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*The Master Won’t Dine

Lea

Without

& Perrins’

Worcestershire

Sauce”

“He says that it gives an
appetizing relish to Soups,
Stews and Ragouts.”

«Of course, he uses it principally
on Roasts, Chops and Cutlets,

—altho

ugh he says that Fish,

Fowl and Game are dlways at
their best with Lea & Perrins’.”

“0, no! Iglaster won’t have any

but Lea & Perrins’.

That's

the original Worcestershire | ?
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COMMISSION’S REPORT
PARTIZAN AND UNFAIR.
DECLARES DR.PUGSLEY

OTTAWA, Ont.,. Ajril~12:~The find-
fngs of the commission appointed by
thg_ Conservative government of New
Brunswick to inquire into.the rela-
tions between the late government of
the province and the New Brunswick
mllwp,y and Coal Company are par-
tisen and unfair and not justified by
the evidence is the ground which will
be taken by Dr. Pugsley in the state-
ment which he will make in the House
of Commons tOmMOrrow.

Dr. Pugsley is satisfied, after a
close examination of the findings of
the commission that there is nothing
to justify his resignation for his port-
folio or the Hon. L. J. Tweedle vacat-
ing the lieutenant governorship of the
province. ;

Fully Reportsd

To your correspondent tonight he
stated: “I can reaffirm what I have
already stated that the evidence taken
before Judge Landry, Mr. Teed and
Mr. MoDougell, the commissioners ap-
pointed by the New Brunswick gov-
ernment to look into the affairs of the
New Brunswick Coal and Railway
Company, while not printed, was pret-
¥ tully reported by the New Bruns-
wiék papers while the investigation
wds golng on. 'Anyone that followed
that evidence, as the people of New
Brunswick followed it during the time
thdt the last Dominion election was in

are bound to come to the con-
clusion that the evidence contains no
justification for the findings which the
commission’ has made that there was
mismanagement of the affairs of the
compeny Or misappropriation of funds
by the management and executive.”

‘“With regard to Mr. Tweedie and
myself, while the ocommissioners in
their report censure us for not hav-
ing looked sufficiently well after the
interests of the province as ex-officio
directors of the Coal and Railway
Company, whose bonds were being
guaranteed by the province, they do

not pretend to find that either of us

in any way profited through the trans-

actions of the company with the excep- ;
tion of the allegation that Mr. Twee- .
! tack the reputation of the late Hon. A.

die profited through tho sale of some
bonds of the company.
pelieve that anyone who takes the

trouble to read the evidencs in regard

to this tramsaction will conclude that
the commissioners have gone very far

indeed out of their way to find some- !
thing upon which to pass condemna- i

tion.”

Palpitation
of the Heart.

nounoce something wrong with the heart is
the irregular beat or violent throb, Often
there is only a fluttering sensstion, or an
¢qll gone” sinking feeling; or again, there
may be & most violent beating, with flush-
ings of the skin and visable pulsations of
the arteries. The person may experience
@ smothering sensation, gasp for breath
and feel as though about to die. In such
cases the action of Milburn's Heart and
Nerve Pills in quietipg the heart, restoring
its normal beat and imparting tone te the
perve oentres, is, beyond ali question, mar-
vellous. They give such prompt relief
that no ene neced sufier.

Mr. Sylvester Smith, Hampton, N.B, !

writes:—‘‘ I was troubled with palpitation
of the heart and tried doctor’s medicines,
but they only gave me temporary relief. I
feard of your Heart and Nerve Pills and
bought two boxes and before I had used
them I was completely cured and would
gecommend them to all similarly affected.”

Price, B0 cents per box, or 8 boxes for
$1.25 at all dealers or meiled direct on

peceipt of prics by The T. Milburn Coe |

Limited. Torunto. Ont.

However, I

Faocts of the Case

“In regard to this transaction, the
facts are that the company hed fifty
thousand dollars of guaranteed bonds
which were hypothicated for loans
made by bank to the company. These
Joans bore the heavy interest charges
of six to seven percent. The company
was naturally desirous of disposing of
these bonds and thereby retiring them-
selves of the heavy interest which was
being charged by the bank. Mr. T'wee-
die was in a position to tell the exe-
cutive that one of his legal clients in
the town of Chatham, N. B, had a
considerable sum which he desired to
invest in safe securities. As the result
of negotiations Mr. Tweedie effected
for the company the sale of fifty thou-
sand dollars worth of these bonds at
par and charged a comimission of one
per cent, or a total of five hundred
dollars, for the service. The transac-
tion was considered a good one dy the
executive of the company, and Mr.
Tweedie's charge for the service was
considered a very reasonable one. The
result of this sale of bonds enabled the
company to at once wipe out its obli-
gation to the band and to reduce the
interest charge of the company on ihe
fifty thousand dollars loan by from two
to three per cent. That was a very
great saving in expense to the oom-
pany and the commissioners say that
this is a transaction which cannot be
condoned.. I do not think that view
would be generally held ‘in regard to
the transaoction. The finding'
of the commissioners of this transac-
tion is to my mind@ absolute proof,
though énly one of many to be found
in the report, of the partisan feeling
which actuated the commissioners and
thelr counsel, H. A. Powell, ex-M. P.

Another Pocef

“Another proof of this partisan feel-
ing is found in the fact that although
by the terms of the commission the
commissjoners were limited to inquire
into the affairs of the company only
since 1901, when the province guaran-
teed the bonds of the company, the
commissioners make a finding as to
an expenditure made in 1887, twenty~
two years ago, and thereby seek to at-

G. Blair, at that time the leader of the
New Brunswick government. Another
instance of the pame sort is found in
a reference which the commissioners
made in their report to an alleged pay-
cent to myself in 1895, conveying the
impression that I was at that time a
member of the New Brunswick gov-
ernment, though I was then not even
in politics, but acting as solicitor to

! parties interested in the undertakings

of the Central Railway.

“As to the alleged shortage of $134,000
referred to by the commissioners in
their report, it would be noticed that
the commissioners do not say that Mr.
Tweedie or myself secured any part

| of it. T am satisfied that-a careful ex-

One of the first danger signals that an. |

amination of the evidence will not show
that there has been any such short-
age or any shortage whatever.

Their Estimate
The repont shows that their estimate

of a shortage the commisisoners fixed |
the total amount of interest paid by the i
company at $92,000 to cover the whole

amount of the interest paid from
March 31, 1901, to 1908. When it is
borne in mind that the report of the

! audit made by the late F. S. Sharpe,

an experienced and skilful accoyntant,

who spent many weeks investigating |
| the accounts of the company in the
| summer of 1904, declared that' the in- |

terest pald in connection with the con-
struction of the fifteen mile section to

A"BANNER"

, SPRING

/CUARANI!
SALAS

Means Twenty Years

of Solld Comfort.
LOOK FOR THE TRADEMARK
Manohester, Robertson, Altison, Ltd

May 81, 1904, was $33,000, and that the
report of the commissioner shows that
the interest charged from August 1,
1905, to March 81, 1908, was $68,900,
which two sums added make $101,000,
or $9,000 more than the $92,000 arbit-
rarily fixed by the commisisoners as
the interest, you will see how little
reliance can be placed on the conclu-
sions of the commissioners. When you
further consider that im addition to the
interest on the cost of construction
of the new line must be added interest
on the aoccount paid for the purchase
of the Central Railway and for exten-
sive repairs and additions to rolling
stock sinoce 1901, amd likewise interest
upon the total payments, consisting of
purchase money and expenditure on
the Central Railway and cost of new
line, which it is admitted totalled at
least seven hundred thousand dollars,
it will be seen what a great difference
there necessartly is between the in-
tere&t actually paid, running in many
cases at the rate of six and a half or
seven per cent., and the $92,000 arbit-
rarily fixed by the commissioners as
the payment for interest.

Duty of Secratary

“As to the criticism of the commis-
sioners of laxity in the keeping of the
accounts of the company I may say
that the keeping of the accounts was
one of the duties of the secretary of
the company, the late George W. Allen,
It was his duty to sign ail the notes
of the oomapny and, indeed, mo note
would be of value unless it bore his
signature. I have mot fthe slightest
doubt but that he kept proper records
of all the accounts and notes of the
company. Mr. Allen unfortunately was
not living at the time of the inquiry,
but he was a gentleman of good:busi-
ness habits and was universally recog-
nized as a man of the highest integrity
and I have no doubt that he was care-
ful to see that all the money of the
company was applied to the legitimate
purposes of the company.

“I might say that in. addition to the
large difference in interest charges
which I have mentioned in regard to
the $134,000 spoken of by the commis-
sioners there were other legitimate ex-
penses which were not considered by
the commissioners. Among these is an
amount of $8,600 paid to Contractor
{ Barnes on account of an old order of
{the Central Railway Company which
{he heid against the subsidy; also of
{'$7,000 paid for tles which had been
made to the number of sixty thousand
on order for the second section of the
road and which, when that section was
not proceeded, were used in repair-
ing the Central Railway portion of the
line. There were also sums pald for
right of way of the second section, for
nnal awaas uhﬂ‘ Bow nrallminary warlk
all of which have been omitted by the
commissioners in making their finding,
although there was evidence given to
justify their inchusion. :

“From the action of the counsel of
the commissioners, Mr. Powell, at the
outset it was seen that he did not de-
sire to get at the true facts of the case
in his investigation. The proper course
would have been for the commisisoners
to have asked the company to have
submitted an accounting of the mon-
ey they spent. This could have been
made up from a statement of the bank
advances from time to time and the
| amounts paid out and the interest
| eharges could have easily been arrived
| at. Then if there had been disparities
discovered they could have been gone
into. Instead of doing this, the com-
misisoners vrithout asking for such a
statement started to Investigate in
various directions apparently with the
hope of discovering something wrong.

“Ag to the statement that bonds wera
guaranteed without authority by the
government this is absolutely inaczcur-

ate and ot supported by the evidence.”

SWAN RIVER, April 12.—The Em-
pire Hotel was destroyed by fire Sun-
day morning. The flames had a good
, start and the occupants made their
escape through the windows. Walter
| Livingstone, a young homesteader
journeying from his parents’ home In
Minnedosa, was burned to death while
this comrade was rescued with diffi-
culty.

‘bacteria, and perhaps fungus germs &s

DISEASES OF FOODS DISCUSSED

BY RENE FACHE.
Diseases of foods have recently been
the subjeet of ser.)us investigaiion at

the hands of science. They are many '

and various, and some of them, such
as the chalk disease of bread, in fre-
quent instances cause considerable loss
to producers. What is commonly
known as ‘“ropy milk” is a disease that
at least for awhile has practically de-
stroyed the business of many dairy-
men. 5

Such diseases are caused by two dif-
ferent “kinds of vegetable germs; bac-
teria, and the spores of fungi. = Bac-
teria, as everybody knows, are micro-
scople plants which are in the air and
everywhere. Most of thcm are entlre-
ly harmless; but a few species are
dangerous. The fungi in question are
of the kind known as moulds and mil-
dews, and their spores, corresponding
to the eeeds of higher plants, which
are so tiny as to be invisible to the
naked eye, are omnipresent.

A_lump of dough, kneaded by the
housewife and mace ready for the ov-
en, is likely to contain a great many

well. But the heat of the oven'kills
all these spores and microbes, and or-
dinarily the baked loaf, when it comes
out, is absolutely sterile; that is to
say, germ~free. No kind of food could
possibly be safer to eat. Possibly there
may have been typhold germs in the
water used for mixing the bread; but,
if so, they are destroyed.
ARE FOND OF BREAD.

But what happens then? Well, un-
der ordinary circumstances, the loaf is
allowed to lie exposzd to the alr, and
the bacteria or fungus spores floating’
about in the atmosphere find their way
into fissures of the crust. Microbes
and germs of moulds are as fond of
pread as human beings are, and so
they proceed to feed upon it, muitiply-
ing with great rapidity.

The crust, being less moist, is J‘essrf
available as food for them than the
crumb. But let a few spores of the
chilk disease fungus get a fair start in
the crack of a loaf, and the vegetation !
of the plant that grows from them will '
quickly make its way into the crumb |
and spread through the substance‘

thereof. Then, when the loaf is cut,
the interior will be found to present a
most remarkable appearance, all 'thal
pores of the crumb being filled with |
dry white powder.

It seems as if the interior of the loaf
was actually turned to chalk. Of!
course it should not be eaten. But, in |
addition to its unsightly and unwhole-
some appearance, the bread attacked
by this disease has a very disagree-
able musty odor. In earller times this
trouble was regarded as wholly mys-
terious and beybnd explanation. Even
nowadays it sometimes causes serious
loss to bakers. But the mischief-maker
has been identified, under the sclentific
name of Monilia variabills, and the
cure is simple emough.

Strictly speakingz, it is rather a pre- .
ventive than a cure. The loaves of
bread, on being taken from the oven,
should be put at once into a cool,
dry, airy place, and kept there. Germs
of moulds cannot propagate and mul-
tiply their species without .moisture,
and a low temperature is always un-
favorable to microbes and fungus
spores.

The germs that cause diseases of
pread are mostly mould fungi. As a
rule, they are not dangerous to human
beings, but they make the hread un-
sightly and offensive to the smell.
Thus a species called Oidium aurantia-
cum made a good deal of trouble not
long ago at one of the military bar-
racks near Paris. This objectionable
microbe found its way into the bak-
eries used for the troops, and flourjsh-
ed so mightily that fresh loaves sup-
plied to the soldiers were coyered the
following day with a nasty-looking
orange-yellow coating. Besldes, the
bread acquired a most unpleasant odor
and flavor, so that the men could not
eat it.

Bread crumb (s a firstclass “culture
medium’ for all kinds of microbes, in-
cluding those which produce diseases
in human beings. A cut loaf, exposed
to the air, is to them a most attrae-
tive invitation. The moistwheat glu-
ten is just the sort of stuff in which
they can multiply to advantage and
maintain high vitality. Accordingly,
in consideration of this fact, the intel-
ligent housewife should take particular
care to keep her cut loaves in a dry,
cool place, preferably in a tin box. The
tin box not only intenferes with evap-
oration, thus keeping the bread moist,
put excludes microbes.

ON OLD SHOES AND RYE BREAD.

One of the commonest kinds of mould
is that which frequently makes its ap-
pearance on old shoes that are left, for
a while in closets, unworn. It is while
at first; then, as it attains more ad-
vanced ' growth, gray in color. Some-
times it has a green hue. Penicillium |
glaucum is its proper name, and it is
a too familiar case of disease in bread.
The preventive in this case, too, is cool,
dry air. Microbes, especially fungf,
cannot get along without warmth and
moisture. The latter is so far requisite,
indeed, that in certain desert regions,
as in Arizona, where the climate is
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, very hot, nothing decays. Animals that

perish simply dry up and turn into
mummies.

In some moist regions there is a
digease of rye bread that is very dan-
gerous to human beings. A rust fun-
gus, or. mildew, known to science as
Fusarum roseum, grows on grain in
fields, and when It is made into bread
the latter is poisonous. There are dis-
tricts in Russia where this bread dis-
ease, popularly known as ‘“‘drunken
rye,” appears every year, though it is
worst in rainy seasons. People who
eat the bread are attacked a few hours
later by violent headaches, giddiness,
vomiting and usually more or less dis-
turbance of vision, the symptoms last-
ing perhaps for several day and often
terminating in death.

One of the worst bread diseases is
“ropy bread,” so called, which is ra-
ther common. It is caused by a bac-
terium, the Bacillus panis (literally
translated, this means rod-shaped
bread germ), which originates in the
flour. Unlike -all other species of mi-
crobes that occur in dough, this bacil-
lus is able to withstand the heat of
the oven. Thus, in the baked loaf, it
quickly pervades the entire body of
the crumb. As seen under a micro-
scope, it forms threadlike strings, and
the crumb attacked by it becomes so
slimy that when a finger is pressed in-
to it and withdrawn the substance of
the bread is pulled out in long fila-
ments.

Bread attacked by this disease has a
smell so disagreeable as to be positive-
1y stifling, the -odor somewhat resem-

.bling that of valeriam, and its flavor

{s most disagreeable, When eaten, it
produces violent diarrhoea. Until re-
cently the cause of the trouble was &
mystery; but the bacillus, at length
identified, was finally traced to the
bran husks. Bread made from flour
that is rich in bran is especially likely
to develop the ropy disease. It is re-
commended that, when a baking of
bread proves ropy, the entirs stock of
flour on hand, whether in household
or bakery, be carefully examined, the
infected portions, which is easily re-
cognized, bLeing thrown away.

THE BLEEDING HOST.

During the Middle Ages great reli-
gious enthusiasm was stirred up on
many occasions by the appearance of
a phenomenon, attributed to miracle,
commonly spoken of as the Bleeding
Host. There was no question of its
verity, and a suspicion of fraud would
have been entirely unjust. The con-
secrated bread used for ceremonial
purposes by the church was found cnce
in-a while to be spotted and streaked
with what looked, at all events, Lke
blood. Tt was declared to be blood, and
people flocked in multitudes to witness
the marvel, incidentally paying for
privilege.

Nevertheless, as is now known, ,the
stains on the bread were not those of
blood at all, but were due to ithe pre-
sence of certain miéro-organisms
which, feeding on the crumb, secreted
a red coloring matter. The 1microbe
accountable for the phenomenon is fa-
miliar to sciéence today under the name
of Micrococcus prodiglosus, or iracu-
lous little ball-shaped bactsrium. It
appears not only on bread, causing the
disease, but likewise on egg aibumen,
on milk, and on meats, <specially in
summer and early autumn. Finding
lodgment in crevices of the crust of a
loaf, it soon reaches the interior, and,
propagating rapidly there, ciuses red
stripes in the crumb. Apart from
spoiling the looks of the‘bread, it is
quite harmless.

Now, in the study of food diseases,
including those of bread, the method
commonly adopted is to take an ex-
ceedingly minute quantity of the in-
fected material,, whatever it may. be,
and will inoculate some sterilized gela-
tins in a glass tube made for the
purpose. Such gelatine, of course, as
the word ‘“‘sterilized’ implies, contains
no germ whatever. The tube is kept
sealed with a plug of absorbent cot-
ton, which effectively prevents sny
other micro-organisms from making
an entrance. Then the microbes trams-
ferred in the manner decribed pro-
ceed to feed upon the gelatine and to
multiply, until—in the case of this
bacillus prodiglosus, for example —
there is forced a bright red patch of
the bacterium in question.

That is what is called a “culture.”
The red patch or a portion of it may
be transferred, perhaps, from the cul-
ture tube: to the crumb of a good loaf
of bread, and its operations watched
at leisure. In this manner the life
history of the micro-organism is stud-
jed, and it is ascertained under what
conditlons it thrives best ond how it
may be most easily destroyed or nre-
vented from developing. Thus it be-
comes possible to inform housewlves
and bakers how this disease of bread
may be avoided.

ROPY MILK.

A similar method is adopted with
other diseases of bread and with dis-
eases that attack other kinds of food.
For instance, the “ropy milk,” already
mentioned, is a disease attributable to
a bacterium known to science as the
Bacillus lactis viscosus; in plain lan-
guage, the sticky microbe of milk. A
peculiarity of this germ is that it
thrives at low: temperature; under
conditions, that is to say, where most
bacteria are dormant. Hence, it will
attack milk even when the latter is
kept in a cool place; the cream on the
surface becoming ropy to such an ex-
tent as to adherc to a table fork,
stinging out in a gelatious mass.

In the case of this disease there is
no trouble if the milk is used very
soon after being drawn from the cow,
‘Within a Tew hours however, owing
to the rapid multiplication of the mi-
crobe (if they happened to be present),
the fluid becomes undrinkable. Only
recently has it been ascertained what
causcs the mischief, and even now, in
any specific instance, it may be dif-
the

Sometimes the germ
water used for washing
milk cans and other utensils; for the
apparent purity of the water about a
cremery givés no assurance that it
does mot contain Dbacteria. Often,
however, the utensils of the consumer
avo at fault, and the mjlkman is
blamed for an annoyance that is real-
ly due to lack of care in washing re-
ceptacles employed in the houschold.

The cure for ropy disease-in milk is
very simple. To avold it, all that is

germ supply.
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utensils in boiling water for three
minutes, and to fill the large cans
with boiling water for the same length
of time. This remark applies to dair-
ies, of course. Careful scalding of milk
receptacles ought .to be one of the
first rules in every domestic establish-
ment. ,

Both butter and cheese are subject
to diséase, due lkewise to microbes
on the food materials, give them a!
bad smell and flavor. Such products
afford an attractive diet for bacteria
and moulds, and on that account they
should always be kept carefully cov-
ered. Muddy cheese is an annoyance
that is familiar to every house-wife.

Preserves, as every good house-
keeper knows by sad experience, are
,often attacked and spoiled by
moulds. It is to keep out such germs
that she covers her jars so carefully
with an air-tight layer of paraffin. If
they get at the contents, they will not
only make them uninviting to the eye,
but will destroy their flavor. It is
best, therefore, to keep preserves, also
butter and cheese, in a dry and cool
place, where micro-organisms are
least plentiful.

DANGER IN CANNED FRUITS.

Canned foods are likewise subject to
disease. The filled cans, after being
sealed, are subjected to high heat, in
order to kill any germs they may con-
tain; but if a few microbes remain
alive, they are likely to multiply in
great numbers, feeding .on the food
substance, and incidentally devoloping
a gas that causes the cans-to bulze—
a most undesirable and dangerous
symntom.

‘When it comes to frults, it is a fact
obvious enough that they are particu-
larly liable to disease. In the ordinary
course of nature an apple or a banana
ought to dry up, ind not decay. Now
and then this is what does actually
happen; but in most instances baateria
or fungus germs attack them, obtain-
ing entrance through breaks in the |
skln, and, feeding on the vesetable |
tissue, cause rot. This so-called “bit-
ter rot” of apples, which gives them

{an extremely bitter taste, is attribut-
,able to a fungus.

One important rea-
son for spraying trees in the orchard
with germicidal solutions is to prevent
the development of such microbes. Of- |
ten they attack fruits while the latter |
are still unripe and hanging on trees.
A familiar disease of the Bartleit pear
is caused by microbes that find their |
way into the interior and begin work |}
at the core; so that a pear with the |
fairest exterior may be rotten inside. ;

mal stages of the development
are represented by the terms
overripe, &nd decayed; but, as
is not correct. The decay is due to
disease, If the germs that cause it
were excluded, the fruit would simply
dry up. There are other kinds of mi-
crobe which produced warlike exrces-
cences on the outside of apples and
other fruits. But all these mischiefs
are avoidable, and, in order to prevent
them, fruits, particularly pears and
oranges, are commonly wrapped separ-
ately in paper and are kept in a dry,
cool place.

In these days the diseases of food,
which used to be regarded as so puz-
bling and mysterious, are well under™
stood, and, the microbes that cause
them having been identified, scientific
experts are no longer at a loss to
know what means to recommend for
their prevention. The trouble-making
germg will continue to exist in my-
riads: but with the help of lately-ac-
quired knowledge, their depredations
can be reduced to & minimum,

of fruit
unripe,
said, it
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FRIDAY NIGHT'S EVENTS
SHOULD BE INTERESTING

The Mohawks-All St. John sports in
the Queen’s Rink on Friday evening
are attracting great attention among
local athletes. The entry list is already
large and an attractive programme of
events has been arranged.

At the rink last evening a large num-
ber assembled and got in some hard
training. The three mile event has
been changed to 440 yards.

The five mile relay and the one mile
run will undoubtedly be chief events
of the evening. In the formep contest
six teams have already entered and
more are expected. It is expcted that
the distance will be run. in- record
breaking time. The course has been
roped off by Manager Fred L. Tufts,
and is in first class condition. A num-
ber of the city fathers have signified
their intention of donating medals.

In nearly every sireet in Japanese
cities is a .public oven, where, for a
small fee, housewives may have their
dinners and suppers cooked for tlem.

When a traveller in China desires «
passport, the palm of his hand is cov-
ered with fina oil point,andanhmf d
ered with fine oil paint, and an impres-
sion is taken on thin paper. This pa-
per, officially ' signed, constitutes hig

The popular notion is that the nar- passport.

R A L R, A28

Just think of the economy
of ASEPTO! One table-
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