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- NINEJULWATER

demis off Bile and liladactars
"CF 1) Oon't (ccl ai lhote wahout it.

Colotado boast, na -uçh water a%

WVu. NAsa,.
313 Gcrrard St., Toronato.

1 find ST. LISON an excellent
teaaedy, buîlds up the conuituaion
f ar supetior toitefamed watarsof
Saratoga. J l

N sagar& Street, Toronto.

MIE Et. LEON MU<ERAL WÂTEIL Co. (Lttzited),
- 19RA>PI) rlCit-

so% KING STREET WVEST. TORONTO

i3ranch Office aiTidy's Fomes Deput, 164 Yonge Stc.

ROYAL CANADIAN
PERFUMIES.
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YLANG I.ANG, tla

t'lit:oaly Cuaadaan Pctfunaeý on the Engla.)a Maclea. as the fin
Lox j Dqoi- No.. a .îa,Arz S.mi l i/Og

A tlandacmudardatadDcsciptveCircalarsPOST FREIi seflit
Qn application. .

LyNAÀN, sONs & Co., M(UNTREAL.

Bo
New Book-s every wleek-.
Catalogue, 132 pages, free; 1

~ loi sold by Dealers; rû
(oo low'; buy of the Ptib-
lisher, JOH1N B.3-ALi)N,
393 Pearl St., iNew York. -
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IMPORTANCE 1 ~

TO YOU.

Wereuest al ltho,%cseekinguaedtcal relief to writeua con-
fdentoaly and caris for thcmselvcs of what

irisGREIAT IMODUI1V m H1ne w
cas do for them. To lcal the sicir we must desitoy the
cause. to doa this the remedy tnu!, bean Arai-Septic, and
de«iroy the living distate gtrans su the blond by actuall>.comin cacontact with îheaa. Any other mîihod ofcure s
a A'mnbar. Noskttrity. "f~Zkuiku fdca.
wblch coctains nohing but the advice ta use hot water
encmaas)or other reimedics wath **.dur.xr0I .sg c.qualities wil
do this. *"Thercader should do hîrown o kal and cure-

Ic nve3tiratiat .and raot iet othert do ifor him, cisc îhey
wilsooproity is ignoraxcc*

WX. RIDANM ICROBE EILLER COUPAKY, L.'t'd
z2a KiNc ST.W,. Totoactro. ONT?.

Pi case mention this paper.

The Borenwend EIOCctIC Boit ~anaàlituqets

oe ELIEVE AÉD CURE ALL DISEASES
WiTilOtTT ?tEDICINE-

1Itfem nm,Ûv; oana IGdney Cortptant%, Rhecmattsm.ý
Ng DLrai se=, Nerouproa

Wcakeanad Diieders of the Nervocs -d Muacutar Sy
tcrs. nocmwenda Appllnsgcc* are the sexy 1atea,
in I£lectro.-Mcdul Discasec.The cumsul as onde, il?
conairol of the aszr. and Cao bc smade «=l or QXrOta. Evcrk
paiets adjustable. The Bih will cure ail dacAscs curable y

!etticity. Thcy are eoddr&ed b, reoçni2ed auaoritie
£xsp c lecrical aad cical xamiaoa i avicd. N

'air? er ,t <il -land thia. Sctad for book on Elcr-cical
riet.The Dar-eaaacen4 lcctr SBelas ad Atacha",

C..x aon cneStrect. Toront: Menuonthra pape

C. H DO RENWEND, Rare,

ps T cudits lethn
eMtau am

re various ways of wvashing dishes- possibly the
sthe wvorst. If yotu 'vant yotir dishies, glaissware,
., perfcctly clean and brighit, Nvash tilmn i , 1
e.Bcing a powder it is cspeýcially convenient for

k -besides itkeeps the dish-rag clean, pure, bweet.
irlie inî sinks and basins, turn on hot water; it
anse the wvaste pipes. Many wornen uise Pearline
;purposes only; they are only hiaif ise. For

~y,)~yen and house.cleaning, in fact wvher-
eisLrd, try Pearine-it's better, qtîicker, and
bor- it lias no equai, no rival. It is as harriffess
inest imported castile soap, Bezoare qf pcddcd
os. Pearlirie is neyer peddled, but ail grocers

147 Manuiactured only by JAMES PYLE. Ncv York.

RE NTAT1ON TRWE
We are prepared to supply build-

ing committees with Handsome
Trowels for. laying Foundation
S ones, in either Sterling ýilver,
'fade to order in any style desired,
price according to weight, or in
finest quality of Silver Plate, from
$9 upwards.

JO'HN WAN LESS &CGo.,
d~~Ft~~ja. ~Maaaufacaaring jeweller - t.alse

Send for free lllustrated Catalogue.

OR. A. WWLFORII HALLS GREATODISCOVERY
HEALTH WITHOUT IYEDLCINE.

NO PATENT MEDICINE TO PURIFY THE BLOOD
NO DOCTORS' BILLS.

No Attacks from La Grippe,
No Fevers, No Small Pox,

No Throat Troubles.

No Constipation,
No Dyspepsia,

No Nervous IHeadache.
No Ext,'.NE aftcr first outlay. Full knawledge rcveaicd in pamphlet.

PRICE FOUR DOLLARS-Auzdhori:cd Eiiaiiz. Local Agents suflplied at
Wliolesalc Rates, anîd agents wanted cver-Pvlhcre.

For further particulars addrcss C .P M R Y
Gencral Agent, 4,- King St. W., Toronto.

E Ivey House1<eeper
Should have a Supply of

- if) ( JOHNSTON'S FLUID BEEF
S-As a stand-by for mkn

SOUPS AND GRAVIES.
The Improvement made by Its Use MUst be exPerienced

toibe fuily appreciated..

"JNE 3id. Sî

110USEHOLDV(INTS.

Roàsr FowL-There no need to gilct
directions for titis very gleri disi., içe
to mîentionî that the brea- shouid bc stuffd
with savoury farcenieat ar the fawi gIazed.

SUCAî COOKILîS.-OnCUP Of butter,t"w
cupS of sîlgar and three gs. Flour enough
10 miake a soit dnugh. lavour witl iî du.

mon or flutmeg and bakei a1 moderate CYCi.

FRurr CAK.-rite ycs of ten eggs, te
ounces of butter, one lund of sugar, ont
pound of flour, one potnnai citron, one boîod
of raisins, two pouncisf currants, anc tea.
spoonful ai cinnanion, .vess mace, nutmtg

Tuîk cake par excelletflaw is.iaver cake
witb chocolate and cocnut nixed togethtt
and put betwecn the .Yers. j Irepare tht
chocolate after any ofie wefl-known îneîb.
ods, and add the gratezocoanut to it. ýo
once can thank, who hanot tasted it whiî a
delectabie morse) it is.

bMLRNa.,UL PLALHI t.-Make a rich pie.
crust and lune a deep tîe, drain and sweten
one cat af peaches anfili the pie-plate, batt
until the crust is dos turning a plate ou
the top in order flot brown the peaches.
fleat whites of îwo eg ta a stiff froth and add
the syrup (roni îhetaches (bat has tees
boiled clown with on cîip af sugar .antit ai

threads. Sprcad th aver the pie and betn
the ovcn tu brown ightIy.

A e.,ooD methomaf cooking fibh tist
Papillotes." Halibi saimon trot or smalj
inackerel miay bec cced i this way. Seasou
the fish with sait 9i pepper. If nmacktejel
are cooked in this inner season thei inside
with sait and pepr and gash the autside
once or twice and b in sale and pepper. Cat
two thin slices ofini for tacts fish, or li:cerf
flsh, and two pie. af white paper a uitil
larger andiaongerin the fish is. Oit thestp3.
pers thoroughly. or si.\ slces af fish or thru
miackeerei chop tc mince an onion and ton
shallots, or threrrnall orninns if you hast no
shailots toughiaalots are better and c
almost always bibtained at about la cents a
quart in aur tw-ets). Fry the shallot ads
union in a tabicoan fui of butter, and add to
%hem, sehen th are brawn, twi-.e thear bu!k
oi chopped nî,rons ; caiined inushrooras
wili do. Seas the whoie mince with $ah
and pepper, a add a teaspoontul af1naced
parsley ; rub e bowi in which the mixture
ib ta be :urnewith a ciove Of gatiLl indl bUt
i for a mous. in the bore! after puttang it i.

This gives athe nccessary flavour af gallic
ta the mince Spread a teaspoonful of tLs
mince on ea side of the fash and lay a slie
af hani avcf, and then a picce of the ooued
paper overe bain. Twist up the ends of
the paper es te inciose the fish, tying htm
op if necitry When ready iay them in a
mî.deratellut oven and bake thern îwenit
minutes. Nhen rcady ta serve thean, dish
themn in il envelopes on a platter and decor.
ate them th parsiey. They do flot need
any saur.and are especialiy deiauous foi
bieakfastrved in this way. Trout are alto
nice cool iten papillote." Do not use the
ainne amrbs and haan with trout, but wrap
each filter seasoning it in a thin slice ci
sait IarC pork. Put îhemn in a baking dit!,
and serthem, with an Allemande sauce or
with a amn sauce in which a littie minctd
parsley mixed.
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