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ADDIS’ GENUINE

CARVING TOOLS,
Machinists' Tools and -Jupplies,
BUILDERS' HARD

American Rubber & Lea
IRON, STEEL, FILES,
Canvas, Oakum, Tents, Life Buoys, elc,

AIKENHEAD & CROMBIE,
LONDON AHEAD!

MOREHOUSE'S H
STONMACH and LIVER INVI R
Fordiseases of Stomach, Liver, Kidneys,
wvousness, Female Weakness, &c. Ca tfifen” gut

by one plaster. Old Sores and Tumoufscu
matism cured in three d:e'l.
Address, 205 King 8t., Londoly, Ont,

’I‘HE PEOPLE'SFAVORITE
THE OLD-ESTABLISHED

Oook's Friend Baking P r
PURR, EEALTHY. RX lsz
Masufactured only by
. W. D. McCLARENA
Retailed Everywheare, 55 & s College 8t

Diploma at Toronto, 1881, First Prizes at Loodon
Exhibition, 1881,

A W.MISHAW

« Manufscturer of Lapixs® Axp GRNTS'
. Snozs, to ordas.

Ne. ¢ Revere Block, King Street Weot, 32
Perfect fit guaranteed.
OLD, SILVER, AND STEEL
Spectacles and Ev ses

fitted with SUPERIOR LENSES K2R adagted 10
; aﬂkind:orviﬁoon/
C. POTTER, Opti

37 'KI{Y‘G ST. EAST, TOROUNTO.
Special attaation pai(tl;:!:he proper fittiog of glasses
€ eve,

Bifiting,

AV\"ARDS OF 1881
McCOLL BROS. E’g. T

. ror
MACHIN
TWO DIPLOMAS and THR

MEDALS at Loandon, Toronto, and

GOLD MEDAL, Ham:lton, 188,
MEDAL, Ottawa, 1879.

Send for prices, etc.

OLTZ BROS. & CO,,
Watcls, Dm;%

_ “Fine Jewellegys
Electro-Plate a wrlingSilvegz(

29 King St. East, Toronto.
| ILGOUR ﬁﬁorngs,
MANUPACTIRERS AND 2 14
PAPER BAGSANDFL0 RS@., RIBPED
WRAPPERS., W Pl PA .
TWINESEETC.
18 Wellington St. w{@

R MERRYFIELD,
PRACTICAL BOOT & sno@x«m,

J TezowpsTALL

190 YONGE STREF

Sttt

Order Work a Siecialty,
OHN B, CAR;rER,

ud{m:ey Street and 6o ”L‘ Strydff,
’

Toranls,Ond.,
Dealer 3 School Supplies, s, Gig
-Normal School and Teschers’,
Labratories. i

Send for Circulars and further information.

Awarded Diploma at Toront d First Py
Im:acathigzion.xux. o frez at

A FINE STOCK

,’I‘wé’edxnd °I':'ancy s

- ¢ surThd
JAS. N ETT'S, 188 Yonge St.

W WHARIN & CO,
Established 1854,

Watches,

Cloeks,

JEWELRY,
And Silve .

Every description of EngM Ameri-

f;::\}huh“ and Clocks cleaped]re regu-

Jewelry and Silverware manufactured, and repairs
oeatly executed,

47 King Strest West, Toronto.

A

LONDON UMBRELLA STORE.
TABLISHED 18
H. W, F.AS:.smanufactunr and 2@0

i -
brellas, Parasols, Trunks, Satchel d ¥ “fn
to Her Royal Highness Princess
336 Yonge St., opposile Gould”St., farmto.
(Formerly near Agnes Street.)

Covering, liniog and repairin ptly attended to.
Call and see our sew stock of Umbeellas & Parasols,

P.S —This is my ONLY place of business,

PHOSPHATINE.

Toronto, March 20, 1883,
Messrs. Lownxn & Co.:

Dear Sixs,—For the past two wee‘xﬁ ve been

uting Dr. Austin's Phosphatine in bk fAnjlge®ih
the most satisfactory results. It i bly

a most valuable medicine.

Yours truly,
W. H. WILLIAMS,
Special Ctmuponde.n! ‘Toronto * Globe.”

Ayer’s Hait Vigor,

FOR RESTORING GRAY HAIR

To its Natural Vitality and Colour,
. . Adwancing years,
¢ sickness, care, disap-

ggxntmenx‘.’ and here.
itary predisposition,
all turnthe hai~gray,
and_either of them
incline it toabed pre-
maturely,

Ayer's Hair Vigor,

bylong extensive

use, has n that

itae ¢ ling of

the hyr, ediate-

, o ; 1y, ews the

, T gro! Y ways

o =B surel, oresits col.

our, when faded 0 g ay. Itstimulitfes ive
crgans to healthy activity, and p botll the

hair and s beauty. Thus brashy, k. y
haiz becomes glossy, pliable and stren d . lost
hair regrows with lively expression; falling hair is
checked and esablished. thin hair thickens, and
faded or gray hairs resume their original color. Its
operation is sure and harmless, It cures dasdruff,
heals all humors, and kegg; the scalp cool, clean and
soft—under which conditions, diseases of the scalp
are umpossible.

As 2 dresung for ladies’ hair, the Vioox is praised
for its grateful and agreeable perfume, and valsed
for the soft ".stre andgrichness of tons it imparts.

Prepared by

DR. J. C. AYER &.(‘;O., Lowel!, Mass.,
Practical and Analytical! Chemists.

Sold by all Druggists and Dealers in MeJdicine.
FOR THE BEST AND CHEAPEST SHEET IAON

ROOFING

bidresn §COTT & CO.

LINTON H. MENERLY BELL
CO., successors to M Y, ipbesly,
BELL FOUNDERS;
Maaufacture & superi D
attention giveato Cxuzcx Barts.
Catalogue sent freeto partiss neediag Balls,

BUCKEYE BEL

BellaofPure T Ti
huo ’&nm.

REEUMATISM,

Neuralgia, Sciatica, Lumbago,
Backache, Screness of the Chest,
6out, Quinsy, Sore Throat, Swell-
ings and Sprains, Burns and
Scalds, General Bodily
Pains,

Toot's, Ear and Headache, Frosted
Feet and Ears, and all other

Y .
(] on o . Jacoss

d choup Kxternal

Bonedy 4 Uy SR v e SEpniy

wilhnx‘rf:ug bave c&u;"nd p:d"go proof of ite

Directions in XKleven Languages. .
SO0LD BY ALL DlUGGlg'Is AXD DBEALERS

IN MEDIOI¥E.
A, VOGEZII”.EWR & CO.

weors, Md., U. ;. A

WiLL. YOU

EXCHANGE

a caso of
Dysipepsia or
Biliousness
for 75 cents?
A It is awfully
unwise to
agonize une-
' derthemany
ailments
arising from
Dyspepsin,
R Indigestion
N Diso e(i

vgg: an absolute ce
curing you.
ZO;ESA (from Brazil) cures
Dyspepsia and Biliousness, A
single doseo relicves s a sample
bottle comvinces; a 785 cent
bottle cures..

It ucts directly upon the
Stomach, Liver, and dneys,

Cleansing, Correcting, Reg-
ulating, Zopesa gives energy
and vim to the Brain, Nerve,
and Muscle, simply by work-
ing wonders upon the Diges-
tion, and giving activity to
tho Liver.

Cat this out, take it to any
dezler in medicines, and get
at least ono 70 cent bottle of
Zopesa, and tell your ncighbor
how it acts. It is warranted
to curo Dyspepsia and Bil-
iousness,

NORMAN'S

Ne¥
Neunls
Chest
and
t!

S Circwlars and consullation frov.

Sclentitic and Myelnt,

GRATED HaM.—~The remains of cold bam
rated finely on to butteted toast, or served
n a glass dish by ftsell,

FeATHER CAKE PiEs.—One teacup of
sugar; onehalfl cup of bulter; yolks of
five cgps,  Lake the same as custard pie.
This wiil make three ples.

MurrINs.~Three cups flour, one teacup.
(ul milk, one egg, one tablespoon sugar, two
teaspoons cream tartar, one teaspoon soda
dissolved in milk, one tablespoon butter.

Goop SopA Biscuit,—To one pint of
sour milk take one.half teaspoonful (fevel,
not heaping)of soda ‘; a teaspoonful of salt,
an;tl one.hall teacupful lard, Mix rather
soft.

JxLLy Cake (which is splendid).—One
and one-half cups of sugar; one-half cup of
butter; three eggs ; two-thirds cup of milk ;
three teacups of flour; two teasfigonfuls of
baking powder; lemon to taste,

SNow Pou’rOts.-—-Bo{l ‘some potatoes
until they are quite done, but not broken:
let them stand a moment to flour, and thea
rub them quickly through a colander on to a
very bot dish.  Serve immediately,

Danr CLOseTs.—For a damp closet or
cupboard, which is liable to cause mildew,
place in it a saucer full of quicklime, and it
will not only absorb afl apparent danpness,
but sweeten and disinfect the place. Renew
the lime once in a fortnight, or as often as it
becomes slaked,

DELICIOUS BRBAKFAST Distt.—For any
family of six take three cups of mashed
potatoes, onc-half cupepof flour, and half a
teacup of sweet ilk, two well-beaten eqgps,
and a little salt; mix well together, shape
them small and drop thear into hot lard, or
roll them inlg ligtle balls and fry themina
wire basket i} boilipg Jard,

VELVET CrEAY.~Put into a pan one
ounce of isinphms, half & pint of sherry, the
juice of a lemon andA&If the rind, with two,
or three ounces of sugar. Let it boil gently
until the isinglass is melted, then strain
through a piece of muslin into & pint and a
half of cream. Keep stirring until nearl
cold, and then put into moulds, first wet wilg
clear water.

SrRING CARROTS WITH CREAM.—~Choose
very small catrots, scrape them well, cat
them in halves, and blanch them for two
minutes in saited water; put them into a
stew-pan with some butter, add a little salt
and sugar, let them fry gently until the
moisture is reduced ; sprinkle a little fSour
over them, add a small quaatity of good
white stock ; let it boil, and remove it to the
side of the fire. When the carrots are done,
thicken them with the yolks of two eggs
beaten smooth with milk or cream, and add
a pinch of giated nutmeg and a piece of
butter ; as the butter dissolves, dish tEem up.

DoucH NUTS.~O0ld-fashioned ** raised
doughnuts ”’ are feldom seen now-a-days, but
are easily made, afterall : Make a spongeas
for bread, usinga q of water and two-
thirds of 2 cake Of yeadt, vr a Jarge half.cop
of yeasts e this early in the afternoon;
when the sfonge is very light add a teacup
of lard and half a’cup of white sugar, two
eqps, and enough”grated nutmeg to flavour
the dough. 1o the moming this sponge will
be light; add a little flour as you use the
dou §, then cut the doughnauts, put them in
a fiSured plate, and keep warm until yoa
are ready to fry them, drop in very hot lard,
and cook 1onier than you do fried cakes
made with, baking powder; sift powdered
sugar over them, and send’ (o the breakfast:
table warm.

MISERABLE FOR THIRTEEN
YEARS.

In order to acquire the rights -of full citi-
zecship in the United States, the native-born
must have réached the age of 21 years, and
have gone through two fall bat ghort courses
—of theumatism, says a gro¥ler at our
elboy, In Capada, howevek, the courses
of rheumptism are not so short, tunning, it
would , as long as thirteen years—at
least iw doe instance, that of Mr. James
Makoney, sen., of Crillia, Oat., who says:
¢¢1 bavc been a sufferer with rheumatism for
the past thitteen years, and kave tried, during
that time,  many of the remedies adver-
tised for it} but all without effect. Upon
recomimendation I was induced to buy 2
bottlg of St. Jacobs Oil. The finst applics:
tion fejiongd me, and upon the second ? 1l
cation the.pain disappeared entirely an
notwalaceé teturned. It affords me muoch
plessure {odaake this statement of my expe-
rience with St. Jacobs Oil, and I sincerely
wish that every sufferer could know of ils
wonderful virtues.” -
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