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WILL REMODEL ANYBODY.

—

Noveuser 3, 120.

X J. Buiss, Esq., Compton InO.,
. WEIteR fem

Health seckers travel far to
mountaing, akes, seas and springs,
but of all the fumous places to
have the body thoroughly cleansed
R of health deatroving impurities,
supple the joints, firm up the
me.«les and frame, and make one
fecl fresh life trickling through
the veins, give me

St. Leon Mineral Water.
Have proved for fifty years.

By using it heartily for a few
months will remodel anyone,

FHE St, LEON MINERAL WATER Co. (Limited),

1% KING STREET WEST, TORONTO
Branch Officeat Tidy's Flower Depot, 164 Vonge Street.

R:dU?EST. STRONGE?T, BESTS.M
0 tity. For ma
Boftening \%‘mﬁn l?lg(n?g&'l‘ng ysnd [ hundrne‘f‘l other
uses. A canogquals 20 pounds SalSoda.

Bold by A)l Grocers and Drurpists,
&l W. GILILETT, Toronto,

DELICATE [

MURRAY &
LANMAN'S

RN

T

FLO
WATER

STILL HOLDS THE FIRST PLACE
IN POPULAR FAVOR, BEWARE OF
IMITATIONS.

£ FRAGRANT

IMPORTANT TO MINISTERS.,
JUST PUBLISHED,

FORMS OF SERVICE FOR SPEGIAL GCOASIONS

In the Presdyterian Chur k.
BY REV. DUNCAN MORRISON, D.D.

OPINIONS OF THE PRESS.

The accomplished compiler of this most serviceable hand
bookhas no intention of mduuyﬁg the sturdy Presbytenians
2f Canada to become even modified ritualists  His purpose
is to provide suggestive forms for all special occasions, so
that hesitancy, inaccuracy and allthat < inapprepriate and
uaseemly may be goearded against.—Tke Glode.

Limp cloth, 203 pp., 75 cents.  Plain leather, 81 Mailed,

stageprepaid, to any address on receiptof price.
BABBATH '8CL100L PRENBYTERIAN

Pablished monthly at 10 cents each in quantities,
EARLY DAYS,

Intcnded for the infant class—pablished ortnightly at a2
cnts per 100 copies.  Sample copies feee on application.

Presbyterian Printing & Padlishing Co., Limited.

s JordanStrcet Toronto

REFRESHING

Bl HIOVHSIHAJIWI

Prepared by Dr. J. C. Ayer & Co., Lowell, Mass. Sold by all Druqggists and Perfanicres

GRAN

D EXHIBITION

Of Watches, Diamonds, Jewellery, Silverware
Clocks, Bronzes, Optical Goods, Fre_/né?x China

and Glassware, etc., etc.,

AT THE INDIAR GLOCK PALACE JEWELLERY STORE.

We would remind Visjtors to the city that to

walk through and view thé¢ Handsome Goods

! this establishment is one of Xhe sights of Toronto

Open till 10 p.m. from September 12th to igth.

KENT BROTHERS, Jewellers, 168 Yonge Street, Toronto.

in

record.

Mention Canada Presbyterian.

THE ENTIRE REVOLUTION OF MEDICINE.

By a New System of Non-Poisonous and Tasteless Medicines.
book explaining System. and Testimonials of the most remarkable cures on
v

HISTOGENETIC MEDICINE ASSOCIATION,
19 Yomge Street Yarket, Clorner Youge aund QGerravd Ntirects, TORONTO, nnd
Reomas 33 and 3 Atblon Block, Bichmond Ntrect, RLONDON.

THE HISTOGENETIC SYSTEM.

ALL DISEASES SUCCESSFULLY TREATED

Send for free
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A LWAYé
USE
FLUID

FOR IMPROVING

Soups, Sauces and Gravies.
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last fall and

winter of the

instead of coming homwe.
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1 DISCOVERED THE VALUE

“HEALTH BRAND”

Undervests, and intend to buy another half dozen this
winter if T am in Canada, or send for them if I go South

Eaxtract from the letler of a Toronto lady now in England to
Jfriends in Hontreal.

This now celebrated make can be bought at every
first-class dry goods stors in Canada.

- =

HOUSEROLD HNINTS,

ALMOND JUMBLES.—Beat halfa.pound of
butter to a cream, with half.a-pound of loaf
sugar; mix this with a pound of flour and 5
quarter of a pound of almonds, blanched nd
cut very fine, the juice of one lemon ; work 3|
well together, then roll it thin, cut it intg
small, round cakes and bake them in a quick
oven.

TEA CakEs.—One cupful of half butter ang
half lard, or all butter, two cupfuls of sugar,
ope cupful of sour milk, one half teaspoonfy]

f soda, one half teaspoonful of salt, a lie
vanilla extract. After putting all the ingred;.
ents together, flour it to roll ; cut out witha
tine cake-cutter ; sift sugar over the top of
each one, and bake.

FLAN.—Mix a tablespoonful of flour with 3
tablespoonful of rose water, eight yelks of
eggs and a little salt ; when quite smooth add
a quart of boiling milk, in which have beeg
dissolved four ounces of white sugar; pour
slowly to the eggs while stirring; pu
in a dish and bake half an hour ; just befors
serviog sift sugar over the top and put back
in the oven for a few minutes to colour.

RICE PUDDING wiTH FRUIT.—Put you
rice in a stewpan, with very little milk, thy
is, to one cup of rice one gill of milk,  Stang
it where it will be hot, but not boil ; when the
rice has absorbed all the milk, add to u
a-quarter of a pound of dried currants and one
egg, well beaten.  Boil it in a bag till the rice
is tender, and serve it with sugar and cream,
More fruit may be added to the rice if ¢t
should be preferred.

BRAISED SHOULDER.—Have your butche
bone a shoulder of lamb, fill the opening with
any kind of a forcemeat, sew up and braise
slowly for two hours. Serve on a pureeof
spinach. As a regular braising pan is seldom
found in ordinary kitchens, it may not be
amiss to say that as good a result canbe
obtained by skewering a few slices of very thin
and fat bacon over the meat to be cooked and
then simmering slowly in a close-covered
saucepan, adding only enough water to keep
from burning.

BOILED TOMATOES.—This is one of the
nicest ways of serving this healthful frut,
Put enough water over the fire to cover the
tomatoes you wish to boil, adding a table.
spoonful of salt to each quart of water. When
it reaches the boiling point drop in solid, oot
overripe, tomatoes with the stem side down
and cook until they are easily pierced witha
sharptined fork. Lift them, from the water,
skin quickly, and sprinkle with sugar, pepper,
and more plentifully with salt.  Put a geaer-
ous bit of butter on the top of eack, and lay
on small squares of buttered toast.

BOILED SHOULDER OF LAMB.—Many ex-
cellent dishes can be made from the cheaper
parts of lamb.  Take the shoulder weighing
two or three pounds, and cook slowly in water
till tender, lift out and press between two
plates until cc!d. Then score the fiesh to the
bones in inch squares and rub well witha
powder made by mixiag one teaspoonful each
of salt and pepper and half a teaspoonful of
mustard.  Broil over a clear fire but several
inches above it, until hot through, place oo
a hot dish, dot with butter, add a few drops
of lemon juice and serve.
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