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RLadway's Ready
Relief

For b'ýiah wohrsc nros, toothache.
fleri'ja rhumtis. umbQo pansand woak-

neelu the haci<I,,ti or 111n,,,ain ..énd th"
ilve. lieulsY éwllig 0 th j ina ad vaines of

ait kintds tho-a lication 0ntltadiays ed tl
wilI afford i tedite case. and tcotueus
for a lew days elleots a permanent cure.

A CURtE F0OR ALTL

Summer Complaints.
Dysentery, Dlarrhoea,

Choiera Morbus.
A half tua ateaspoontlorf feady Rilltet lu a bal

tumbiter of water. rep éated as oflon as thé dis
charges contInup, aud a flambai saturatod vth
Iteady "ltéf Cd over the stoiah or boxeis
will a.frd lm= .dit rolte! and acon effoot a cure.

Intornaly-A hail to a teaeî,ootulinl hait a
tumbier of wator will lu a lew minutés cure Crampe.
spasmme. Saur Stéuiach. iausen, VonitIngt, eatt-
humn. Nervouanesç. BloksesSii Hoadacho.
Fiatnioncy and al Internai Pains.

Malaria lu its Variouo Farina Oured and
Provouted.

Theei.l not a remedial izut lu tho world that
wilcnurolever and atzun andi ail cher nialarlons.
bilions and other levers. aided by IAI) WATS
PILLII, 50 quioliy as liAD)WA'H'li EADY IRELIEF.

Price 25c. per Bottie.
Sold bv ail Druggists.

Sir KING E.
152 'lONGE.

51 KING W.
68 JARVIS.

HOT MEALS ALSO AT
5i KING E. & 28J COLBORNE.

The Parisian Steam Laundry Company,
of Otarin, Limited

67 Anar.axn ST. W.
Phone 1127.

Good work and prompt
dbltvery.

Montllng doue Irae.
E. M. MOFFÂrT. Manager.

Estabiinbed 1873.

TEABERRYrDI
(«EAtIsinIIECTM'
ZOPESA <C1EPýICAL Cý

5:-CA' 'TQP e>r-r4o25c.

A BARGAIN.
One nf the lttest WEBSTERS UN-

ABRIDGED DICTIONARY at a bargia.
Enquite St

The Canadaý Presbyterian Office,
ç Jordan Strcet. Toronto.

Fox
IROI FieICho EAUK

And ail kinlds of Kon
Watk. address

TOROnTo FEICE ARD
WORMETAII

73 Adelaide St. West Toronto,

J. YOUNG77'. Lading Alex. bMiliayd) maIa
The Loading ~Undeértaker t' btmi

.85 YOGESTREET
359 ONGE Telephone 67

H. STONE & SON
UNDERTAKERS

Teiephone 93t. 5

Whole Field.,~
TFHELONDON, ONT.

Lorndon Advertiser
J.argcit néon circulation lu Western;

Ontaio u anyapér %WOeoal erTounto. bid.-
~ iléesox Connty andt h tmitory West of [1i

Toronto thomou:hly coverod. 1

4 P.Z. EDITION.
Thé Veopiee Popula'r E'1i Ppé.1l

Cimonates lu city antid brj h are
Sboy and agents.Ail advortilleuints insert- il

éd lu btb o(dtion .

Western Advertiserit
Canada. As an sieriso mll In uthéetm

estIlla itbuta rival.

~ Catalogue Frec.

100 STYLES OF SCALES.
Prices roduced for

this month

C. Wilson & Son,
127 Esplanade Street Etat. Taronto, Ont.

Mustard - THATYS *mustardi

Mustard
MADE ABSOLUTELY PURE

FROM RICH FLAVOURED ENGLISH SEED
à SOLD IN lIe. nnêt 100. *INs.Ask for riunn's Pure Mustard

NO DUTY ON CEUROS flELLSi

"0 AITR NITA3 T IF ATEYito

ton.cn,

wt typ o Rp% v abie The fortmul .
has lon; in fvr iithid %in and efleethe iéi

PL ."h,), ial nth, . e .nt .. ).ke, iic
era ad a flté. ty, 1cs &y& tu e oi ofe

th éu?,fru ht~cne ocnsîn ~ct.For ati..
t , . ittoniof thtle sti '&.ran% 1 kuovw of

,îothing An j:néot iaitifor an «Ili roitd'fainly r
~rûmed1 jida net litlellttotierr ix anythiog licIter té

c(n
R. F. DALE

BAKER & CONFECTIONER

SEST Qi:IALITV WHITE & BROWN
BREA» DELIVERE» DAILY.

0 a
COR,; QUEEN & PORTLAND STS.,

TORONTO.

HEALTIZ AN» HOU8EHOLD HINTS.

Aiways (aid a dress ight sîdeoaut for
packing, as It wllDat wrlnkle se much.

A plnch ci sait added te, the white at
egizs ulIt mako them beat up quicker and
lighter.1

Prlck a autmeg witb a pin, sud If It I.
fresh and good cil i wll istantty spread
about the punturo.

Tc ascertain If au egsz s fresh put It ln a
paît of water. If food It wtllt silitedi-
ately ; Ifl t hasts It lu doubtfui.

Hall a teaspoonful of sugar wili neariy
aiways revive a dying fire, and It Is always a
sale thing te use for thîs purpase.

Ctirpet maths do Dot tike te mnako thoîr
nests uherc sait bas beenandsud net ay
olien get rid of thein by scrubblng the flour
wlth stmang, bat sait and water before iavlug
the carpet. Sprlnkle the carpet lightly wlth
sait every week before sweepiug ; thîs nat
oniy destmoys maths, but bmighens thecolars
ln the carpet. 1

Fried Beefsteak.-Pound the steak weil,
rolt It ID flour as vou wouid flsb, and fry it
ln a tabiqspoonful af very bot lard. Wbeu
It Is niceiy browned, add coeuancn-balf
cupluis af bollilag water. sud let It boit for
two or three minutes. Steak lu very tender
when cooked in thîs way, aud tho gravy lu
simply delîclaus.

Tomato Win.-In caualag tommtoes
use the extra juice, addlug threo paunds cf
sugar ta each galion ai juice, and preceed
as by other wine. It bas no taste af the ta-
maie.

Chops and Sauce.-Dlp ln egg and
cmunmbs ud fry. Pour over gravy 0f brald-
ed flour, bat uster, capons, and soy ln the
proportion of one smaliltabiespoonfui ta four
chops.

Cal's Hea Roasted.-Pat the heart ln
iukewarm water for an bour, thon wipe ht
dry ; stuif lt with a Cice and hiRbiv seascu-
ed veai sîuffiug, cover it with buttered paper
and let it roast la a gcad aven from ne.
balf heur to coehaur. depeading an the size;
serve it wth any gaod gravy. 0

Ginger Pudding.-Iugred lents : Hat(.

Pound af our, quarter-pound f suet, al-
Pound cf moist sugar, two large teaspaaasfui
cf gratedl ginger. Shred the suet' vemy Eue,
mx l witb tbe flour. sugar audRLinger ; stir
ail weli together. Butter a basic, put the
mixture ln dry, tic a ciath ovor, and bail for
thmee and a.half haurs.

Pound Cake.-One-half ponnd butter,
ont-balf pound sugar, four oggs, co-bauf
paund fleur, anc-hall nutmeg, Coeounce
candled peel cbopped finely, coecunce
grouad aimoads. Beat the butter aud sugar
tua m rain, add the nutmeg, aimauds, snd
peol, lastiy stir ln the flour, halte la but îered
patty-pans or darlole moulds for eue-half
hour.

Te stop a buruing cbimneuy, close the
doors ana tbrow two or tbree hauins ai
sait on the 6ire. The roason for the efficacy
cf ibis method lu that sait genorates tmur-
iatic acid gaz. which Is s prompt txtIuRuîsb-
er of fire. If the outrance te, the chlininey
ho ccustatliy swept arouud whca the grate
ls cieaned the danger of fire ls reduced te s
minimum.

Golden Tcat.-Cut bread into even
pleces, toasit and butter themn, and raaisten
tbei w..h hot water. *Boit six oggs, bard.
Separate the whites lromi the yeiks:, chop
the wbites and press the yoiks tbreugh a

.colander or sieve. Makei a white sauce,
usiug ope tablespeoontul each ai butter and
fiourcocked togetber, sud thon add a cup-
fui af cream r ntik. When h iswellt tick-
enedadd thbe hpeedU wbites and scason
with peppersud sait. Suread ibis mixture
cd tbe.Siices of toast and caver the top wltb
tbe masbed yoiks. Sprinai e ycks ovea.
iy aver the pleces until sbey look very yei-
lau. Serve very bat.

Saute.-Ont large tablespoonfui of but.
ter, eue cup of puiverlzed sugar, one tes
spoonfmi c1 Vanilta, eue large cup of boillîn
water, coeteaspoan befiptng full af liour.
Beat butter, sugar and flavarlng tilt very
'Ighil and cresmy. Pu% water 'in saucepan
and add the fleur, mlxed ln a Uitile cold
water. Cook tiIs outil like thin statch - add
te butter and sugar mixture. beatlng brlskly
and pourlug graduaily. If the beatit)R i
net stapped for a marnent the whaie sauce
will rise and be very Joarny.

Beefsteak Pie.-Cut one paund 0f round
steak lu pieces about two lachles square and
brown tu spider, CzitfulY Saving igravy;
when tuîiied once, add one tablespoonfui ai
butter. This must cot ho tharriughly ccok.
od-just browoed on outslde. Parboîl two
pomames, and when about hail doue cul in
tigibts. Put bath meat sudpotaioesiopua.
ding pan, and seasan with eue-hall teaspoon.
fui of sait and ane-quarter teaspéonfuî ai
pepper. Caver with crust made as foilows.One cup slfted foeur, cue-quamior teaspoon.
lu% ci sait ad coeeaping toasponîni01.
baklug pauder. loin zhis rmb one smll:
tabiespoonful af lard or butter. Moisteu ý
wlth miik outil ut soit enough ta roll cé',i
which usuaily requimes about three.quart.J
ers of a teacuplul ai mllk. Ctit slits lé top.
and bake twenty minutes. Somelimes 1
add a fewr duniptilag made ai the crusita
the laside ai the pie.

thoini pure blood, a g1oad ailpet île .i:11(
new and necded STRENCTHN.

ICE CRIEAM
w-MADE TO ORDER.

Aisé a airve auitient. of CAKE andi
CONFEC'rONERY.

Genuine Home Made Bread
Delivered ta Ail P.arts.

0. J. FROGLEY,
M I O7NOU 14T. (Car. IWorkvIllic Aie.)

Téléphone 3701.

Toronto uollege ofr musie
<Liamm.)

liq AVNIIATI@N WKTD
TRE UNIVEEIT OF TOIKOXTO.

rats-ombs: gis Excelency,the Governom4len-
étai or Canada. LadY Aberdeen, and Mrs. Ae:andtr:
Camemon.

The advantages.are unmrpassed for a
Modlem Musical Education luail branchesl

trom;Proparatory.to Graduation.
bond for Clendar 1894 Free.

sbolai lomtion . GrenvilWe .P. lileitsPrincia1 -Mise Aunis Elchardion. AssociataTeacb-
&r aY ýi&ry E. mattheva, teucher of Phystusl

Outu».. ArtistUé Posing and 91iauntion.
. .TORIIING'ION, GEb. GOODEBBAU.

Musical Dimotor. Presidet.t

FULLOF FUN ANa FROLIO
CONTENTS:

Saunders McGlashau'a Courtah!p-The
Hotel Bed-Watty aud Mog-Laekio i-
son on Braid Scts-The Auid Samk 8Steere-
Sandy 3£oTrtan'a Visit tu, thé Showi-
Raisin' H!s Motherin-Law-Sir Colin C&mp
beil'a &ddreus-Laniplichter Davie's Lors
Affair-Wee Bobbie Barefeet-Tho Waah
inît-House .Roy-The Sitting-Doon-Cand-
Wf lle Weedisp's Domneatio Astronnj-
Poîping the Çý-ution-Tbe ~o1~a t
Da rymple-Wha Ruieu the Hooe-Tamu
Thor'a Fattygrapbio Expemience - Theà
Miister'a PownWo-The Min;mem'la Choic-
Roccipt for a Hag s-The Stalmhend Man-
%wdg-To thea a1UInt Forty.F.ighth-
Part. cf- a Scotch Minueter' Sermon-TbO
Hidjia'c' the Tause-The Pindin 0' tbt
Tàw qe-A Foot'. Bld for Paune-ScOttY-
The Ristin'eo'the Sep?.
AiI Poat.Free for Tw6eQy-F(Y Cetnts

IMBIE; GRAEAM & 0()'
3Chnrc st. r oronté. OanauI

ciîgsré.A1aOSUIPJUM-L

67S

NEURALGIA

one Minute Headache Cure
1 Oc.

Fer sale 1>7 Ait DrugglisîsauS at 395
rouge Bc.

[OCI'OFlt 213t. 1896.


