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ton's works are buit up with 8;000, and the Old
Testament say8 ail that it bas to say with 5,642
different words.

Ship-building at Quebeo.

The following statement shows the amount of
tonnage of vessels building in the district of Que-
bec, for the quarter ending 31st March, from the
year 1860 to 1867, inclusive:

Tnniftee.
1860 ........................ 17.050
18d1 ........................ 19.650
1862 ........................ 21,160
1868 ........................ 45.850
1864 ........................ 55.960
1865 ........................ 38,680
1866 ........................ 40.900
1867 ........................ 19,900

- Quelcc Gazette.

Population of Turlrey.
he whole Turkishi empire according to the

census made for the assesement of the Il tentbs,"1
comprises in the aggregate a population of nearly
42,000,000, of wbicb 18,000»00 are in Europe and
24,000,000 in Aeia. Servia, Moldiivin, and Wal-
lachia number 6,000,000 inhabiLants', so that there
remains a population of 36,000,000 for Turkey pro-
per. Setting aside ,tbe provinces en,.joying self-
governmient, this population ie divided into eleven
different races: Greek rayas, 2,000,000; Armenians,
2,500,000; Syrians and Chaldeans, 300,000; Selayes,
6,000,000; and Aibanians, 2,000,000; total, 12,-
800,000 * These constitute the Christian element.
Includiig-in it the Syrians and Chaldeans, we can-
not reaEtonably add to it the 300,000 Jews fnund
ini those countries. Now follows the Mussulman
portion, composed, of 15,800.00.0 souls, without
reckoning 160,000 Tartare, 100,000 Turcomans.
5,600,000 Arabians, 40,000 Drusce, and 1,000,000
Kurds; or, in aIl, 6,900,000 Mohamniedans cf dif-
fereat kinds. To suni up, there are Christians,
12,800,000; Mohemmedans, 6,900,000; and Mus-
sulmen, 15,800,000; or a total population of' 35,-
500,000; to wbich muet .be added, to make up the
number of 36,000,000, the 300,000 Jews, and about
200,000 Gipsies, wbo have no religion.

Nutriment of various kinds of Food.
"A Food Committee hau been eitting at the

Society of Arts, and taking evidence, which, if
sifted and translated into the vulgar tongue under-
stocd by ladies and cookie, muay be made into
really u8eful knowledge for village and other
schools, wher13 so much useless knowledge ie
elaboratcly taugbt. For instance, at the beginning
of thie montb, Dr. Thudicbum made a series of
statements which upe many popular opinions on
the subjeet of food. He was asked as to the
nutritions value of Liebig's £xtractum Garnis.
The doctor said: "Extract of meat lacks the
eseential properties of nutriment." The body
wante every twenty-four hours a given quantity of

carbon, nitrogen, orygen, hydrogen, phosphates,
&o. Liebig'e eKtract of meat centaine these
elements ini very emall quantities, and in au
oxidized state. Theretore this Ilextruot wotild not
nourish, and could net be called food. Extracte
of meut, like ta and coffee, are eimply stimulants.
The cxtract in simply etrorg beef-tea; and if you
were to dissolve a teaspoonful in a cup of water
and drink it, you wonld flot reccîve so xnuch
nutriment as you would derive from a single
mnouthfui of meat. Beef-tea bas au important
eff'ect upon the nerves o? tante and-digestion, but
it ie not nouriehment. Tlîe cxtract of ineat mixed
witb water should not be too strung. This is a
mistake. Too strong a solution of -extract of meat
is as bad as too strong tea or coffee. Meat con-
taine 75 per cent of water, -and 25 per cent o?
solids. OF these 25 per cent., 15 to 18 are insol.
uble in water, 7 to 10 soluble in watcr, but of
these, 4 become again insoluble by boiling ; se
that it ie not far wrong to say that only from one-
eighth to one flfth 4)f the whole of the solid
constitutente of meat pans loto extract, or becf-tea.

It seems that, after eggs, the ne>ireit nourieh-
ment to meat, is contained in Indian corn and
varions kindei of pulse and 6eedsgroton in soutlîern
climates. -Beans do net grow %veil in this -,,ountry,
"lbut forni mnagnificent food ini southern climzites."
Lt ie the advantage of meut that it supplies food
in the smallest comp*ase, and it is dissolved early
in the intestinal canal. Vegetable food requires
more digestion. The house cat bas gradually had
ite intestine lcngthencd te adaptit to the digestion
o>f bread and potutoes. If. sufficiently fed, vege-
tarians become bîg-bellied. Beans, lentils, and such
food require careful preparation, if not they pans
through the stomnach undigested. *The labouring
people have neither the knowledge -nor the me-ue
of cooking euch food, tbercfore, practically, there
in nothing like bread for them. Lt in soft, iL gives
no trouble, iL ie most easily digested, and no other
grain food can enter into composition wvitli it.
To produce an equivalent to ment, add eggs to
hecf-tea, or boiT beane, peas, lentils, or miillet.
Boil .themn in soit water a sufficient length of time,
add theni to the Exiracturn Garnis at the end o?
boiling juet before eerving. Dr. Thudichum also
said, I have for a long time eonccived the idea ef
prcparing a littie book which might be called

« The Spirit o? Coukery,' and which should contain
the elcmentnry princi pIes of cooking. No good or
economical cookery can be donc on grates as at
present constructed." B3read and cheese is the
chenpeet and mont nutrititve food for a labouring
miln. It is a great pity that some of tic religious
philanthropbic -tract-publisbing societies do nlot
ad d to their liat soine rehlly plain pleasant treat-
ises on the principles o? roasting, boiling, frying,
broiling, and stewing, sucli as the lute Miss Acton
or Mre. Beeton could bave written. *We should
like to ec competitive examinations, with money
prizes, ut ail schoole eubeidized by the State, wliere
the questions ehould turn on the principles and
practice of cooking, with sucb questions as-If
you had to bell a picce o? salt beef, weighing
12 Ibe., with carrote, how sbould you proceed?
What is the difference bctween boiling -and stew-
îng? How would you proceed te cook a cbop?
How do you make butter ; and what precautions


