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'RADWAYS
PILLS,

Always Reliable,
Purely Vegetable,

Perfectly tasteless, clegantly coated,
purge, regulate, purify, cleanse and
strengthen. Radway’s Pills for the cure
of all disorders of the Stomach, Bowels,
Kidneys,Bladder, Nervous Diseases, Diz-
ziness, Vertigo, Costiveness, Piles,

Sick Headache,
Female Complaints,

Biliousness,
Indigestion,
Dyspepsia,
Constipation,

—AND—

All Disorders of the Liver.

Observe the following symptoms
resulting from diseases of the digestive
organs: Constipation, inward piles,
fulness of blood in the head, acidity of
the stomach, nausea, heartburn, disgust
of food, fulness of weight of the stom-
ach, sour eructations, sinking or flutter-
ing of the heart, clioking or “suffucating
sensations whenin a lying posture, dim-
ness of vision, dots or webs before the
sight, fever and dull pain in the head,
deficiency of perspiration, yellowness of
the skin and eyes, pain in the side,
chest, limbs, and sudden f'ushes of heat,
burning in the flesh.

A few doses of RADWAY'S PILLS
will free the system of all the above
named disorders.

Price 25c. per Box. Sold by Druggists

Send to DR. RADWAY &CO. 4"
St. James St, Montreal, for Book
Advice.

FOR COMMUNION PURIPOSES.

BRITISH DOMINION WINE.

Manufacturcd from the Best Canada €rapes
without the use of ctther artificial coloring or
distilled spirits ir any form.

After rencated chemical.analyses of tho Wines made
by Robert Bradford of No. 595 Parliament St., Toronto,
I do not hesitato to pronounce thom to bs nnsurpassed
by any of the nativo Wines that havo come under my
observation.

Analyses show them to contain liberal amounts of
thoethoroal and:saline oloments, sugarand tannic acid
otc., characteristic of truo Winoe and which modify
matorially tho offocts which would be produced by
slcohol alone.

Rotaining to & high dogroo tho nataral davor of tho
grapo, thoy 80rvo tho purposo of a ploasant table Wine
as wollas that 01 & most valuablo medicinal Wino.

CHAS. F. HEERNER, Ph. G, Phim. B,
Doan and Profossor of Pharmacy.
Ontario Collogo of Pharmacy.

R. BRADFORD,

595 PARLIAMENT ST.,
TORONTO, - ONT.

Reterences by permisston.—Mr., Jes. Allson
Troasuror Cookos Chureb, Toronto ; hlr. Jobn Dutican
. Olerk of Sessions, Knox Charch, Toronto.

* “Specimen
Copies

Any subscriber to THr CaNava Pres.
BYTERIAN who would like to have »
Spcimen Copy of this papersent toa
friend, can be accommodated by send-
ing us on a postal card tho name and
address to which he would like tho
paper sent,

A. McLaren, Dentist
) 243 Yonge Strect,
First Clags 21000 Sets teoth for 25.00

Minard's Liniment is the Best. .

CETOCURA TOUCHES THE SPOT IN
NRRVOUS DISBASES.

ACI-)’I‘OCURA TOUCHES THE SPOT IN
NERVOUS DISRASES.

May and, 1894.—My DEAR SiRS,~—I may 31y
that I have used your Acetocura with great results
io my family. It has given ixcat relief, especially
in Nervous Affections and Rheumatism, and I can
confidently recommend it to any troubled with these
complaints. I am yours truly, J. A. Henderson,
M.A., Principal of Collegiate Institute, St. Cath-
arines.

Coutts & Sons.

CETOCURA TOUCHES THE SPOT IN
A RHEUMATISM,

ACHTOCURA TOUCHES THE SPOT IN
RIBUMATISM,

Mr. C. H. Reeves, 169 State St., Chicago,
Sept. 20th, 1894, writes .—1 wish to certify for the
benefit of Rheumatic sufferers of the great relie! and
cute I have experienced through your wonderful
remedy. Three weeks ago after exhausting every
known remedy and feeling completely discouraged,
1 commenced using your Acetocura and now 1 am
another man and have no pain whatever,

CETOCURA TOUCHES THE SPOT IN
1& PARALYSIS,

CETOCURA TOUCHES THE SPOT IN
PARALYS!S,

ACETOCURA TOUCHES THE SPOT IN

PARALYSIS.

M. B. M. Hall, Ferawood, Ill., U.S.A.,
August 15th, 1894, writes :—'* Iam 61 years old.
For two years I had been afflicted with partial para-
lysis of the lower limbs renderiog me unable to
walk a block without complete exhaustion. After
using Acetocura for five days the pain had entirel
disappeared, permitting me to enjoy a good night’s
rest, and after tan days' treatment I was able to walk
two miles without fatigue.”

Write for gratis pamphlet to COUTTS &
SONS, %2 Victoria street, Toronto. Il.ad
offices—London, Glasgow and Manchester (G.B);
Cnlogne, Germany ; Aaran, Switzerland,

WO0oD.

LOWEST RATES.

EALLED TENDERS addressed to tho undersignod

S and endursed * Toador for Post Qflice, Victoria,

B C, will bo recoived at this ofico until Friday,

19th Oct., 1894, for the soveral works required in thio
crection of a Post Office at Victoria, B C.

Plans and specifications can bo scon at the Dopart-
ment of Public Works, Ottawsa, and at tho office of
F. C. Gamblo, Esq., Residont Enginesr, Victoria,
B C., and tenders will not bo considered unless madeo
ontho form supplicd and signed with tho actual sigon.
tures of tenderers.

An accopled bank cbo((luo. payable to the ordor af

the Ministor of Public Works, equal o 5 per cent of

amount of tender, must accompany cach tondor. This

chequo will bo forfoited if tho party doclino tho

contract, or fail to completo tho work contracted for.

tnondd will be roturned in caso of noz.accoptanco of
ndor.

lowest or any touder.
By order,

The Dopartmont doos not bind itsolf to cccopt tho

E. F, E. ROY,
Secretary.
Dopartinont of Public Works,
Ottawa, Gth Sopt., 1894,

DALE’'S BAKERY,

COR. QUEEN AND PORTLAND STS.,
TORONTO.

BEST QUALITY OF BREAD.
Brown Bread, White Bread.
Full weight, Moderate Price.

DELIVERED DAILY. TRY IT.

FEWANT 3000 MORE BOOK AGE?;TS

this Fall for the world famous fast seliing Dew

ul
Bur Journey Around = Woyld
Ity REV, FRANCIS F. CLARK, Zrendmt of the United
Soriety of (Airunan Endenror 220 Deattiful ecogmvings.,
C7~ The Kinp of all swweripiion tooks 234 the best chance
cevercflered toagenis. Une sold 200 In hisown townadips
smother. & lady. 58 inone Endeavor Soclety: another. 188
1n 13 daye—~ail are »? ™ . 3000 more men and
womed alents wasnted for Fall and Chnstmas wark.  Nowws
the time. B2~ Dlstancono hindrances forife S'ay Freght,
Give Credit. Premium Coples, Free Qutfl, Extra Termas,
804 Erclunre Terntory. Write atonce for Clreulars to

A. D. WORTUINGTON & 004 Harford, Conz,

HEALTH AND HOUSEHOLD HINTS.

. Corn Fritters.—To a can of corn or a half
dozen of ears, add two eggs, well beaten, one
pint of flour, one teaspoonful of salt, one-balf
;en;poon!ul of pepper, mix well. Fry in hot
ard.

Auntie’s Ginger Snaps.—One cup of mo-
lasses, one-half cup of butter, one teaspoonful
of soda, one tablespoonful of pinger, flour to
form a stft dough, roll asthin as possible,
and bake in a quick oven.

Homioy Fritters.—Two tea-cups of cold
boiled hominy; stir in onc teacupful of
sweet milk, and a little salt, four tablespoon-
fuls of sifted flour and a little butter, one egg
:o ge added last. Fry a dark brown in hot
ard.

Apple Sauce.—After paring your apples,
slice them in your stew-pan with alittle water,
let them cook until soft, covering well to keep
in'the steam. Remove them from the stove,
adlg ll)rown sugar and cinnamon, stir them just
a little.

Peach Pot Pie.—Put your crust into a pot
fill with peaches and cover them with sugar
bouse molasses, put a crust on the top, and
let it boil until the peaches are done. Plums,
apples and berries of all kinds may be made
the same way.

Fried Apples.—Pare sound apples, slice
themhalf an inch thick, remove the cores with-
out breaking the slices, fry them in hot butter
until tender, lay them in little piles with sugar
and spice dusted over them, and serve them
ob slices of toast.

Plum Soy.—Allow four quarts of plum ;
scald and rub through a colander, add one
pint of vinegar, a teaspoonful of black pepper,
one of mustard, one of cloves, and one of salt,
four tablespoonfuls of brown sugar ; boil slow-
ly one hour and bottle for use.

To Preserve Green Tomatoes.—Weigh out
half as much sugar as tomatoes, after they
are washed, peeled and balved. Let stand in
sugarovernight ; cook slowly, uatil they are as
thick as you wish ; season with lemon to suit
tz;‘stc; keep in open jars or seal tight as you
like.

Pear Salad.—Make a syrup of one tea-
cupful of granulated sugar, half that amouant
of water, and a heaping teaspoonful of shced
green ginger root ; strain and set in a cool
place. Pare, quarter and core six ripe, juicy
pears, put in a salad bowl, pour the cold syrup
over and set on ice.

Delicate Cake. — Butter, three-quarters
cup ; sugar, scant two cups, stirred to a cream;
flour, three cups ; baking powder, two tea-
spoonfuls, run through a sieve twice ; sweet
milk, one-half cup ; whites of six eggs ; flavor,
lemon or vanilla. This makes a delicate
cake ; bake in layers.

Clam Chowder.—Twenty-five clams, half
pound of salt pork chopped fine, four sliced
onions. Put pork in stewpan, cook a short
time, then add eight uotatoes that have been
cut in thin shces, onions and juice of clams.
Cook two hours, add clams, and fifteen min-
utes before serving add two quarts of milk,

Cocoanut Custard.— Oune pint of milk, two
eggs, balf cup of sugar, half of a nutmeg,
grated, one cup of grated cocoanut. Beat the
eggs and sugar together uatil light, then add
the milk, nutmeg and cocoanut. Line two
pie dishes with plain paste, fill them with this
mixture, and bake in,a quick oven for thirty
minutes.

QOatmeal Mush Rolls.—Take cold oatmeal
mush, and work lightly ioto it enough Graham
flour to mould it ioto rolls. Do not over-
work it, as too much koeading spoils the effect.
Roll out the dough with the hands on the
moulding-board into a long roll, about an
inch and 2 half in diameter; cut off pieces
three inches long, and bake on the grate in a
quick oven half an hour. Serve warm or
cold.

Pickled Pears.—Allow seven pounds of
pears after they are pecled, prepare four and
a half pounds of sugar, one piot of vinegar,
one teaspoonful ground cloves, three tea-
spooafuls of cinnamon. Have the syrup boil-
ing hot, leave the fruit whole, cook slowly,
lift with a skimmer, whea done, iato a jar and
pour the syrup over it. When cool, tic
up closely putting in an inverted plate which
is small enough to fit inside the jar.

Grape Butter.—A superior grape butter is
made by taking two-thirds grapes and one-
third good, sour apples. Add one pound of
light sugar to every two pounds of fruit after it
has been cooked and passed through the col-
ander. Boil down like other butter, stirriog
constaotly. TJellics and butters will keep well
if only scaled with a picce of tea paper
thoroughly wet on one side with the white of
cgg, aod pressed down closely. The egg
forms a cement and makes an air tight cover-
ing. Keep in a cool, dry place.

Minard's Liniment for Rheumatism.
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“On or off the line,
we're with the  majority —
‘stuck’ on Pearline!” And
they're right-—you will ob-
serve that their heads are
level.® Millions of women sing
the same song as the clothes-
pins.  They may express it
differently, but they mean the
same thing.  They mean that
their work is casy and sooner
done--and better done. No
clothes worn out with the end
less rub, rub, rub on the
washboard.  No backs tired
out with it, cither. These
millions of women mean that
they're using Pearline, sav-
ingglabor, time, and moncy
with it, and have proved it to
be perfectly harmless.® Now,
what do you mean? Do you

mean to try to do without it?
Yeniae o watations L 222 JAMES PYLE,N.Y.
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TORONTOQ COLLEGE OF
IN AFFILIATION WITH THE UNIVERSITY
OF TORONTO.

A MUSICAL, ARTISTIC EDUCATION

IN ALL BRANCHES
Vocal, Theory, Piano, Violin, Organ, 'Cello.

Evory Dopartmont complete. 3lodals, Diplomas,
ich:ttlmciu.um and propazation for University Dogroos
n Music.

Send for Prospectus.

F. H. TORRINGTON. GEJ. GOODERBAM,
AMusical Dirocctor. Presidont.

A JOURNAL

FOR
MEN AND WOMEN.

The Business Man

The Clergyman
and their Wives
The Lawyer } and Daughters

The Physician

The Politician

Read

. THE WEEK

because 1t is popular and practical in
s treatment ot all classes of topics,
and brings its readers into touch from
week to week with the best informed
writers in Canada who discuss live
subjects in a live way.
$3 PER ANNUM.
#*

PUBLISHED EVERY FRIDAY BY_

The Tlleek Publisbhing Co.

TORONTO OANADA.




