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Dr. Olarir on Aloohol.

lu a'± addross rocontly dolivcred in London, Dr. Andrew
Clark, f ir twunty.fivo yearu physitian to tho London Hospital,
gave ut:erance to, the following sentiments weli wortliy of
consideradon as coming from a mari wliose opportunities
for observation have been so ample as to enable hima to forma
reliable opinions on tliis subjeet.

lio first stated that alcoliol is a poison, like arsenic,
s1.ryclinia, and opium, and in aine cases out of ton it produces
distinctly injurious effects upon tboFo wlio use it.

etAs to the influence of alcoliol upon wvork, Dr. Clark
enccuraged bis hearers to try the experimont of total abstin-

ence, and observe the resuit in regard tow:rk. Ltthom,

certain that if this ex-eriment were tried, escli individual
preibent wouid corne to, the conclusion that alcoliol wvas not
a helper of work, but on the contrary a hinderer.

"Now as to the eflecta of aicohol upon disease. Ifo went
tirrougli thew~ards of his hospitai to-day and asked hiimself

0ow many cases were due to natural and unavoidable causes,
an liow many to drink, and lie came, after careful tlîought,
to the conclusion that 8even out of tea owed their iil.heaZth to
,alcohol. lie did not say that these were excessivo drinkers
ýor drunkards-in fact, it was nlot the drunkards who suffered

* . most from alcohol, but the moderato drine who exceeded
the physioiogical quantity. Tho drunkard very often wnsan

* abstainer for months together after a period of intemperance,
bat the mioderate drinker ivent steadily to work undermining
b is constitution, and preparing himself for premature decay
asnd deatli. He bad no meas of fanding out hbw many
victims nîcoliol îaimed oaci year, but certainly more than
tiire-fourtlis of the disorders of fashionable life arose from,t the drug of which hie was speakiug. Fiinally, Dr. Clark
dwolt upon the lieredity of the alcoliolic taint, and closed by
s aying that sometimes, when lie thouglit of ail this con-

gomeration of evils, lic was disposed to give up bis profes-
sion, to give up everything, and to enter upon a holy crusade,
preaching te ail mon everywliere to beware of this enemy of
thc race."

An Appalling Faot.
Mrs. Lucy Stone Blackwell talks plainly to tic ladies.

Sesays cithe waste of time, the waste of strengti and
haiti whicli women accept on account of fashion is appail-

'buton, pll-ack an fluncssupposed to be ornantentai,
butwhih bve o oheruse budenand deform even our

drtsses, whici shail secure to the wearer the free and un-
trammeiled use of thre wvhoio body."

FOR WEÂK AN INI'LAMED EYES.-Take epsom. saîts and
wator, ia the proportion of one toaspoonful of the saits to
,one-haîf tumbler of water, or miik and water, and bathe the
eyelids every few minutes until the inflammation lias abated.
it is linrmless, soothing, and cooling, and I coL-sider it an
invaluabie roxnedy.

CouSiI Svaut>.-An ounce ecd of flaxseed, stick licorice,
slippery eim, and thorougliwort. Simmer these ail togotber
in one quart of water tili the strengtb is extracted, thon
strain and add one pint of the best molasses, and one-baif
pound of loat sugar. Simmer again twenty minutes. Tis
syrup lias beon used for years in cases of ovory kind of st.ýere
«coughs, witi perfect success. Enougli cannot ho said -Q
favor of it.

To :ftsoVE MOTU PATcnES.-Put a tabiespoonfal of foeur
ýof suiphur, botter stili of lac sulpirur, ground, as being more
fl.teiy comminuted, in a pint bottie of ram. Appiy f0 the
p)atcue8 once a day, and they wiIl disappoar i two or three
wveeks. The motir patch is a vegetable fungus, and suiphur
2s a sure destructive.

HINTS FOR THE H-OUSEHOLD.
BRoILED Ciiicaas.-Ciean and split open the chicken, and

brou it on the gridiron over a clear fire. 8prinkie with sait
and pupper, spread it witli the best fresh butter, and serve on
a bot platter witli a fuw sprigs of watcrcress around it. Serve
lettuce 8aiad iviti it. Dress tlie salad witli oil, sait, pepper,
and vinogar. i

CiticKEN Pi.-Take fwo fuli.grown chickens (or more if
tliey are snxali), disjoint tliem, and cut the backbone, etc., as
small as convenient. Boil tliem, witli a few suices of sait
pork, in wator enougli to cover fiera; lot tliem houl quite
tender; thon taire out the brcast-bono. After they houl, and
tic scifra is taken off, put in a littie onion, cut very fine, not
enougl ito faste distinctly, but just enougi te flavor a littie ;
mub some parsley ver3' fine wlicn dry; or eut fine wlion green;
this gives a pleasant flavor. Season well witlî pepper and
sait, and a few ounces of good fresh butter. When ail is
cooked well, bave liquid onougli te covor the cliieken; thon
lient up t-.o eggs, and stir in, aise some sweet creaxa. Lino
a five-quart pan witb a crust made liko soda biscuit only
more sliortening; put in flie chicken and liquid; thon cover
witli crust the same as the Iliing. Make an opening for the
stea to escape. Bake tili the crust is done, and you ivill
bave a good ciken pie.

Ditox CâKc.-Four and a blt tont cups of flourtwo andi a
liait cups sugar, one-hlf cup butter, one cîip of stweat rilk,
five eggs, three teaspoonifuls baking powder, cream, buttex andi
sugar; lient flie eggs sepnrateiy; biake la gemn pans.

GOLO AND SILVER OAKIP.-One cup of butter, two of sugar,
one of sweet miik, ft.ur of foeur, two teaspoontuls of cresm.
tartar, c n~e ot soda and four eggs ;take thre whitos for silver
cake and chc yokos for the goid.

MOUNTAIN Dsw CAK.-Ofle cup sugar, one egg, one table-
spoontul butter, fiavor witi lemon, two.thirds cup of milk,
tivo cups foeur, three teaspoontuls baking powder; bake la
four jelly tins; put frosting between the layers.

FE~RATEa CAlc.-One cup sugar, one cup milli, one table-
spoonful butter, one egg, two and one-haif cups flour, twe,
teaspoonfuls cream tartar, one teaspoonful soda. Flavor te
taste witir nutmog or lemon.

Fne'\cn CAKE-FivO tumbiers sifted flour, tliree of white
sugar, one-hlf tumbier butter, one tumbler miik, one tea-
spoonful soda dissoived ini a littie water; mix weii; lient three
eggs, yol ks and wvhites beaten separate, one teaspoonful rat-
meg; lient ail weii for ten minutes; bake la a moderate oven.

LESON PLE.-TvO lemons, tliree eggs, fwo cups sugar, two
tablespoonfuis meited butter; beat the yoiks of the egg8 and
the sugar togetier ; add the rind, grated, and the butter;
pour into the crust ana bake la quicir oven; thon beat thre
wihites of the eggs into a froti ; add tirce tahlespo&ntuls pal-
vorizod sugar, spread over the top smoothiy and let it browa
slowiy.

GREEN CORN PUDD»oo.Grate a dozen ears ot corn;
season witli a tenspoonfai of sait and baif a saitspoonful of
whit', pepper; add thre yelks of four eggs,, benting thora well
in ; two tablespoonfuls or butter, warmed ; a quautity of mailk,
and iast, the whites of thc four oggs, weil benten. Bake ina
moderato oven for an liorr, coering with a pieco ot letter
paper if it brown tee quickiy.

GREEN CORN FOR WINTRz.-Cut the corn froxa the co
(raw) bofore it gots tee, bard; to oaci gallon of eut corn add
two scant tencups of sait, pa lk tigirtiy in a jar (dou!t lie
afraid of getting the jar tee large), cover witir a clotb, put a
beavy weight te keep the cern under fie brine. whicb soon
formas; new the most important part is te wash tire clotir
overy morning for two weeks or tire cern wiii taste queer
If tire corn is tee saity, freshea hefère cooking. Tis is as-
good as canned corn, and is mucir aasior put up. I put tom-
atoos in juge, andI seal 'vdtli good colks and seatUng wax~; get
a large tunnel, and you cari put up as fast andi mal as voit
please.-Ez.


