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steadily decîfeaseti 10 a considerable degree - laryn-
geai. spasm, wtîiclî lad formierly occurreci once or
twice every nionti ceased nîtogetlier. As regards
the objective signis, howcver, there wvas only somne
dinminution of dtîllîîess over a certain area. %it.li
conîplete disappearance of fine crepitant raies. As
to tubercle bacilli in the sputum, tlîey remîaiîîed
just ns rnmerous as before thc creasote treaticuet.
Trhe latter bnci Iasted iii ail fouir iionths, during
w'ilîi period not less than four ounices and tw'o
draclînîs of pure crensote liave been ingestcd. l'le
drug nîtîst be tnken in doses of abotut five grains
four tinies ciaily, iii tAie fornm of cnpsules (fillecI up
exv /empor'), nfter meals. *Witb regard 10 ciisagree-
able after-effecîs, Dr. i3ogdanov'itch. observedi iii
liiiself, Mien, by' way of experinient, lie îook as
îîîucli ns tw'elve .grains nt a tîiie, or twenty grains
in the course of an hour, only giddiness, cnrciiac
palpitation, sm2lI and acceieraîed pulse, generai
weàkncss, pnllo-, and nnix.iety ; but ail these îoxic
piienoniena disappeared spon taneotisly anci coin-
pletely iii nbotut haif an bour or an hotir. On an
enipty stomiacli, howcver, lie exi)erienced epignstric
uneiasiness ancd pain even fromi smnalt closes. D)r.
Biogcianovitcii rcsumned of hute the tise of creasote
iii orcier to study the effecî of a six nîonîb's
course.

The Preparation of Food for the Sick.

'Plie T/ic-pemlic Gazelle sýays: "Iii making a
beef tea tAie round of a gooci piece of beef should
always l)e seiccted, and cul mbt smnall ctbcs not
larg-'er tlian lînîf an inch iii ciameter. Tt shîould
îiîei be putl t0 soak for two hours on tie back of
tAie range, iii anl earthenware pipkin, witiî one pint
of cold 'vater, and aliowed t0 simmer for about
fiffeen miniutes anîd boil for Ilîrce minutes. After
adding lînîf a teaspoonful of sait anci a little pepper,
the tea is rcacly for- use.

Ini the preparation of soups tbe first thing is thie
making of thie so-called stock or basis for the soup.
Tliere are two distinct stocks: oîîe. wilîi mny h)e
known ns tue brown stock, the other as clear, or
consommé, stock. Fýor- tAie preparation of b)rown
stock Inke four I)ourids of shin of beef, four qtmarts
of wat.er, ten whole cioves, four pep)per-corils, a
-bouquet of lierbs (sweet mai-joraîin, sunîmiier sav'ory,
ibymne, and sage), one tablespoonful of sait, ulîrc
snîali. oaions, one tuîrnîp, one carrot, tw'o stalks of
celery, tvo sprigs of parsley. Cu't the nîcat froni

the bones, after wvbicli place the boncs and liaif of
xhe meat in a. soiip-kettle andi altow to stand for
haîf ain hour in cold miter. I-eat gradu ally and
ailow 10 sininier for si.-\ or sevenl bours. Brown
the remiaincler of tbe ment iii two ta-blespoonifuls of
beef drippings and ndcl witb the otiier nieat and
w'it.h the v'ege~ables choppeci fine, when the kettie is
put on the fire to sinimier. After itlibas siiniered
the required time the stock is strained and set aside
to cool, tic fat being remnoved froni the top. The
stock is tien rendy for use.

Out of the br-own stock may be made St. Julienne
souj) by the followving process. Ti mnking these
soups the stocks miust never be ailowecI to boil, or
nI miost mnust be brougliî only for a moment to the
boiling point. For St. j ulienne put one pint ot
the browni stock on the fire to lient, after whicli a
pint of finely, chiop1)d v'egetables (turnip, carrot,
etc.>, w'ith bialf a. tenspoonful of sait, should be put
on w'ith a little water to parboil. '1'his being donc,
ndd tbe vegetables to the stock, senson witb biaf a
saltspoon of pepper. Vernmicelli soup is made by
ndiding- haif a cup of vernicelli to a pint of the
brown stock. Cook the vernîicelli for tell minutes
in salteci boiling wvater, senson with n haîf-tenspoon-
fui of sait and a lial f- teaspoon fitl of pepper, and add
to the wnrmn stock.

Consommé stock is t0 be made ini exactly the
saine wny as the brown stock, e-xcept that t.lree
1 )ounids of the knuckle of veal are to be nddeci 10

the mnent and ail the meat is to be put iii at once
wiLhout browning. After tAie stock lins been
formed, in orcler to clear il ndd the whiite nnd
shieil of One egg, me juice nnd rind of one lemion,
beating themn ail up together - then put on the fire,
bring to the boiling point, strain througb a sieve
and again througli a nnpkrin, %viuhout pressure or
squeezing, ancd serve.

For nmaking chicken broth, tnke three pounds of
chicken %vell clenned, cover %vith cold wnter, boit
froni tiîree 10 five hiours (until thje meat faits to
l)ieces), strain, cool, and skini off the fat. TIo a
pint of tiîis add sait andi pepper ancd two tablespoon-
fis of soft rice, whichlinhs been prcviouisly
t.boroughiy boiied in sait wvaîer; bring the brotlî
to a boil. In prepariîîg the rice hlf a cupfuI
slîould be boiledi for thirty miin.tuues, %vitl a tea-
spoonful of sait in a pint of %vater. T-o îîake
nîuttoîî broîli, take one potind of 1eanî, juicy
nînîiton, chopped fin.."
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