
4 MONTREAL IOMoeOPATIiC RECORD.

SCIENCE JOTTINGS.
Dr. Anrdrew Wil.son in Illustrated Lonlronî News.

A. ianrdv and inîteresting Life of ais-
teur has' been piblished bv Mlessrs.
Cassel & 0Co., the authors being Professor
zand Mrs. Franlkland. I have read tire
book with pleasure, alt.hough I was
fauiliar with P>asteurr's life-work, and
althoughi I had already pernised mnore
thai onie biograpiy of tihe distinrguisie(l
scientist. Pasteur, durinrg his lifetimrue,
vas a very imuch abused man. People,

ignorant of science altogetier, ridieuiled
ihis aupiratorns, criticised his iretilhods,
and conrdemned his resuits. All his
splenid id work in coniection with
anthrax, with silkworm disease, with
tihe spoiling of wines, and other indus-
trial inatters is forgotten by maiy of the
crities to whom 1 allude. This record
of Pasteurr's Labors should se rve to show
sceptics liow great is the progress in
iedicine and science at large, wich is

due to the iivestigations of the Rue
d'Uhn.

"Kinowleded coues but visdomn liii-
gers," sigs the poet. I am afraid even
knowledge itself is a littie tardy ini cer-
tain iatters relating to our personal
interests. I was reading tire other day
a list of ailmlrernts of whlich certain pills
are said to effect an " iiiidoibted curUi-e.'
lere is Part of the little list-paralysis,
locoiotor ataxia, spinal disease, rheu-
mnatisn, e-irsunptionr and &decline," St.
Vitus' datice, rickets a?>, scrof lia, and
kidiiey diseases. Norw does anybody,
short of bîeing a Ci asummlrate fool, to
speak plainrly, believe that any pil carn
eqiailv " cure " all (or arv of the serions
conistitutioial troubles here entinierated ?
Or lias the patent pill-maker discovered
the philosophers stone '" in iedicine,
whereby his pills (at 2s. (d. the box>
should cure everythin g'?

ALCOO1t)L AND SOME PoPULAR
MEIC(iNES.

In tie report of the 31assachusetts
State Board of Health are founîd tihe
following statements of tire precentae
of alcohrol as an ingredienît of neurv(
stimuilanats and blood purifiers : Aver's
Sarsaparilla, 26.2 per cent.; Hood's
S arsaparilla, i.8 per cent.; Paine's
Celery compiound, 21 per cent., and
Greene's nervura, 17.2 Malt ignors
Con'ain f rom 1.5 to S r cent. of alcoliol,
wines fron 8 to 20 per cent., wirle
ardent spirits, of wiich whisky is a
type, conrtains froir 45 to 60 per 'cent.
of alcohol. Anong the w'inres it is

olly ol( Port that contains more than
17 per cent. aleobiol. A mong the wines
it is therefore apparent thitt these
Snierve stimulants '" and " blood puri-
fiers " outrank wines in the amnount of
alcobol, while Ayer's Sarsaparilla
reacies alimiost the proportioi that
shioulid classify it as "ardent." No
wonder great benefit is claimed for
these universally used "remedies." The
man or wom1an who is benefited bv a
draught of " Schnaps'' cannot fl of
reu1ention by a dose of these miedical

SSehnaps." Better take your whiskey
straight.--Med. Arena.

TIIEY HLAVE TIEIR REWARD.
A recent writer earniestly protests

aîgai nst ti e coimnii10 habit of erossing the
legs at tihe knees whei sitting, claiming
that it is at least one cause of cold feet,
headache, varicose veins, ulcers, and
other troubles due to poor circulation in
tihe lower limbs. The reason of this lies
in the fact that just under the knee,
where the greatest pressure comes in
this position, there are large veins,
arteries and ierves, whose walls are
pressed togethrer, thus interfering more
or less with the circulation anid sensation.
liereafterwien vou see a car full of vour
cross-legged fellow' creatures over, or
around, whose, feet yon nuist go, it will
be a sort of iegative satisfaction to realize
tihat they will meet tieir rewird. They
merit it.-I/uoeo. Enrny.

SICK ROOM ]OOKERY.
.aco B.\- i.s-Strip the ski ns from

the bananas, place themu in a granite or
por)celaini baking dish, sprinkle over a
tablespoon of sugar; add four or five
tablespoons of water and bake in a
qurick oven for twenty minutes, basting
once or twice. Serve while wari.

Crîocour Penm ) -Put one pinit of
milk into a double boiler. Separate
fotir eggs and beat tiie whites to a stiff
froth. Moisten Iour even tablespoonfuls
of cornstarci with cold milk, stir this
into the hot milk ; stir amd cook until
thick and smooth. Add half a cup of
sugar and birr ounlces of grated choco-
late; take fron the tire aid stir in the
well beaten whites of the eggs, turn into
a inould or small cuips and stand awav
to harden. Beat the yolks of the eggs
with four tablespoons ful of sugar, add
to thein one pilt of scalding milk, cook
for a moment as vou would soft cuîstard,
add tablespoon fuil of vanilla and turn
out to cool. Serve the pudding in a deep
dish with the custard poured around.


