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of milk, and thon straining it through a sieve.
Cream of Tartar aliso makes an excellent whey.

Eggs.-The yolk is best suited to a very deli-
cate stomach when lightly boiled, but the white,
even in a pudding, may prove unpleasant to it.
The entire of a raw egg is one of the most easily di-
gested articles of diet known. Eggs lightly poached
are preferable to boiled, ones, while those liard
boiled are the worst to digest; still to persons
undergoing great exertion in the open air, a few
hard-boiled eggs prove an excellent substitute in
the absence of a regular meal; adding a little salt
assists digestion. Eggs ought to be used very
fresh, as they speedily, fron their, nature, undergo !
decomposition. Inmersed in vinegar and, water
or quick lime they will kccp for some ine.
The eggs of the duck and goose are less digestible
than those of the lien and wild birds.

Fat is not so digestive as lean, por does it possess
nutritive, propeities ; it is called a calorifiaut, that,
is, maintains the animul licat; thus we find the
inhabitants of cold climates indulge most enor-
mously in it,,whileoin warn climates it as neither
relished nor does nature supply it. It is useful
as a dilutent of the other portiouof the food.

Bread baked in, small loaves as toasted before a
hot fire, and not eaten' new, being freed fron the
effects of fermentation, is the mnost easily digested.
Bread containing bran is occasionally useful for
irritating the stomnach and bowels, aud thus prU-
venting constipation ; but, if continued, the, coarse
particles are apt to lodge in the intestines, which
is followed by severe derangenient, requiring medi-
cine for their removal. To thoce much troubled
with indigestion, fresh biscuits preserved from the
air or damp are the most suitable, especially those
made for use at sca.

Toast.-In the act of toasting bread we wish to
get out the water, which makes the bread cold,
waxy, and heavy of -dige:tion, Perhaps we shall
be best understood if we first explain what maikes
bad toast of a slice of bread, or rather what makcs
it no toast at all, but merely a piece of bread with
two burnt surfaces, more wet and waxy in the
heart than ever, and which not a particte of butter
will enter, but only remain upon the surfaee, and if
vexed with additional fire, turns to a rancid oil of
the most unwholesome description. If the slice of'
bread is brought into close contact with a strong fire,
the surface bconies covered with, or rather converted
into, charcoal before the beat produces any elfect
upon the interior of the slice. This being doue,
the other side is turned, and converted into charco.l
in the saine manner. Charcoal, as cverybody knows,
is one of the worst conducters of eit. It is of no
consequence whether the said cha:coal be fornied
fromu wood, flour, or any other substance, fer its qua-
lities are i.n every case the saine. Now, when the
surfaces of the slice of bread are charred over in this
manner, there is an end of toasting, as no action of
heot can be communicated to the interior, and not
one drop of water can be evaporated. In this state
the slice of bread may be wholly burnt to charcoal,
but until it is altogether so burnt, the unburnt part

will becomeP always more wet and unwholesone..
There is a n illustration of this in putting a potato
in the ir due of a strong fire in order to be roasted.
If the fre is but hot enougli a potato the size of'
one.'s fi t may be burnied down to a cone not bigg-er
than a marble, and yet that cone will remain hard
and scarcelv warmed.

Chesnut-brown will be far too deop a colour for
good toast; the nearer you can keep it to a straw-
colour the more delicious to the taste, and the more
wholesome it will be. If you would have a slice of
bread so toasted as to be pleasent to the palate and
wholesome to the stomach, never let, one particle of
the surface be charred. To effect that is very
obvious. It consists in kecping the bread at the
proper distance frou the fire, and exposing it to a
proper lieat for a due length of time. By this meas,
the wliole of the water nay be evaporated out of it,
and it may 'bc changed froin dough--which has
ahways a tondency to undergo acetous fermentation,
whether in the stotnch or out of it-to the pure
farina of wheat, which is in itself one of the Most
wholèsome species of food, not only for the strong
and healthy, but for the delicate and diseased. As t
is turned to farina, it is desintegrated, the tough dnd
glucy nature is gone, every part eau be penetrated, it
is equally warm all over, and not so hotas to tura
the butter into oil, whiclh, even in the case of the
best butter, is invariably turning a wholesome sub-
stance into a poison. The iprooerly toasted slice of
bread absorbs the butter, but doces not couvert it
into oil; and both butter and farina are in a state
of-very minute division, the one serving to expose
the other to the froc action of the gastric fluid in the
stonacl ; so that when a slice of toast is rightly pro-
pare, there is not a lighter article in the whole vo-
cabulary of cookery.

Yeast Damplings,-are only good for those with.
strong digestion, and who have laborious out-of-door
Imployment.

Vcrmicel!i ani Xfaccaroni are made froin a liard,.
small grained wheat; the flour is made into dtugh,
ani dried until liard; whether simply stewed, taken
with the gravy of meat, or used as a vegetable, they
seldomn disagree even withl a weak stomach. If boile.
until soft, and eaten with French mustard or jam, il
makes a soluble and wholesomne disli, whicli may
even be taken by invalits.

P>uddings are usually better than Pies for those
affected with indigestion, especially if made with
milk and eggs, iistead of butter-, lard, suet, or
treacle. Baked puddings are not so good as boiled,
and those donc under meat are objectionable for
weak stomach. The simplest forni of constituting
puddings is that of floor, eggs, and nilk. Pancakes
fried in fat are not good.

(lO be continucd.)

REMARKS ONý THE TREATMENT OF VENEREAL
WARTS AND CONDYLOMATA.
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The obstinacy to treatment of warts or vegetation
of venereal origin situate on or near to the organ
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