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FOR INTERNAL AND EXTERNAL USE.

Xnstantly stops tho most oxcmclntln%palm, allays
inlammation and cures congostions, whother of the
Lungs, Stomach, Bowols, or othior glaude or mucous
mombranes.

ACHES AND PAINS.

For Loadacho (whether sick or norvous), tooth-
acho, nooralgin, rheumatismy, lumbago, pains and
woalness in the back, spino or kidneyw, paine around
the livor, pleurisy. swalling of tho joints and paius of
all kinds, tho application of Radway’s Itoady Rellef
will afford immedlate ease, and its continued uso fora
foew days offect a permancut cure.

Strong Testimony of Emigrant Com-
missioner, the Hon. George Starr,
as to the power of Radway’s
Ready Relief in a Case of Seiatica,
Rheumatism.

Van Nrss Praor, Nxw Yonx.

DR. Rapway—\With me your Relief has worked
wondors. For thio last thrue yoars I huve bad frequent
and sovere attacks of scintica, somotimes extending
from tho lumbar regions to iy ankles, and at thues to
both lower limba

During tho time I have boon afllicted I have tried
almost a)l the remedies recommendud by wiso men
and foolg, hoping to find rellef, but all proved to be
falluros.

I bava tried various kinds of baths, manipulation,
outward application of linimeuts too numorous to
mentjon, and prescriptions of tho most eminont phy-
slolans, all of which failed to give mercHet.

Laat Septomboer at the urgent requestof a friond
(who bad buen afllictod as inyself). I was induced to
try your remedy. I was then sufferiug foarfully with
one of my old turns To my surglso and dolight tho
first appiication gave me oase, after Lathing and rub
bing tho parts affected, loaving the liwbs in & warm
glow, created by tho Relief. Ina shurt timo the pain
passed entiroly away. Although I bave sHght periodi-
ca) attaclis approeching 4 chango of weather,I know
pow how tocure myself, and feol qniw master of tho
situation. RADWAY'S READY RELIEF is my fricnd.
I never travol without a bottlo in my valise,

Yours truly, GEO. STARR.

INTERNALLY.—A balf toa teaspoonfal in half a
mbler of wator will in afew minutes cure Cramps,
Spasms, Sour Stowmach, Nausea, Vomiting, Heartburn,
Nervousness, Sleeplessness, Sick Hoadache, Diurrhcea,
Colic, Flatulency and all internal pains.

Malaria Cured and Prevented.

Thero is not a romoedial agent in tho world that
will curo fever and ague and all othor malarious,
bilious and othor fovers,aided by RADWAY'S PILLS,
80 quickly asRADWAY'S READY RELIEF.

25 cents per bottle. sSold by all Pruggists.

RADWAY & CO,,
419 St. James Street, Montreal.

10N WINE.

Manufoctured from the Best €anada Grapea
without the usc of cltherartificial coloring or
distillcd spivies tn any form.

Aftor ropoated chemical.analyses of the Winos made
by Rabert Bradford of No. 535 Parllament St., Toronto,
1do not hesitate to pronouucoe them to be unsurpassad
by any of tho native Winos that bave cunie under my
obgervation.

Aualyses show thom to contain lberal amounts of
thoothoroal and saline olowonts, sugaravd tanvic acid
ote., charactoristic of trne Wine and which modify
matorially the offects which would be produced by
alcohiolalono.

Notaining to a lilgh degreo tho natural flavor of the
grapo, thoy sorve the purposo of 2 pleasant tablo Wine
as wollas that 0f a most valuablo tnodicinal Wino,

CHAS. F. REEBNER, Ph. G. Pam. B.
Dean aund Professor of Pharmacy.
Ontario Collcgo of Pharmacy.

R. BRADFORD,

595 PARLIAMENT ST.,
TORONTO, - ONT.

Hefcrencea by permisston.—Mr. Jas. Alison
Troasuror Cookes Church, Toronto, B3r. JobnDuncan
Olork of Sossions, Knox Church, Toronto.

Wedding [nvitations,
“AT HOME”

LAND..

VISITING CARDS,
Engraved or Printed.

Correct in Style, - - -
and at Fair Prices.

ALIL ORDERS PROMPTLY
FILLED.

Write for porticulars.
Presovlcriar Printing &

Publishing Co.. Ltd.,
5 JORDAN ST., - TORONTQ .

(uticura

Works Wonders
In Curing
Torturing

+ Disfiguring
Skin Diseases

Bold throughout tho world. Prico, CoTictna,
30,5 BoAL, 36c.; REBOLVENT, 8100 PoTTRIt Dutae
AXD CuexM. Conr., svie 1’'roprictors, Bustun.

DO YOU WANT . .

To inveat a small sumn vvor{ month where
it will be safe amd yield you in eight
yenrs ‘

OR $1000

Ur e, sccording to amuunl fRaved pr
month 1t {8 the DOLLARS SAVED,
aot those EARNED, whith sneasurd the
degree of our future wealth and pros
prerity.

CAN YOU AFFORD TO SAVE

2 Conta a day for 8 years and get 81002
10 Cents a day for 8 ) cunes and get K300 2
20 Cents a day for 8 yesrs and gei 810002
You can i€ you will,
So long as the masses of the people do not
aave anythingont of their earnings, st so
1ong will their SPENDINGS go into the
handg of those who do save, aud THEY
aru the capitalista. This is why the few
own the housesand themany pay therents
Do you wiah to remain one of the ** mas.
sex,” or do you wish to become u capital
ist?
Write for particulars.

THE EQUITABLE SAVINGS, LOAN AHD BUILDING
ASSOCIATION.

231 Toronto Street, TORONTO, ONT.

HENRY O'HARA, Esq., Prosideut.
THOS. J. WARDELL, EDWAKD A, TAYLOR,
Socretary. Gencral Managor.

$500

BOARD OF TRUSTEES -

JOHN A. McGILLIVRAY.Enry. %C.. Chairman,
GFORGE MACLEAN ROSE. Esq.
THOS. W. DYAS, Esq.

A FEW RELIABLE AGENTS WANTED.

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.

KARN PIlANO

WOODSTOCK _ONT:

o I3 YeeeTe

CANADA’S FAVORITE PIAND
ADMIRED AND PRAISED BY ALL.

CONTAINS KD DISAPPOINTING  FEATURES,

WARRARTED SEVEN YEARS.

KARN ORGAN

« BEST IN THE WORLD"”

OVER 35,000 IN USE.

Catalogues and Prices furnished oo application.

D. W. KARN & CO,

Woadstock, Ont. -

LD nn;l NEW AGENTS WANTED Everywhero

men add women a0 Dow camning $100.
m’&div"&ung for the wosld famoTs fast :-fllng new boog

fut Joume] Mound - Wor

%ru aufo) enpratin,
aF-33at thorand

e 30 o HOonlers & wee
Uoe sold 200 1n hls own town ;m enother 3 lullv. ON io
one Endesvor Soctetys another, 3 i

2 RTC!

tn 15 daye. acils at
a10hl. H0OO more men ADd WotTen Blenly wanted stonce.
Now s thetime Diatance no bindrance. for i Sy
Froght. Give it. Tremicm Coples, Free Quifit, Exurs
Terms and Fxclante Termtory Write for Qrciars to

Ae D WORTHINGTON & €O, Liartford, Oonn,

HEALTH AND NOUSEHOLD IIINTS.

Ragpberry Shortepke.—This is made pre-
cisely in all respects like strawberry short.
cake, except that a little less sugar will be re-
quired. Sweetor whipped cream makes an
excellent sauce.

Velvet Cake.—One pound,of flour, one
pound of sugar, half a pound of butter, five
eggrs beaten separately, then poured together
and beaten again ; half a teaspoonful of soda,
a teaspoonful of cream tartar ; flavor with
vanilla.

Peas a I'Anglaise.—Boil the peas until
tender, drain and put them intoa saucepan,
allowing an ounce of butter to a pint of peas.
Set on the stove, stir gentlytill thoroughly
hot, add a little chopped parsley and the yolk
of one egg and serve.

Favorite Sherbet.— Boil for five minutes,
one pint of water, a helf pound of sugar and a
chippiog or two of yellow rind of lemon.
Strain, and when cool add juice of a good-
sized lemon and a half pint bottle of grape
juice, and the unbeaten white of an egg.
When perfectly cold, freeze. Remove dasher
and serve in glasses.

Cucumbers.—Cucumbers should be gath-
ered while the dew is yet on them, and put
iminediately on the ice. An hour before
dinner pare and slice them very thin, and let
them lie in salted ice water till dinner is ready,
then drain them, and .putthem into a glass
dish, and sprinkle bits of ice over them. Serve
:ihem with a French dressing in a separate

ish.

To Bake a Ham with Spice and Wine.—
Boil the ham to within three quarters of an
hour of dinuner time. Take itoutof the pot, skin
it, trim it aod putit in a dripping pan. Pour
thickly over the topa small bowiful of brown
sugar, half a tumblerful of Madeira wine and
two tablespoonfuls each of allspice and cloves.
Putinto the oven and bake half an hour, bast-
ing frequently with the essence that ruuns from
it.

Chilled Watermelon.—Split a nice ripe
watermelon into halves. Scoop it out, remov-
ing the seeds. Now, with a silver spoon,
chop the watermelon into small pieces.
Sprivkle over about a halif psund of powdered
sugar and the juice ofa lemon. Turn this
into a freezer, pack with salt aud ice, and stic
very slowly for about fifteen minutes, until'the
watermelon is frozen hke soft snow.
puach glasses.

Raspberry Blancmange.—Smooth four
tablespoonfuls of cornstarch i an equal
quantity of milk, and add to it a quart of boil-
ing fresh milk, to which asit thickens add
four tablespoonfuls of sugar. When it is
cooked, stir in half a cupful of juice from fresh

berries, slightly sweetened. Turn into a mold.

and serve with sweet cream. , The juice from
canned raspberr_les may be used, but is not as
good as the fresh fruit. .

Frozen Coffee.—Measure four heaping
tablespoonfuls of pulverized coffee. Put it
into a farina boiler and pour over it one quart
of freshly boiled water, cover the boiler and
stand it over the fire for ten minutes. Then
strain through two thickness of cheese cloth,
add half a pound of sugar, stir until the sugar
12 dissolved, and when cold, drop in the white
of an egg unbeaten, half a pint of cream and
turn it at once into the freezer. Freeze as
you would a serbet, stirring carefully but con-
unuously.  Serve in glasses as quizkly as
frozen.

Baked Lobster.—Tzke a lobster weighing
about three pounds ; chop 1t fine and add a
tablespoonful of chopped parsley and three
gocd tablespoonfuls of flour. Mix thorough-
ly ; putin a stew-pan and heat, then add
gradually a pint of milk ; seasop with a tea-
spoonful of onion juice, a teaspoonful of celery
salt, one-fourth teaspoonful red pepper, salt to
taste, add a lump of butter the size of an egg.
Siir constantly ; just before taking from the
firc add onc well-beaten ege. Stir thoroughly
and remove from the fire.  Turn into a dish,
cover the top with fine bread crumbs and bits
of butter and bake anice brown. Itis very
nice baked in shells.

Fried Tomatoes.—Select firm but thorough
ly ripe tomatoes for this purpose. Peel them
and lay them on the ice so they will be cold
and firm when needed. Cut them in slices not
less than one-half inch in thickness. Have a
deep kettle of frying fat ready. Heat it until it
smokes in the centre. Dip the slices in an
cgg which has been beaten up with two tea-
spoonfuls of water and afew drops of onion
juice. Sprinkle a little salt and pepper over
the sliced tomatoes and dip them in fine sifted
bread crumbs. Egg them again, and put
bread crumbs over them a second time.  Put
them on a wirespoon and .immerse them in
the bot fat for eight minutes. When they
rise to the top of the fat, turn them over, and
ina moment or two more they will be done.
They will be an even golden -brown on both
sides, delicious to the 1taste, and 2 very
ornamental di§h when served, as they should
be, on a.napkug, one slice overlapping one
anotherin acircle anda garnish of green
celery in the ceatre, '

Serve in-
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: 4%\ BAD BLOOD

This complaint ofton ariscs from Dys-

opsia s woll as from Constipation, Horedf-

ry Talut, oto. QG Llood cannod bo
@ mado by tho Dyspoptic, and Bad Blood is .
:most, prolifio sourco of sufforing, causing

SBOILS, PIMPLES, BLOTCHES,

L
<
Eruptions, Boros, Skin Disoascs, Scrofula,
ectc. Burdock Blood Bittorsreally cyres bad ¢
@9Dblood and drives out overy vestigo of f1a-¢
puro matter from a common plmploe tothof
worst scrofulous soro, H. M, I.ockwood, of ¢
$Lindsay, Out., lind & Bolls n8 monmsbﬁuu
wng ontirely cured by 3 bottles of B.B.B.,S
2 and is now strong and woll, Writo to him.e
“008080900000000000000000000000008

THE WEEK

A JOURNAL FOR MEN AND WOMEN.

Is published every Fiiday at § Jordan Strect,
Torunto.

THE WLEEK

R Is an independent weekly review of Politics,
Literature, Att, and Science, with serial com.
ment on the most important Canadian, Enp.
lish, and foreign cvents of the week  Nut
read THg WEEK’s special and occasivnal
correspandence, editorial and miscellancous
aruycles on prommnent pohuical and sucial
topics is to miss some of the best things in
Canadianjournalism  Its contsibutors repre
seat all parts of the Dominion.

THE WEEK

Ias been pronounced by a leading American
journal to be one of the ablest papers on the
Continent. It has a good and widely distn
buted circulation in all the Canadian Provin-
ces, 10 Logland, and 1 the United States.

THE WEEK

Has ever aimed to promote independence in
public life, and honesty and integrity in our
legislature.

Subscription, 83 per annum,
{ree on applicatiop.

THE WEEK
(AND ITS ADVERTISERS

The number of ccutes prioted of THE WEeEx
represents but a small portion of the readess
of the journal, The Public Libraries, Club;,
and Reading Rvoms of Canada all haveit on
their tables.  1.enters thehomes of the intel-
ligent and the well-tu-do. Itstandsalonenn
Canada. TuE WEEK has no competitor
Prominent Banks and financial houses and
other high class advertisers of all kinds use
its columns constantly.

DEAFNESS §

and Hend Noisosovercomo by

WILSON'S COMMON SENSE
EAR DRUAMS,

The greatest invention of the aze.

Simple, comfortable, safo and intl-

iblo. No wire or string attachwent.

Writo for circulara {SENT PREE) to

C. B. MILLER, Room 89 Freehold
Loan Building, Toronto,

Sample copy

- [

THRE AMBRICAIY

Corset and Dress Reform Co.
316 YONGE STREET.

Artistic Hypienic
ooee. (07Sels& Dress
Reform
Waists Madetolr-
der for Ladies,
Hisses and
Children,

1 AlsoNManufacturcrse!

Abdominal Supporls
Mrs, M, E. MeKenzle

e PAC
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Mrs.J. L. Ward -

Mr. Walter Besant, among other res- 3N
sons for his opposition to woman suffrage,
says that men have to do the conquering, the
defending and the providing, and they ought
to do the governing.

A GRAND FEATURE

Of Hood's Sarsaparilla ie that whilo it 18
purifiecs the blood and sends it coursing 3
through the veins full of richness and health, . J
it also imparts new life and vigor to g
overy function of the body. Hence the 8
expression so often heard : ¢ Hood’s Sarsap 38
arilla made a now person of me.” It over .
comes that tired feeling so common now. PR
> Hood’s Pills aro purely vegetable, <58
perfoctly harmless, always reliablo and ;
L beneficial,

Minard's Liniment is used by Physicians.




