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11M3 PA=I Eit ITION.-A IKE IN THE PARK.

Our engraving, wbieh represents a portion of the park at
the Paris Exhibition grotinds, needs littie mention beyond
that it ka one of those delightful retreats so refreshing to the
Weary visitor, whio, tired out with tramping about the build-
k4gsand grounds, ia only toc pleaaed te refresh his eyes with
borne of that exaulsite miniature water seuerv whieh is scat-
tered about the grounds. We take our illustration from the
London Graphie.

"IMe Maturai HiItory et the el.
According to the reports o! shad fishermen, the chie!

enerny of the sbad la the eei, whieh not only follows that
Nbup the streams and devours the spawn, but often at-

t5.cks the sbad after theyj are eauglit in the nets. Entering
the shad ut the gi openings the eels suek out the spawn

anid entrails, and leave the fish perfectly clean. The 'flneat
tiid fattest shad are the ones seected. It is a curions cir-
Cll11j5tance that of a fiah se well known as the eel so mnny o!
Its life habits should be in dispute. An animated discussion
buS been goiug ou in Germany quite receutly with 'regard te,
the natural history o! this fislb, and in a late numfber of a
seIOftlfic journal the followlug points are set doWn as pretty
Well subetantiated. Though a fresh water fish whieh passe
the greater part of its life in rivers, the eel spawus in the
'ea. That it ia viviparous ks extremely Improbable. The
eel feund lu the upper waters cf rivera is almost always
fCulale. At the ageofe four years it goo down te, the ses
tSpawn and never returus te fresh water. The spawning

I)'Qceaa is somehcw dangerous te the eel, theusands being
fOtnd dead near the mouths cf rivers. with their evaries

el4pty. The desceut o! the fish te, the ses dees net app-'ý%r
to> teke place at any dofinite period, but la probably depend-

ont01 the seasen fer spawning. The maie is always much
%'44ller than the female, aud nover exceeds hal! a yard lu
k4i1th. The males neyer asceud te the head waters cf rivera,
bu't keep centinually iu the ses or in the lower reaches o!
Vhe )iver. Notbing la definitely known about the spawnlng
%e%8011 though it is probable that the eggs cre depesited lu

te s fot far-from the mouths of river.

AIPARAGU8 IN WINTER.
There ks probably no vegetable that repaya the tiouble of

artificial cultivation better than asparagus. It grews rapid-

iy and attains great size when properly cared for ;and it may
lie made a source of great profit, large quantities of it beiug
grown under glass in France, aud sold lu wiuter at high
prices. M. Jacquisson, cf Chalons, France, a well known
horticulturlat, has introduced a plan o! forcing aaparagua,
se simple that our engraviug (Fig. 1) ks sufficient to explafu
it. .Re uses au ordiuary wlne boule wlth the bottm cut off.
These bottomiess bottles, wheu well corked, are placed over
the asparagus head just as it is beginning to rise above the
grouud.

Numerous simple devices for holding the heada of aspar-
agus while they are beiug tied iu bunches are lu use; snd
they are useful te the gardener, as carefully put up bunches
are far more salable than irregular bundies cf uuevenly ar-
rauged heads. Fig. 2 shows an implemeut o! this kiud,

Fig. 2.

lm1 A"D ICI OBEÂX.
'Wht are termed ices conost simply of the juices of fruits ___

t*eeÀdwitb sugar sirup and then frozen, like ice cream.
It 18 Stated that the best ices are made by first cooking the
"'gar into the form of a sirup, having a strength Of 30*- called the Sartrouville buncher. When filled, the tipsoth
Tbe fruit juices are stralned through a sieve and then added, heads are brought close together, the diameter of the space

'l'1th a littie water and the whites of a few eggs, to the pre- for the tip& being less than that of the other openings in the
D%"d sirup. The final mixture should have a consistence

Of 22" It is then frozen in the usual way.Fi..
"Inake the best ice cream it is necessary tbat the cream

1Q1011d be of the best quality; and the utensils iu which, it la
%aeInulst be absolutely clean.

ethevery quart of the cream naix six. ounces best pul-verim Witesugar, a very littie vanilla beau, and the white
ri>t1ç ol gg. The latter imparts a amoothness and delicacytoteeeam that cannot otherwiae be obtalned. The pre-

Nre luxturie la then te be stirred in the freezer until it la
114tire]Y congealed.

ThSeWho desire first rate lues or. creain should follow
tele directions carfullýy, and avoid the use of corn starch
rOther thickeners. Instead o! vanilla as a flavor for the upright boards. When the frame Is nearly fuil, the shoots

1trli4ing am~oufto.f any deaired flavoring sirup orjýuice arc pasked in thtough the wedge-shaped opening ehdwn. Fig.
lised, as strawberry, plinsapple, orange, lemon, etc. 13 shows the saine buneher w1heu fiIIled.
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