SUPERIOR TO COLORADOOR SARATOGA.

ST. LEON

MINERAL WATER

clears off Bile and Headaches.
Don't feel at home without it.
Colorado boasts no such water as
A St. Leon.

W, Nasy,

313 Gerrand St., Toronto.

1 find ST. LEON an excellent
remedy, builds up the constitution
far superior to the famed waterss of
Saratoga.

J.S. H. Hooveg,
Niagara Street, Toronto.

~,

THE S§t. LEON MINERAL WATER Co, (Limited),
— IKAD OFPICK —
101 KING STREET \WEST, TORONTO
Branch Office at Tidy's Flower Depot, 164 Yonge Strcet.

ROYAL CANADIAN
RFUMES.

ENGLISIE VIOLETS,

MAY BLOSKOM,

YLANG YLANG,

BTC, ETC

N
‘Theounly Canadian Perfumes on the Englih Market.
London Depot- No. s LUouAaTE Sur.

A Handseme Cardand Descriptive Circulars POST FREE
an application.

LYNAN, SOKS & Co., MONTREAL.

—t e o

- Books

24/ _ New Books every week.
ZZ Catalogue, 132 pages, free;
’Lb not sold by Dealers; prices

too lowy buy of the Pub-

lisher, JouNy B. ALDEN,
393 Pearl St., New York.

We request alithose secking medical relicfio write us con-

fidentially and earn for themselves of what
TRE GREAT MODERN BEMEDY

can do for them. To heal the sick we must destroy the
cause . 10 do this the remedy mus bezn Anti-Septic, and
de<troy the living disease germs in the blood by actually
coming in contact with them. Any other method of cureis
ahumbdug. No Blectricity. ** Heallk withoxt Medicixe,”
which contains nothing but the advice to use hot water
zncmas)orother remedics with xe axtsseplic qualities will
dothis, **Thereader should'do hisownthinking and care-
tcl investigating, and not let others do it for him, clse they
will soon profit by hisignorance.’”

WM. RADAM MICROBE KILLER COMPANY, L't'd
120 Kinc Sr. W, Toronro, OxT.
Please mention this paper.

The Dorgawend Blectric Belt and Attachlgenls

RO

Y

RELIEVE AKD CURE ALL DISEASES
« WiTHQUT MEDICINE,

Indigestion, Liver and Kidaey Complaints,
Neuw ;:ia.L*&mbazo, Gout, S_‘gxax! D?scax. Nervous Py
tration, Sleeplessress, Heart Troubdles, Impotences Semi
Weakness, and Disorders of the Nervogs znd Muscular Sy
tems. Soreawend's Appiinxces are the very late

control of the uter, and can be made weak or «troag. Every
past isadjustable. The Belt will care all discascs curable by
ek-éuidxya Thgg;’are cndorsed by recognized anthorities.

X estn
anhcrm will stand this. Secad for book on Electro-medical
Treatmenta  The Doreowend Electric Belt and Attachmen:
Co., 103 Yonge Strect, Toronto.  Mention this paper

C. H DORENWEND, Bleutricas.

in Electro-Medical Discoveries. The current is undes x_l&{\
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PRAIRIE FLOWERS. l

Rheumatism,

e e e o - -

BNE 3id. 13gy,
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There are various ways of washing dishes--
above is the worst.
s:lvcr: &c., perfectly clean and bright, wash them with
Pearline, Being a powder it is especially convenient for
tlus work —besides itkeeps the dish-rag clean, pure, sweet.
Put Pearline in sinks and basins, turn on hot water ; it

possibly the
If you want your dishes, glassware,

will cleanse the waste pipes. Many women use Pearline
for these purposes only; they are only half wise. For

) tllé)w” éi?ﬁen and house-cleaning, in fact wher-
J 3 eV #s &6€d, try Pearline—it's better, quicker, and
saves labor—it has no equal, no rival. It is as harmless

as the finest imported castile soap, Peware of peddlcd

z};z.:'lfztzbm. Pearline is never peddled, but all grocers
seli it . w7 Manufactured only by TAMES PYLE, Néw York.
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PRESENTATION TROWZELS.
P - We are prepared to supply build-
: \ ing committees with Handsome
Trowels for . laying Foundation
\tszones, in either Sterling Silver,
ade to order in any style desired,
price according to weight, or in
finest quality of Silver Plate, from
$9 upwards.
JOHN WANLESS & Co.,

Manufacturing Jewelle:r -
173 VONGE SIRENY, TOBRON'SO.

Establshed 1740

Send for free INustrated Catalogue.

DR. A. WILFORD HAU.’S GREM QISGUVE@'
) Ezblc?ﬁﬁ//iz{a

HEALTH WITHOUT
NO PATENT MEDICINE TO PURIFY THE BRLOOD

NO DOCTCRS® BILLS.

No Attacks from La Grippe, No Constipation,
No Fevers, No Small Pox, No Dyspepsia,
No Throat Troubles. No Nervous Headache.

No EXPENSE after first outlay. Full knowledge revealed in pamphlet.
PRICE FOUR DOLLARS—Authorized Edition. Local Agents supplied at
Wholesale Ratces, and agents wanted cvervwhere. )

For further particulars address

C. C. POMEROY,
General Agent, 494 King St. W., Toronto.
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f?ﬁ 1y7 ﬁgﬁsékeeper

and modical examination iavited, No

Should have a Supply of

b JOHKSTON'S FLUID BEEF

As a stand-by for making

toibe fully appreciated.

HOUSEHOLDIINTS,

Roast Fowr.—There no need to gy,
directions for this very meral disl,, T icept
to mention that the breas should be stuffy
with savoury forcemeat ax the fowl glazed,

Sucar CooKIES.—Oncup of butter, tay
cups of sugar and three gs. Flour enough
to make a soft dough. lavour with cinpy
alon or nutmeg and bake a moderate evey,

Frurt Cakk.—The yes of ten eggs, 1¢
ounces of butter, one und of sugar, op
pound of flour, one pounof citron, one poupg
of raisins, two pounds{ currants, one e,
spoonful of cinnamon, eves, mace, nutmey,

THE cake par excellee now is i layer cake
with chocolate and coonut mixed togethe
and put between the .yers. ;Prepare the
chocolate after any ofie well-known me.
ods, and add the gratecocoanut to i, ),
once can think who hanot tasted it wha;
delectable morsel it is.

MLRINGUE Pracu 1b.—Make a tich .
crust and line a deep jte, drain and sweere
one can of peaches anfill the pie-plate, bak
until the crust is dos turning a plate ovy
the top in order not brown the peaches
Beat whites of two eg toa stff froth and a¢
the syrup from the2aches that has bey
boiled down with oncup of sugar unul 4
threcads.  Spread th over the pie and sei
the oven to brown ghtly.

A GuUOD methoof cooking fish 45 v gy
papillotes.” Halibi salmon trout or smyl

‘mackerel may be cced in this way. Season

the fish with salt d pepper. If mackern]
are cooked in this inner season them inside
with salt and pepr and gash the outade
once or twice and b in salt and pepper. Cu
two thin slices of.m for each fish, or slhceqf
fish,and two pies of white paper a liwke
larger and longer an the fish 1s, Qil thesepa.
pers thoroughly. or six slices of fish or thres
mackerel chop tcmince an onion and tw
shallots, or thremall ontons if you have g
shallots (thoughiallots are better and cx
almost always twbtained at about 10 centsa
quart in our owets). Fry the shallot and
onion in a tableoonful of butter, and add 1o
them, when thare brown, twice ther belk
of chopped msrooms ; canned mushrooms
will do. Seas the whole mince with st
and pepper, 3 add a teaspoonful of miaced
parsley ; rub e bowl in which the mixture
15 10 be turnevith a clove of garlic, and bea
it for a mom: 1n the bowl after putuing tin.
This gives athe necessary flavour of garle
to the mince Spread a teaspoonful of ths
mince on ez side of the fish and lay a slice
of ham ovet, and then a piece of the ailed
paper overe ham. Twist up the ends of
the paper as te inclose the fisb, tying thea
up if necary When ready lay themina
mederateliot oven and bake them iweny
minutes. Nhen ready to serve them, dish
them in t¥ envelopes on a platter and decor-
ate them th parsley. They do not need
any sauc and are especially dehicious for
breakfastrved in this way. ‘Trout are alw
nice cool “en papillote.” Do not usethe
mince oerbs and ham wath trout, but wrap
each fiskter seasoning it in a thin shee of
salt lar¢ pork. Put themin a baking dish,
and serthem with an Allemande sauce o
with a am sauce in which a little minced
parsleymixcd.

Drices
eatl

Deed 10 Millions of Bomos—

——

$0 Jours tho Stanard



