
w:î'ter f'01 second clips. Long infusion
zpoilS good ton. On 11o accoun9t s1sou1d
the teapot 1)., illateed ont a stove.

li eorotty be an objeet, littie imir
tîsan lif a, teaspoonfuil to caehpeso
wiIl suflice, to ialke veî*y good crlsg
ion, but the, infausion mast bc allo-wed tu
sm<and ton or fifteen minutes beibre first
éu 1)s are possLed out.

]Çeels tea makes a Most delicious iseve.
rage and is very econornical. WVe kçnow
of many w'bo have tried i't and ail mucis

risKe qttiell and (:.il bce b:skczd as ordinnry
brsend.

Reep everything liot il' youi desireIsi;e:ss but flot so ]bot as to0 scaild. M
appa-1ts i ontihe gille kzettie .Principio

an ami e1,t ]lot by jarûetinq tihe otitsidc pail
%vitîî toit ansd alsplyi ng al sniall.. ]I)~ii l55
Star " night lanip under lU, A tal.sle.

yeastC& at 10 P. M~, liud it wiIl bu ready :st
5 or '5.30 A. 31. nieNt rorning. Browsî
brecad inade ais above is exçellent, iin<t
White, is as whitc as-, !no1v.

in'cfcr ~i CILLus.-Th e dîscovery of'mco ras
i.sms 3-1 eonnection with infectionis diseus,

IIOME-ADE JREAb.says i London 3cd ical Ixlage is -i»ý
-A vrrespond'ant sends t.o tise Scieti~i .. of ytsd« .u ti rdua~inerian hetbiowig rccpt ~r iakngextinctio» of epidernie disease bas besii

1hteadlly prog-re:Siing foi- tenturies;i alid
i iat aimost tsi~esIyreisbled aud ec - ai1 ui lh 4recmlteinWcg

iial article, h)om-e-niaide bread -of' the iaswll oouthei must aid
For the benclu of tieinumores r;aidrsxtn tminatimnr stili

o r tier ee1 ofse oumerns aders) of the fisct is lis obviouns -now as formurly,
of yur aperI snd Žou n aeouît. tat, itu progre-ms lies iu the improve-

mannes- of bread nsingzii as ])iracti.sed ment of tise sy.gienic conditions under
by -- iy eookc for near]y ten years. 'fli vviel %:roiwdedl popuiatic.ns have 10 live,

-bread so niade 1 have c:atesi evei- sinc rather Usa lo ic h destruet ion of' this os'
1876, and find it the sweetest and mo.4tltlat bacillus. Tiitacsssso p',is'
paiatable bread I bave ever taýStcdl It is eXp)OriOnce arc more powverful P e',n thuas>

inadeas fylloNs tc startings revelations of tihe precsenit."

Taklie a titi pail or earthien pitchier effeets of' wlsat may appear to be 'but zi
holding. haîf a gailion pu ]li i one tea- suni.tl matter iii relation to diet, 'l'e give
Spoonfi (If 1SUgarI ieaped up, oîse-quarter thC fbhliing from an exehiange. IlA
te.aspýosîful fine stoeqrertea. writer in tise Gaz. 3Ied. dle l'Atgerie cail.s

sj)Oufl 'icabon t fs, orstod attention to tise investi-atiou.s of Dr.
,vsii us l nt ofs sda. osa da<n Desiis-.Dumont, srgo-îclifof the-ivll ifnootic- s a hnd; nj.oL1-lDie, on î, whlo ivas struck wili

tisese pouri osse -nut of boii*ýngrL Water ; the ulmnost complote absence of patiosts
"'hoin this !las cooied so as niot to se.ald ýaflèeted ivitli stone. Ile entlered into)
t'ie flous', add flour cnougrh to niake cxrspnec wiils a large number of
a ratiser stiff battes'. Thl- must be beaten the ncieial practitioners of osad,

tup iveih for at least. hue minlutes. Place the wopracticed il) localities ivhere eider- w.-Ls
l)itlic ospul ina lagerpul coîaii lnost tihe sole beverage, some of whloinpitlie ai pal i a arer ailconainng D wero, of'fort-% years1 expes-lence and iongei',bot *water, as hot as you eau bear your niela rae aeo tnA

îasîd lu, but siot scalding, ai-d pu:t it some- eonsequenc, lie lias eollected a mass of,
'vlbise on tise stove or other convenient vaînable obser'vationvs whicb support hlmi
pliace to kccp) ]ot; in six to ciglit hjosrs iii tise proposition that eider i not oniy
it -%vill have risen ta tise top) oietîi pull. a prphlti agins. flie formation Of

Malz a pong, -ithhot watr, ad te store ansd odser etfections of tise biaddecr,
M a k a p o n e w t b i o t w ' a e s ' s d u b t a l sýo 1 b a t . i L i s an e n e r g c t i c c u r- a t i v -e

yeast made above, keep) sponge; lot, zuud aget.,wen lu the condition to be
is one lins it -%vili bo ready to ksîeud ansd asrelike any ordinas'y drink, anid
nîould isîto lai-es, -wlich if kopt hLot wvil1 browedi in the best mannei-,'

TIIK


