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RECENT PAMPHLETS.
_FOR SALE AT THIS OFFICE,

“ The Rule ot Faith and Private
) - Judgment.”
A Lecture delivered at the close of the session of

Knox College on 7th April, 1880, by the Rev,
Prof. McLaren. 24 pages. Price 10 cents.

“ Professor McLaren has done well to accede to
the wishes of his friends by giving to the public in a
neat and permanent form his exceedingly able lec-
ture. * * * We hope that in this form the lecture
will receive, as it certainly deserves, a very wide
circulation,"—Canada Presbyterian.,

¢ Hindrances and Helps to the
Spread ot Presbyterianism.”
By Rev. D. H, MacVicar, LL.D. Price 1o cents,
or $6 per 100.
It should be read by every Presbyterian in the
land." Bo 1lle Stat

““Worth a score of pastoral letters.”—Rev. David
Wishart.

¢ The Perpetuity ot the Reign ot
Christ.” =
The last sermon

Topp,
¢ The Inspiration of Scripture,”

A lecture by Rev. Prof. McLaren. Price 1ocents,
“ The more extended circulation which will thus

geached by the late Rev. Alex.
.D. Price 10 cemnts.

be given toit is not greater than it deserves.”—Can-
ada Presbyterian.
¢¢ The Catholicity of the Presbyter-
ian Church.” .
By Rev. Prof. Campbell, M.A. Price 1o cents.

*“Contains g:ssages of great eloquence, and proves
its author to be a master in Ecclesiastical History.”
—Canada Prebyterian,

¢ Doctrines of the Plymouth
Brethren,”

By Rev. Prof. Croskery, M.A., Magee College, Lon-
donderry. Pyice 1ocents,

+ _* A comprehensive and very complete exposition'

in short space of the errors of Plymouthism.”—Cazn-
ada Presbyterian,

Mailed to any address post free, on receipt of price

C. BLACKETT ROBINSON,
§ Sordan Street, Toronto. Publisher.

’I‘H E GUELPH

Sewing Machine Co.,

Manufacturers of the celebrated

‘OSBORN ““A” SEWING MACHINE

got up in any style desired.

PHILADELPHIA LAWN MOWERS

very superior articles.
SMOQOTHING OR SADIRONS
of the most approved principle,
THE DOVER EGG BEATER,
a very useful article in every house.

W. WILKIE, MANUFACTURER,
uelph, Canada.

TO MINISTERS.

Marriage Certificates

FINE PAPER, IN BLUE, GOLD & CARMINE

Mailed to any address, postage prepaid, at so cents
PER DOZEN ; or TWENTY-FIVE for $1.00,

ALSO

MARRIAGE REGISTERS,

25 CENTS,

BAPTISMAL REGISTERS,

95 CENTS.

COMMUNION ROLLS,

| ETC., BTC., ETC.

C:BLACKETT ROBINSON,
» Yordan Stveet, Toronto. Publisher.

In ordering anything advertised in

this paper, you will oblige the publisher,
as well as the advertiser, by stating that
yousaw the advertisement in The Canada
Presbyterian.

SHIRTS. SHIRTS. SHIRTS.

A. WHITE,
65 King Street West, Toronto.

Send for rules for self-measurement and samples free.

N ELEGANT AUTOGRAPH ALBUM, con-
taining about so finely engraved and tinted
pages, bound in Gold,and s4 quotations, all postpaid,
15c. Popular Game of Authors,15¢C. Clinton 10S.,
Clintonwille, Ct.

IT pays to sell our Rubber Hand Printing Stamps.
Circulars free. G. A, Harper & Bro., Cleveland, O.

VISITING CARDS.
25 Pretty Floral and Chromo, or 25 White Ivory with
name, 10¢. 10 samples and price list 3 cent stamp.
Queen City Card

CHEAPEST BIBLES Eygx,fumished Agente

POt M0 CASH PREMI

ouse, Toronto, Ont.

T

T T

186 Yonge Street.

-
This Establishment was opened in the year 1869, for

the express purpose of supplying

GENUINE PURE TEAS

To the public at a moderate rate.

Our success has

been unprecedented. We supply families all overthe
country with freat satisfaction. 20 /6s. and over sent,
f

rarviage pai

to any Railway Station in Ontarso.

Our Stock of New Season's Teas is full, and
prices low. .
Remember the address,

WM. ADAMSON & CO.,

DiIreCT IMPORTERS, 186 YONGE STREET, TORONTO,

RO DA\ VAL

THE PAIN-KILLER

Is recommended by Physicians, Ministers, Missionaries, Managers of Factories,
Work-shops, Plantations, Nurses in Hospitals,—in short, everybody
everywhere who has ever given it a trial,

TAKEN INTERNALLY, it cures Dysentery, Cholera, Diarrhcea, Cramp and
Pain in the Stomach, Bowel Complaint, Painter’s Colic, Liver Complaint, Dyspepsia or
Indigestion, Sudden Colds, Sore Throat, Coughs, etc.

USED EXTERNALLY, it cures Boils, Felorfs, Cuts, Bruises, Burns, Scalds, Old
Sores and Sprains, Swelling of the Joints, Toothache, Pain in the Face, Neuralgia and
Rheumatism, Chapped Hands, Frost-bitten Feet, etc.

" The PAIN-KILLER is put upin 2 oz. and § oz. bottles, retailing at 25and 50 cents
respectively—Ilarge bottles are therefore cheapest.

Perry Davis -and Son and Lawrence,
PROPRIETORS,

MONTREAL AND PROVIDENCE, R.L

adapted for INFANT CLASSES.

¢¢Children of the Church.”

OUR S. S. PAPERS.

The SABBATH SCHOOL PRESBYTERIAN (monthly) for 1880
will be better adapted for senior scholars. In its columns will be found more fre-
quent reference to the mission work of our own Chgrch; and efforts will be made
to awaken and keep alive the interest of our young readers in the great work of
spreading the saving truths of the Gospel into all lands,

GOLDEN HOURS will be continued as a monthly.
a favourite ; and no efforts will be spared to increase its popularity and usefulness.

It is already quite

I have been asked to get out a paper at a lower price, which would be better
EARLY DAYS will be published fortnightly
for 1880 in response to this request. It will be beautifully.illustrated; and can.
not fail to be in great demand amongst the young folks.

Specimen copies of each sent free on application.

The Rev. WM. INGLIS has kindly consented to take charge of these papers,
which will be a guarantee that they may be safely placed in the hands of the

REDUCTION IN PRICES FOR 1880.

4 Copies to one address ..

w0 e

20 «
“ &

i: “” "

s v “ ..

can order one or both at above rates.

TERMS FOR 1880:

- e “

100 “ .

“
““

Please note the foIlowx'ng}am Jor next year:
GOLDEN HOURS or ,SABBATH SCHOOL PRESBYTERIAN.

Any number-exceeding 50, at same rate—i3c. per copy.
These papers are the same price; but the contents are different. * Schools

EARLY DAYS, N

T 10 Col‘)‘ies (twice a month) to ong, ‘addxess .

Sybscriptions must be paid invariably in advance.

C. BLACKETT ROBINSON.

5 Jordam Streety TORONTO.,

" cut it into five pieces,

. Seientific and Meeful,

PARSNIP FRITTERS.—~Boil very tender;
mash smooth and fine, picking out the
woody bits. For three large parsnips allow
two eggs, one cup of rich milk, one table-
spoonful“of butter, one teaspoonful of salt
and three tablespoonfuls of flour. Beat the
eggs light 5 stirin the mashed parsnips, beat-
ing hard, then the butter and salt, next the
milk, lastly the flour. Fry as fritters or as
griddle cakes. .

Lamp Wicks.—The wicks of kerosene
lamps should be changed frequently, or if not
toc short, washed: in strong, hot soapsuds,
with some ammonia in the rinsing water.
We thiok the trouble with poor light from
kerosene lamps probably arises from the
wicks being full of the sediment or refuse
matter which comes from the oil, and that
impedes the free passage of the kerosene
through the wicks.

ScoTcH BROTH.-—Remove the fat from a
gallon of meat broth; that in which any
meat, either salt or fresh, has been cooked
will answer. Mix half a teacupful of oat-
meal into a smooth paste with a little of the
liquor and add to it a small onion chopped
fine. When the bioth is boiling, stir in the
paste; season to taste with pepper and salt
and boil for twenty minutes, stirring occa-
sionally to prevent lumping and burning.

To KEer WELLS PURE.-—A correspon-
dent of the *‘Inter-Ocean,” writing from
Battle Creek, Mich., says that he purified his
well of water which was so subject to many
worms, bugs, and other insects as to render
it almost unfit for drinking, by placing in the
well a couple of good-sized trout. They
have kept perfectly healthy, and have eaten
up every live thing in the water. In the
wm:gr season cr;}}x:bs of bread and cracker
are thrown in. e water is 5
and sweet. perfectly pure

GRAFTING WAX.—There is mone
than this. To four pounds resin and ::;t;;_
bee§wax, add one pint of linseed oil ; put in
an iron pot, heat slowly and mix well, ~ Poir
out into cold water and pull by hand until it
assumes a light colour, Work into sticks and
put into a cool place till wanted. In using
oil the hands, work the wax until soft ané
press it tightly around the graft and over the
cracks. .

OATMEAL As Foob.—Says an Irish :
Oatmeal is a food of real st¥ength andpx?lfl’frl;-.
tion, having claims to be better known and
more wndel_y used than it is at present. Of
much service as a brain food, it contains
phosphorus enough to keep 2 ‘man doing an
ordinary amount of brain work in good health
and vigour. All medical authorities unite in
the opinion that eaten with milk, it is a per-
fect food, and having all the requisites for the
development of the system, it is a pre-emi-
nently useful food for growing children and -
the young generally, OQatmeal requires
much cooking to effectually burst its starch
cells, but when it is well cooked it will
thicken liquid much more than equal its
weight in wheaten flour. The oats of this
country are superior to those grown on the
Continent and in the southern part of Eng-
land, but certainly inferior to the Scotch
where considerable pains are taken to culti.
vate them, and it is needless to poini out
that the Scotch are an example of a stron
and thoroughly robust nation, which result
is justly set down as being derived from the
plentiful use of oatmeal. Dr. Guthrie has
asserted that his countrymen have the largest
heads of any vation in the world—not even
the English having such large heads—which
he attributes to the universal use of oatmeal
as universal it is, being found alike on thc,
tables of the rich and the tables of the poor
—in the morning the porridge and in the
evening the traditional cake. The two prin-
cipal ways of -cooking catmeal are porridge
and cake (bannock), which I will describe
and also some other modes of cooking to af-
ford an agreeable variety of dishes.  First
then, we will commence with a recéipt for
porrld%e: To three pints of boiling " water
add a level tea-spoonful of salt, and a pint of
coarse meal, stirring—until the meal is dif-
fused through the water—about eight or ten
minutes. Cover i# closely then, and place it
vyhere it will simmer for an hour ; avoid stir-
ring durmg the whole of that time. Serve
hot and with as little messing as possible,
accompanied with milk, maple syrup or
sugar, and cream. To make oatmeal cakes,
placeé in 2 bowl a quart of meal, add to it as
much cold water as will form it into a soft
dough, cover it with a cloth fifteen minutes
to allow it to swell, thén dust the pasteboard
with meal, turn out the dough and give it
a vigorous kneading. Cover it with the
cloth a few minutes, and proceed at once to
roll it out to an eighth of an inch in thickness;

¢ tly cook th n
a griddle, then ﬁnishpatthefn by toas:il:g?n
front of the fire,—Cultivator, .




