring it in

gemly. Pour the cream into a mould which
has been dipped in cold water, and set away
to harden. At serving time dip the mould in
tepid water, turn the cream on a large flat
dish, and heap whipped cream around it.
Oue quart of cream will give enough whipped
cream to make the dish and to serve with it.
PrisuRVED Raw PINearrti—DPineapple
1s one of the fruits with which one must use
wreat care, else it will grow hard in conking.
Here is a delicious and rich method of pre.
serving it @ Pare the pineapple and take out
all the eyes. Now, with a very sharp kaife,
cut the pineapple in thin slices, cutting down

| the sides until the heart isreached. This isto
* be discarded. Weixh the sliced pineapple and
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sease. By its timely use thousands of hapeless cases have be pto': 'v:tem?n‘::\l; z?x';c‘n’l‘f
1ok S ‘J‘"," !'.‘:‘.J:‘: {"».;‘?JE’." ang Posl Office Address) Kespechiulye T o aLOCoM
and Post - ss. t 8
nm West Adeiaise Sty TORONTO, ONTARIO. sapectiully, T. A. SLoCUM,

* putitin alarge earthen dish,
i many pounds of granulated sugar as there are

Add to it as

pounds of pineapple, and stir well. Paci this
mixture 10 pintor quart jars; put on the covers
and tighten them, then put away in the pre.
sesve closit. The pineapple will keep for a
year or more and be perfectly tender and fine
flavoured.  About the tst of Juneisagaod
time to put up pineapple.



