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MOULD FOISONOUS.

Mjould, howevor induced,-w]iother eaten lu
celese, or mouldy bread, or other food, or
broath'ed in the infinetsimal spora that are dif-
fused from it lu the atrnosphere,-seus te be
ths source of at groat variety of vory serious
diseases. One -variety, whîchi la found lu the
hbld of damp and badly vontilated, ships, la
preved te be the cause of ship foyer, whilh la
ofton very fatal.

_bnother varioty, which is fouud in some locali-
ties, fermed on newly-sti-tred earth, la the cause
of feaver and ague ; and in one place ut eue time,
in Western Peinsylvania, every m~an -%hlo
worked in digging a canal was affected wiitlî it,
ind niost of the iniliabitants whe lived ini the
vicinity, ou low grounids, -%vere aise affected; but
above a certain elevation aIl escaped; and ou
e.îamintien witli a micriscepe, spora frein mould
en thie recent]y made banks, tee fine te bu seeil
by the naked oye, .were f ound floating in the
dalip evening air ln every bouse where those
slept who ivere taken wvith the foyer, but unne in
the lieuses on a, highcer level, where there wore
no cascs of foyer.
*Othier varieties of mould, ini cellars and damp

places, are helieved te ho the cause of typhoid
féver, endemic dysentery, and many other
diseasea wheae enlgin cannot otherwise be ac-
counted for. These facta should mnake us afraid
of ail mouida, and*, indeed, of ail decoanposing
Diateriais, whether in the food we eut, or in our
dwellings, or even iu our vicinity, where they
can impart, te the air a deleterieus influence.

Aù corroborating, this view of the case, it la a
sigificant faet that in New Orleans, wlth more
people in it than usual, for five summners, whle
the lieuses and streets were kept dlean and clear
frem ail decouipeslng substances, net, a case of
yeloiw foyer occurrod-an exemption nover
Meore 1-nowu ; and this, indeed, la almoat proof
positive that yellow% foyer la causod by meuld, or
at least by decomposition, wlth which mould la
always associated.-How net te bc ,Siclc.

MOW TO MAXE ORM4.BERLY P:IE.

There are varions ways. Sexue make thora
Open Ui-e a custard or squash pie. This la geed,
but net se geod as te cover like au apple pie. De
not stew the bernies as Berne do before baldmg, but
dist each berry -wvith a knife. This w111 preserve
the freshuess of the fruit, which las quite au im-
portant thing. A coffée cup full of hernies and au
equal quautity of white sugar, wll make a me-
diumsized pie. Those who like asweet pie should
have more Bugar, a1se more bernies if desined.
Éake as usual. A littie flour sifted ovon the fruit
Oves it a thicker consisteuco. One thiug should
st be forgotteu-udd a. small teacupfui of water.
1Vo1 wil give the receipt~ iu short : One coffée
cup full of slithberries, the saine quautity of white

gahaif the quantity of water, 'witb. a littie
sur added or net. This is eue of the very best
les for varlety, lu tho hole course of cookery.
t l good looking and good eating.

TRIPE AND HOW TO COOK IT.

Tripe la eue of tbhe most nutritions, as welI as
healthful articles of food we cau procure. As an
article of meat diet for suxuner, it ln unsurpassed.
It can be obtaiued in thia miarket, put up in
viniegar, either by the kit, whole or liaif barrel.

We give below t-wo excellent inethods of cook-
ing it.

Eried Tripe. -dutt-Vie tripe iute suitable pieces,
say two luches square, dip iute a butter made of
eggs, fleur and water, thon drop upon boiling
lard. CJook tili brown.

Tripe Rolls.-Pick the tripe up ln atrings, mix
witli a littie flour, chopped onions and parslej ;
moisten with oggs woll beaten ; formn a roll and
drop it jute hot fat. WTheii iicely browned it in
ready for the table. -Prairie Farmer.

QUINCE MARMALADE.

Pare, c ere and quarter the quinces ; boil themn
gcntly uncovored in water, until tliey begin te
aeften ; then stralu threugh a liair sive, and
beat themn ini a anortar or woodon bowl te a pulp:-
add toe ach pound of fruit three quartera of a
pounds of sugar ; hoil it until it becemes stiff,
and pour iute amaîll moulds.-E..

Somebedy askod Baron Rothschild te take
venison. " No)"> said the Baron, III nover eat
venison; I don't think it is se coot as mutton."1
Il Oh,"l saya the Barons friend, III wonder at
you saying se ; if mutton is better than 'venison,
why dees venison cost semuch morel V' ~Iviii
tell you vy; in this wý%orld, the people ulways
prefor vat is decr te vat la slieep."

A tourist, stopping at a Frenchi hotel, sa-w the
phrase "lfreali water chieken" ou the bill of
fare. Pesirlng te know -vhat, this meant. lie sent
for a diah of water clioken. Hle trie& it, and
flnding it excellent, roconunended it to-the rest
of hia party, ladies and ail. Ail likedl the dish
wonuerfully, aad se becamie frog-oaters without
knowiug it.

WHY is, À BABY Liim WniEAT ?-Becuuse it
is firat cradled, thon tlireshedl, and finaliy becemea
the fiower of the family.

TRn EABLIEST BIRD INi THE MoRtiNiG.-A
Huntingdoushire labouter said te me: "'Thcre's
a saying, 'up with the lark;' but there's a bird
that's oarlier than the lark. The cuckoe's the
firat bird te be Up in the morning, and, he goea
round and calls the other birds. Yen may hoar
him a holloring and waking taem ; and then they
set up their churm."ý-Noes and Queiies.

I~l.MICAWBER'S ADVICE. -"My other piece
of advice, Cepperfieid, yon kuow. Annual iii-
corne, twonty pounds; a7nnuai expendituro, nine-
teon, eleven and six. Rosult--happinosa. Au-
nual income, twenty pounds: ýtnnual expendi-
ture, tWonty peunda. ouglit and six. Rosult mis-
cry. The blossenia blasted, the loaf la wlthered,
the god of day gous down upon the dreary sceno,
aud-lu short, you are forever fieered."
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