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“ Citizens of Toronto, rejoice and be glad.” You have
within your reach a mineral water called St. Leon, which,
for gout, rheumatism and diseases of the kidneys, including
diabetes and even Bright's disease of the kidneys, when
freely used, is superior to all other mineral waters without
any exception. It contains purgative and revivifying
agents of the highest order. For persons in health it is an
excellent regulator and health preservative as well as an
agreeable beverage. It is the strongest antidote known to
science as a blood purifier. To crown all, it carried off the
gold medal and diploma, the highest honours awarded at
Quebec in September, 887, the judges giving it a very
strong recommend. The company owning the St. Leon
Springs have a fine hotel in connection with them, managed
by your weil-known fellow-citizen, Mr. M. A. Thomas, than
whom as a caterer there is none such. The hotel opens on
the 15th of June with a full staff of efficient cooks and waiters
and with rates to suit all. They expect to fill the hotel,
which can accommodate between five and six hundred
guests. The baths in connection are an institution that
many of our own citizens can speak of in the most glowing
terms, Mr. Thomas invites you all to come, to drink and
to be merry.

THE St. LEON MINERAL WATER Co. (Limited),

— HEAD OFFICE —
to1}4 KING STREET WEST, TORONTO
Branch Office at Tidy's Flower Depot, 164 Yonge Street

The Dorenwend Blectric Bqlt and Atteshments

RELIEVE AND CURE ALL DISEASES
WITHOUT MEDICINE.

Indigestion, Liver and Kidney Complaints, Rheumatism,
Neuralgia, Lumbago, Gout, Spinal Disease, Nervous Pros-
tration, Sleeplessness, Heart Troubles, Impotence, Seminal
Weakness, and Disorders of the Nervous and Muscular Sys-
tems, Dorveawend's Applinncen are the very latest
in Electro-Medical Discoveries. The current is under the
control of the user, and can be made weak or strong. Every
part is adjustable. The Belt will cure all diseases curable by
electricity. They are endorsed by recognized authorities.

Expert electrical and medical examination invited. No
other belt will stand this. Send for book on Electro-medical
Treatments. The Dorenwend Electric Belt and Attachment
Co., 103 Yonge Strect, Toronto. Mention this paper.

C. H DORENWEND, Electrician.

PUREST, STRONCEST, BEST.

Ready for usein any quantity. For making Boap,
Softeulynx Water, Dim’n eming.y and a hund% other
uses. A can equals 20 pounds Sal Soda.

Sold by All Grocers and Druggists.
¥ W. GILLETT, ‘Torontce

IMPORTANT TO MINISTERS.
JUST PUBLISHED,

FORMS OF SERVICE FOR SPECIAL OCCASIONS

In the Presbyterian Church.
BY REV. DUNCAN MORRISON, D.D.

OPINIONS OF THE PRESS.

The accomplished compiler of this most serviceable hand
bookhas no intention of inducing the sturdy Presbyterians
of Canada to become even modified ritualists. His purpose
is to provide suggestive forms for all rpecial occasions, so
that hesitancy, inaccuracy and all that 1s inappropriate and
unseemly may be guarded against.— 7ke Glode .

Limp cloth, 193 pp., 75 cents. Plain leather, $1. Mailed,
vostage prepaid, to any address on receipt of price.

NSABBATH SCilOOL PRENBYTERIAN
Published monthly at 10 cents each in quantities,

EARLY DAYSN,

Intended for the infant class—published ortnightly at 12
ents per 100 copies. Sample copies free on application.

Presbyterian Printing & Publishing Co., Limited.

s JordanStreet Toronto
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REFRESHING

STILL HOLDS THE FIRST PLAGE
IN PQPULAR FAVOR. BEWARE OF
" IMITATIONS.
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THE CANADA PRESBYTERIAN.
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Insist on having Pears’ Soap.

Substitutes are sometimes recommended by druggists and storekeepers for
the sole purpose of making a greater profit. ~ There is - nothing as good as
PEARS’ SOAP. It has stood the test for ONE HUNDRED YEARS.

THE ENTIRE REVOLUTION OF MEDICINE.
THE HISTOGENETIC SYSTEM.

ALL DISEASES SUCCESSFULLY T

By a New System of Non-Poisonous and Tasteless Medicfh
book explaining System,
record.

o
Send Br free

and Testimonials of the most rerfarkable cures on

HISTOGENETIC MEDICINE ASSOCIATION,
19 Yomnge Mireet Marker, (lorner Yohgr and Gerrard Nireein, TORONTO, and
Roomn 2 and 3 Albion Block, Richmond Mireet, LONDO '
Mention Canada Preshyterian. o

7/ PRESTON FURNACES

ARE THE

T VALE I THEMARKET

WE MANUFACTURE A FULL LINE OF

FURNACES,

HOT WATER BOILERS,
h REGISTERS, RANGES, STOVES, ETC.
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Send for cur ** FURNACE BOOK,” just issued.
It contains information that will interest you.

o

CLARE BROS. & CO.

PRESTON, ONTARIO.

ARRT BROS &ACO
PRISTON ONT
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HOUSEHOLD HINTS.
DEVILED CHICKEN.—Take off the "'“‘:5
and legs of fowl, make incisions in the""'hl,‘
these cuts with made mustard, season high
with salt, white and cayenne peppef g
them over a clear fire ; serve very dry o?
warm table napkin.

WHITE SPONGE CAKE.—QOne and 00¢
cupfuls of sugar, the whites of eight et
beaten stiff, three-quarters of a teaspoo™’
of cream of tartar, one cupful of ﬂour’s'r.,»
after measuring ; flavour with lemon jl‘i‘:.e,oc
extract, and if frosting is used put: lemO“J"'C 1
in the frosting.
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SPANISH Biscurr.—Beat the yolks of e}“:t
eggs for half an hour, then stir io °',gcs 3
spoonfuls of powdered sugar ; beat the wbi*® 1
of the eggs to a very stiff froth, and W.orm
them into the sugar and yolks ; mix in €8
ounces of flour and the chopped peel of 0 .
lemon ; beat all well together ; drop the mix
ture on paper placed in a shallow tin;
eight or ten minutes. -

FRENCH PANCAKES.—Beat together "“e: '
half pound of flonr and six eggs until pef
fectly smooth ; melt four ounces of butter ’
add to the batter ; also add one ounce of s'l
garand one-half pint of milk, and stir U?
smooth. Put into a greased frying-pamh
ready hot, a tablespoonful at a time, ru‘“_"n'
the batter evenly over the pan, Fry a lif
brown, spread with jelly, roll them up a0
serve hot. "

CHEESE CAKES.—Line tartlet pans '_"k_
puff-paste ; let the edges have three thi"
nesses of paste. Fill them with the lollow'ng
mixture : To a pound of loaf sugar add
juice of three lemons, two tablespoonfuls M g
brandy and a quarter of a pound of perfec? |
fresh butter. Grate the rind of a lemon ©
it as small as possible. Beat six egg as
add them to it.  Stir over the fire till it
gins to thicken like honey, then let it P ol
cool. Fill the patty-pans, and bake in 3 @ !

rate oven.

EPIGRAM OF LAMB AND Pgas.—Plact®
breast of lamb in a thick saucepan Wwit
little stock or water, three onions, one caf 'g“.‘ 7
a good stick of celery, pepper and 27"
parsley and any sweet herbs that one li
When cooked enough to allow it, pull out 0
the bones and put the meat between t‘;d
dishes with a heavy weight onit. When €@
cut into small cutlets, roll in egg and crac .
crumbs and fry a nice brown. Drain the ¢
lets on a brown paper in the oven and
range neatly on a hot dish, leaving the Ce"_m
of the dish for some French peas, Wh¢
should be served with the cutlets. .

A DELICATE and delicious dish is made bY
boiling one-quarter of a pound of rice in one
pint and a-half of milk; to this add t¥°
ounces of sweet almonds blanched, with t¥°
ounces of wkite sugar. Boil until the rice 15
tender. Do not stir the rice but shake th®
kettle in which it boils. When done serve |
in cups which you have first wet with col
water. Leave a space on the top of each /P
so you may put a spoonful of jelly ¥it"
cream poured around it, or whipped cred®
and powdered sugar, or a meringue made ?
the white of an egg and of sugar, or a choc”’
late frosting like that for a cake, This sif"
ple dish admits of great variety in its deco”
ation or in the sauce with which it is serve®
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