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MEAN TIME of DIGESTION

DIFFERENT ARTICLES OF DIET.
Articles of Diet.

Ilico................................
rigs' feet, soused...........
Trine, soused..................
Eggs, whipped ..............
Trout, salmon, fresh......
Trout, salmon, fresh......
Soap, barley..................
Apples, sweet, mellow...
Venison st^-nk.................
Brains, animal.............. .
•Sago................................
Tapioca.........................
Barley...........................
Milk................................
Liver, beef, fresh..........
Eggs, fresh ..,................
Codfish, cured dry.........
Apples, sour, mellow.... 
Cabbage,with vinegar...
Milk...............................
Eggs, fresh.....................
Turkey, wil l..................
Turkey, domestic...........
Gelatine.. .....................
Turkey, domestic ........
Goose, wild ....................
Pig,sucking.. ...............
Lamb, fresh....................
Hash, meat & vegetable?
Beans, pod......................
Cake, sponge..................
Parsnips ......................
Potatoes,Irish.. ........... .
Potatoes, Irish................
Cabbage, head.. ...........
Spinal marrow, animal..
Chicken, full grown......
Custard..........................
Beef, with salt only........
Apples, sour, hard.........
Oysters, fresh............... .
Eggs, fresh.....................
Bass,striped, fresh.......
Beef, fresh, lean, rare
Beefsteak.....................
Pork, recently salted — 
Pork, recently salted
Mutton, fresh............... .
Mutton, fresh.................
Soup, bean....................
Chicken soup...............

Preparation. H. M. Articles of Diet.
■

Preparation. H. M.

Boiled.......... 1 Aponeurosis....................... Boiled........ 3
1

Boiled........ 1 linked
1 30 Broiled

Boiled.......... 1 30 Mutton, fresh................... Broil d .... i
1 30 Oystero, fresh.................... Boasi ed.... • 15

Boiled.......... 1 30 Pork, recently salted... Broil? d....... 3 15
1 30
1 35

Boiled.......... 1 45
Boiled.......... 1 45 ;; 18

2
2 Fried ...

Boiled ........ 2
2 3 30

Haw............. Beef, fresh, lean, dry .. Boasted___ 3 30
Hoik'd....... 2 Beef, with mustardi&o., lit. led ........ 3 2)

2 3 30

2 15 3 30
2 15

Boasted....... 2 18 Bread, wheat, fresh........ Baked......... 3 30
2 25 Boiled .. 3 30
2 30 Boiled.........
2 30
2 30

Boasted....... 2 30 Gîèeii corn and beans.. Boiled........ 3 40
2 31) 3 43

Warmed ... 2 30 Salmon, salted................ Boiled.. .. 4
2 30 Beef....... ...*..................... 4
2 30 4
2 30 4

Boasted___ 2 30 Fowls, domestic............. Boasted ... 4
Baked......... 2 30 Ducks, domestic............. Roasted... 4
Baw............. 2 30 Soup, beef, vegetables

2 40 4
2 40 Fried ... A
2 45 4 15

Boiled........ 2 43 4 IT
Baw............. 2 r.u Soup, marrow bones... ltolled........ 4 16
Raw... . 2 r3 Cartilage......................... Boiled....... 4 15
Soit boiled.. Pork, recently salted ... Boiled......... 4 30

4 30
Roasted ... 3 Duck', wild..................... Boasted___ 4 30

Boiled......... A ;;o
4 80

Stewed____ 3 Pork. fat and lean........ Boasted.... I) 15
3 5 30
3 5 30

Boiled.......... 3
3 Boiled.........

Radwag's Regulating Rills Promote Digestion,
Because they stir up the Liver and Bowels to regular and healthy secretion.
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