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laber, might pause te, rend and ponidcr.
The pernicious properties of hot .grouse
and substances isoitiked in it aie pub-
lished in the market.place of medical
and domcstie journals. "As a bî'oitd
ruie," says Dr. Fothorgili, "1tue harder
the fat, the less digestible is it." Wiicn
ail that is volatile and soluble is driven
eut of it by rapid heating and cooiking,
and the ever-nauscous touch of caleincd
grease is superadded, the digestive
organs giveoever trying to assiniiato
it.

Yet our dear sisters continue to fry
everything tbat can bc fried; to growv
isallew and spleeny; te, take patent
medicines to patch up tho coats of
their stomachs. In the ccrtainty that
ne one journal or writer cati reverse
the habit of gtnerations, 1 modeistly
ess8ay te palliate thevil by teiiing hoW
frying eught te, bc donc.

Griddle-cakes should net be fried at
al], but baked on a soap-stone griddio,
if yeur couic wili kcep ene intact. If
on an iren surface, rab it lightly while
bot with a bit of sait pork. The cakes
eheuid be as dry en the eutiside as
:muffins wvhen taken off. For real fry-
ing have plenty of fat, heated graduai-
Iy te, tle boiling point. Drop in a bit
of bread or dough to test it. If it einlcs
fer a few seconds, then riscs te the top
and begins atmost directly te toter,
yeu may u'isk whatevcr may be the
subject-matter in hand. Put in a few
articles at a time, turning them but
once, and when of the right tshade cf
brown takie theni up directly with a
split spoon or strainer, then shako and
)ay in a heatcd colunder te gct rid of
clinging drops cf fat. Potatoos thus
treated xviii net oil the napkin on
which thcy are laid. Fish-bails, cru.
quottes, cheps, cutiets, sweetbr-eaGs,
etc., must be rolod in eggg, thon in
crushed cracker, before immersion.

The whole croquette famiiy should be
mouldcd heurs bofore they are cookcd,
tiîat, by istitfluing, they nmay the better
resitît thecsuakinggrease. Mueh, hum-
iny and fish xnubt bo ceatcd thiclcly
witlî flour. The object of this and cf
the cgg and crackcr process, is te form,
nt the instant of the piange a crust im-
pervious te the fat, ivhich ks the un-
wholcsome ciement, in fried foods.
Properly treated, the interior ofa.frîed
fish-ball or doughnut is ne mure indi-
ge8tible than if it had been baked, pro-
vidced it is takcn fromi tho oleaginous
bath its soota as it is donc, and shaken
frc of fat.

To sum up the stages cf the opera-
tion: 1. Prepare the substance te be
fricd by muulding, or t rir-nming, or (as
with oyttors) drying for the grosse-
pruof cou ting, and apply this before the
pan ges on the fire. 2. lcat encugh
lard, or butter, or dripping, or oul, te
fient the objects and s3lip thom in gen-
tly the moment it boius and has been
teswaxt as directed. 3. Kcop the heut
steady ralhier than fierce. 4. Take up
promptiy, shaking snd draining off the
groase. 5. Serve seon and hut.

TOBACCO AND THE PULSE. - Dr.
Troitski (Jour. de Afed. dc Bruxelles)
lins made a number cf observations
upen the efocts preduced on the tor».
perature sud pulse by smoking. lBe
foutid that in oery case, varying
according to tho condition ef the
individual, there was an acceleration cf'
the pulse rate and a siight elovation cf'
temperamnro. If the average temper-
aturo of xon-3mokeris wexre represented
by 1,000, that of moderato smokers
wouid be 1,008; and while the heart
in the fer-mer case was making 1,000
pul-sntions, in the latter it would beat
1,180 times. It ie âi the latter efièct
that ho thinkti the dàanger of tobacco
smokingr is mbnilèsted.
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