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THERE iS no doubt bu, that. many attempted to imitate'the proc 1
wher, convalescing frbin they were promptly sto ' d by,'

patients, pped by,
has perhaps been a. prolonged The shredded codfish is very.

Mries-5, relish a little fish as part of * cooked and in a very few M
their Wl of fare. Thiquestion, how- and owing to its process of mal"ever, for, the physician to decide. is. ture is easily assimilated 1bjý
What kind of fish should. beý per- most delicate stornach. -',Ve:,,
mittecl., and in what form. The well- pleasure in directing the attetitiç«,

'-known firm of J. W Beardsley's our readers to page 134 of this

SiDns & Co., of New York, manufac- where the advertisernent of this
ture, by a process of, thelr own' appears. Shredded codfish can
shredded codflsh. The ýsh is picked secured at any good grocees,
op by machinery, stripped of every chasers bei.ng warned, howeveri
peticle of skin and bone, and thé flesh careful and get only the brand
«îoýçugh1y teazed until it assumes an Beaedsley's S.ons, New York.
QIJ)Pteàlit=èe as fine as silk fibre. On' ly
lhe finest codfish are selected. As A STARVED tramp said he. fflie
soon as this article was.put upon the thin that when he had a pairi'ýý

it was recognized às a gôod:ý > couldn't tell whether it was a storn
ltîiiïg. ànd, of coursej firrh. after firm ache or a back-ache.

THEM. DIS-S-O- LVE...
Inabout ten tninims of water in the barrel of pur.
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ERIIIC TABLE.

THE Y ARE RA FLUL Y A.ND PHRFECTL Y SOLUBLE

Accuracy, Relîability, Pottabitity and Blandness- of Solution are emînently. c

teristic of ffiem. Thai 18 why, PhysicJaPs 9q erally prefer them.' We solicif

tàts andyU Mmples to, Physicians who wish to'tryýýh
their pructice.
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