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; o | HEALTH AND HOUSEHOLD HINTS Have a
ADWAY S C O n S u mp tlve If sassafras bark is sprinkled among Shampoo?

PILLS
CURE

Sick Headache,

Biliousness,
Constipation,
Piles,
-—AND—
All Liver Disorders.

RADWAY'R PILLS are purely vegotablo,mild
aud reliablo. Cause perfoot Digestion, comploto
absorption and healthful regularitp.

35 ct8. a box. At Druggists, or by mail., * Book

of Advice " froo by mnail,

RADWAY & CO,,
No. 7 8t, Helen &t.,
Montreal, Canada

st KING E. l
152 YONGE.

st KING W,
68 JARVIS.

HOT MEALS ALSO AT
51 KING E. & 28} COLBORNE.

The Parisian Steam Laundry Company,
of Ontario, Limited

67 ADELAIDE S§T. W.
Phone 1127.

g

¥ Good work and prompt
. delivery

Monding done freo.
E. M. MorraTT, Manager.
Established 1878,

BOFFALO
$2____é_@ CLEVELAND

DAILY LINE BETWEEN

CLEVELAND AND TOLEDO.
Via «C. & B. LINE.”

Steamers * City of Buffalo” (new)

‘“ State of Ohio ™ & ‘ State of New York."”
DAILY TIME TABLE
St NDA'\' INCLUDED AFTER MAY 30,
Lv Buffalo, 530 ¥ v, | Lv, Cleveland, Sa30 ¥
Ar. Clescland, 830 a u. | Ar. Buffalo, §10 A,
Eastern Standard Time.
Take the *¢C. & B. Line ” steamers acd enjoy
a refreshing night's rest when en route to Cleve-
land, Toledo, Columbus, Cincinnati, Indian-
apolis, Detroit, Northern Lake Resorts, or
any Obhio, Indiana, or southwestern pont.
! snd ¢ cents postage for tourist pamphlet.
For further information ask your nearest
Coupon Ticket Agent, or address

F. HERMAN, T.F. NEWMAN,

Gen'l Pass. Agt., Gen'l Manager.
Cleveland, O.

UNDERTAKERS.

~ B

S N e

.YOUN

J
(Alox. Millard)
The Leading Undertaker and Embalmer.f

859 Yonge Street.

UNDERTAKERS

Corner Yonge and Ann Sts.
Telephono 931.

Peaple are directed to the wonderful vistues of
JO-HE for nﬂ‘ording great relief and possible
cure. ‘Thisoil, found oozing from magnetic rocks
in Texas, is, by nature, highly charged with Mag-
netism and Electricity, and 1s very penetrating,
soothing, and healing. JO-HE is the King of all
remedies, and will speedily bring about recovery
in many cases—benefit is experienced from first
treatment.  Oil 75¢. per can, mailed to aony ad-
dress.
Testimonial book sent on request.

ONTARIO SUPPLY CO.,

Agcots for Canada. 77 Victoria Street, Toronto.

Catalogue Free.

100 STYLES OF SCALES.

Pricos reduced for
this month

C. Wilson & Son,
127 Esplanande Street East, Toronto, Ont.

QIVES HEALTH BY NA‘IURA MEANS
KEEPS THE THROAT CLEAN AND HEALTHY.

DELICHTFULLY REFRESHING.
SOLD BY ALL OHEMISTS.  WORKS CROYDON ENCLAND

3 @ YAl BELL FOUNDRYy
.‘L/ONIO o F‘
o sumesTynei IER T,
Catatogal SRS SRR NERE T
RO DUTY ON CBEURCH BELLSB)
Please mentionthis paper.

PIPANS
ONE GIVES RELIEF.
NO MATTER WHATS THE MATTER
ONE OF THEM WILL DU YuU 0OOD.

Rev Fruderuk R Maren, lung Lme pastor of
the Fisst Congregational Church, of Great Barring.
ton, Mage., and at one time a pructicing physician, a
graduate of the College of l'l? atans and Surgeona,
New York, says of Ripana Tatles  ** The foruta

ITZIP:CLEZ_;L_L_‘: 2 e e e =
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has lung becn an faver with medical men, and whe
method of preparation in the present form is mod-
orn and a grent contemence, 1 .oways hecpoa val of
the Tabmles upon my dresaing table aud vuse them
with confidence WheReTe F occasiun anses  bor adis.
Lurhed condition of the digeative organs T hnow o

nothiag a0 goml, and for an ‘all round famiy
remedy 1do not believe there "~ anything better io EI I

=

tre had.”
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A REOBNT BOOK

Miss A. M. Machar,

(FIDELIS).
Roland Graeme: Knight.

W. Drvsdale, Montreal: Willlamson,& Co., To
ronto: Messra. Ford. Howard & Hulbert Now York

R. F. DALE

BAKER & CONFECTIONER

e ©
BEST QUALITY WHITE & BROWN
BREAD DELIVERED DAILY.

e @&
COR. QUEEN & PORTLAND STS,,
TORONTO.

= RAS I d
B e aitD o8 068 1540,
B, /NURCH. SCHOOL & OTHER SUREST sceL
MENEELY &CO, [&AS5Pces
GAWEST-TROY, N/Y A 557 METAL
B CHIMES. E1¢,CATALOGUE X PRICES FREE.

Pygkeye Bell Foundry
S~ Church Bells & Shimes.
rd 14's Falr. Gold Modalzs

Poro
T apd
hoat Award at World's 3 M

A¢-mintar kia; n, Price, Lerns, 610, cappisd froo

dried fruit it will keep out the worms,

Olothespins boiled a few mioutes and
quickly dried, once or twice a moanth, be-
come more durable,

Unslacked lime is excellent {or cleaning
small articles in steel, such as jewelry,
buckles and the like.

For g bralse or sprain, bathe with hot
water and afterward bind on a cloth saturat-
ed with hot witch-hazel.

Cinnamon Cake. — Take some bread
dough when it is just ready to bake, work a
little fresh lard or butter in it, roll it out,
sprinkle well with granulated sugar, butter,
and cinpamon.

The bread and butter can be cut as thin
as a wafter by leaving the butter rather soft
and spreading it on the loaf before cutting
oft the slice. Use a very sharp koife. Pat
in ice-box until lunch is ready.

Roast Chops.—Get five or six rib chops
cut in one pilece. They will weigh two
pounds. Have the bones cracked by the
butcher, making the roast easy to carve.
This is a deliclous roast, and much picer at
this season than the leg of muiton. Cookin
hot oven about forty minutes.

Frosted Rice.—Boil one teacup rice in
milk till very tender ; add saltspoon salt.
Beat yolks of three eggs with this in a deep
dish. Beat three whites to a stiff froth with
two tablespoonfuls of sugar and a little grated
lemon. Spread over rice and browa in
oven. Put oo ice and serve cold.

Fried perch.—Be sure the fish are nice
aid fresh. Wasb and clean thoroughly,
then dry with a cloth, sprinkle with pepper
and salt and roll in flour. Have some hot
butter or dripping in the pan and fry a nice
biown. Drain on brown paper and serve on
a warm dish with a napkin on it. Garnish
with parsloy.

Turkish Sherbet.—In a sauce-pan put
two pounds of granulated sugar and one-
and-a-half piats of water ; heat slowly until
the sugar is dissoilved, then bring to the
bolling poist and boil five minates. Skim
ard strain ; when cold stir into it three cop.
fuls of lemon juice and one quart of strong

.daﬁﬁcd veal stock.

Rhubarb Sherbet.—Wash eight stalks
of rhubarb and without skinning, cut it ia
inch pieces. Put it in a sauce pan with one
quart of cold water and cook slowly until
very tander. Add the grated rind of one
lemon and three ounces of granulated sugar
and stand aside, covered, in a cool place for
four or five hours. Strain and chill.

Potatoes and Roast Beef.—To boiled
and mashed potatoes add some milk, butter
and a well-beaten epgg. Place a layer of the
potatoes oa a buttered pudding dish, then a
layer of minced lean beef (cooked), sprinkie
with pepper and salt, and repeat layers till
dish Is full, leaviog a layer of potaic on top
dotted with bits of butter. Bake till topis a
light brown.

¢ Trilby” Omelete (new).—Break five
eggs intoa bowl and add one tablespoonful
of cold water for each egg, one-half teaspoon
ot salt, one quarter teaspoon of pepper ;
beat to a froth. Put tablespoon of butter in
frylog pav, 2n0d when hot (do not burn) pour
in the beaten eggs ; now with a four tined
fork lift the omelet gently in places while it is
coocking. Oumeletes cooked in this way do
not have to be turned. Thecold water used
with the egg Is the secret of a light flaky
omelet.

Use Eartheaware.—The flavor of food
baked or boiled to ecarthesware is far
superior to that of vegetable or animal food
cocked in the same way in iron vessels, for
the reason that iron is 2 conductor of heat,
while earthenware is 8 non-conductor ; con-
sequently, food cooked in the latter is rarely
ever burned, the degree of heat not varying
preceptibly during the process of cooking,
thus preserving the flaver of what s cooked,
as well as upiformity throvghout the sub.
stance of the meat, vegetable or graip, until
the process of cookiag is completed.

Currant Syrup.—Stem, look over, and
mash ripe red currants ; put them in an
earthen jar ; cover and se* away until next
day. Then put into a jelly bag, and haog
up to drain. Strain and measure. For
every pint of juice allow two pounds of white
sugar. Mix together, put lu porcelain-lined
kettle, and heat slowly, aod stir with a
wooden spoon. When sugar is all dissolved
Iet it come to a boil. If any scum, tkim off.
Set away to cool. Do nut boil, only mel: the
sugar, as boiling injures the color. Put into
bottles, and seal the corks with sealing-wex.
Keepinacool place. A few spoons added
:io.akpinl of cold water makes a pleasant

rir k,

When you do,
have it with
Pearline.
It's delichiful,
Not only
cleans your
head, but
clears vour
brain. It's good for yur hir
and scalp, too -invizorate
them, just as a bath wiy
Pearline invigorates  your
body.  You're missin_ “hulf
the luxury  of batliug, @
you're doing it without Pear.
ine. Morcover, you ¢ not
getting quite as clean prot-
ably, as you might be, This
may surprise you- but it's s,
Beware of § vitntions, 4903 AMI Py | ENY
Wholesale and §

ICE CREA Retail....

SPECIAL RATES FOR PICNL.S

Also 2 large ussostiient of CARE wnd
CONPFECTIONERY

BREAD DELIVERED TO ALL PART.
C. J. FROGLEY |

830 RONGE ST. (Cor. Yorkvitle Ave.)
Toloplivuo Jivi.

Toronto College of MusicR
(Lnaren.) i
IN AFFILYATION WITR
THE UNIVERSITY OF TORONTO.
Patrons : His Excolloncy,.the Governor-Gez
oral of Cansda, Lady Aberdeon, aud Mrs. Alezancer i
Cameron,
The advantages are’ungurpassed’fora
Modern Musical Education in all branche
from;Preparatory,to Graduation,
Send for Calendar 1896 Free
8chool of Elocutlon : Gronvilio' P. K -
Principal , Miss Anvio Richardson, Associato Teash-5
er; Miss Mary E. Matthows, toacher of Pbysialg
Culture, Artistic Posing and Elocution.
F. H. TORRINGTON, GEO. GOOLERHAN,
Musical Director. Presiden

STAINED

x x GLASS x x

INDOWS

OF ALL KINDS
FROM THE OLD ESTABLISHED
HOUSE OF

JOSEPH McCAUSLAND & SON,

76 Ki1%G StrEZT WEsT
TORONTO.

BEST QUALITY

COAL & WOOD.




