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SUPER/OR TO COLORADO OR SARA TOGA.

" ?i~ KINERÂL WÂTER

clears off Bile and Headaches.
,~3 Don't feel ai home witbout it.

AColorado boas no such water as

EAT Wm. NASH,
I.C RL313 Gerrard St., Toronto.

I find ST. LEON an excellent

'<remedy, builds up the constitution
~, far superior te the famed waters of

Saratoga. J .H ovtt
Niagara Street, T1oronto.

rxE st. LEON NIXERAL WÂTER Co. (Limited),
- HEAD OFFICE -

10134 KING STREET WEST, TORONTO
Branch Office at Tidv's Fiower Depot, 164 Vonge Street.

THlE INrERNA TIONALfBUSIIVESS COLLEGE
Corne P, Colège Street and B7unm'ick Arvene, Toronto.

1' do nlt iay my College is " Better than the Besi, " the
"Leading" or most IlRe jable," but I amn the oldesi and

most experienced Business School Teacher in the Dominion,
and for twenty-three years was at the head of " Musgrove's
National Business College, 'in Ottawa, the lar &est Business
Schoai in Eastern Ontario. 1 advertise very littie. I give
my persnai attention to each sîndent, and make bis intere-i
my own. A word to the wise is su fficient. Address

J. YX. iIUGIOVIS,Prrct.

118-8BAILEY'S Y
aer.p&Ud oued dGaa
REFLfEOTS

gufnted. OaaC. u

1lOB ftdam is

0F

IMPORTANCE

ï To Y0U.

We requet al those seeking medical relief to write us con-
fidentially and earn for themelves of what

TIRE GILIAT IIIODUIRN IREIVEDY
can do for them. To heal the sick we must destroy the
cause ;to dn this the remedy mus be an Anti-Septic, and
destroy the living disease germs in the blond by actually
comm g in contact with them. Any other method of cure is
a.4..bue'. No Electricity. "'Htalthlut/ot Medicine,"
which contains nothing but the advice to use hot water
enems) or other remedies wiîh no anti-seotic qualities wili
do this. "The reader should do hisown thinking and care-
fui investigating ,and not let athers do it for him, eise they
wiil soon profit by bis ignorance."
wu. RADÂMX ICROBEC KILLEjR COXPÂNY, L't.d

520 KIsN ST. W., TORONTO, ONT.

Please mention ibis paper.

The Dorenwend lectric Boit 8andÂttachIllnts

RELIEVE AND CURE ALL DISEASES
.WITHOUT MEDICINE.

Indigestion, Liver and Kidney Compiaints, Rbeumatism,
Neuralgia, Lumbago, Gout, Spinal Diseaae, Nervous Pros-
tration. Sleeplessness, Heart Troubles, Impotence. Seninal
Weakness, and Disorders of the Nervous and Muscular Sys-
teini. Dere*isendis Applancen are the very latest
in Eleciro-Medicai Discoveries. The current is under the
control of the user, and can be made weak or strong. Every
part is adjustable. The Beit wiil cure ail diçeases curable by
electricity. They are endorsed by recoqnized authorities.

Expert electrical and medical examination invited. No
ther bet Mill stand tbis. Send for book on Electro.medical

Treaimentç. The Dorenwend Electric Blt and Atiachment
CO., '103 Yonge Street, Toronto. Mention ihis paper.

C. H DORENWENQ, Electrician.

IMPORTANT TO MINISTERS.
JUST PUBLISHED,

FOm S 0F S RVUICE FRi SPeCIAtL nOCCASINS

Iniessded for the infant clas-publisbed ortnigbtiy ai 52
enta par zoc copies. Saniple copies free oo application.

Prebyterian Priiag àPublluhiug Co.. LimiWe
5 Jordan Street Toronto.

THE Clèý%ANADA PRESBYTERIAN.

HONEST SOAPI
FROM

Dr. REDWOOD, Ph.D., F.I.C.9 F.C.S., &c.
Professor of Chemistry and Pharmacy to the Pharmaceutical SocletY

of Great Britain.

'Being authorised by Messrs. Pears to purchase at any
diand ail times, and of any dealers, samples of their Transparent
"Soap (thus ensuring such samples being of exactly the same
Ciquality as is supplied to the general public), and to subrnit
Cisame to the strictest chemical analysis, I arn enabled to
diguarantee the invariable purity of this soap.

"The proportion of alkalies to fats is absolutely chemically
dicorrect. In a perfect toilet soap neither preponderates-a
etcharacteristic the immense importance of which the public
"have flot yet been 'educated 'up' to realizing. An excess of
"alkali or an excess of fat being alike very injurious, and even
"dangerous to a sensitive skin.

diIt is also free from any admixture of artificial colouring
"substances, its wellknown dark amber tint being entirely
"idue to the natural colour of the materials used in its manu.
"facture.

"The Perfumes introduced are pure, agreeable, and per-
CCfectly harmiless.

"iNo water has been added. Water is quite commonly added
diin the manufacture of soaps to increase their weight (some
49containing as much as 3o to 40 per cent.), but PEARS' SOAP
«dis entirely free from any such admixture, and thus being
<' al Yoap instead of soap and water, it is remarkably
CClasting, that is to say, that whilst producing an abundant lather
«'it is not quickly worn away in use, and wears down to the
dismallest possible piece ; there being consequently no waste
Ciit is really a reinarkahlg cheap article.

"My analytical and practical experience of PEARS' SOAP
"now extends over a very lengthened period- nearly fifty years-
"during which time I have neyer corne across another Toilet

diSoap which so closely cornes up to my ideal of perfection; its
Ccpuritv is such that !t .mray be used vwith perfect confidence
"9upon the tenderest and rnost sensitive skin-eve ýtlzat of a
"new borr& babe."

'HBUSE CLEANINU TIME 1
To Lighten the Labour of House Clea iuse

"SUNLIGHT" SOAP.
For restoring painted walls. doors, etc., to their original

freshness, or for removing dirt and grease from any and

every place, no soap in the world caîx equa] the " Sunlight."

And while it is such a grand cleanser, it cannot injure

the inost tender skin. Use it; you'll like it.

LAPRiL 15th, i8qi.

HIOUSEHOLD HINTS.

JARDINIER SALAD.-CUt the boiied strin2g
beans, carrots and beets in smali pieces. Add
some peas and arrange them in a mould upefl
a bed ef lettuce, meistening them siightiY
1witb vinegar. Just before serving cover theli
with a-hait pint cf mayonnaise dressing.

CHEESE WAFERS.-Rub a tabiespoontul Of
butter te a cream and stir in two tablespocfl'
fuis of grated Engiish cheese. Spread this
mixture on thin water crackers. Newpoft
wafers or zephyrettes, or if yeu cannot get
thin crackers spiit the thicker cnes. KeeCP
them in a bot oven tili they are a delicate
brown.

CABINET PUDDING.-Fili a buttered mouid
with aiternate layers et bread crumbs and
raisins and citrons. Pour ever this a custard
et a pint of miik, two eggs, thrée tabiespoon'
fuis et sugar and a littie sait. Flaveur with
vaniiia. Let the pudding stand an heur and
only steam it three-quarters of an bour. Fat
it bot with bard sauce.

JONQUIL BLANC MANCE.-Boii a quart Of
miik with a tabiespoentui et sait and four
tabiespoonfuis of sugar. Soak haif a box Of
gelatine an heur in a teacup ef miik, and wbcfl
the miik bouls stir it in. Wben it is dissoived
add the yeiks ef four eggs. Flaveur witb vanl'
ilia, peur into a mouid wet with ccid water,
and set it away te barden. Serve with
whipped cream heaped around it.

OYSTER Soup -One quart cf cysters, ollC
quart cf mik, ene-haif cup et butter, ene.haif
cup of pewdered crackers. When milk beiKS
add butter, crackers and cyster liquer (wbicb
bas been boiied and skimmed), then peppcr
and sait te taste, and flnaiiy the oystefs.
Cook three minutes longer and serve. MaY
aise season with ceiery sait, or a teaspeonfUil
et Wercestershire sauce.

POTATOES A LA LYONNAISE.-These PO'
tatees are quite fameus fer their excellence*
Cut eight petatees, boiied, into round siices
iay them in a frying-pan with ene and a-bal'
ounces et butter and the round suices of a PlrC
viously fried enien, and seasen with one.bSîÏ1
pinch each cf sait and pepper. Ceok wC11

tegether for six minutes until weif brewned;
tess tbemn weii, and serve with a pincb Of
chopped parsiey sprinkied over the whoie.

OATMEAL FRîT1ERS.-One egg wei-b'
ten, add ene teacup cf ceoked oatmeai and
beat weli, one-haif teaspoonful cf sait, One'
tabiespoonful of sugar, one-hait teacup Of
sweet miik, ene teaspoonful baking poWdef
mixed with the fleur befere adding, and
enough fleur te make a geod thick battef'
Drop in smaii speentuis in bot lard and &~Y
brewn. Den't have the spoonfuis very larg6 ',

or the cakes wiii net be dene in the middle'

CARAMEL CUsTARD.-A quart of milk, a

scant teaspeonful et sait, five eggs, five dessert'
spoonfuis ef sugar and a teaspeontui etfv 0 '
ilia. Bake in a mederate oven, in a buttCee

dish, and set in a pail cf boiiing water utl

trying it with a spoon, yeu flnd it flrm i lie 
centre. Wben quite ceid run a knife aretil
the edge and turn the custard eut into a -b%
iew disb. Peur the sauce around it. Fer tbe
sauce stir a cuPfui cf sugar over the fire tintîi

it is brcwnl, but net burnt. Add a cup cf b l'î
ing water and cook siowiy fifteen mnintte5'
Ceci it before using.

BakingPowde7r
Vffl in mlWuons et Homnes-60Ta b tnW


