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THOMAS QRGANS

veoeetingaenn. *

Are Unrivalled - -
For Tone, Touch and Quality
of Workmanship.,
Send tor our New Catalogue and Prices.
THOMAS ORGAN CO.,
WOODSTOCK, - - ONT.

Thisremarkablestatement
to which wo direct special
attentien, is froms a Tennics.
seo farmer. My age i363. 1
suffered intensely fromy Ca.
tarrh 10 yours. Had inteuse
hesdache, took cold easily,
had contintual roasing and
singing in my ears. My boar.
{ng began to fall, and for
three years I was almost en-
tircly deaf, and I continual.

y grew worse, Everything
1" had tried, failed. In de.
sgdr I commenced to use
the Aerial Medication in
1888, and the effact of the first application was simply
wonderful. la less than five minutes my hearing was
fully restored, and has been perfect cver since, and in
& few months was entirely cured of Catarrh. ELI
BROWN, Jacksboro, Tenn.

Mcdicines tor Three Months' Treatihent Free.

To introdnce thistreatment and prove beyond doubt
that {t {s & positive cure for Deafnoss, Catarrh, Throat
and Lung Diseases, I will send sutticient medicines for
three months' treatment free.

Address, J. H'MOORE, M.D., Cincinnati, o

Our Communion Wine

“ST. AUGUSTINE”

W s T ¢F BN

Cases of one dozen bottles R ! |
Cnses of two dozen hnlf bottles - . . 5
F.0.B. Brantford, Ont.

Supplied at St.John. N.B., by E. G. Scovil, our
agont for Maritime Provinces, at £€1.00 a cass extira
to cover oxtra charges.

J.S. Hamilton & Co.. Brantford, Ont.
ROLX GENERAL AND EXPORT AGENTS.
Mentiov this paper when ordering.

ELIAS ROGERS & CO’Y

88

MEAD oFFICL
20 King, 5T wikbY

FORoNT O

LOWEST RATES.

A. McLaren, Dentist
343 Yonge Street,
First Clnss §10.00 Sots teeth for 25.00

Toronto Savings & Loan Co.,
Subscribed Capital, $1,000,000,

Feur Per Cent interestallowed on deposite,
Debantures {gsued at four and one-ball per cent

Money to lenad.
A. E. AMES, Manager.

“The

Acid Cure

Is Becoming
Quite

The Rage.”

So said & well-know citizen the other day
in our offices, and he was quite right. But
every effect has a cause, and the success of
Acetocura is due to its merits. Have you
tried it? For the last 20 years it has
been curing acute and chronic disease in
all parts of the world. Has it cured you
of your little ailment yet? Have you
learned that as a household remedy the
Acid Cure is absolutely reliable, and saves
you a lot of money ? You are not asked
totake a step in the dark. Our gratis
pampblet tells you all about the treatment,
and many of your doctors of medicine,
law and divinity will heartily recommend
you to try the Acid Cure. They ought to
know, as they have used it themsolves.
Don't wait till cold, sore throat, rhenma.
tism, aciatica, or other ailments become
chronic and render you miserable, but get
our pamphlet at once, read it carefully,
and use our inexpensive remedy to cure

you.
COUTTS & SONS,
72 Victoria street, Toronto.

And at London, Glasgow, Manchester,
and New York.

BEST QUALITY

Coal & Wood

FOR CASH
AND PRESENT DELIVERY.

STOVE] #5.00 I PEA I EGG  $500
NUT 5.00 $4.00 GRATE 500
Best Long Hardwooad ............ $5.50

** Cut & 8plit Hardwood 6.00

Long No. 2 Wood......... 4.00
Cut & Split No. 2 Wood 4.50

Heap OrricE AND YARD :

Cor. Bathurst and Farley Ave

Telephone 3393,
BRANCH OFPICE AND YARD.

429 Queen Street West.

Wm. McGill & Co.

hurch
ommittees
onsult the
ombined interests of
hurch and
ongregation

By plazing tho order for the
printing of their Annual Re-
ports at the offico of

The Canada Presbyterian
5 Jordan Street

Work First-Class Toronto,

in overy respect.
Prices close.

AGENTS WANTED—MEN and WOMEN

}lundreds of tnen and women ate how caming $100. cmz
wmonth canvaseing for the world famous fast sclling new boo
1

b

Our Journe) Around = World
y REV, ANCIS E.CLA emdent of the Umited
Sonrety of Chrutan Endearor, 220 beaumriful eagravings,
CT" The King af all sulwcniption bnols.  Jaght. Pure, Humor-
oun, Instenctive. Thrilling, a Wbrary 1a ataelf, 1t outsells all
othet banks fen ta ane. i:l‘houund; are now wating fot X
andagentaaremakingmoncy fast. 3000 moreagents wanted.
Nowc 1 the time., ST INatance un hindrance, for He ay
Frerght, Glve Crodit. Vremium Coples, Free Outnt, Extes

Terme, and Exclusnre Trrnmr‘, Write [or Citculars to
Ao Be WORTHINGTON &: CO., Jartlerd, Conn.

When writing to Advertisers please mention
Thx CaNaDA PRESBYTERIAN.

HEALTHAND HOUSEHOLD HINTS.

Quick Sally Lunn.—One cup of sugar,
half cup of butter ; stir well together, and
then add one or two eggs ; put in one good
pint of sweet milk, and with sofficient flour
to make a batter about as stiff as cake ; put
in three teaspoons of baking powder ; bake
and eat hot with butter for tea or breakfast.

Corn Bread.—Sift three quarts ot corn
meal, add a table-spoonful of salt, one teas-
poonful baking powder, and mix sufficient
water with it to make a thin batter. Cover
it with a bread cloth and set it to rise. When
ready to bake, stir it well, pour it into a
baking pan, and bake slowly. Use cold
water in summer and hot water in winter.

Celery Sauce. — Mix two tablespoons
of flour with half a teacup of butter ; have
ready a pint of boiling milk ; stir the flour
and put butter into the mitk ; take three
heads of celery, cut into small bits, and boil
for a few minutes in water, which strain off ;
put the celery into the melted butter, and
keep it stirred over the fire for five or ten
minutes. This is very nice with boiled
fow! or turkey.

Ham Croquettes.—One cupful of finely
chopped cooked ham, oue of bread crumbs,
two of hot mashed potatoes, one large table-
spoonful of butter, three eggs, a speck of
cayenne, Beat the ham, cayenne, butter,
and two of the eggs into the potato. Let
the mixture cool slightly, and shape it like
croquettes. Roll in the bread crumbs, dip
in beaten egg and again in crumbs, put in
the frying basket and plunge into boiling fat.
Cook two minutes. Drain and serve.

Veal Soup.—To about three pounds of a
joint of veal, which must be well broken up,
put four quarts of water and set it over to
boil. Prepare one-fourth pound of macar-
onl by boiling it by itself, with sufficient
water to cover it ; add a little butier to the
macaroni, when it is tender strain the soup
and season to taste with salt and pepper,
then add the macaroni in the waterin which
it is boiled. The addition of a pint of rich
milk orscream and celery flavor is relished
by many.

Orange Pudding.—Peel and cut five
sweet oranges into thin slices, taking out the
seeds, pour over them a coffee cup of white
sugar, let a pint of milk get boiling bot by
setting it in a pot of boiling water, add the
yolks of three eggs well beaten, one table-
spoon of corn starch made smooth with a
little cold milk ; stir all the time ; as soon
as thickened pour over the fruit, Beat the
whites to a stiff froth adding a tablespoon of
sugar, and spread over the top for frosting ;
set it in the oven for a few minutes to
harden ; eat cold or hot (better cold) for
dinner or supper. Berries or peaches can
be substituted for oranges.

Almond Cream Cake.—On beaten whites
of ten egg, sift one and a half goblets pul-
verized sugar, and a goblet of flour through
which has been stirred a heaping teaspoon
cream tartar ; stir very gently and do not
beat it ; bake in jelly pans. For cream take
a balf pint sweet cream, yolks of three
eggs, tablespoon pulverized sugar, teaspoon
corn starch ; dissolve starch smoothly with
a little milk, beat yolks and sugar together
with this, boil the cream, and stir these in-
gredients in as for any cream cake filling,
only make a little thicker ; blanch and chop
fine 2 half pound almonds and stir into the
cream. Put together like jelly cake while
icing is soft, and stick in a half pound of
almonds, split in two.

Roast Rabbit.—Empty,skin aod thorough-
ly wash the rabbit ; wipe it dry, lioe the in-
side with sausage meat, and force-meat (the
latter of bread-crumbs, well seasoned and
worked up). Sew the stuffiog inside, skewer
back the head between the shoulders, cut oft
the fore-joints of the shculders aund legs,
bring them close to the body, and secure
them by means of a skewer. Wrap the
rabbit in buttered paper, keep it well basted,
and a few minutes before it is done remove
the paper, flour and froth it, ard let it
acquire a nice brown color. It should be
done in three quarters of an hour, Take
out the skewers, and serve with brown
gravy aund red-curreat jelley. To bake the
rabbit, proceed in the same manner as
above; ina good oven it will take about
the same time as roastiog. Most cooks gar-
nish the rabbit with slices of lemon, and
serve up with currant jelly. Sometimes the
head is cut off before sending to the table
but this is a matter of individual taste.

The people quickly recognize merit
and this is tho reason the sales of Hood's
Sarssparilla are continuslly increasing.
Hood's * is on top.”

[Dxc. 26th, 1894.

It’s hard getting through
with your washing and clean
ing, if you don't use Pearl-

ine. And you can usc i,
with great gain, upon any
thing that you want made
clean. In washing clothes.
perhaps you won't believe that
Pearline is harmless. It has
been proved so to millions of
women, over and over again,
but perhaps you won't be con

vinced. Then use it {or some
thing that can’t be hurt. Usc
it for washing dishes, for

instance, and save work.
When you come to know it
better and let it washy ae
chrthes,ayou'll find  that it
saves the wear and tear as

well as the work.
Bew. o e chons SN PAMESPYLE NY.

INAFFILIATION WITH THE UNIVERSITY
OF TORONTO.

New Term begins November 13, '94.
Send for Prospectus Free.
STUDENTS MAY ENTER AT ANY TIME.
Piano, Organ, Theory, Violin, ‘'Cello.
~—ELOCUTION AND LANCUAGES.—

Students prepared for Univeraity Degroes in
Music, Diplomas, Certificates & Scholarships.

F. H. TORRINGTON, GEO. GOODERHNAM,
Musical Director. President.

A RECENT BOOK

Miss A. M Machar,

(FIDELIS).
Roland Graeme: Knight.

W. Drysdale, Mobties!; Williamson & Co., To
ronto; Misasrs. Ford, Howard & Bulbert, New York

FOR TWENTY-FIVE YEAR
QUICK CURE FOR SICK HEADACHE

DUNN’S

FRUIT SALINE

GIVES HEALTH BY NATURAL MEANS
KEEPS THE THROAT CLEAN AND HEALTHY.

DELICHTFULLY REFRESHING.
SOLD BY ALL CHEMISTS.  WORKS CROYDON ENCLAND

The Countéss Oyama, the wife of Field
Marshall Count Qyama, who is at present
the commander of the seccond Japanese
srmy in the vicinity of Port Arthur, is
described as one of the most accomplished
women of Japan. She was educated in
Amcrica and speaks Eunglish with great
fluency.

Spectacles may be obtained for Christmas
prescnts at reasonable prices, to be exchanged
after the holidays, and have their eyes properly
tested, {tee. My Optician, 159 Youang St.



