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but violent thirst with the heat. Ipeca.
cuanha cured at once. She gained in
weight, and for ten months there was no
recurrence of the trouble. 1 then lost
sight of her.—Ilumwopathic News,
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GOOD BREAD.

Of all the ills which flesh is heir, per-
haps none is more common than
Dyspepsia in some one of its many
forms. o what extent may the cause
be traced to our daily fuod ?

I believe I am safe in saying that
either impure or improperly covked
foud or an tnhiarmonious choice of articles
making up the bill of fare is largely
nspuns:l»le for the prevalence of stumach
disorders.

The old saying “ bread is the staff of
life”” has sound reason in it. Flour
made from wheat, and meal from corn
and vats are rich in the waste repairing
elements- starch  and  albumen  and
head the list of articles of fuod for man.

Gouod, light, sweet bread makes a
plain meal acceptable and covers a
multitude of culinary sins and there is
no one thing on which the comfort of'a
family depends suv much as the guality
ofiits home-made loaves,

Opinions as to what constitutes yoad
bread differ as much as tastes and opin-
ions concerning anything clse but all
will agree that bread to be good should
be light and sweet, that is tree from any
perwpuhlc acid or veasty taste—tlaky,
gramular and not liable to become ‘a
d()u"]l\' mass.,

If niembers of the family have deli-
cate digestive powers they will not use
new bread and sherefore niust have such
as will keep with little change of texture
and none of quality or taste for several
days.

To obtain these qualities consider first
the fleur.  Flour in which gluten is
abundant will absorb much more liquid
than that in which starch is contained
in greater proportion, yet neither gluten

nor starch will dissulve in cold water.
There is & great diflerenee in opinion as
to the comarative tueritsof bread made
from fine white flour or whole w heat
flour, but my persvnal preference is for
the lateer, as the coarse particles stimu-
late the (h"estl\'(, organs, causing the
fluids to flow more freely. The nitro-
genous matter giving abundang material
for the growth of bone, hair and teeth ;
can I see any good reason for robbmg
our flour of its phosphates and supply ing
the loss Ly calling on the druggist for
some of the many mahes of “ Phusphate
of Wheat.”

Bread should undergo but two fer-
mentations, the saccharine or sweet
fermentation and the inous, and should
not be allowed to pass this change, be-
cause the third or acetous then takes
place ; the yeast in fermenting com-
bines with the flour and sugar w lmh
Iias bieen added, and carbounic acid yas
and aleohol are pruduced, thisgas trying
to escape is confined by the elastic,
strong gluten which forms the walls of
the C(,‘"b in which it is held, its expan-
sion changes the solid duu"h into a
light, spongy mass. The Lneading pro-
cess hav ing distributed the yeast through
the-bread.

The water used in mixing softens the
sluten and cements the particles of flour
together ready fir the action of the car-
bonic acid gas.

In bakmz the loaf grows larger as the
heat eqmnds the carbonic acid gas and
converts the water into steam and the
aleohol into vapor, but it, in the mean-
time loses one sixth of its weight by the
escape of these through the pores of the
Dbread.

Some of the starch changes into gum,
the cells of the rest are broken by the
heat. the gluten is softened and made
tender, and the bread is in the condition
most easily acted upon by the digestive
fluids.

Ilatulence may be accounted for in
one way at least, by the use of imper-
fectly I»al\ed bre .\d the yeast ferment
pot hemg entirely arrested.—XN. A. Medi-
cal Review.
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. R. Kippax, Professor of Medical

p'uhlc Medical College, writes: *“Radnox

. :
- ¢t 3y D) s
‘ Junsprudcnc:. in the Chicago Homeo- g

+
‘ Water is an agreeable and exceedingly W
4 pure table water, and surpasses the le'xd- a
’ ing German Waters in therapeutic value.” ‘
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