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Haras, and because we do net ourselves profes te
be at all stabieininded, and have on this subject
te take env information in great part from others,
we just humbly ask these questions :-Is it or ie it
net a fact that the race-course has long been up-
heid in Great Britain on the express ground that
it ia one cf the greatest sohois and encourage-
ments te the improvement of the breed cf certain
higil classes cf herses, and through these, lese
directly cf ail other breede? la it aise a fact that
the Imperiai Government cf France has taken
much trouble, and gene te ne email expense, and
been moreover bighly successful in estabishing
races ail over France? And is iL net a fact that
they lýny oui beet race-herses te, impreve their
own, and that the general standard cf the French
heorse cf aIl classes lias been cf late years greatiy
improved, and is stili improving? If it be net se
vie can only say the impressions cf soine cempetent
judges, whli know vihat Frencli herses were in 1830
and vihat they are now, as exbîbited at the recent
great herse shovi-vhicli wi held upon the espla-
nade cf the Invalides at Paris, and is just clesed
-have been widely astray. And equaiiy astray
are the opinions cf certain railway contractera'
agents, and other goed judges of mnoneys werth,
te be got out cf a draught herse, viho say that the
compact gray or brown stallions which new pull
the heavy traffie cf Paris and cf more southern
France, are far more ceurageous, powerfui, and
'econemic draught herses than those ponderous
sleek and slow equine aldermen tbat advance ln
London, and are the pi-ide and panegyrie cf Lon-
doners and cf Engisbmàen gbnerally. Hlowever,
this may or may or net be so. But if this be true
that the breed cf herses generally in France la
being improved, have we not bere extracted from
the very absurdity vie -have quoted, a proof cf the
vàdue of riglitly directed tecbniàal educat.ion ?
even as respects the improved production cf herse-
flesi, for with the direct view te the improvement
that is being effeeted as its corisequence, lias the
Goverument cf France promcted the racecourse as
tbe best echool for those wise in borscflesh.

Were àt worti wile we miglit followv thîs maLter
further in the other direction, and recail somne un-
pleasant remembrances cf veterinary professional
ignorance and dogmatiani in Engiand emanating
frein our nearly voluntary and hap-hazard educa-
tion in that particular, cf *vhich the Times teck
due notice at the tirne cf the cattie piague. And
per coitra migbt notice as at leaet remarkable that
in the oniy pairt cf the United Kingdom in vihicli
the cattie piague geL ne bold and appears te have
been tacet successfully treated-in Ireland-the
leading veterinary surgeon charged witli this mat-
toer by thse autbirities there, who is admittedly one
cf the most scientific men cf his professeion, was
educated abroad, ani chiefiy at Alfort.

As vie have foleowed i * te these Iow regiens cf
illustration, vie shall descend te a stili humbler one.

Hlovrever it may be debated, vihether the de-
velo)pement cf cookery be a proof cf national
hereism and virtue-it certainly mýay be accepted,
like the consumptien cf seap, as in proportion te
its goodness oe n easure cf comparative civilisa-
tion.

" lProvidence gives meat, but the devil sends the
ecook,"1 la a tolerably vieil kuevin proverb, the

unpieasant truth contained in which, we are ail
in Engiand feelingly convinced of. There is
pienty of bad cookery out of Engiand aise, as
those who have had to satisfy their hunger ini the
more savage countries of Europe, or the iess set-
tied ones of the new world, know but too weiI ;
but how cornes it that if this proverb exist, it bas
lost ail its force in certain other nations of Europe
-as in France, Germany, Switzerland and North-
ern Italy, for example, while it remains the ex-
pression of an active truth in every housetiold,
except that of the noble with his chef de cuisine,
throughout Engiand, Scotland and Ireland. Mainuly
because in our own country cookery is picked up
anyhow and at hap-hazard; is net recognized as
efan. art,>' resting, like every other art, upon
generai principles, is neyer -taught systematicaliy
at ail, and scarcely could be tauglit as it sbould
be taught to the poor ignorant women who usually
forai tbe substrate out cf which Engliali cooks are
raised.

A Ilprofessed cook," as seen ini the advertising
columne of the Times, means a squabby, redfiteed,
weil-fed, fire.proof oid dame, whose Ilexperience"
consiste in ber having seen soine tons of raw flesh
thrust tbrough witli iron spits, and set te his and
torrify before roaring banks cf blazing ceai-or
littie more. -

We need not say 'what Ilthe cheef"' even cf a
'provincial hotel or restaurant is abroad, nor what
the cook cf the higher order cf foreign housebioid,
cither in tewn or country. Those who have had
the opportunity cf remirking the domestie reginé
cf the wide-spread niiddle-class cf Germany and
cf France, know how the science cf the manage-
ment cf the food for the famiiy, is acquired bothi
by mistress and ceok. The former before she be-
cornes a married woman, is in the habit, through-
out a ,iarge part cf German-speaking Europe, cf
put.ting on a " ocking jacket" and taking lessons
in cookery, and acquiring its principles and actual
practice, under tbs chef cf some large betel or
restaurant. If in a levier rank, she engagres as à
cooking assistant at wages, (laid up for thoé future
trousseau), often at a distance from lier horne, aud
for a peried cf geveral rnonths. The man who lias
taught hier does net do se, as himseif a mere
empiric, hie knows semething cf the outtines cf
the chemistry and se forth, on which cookery.
good or bad, depends-and he dees ne t rhyme off
direcipes" only-lie communicates ruies and prin-
cipies.

Ask an English cook some such questions as
these :-Wbat is the lowest temperature at wbich
it is poqsible te bell an egg? flowi do mushrooins
and truffles differ froni veget-able marrowr or melon;
an-d poa. fro i ail? Is it troc thata junk of cheese
hi-up8 te digest a slab cf balE raw roast beef? Ilave
sweet puddings and the "lemulsions" cf the apethe-
cary any near relations te each other? What èerts
cf food are most easily digested, whieb most nutri-
tive, and which moat fattening? lsa apound cf fisli
as economie as a pound of fieshi? *When are pota-
tees poison, and why is the Irish mode cf boiling
those roots,the best-if they be boiled at ail ? Tio
suob questions we may safely say net one ceok ln
ten thousand in Great Britain couid return any
repiy. Few wouid bave any notion cf what tbe
questions meant; and amengst the equally ignor-*


