. now made both with glass and tinlining. Such
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PURE AIR AS A DISINFECTANT.

Residonce in a pestilential atmosphere can-
not but weaken the bealth, and of all lega-
cies to leave to one's children, an euféebled
vonstitution is suroly the worst. And . yet
mattors might be easily mended, by atten-
tion to cleanliness and disinfection. Now
most disinfectants cost money, but there is one
that does not, and- I am happy to say it is the
best, and the simplest, ang always at hand,
and its name is PURE FRESH AIR. -In the pre-
sence of oxygen, the chief constituent of pure
air, missma becomes non est, and the most
deadly disense-germ loses its own existence. A
gale of wind can destroy- the oholera, but in' o
still abmosphore this plague rides rampant, and
the victims it claims are legion.

Yet what a bugbear do not: most peaple make
of thia same fresh &ir! What is roally their
best friend is treated as a foe; their very win-
dows are often comstructed purposely to ex-
clude it, or if they are ever opened it is only to
bs pulled down with gingerly hand, a little
bit at the top. Regarding rospiration there
are.one or two faots that should never be for-
gotten : first, that we inhale oxygen—the life-

iver—and exhale carbonic acid gas from our

ungs, which gas iz a deadly poison: and
secondly, that a person in ordinary health re-
quires every hour over 1,500 cubio feet of fresh
air; out of doors only can he get this, but the
rooms in which he lives and eats and sleeps
ought to contain an atmosphere as nearly ap-
proaching in Igun'ty to that of the open air
a8 possible. Depend upon it that sleep taken
in a large, well-aired room, is ten times moro
refreshing than the heavy, uncertain slumber
obtained in & close and stuffy apartment. I
have cured more than one cass of nervous
beadachein young geople, by ordering their bed-
room windows to be well opened at night. The
only danger is, of course, from draughts; but
this may be avoided by placing the bed in a
corner, and by covering the body well up. - In
most houses the chimneys form the ventﬂatinﬁ
shafts, and it is important. that these ghoul
never he stopped, with bags of shavings orany-
thing else, as is the too common and most un-
healthful oustom. The bed should be as high
as possible, because carbonio acid gasis heavier
than common air, and falls downwards to the
floor. Up-stair bedrooms are more healthy,
for the same reason, than those on the ground
floor.

Now if we remember that the more the in-
fections effluvia that arise from the sick avre
diluted, the less dangerous do they become;
nnd the less likely to spread the disorder, wo
can see ab once how valuable a thing is fresh
air in the sick-chanibor. It ought, therefore,
{0 be perfectly ventilated by means of a little
fire in the grate, and the occasional wide-
opening of both doors and windows. Care
should at the same time be taken lest the
patient catch cold, by having him well
wrapped up. Butitis seldom while a room is
being aired that a sick person takes cold ; it is
more often through getting up for 2 moment
or two, without taking the precaution of throw-
ing some kind of wrap around the shoulders.
Every medical man knows, to his sorrow, that
thousands of sick people overy year ‘lose all
chance of getting well, are in fact hurried in-
to their graves, through the ignorant, if kind-
ly mount, assiduity of their friends and attend-
ants, who carefully cover up every chink or
cranny through which a breath of air might
oreep,—Cassell's Family Magazins. . =

HOW TO KEEP WATER FURE.

Tho reservoir needs frequent examination ;
and so do the pipes through which it is con-
veyed, both the mains and the connections. If
‘the pipes are too thin or joints imperfeot, sew-
age soil and soakage and gas may injure the
water, when no odor is perceptible. The ef-
fect of lead pipes hasoften been discussed, and
is real, although we are still not ablo always
to account for differencoa of results affirmed by
chemical examination. Some allege that the
purer the water the more likely it is to be af-
fected by the lead. ILead service-pipes are

a public source as a reservoir should be fre-
quently tested chemically by public experts,
and also here and there as delivered into hous-
es, 50 that any impurities, either at the source
or delivery, may be known.

‘Where cistorns are used, these must be
thoroughly water-tight, frequently oleansed,
and, if the water is collcoted from roofs, tho
pipes or gutters should be so arranged that at
the first part of a rain the roof shall be washed

and the water run olsewhore than into ‘the cis-.

tern. FExamivation of the dust on the roofs

of houses often shows the dobris of animal ex- | &

"{ and other decaying animal and vegetable mat-
ter. ! A partition 18 generally made in theé ois-’

tern for the filtration of water, for which brick
properly laid quite suffices, although by some
an 1ntervening layer of sand and gravel is pre-
ferred. = - F %

‘Where wells are usod, still greater care must

| be taken that they are not drains for the ani-
mal and vegetable decay which ‘the soil con-'
-| tains; or tra,gs for tho catohing of diversliving

organisms that may find their way into them.
Some have advocated that when = well is dug
it should be finished by an arch to a few feeb
of the service; and a service-pipe then be, pluc-
td in, and’ earth 'be packed over and ‘around,
a8 it does not need exposure to air afid i§ thus

nation.. It ‘would be in vain to attempt a com

for' drawing water, ranging from the old caken:
bucket through the chain-wheel and c¢ucum-
ber pump. 8o long ns it is ensy and the ma-
terinl vised is not such as 2dds hurtful metallic
or organic gubstances, it matters - little, in a
sanitary view.—N. Y. Independent.

. THE PRE-RAPHAELITE WAIST.

One of "the most important features in'a
graceful figure— honce one of the most con-
gpicuous innovation of the pre-Raphaelites
schools—is the waist. The first aim'is to have
an “antique waist”’—whioch a vulgar mind
would pronounce horribly thick—thiclk, like
the Venus de Medicis, thick like that far
nobler Venua of Milo. And why ? Because the
proportion of the figure, the grace of action
and carriage, are 80 dependent op the waist
being of the right size that it is impossible to
preach too strongly the folly and ugliness of
tight-lacing. The coarse, abrupt curve which
is formed by o small waist and broad bips is
very far removed from Hogarth’s true “line of
beauty,” which is a curve extremely gradual.
What is gained by an ugly, angular weist like
a V? Nothing but a Iong list of maladies
which sap the health and spoil the complexion.
What is gained by a somewhat large, “an.
tique waist 7' Good proportion in an artist’s
eye, ease and grace of movement, often a
really statuesque carriage—impossible to the
slaves of la mode, with their hard, bony oui-
rasges on. ~The waist of a pre-Raphaelite is
rather short—where a waist ought to be in
fact, between the hips and the last rib. Her
skirt is out fuil or scanty, as she pleases, but
1§ never tied to her legs with strings and
olastics. She can thersfors stoop without
gasping or oracking her. corset bone, and can
sit down or walk up stairs at will, unlike mapy
votaries of present fashions. Her slesves are
éut extraordinarily high on the shoulder,
sometimes a little fulled to fit the shoulder-
bone; for it is de rigusuy that a pre-Raphaelite
should be capable of moving her arms when
dressed as freely” as when undressed.—FEz-
change. e

T * Uses” oF PArn.—Tho question is often
agkod, * 'What is the use of pain ? Itis scarco-
ly conesivable that the infliction has no object.”
There are obviously two aspects of this ques-
tion : in one Bcience has an immediate interest;
with the other it has a_secondary, but not un-
important, concern. The first is essentially
physical. 'What useful purpose does pain sub-
serve in the animal economy? The answor
is thrust upon us by daily observation and ex-
perionce. Pl‘here are two sentinels posted, so to
say, about the organism to protect it aliko
from the assaults of enemies without, and ex-
acting friends within. The fret of these
guardians is the sense of fatigue. When tkis
speaks there is need of rest for ropair. If the
monitor be unheeded, exhaustion may supor-
vene ; or, before that point of injury isreached,
the second guardian will perhaps interpose for
the vital protection—namely, pain. The sense
of pain, however, is more directly significant of
injury to strusture, active or threatened, than
an excessive strain on function, although in the
case of the vital organs pain occurs whenever
the pressure is great. Speaking gonerally, it
may be set down as an axiom that, whatever
collateral usecs pain may subserve, its chief
and most obvious service to humanity is as a
deterrent and warning sonsation to ward off
danger. Itis worthy of note, though suffi-
ciently familiar to medical obsorvers, that the
absence of this subjective symptom in cases of
severe injury is too often indicative of an in-
jury beyond repair. The extinction of pain is
1ot the hifhost, although it may be a generous
impulse. If there were no guardian sensibility
of this naturs, it would be impossible to live
long in the world without self-inflicting the
most formidable injuries. That pain, in the
second place, has an educational value, as re-
gards the mind and temper, no one can doubt.
Some forms of pair would scom to be chiefly
intended for this purpose ;: but oven in this view
pain has a practical interest, because the highor
development of the mind which coatrols the

organ, is a process of physico-mental interest
overned by natural laws of which Science is

cretions, the seeds and pollen of distant plants,

porfoctly competent to take cognizance. The

protected from surface inoursion and contami-

parison or preference amid all the contrivances

.body, and of which the brain is the formative | y:

subjeot a8 2 whole is one with which the phy.
;xoxa.n and physiologist "havé much concern.—
ancet. C .

ProsraorUs AND Tur BraiN.—In an article
on the * Hygiene of Chronic Nervous Diseases,”
read by Dr. Board beforo the Kings County
(N.Y.) Medical Bociety, the author says:—
‘ Although the generalization of Agassiz, that
fish feeds the intellect, is among the wildest
and most unscientific ever made, yot there is
little.doubt that the so-called ¢sea food,’ fish
and :oysters, is excellent for the: nervous
system, and very likely in part by virtue of
the phosphorus it - contains; but: it no more
feeds the intellest: than phosphorus given in
any othor way. A hetﬁthy brain and an
intellectual brain are not synonymous. . Ono
may he perfectly well, and - at the same time
perfeotly stupid; a'fool may eal likea lowor
animal,” 'while the greal philosopher barely
keeps himeelf alive. Whi{)e food is essential
to thought, yet tho force in food is not con-

| verted into thought force.. Good thinkers, like

good athletes, aro usunlly liberal feeders; but

- {thousands who eat as much or more have very

little intellect or muscle. The effect of a diet

-|1argely. of fish seems to bo sedative, calmative,

likethat of bromide of potassiuin,or)phosphorus,
or electricity—liko these - remedies, producing
dulness rather than intellectuslity, and induc-
ing a disposition to slesp more than to think ;
not accelerating, but slowly quieting duwn the
wheels of the mind, and therefore excellent
and adepted for the nervous, and overworked,
and overworried.”'—N. Y. Observer.

A waiTER N THE Lance! enys : The brain
must bo fed and nourished by special design.
An adequate supply of oxygen is the prelimi-
nary requirement. Then comes the question
of food: and, whatever else may feed the
brain, ~workers with this organ shonld be
apsured that aloohol will not sustain it. Al.
cobolization and oxygenalion are directly
antagonistic processes ; and even if alcohol be
food for the brain, the organ cannot feed when
the nutrient fluid circulating in its vessels is
dieabled from the task of conveying oxygen,
which happens whenever epirit is present in
more than very moderate proportions in the
blood. The rulief afforded by alcohol from
the sensd of depression produced by a lack of
oxygen is, thereforo, illusory, Itis procured

by over stimulating an organ which is both | P

oxhausted and impaired.—AMedical and Surgical
Reporter.

A GEruAN inventor has patented an appar-
atus designed to lessen the strain upon a horse,
ﬂrtioularly ab starting, of a loaded vehicle.
The traces aro fastened to an iron rod running
through the centre of a cylinder containing
several rings of gutta-percha. When the
horse exerts himself the strain first comes upon
and compresses theso rings, suving hisshoulders.
The German.-war- department; ~having made
oxperinionta aud found thial the saving of force,
not alone at starting but during traction, was
at least a third, has resolved to employ the
attachment in its artillery and military trains.
1t might pay, from an economioal as well as a
humane point of view, to introduce it here.—
Ploughman.

Liznre doolaros tha( oatmeal is nhnost as
nutritious as the best English beef, und Prof.
Forbes of Edinburgh, who moasured the stu-
dents in the University for twenty, years,
found that in height, breadth of chest and
shoulders, and strength of arms and loins, the
Belgiana were at the bottom of the list; a lit-
tle above them the French ; very much hiﬁher,
tho English ; and highest of all the Scotch and
Scotch-Irish from Ulster, who, like the natives
of Scotland, are fed in their ecarly years with
at least one meal a day of good oatmeal por-
ridge.

SreaxinG of boxing the cars of children as
a mode of punishment, the London Laicet says :
Medical men alone can be fully aware how
fruitful a source of suffering and danger is re-
presented by the box upon the ear. ere are,
for examiple, under observation at the present
moment two school-boys who have been the
vietims of such an assault. Suroly, school-
masters ought to have learned long ere this
the dangor of a mode of personal chastisoment
that has apparently usurped the place of
others, which, if more disgusting, were not at-
tonded with an cqual amount of peril.”

Harpyess in water, if oxcessive, favors the
occurrenoce of certain diseases, roughens the
skin, and interferes with digestion. Hard
water decomposes soap and produces curdling,
so that in this way to oities which use hard
water or to families there is a very heavy loss
of cleansing quality. One gentleman, who
carefully experimented on the -difference be-
tweon t{e use of hurd and eoft water in making
tea, found tho saving in the amount of tea
needed for an cqual strength paid for all his
experiments.—N. Y. Independent. . -
Tz averugs life of the Jow is forby:eight
ears and nino months, and of the Christian
thirty-six yéars and eleven months, a result of
a stricter observance of sanitary requirements
by the former. .

DOMESTIC.:

To our whalebone easily, hold it in - the
flame of & lamp an instant, and you can cut it
with shears,

Harp Burrsr.—A flower-pot wrapped in a
wot cloth and placed over a butter plate will
koop the contents of the plate as harg and firm
as if il were set on ice, and milk will not sour
if the oan containing il be wrapped in a wet -
cloth. B SR
-TrE “Rurar” snys that tomatoes picked when
just ripe and with a portion of the: stems're-
lained, and af once covered with a brine com-
posed of a tea-oup of salt dissolved in & gallon
of water, can be kept nearly all tho year with-
out noticeable loss of freshness of tuste. .

Poraro 8apan.—Peol and chop fino froshly
boiled potatoes and mix with a chopped onion,
make a dressing of one-half cup of vinegar, one
tablespoonful of butler, and pepper and salt to
taste. Place over the fire till it becomes ver
hot, then pour over the polatoes, mixing well.
This is a fine relish for tea with bread and
butter or cold meat. Use more or less potato
a8 you liko the flavor of tho onion.

Canvineg Frurr.—Bany do not know that
hot fruit can be.put in cold glass jars without
breaking. Place an ordinary tablespeon (silver
conted, pewter) in the jur, or can, before put-
ting in the hot berries, oherries, or anything
thatis canned. Also when puiting jelly in
tumblers Elace a tablespoon in the glass, then
pour in the hot jelly. Do notbe afraid, the
glass will not. break if sound. I have not lost
ong that way. It saves much troubls in can-
ning fruit. For an experiment, put 2 teasgoon
in a tumbler, and pour boiling water in, and
see if it will break.

A~ oup Housk-xeErer sends to the Howvae-
hold her way of making lemon ayrup—“I
boiled the lemons whole, and in that way ob-
tained nearly twice the amount of juice, then
squeezo the juice and strain through a jelly
bag, add two pints of sugar to oue of juice, let
it sband till the sugar is all dissolved, straining
it after, and bottleib. Then I preserve the skins
and keep till summer for 'flavoring my oitron
or watermelon peel, which my family think is
the best preserves we have. The lemon skin
must be soaked in salt and water, and if not
erfectly tender, boiled again, then boil slowly
in a good thick syrup.”

Essence o Cuickex,—In & case of extremo
siokness, when it is important that what little
nourishment the patient can take should bo
highly condensed, the following is an excellent.
mode for concentmting, in a small compass, all
the nutritive properiies of a ohicken: After
picking the chioken, sprinkle a little salt over
it and cut in piecos, as if for frying. Pt tho
gioces in a small glass jar (or wide-mouthed

attle), stop it tight, and-put it in a pol of
cold water, gradually hoating the latter till il
boils. Lot tho jar of chicken remain in the
water till the juices are well cxtracted, then
pour them off for the patient. .

Vrar Lunou.—Take what is left of cold
veal from the day before, leave mit the fat and
skin, add some fat of cold ham, chop very fine,
add a little grated nutmeg, ono oup of bread-
crumbs, six blades of powdered mace, the yel-
low of a rind of lemon grated, two woll-beaten
eggs, a little salt and o very little cayenne
pepper; mix. the whole well together, and
make it in the form of a loaf, glaze it over
with a beaten egg, aud strew over cven pow-
dered bread<erumbs or crackers, and bake half
an hour, or until it is hot through. Iave
ready the gravy left from the day before—if
not enough, add water, sali and a little butter
and pepper made hot—beat up an egg, and
stir in two or throe minutes before it is taken
from the fire. Dish the veal in a deep platter,
and pour the gravy over it. Cold chicken or

'

turkey may be cooked in tho same way.

Coxmox PursuaNe.—Everybody who has a
garden or vegetable patoh in New England
kmows what this little succulent plant is. We
last season mentioned how useful a species of
green food this is for poultry; and many a
bushel that ordinarily would havo been suf-
fered to go torot, or to the pig-pon, if gathered
aftor the first corn and potato-field hoeing, was
picked up and fed to the farmer’s fowls, last
year, upon our recommendation in tho Pouitry
Worid. This spreading weed grows quickly,
and may be taken up in gquantities the lnst of
June and during July and August anywhero,
in our plowed fields or spaded gardens, where
the soil is pretty rich. You ocertainly won’t
find it in poor ground. Gather a peck or half
4 bushel in the morning, while the dew lies
upon it. Scald two quarts of corumeal and
bran; chop the “ pussley’” with a sharp spade
in & tub or firkin, and mix it wilh the moal.
Feed it to your twonty, thirty, or forty fowls,
and you will find that they will dovour it with
a great appetite. It costs little or nothing,
and for the presont soason, whilo grass is bo-
coming tough and wiry, it will auswer an
admirably economicel and beneficial purpose,
as every one agrees who has tried this hitherto

uite neglected but useful and nourishing food
tor domestio fowls—FPoultry World.




