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a dozen barc-armned girls, wlo speak no Frénch, andi he certilies four geese ready for the slaughter. Al
amlid considerablle commotion and protes fromi the four of them have stoimaehs of the size of pump-
reinaining ninety-four, six geese aie collared and kins, and from what one can gather of thicir brokzen
marched awaîy to a cellar h:df undergroind, where remarks, it is a sincere relief to those when a couple
v'ide and sloping ston tables are arranged in tiers of maIle colytes Climbh up, loose their lionds, and
so far as the eye ea sec. In the nuisky light bear tuein out of the cellar to a pent-iouse across
thiown inbysotwenty air-holes necan at first tho yard, full of kiives and elopping bloek. A

au- click with the chopper on the neek of cach, a rip
witl the knife, and, in iess than five minutes after

strappod on t[ira onlie 1 per t iers ad nptlheir 1 ransfer, the carcass -s of the four victims are

ing hysterie thing..-probablv words of love and lying in a 1, ap, while tleir livers are boing con-
enouragemet-to one another. Ouir business he-
ing for fhe moment at the lower tables, tlie six
girls takze eaeh tleir goos., lay him geuntly but
rinily on the stone, so that his tail just projects

Over the ange, and then tie down his wings, body
atnd legs tight with plated wlip-cnrd, the legs andi
vinigs being well spreaid out to- paralys - nytling
like vigorouw gymnacstics. 'e bird's neck is left
free, and it seems that during the first three days
he iakes a violent ise of it; but towards the fourth
day lie arrives at the consciousness that by strug-
gling anld croaking e does nothing to ainmnd lis
lot, and from that timne he nay be trosted to lie
still for th.: next sev weeks that is, till th- hour
of r.lease and kil!ing. Withbout pausing to see all
the hundred geese tied down, %;c may go on at once
to the upp'r tiers. when the birds who have been
lying for threc, five or six -..eeks respectively, are
taking th -ir ease and waiting to be fed by half a
dozen otiier Alsatian girls Liden with large wooden
howls. Eacrh of theçe bowls is filled with a thiel-
white paste, mnade of parboiled inaize, chestnuts,
and buckwheat, nost nourishing; and fle mode of
administering the dinner is for the girl to catch the

goose by the neck, open its bill with alittle squeese,
and then ram threce or four balls of the paste down
his throat with lier miiddle finger. The goose liav-
ing been tlius refr.shed. resunes his slanting posi-
tion and digests till the next tiie for feeding
which arrives alout. two lours after, the ineals be-
ing about six a day. But now ve have done vith
the womann, for a p--tisive mnan-a connoisselur of

flie. obesit.y if ese--braks upon the sceine, cliibs
ipon the topiiost tiei of all, and proeeds to ex-

amine thie birds who ina be " ripe." He lias an
eye as judiciois as that ofa .gardner inspecting
ielons : mid his is the responsible task of pro-
iouneing whiat birds vould (lie of natural death
within twenty-four iiours if not dispatched before-
land. If a goose <lies of natural death hç is good
for notliig. le m)ust be uistral)pped and executed
.t. the precis.. psychological moment welin nature
is growing ti red of supporting hîimn. and the knack
of det. eting thtlî iiioment can onfly couie of long

ireitise, and fetchi lute phsss'r wages as large
as t lmo1 - f a di1ond-valuu. (ur pensive fune-
tioai ,ts nut beeCi a minute il the table beforc

1

veyed witi all care aind respet to the truffling-
house. The carcasses. shrivý lind out of ail know-
ledge, are sold for about eiglit pence ahiee to the

pheasants, who iiake solip of thein the liv -rs are
first clan.îîed, thien put to scaleand our four geese
are declared grand lirds all of themn, for their livers
weigh froi two and a half each to tlree pounids.
'l'lie next ste) is to takze eacI livr and to lird it
with truffles in proportion of one lialf pound of
truffles to one pouiid of liver, and thlen to convey
it to an ice hiouse, where it renains on a marble
slab folr a week that the truffle perfmine mnay tho-
roughly permeate it. At the end of a week. each
liver, being removed, is cut into the size required
for th' pot which it is to fil], and introduced into that

pot between two thin layers of mince-meat made of
the finest of meat and bacon fat, both truffles like
the liver itself; and one inch derth oftthe whitish
lard is then spread over the whio-e, that none of the
savor maiy escape in bakirg. The baking talkes

about five liours, and absorbs all the energies of four
intelligent Frencminen in white, who relay each-
other, to sec that the fire never blazes too high or
sinks too lov. Wlhen the cooking is over, nothing
remiins but to pack the dainty cither in tin, earth
or wood, according as àt may be needed, for home
or foreign consumnption, and to shift it to the four

points of the compass. A question may here arise
as to how many ge!se die naturally before the above
process can be carried out to a happy end ; but it
is a pleasing fact that but few geese die, and those
only ill-regulated birds who have insound consti-
tutions, or no ambition forbigh destinios. Itis on
record, however, that a inember of the Society for
flic Suppression of Cruelty to Animals once arriv-
in Strasburg armed with the Larochefoucauld law,
and endeavored to- cope with *he pic factors ; but
lie was worsted and there are strong reasons for
suspecting that lie w'as a Socialist.

Feed liberally now ; both old and young require
it to develolie the new plumage. A warm feed
each morning w'ill push along the moulting pro-
cess, Keep your birds intended for exhibition in
the slade as uiieh as possible, and separate the
sexes. 'Ue liouses aind uis must be kept scrupu-
lously clean, or permnaiieitly soiled plumage will
be the result.


