
no Jforthrop ^ Lyman's.

NORTHROP & LYMAN'S

GLYCERINE CREAM.
for Chapped Hant/a, Qracktd Upa, Sunburn,

'ati, Softening the Skin, and Beau-
tifying the Complexion.

This article is one of the nwHit delightful
*nd indiHtHjnsable thiuga in the Dominion
for a lady's toilet. After being out in the
wind, II used on the face and Rands, it will
remove all roughness and irritation, sooth-
ing the sunburnt parts, and removing red-
oes* from the skin.

By using occasionally on the face it will
softer the skin and give it a bmocth sur-
f»ce, thereby arresting wrinkles.
Keep your temper unruffled, your

thoughts en things pure and noble, .nd
use Northrop & Lyman's Glycerine Cream,
«nd you will reach a good oVl age before
Nature has made its attacks upon your face.

For pimples, eruptions and sores that
disfigure the face, it will be found very
valuable, and for all sores that require a
cooling and healing ointment, it is pecu-
Uariy adapted. It will both soothe and heal,
and as it is nicely perfumed, it is not
objectionable like many other articles. As
it possesses real merit, it may be rel'ed

• upon to attain the object wc claim for it,

vi2.
:
to soothe, heal, beautify, and cause

admiration m the person using it.

Price 25 cents per pot. Sold by all
druggists and medicins dealers.

Prepared by NORTHROP d LYMVN
Toronto.

'

Heye it u the beat mediolne in the world,
and I write this to let, othera know what it

has done for me.

Messrs. Harrim^ Brob., akmilton, Ont,
writes : « Send as soon as possible another
6 gross lot of Dr. Thomas' Eclectric Oil; oar
ale for It is rapidly incrwasfng, and we have
no medicine that haa such ready sale, or
gives such universal satisfaction."

DOMESTIC RECIPES.

VhCVRATXD 30BXS FOK NINE
YIAIIS.

Mr. Samcbl Bryak, Thedfotd, writes:
" For nine years I saffered with nkerated
•ores on my leg

; I expended over $100 to
physicians, and tried every preparation I
heard of or saw recommended for such dis-
eases, but could get no relief. I at Ust was
recommended to give Dr. H. N. Thomas'
Eclectric Ua. trial, which has resulted,
after using ei^ht bottles (using it internally
and externally), in a complete cure. I be-

•„?,^ h **'r®'*l' "'•' *^*P®8 '" just waterenough to make thorn tencTer, stmin themthrough colander, then to I lb. pulp put
1 lb. sugar: boil this half an hour, thecommon wild grape makes a nice jam.
Sprucb Beer._i tablespoonful of essence

of spnice, 2 of ground ginger. 2 of allspice,
a large handful of hops ; add these to 12
gallons of water, and boil one hour ; then
strain, and add 1 gallon molasses. When
temperate-so wann as to ferment-add I
pint yeast, and put the whole in a kejr : irood
to use in 24 hours.

*

nf Wo!i''*'''u^l*''''^—T«*^' several slices
of bread quite brown, and butter them onboth sides

; take a baking dish and put the
toast around the sides instead of a crustPour your oysters into the dish and season
t.. your taste with buttor. pepper and salt

;

add mace or cloves. Crumb bread on thetop of the oysters, and bake it with a quickheat about fifteen minutes.
^

Saob and Onion STUFFiNa—Chop very
fine 3 onions, a tablespoonful of sa-e leaves
rubbecl very fine

; put them into a sSlce

P«. T^ f '^l"^*
spoonfuls of water ; simmer

for 10 minutes, covered tightly, * a tea-
spoonful of salt, and the lime of bS
pepper

; 3 tablespoonfuls bread crUrabsmixed well in; tUen pou: .ver it 3 table-
spoonfuls of broth or gravy. Stir the whole
well together, and use for pork stuffing

i.?^''^^ ^'""^r"^'"^ 2} lbs. of sifted flourinto a worjden bowl before the flre to warm •

5art"rff!f«*'^-
?^«^t«i sugar and a little

salt, A a teispoi-nful eaci of coriander seedand pounded cinnamon, a little grated nut-meg
; cut into i pint of new milk i lb. of

» itter; then mix with the otiier ingredi-

^il .iu *®l!fu^P^°"'"'*' «' >'««'; stir this
all weH together ; set it to rise ; ^n risenform It into buns ; handle It a.s lit^tui pos-

^tli^u ^^t'^J'""
cutacro«|,«hth« bock

of a knife
; bake on tins.

!„f"f^u"^'2^^^~'^"*' an ounce of butter

o^Jf
•*'°

^T',^ "^^ 1 ^SS, a little yey.«t

;

let it rise • bake in roUg.
\

Sow Ru8K.-3i lbs. floui% 1 lb. sugar, 1

l^-i'ji«rmiit^'
^'

*jr"'>^'^' °^ y^^ in Per


