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JADWAY’S

READY RELZEF,

OURES AND PREVENTS

Coughs, Colds, Sore Throat, Influenza, Bron-
chitis, Pneumonia, Swelling of thcdoints.
Lumbago, Inflammations, RHE
ATISM NEURALGIA, Frost-
bites, Chilblains, Headache,
Toothache, Asthma,

DIFFICULT BREATHING.

CURES TH) WORST PAINA in from one to twent
minutea, NOT ONE HOUR after readinge thia ad-
vertisement need any one SUFFER WITH PAIN.

Radway's Ready Relief is a Sure Cure for
Every Pain, Sprains. Bruises, Pains
in the Back, Chest or Limbs.

It was the First end is the Only

PAIN REMEDY

That instantly stops the most excruciating pains,
allays inflammation and cures Congestions, whether
of the Lungs, Stomach, Bowels, or other glands or
organg, by une application.

ALL INTERNAL PAINS, Cramps in
the Bowels or Stomach, Spasms, Sour Stom-
ach, Nausea, Vomiting. Heartburn, Diarrheea,
Colic, Flatulency, Fainting Spells, are re-
lieved instantly and quicklx cured by taking
internally as directed.

There is not a remedial agent in the world that
will cure Fever and Agno and all other malarious,
bilious and other fevers, aidedhy RADWAY'S PILLS,
80 quickly as RADWAY'S RELIEF.

23 cents per bottle. Sald by all Druggeists.

RADWAY & CO.,

419 St. Jamea Street, Montreat.

ADWAY'S
PILLS,

Always Reliable.
Purely Vegetable.

Possess properties the mast extraordinary in
restoring health. They stimulate to healthy action
the various organs, the natural conditions of which
are 8o neceszary for health, grapple with and
neutralize the impurities, driving them completely
out of the system.

RADWAY'S PILLS
Have long been acknowledged as the
Best Cure for
SICK HEADACHE, FEMALE COMPLAINTS. INDIL
GESTION, BILIOUSNESS, CONSTIPATION,
DYSPEPSIA, AND ALL DISORDERS
OF THE LIVER.
Price 25c. per Bottle.,  Sold LY Druzatsts,

ﬁ’@\% g
TENDERS.

Indian Supplies.

S}}AI.ED TENDERS addressed 1o the undessignead

and ondorsod ' Tendor for Indian Rupplies ™ will
Lo recmved at this otfico up to ncon of Manday, i9th
March, 1898, for the dolivery of Indian Supphes
daring the fiacal year cnding 30th June, 1805, at varis
ous voints n Manitoba and tho North wost Terri-
torics

Forms of tonder, cod* niug full particulsrs, may be
had by applying to® andersignod, or to the Assist
ant Indian Commissloner at Regita, or to the Indian
Office, Winnipes. The lowest or any tendor not nec.
osratily accaptod,

This advertisement is uot to be nserted Ly anv
newspaper without tho authority of tho Queen’s
Printer, nud no claim for pavinont by any newspapor
not having had such authority will bo admitted.

BAYTER REED

Deputy of the Saperintenddnt-General
of Indian Aflairs.

Departmont of indiav Affairs.
Ottawa, January, 1893,

PUREST, STRONCEST, BEST,.
TNeady forusnin nn?' vantity. For makiag
8ofteaing Water., I n?ecun.: andah
Auncqualsmpounds"hlsodm
8old U All Grocers and Drugsicds.
e We SGILLETAy Torcnsd

S — e cam e — = e

Minard's Limment Cuaves Garget in Cows,

Whon writing to Advertisers please wenlivn
Tux Cavava PRESBVTERIAN.

THE
. For -
‘/Baby's
// Skin
Scalp and
»», Hair use
\ 7 CUTICURA
SOAP

) the purest
sweetest and
most effective
skin purifying

and beauti-
fying soap in

{ the world

CSolderverywhere, 1ot
CTERDRUOANDCHE M.
w_ CAL Cuny,, Prope.,

( :’) Loston,
FOR COMMUNION PURPOSES.

BRITISH DOM

Manufictured from the Best Canada Grapes
without the use of clther arttficlal coloving or
distilled spivies in any form.

Aftor ropoated chomical analyses of the Wines ~ado
by Rabert Bradtord of No. 595 Parliamont St.. Toroyto
1do not hiesitato to pronounce them to be vusurpdseed
bg any of the native \Wines that havo como undor my
observation.

Aualyses show thom to contain lberal amounts of
theethereal and aaline olements, sugarand tannic rcid
ote., characteristic of trne Winoe and which wmodify
ninteriully the offects which wounld be produced by
alcoliol alone.

Rotaining to a high dogreo tho natural favor of the
Krape, tho{ servo the purpose of o ploaseyrt table Wine
& woll as that of a most valuable medicinal Wine.

CHASN. F. HEEBNER, Ph. G, Phm. B,
Dean and Profossor of Pharmacy.
Ontario College of Pharmacy.

R. BRADFORD,

595 PARLIAMENT ST.,
TORONTO, - ONT.

Reterences by permissjon.—dr. Jas.
Treasuyer Cookes Churab, T\qronto ; Mr. John D
Clerk of Sessious, Kuox Church, Toronto,

Unlike the Dutch Process
No Alkalies

— QR =

Other Chemicals

aro used in the
preparation of

W. BAKER & C0.’S

reakfastCocoa

wchich is absolutely
pure and soluble.
Ithasmorcthanthrectimes
{the strenyth of Cocon mixed
g with Starch, Arrowroot or
) Sugzar, aud is far mnoro ccuo-
nomical, costing less than one cent a cup.
It s dclicious, mnourishing, and EASILY
DIGESTED, —
Sold by Grocers everywhero,

W.BAEER &C€O0., Dorchester, Masa.

KARN PIANO

80D
can

O ) W—————

~ KARN PIANO'
WOODSTOCK ONT.

CANADA’S FAVORITE PIAND
ADMIRED AND PRAISED BY ADL.

CONTAINS HO DISAPPOIHTING  FEATURES,
-~ WARRANTED SEVEW YEARS. —

KARN ORGAN

— “BEST IN THE WORLD" -

OVER 35,000 IN USE.

Catalogues acd Prices furaished oo application.

D. W. EARN & CO,

Y¥oastock, Ont.

Muuwd's Lainunent Cures Colds, cte.

HEALTH AND HOUSEHOLD HINTS,
Corn cake.—Two tablespoons sugar, one
egg, one tablespoon butter, onre and one-half
cups milk, three teaspoons baking powder,
two cups flour, two-thitds cup Indian meal.

Tea Cake.—T'wo eggs, one cup white sugar,
six cups tlour, three cups milk, two teaspoons
soda, four teaspoons cream tartar, a small
piece of butter, melted, and put in just before
baking.

Boston Brown Bread.—Two cups Indian
meal, one and-half cups graham flour, one
cup, wheat flour, one cup molasses, three cups
milk, one teaspoon soda, one teasoon salt,
steam three hours, and then dry in oven ten
minutes.

A constant bugbear of the kitchen is the
maid who * forgets” that there is no sugar, or
butter, or coffee just at the moment when
dinner is ready tobe served. There is noth-
ing more exasperating than this phase of dom-
estic annoyance.

Housekeepers troubled with forgetful ser.
vants can reduce their cares considerably by
making out a schedule of the work to be done
each day of the week, and placing itin the
kitchen, where it can be seen by the maid
who presides over the household work.

Graham Biscuit.——Three cups graham flour,
one cup wheat flour ; rubinto them two table-.
spoons butter, one-half cup sugar, one beaten
egg; add to this three teaspoons baking
powder, a little salt, and milk enough to make
a soft dough. Cut out and bake quickly.

The duties of the week if apportioned to
certain days, will make work easier to mis-
tress and maid, and if these days and duties
are put down in black and white in view of the
kitchen goddess, they will impress themseives
more readily upon her mind and leave no ex.
cuse for the forgettings which servant girls
are so addicted to.

A compote of apples, cooked whole, but
peeled and cored, is very nice. It may be
prepared in the same way asthe quartered
apples, except that the place of the cores
should be filled by some fine jelly or marma-
lade, like crab-apple or peach. The apples
may then be served, surrounded by whipped
cream, sweetened and flavored with mara-
schino.

A Boston cooking school once had a wood-
en *“ marketing card” for the kitchen wall,
which could be used to advantage by house-
keepers. and could be copied in home-made
form. It consisted of a hght wood frame, pro-
vided with ships of dark wood, upon which
were marked the names of the different house-
keeping stores—sugar, tea, soap, starch, etc.
These weoden slips were arranged in slots
and could be moved into place against the
light background. Whea any particular
supply gave out the corresponding slip
was brought in view upoa the card, and when
the grocery order was given nothing neces-
sary could be forgotten. This plan will work
to perfection with the most * difficult” of help,
who will refuse to understand all other modes
of exercising their memories.

A most delicious compote of apples 1s made
of 6Hrm, tart apples, peeled, cored and
quartered. Put t‘he apples in the oven in a
procelain-lined dish, with just water enough
to prevent the.r burning. About a cupful wiil
be required for a quart of apples. Add a cup
of sugar aud the yellow peel of half a lemon
in bits, and let the apples cook, cover with a
china plate, for about three-quarters of an
hour. At the end of this time the quarters of
apples should be nearly transparent and
thoroughly done but whole. Cool 4 little of
the juice, and if it is not veta jelly, boil it
down to one. Removes the apples to the dish
in which they are to be served. For this
amount of apple add atablespoonful of brandy
to the jelly, and pour the jelly over the cook-
ed apples in the compote dish. Let them
then stand for at least 24 hours 10 become
thoroughly set befare they are served.  Serve
them with whipped cream.

While we cannot commeand the pains which
some housckeepers take to can, and preserve
apples o the ordinary manner, yet a preserve
of ginger apples, made whea green gioger-root
is in the market, is very good ; and no oane
can too much commend the apple butter and
cider apple-sauce, which used to be com-
mon enough, but can bardly be found in per-
fection in any of the markets to-day. Though
cider apple-sauce is easy enough to make at
home, there are maoy of the present genera-
tion of young housekecpers who know notning
about it. Select 3 peck of apples, half sweet
and half sour, or ail sweet. DPeel, core and
quarter them and put them in a large por-
celain lined kettle with a quart of boiled cider,
which is simply sweet cider reduced down
onc-half. Boil the apples in this cider for
abeut onc hour. Then add a pouad of sugar,
and cook from two to three hours longer. 1If
you wish apple butter this mixture must be
strained and cooked a little longer.  Both pre-
parations were always kept in wooden pails
which were free from paint.

AGEHTS WAHTED for our marvollons

Tho Hlustrated Lord's Pray-
erand Ton Commandmenta, which isa creoation of
gunlus. a mastor-pioco of art and an attractive hoose. :

colors ; printed on heavy plate

Samplocopics sent by mailon rocelpt 0f25 cts. Special
terms

If you get Fluid Beef without the Joux:
sTON you will bo sadly disappointed.
only Fluid Beef you can depend on to im- |
part strength is

A Sensible
Woman

She's

putting L
the washboard
where il do l

some good,  She N
has suftered with itx
long cnough; broken her
back over it, rubbed the
clothes to picces on it wasted
hall her time with it

But now she knows better.
Now she's using Pearline.

There's no more  hard
work, no more ruinous rub
bing, but there’s washing
that's easy and cconomical

and safe.
grocers will tell yvou **this i\ as

. Roodas™ or s llhlg‘é-’lmc as Pearl-
ine” TS FALSE -
1t BaCk Pearhneisnever peddled,

and if vour grocer senas
you somcll;lng u:_pvl.\cc‘u( Feaghne, behones

o [ AMES Py l.l‘:. NV
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Peddlers and some unscrupulous

[CHOCOLAT:MENIER BN
Common |
Error. {
Chocolate & Cocoa

are by many supposed k
to be one and the 4

same, only that one )
is 2 powder, (hence more easily cooked,) and %
the other is not. 1
This is wrong-- 3
TAKE the Yolk from the Egg, ¥
TAKE the Oil from the Qlive, f
What is left? [g

A Residue. So with COCOA. |

In comparison, i

COCOA is Skimmed Milk,
CHOCOLATE, Pure Cream.
ASK YOUR GROCER FOR |, }f be bazntic on

CH OCO LAT and your address to
MENI/ER Menler,

Canadian Branch,
Axxust  Saus excrrs (12 & 14 St John

33 MILLION POUNDS.  [Street, Montreal. ‘

‘W
PR

")

PR

L9 O

by

Xy

Se

ictare

AT

old picturo, Loautitally oxocuted in eight bavdsome 4

aper 16x22 inches. 1

C. R. PARISH & CO.,
59 Quoon Stroet East,
‘ToRoxTO ONT

DEAFNESS|

and Head Noisos overcomo by
WILSON'S COMMON SENSE
EAR DRUMS.
Tho greateat invention of the age.
Kuple, comfortable, safo and invis
iblo. No wiro orstring attachinent.
Writo for circulars (SENT YREE) 10
C. B. MILLER, Room 39 Frechold

Loan Building, Toronto.
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Porition, -

Everything depends upon the ono word §

JOHNSTON'S |

The §

EEF

e S e T e

Take no other.

Sold by all Grocers and Drugrists.  Prepared by §
The Johnston Fluid Beef Co., Montreal. ]

Address Echo Music Ca

MuSiG Books Free I LaFayette, Ind, ot 334 Maz

hattan Building, Chicago




