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““Johm, dear, may I interrupt
you just a moment?’ timidly be-
gan Mrs. Tibbs.

““Yes, dear,”’” replied Tibbs, lay-
Ing down his paper.

1 want to talk to you about my
dress. ‘I am simply worried to
death about it.”’

“What dress is it, my dear? You
don’t need another, do you? You've
just ordered one.”’

“John! How can you say such
a thing? You know I haven’t had
a dress for a long time,”” retorted
Mrs. Tibbs. ‘“‘Anyway, you said I
esould have it.”’ 2

““Oh, did I? Well, how about
the ome you've just got!?
we've been talking about so long?’

‘““That’'s the one 1 mean.”’

‘“1 am quite sure you told me the
other day that you had ordered it.”’
_““Well, you never more than half
listen to what I say.”” She pro

uced two patterns. ‘‘Now, I want
you to fell me honestly which of
these you like better. Please pat
your mind on it for just a min-
nte.”’

Tibbs took the patterns and eyed
them languidly.

“When did you get
asked.

““Those are the same ones I show-
ed you before.”’

Tibbs looked at them a little more
clesely.

““So they are,”” he admitted.

them ?”’ he

The one |

all. He doesn’t care which one he
sells you. He wants you to be sat-
isfied.’”’

“Then that makes it worse. If
the dark one is really all sold out,
it proves what I thought, that it is
the best one. Goodness! I don’t
know what in the world to do!”’

“You’ll have to do something.
What did you tell him 7"’

“I told him to go ahead with the
light one. What else could I tell
him?"’

Tibbs heaved a sigh of relief and
picked up his paper.

““Now, just one- more question,
John, and I won’t bether you any
more. How would vou have the
skirt made, pleated or . plain?
They're making them both ways.
Now, auntie thinks——"’

““Gracieus!”’ interrupted Tibbs,
rising, and jerking out his watch.
“I almost forgot an important én-’
gagement. I’'m half an hour late
fas it"is. . But 'I'll.‘mot be out late.
| Don’t wait up.”’

AN INTERESTING VESSEL

|

CURIOUS FACTS ABOUT THE
KING’S BARGE.

and is as Sound as When
Built.

Built Over Two Hundred Years all such ceremonies.

addition to their pay they receive a
handsome livery that is renewed as
occasion demands. This livery, by
the way, thouga undoubtedly pic-
turesque, i3 very heavy in which to
pull an oar on a hot day.

The long, full-bottomed coat is of
Royal scarlet, while they wear
peaked caps of black velvet of simi-
lar pattern to those of the..State
bandsmen of the ~Life Guards.
Across the coat is embroidered the
Royal arms in gold, while a large
silver plate on the left breast bears
the waterman’s number. The State
costume of the King’s bargemaster
is altogether of a more ornate char-
acter, and he wears a tabard richly
embroidared in something of. tne
same fashion as those worn by the
Royal heralds. :

that the King’s watermen are called

the outside world knows nothing, is
t» provide an escort for the crown
whenever it is moved from its rest-
ing-place at the Tower of London.
Thus, when the King opens Parlia-
ment in State, two watermen in
their quaint livery, each carrying

with the hargemaster, and a simi;
lar service was performed at the
Coronation and is undertaken upon
The origin of
this duty is now forgotten, but the
custom is still maintained. .

The King's bargemaster is an of-

It is impossible to say how fmany

| King maintained his State barge

' years it is since first an Engliahi

partment, and i8 always given 1o
one who has distinguished himself

' ' along the river. The present hold-
«Byut ©on the Thames, but since both Hisier is Mr. W. G. »

East, one of the

why are you asking me about them | Majesty aqd the Prin‘ce of Wales are best waterman that have yet been
again?! Do you think I'll change 8reat admirers of this old custom it g produced, and tne winner 6f more

my mind "’

“Which one do you really like ?”’ | awhile.

| does not seem likely to die out yet
The present barge was

cups and championships than it is
. possible to recail. He succeeded to

Bhe went on, ign()ring hlq ques_;bui]t in 18G5 for ‘Vllli&m III, andjhis present’ .ppointment nearly

tion.

“I told you the other day I liked
the light ene,”” he answered, ra-

|is to-day as sound as when it was
built. Its frame is of British oak,
end it is lavishly gilded and decor-

ther abruptly, and tossed them into | ated, with the Royal arms promin-

her lap.

‘““That’s just the trouble.
havej such queer taste.
you'd like the dark one.’’

““Do yoeu like the dark one bet-
ter !’ asked her husband.

‘““No. It does not make a parti-
cle of difference to me.
likes the dark one better, though. |
And Mabel likes the light one, but'
she’s going to get a light one made
the same way, and I didn’t want
them to be so nearly alike. We |
go out together so much, you know.
But Mabel was awfully nice about
it. She thought it might be nice
if they were something alike. Good- |
ness! I don’t want to make a mis-
take.”’

““I don’t see how you can make
a mis_tako,” said her husband, re-
assuringly. “‘If you like them both !
it makes no difference which one |
you take. Shut your eyes and

Men

| ently displayed.

The barge was
' built by Messrs. Salter and Co., of

CHESTNUT AVENUE.

William III. was very fond of the
river, and his favorite residence
was Hampton Court. It was he who

 created Bushey Park and commis-

sioned Sir Christopher
carry out the famous avenue of
chestnut trees. Living on the banks

' of the Thames he made frequent
'use of his barge, both on his visits

to London and for pleasure trips to
Windsor.

\
-

When Prince of Wales, the pre- | How Technicalities Were A voiued

sent King took great interest in this

' barge and saw that it was kept in |

proper repair. When he came to
the throne he decided that the Roy-
al barge should play a prominent

eight years ago, following Mr. Mes-
| senger, of Teddington, who held the
post for half a century. The barge
is in his sole care, and he is respon-
'sible for seeing that it is ready for
| service at any moment its use may
be demanded. He has also other
duties to perform in connection
with the barge and its crew, so
his position is by no means the sine-
(cure that it might be imagined.

i The cost of maintaining the Roy-
'al barge and its crew is provided

. for every year in the Civil Service |
Wren to| Estimates for the maintenance of |

' the Court, under the heading of the
| Lord Chamberlain’s department.

=
ROMAN JUSTICE.

3 in the Courts.

| The bar was an open profession
in ancient Rome; the litigant en-
' Joyed-the utmost latitude in the
' choice of an advocate, whose right

grab.”’ ipart in his Coronation festivities. |t. represent his client in court was

“Why can’t you treat it serious-!
ly? 1 suppose you
don’t understand.’’
I admit I don’t understand. |
You asked my advice and I gave
it the best I could,”” he replied. |

“Well, what is it you don’t like’
about the dark one '’

men simply |

“T thought it looked rather cheap. i Datchet, escorted by the Eton boys bar and bench.

That’s all.”’
“Now, isn’t that funny? You
think the dark one looks cheap, and

When he inspected Eton College,

sion, he embarked upon the barge
in company with the Queen and
other members of the Royal Family,
including the elder children of the
Prince and Princess of Wales, and

in their boats as used on the
' “Fourth of June’’ celebrations.
This, by the way, was the last occa-

I think the light one looks cheap, sion upon which the barge was util-
and, besides, it seems kind of com- |1zed.

mon. That’s the reason I ordered
the dark one.”’

““So you’ve ordered it, after all?
You just said you didn’t order it.”’

“What I said was that I didn’t
order it the other day.”’

“But what is the argument for if
it's all settled?”’ .

“I can change the order easy
enough. ui course, I wouldn’t
think of taking the dark one if you
think it looks cheap.’’

“I didn’t say it looked cheap.”

“You certainly did. You said it
looked cheap.”’ .

“Well, if I did, I didn’t mean it.
What I meant was that it looked
comparatively cheap. Compared to
the other one, you know.”’

“Well, don’t you think the light
one looks kind of cheap?”’

“Maybe it is, but that’s one rea-
son I like it.”’ i

“Well, if I can’t get the dark
one, perhaps I’ll take the light one,
after all.”’

““What do you mean by not being
able to get it? I thought you said
you had already ordered it.”

“T did ; but Mr. White, you know,
only has the samples. Te has to
send out and buy the material af-
ter you select it. He said he’d call
me up this evening and tell me whe-
ther he could get it or not. He
knows I’m worried to death.
There’s the telephone now. I'n
bet you that’s who it is.

T Now, what“do you think of that?
Isn’t it exasperati
¢laimed upon her return,
long conversation with the ta:
“What's wrong now ¥’
‘“‘ff¢ says he can’t get the dark

“’p\at’aogood 1"’ exclaimed her

wstupid ! ~¢,—‘Don’t1

u%y’ JO

.| the bargemaster, with whom

THE KING’S BARGEMAaSTER.

The barge was originally built for
ten rowers, but only eight are now
employed, together with the King's
 bargemaster, who steers the craft.
This number of watermen has been
adopted. in order to allow more
| room for the Royal party. As
might be imagined, the position of
' King’s waterman is one that is eag-
erly sought after. At the present
time there are thirty of these wat-

;generations these watermen num-
' bered forty, but with the barge so
little used it was decided some time
ago to reduce them to their present
number.

Ultimately noet more than twelve
of these are to be maintained, and

die off or retire through advancing
age others are not appointed in
their places. The announcement,
however, of a vacancy brings an
immediate shoal of applications to
the
appointment rests, and there is very.
eager competition for the coveted
billet.

QUALIFICATIONS NECESSARY.

The conditions are, however, ra-
ther severe. Acandidate for the
position of King’s waterman must
be one who has finished his time
with a recognized firm on the river,
and he must have been admitted to

& freedom of the river, while
there are other qualifications that
are likewise insisted upon. They
pay of these watermdf is little more
than nominal, £3 1¢§. a year paid
quarteﬂ{, but their duties are ex-
tremely light. In addition to man-
ning the barge whenever the Sov-
aereign desires to take a trip along
‘the river, they are on duty at Buck-

at he tells me he can’t

7
. E’:t fe k oné befause wanth {ingham Pa.'lace’ or Y?l'ginia' Water
th 'sefl y the light one?’ wheneyer a Reyal garden-party is

‘ia 'do’ i, see that tHat f‘]‘l owy af,

&b, % | -

held, ia order to.take the guests

. R |
b e L ad o | :

| ermen, and it is improbable in the .
extreme that any more will be ap-
pointed for some years to come. For |

| fully conceded. Slavish imitators

therefore, shortly after his acces-|of the Greeks in literature and art,

'the Romans asserted their entire
independence in the domain of law,
says the Westminster Review. Their
innovations had the stamp of ori-
ginality ; but these did not com-

'travelled down' the river as far as Prise any close connection between |
It is noteworthy |
' that during a very long period in-

{ the history of Roman law there was

'no exact counterpart of our judge.
| The magistratus was a public offi-
' cial charged with the administra-
tion of the law; the judex was a
species of referee appointed by the
! magistrate to hear and report upon
' a particular case. Then there was

| an arbiter who acted alone, or with

' others, in arbitration cases (arbi-

| tria).

ators who assisted in international

| questions. o v,

The hearing before these various
types of judex was called the judi-
cum, as disvinguished from jus, the
‘hearing before the magistrate pro-
' perly so called. The names of citi-
zens qualified for serving as judic-
es were 1nscribed in a public record
known as the album. Moreover,
;litigants had the right of objection
| to a particular judex. Not.only
' s0, but this right was extended dur-
ing many centuries to criminals,
who were tried before centumvirs
and decemvirs, sitting on the per-
manent tribunals. If the Roman

|
|

congener that ‘‘we all ought to have
a voice in making the laws as we
suffer by,”” yet we may be well as-
sured that he would not fail to take
a sporting chancé, make a prime
favorite of the judge who most re-
versed on appeal, and strenuously
object to the others.

The point which calls for our spe-
cial attention is that none of the
uen who discharged the various ju-
dicial or semi-judicial functions de-
scribed were drawn, except in most
exceptional cases, from the advo-
cate class. Nor'is it pbssjble to
conceive any arrangement better
calculated than that® in force in
Rome to exclude their narrow, pro-
fessional. technicality from the set-
tlement -of civil cases. The presid-
ing magistrates of the great crim-
inal tribunals were seldom or nev-
er men who practisttl at the bar.
Even in later times, ‘when the dis-
tinétion bstWeen ‘jus and ' judicum
had 'disappea‘re‘c{: ,‘u.n'd sthe functions
of magistratug®and judex were
merged in one official, there j po
evidenco tha’ the bereh w‘a,?;re-,
cruited frof the bay mdrey fre-
quently than Before.:ti: . « EM%
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rfor a row should they so desire. In

1(layer or:loaf) frosting.
- +'|ed sugar ‘and milk.

. ,. UNIQUE PRIVILEGES:. ..-

‘Another very interesting ‘duaty:

upon to perform, and one of which-

maces, follow the crown, together

fice of the Lord Chamberlain’s de-

o
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DELICIOUS CAKES.

One-Two-Three Cake.—One cup-
ful of butter, two cupfuls of sugar,
three cupfuls of flour, four eggs,
three teaspoonfuls of baking- pow-
der; flavor to taste.

Devil’s Food.—One cupful A . of
sugar, two tablespoonfuls lard, two
eggs, one-half cupful of cola cof-
fee, one-half cupful sour milk,

rspoonful soda (in
Powder-

Jelly Roll.—Beat yolks ,
‘eggs.- Add one scant cipful of su=

oughly mjxed, with one teaspoon-
fu! of bakirg powder. Add flour
gradually while stirring. Then stir

pan. BSpread with jelly and roll.:-
Grandmother’s Vanities. —.Two
eggs, a pinch of salt, and enough
flour to make quite stiff. Beat the
the eggs liynt, add the salt, and
flour. Roll out thin, cut into three
inch squares and fry in oot lard to
a ‘delicate brown, and sprinkle
with powdered sugar. These are
delicious served with chocolate or
with a fruit salad. ;
Tutti Frutti Cake.—One cupful
granulated sugar, one-half cupful
butter, one-half cupful sweet milk,
two cupfuls Swansdown flour,
whites four eggs, one teaspoonful
cream tartar, one-half .teaspoonful
soda, one teaspoonful vanilla. kil-
ling : White one egg, one cupful sy-
.gar. - .Add-enough water to dissolve
well, boil until it threads, pour
over the beaten white, add candied
fruits and nuts the last thing.
Mahogany Cake.—One-half cup-
fu! butter, one and one-half cup-
fuls of sugar, one-half cupful of

flour, two eggs beaten separately,
two teaspoonfuls of baking powder.
Boil one-half cupful of grated cho-
colate in one-half cupful of sweet
milk until it thickens. Let cool,
then stir in cake. Bake in layers
and put together with boiled frost-
ing

Finally, there were recuper- |

|cipe for a white fruit cake:
[ cupful of butter, two cupfuls of su-
' gar, one cupful of sweet mi'k, two
| and one-half cupfuls of tipur, whites
of seven eggs, two even teaspoon-
fuls baking powder, one pound of
raisins, one pound of figs, one
pound of blanched almonds, one-
fourth pound of chopped citron
chopped fine, one teaspaonful of le-
mon extract. Put the baking pow-
der in the flour and mix well be-

Bake slowly- for two hours. .

Cakemaking Hints.—When  mak-
ing loaf cake with nuts or raisins
instead of flouring them put some
of the plain batter into the bottom
of the cake tin, then add your fruit
or nuts to the remainder and put
ithis on the other batter and bakeé
| as usual. You will find that the
fruit will not go to the bottom, and
also you will not have flour sticking
to the raisins after the cake is
done, as is often the case when
they are floured.

Jelly Roll Hiat.—When making
a jelly roll pour the dough on to
a clean, ungreased sheet of ma-
nila paper. As soon as it is done
flay it upon another sheet of paper
| sprinkled with powdered or con-
| fectioner’s sugar. Dampen the
 manila paper and peel it off. This
i leaves the cake nice and soft; no
hard crust as when baked in a pan.
f Flourless Cake.—Half pound of
| Jordan almonds ground fine (like
meal), one c¢up of granulated su-
gar, six eggs beaten separately ;
' add the yolks to the sugar and béat
till the sugar is dissolved. Add half
of the almonds ground, beat hard,
then add the rest of the almonds,
then add the whites of the six eggs
| beaten stiff and half a wineglass-
fut of whisky and one-quarter tea-
spoonful of almond extract. Bake
in a round tube tin slowly. Don’t
‘grease tin. “Delicious. o
« Fudge. Cake.—One cupful of su-
gar, two-thirds cupful of butter,
.three eggs, one cupful of milk, two

(and one-hal cupfuls of flour, one
|

| Bill Sykes never thought of putting | heaping teaspoonful of baking pow-

as the present holders of the office forward the demand of his English{der, one-quarter cupful of choco-

late, one-half cupful of English
walnuts broken coarsely. Cream
the butter and sugar together, add
the cup of milk and then stir in
lightlv the flour, in which the bak-
ing powder has been sifted. Stir
in the chocolate, which has been
dissolved by placing in a cup and
sitting in hot water. Add the nuts
and lastly the eggs, which should
be beaten whites and yolks separ-
ately. The fudge frosting should
be made as follows: One and one-
cuarter tablespoonfuls of butter,
one-half cupful of unsweetened
powdered cocoa, a few grains of
salt, one-quarter cupful of milk,
one-half teaspoonful of vanilla.
Melt butter, add cocoa, sugar, salt
and milk, heat to boiling point
and boil about ten minutes. Re-
move from fire and beat until
creamy. Add vanilla and pour over
cake to depth of one-quarter inch.

KITCHEN HELPS.

‘ ~i§rgc_kingz‘ _
v Mo make eabbage crisp shred and

af
> “ i3

v v
s,

three teaspoonfuls cocoa, one tea-. -
milk). . Bake:

of” four 1

Lgar, ong.scant cupful of flour thoye:

in beaten whites and bake in large |

sweet milk, two cupfuls swansdown

White Fruit Cake.—Here is a re- |
One-

fore adding the other ingredients.:

4 #y tablespoonful of thick cream
 3ddbll itd cake icing will keep icing |
1

¥

|be if put

hour before using.

A common crock makes a fine
baking dish for young chicken, as it
keeps the meat juicy.

Mayonnaise Help.—To be sure of
smooth dressing add tablespoon’
corngtarch to beaten ingredients.
Beat all well and cook in double
boiler.

To make cocoanut that has be-
come hardened as fresh as new
place in a sieve over boiling water
and - cover tightly for about five
minutes. :

Boiled salad dressing will not
curdle, but will be smooth and light
if atirred frequently while cooking
in a double boiler, with a revolv-
ing egg beater.

To beat bread speuge quickly use
a’ large -size egg beater. .It does
the same “work 'as a machine and is
fquickly glegned, will also save work
‘ip. mixing, cake batter. ' '

- dn ‘blacking a stove use a paint
brush fo apply ‘the blacking. You
can get in all the cresises on the
stove and not soil the hands. Then
polish with stove brush.

Melted paraffin poured over the

cut surface of a ham will keep the
outside slice fresh and free from
mold. The paraffin may be melt-
el and used several times.
" Always test a custard with a sil-
ver spoon or knife.
custard the knife becomes thiekly
coated -when- -done. In a baked
custard the knife should come out
clean. .

When layer cake burns on the bot-
tom leave the cake in the tin until

“*H****’Rﬂ*i [dmp into a bowl of iced water an

lcold and then remove and take a

sharp knife and you can scrape off
the burnt part without spoiling the
T R e

Jelly Help.—Slightly grease jelly
molds with butter and when jelly or
pudding is to be taken out plunge
the mold into hot water and remove
a’ once. The jelly will then turn
out without any trouble.

Shortcake Help.—Take a firm
hold of a piece of silk thread at
either end and draw it through cake
as you would a knife. It will not
make it soggy like using a knife.
This is especially good for sphitting
hot shortcake.

Peanut Butter.—Grind peanuts
through meat or food chopper;

i make ‘paste with olive oil ; two tea-

spoonfuls of melted -butter added to
potato. cream soup, cream of corn
soup. or .to many of the other vege-
table soups gives a new and ap-
petizing flavor.

. Paraffin which has been used to
cover jelly glasses can be melted

pose.  Used-in ironing, the same
as wax. Mix .a small lump in the
cooked starch while boiling and
irons will never stick, and gives a
gloss. Melted and mixed with a
small- guantity of glue makes good
sealing wax. '

When steaming bread or stale
cake for pudding put into a sSmau
colander and place in steamer and
proceed as usual. It is much easi-
er to get out when hot, and waue
the holes in the colander allow the
steam to pass through freely the
sloping sides do not allow water to
collect and cause the food to be
soggy and water soaked, as it would
in the bottom of the
steamer.

CLEANING.

Cleaning Feathers.—Take a quan-

tity of gasoline, enough to cover
the ‘feather.
a cupful of
mix well, Dip the feather up and
down and w~ash well. Then rinse
twice afterward in clear gasoline.
Tie them together and hang on the
line and when dry they will be
snow white and nice ‘as new.
" Velvet.—To. clean a velvet suit
sponge the spots with pure alcohol.
Then suspend the suit on a hanger
in the bathroom in-such a way that
the air can reach all sides of the
garment. Turn-on the hot water
in the tub until the steam fills the
room. - Shut the door and windows.
Shut. off the water and let the steam
dc its work for an hour, but do not
touch the garment until it is per-
fectly dry. You will be surprised
at the newness of your suit.

SALAD POINTERS.

Potato salad is best made of warm
potatoes.

Mix salt thoroughly through your
nminced potatoes before adding the
dressing, to prevent flat taste.

Wash the lettuce under cold run-
ning water and it will be crisp.

- Vegetables for salads should be
thoroughly dry or the dressing will
not stick.

All salads should be thoroughly
chilled.

Stir mayounnaise with an egg beat-
er if hurried.

For smooth dressing, blend with
a fork, not a spoon.

Mix the fluor and sugar together
dry for dressing, then add boiling
water and stir.

1f dressing curdles,
water and stir quickly.

If vinegar is heated before ad-
ding to the dressing, it will .not
curdle. \

If mustard is mixed with milk, in.
stead of water it will not dry out.

If a slit is made through the cork
of the olive il bottle and the bottle
propped at the right angle, the oil
may be dropped into the dressing
without constant personal atten-
tion. : ;

A Spanish proverb says that' to
make salad requires four persdns:
“A sperdthrift for oil, a miserfor
vinegar, a lawyer for salt, and a
madman to stir it up.” Y

add cold

oy

When boiling |

and used again for the same pur-.

Add three-fourths of!
laundry starch and |

s S ey

BOY CIIATS DURING CRITICAL
OPERATION.

Doesn’t Know Operation is Going
On—DProf. Jonnesco Tells of
Drug’s Powers.

Prof. Thomas Jonnesco, head of
the medical department of the Uni-
versity of Bucharest, has been dem-
onstrating successfully in London
the use of stovaine as an anaesthe-
tic.

“I didn’t invent stovaine,’’ said
Jonnesco before his departure from
London, ‘“‘but I have discovercd its
miraculous powers. Strychnia, ad-
ded to stovaine, is an absoluely
harmless and thoroughly efficient
anaesthetic.”’ B

SMILE UNDER OPERATION.

Jonnesco showed a number of pho-
tographs of patients going through
surgical operations. Women of all
ages.and all the other patients were
smiling. There was a series of pho-
tographs of a boy of 8 whose brain
had been explored.

““This lad,”’ the professor com-
mented, ‘‘was talking to me all the
time I operated on him. As you
see, his eyes wers bandaged, and
he knew so little that I was busy
upon his brain that he kept ask-
ing when I would begin the opera-
tion, for he was anxious to receive
the silver coin I had promised to
give him afterward.

““Stovaine has come to stay. In
manv European countries its mar-
velous properties are fully recog-
nized and I am glad that in my

tive in everything, I succeeded 1n
convincing many leading scientific
authorities that the possibilities of
| the new anaesthetic are boundless.”

The Lancet gives a technical de-
' seription of Jonnesco’s demonstra-
tions, which, it says were attended
with “‘comparative want of suc-
cess.”’

LANCET’S FURTHER COMMENT

“One case, it says, ‘‘was almost
perfectly successful, but in the sec-
ond, laparotomy for gastric carci-
noma, there was a straining expira-
tion which interfered with the sur-
geon’s manipulations to an undes-
irable extent. In the third case a
' high injection was made in order to
procure anaesthesia for a mu,stmd
| operation.  After two injections,
' although the skin was perfectly an-
' algesic, there was so much agita-
| tion on the part of the patient when
'the periosteum was dealt with that
| chloroform was resorted to and the
| operation perfcrmed under its in-
| fluence.
| ‘‘Jonnesco lays great stress upon
| the importance of not sterilizing
| the stovaine itself. Chemists who
| prepared the stovaine for the occa-
| sion declare it was not sterilized.
| Tt behavior, however, suggested to
| some that in reality perhaps there
' had been a mistake in this respect,
land that to this want of complete
| success in the demcnstration may

have been due.”’
FRENCH SURGEONS CHARY.

The injection of stovaine into the
| spinal column to produce anaesthe-
sia is not approved at first blush
by many French surgeons.

"One of the most eminent of them,
Prof. Pozzi of Broca bospital, when
| asked his opinion of the treatment,
| described it as a sport in surgery.

“To witness an operation upon
oneself might be attractive to some
patients; might even be ca.liod’a
theatrical treat,”’ he said, ‘‘but I'm
certain a great majority of patients
would suffer enough. mentally
through the horror of this sight to
counterbalance all the inconveni-
| ences of the old anaesthetics.

““Then, too, the spinal injection
of stovaine is certainly dangerous.
Iv may be good in some cases, not-
ably where there is heart or kidney
trouble. I myself have used it,
and this proves that my opinion is
not prejudiced. It would be the
gravest kind of mistake, even a
crime, to encourage its indiscrimin-
ate use in the spine.

“One of my confereres in Paris
had two cases in which death was
directly due to injections of sto-
vaine. There is no rule by which
one can know how far the drug wul
permeate the system.”’
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NOVEL DISHES.

Salmon Pie.—Take one can oi
salmon steak, fre from skin and
bone, shred into small preces with
a fork and season with salt and
pepper and a little lemon juice.
Butter a shallow baking dish and
spread over the bottom a layer of
,hot mashed potatoes; put the fish
on' this, moisten with a little milk,
pnd, :cover with another layer of
potatoes. Put little chunk of but-
ter on ‘top. Bake the pie until it
4is. quite hot and the surface
browned. Serve in the dish n
which it is baked. It is an appe-
tizing and inexpensive dish.

Stuffed Oranges.—Cut oranges in
half, ove pulp, cut in small
pieces® together with pineapple and
walnuts. Take juice of oranges and
pineapple, add & little sugar, boil
together until rather thick, pour
'over mixture, resturn to oerange
skins, and seive witu whippe¢
creain.

BRAIN UNDER STOVAINE

short stay in London, ro conserya-




