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posure to infection should theref0*® 
guarded against as far as possible, u* 
latter part of the fall and in winter. .

For the complication» of hooping-®0?* ’ 
send for a physician. But if the» 
directions are followed, complicati®” 
not be likely to arise. Nine times _____ 
the deaths from hooping-cough reaul* 
ignorance, carelessness, and neglect 
plain precepts of hygiene.
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HOOPING-COUGH. 
Hooping-cough is chiefly a disease of 

early life—is infectious, often prevails ae 
an epidemic, rarely occurs more than once 
in life, and is frequently complicated with 
other diseases, rendering it, in many cases 
very dangerous.

SYMPTOMS.
We cannot give these in detail. Nor is 

this necessary, as the peculiar hoop ia 
sufficient of itself to distinguish the «li— 
from all others. We will only say, then, 
that the symptoms are those of a common 
cold ; with more or less fever, and the dis­
tinguishing or characteristic spasmodic 
hoop superadded.

NATURE AND DURATION. 
Hooping-cough seems to originate from 

some peculiar impression made on the 
nerves of respiration, which cause the 
spasmodic cough and hoop. But it doee 
not always , by any means, remain a simple 
nervous affection ; for, as above intimated, 
it is often complicated with inflammation 
of the lungs and bronchial tubes, convul­
sions, congestion of the brain, and disorder 
of the stomach and bowels, manifested by 
vomiting, diarrhœa, etc.

Hooping-cough is, in itself, a self-limited 
disease ; running on for a period of two or 
three weeks, and terminating generally, 
fovourably. But on account of the com­
plications that are so likely to l 
progress, its duration is "very t 
and its end, too often, fatal. It may ran 
its course in two or three weeks ; or it may 
continue as many months, ending finally in 
a slow restoration to health ; in some chronic 
disorder which may continue for years, or 
in speedy death.

TREATMENT.
The domestic treatment is very simple. 

The disorder cannot be cut short. All that 
can be done is to moderate the symptoms, 
and to gnard, as far as possible, against the 
complications that are so likely to arise. 
And yet, this treatments is all important, 
and generally effectual. It is a most de­
plorable error to infer, as many seem to do, 
that, because a disease has a certain definite 
course to run, nothing can be done to 
mitigate its symptoms, and conduct it to a 
favorable termination. Because a disease 
cannot be cured in a few days by main 
force it is no evidence that medicine is use­
less. On the contrary, the proper office of 
medicine is that of an hunhle handmaid 
and assistant of nature ; and the highest 
achievements of the healing art are ex­
hibited not so much in curing disease ae in 
conducting it to a happy termination, when 
an attempt to cure would result in the 
death of the patient. Medicine cures a 
very few ; relieves more ; and carries many 
safely through attacks which would prove 
fatal without its interposition. And this 
last is the crowning glory of the science.

The domestic treatment of hooping, 
cough consists mainly in warm bathing, 
and the occasional administration of hive 
syrup, ipecac, or antimonial wine, together 
with strict attention to certain hygienic 
measures, which will be noticed in due 
time. The general warm bath should be 
used st least once a day, and the hive 
syrup should be given very much in the 
manner directed in croup. But the doses 
need not be so large or frequent. .Still, 
when there is much stuffing up, and 
difficulty of breathing, the medicine should 
be given until the patient vomits, and then 
in smaller doses so as to keep the cough 
loose and easy. The antimonial wine may 
be given in the same doses and in the same 
manner as the hive syrup. Ipecac is leas 
irritating to the stomach and the bowels 
tii an the hive syrup and antimonial wine, 
and is therefore preferable in some cases. 
It may be given in doses of from one to 
five grains, as prescribed for the other 
medicines. The wine of ipecac is a ^ery 
preparation. It may be administered in 
doses of from one to three teaapoonfnls.

In conjunction with the above remedies 
the wet jacket will be found to be a most 
valuable means of keeping up a flow of 
blood to the skin of the chest, thus reliev. 
ing and guarding the lungs. The jacket is 
made by taking two or three thicknesses of 
linen or cotton cloth, cutting armholes in it, 
and fitting it close to the body next the 
skin. The jacket should be huge enough 
to cover the whole chest ; it should he wet 
in water cold or tepid according to the 
heat of the akin ; wrung out so it will not 
drip, and then applied. It should be re-wet 
whenever it becomes dry or disagreeably 
warm. In cold weather it should be well 
covered with dry external coverings so ss 
to prevent chilliness. When properly 

the wet-jacket is a safe and meet
effectual remedy in hooping-cough and 
lung affections generally. This with spong­
ing and rubbing the chest, and the daily 
warm bath, offers greater security against 
the dangerous complication of hooping- 
cough than any plan of treatment ever 
suggested. .

In connection with the wet-jacket and 
at each time of reapplying it, the following 
liniments may be well robbed upon the 
chest. But active friction with the hand, 
or with a coarse towel is very good, and 
will often produce a sufficient determina­
tion to the skin, without the aid of any 
other excitant.

Take strong spirits of hartshorn two 
tablespoonfuls ; spirits of rosemary six tea- 
spoonfuls ; spirits of camphor two teaspoon- 
fills. Rub the chest all around, before and 
behind, until it becomes rod ; and rep*» 
as often as the skin will bear it without 
blistering or great pain.

The hygienit treatment is the main re­
liance in hooping-cough, and is better than 
all the drags in all drngdom. The drugs 
recommended in this disorder are almost 
innumerable, and it is generally concede» 
on all hands that many, perhaps most at 
them, are useless ; while it cannot oe 
denied that, with very few exceptions, 
they are dangerous and entirely out o 
place in domestic practice. . ,

The diet should be very light, unsbumUt- 
ing, and almost exclusively vegetable, ex­
cluding grease, high seasoning, _P«*>
The drinks should be cold water,hot water 
tea, and nothing sise in the way of a beve - 
age. The clothing should be loose, warp- 
and comfortable ; particular care 
taken to keep the hands and foes 
Very feeble children may wear flaw»- 
the skin in winter, but, as a general rule, 
is better to dispense with it. -Brero* 
shouAbe taken in the open air, and 
badly-ventilated sleeping rooms moat» 
studiously avoided. The best t”*® 
children to have hooping-cough » w^
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THK COMMON AILMENTS oft LIVE 
STOCK.

SPLENIC apoplexy among 
AND SHEEP.

CATTLE

Among the many affections common to 
domesticated animals there is none scarce­
ly which has given rise to as much con­
troversy and speculation as splenic apoplexy. 
Observed only by a few within the past 
twenty years, it has been considered by 
Others quite a new and totally distinct 
affection ; but when the archives of 
veterinary literature at home and abroad 
are searched, evidences are abundant of its 
previous existence, and careful records 
shew that scientific men have long been 
alive to its fatal effects, and no less active 
in attempting to fathom the cause as well 
as to solve the problem of cure and preven­
tion.

Like Braxy and Black Quarter there is 
alwajra present a tendency to sudden and 
dangerous plethora in all the victims. The 
best and most active in thriving are first 
seized, and rarely recover. As stall-fed 
animale have been most frequently affected, 
the conclusion first arrived at was that 
food rich iff nutritive elements, supplied in 
super-abundance, with warm stables, and 

exercise—all conducing to the formation 
of blbod too large in quantity and too rich 
in quality—was the sole cause. So far 
the conclusion was found to be correct. 
After death the spleen or milt is found to 
be engorged with black blood, ruptured, 
and its structure broken down. Besides, 
other organs unmistakably exhibited the 
siual indications of blood-poisoning -, and 
when active measures of prevention were 
set on foot—when food less nutritious, and 
suitable medicines were administered, and, 
in addition more liberty has been given to 
the animals previously confined too closely, 
the malady has rapidly disappeared, but 
always recurred when the same system of 
forcing has been again adopted. Among, 
sheep too close folding; with similar con­
ditions as to food, Ac., the same results 
have arisen.

The affection is peculiarly remarkable 
from the fact that tile flesh of such animals 
dying from it is quite unfit as an article of 
food, and when partaken of by dogs in a 
raw state it proves highly poisonous to 
them. If the butcher, in flaying or cutting 
op the carcases, should by chance wound 
his 3esh in any part, a rapid and violent 
death is almost sure to follow ; and animals 
following the victims—cattle or sheep— 
and grazing where their blood or saliva has 
fallen, are safe to suffer fatally. From 
such occurrences, which have now and then 
taken place, it has not unreasonably been 
concluded that the disease is contagious or 
catching. There is, however, this differ­
ence ; a contagious malady usually repro­
duces itself in other animals <rf the same 
species, but splenic apoplexy doee not. A 
blood poison of another form is engendered 
even more rapidly than splenic apoplexy 
itself.

Since veterinary science has .extended so 
much of late, and men of greater acumen 
have enrolled themselves in its ranks, 
observation in connexion with some of the 
obscure and less known ailments of domestic 
animals has been encouraged and stimulat­
ed ; and, as a result of this, we are now 
able to add other causes besides s highly 
nutritious food and want of proper exercise, 
which give rise to splenic apoplexy and its 
allied form of Mood poisoning. Our inti­
mate acquaintance with some ef the large 
grazing tracts of land, especially those 
Tying low end suffering from long periods 
of inundation, with insufficient drainage, 
has furnished many instances which prove 
that the soil has greatly to do with the 
production of tins affection ; and, again, on 
some farms where e system of heavy man­
uring ia practised on the low-lying 
aeadows, such diseases have occurred with 
regularity and sudden totality. In addition, 
also, in such localities the presence of e 
pure spring or rivulet of clear running 
water is rare. That which drains from the 
land is rich in organic impurities and salts, 
the result of decomposition of animal 
matter ; and the vegetation growing upon 
the surface of the soil is thoroughly im­
pregnated with the same impure fluid. As 
a rule, drainage carries off all excesses of 
this kind ; but in the instances we are con­
sidering, the want of drainage, with impure 
and stagnant water in ponds, ditches, or 
so-called rivulets, militate against the 
efforts of the soil to unload itself. The 
*el has a remarkable power of disinfection, 
by which the rotting or putrefying in­
gredient* of manure are at once chemically 
titered and the odour destroyed. The sun 
and air, too play no less important parts 
in the work of transformation. The first 
promotes the destructive process, and the 
latter dilutes the odour arising from it, at 
the same time by the ozone it contains, 
suppresses or neutralizes it. But there is 
a stage beyond which the soil may not have 
its corrective influences ; it may be so 
charged, and is being constantly saturated 
with manorial elements as to be positively 
poisoned by it. The water draining from 
it, and the vegetation subsisting upon it 
are likewise poisoned, and the animals sub­
jected to an existence upon all of them 
likewise succumb to total blood-poisoning. 
In such cases, the land, to be safe, must 
receive attention, the brooks or ponds 
most be cleared, or sun and air over the 
surface are but so many more agencies for 
the promotion and propagation of malaria 
and fell disease. It is quite as possible to 
overdo the land with manure as to be 
guilty of starving it, and no condition is 
worse than that in which it becomes 
naturally impregnated with animal matter 
? a result of locality, bad drainage, and 
jrwtuent inundation. Top-dressings of 
lime or common salt may do good if all 
other manure is withheld, but the best 
system is to make the brooks run, if 
possible, or create a new and pure supply 
of water, close up all the stagnant pools, 
and put such pastures under crop for a few 
years. Of course, all this is. easier said 
than done ; nevertheless, if we consider the 
«nual mortality arising from these affect- 
lous, the proceeding will be found to be ef 
Usetical importance, and ultimately 
wring to the extent of thousands of pounds. 
With the present conditions before ns, it 
B now a serious question with every one 

\ 'nether more land under grass is not re- 
I ybrnd ; and if the necessary attention to 

breeding and grazing be stimulated and en- 
nonraged, as it ought to be, to meet the 
Rowing demands of our country, the plan 
of turning over the oldest and most fatal 

I Pâtures should be adopted in rotation, 
■Mers, hitherto long under the plough, 
bmng laid down to take their rest accord- 
?gly. Setting aside these principles, we 
“hall always fail to eradicate such diseases 
by medicines alone. No system is com­
plete that does not embrace a wider range 
oi action, and none so elaborate and 
effective as mutual blendingofthe resources 
™ bbe sciences of agriculture and veterin- 

medicine in theiff widest and fullest ■ac­
ceptation. ‘ . ■

*4SS OF LAMBS PROM CASTRATION.
A neighbour and I hare had trouble with 

lambs after castration. They were 
%rated on by the same man, who appear- 

bo take every care ; in fact he sud at 
, time that as many of the lambs were 
**rge, he had been extra careful. He ask- 
r? much to my surprise, for linseed oil as 
•lubricant after the operation of cutting 
*ud searing, and using the verdigris oint- 
u>ent, but I yielded to his wish as he said 

preferred it A day or two after the 
peration the lambs were very stiff and 

•uuering greatly, and one was found dead 
? the morning of the third day. Another 
^mg taken down, I sent for the veterinary 
'“rgeon (in the meantime examining and 
P®mag the purses of some of the worst 

Tr68) who on his arrival opened the purses 
l all, pressing out quantities of
utted wood, in several instances over a

wineglassful. Hit opinion is that the 
clamps were not fastened tight enough be­
fore the cord was cut, and that they had 
hot been effectually seared. The pulses 
were hard and stiff from the drying nature 
of the linefeed oil. My neighbour having 
taken his in time did not lose any lambs, 
bat linseed oil was not used in his case. I 
lost three.

From the cold wet weather there has 
been this season rather generally through­
out the country more mentality than usual 
amongst lambs after castration. Inflamma­
tion, produced by the lambs getting chilled 
lying on the cold damp grass, has travelled 
up toe severed cord, ana death has result­
ed from peritonitis. To this cause we 
should ascribe your losses rather than to 
unskilfulnesa on the part of the operator or 
the use of linseed oil. In the successful 
castration of lambs several conditions, if 
possible, should be ensured. The lambs 
ought to be healthy, and thriving. Any 
delicate, weakly, or scouring subjects 
should be held over for a few weeks. A 
dry, fine, warm morning should be selected; 
but very hot weather and pests of flies are 
obviously injurious. The operation should 
not take place where dead lambs or other 
carrion or decomposing organic matter are 
about. The shepherd or other operator 
should be enjoined to cleanse his nands, 
knives, and clams before beginning. If 
the man has been recently skinning sheep, 
examining dead lambs, or at any such work, 
his hands, knives, and smock should be 
cleansed and disinfected, and for this pur­
pose nothing is better than carbolic soap 
and water or ordinary soap and water in 
which some carbolic acid has been mixeflt 
From neglect of such precautions, serious 
losses have occurred. A few years ago, in 
Warwickshire, a score of lambs died within 
a few days after castration from suppura­
tion of the cord and blood poisoning, trace­
able to the shepherd having cut forty or 
fifty lambs after assisting in skinning a 
horse which had died from inflammation of 
the bowels. Some morbid matter adhering 
to the hands, clothes, or knives, had been 
transferred to the exposed raw surface, and 
produced destructive inflammation. It is 
urrOisc te fast lambs, sis is sometime» done 
previous to castration ; the more vigorous 
and robust they are the better. Six or 
eight weeks is a very suitable age for 
operating ; the testicles are then usually in 
the parse and can tumwMIy be gofaY ; 
whilst their reqiqval thus esdy causes 
little bleeding or irritation. Many are cut 
without clams. An assistant usually holds 
up the lamb, and the shepherd, grasping 
the testicle in his left hand, with a sharp 
knife cuts through the skin and subjacent 
tissue ; the testicle appears, the knife is 
laid down, or held between the operator’s 
teeth ; with the liberated right fingers the 
testicle is turned a few times round, the 
delicate cord thus twisted gives way? but 
the torsion has sufficed to close the small 
artery, and bleeding is rare. Shepherds 
call this “ drawing, ’ and the old-fashioned 
rude modification of this plan was for the 
operator to sieze with his teeth the testicle 
so soon as it appeared through the opening, 
and drag it ont until the core broke. Not­
withstanding the roughness and cruelty of 
this system, thousands of lambs were 
operated on successfully. In localities 
where the cutting of the lambs is delayed 
until they are several months old, the 
organs are too large and too liberally sup­
plied with blood to be treated in this sum­
mary manner ; and a plan must be pursued 
similar to that followed with colts and 
young bulls. After opening the fecrotftm, 
and slightly drawing ont the testicle aSout 
an inch, the clams, which may be either of 
wood or iron, are put in as close as con­
venient underneath thè testicle, which is 
cut off with a knife, and the severed artery 
gently touched with a hot iron so as to 
seal up its divided end. No verdigris or 
other irritant ointment is requisite. WTiere 
the lambs are six or eight months old, the 
purse and side of the thighs are sometimes 
smeared with lard, or other simple lubri­
cant, and care must be taken that the open­
ing is sufficiently large to atynit of the 
escape of any blood or matter. But if theÏ any bl< 

a taking 
nb hold

, and thele finger 

es, there

clams are
and thumb hold"the coed ___ ___
to observe whether any blood comes,____
is small risk of subsequent bleeding; whilst, 
if the parts have not been injured by the 
senseless use of the hot iron, searing, as is 
often done, the whole of the cord, or by 
the introduction of irritants into the 
scrotum, little irritation and no suppura­
tion follow, and the slight swelling dis­
appears in a few days. The size of the 
clams is of secondary importance, the 
ordinary wooden ones are best ; they may 
vary from four to six inches, according to 
the age of the patient and the taste of the 
operator. As already stated, there is no 
special virtue in any of the ointments used. 
If swelling or suppuration happen to ensue, 
fomentations ana antiseptic dressings may 
be requisite. The treatment following the 
operation is simple ; the lambs, if still 
sucking, should not be kept longer than 

ecessary from the ewes ; within an hour 
or two the shepherd will look over his 
lambs, set every one of them on their legs, 
and make them move about a little ; this 
inspection should be repeated later in the 
afternoon or evening and again early next 
morning, and any lambs observed to be 
bleeding should be caught and a little tow 
soaked with an astringent carefully intro­
duced into the perse.—The Agricultural 
Gazette. ■

A writer in The Poultry World argues 
that there is no foundation for the theory 
that one breed of domestic. fowl is more 
tender and juicy than another ; any fowl 
badly fed or cared for is, necessarily, poor,
“ stingy,” and unpalatable, but other 
things equal, no difference can be dis­
covered in the taste of the flesh of the 
various breeds.

Mention is made in the latest report of 
the Western New York Horticultural 
Society, of a man who planted quinces, 
which grew well but never bore. Resolv­
ed that they should no longer cumber the 
ground, he poured around them brine from 
old pork barrels, with intent to kill He 
builded better than he knew. The next 
season the trees were so loaded with fruit 
that the overburdened branches had to be 
propped up.

An English writer on cheese says the 
second-class Cheshire cheese (as well as all 
second-class cheese) has been very much 
damaged by the competition from the other 
side of the Atlantic, which is now so great. 
The Canadian cheese, even more than the 
American, is like the Cheshire, not only 
in colour and texture, but also in taste, 
and it is gradually being preferred in the 
more Southern markets to all except the 
very finest makes of Cheshire cheese?

Some one asks :—What is the cause of 
bitter cream and milk ? I have always 
lived on a farm, and my experience is that 
cream needs air. In warm weather, if 
cream is covered closely for forty-eight 
hours on first removing the cover there 
will be an unpleasant odor, and, if thus 
continued for several days, it will grow 
bitter, and consequently the butter made 
from such cream will be bitter also ; but 
let the cream stand uncovered and stir it 
every day, and it is never bitter or un­
pleasant. The remedy is very simple. I 
never have any bitter milk ; but I always 
leave it uncovered, and probably that is 
the reason. In taking care of milk and 
cream, neatness and fresh air art in dis-

Mr. Shelby Reed thinks there is some­
thing in a name. He remarks that ‘jit 
would add to our enjoyment, When riding 
about the country, if farmers would prac­
tice painting their names on their front 
gate, or in some conspicuous place.”

Some patent “ egg food for poultry," 
promulgated by a Hartford house, and 
bearing an imperial name, was lately sub­
jected to analysis .at the Oonnectieut T 
périment Station, and found to corn 
'■ chiefly of ground boneabout 15 per cent., 
ground (oyster !) shells, about 70 per cent., 
gypsum, or plaster, about 5 per cent., ox­
ide of iron, about 2 per cent., sand, 4 per 
cent., and a little cdyenne pepper,”

The London Pield states that fowls do 
best when kept in portable houses, which 
are moved from field to field on the farm, 
wherever insect food or the waste of gath­
ered crops is plenty. The cost of keeping

is comparatively nothing, and disease is 
unknown among fowls so kept.

Col F. D. Curtis, in the N. Y. Tribune, 
advocates washing with soft soap to kill 
lire on hogs. Put on plenty of soap and 
rub it in well, as the lice burrow .under 
the ' scales or scurf, which they help to 
make. Two days after the hog has been 
washed, mb it all over with grease, well 
mixed with salt. This will heal up the 
cracks and sores made by the lice and the 
robbing. Carbolic acid diluted at the rate 
of one drop to ten of water, pr one ounce 
to ten of water, will make a wash which 
will rid a hog of vermin. He prefers the 
soft soap. The application may have to be 
répeated, as eggs may hatch after the first 
treatment. There is no preventive for 
lire, but frequent washing with soft soap 
will do the hog good, and keep the lire off. 
In summer time hogs which rdn out will 
oqpt themselves over with mud and drive 
lice away.

Mow Tariff Protection Benefits 
Agriculture.

(From IAt Chicago Inter-Ocean.)
Benefit accrues through a aeries of ad­

vancing and cumulative influences, as fol­
lows :-r-

1. By multiplying the mechanic arts, so 
that the people employed therein become 
regular and liberal consumers of food, 
without competing in its production, thus en­
larging the farmer’s home market.

2. By reducing the distance between pro­
ducer and consumer, with the effect of di- 
minishingjthe cost of transportation between 
the two ; dispensing with a portion of the 
former middlemen, and increasing the num­
ber of exchanges.

3. By dive&fying agriculture, and pro­
viding for a rotation of crops, since the 
farmer who depends on exportation is liqtv 
ited constantly to the few growths for 
which there is a foreign demand,’ whereas 
the domestic requirement is both steadier 
and more varied.

4. By relieving the perplexities and evils 
of a slavish reliance upon the foreign mar­
ket ; for the quantities taken abroad from 
year to yehr, are so uncertain and change­
able as to frustrate every attempt made, at 
the date of sewing the crop, to estimate and 
to anticipate the amount that will be want­
ed, so that there is quite as great liability 
to produce too much as too little ; but the 
home consumption can be reasonably esti­
mated.

5. By establishing a multitude of manu­
facturing centres, from which goes forth 
for miles around, a profitable demand for 
three minor crops, such as pumpkins, tur­
nips, melons, and the like, which the earth 
produces by the ton, while it yields the 
cereals by the bushel yet which will not 
bear the expense of a long transportation.

6. By retaining in the country and near 
the field an increasing proportion of the 
waste of agricultural consumption, thereby 
enabling the farmer to return to the soil, 
in the shape of manure, the fertilising con­
stituant» withdrawn by the processes of 
vegetation, and preventing the exhaustion

7. By more and more promoting the 
division of agriculture into distinct 
breaches, as sheep husbandry, the raising 
of flax for fiber and qged, fruit orchards, 
vegetable gardens, dairies, chbese fac­
tories, bee culture, and the like, with the 
result of reducing agricultural competi­
tion.

8. By improving and multiplying roads, 
bridges, and ferries, and by cheapening all 
the facilities of transportation, in conse­
quence of the rapid growth and larger needs 
of internal commerce.

9. By augmenting the value of land 
and the prices of agricultural produce, 
through the greatly increased demand for 
both.

10. By expanding the supply, improving 
the quality, and diminishing toe prices of 
manufactured articles, through the mul­
tiplication of manufacturers and the grow­
ing competition among them for the sale of 
their products in the same markets.

11. By stimulating the inventive genius 
of our countrymen to devise many labour- 
saving machines and better implements, 
whereby much of the former drudgery of 
farm labour is transferred to muscles of 
wood and metal the power of tilling the 
land vastly enhanced, and the cost of 
agricultural production wonderfully de­
creased. -

12. By Ultimately bringing the mannfoc- 
turer to the side of the farmer and the 
planter everywhere, thus destroying the 
onerous tax of transportation, and abolish­
ing the intervention of supernumerary and 
expensive middlemen, as the effects of 
direct exchanges —an increasing tendency 
towards which- result is now seen in the 
growth of manufacturing establishments in 
the rural districts of the West, and in the 
progressive erection of cotton mills in the 
immediate neighbourhood of the cotton 
fields of the South. And,

13. By finally transforming the cultiva­
tion of the soil from an ignorant waste of 
the fertilizing elements into a scientific 
agriculture, whereupon it enters upon a 
boundless and permanent career of pros­
perity.

The more frequently that tariff protec­
tion is weakened, the oftener will these 
effects be interrupted ; the more com­
pletely that tariff protection is withdraw», 
the more widely will these effects be 
arrested, turned back, and destroyed ; the 
more thoroughly and steadily that tariff 
protection is bestowed, the more actively 
and fruitfully will these effects oome into 
existence, and the more permanent will 
they be. It is utterly impossible to protect 
the farmer without protecting the manu­
facturer ; for the protection of the former 
follows as an inevitable corollary from the 
protection of the latter.

UMBRELLA-HOLDING MADE EASY.
To speak of umbrellas is to suggest a 

host of troubles. The relations between 
them and the human race have never been 
quite satisfactory. Improvement, how­
ever, is the order of the day and an 
American lady has invented a species of 
rigging which will enable one to Keep an 
umbrella unfurled whilst carrying a fan in 
one hand and holding one’s dress with the 
other.

A, A, are two rods, curved to fit the 
shoulders of the wearer. The lower ends 
of these rods are attached or hinged, as 
shown at r, to an open metallic ring B, 
contrived to pass round, or nearly round, 
the wajst ; this ring is fastened to a belt x, 
buckled or clasped round the waist. The 
other extremities of the rods A, a, curve 
towards each other, have a coil formed in 
them to impart elasticity, and are bent up­
wards. They ire then connected and 
coiled to form a socket to receive the 
handle of the umbrella. To the rods A, A, 
straps c, c, are attached, which straps are 
passed round the arms or across the breast 
of the wearer to keep the roda in place. 
D, D, are elastic straps, which are attached 
to the frame of the umbrella, the free ends 
of the straps bflng provided with loops or 
rings to catch on buttons o, o, on the belt 
x. Thus, by adjusting the straps d, d, 
the umbrella may be tilted or inclined 
forward, or to either side, as circumstances

Mitchell's Belladonna Improved India 
Webber . Ferons Master.

Sceptical persons will be perfectly amazed 
/ trying them, to see the great benefit de­

rived. Even headache is quickly cured by 
wearing one just below the breast bane ; 
and for the hysterics, relief is found at once 
by the application of one over the navel 
DYSENTERY, and all affections of the 
bowels, to the worst esses of CHRONIC 
COSTIVENESS, cured by wearing a Por­
ous Plaster over the bowels.

Weakness and fatigue aire^wariably 
cured at once by their use. DoMfts of au 
classes, both in this and in foreign countries, 
are daily recommending them for all local 
pains. I am constantly having large orders 
from the varions hospitals of our country, 
se well as from foreign countries, for my 
Celebrated Porous Plasters ; and on each 
order they comment on the great virtue of 
the Porous Plasters, and the great blessings 
they are to the human race, and are con­
tinually telling me of my being à public 
benefactor,

You can hardly believe your own convic­
tions of their wonderful effects. Although 
powerful and quick in their action, you can 
rely on their safety for the most delicate 
person to wear, as they are free from lead 
and other poisonous material commonly 
need in the manufacture of ordinary 
plasters, One trial is a sufficient guarantee 
of their merits, and one plaster will sell 
hundreds to ÿouf frièhds.

In this changeable climate they should 
be worn between the shoulders and on the 
breaist, or over the kidney», especially by 
three who take cold eeialy. The Porous is 
easy to wear, and {Ms new life into persons 
who feel dull and morbid.

Experience has proved to the most scep- 
tical that Mitchell’s Porous Piaster is a

POE.
OU8 PLASTER, and see that his name is 
cm them, as there are many worthless imi­
tations ; take none but Mitchell’s.

Prepared by GEO. E. MITCHELL, 
Lowell, Mass.

Sold by all Druggists.

No less than four or five Almonte coni 
were married on Dominion Day. “ T1 
could not well be a more a] 
for the consummation of su< 
ous event, ” so says the Omette. To 
we will add that the number of marriages 
recorded by our Ontario exchanges, as hav­
ing taken place in various localities, on 
that day, goes beyond what we have ever 
before observed.

require. The contrivance may be worn 
with the rods A, a; passing down in front 
of the shoulders, or in the rear of the 
shoulders, or with one in front and the 
other in the rear of either shoulder, just as 
desired. It is quite as suitable, afso, for 

asol as for an umbrella, 
fore pledging ourselves to the success 

of the invention, we would like to see it 
worn on a pouring wet day and with a stiff 
breeze blowing. But, likely enough, if 
ever it becomes the fashion, ladies will 
[row as expert in adapting it to every 
ireeze that blows ae mariners are with the 

sails of ships at sea.
MISCELLANEOUS COOKING.

Ribs or Beet Roasted,—Cut out the 
chine-bones from the thick end of the ribs, 
and also the strong sinew or leather ; fasten, 
the “bark,” or outside fat, with a few 
skewers ; spit it through the thick part 
and the point of the ribs. When one or 
two riba are purchased by a small family, 
it is a good plan to have the bones taken out, 
and the meat rolled round in the shape of a 
fillet ; a considerable saving is effected by 
this plan, as, when not so prepared, the 
thin part at the extremity of the bone is 
frequently wasted. The bone out ont when 
the meat is raw will assist in making strap, 
and'is much preferable to a cold beef-bone. 
They are sometimes cu* off short, and 
salted or stewed, bat rolling is the bettor 
plan ; and in this manner a single rib can 
be skewered into a handsome fillet ; the fat 
and lean being marbled, and the appear­
ance of the whole improved.

Sirloin of Beef Roasted.—Break the 
upper part of the chine-bones, entthem ont, 
and cut t...................... de on the top,
and skeweritin its place, which will prevent 
its drawing up or looking unsightly. Ron 
the spit just under the bark at the thin 
end, and bring it out between the joints. 
By spitting it thus you avoid showing where 
the spit has gone through. Cover the fat 
with a sheet of buttered paper, and roast 
gently for three or four hours, according to 
the size of the joint. The under part is 
sometimes stuffed with forcemeat, in the 
following manner :—Carefully lift u p the 
fat from the inside of the sirloin with a 
sharp knife ; take ont all the meat close to 
the bone, and mince it small ; take half a 
pound of suet, and chop it fine ; mix 
with it some grated bread-ermbs, a 
little lemon peel thyme, and shallot minced 
very fine ; mix all together with a glass 
of port wine ; put it back again into the 
same place, and cover it with the skin and 
fat ; skewer it down neatly with small 
wooden skewers, and cover it with paper. 
The meat should be spitted before you take 
out the inside ; and when done, do not 
take off the paper until the joint ia put into 
the dish ; then serve it np, garnished with 
scraped horseradish.

te method of taking the meat from 
the bone, and rolling it so as to have the 
forcemeat in the middle, is easier, bat adds 
its flavour to the whole joint ; while this 
way keeps the upper and the under part 
separate.

of Mutton Boiled.—To prepare a 
leg of mutton for boiling, trim it as for 
roasting ; soak it for a couple of hours in 
cold water, then put only water enough to 
cover it, and let it boil gently for 
hours, or according to its we ’ " 
cooks boil it in a cloth ; but, if 
afterwards wanted for soup, that should not 
be done ; some salt and an onion putinto the 
water is far better. When nearly ready, 
take it from the fire, and, keeping the pot 
well covered, let it remain in the water for 
ten or fifteen minutes.

The English taste being in favour 
of meat in which the gravy has been 
retained, this joint is esteemed to be in 
perfection when a little underdone. It is 
sent to table with caper-sauce and mashed 
turnips.

To Stuff a Leo of Mutton.—Take a 
leg of mutton, cut off .all the fat, take the 
bone carefully out and preserve the skin 
whole ; take ont the meat and mince it 
fine ; mince with it about one pound of fat 
bacon and somparsley; season the whole 
well with pepper and salt, and a small 
quantity of shallot or chives chopped fine ; 
then put the meat into the skin and sew it 
up on the under aide; put it into a 
stewpan with * little gravy made from the 
bones, two or three slices of veal, some 
sliced carrots and onions, a bunch of pars­
ley, and a few slices of fat bacons let it 
stow for three or four hours, and drain the 
liquor through a fine sieve ; when reduced 
to a glaze, glaze the mutton with it and 
serve in stowed beans.

Lamb-Chops. —Take » loin of lamb, ont 
chops from R half an inch thick, retaining 
the kidney in its place ; dip them into egg 
and bread-crumbs, fry and serve with fried 
parsley.

When chops are made from a breast of 
lamb, the red bone at the edge of the breast 
should be cut off) and the breast parboiled 
in water or broth, with a sliced carrot and 
two or three onions, before it is divided 
into cutlets, which is done by cutting be­
tween every second or third bone, and pre­
paring them, in every^xw^eol^ “ the “L

weight. Some 
t, if the water be

Shoulder of Vxal.- f the knuckle

for a stew or gravy. Roast the other part 
with a stuffing, which should be inserted 
both under the flap of the under side, and 
also just below where the knuckle has been 
cut off ; you may lard it. Serve with 
melted butter.

The blade-bone, with a good deal of meat 
left on, eats extremely well, when, grilled, 
with mushroom or oyster sauce, or mush­
room ketchup in butter.

CAKES, ETC.
' Sponge Cake.—A quarter of a pound of 

lump sugar, three-quarters 0>f a pound of 
flour, well dressed, the rind of a lemon, 
grated, seven eggs, leaving two of 
the whites out ; do not beat np 
the eggs ; boil the sugar in a quar­
ter of a pint of water, and pour it boiling 
hot on the eggs, whisking them very 
quickly while the sugap is poured gently 
on them ; continue to whisk it for twenty 
minutes; stir in the floor, but do not 
whisk it after ; put it into moulds, well 
buttered, and bake it in a quick oven. Be 
careful to have the oven ready, or the cakes 
will he heavy.

Rhubarb Tart.—Cut some rhubarb into 
pieces an inch long, place it in a saucepan 
without a cover, addingchopped lemon-peel 
and sufficient sugar to sweeten—in water; let 
■inimer till reduced to a palp ; stand aside till 
cool. Line a flat dish with paste, put in 
the rhubarb, and, before putting it into the 
oven, add a piece of batter the size of a 
walnut, and a good sprinkling of nutmeg. 
Serve with custard-cream.

To Make the Cream,—Beat up two eggs 
with a table-spoonful of cold milk, have 
ready half a pint of milk boiling hot, to be 
poured gradually on the eggs, stirring all 
the time, pour backwards and forwards in 
the saucepan. If not sufficiently thicken­
ed, place on the fire for a moment, but be 

careful it doee not boil or it will 
curdle and be spoiled.

Arrowroot Drops, or Biscuits. 
—Half a pound of butter beaten 
ub to a cream, seven eggs well 
whisked. Adding seven ounces of 
flour,sir ounces arrowroot and half 
a pound of loaf sugar. Mix all 
well together, and drop on a clean 
tin, size of a shilling ; bake in a 
alow oven.

Block Biscuits.—Half a pound 
of butter beaten up to a cream, 
half a pound of ground rice, three 
quarters df a pound of flour, half 
a pound of loaf sugar, four eggs 
and a little sal volatile.
' To Maks Rock Cakes.—Beat 
well two eggs, and then add one 
pound of crushed lump sugar, and 
let it stand for an hour ! then add 
nine ounces of flour, and a few 
drops of the essence of almonds. 
Bake,in a slow oven.

Whitt Syllabubs. —Stir gently 
one pint of scalded cream the same 
way until it becomes smooth and 
thick, but not to let it cnrdle, 
then add, while stirring, four 
ounces of loaf sugar rolled and 
sifted, the grated rind of one 
lemon, and the juice of two glass­
es of sherry wine, and, finally, the 
whites of three eggs beaten to a 
high froth with a small pine whisk 
Fill your glasses, ana, having 

left some syllabub in your bowl to raise the 
requisite froth for the tops of your filled 
glrâees, begin and whisk it well, taking off 
every bubble, as it rises, with a teaspoon, 
placing it on the glass, and continuing to 
raise a pyramid of bubbles on each till 
enough to complete the light appearance. 
Syllabubs should be always made the day 
before they are to be eaten, and form a 
very pretty addition to the supper-table. 

SOUPS.
Vermicelli Soup.—Put into a stewpan 

one and a half pound of Jean veal » small 
slice of lean ham, a bunch of sweet herbs, 
a head of celery, an onion, some whole 
white pepper, a blade of mace, and a quar­
ter of a pound of butter ; set the pan over 
a clear fire, take care the articles do not 
burn ; then thicken two quarts of white 
gravy, and pour it into the pan, adding a 
Few mushroom trimmings : when it boils, 
set it aside, remove the scum and fat, and 
strain the soup upon some vermicelli which 
has been soaked a few minutes in cold 
water, and stewed in strong broth. This 
soup is sometimes served with a few 
blanched chevill leaves in it.

Old Pea Sour.—Put one and a half 
pound of split peas on in four quarts of 
water, with roast beef or mutton bones, and 
a ham bone, two heads of celery, and four 
onions ; let them boil till the peas are suf­
ficiently soft to pulp through a sieve, strain 
it, put it into the pot with pepper and salt, 
and boil it nearly one hour. Two or three 
handfuls of spinach, well washed and cut a 
little, added when the soup is strained, is 
a great improvement ; and in the summer 
young green pesa instead of spinach ; a 
teaspoonful of celery seed or essence of 
celery, if celery is not to be had.

Vegetable Soup.—To a quarter of a 
pound of fresh butter, boiling hot, add 
onions chopped very fine. When they are 
quite soft, throw m spinach, celery, car­
rots, kidney beans, etc’, also chopped fine, 
with green peas and any other vegetables 
that you can collect. Stir them well in the 
onions and butter till they begin to dry. 
Have ready a teakettle of boiling water, 
and pour about a pint at a time, over 
your vegetables, till you have as much as 
you want. Serve up with bread or toast 
in the bottom of the dish. Pepper and 
salt to your taste.

Rice Soup,—Take white stock, season 
it, mid either whole rice boiled till very 
tender or the flour of rice may be need ; 
half a pound will be sufficient for two 
quarts of broth.

Plain Onion Soup.—Simmer turnips and 
carrots for two hours in weak mutton 
broth ; strain it, and add six onions, sliced 
and fried : simmer three hours, skim, and 
serve.

Rich Onion Soup.—Pot into a 
twelve onions, one turnip, and a head of 
celery, sliced, a quarter of a pound of butter, 
and a quart of white gravy ; stew till ten­
der ; add another quart of gravy, pulp the 
vegetables, and boil with the soup, strained, 
for half on hour, stirring it constantly; and 
just before serving, stir in half a pmt of 
boiling cream, and about eighteen button 
onions, nicely peeled, and boiled soft in 
milk and water. Season with salt. Span­
ish onions only are sometime» used ; and ■ 
the soup may be thickened, if requisite, 
with rice flour worked with butter.

Carrot Soup.—Take six or eight full- 
grown carrots, of the red sort, scrape them 
clean, and rasp only the outer rind, or soft 
red part, and, if you have a single red 
tomato, add it, sliced, to the raspings, but 
use no other vegetable, except onions. 
While this is doing, the broth of any kind 
of fresh meat which has been got ready 
should be heated and seasoned with a couple 
of onions fried in butter, but without pep­
per, or any other kind of seasoning, except 
a small quantity of mace and a little salt. 
When aU is ready, put the raspings into 
two quarts of the skimmed brqth, cover the 
stewpan close, and let it simmer by the 
side of the fire for two or three hours, by 
which time the raspings will have .become 
soft enough to be pulped through A fine 
sieve; after which the soup should be 
boiled until it is as smooth as a jelly, for 
any curdy appearance will spoil it.

Thus all the roots, and most of such 
vegetables as can be easily made into 
purées and combined with any sort of broth, 
will in this manner, make excellent soup 
of different denominations, though au 
founded upon the same meat-stock. The 
gravy of beef ia always preferred for savory 
soups, and that of veal or fowls for the 
more delicate white soups ; to which from 
half a pint to one pint of oreem, or, if that 
cannot be had, the same quantity of milk 
and the yokes of two raw eggs, should be 
added for every two quarts of soup ; re­
membering, however, that the latter will 
not impart the richness of cream.

Venison Soup—Take four pounds of 
freshly-killed venison, cut on from the 
bones, and one pound of ham in small 
slices. Add an onion, minced, and black 
pepper to your taste. Put only as much 
water as will cover it, and stew it gently 
for an hour, keeping the pot closely 
covered. Skim it well and pour in a 
quart of boiling water. Add a head of

relery, cut small and three blades of mace. 
“oil.it gentle two hours and a half ; then 
put in a quarter of a pound of butter, cut 
■mall and rolled in flour, and half a pint of 
port or Madeira. Let it boil a quarter of 
an hour longer, and send it to the table 
with the meat in it.

Chicken Mullagatawny,—Cut up a 
young clucken, as for a curry ; fry two 
diced onions with butter until of a light 
brown colour, when add a tablespoonfnl of 

half as much flonr ; mix these 
with the onions, and add one quart or 
three pints of rich gravy, previously made, 
either from veal, beef, mutton, or poultry 
Boil it, skim off the butter, add a pinch of 
salt, and put into it the chicken cut as 
above. Simmer the whole until the fowl 
be tender, when the soup will be ready to 
serve m a tureen with a dish of boiled rice. 
A young rabbit may be substituted for the 
chicken.

Political Murderers.
Political assassins have abounded more 

during the last hundred years than at any 
other period of history—a fact which may 
be explained in many ways besides these : 
that great personages are less well guarded 
now than they used to be, and that the 
penalties of regicide have become much 
mitigated. Just 121 yqars ago Damiehs, 
for the crime erf scratching Louis XV. with 
a penknife, was put to death with barbar­
ous tortures ; and, indeed, until the close 
of the last century the man who lifted his 
hand to strike a king or minister was sure 
to be subjected to torture with 
a view to elicit a full confession 
from, him before he was sent to the scaffold. 
We are not forgetting that fanatics have 
existed in all ages who were ready to brave 
the worst torments. Henri UL and.Henri 
IV. of France died by the dagger) and 
several mediaeval potentates were disposed 
of by private assassinations inside their 
palaces, or by poisbn—a mode of political 
murder whicn has now become obsolete. 
But, on the whole, such kings of old'as did 
not get mixed up in religious strife were 
protected from violence by the awe that 
used to he Ige majesty, not less than by 
their body-guards. Kings were truly, re­
garded as the anointed of Heaven, whose 
murderers could hope for no popularity in 
this world or pardon in the next ; and dur­
ing, the ages of religious faith men who 
might have endured the rack blanched 
at the idea of dying without abso­
lution. Jacques Clement and Ravaillac, 
who slew the two Henris, were 
half-crazy bigots who hoped to reach heaven 
by killing kings whom they considered to be 
enemies of their Church; for though Henri 
III. was a Catholic, he was an anti-leaguer 
who had stained his hands with the murder 
of the Duc de Guise ; and Henri IV, was 
believed to have remained at heart a 
Protestant. In England we have had the 
Gunpowder Plot, which was religious ; and 
the Rye House Plot, which was partially 
so, in that it was designed to place the 
Duke of Monmouth on tne throne instead 
of the Popish Duke of York ; but the de­
tails of that conspiracy have remained too 
obscure to enable us to judge whether it 
was seriously intended to murder Charles
II. or simply to kidnap and coerce 
him. The fact of a king being tyran­
nical, dissolute, or incapable, had formerly 
little to do with arming the hands of 
assassins against him. Louis XIV. reigned 
for seventy-two years without his life being 
once attempted, though he confiscated aS 
the liberties of his subjects and pressed on 
them sorely with taxes ; Louis XV., whose 
disgraceful reign lasted fifty-nine years, 
was only molested once, and Damiens re­
peatedly declared that he had not meant 
to kill the King but only to punish him. 
In Prussia, Frederick the Great and his 
father gave their subjects many causes for 
dissatisfaction, the one by his passion for 
war, the other by his vexatious despotism ; 
but they reigned unharmed, and were gen­
erally venerated. It remained for the 
French Revolution to disabuse people’s 
minds of the notion that the persona of

and governors were sacred, 
to revive the Greek and Roman rant 

about its being lawfully slay tyrants for 
tile good of mankhsH. In Marat's news­
paper, L'And du Peuple, there were daily 
allusions to Brutus, HanBodius, and Aria- 
togiton : and the biliotis demagogue was 
one of the first to experience the effects of 
his preaching when Charlotte Corday 
travelled from Caen on purpose to take 
his life. From that time attempts upon 
the lives of rulers have become venr fre­
quent. Scarcely a monarch in Europe 
during the last ninety years has been al­
lowed to reign long without having his 
days threatened ; and, considering the 
facilities which munderers enjoy now-a- 
days both as regards the choice of deadly 
implements and the means of getting near 
to their intended victims, some of the 
royal escapes must be accounted almost 
miraculous.

On the 16th of March, 1792, Gustavus
III. of Sweden was shot at a masked ball 
in the theatre of Stockholm by Colonel 
Ankarstrom, who had four accomplices, all 
gentlemen of good family—Horn, Ribbing, 
Lilliehom and Peschlin. The King sur­
vived his wound thirteen d^ya ; and An­
karstrom was executed, but his accomplices 
escaped. On the 19th of April 1799, the 
French Plenipotentiaries wÿo had been to 
RastaSt to negotiate a peace with Germany 
after Bonaparte’s Italian campaign, were 
treacherously murdered ; and on the 24th 
of December, 1800, Bonaparte himself was 
within an ace of being killed by an infernal 
machine which exploded as he was riding 
out of the Place du Carrousal. The con­
spirators in this instance were Royalists ; 
and four years later George Cadoudal 
a Breton, plotted another attempt of 
the same kind with General Pichegru, 
and was guillotined, while Pichegru com­
mitted suicide. Napoleon had two other 
very narrow escapes one at St Cloud in 
1804, when he was shot at in liis garden by 
a person who was never caught ; and an­
other at Dresden, when his aggressor was 
a student, who was executed. C)n the 24th 
of March, 1801, the Emperor Paul of 
Russia was strangled at night in his pali 
at St. Petersburg. In 1812, on the 10th of 
May, Mr. Perceval who had been Prime 
Minister of England since 1809, was shot 
in the lobby of the Home of Commons by 
Bellingham, who was hanged the same 
month ; and cm the 28th of January, 1817,

were made him if he would betray hi. 
accomplices, he refused to do so even 
when he was on the scaffold, and nobody 
yet knows for certain on behalf of which 
political faction he was acting. An attempt 
as murderous as Fieschi’s and quite as des 
peretely planned, was that which Felice 
Orsini made upon Napoleon III. on the 14th 
of January, 1858. Had Orsini’s confeder- . 
a tes Pierri, Radio, and Gomez displayed 
the same nerve as Orsini himself dià in 
throwing the bombs at the Emperor’s car­
riage, it would have been impossible for 
this attempt to fail ; as it was, Napoleon’s 
escape was marvellous, for fourteen people 
were killed or wounded by the explosion, 
and the Imperial coach was broken in 
several places by the shell fragments. 
Some half a dozen other attempts were 
made upon Napoleon’s life, and two of 
these have remained enshrouded in mys­
tery. It is known that in 1859 his Majesty 
was shot at by a garde-forestier in the forest 
ot Compïègne ; but justice would seem to 
have been executed on the spot by the Em-
£^fv J ^dant8; anyhow- the newspapers 
received orders not to mention the affair. 
Agarn^n 1864 an Italian who had joined in 
tile Greco-Trabuco plot for assassinating the 
Emperor, was pistolled in the courtyard of 
a house m the Rue de Vaugirard while re­
sisting the detectives who had been sent to 
arresthim ; but the public heard nothing of 
this affair until the private papers of the 
Tuileries were published in 1870. The life 
of the Czar Alexander II. has been twice 
attempted—once at St. Petersburg, in 1866 
by a man named Kommissarow ; and again 
in Paris during the Exhibition of 
1867, when the Pole Berezowski fired 
at the carriiure which contained the two 
Emperors of France and Russia as it was 
returning from a review at Longchampe. 
Among the other political outrages of 
recent times may be mentioned the murder 
of President Lincoln by the actor Booth at 
Washington in 1865, the two attempts 
upon Prince Bismarck by Blind in 1866 
and Knllman in 1874 ; the aseagaination of 
Marshal Prim in 1871 ; and the dastardly 
attempt on King Amadeo at Madrid in 
1872. The list is not complete : but enough 
has ben said to show that these miserable 
offences, though of frequent occurrence, fail 
ranch oftener than they succeed .—Pall Mall 
Gazette.

COMMUNICATIONS.

the Prince Regent was fired at 
he was driving to the House of Lords 
to open Parliament, the ball shattering 
the window of his coach, but doing him no 
harm. The year 1819 was marked by the 
murder of the dramatist Kotzebue, which 
caused a profound sensation throughout 
Germany. Kotzebue having rendered him­
self unpopular by his reactionary writings, 
some students of Mannheim entered into 
a plot and drew lots as to who should kill 
him. The lot fell upon Karl Sand, a young 
man whose mildness of temper unfitted 
him tp be a murderer, but who neverthe­
less perpetrated his crime with reculées 
daring, and afterwards (having made an in­
effectual attempt to commit suicide) went 
to tile scaffold without quailing. In 1820 
the world was startled by two political out- 
rages of the most reckless villany—first, 
tfle stabbing of the Duc de Berri, father of 
the Count of Chambond, on the stops of 
the old Opera House in Paris on the 13th 
of February ; and) second, the Cato street 
conspiracy, by which Thfstlewood and his 
accomplices planned to murder the princi 
pal members of Lord Liverpool's Minis

on the occasion of a dinner 
held at Lord Harrowby'a house on 
the 20th of February. This enterprise 
luckily failed, and Thistlewood was 
hanged. But Louvel’» attempt on the Due 
de Beni was but too successful ; and it 
led to important political consequences ; 
for had the Deo da Bern lived it u doubt­
ful whether the Bourbon dynasty would 
have been overthrown in 1830. Louis 
Philippe, who reigned from 1830 to 1848, 
was shot at no fewer than nineteen times. 
The moat resolute 
was that made
means of an „ . JHHH
with gun-barrels, on the 28th of July, 
1835, The King was not'hit, but Marshal 
Mortier and twelve other persons were 
killed ; at the same time, the machine hav­
ing exploded, Fieschi was seriously wound­
ed. Obviously this man a mefe in­
strument; bi t though offers of a pardon

LAGER BIER.
To the Editor of The Mail,

Snt,—In your excellent article on people 
trying to adapt their habits to the climate 
of the country, you have pointed out a 
most excellent beverage for our people. 
There is, however, one point worthy of 
consideration, and that is the price of the 
article. Lager will not keep on draught 
for any time, and, therefore, in most cases, 
the bottles must be used. Now, it is a 
well-known fact that a bottle of lager bier 
does not go very far, in this weather, even 
in an ordinary sized family, bntthe cost is 
$1.25 per dozen, which places it out of the 
reach of many, and still leaves the curse of 
the country in the ascendant.

With the daily increasing usé of lager, 
and, therefore, rapid sales, we believe that 
fifty cents per dozen would give a very fair 
profit to both wholesale and retail traders.

The combination of bad wells, fishy water 
service, and dronthy weather appeal, almost 
too strongly to be resisted, to nature to take 
something.

Please use your effort to get some protec­
tion for the consumer.

Yours, &c.,
DURST.

Toronto, July 10th.

PAUPER IMMIGRATION. *
To the Editor of the Mail. ‘

Sir,—In the Montreal Daily. Witnes of 
the 3rd insk is a very characteristic letter 
from Miss Macpherson, and in the Glob of 
to-day one from Mr. P. O’Leary, both on 
the subject of the importation of pauper 
children from England to Canada, which 
from the opportunities that I have of 
knowing the effects of the operation upon 
Canada, I consider a gram injustice thereto. 
At the present time there is a terrible 
want of employment, to my certain know­
ledge, prevailing from Quebec to Sarnia, 
not only for men, but also for women and 
boys and girls, and the country may be 
said to abound with pauperism. Yet in 
the face of this, to continue pouring a 
pauper population into it, no matter under 
what pretence, is a shame, and ought to be 
stopped. There was a, time when the 
operation was probably advantageous to 
all concerned, but it has been overdone, 
and will take time to get up to a level 
again ; and to expedite the matter, I would 
advise these philanthropic ladies to operate 
upon some of our Canadian cities. For in­
stance, Miss Macpherson might take Mont­
real and Miss Rye Toronto, and so on, 
until the equilibrium is restored, and em­
ployment for the boys and girls of the 
country is provided, “ and then,”1 as Miss
Rye says--------

I am, *
Yours, etc.. ■

J. E. PELL.

REMEDY 'FOR SEA-SICKNESS.
To the Editor of The Mail 

Sir,—In The Mail of the 4th inst, yon 
notice a paragraph in the Lancet, referring 
to the effects of apomorphia upon sea-sick- 

I have crossed the Atlantic a num­
ber of times, and each time, except the last, 
I have vowed a tremendous vow, within 
the first twelve hours of my voyage, that 
if only I landed once more, I never would 

go near even the dock whence 
sail. Invariably I have suffered fear- 

sea-sickness. Last year, while 
m Kngland, a friend called my attention to 
apomorphia as a remedy for sea-sickness. 
1----■*—‘when about to sail from

Liverpool, I procured a supply for myself, 
and whether rt was dne to the remedy or 
not, I escaped sea-sickness altogether, and 
was able, and well able, to go to every 
meal during the voyage. I was accom­
panied by a party of five friends. To three 
of them, one a lady, I gave the apomorphia 
freely, and they each escaped aea-aicknesa 
entirely. To the fourth, who was a clergy­
man, and therefore a proper subject for ex­
periment in the interest of suffering hu­
manity, I only gave at considerable inter­
vals, and each time he got the medicine he. 
declared hé was much relieved of sea-sick­
ness, from which he was suffering very much. 
To the fifth frieqd 1 ga* no apomorphia, 
and he was sea-sick for three or four days. 
I have asked a number of friends to try the 
remedy and report results, but those trials 
have not yet been sufficiently numerous to 
justify one in giving an opinion of the 
remedy. I hope the readers of The Mail 
intending to cross the ocean this summer, 
will give it a trial and report the results, 
particularly failures. I would recommend 
the following :—

Muriate of Apomorphia... 1 grain.
Syrup of Orange PeeL .... J ounce.
Distilled water..................  11J ounces.

Making a twelve ounce mixture. Of which 
take one teaspoonful every hour while these 
is any symptom of sea-sickness.

If this should fail to arrest the symp­
toms of sea-sickness, try, under the direc­
tions of the ship surgeon, nitrite of amyl. 
Two or three drops put upon a pocket 
handkerchief and inhaled, is the usual 
method of employing this powerful drag. 
I believe that one or both will greatly 
mitigate, if not entirely control sea-sick-

Yours sincerely,
ORONHYATEKHA, M.D. 

Loudon, July 6th, 1878.

THE EXHIBITION BY-LAW.
'The by-law to raise $75,000 for Exhibi­

tion purposes by the issue of debentures 
was voted upon by the ratepayers on Thurs­
day, and defeated, the majority against it 
being 139.

TOTAL VOTE.
For.................................................. .. 484
Against............................................ 623

Majority against..
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