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brighit again. And, as we hielped our the ordinary l)ractice of French kitchens.
iiiedical adviser into the gig, we saw flot If the l;oui/ion is wanted very light, re-
that the step wvas broken or his horse double the water; if strong, reduce it.
sprunt, in the knees. For the first time * * *

in our life %ve realized w'hat doctors are
worth. In some of our minds among the
tenderest of ail memiories is that oî the
oid family physician.

SOUP.

At. this scaoii (if the yezir par-
ticularly, soup is aiw'ays in order. When
weil made it is nutriLious, and easily assimi-
ilated by the nutrient organs. Twe Ga/cv-;,
London, gives th e folloN -ng on makingsoup:
"'1here is a remnarkable différence of opin-

ion as to the quantity of cold water to, he
added to beef and beef-bone in ordei to
make broth or boulm. A pound of water
is exactly a pint;- whereab some authorities
(Liebig, Dubois, and iBernard the latest>
declare- that a good broth requires
equai quantities of solid and liquid-
a pound of the one to a pint of the other
-the miost recent authority of ail, and a.
very great one, too (jules Gouffé), recoin-
mends in one rccipe 23,' pints, in another

-,and in a third no iess than -1 pints or
pounds of water to die 1)ound of beef.
Here is an immense range; and betiveen
these extremies there is endless variety of
opinion. 'The difference is incalculable
between a broth made by adding a pint
of water and one miade by adding four
pints, to every, pound of beed. And ob-
serve that the différence g oes fùrth-ý-r than
the simple broth or bieuilon : h affects the
character of the double or consunîed broth
which ensues. * *

A good deai must be left to the judg-
ment of the cook, w~ho lias to takze into
account the resuit which he or she desires
to obtain. A miiddle rule ivas laid down
by the French chemist, Parmentier, in the
last centitry: let the water be double the
meat- a quart for every pound. This is

IlThe secret of miaking soup is to begin
w'ith cold w'ater, to bring it siowly to the
boiling .point, a mere ripple on the surface,
to let it simmer gentiy and continuously
for hours-never boiling up and neyer
ceasing to simmner. On these three points
- -the graduai production of the heat, the
moderation of the boiling, and keeping it
Ul) to the rend---the flavor and the clarifi-
cation of the broth largeiy depend ; and
it is easy to manage this in an earthen
vessel. But it is just as possible with. an
mron or copper stock-p)ot.

" Soup shouid neyer bc greasy. Every
particle of fat shouid be removed. It is
tedious to do so, however, by the ordinary
1process of skinîming ; and so we are some-
times advised to miake the broth before-
hand, and te make a supply for two days.
When the broth cools the fat will cake on
the surface, and mnay then be easily re-
nmoved. The advice is good up to a cer-
tain point. Tt saî'es labor to make a good
suppiy of broth at a timie; it loses nothing
in two days, even in bot weather, if kept
iii dean, fresh vesseis. But there is a
simple mechanical contrivan - w get rid
of grease, which ought for ever hienceforth
to render the littie eyes w-hich appear on
the surface of soup an impossibility. Ail
the fat riscs to the top of the stock-pIot;
if there -is a tap at the bottoin of it, the
broth wviI1 flow out without a particie of
grease.

IlCommnon sense will tell the cook to
bew-are of sait. It is weil to put it into
the stock-pot froni the beginning, because
it heip)s to, iake the scuin tise; but what
is barely enough for a full stock-pot may
be a great deai too mnuch whien the liquid
bouls down to haif. The iiquid flies off
in steani, but the sait remains."

In nmaking vegetabie soups, a table-
spoonful or two of beef peptonoids, <'f
Reed and Carnick, New York, obtainable
of rnost druggists, added to each pint or
more of the soup, imiproves it surprisingly,
gives it a Ilbody " and nîakes ît ,,-.y niuch
more nutritious. WXe advise; the readers
of this journal to try it.


