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The total amount of "■ 
people of Maine for the ta 
with 1860 and for the ■ 
years m 1870 was :—

TAXES. 18«.
............ • i,sie,oee

National .......... 11,770,000
Municipal........ . 10,000,000

The enforcement ci prohibitory legisla
tion has crowded the courte of M»!*.» spjth 
thousands of cases and been one of the 
most prolific agents for increasing the taxes 
of the people.

I ask the attention of prohibitionists ts 
the following stubborn Jact. It cost last 
year, in the County of Penobscot, Maine, 
with a population of 76,000, about $25,000 
to enforce the law. In the County of Wel
lington, in Canada, a mote populous dis
trict, it cost to enforce the stringent pro
visions of the Crooks Law, only $998.25.
In fact, according to the last report from 
the Provincial Secretary’s Office, the total 
cost of enforcing the Licence Law in 64 
counties and licence districts of the Pro
vince of Ontario was $24,766.96 or $233.01 
less than it cost to try an 1 enforce Prohi
bition in a single county of Neal Dow’s 
earthly paradise. Again the report of the 
Attorney-General of the State for 1877 
gives the number of indictments as 3,261 j 
amongst the list are three cases of murder 
fall proven); 8 homicides and 1,821 cases 
of violation of liquor law. In the words 
of the Attorney-General, “ the great propor
tion of all the prosecutions are for viola
tions of the liquor law. If that law is not 
well enforced it is not for want of abund
ant prosecutions.’’ Comment is unnecee- 
sary.

In the opinion of the enthusiasts Prohibi
tion elevates the morality of toe people, 
tends to improve their social condition, and 
serves to make parents more considerate of 
the welfare of their children. Let us see 
if it has worked that result in Maine.

The pauper rate, as proved in a former 
letter, has largely increased. Now let us 
direct our attention to toe educational 
status of the people. In the summer of 
1859 toe whole number of scholars attend
ing the public schools of Maine was 134,-. 
329. In the summer of 1869, “ 
double the amount of money was e: _ 
ed on the schools, the attendance' had 
fallen away to 120,262, or a decrease rtf 
14,047. The winter of 1869 showed a still 
greater falling off, viz., 17,771. In other 
words, the attendance of pupils was less 
than one-half of the number of scholars in 
the State. Next we glance at the State 
Prison report. For the four years ending 
1865, there were 133 prisoners sentenced 
to the State Prison. For the four years 
ending 1869, the number increased to 290. 
For 1876 the committals were 69, and for 
1877, 74. In addition to the penitentiary 
record there were 50 boys committed to 
the “ State Reform School ” for 1877, toe 
total number of offenders in thq school- in 
December, 1877, being 147.

Neal Dow, in 1852, in his annual address 
to the City Council of Portland, made the 
assertion that within five years the posi
tion of State Attofney would go begging, 
because the emoluments 6f the office would 
be so small, owing to the few criminals to 
prosecute, that no lawyer of ability could 
be found to accept it. The same gush was 
expended in connection with the gaols and 
State Penitentiary, yet between then and 
now the prison has been enlarged three or 
four times, and from the report of the 
Warden for 1877 I cull the following ex
tract :—

“ During the year the west wing of the 
prison has been extended sixty feet ; and 
this addition will, when completed, furnish 
accommodation for sixty-two prisoners. If 
this addition had not been made it would - 
have been impossible for the prison to have ’ 
Vccommodated all the prisoners, for already 
thirty cells in the new part are occupied.
In its erection, about $18,000 have been ex
pended, and it will require $1,000 more to ' 
finish it.”

To thoroughly appreciate the issue, re
member that the population of Maine dur
ing eighteen years, has shown no increase 
worthy of notice.

Next, I turn to toe report of toe Super- ■ 
intendent of the State Lunatic Asylum, 
and ae toe threescore and ten paid oistore 
of the temperance party in Canada are 
unanimous in their declaration that drunk
enness is the great cause of insanity, I give 
them the following nut to crack :—

SOMBER br PAT1R5TS ADMITTED TO UtSAXE ASTLUM.

H

l liquor 
lily 

than 
, from 
nt of 

iProhi- 
ken- 

lof de-

1840-1........ ........120 1846-7..................124
1841-2........ ........89 1847-8.......... ....128
1842-3........ ........ 86 1848-9.......... ...123
1843-4........ ........83 1849-50................110
1S44-5........ ........99 1850-51................ 75
1845-6........ ........ 102 1851-52....... ........ 48

Now commenced prohibition, and under 
its benign rule, according to the logic of 
temperance pleaders, the falling off in vic
tims should be most marked. Read the 
record :—

1852- 3 .............. 126
1853- 4 .............. 109
1854- 5 ...............123
1855- 6 .............. MS
18564............. 144
1857- 8 .............. 126
1858- 9 .............. 149
1859- 60...............136
1860- 1 .............. 135
1861- 2...............125
1862- 3 .............. 118
1863- 4 .......... 124
1864- 6 .............. 142
1865- 6 ...............135

18667 .............. 150
1867- 8 ...............165
1868- 9 ...............ISO
180970...............130
18761 ...............174
1871- 2 ..............  202
1872- 3 ..............  200
18784...............180
1874- 5 ...............188
1875- 6 .............. 186
18767 ...............194

In plain words the average admissions 
to the Asylum for 12 years preceding pro
hibition were a fraction under 99 per an- 
nom, for the first 12 years after prohibition 
the average rose to 130, and for the suc
ceeding 12 years, ending 1876, jumped up 
to a trifle over 157.

Without charging that fanaticism induces 
insanity, I respectfully urge upon the dis
ciples of Neal Dow the advisability of not 
charging such s large proportion of insanity 
to the effects of the flowing bowl, or their 
doctrine might be quoted as the cause of 
the increase in Maine. p

In May, 1877, the representatives of the 
Grand Lodge of the World convened,. 
Portland. Colonel Hickman, their ; 
ing officer, delivered a very flowery i 
dress, in which he stated that scarce a 
criminal was to be found in the gaols of the 
State. The Portland Argut, on the follow
ing day, took him to task for the reckless
ness of his assertion, and reminded him 
that the County of Cumberland alone had, 
during the year, furnished considerably 
over one hundred cases.

I do not propose noticing any further 
communications of the sort I have recog
nized in this reply. The letter ef Mr. Rogers 
merely supplies a number of private letters 
written in 1872 giving the opinions of the 
writer» thereof, and like the personal opin
ion of Neal Dow, is unaccompanied by a 
single line of proof.

I doubt not that in the City of Toronto 
a thousand respectable citizens could be 
found who would be willing to pronounce 
the Dunkin Act a good measure, and on 
the other hand another thousand could as 
easily be got to testify to the contrary. 
Private opinion expresses no more than toe 
judgment of toe writer. I have furnished 
official evidence which proves beyond a 
doubt that drunkenness is on the increase 
in the towns I have mentioned. If toe 
figures are incorrect, blame the officials of 
Maine who furnished me with them. If 
the state of society, as represented by the 
miserable school attendance, is a disgrace 
to the fair name of toe State, dont Marne 
me for drawing attention to the figures 
that proclaim it.

If more than one-half the legal businees 
of toe State is represented aj * 
men ta of the liquor law, thus eel 
frightful load of taxes upon the 
overburdened people, abuse the 
General of the State for pubii 
record and not the writer of this 
muni cation for drawing attention to tl 
fact.

My opponents must produce proof and » 
artertion. In my next I propose illnsttt 
ing the working of the “ Msffett " b« 
punch in Virginia.

KINO.
Toronto, May 6.

The School Inspector of South r«™> 
thinks the riding very backward in ti** 
matter of shade trees. He thinks, 
it would be oiily fair to have a 
Model School in the county—in St. ]

AGRICUI/

To the Editor qf the Mail
Sœ,—Some weeks ago a correspondent 

of The Mail asked your opinion on the fol 
lowingstibjects, viz.:—

1. Which is most beneficial to the conn- 
try, j£-iet-milling and thoee industries 
which follow in a grain-producing country, 
or woollen manufacturing, tanneries, etc., 
which follow in s stock-producing country 7

2. Is there not too much attention paid
to growing grain, and too little to stock 
raising ! •

With regard to the first question, it ap
pears to me that your correspondent has 
made a mistake in toe way that he puts his 
question, as manufacturing, etc., does not 
follow in a stock-producing country. Take 
Australia, where cattle are killed for the 
hide and tallow, and sheep for the wool, 
the prairies of Texas and Kansas, and 
those parts of South America where large 
herds of cattle are raised, and you will find 
no manufactures at all. In those parte of 
Scotland where sheep farming is carried on 
extensively, it is the same thing; and where 
do you find the manufactories, generally 
speaking, but in the heart of toe beet agri
cultural districts Î There is evidently 
something more than a supply of hides and 
wool wanted for the success of manufac
tories, or else we would certainly find them 
located where such supplies could easily be 
obtained; but the manufacturer looks, first, 
for his market, a good home market if possi
ble, and then for water or railway commu
nication by which his surplus stock can be 
cheaply conveyed to a foreign market. 
Assured of this, he next looks to his sup
ply, and can afford to pay a good price for 
it. To have a good home market we must 
hare s population; to bring people together 
we most find them employment, find them 
plenty of work and you will soon find plenty 
of people. One industry begets another, say 
that a town has facilities for the manufac
ture of iron, the men employed there re
quire to be clothed, and there is room for 
the woollen and cotton manufacturer ; they 
find employment for ministers, lawyers, 
doctors, shoemakers, etc., and as they all 
require to be fed, they make a market for 
the farmer and prist miller. They all de
pend upon each other, and although we 
sould not do without the farmer, he must 
depend upon the manufacturer, etc., as 
without them we would have no market at 
all. If we were all farmers our lives would 
be something in the Robinson Crusoe 
style, which might be found more pleasant 
in print than practice. While 1 yield to 
none in upholding the utility and compara
tive independence of the fanner’s occupa
tion, I must say I think the industry 
which finds employment for the largest 
number of people is the one which is most 
beneficial to the country at large. But 
unfortunately for us, our men of capital 
lack enterprise and seem unwilling to risk 
their money in manufacturing, and no won
der, when they can obtain almost any rate 
of interest which their elastic consciences 
will allow them to ask, with comparatively 
little risk on account of the general 
business depression which exists, and will 
exist so long as onr markets remain open to 
onr older and more enterprising Yankee 
neighbours, while we are prevented from 
retaliating by the almost prohibitory duties 
which they impose on our produce, so tost, 
with a country second to none in the world 
for natural facilities for manufacturing, we 
are almost at a stand-still, or are rather 
retrograding, on account of the suicidal 
course pursued by our rulers.

Now, with regard to question No. 2, I 
again think your corresponded is mistaken 
in the way in which he puts his question. 
Would it not have been better to have said 
stock feeding instead of raising I Of course 
they must be raised before they are fed, but, 
in a country like this, with a very long 
winter, cattle raising and feeding is an ex
pensive business, and will not pay on an 
extensive scale. The agricultural practice 
of a country must vary according to its 
capabilities and requirements ; thoee vari
ations are due to ite soil and dimate, and 
also to the distribution of its population. 
The proximity to cities or populous villages 
inhibited by a manufacturing or miiJL. 
population creates a demand for dairy pro
duce and vegetables, aa well ae for proven
der and litter, and at the same time affords 
an ample supply of manure to aid in their 
reproduction, but as these commodities, 
from their bulk and perishable nature, 
must be drawn from a limited are* there is 
s necessity for a diversity in the practice of 
agriculture. If we were to judge 
by the prices which have ruled 
during the present year, we would 
suppose that we were already over-stocked, 
but as the farmer" does not consider the 
price which he receives for his heels» the 
only return from his stock, the manure 
being indispensable to him, he must also 
take that into consideration, and that is 
why I supposed your correspondent had 
made a mistake in mentioning stock rais
ing instead of feeding. In a country such 
as this, it does not pay to raise more than 
we can feed as there is no market for lean 
cattle. In Britain it is different as the 
'armera in the best agricultural districts 
buy largely every fall for feedingyrarpoees. 
Now, why do they not raise tneir own 
stock instead of buying from the westerly 
highlands of Scotland ? Because I suppose 
they find it cheaper to buy than to raise, 
and they find it pays them to feed, for the 
sake of the manure. The poorer parts of 
the country seem best adapted to raising 
on account of the quantity of land unfit 
for cultivation, toe richer for feeding in 
order that the fertility of the land may be 
kept up ; however, Britain and Canada are 
two very different countries, and as I laid 
before, your practice must vary according 
to your requirements. I think, perhaps, 
that we should pay more attention to toe 
qualitylif the stock than toe quantity. Now 
d we foding » market forour beef in 
England, it is highly advisable that we 
should raise and feed those animal» which 
will make the most beef in toe shortest 
time. If, however, we are so situated that 
dairy produce pays beet, of course we 
should cultivate thoee breeds from which 
we receive the largest return.

I think that, instead of having paid too 
much attention to grain growing, we do 
not pay enough. Why have we such a 
large area under cultivation from which a 
very poor return il received ’ simply be
cause we do not give the subject the at
tention which it deserves, or else we would 
not cultivate more than we can feed and 
clean properly. The men who raise the 
™gest crops of grain are those who pay 
the moat attention to it and are toe richest 
and most intelligent farmers. Of course 
many of the large breeders in toe South
western States are very wealthy, but they 
are differently situated, their country being 
adapted to it while ours is not.

At present we may say that? we have 
on|y °.ne grain which we can sell at a pay- 
mg price, and that is wheat, aa the Ameri
cans most effectually keep (town the price 
of onr coarse grains with their oats rad 
own. No matter how shoty the crop may 
he here, the price does not and cannot 
advance, no matter if it costs the Canadian 
termer twice aa much es his American 
neighbour to produce, we must come down 
t0 their prices, thank» to toe wise adjnst- 
ment of tariff bv Messrs. Mackenzie A Co.

No wonder that farmers should be dis
couraged and begin to think it wise to turn 
heiA_ attention to something else than 

growing grain. We have, "however; reason 
l that such a state of things will not 
"5 long, as no doubt toe farmers Of Canada 
wul teach those gentlemen that there are 
thcr interests which require protection as 

well as coal oiL "if
Yours truly,

„ , AGRICOLA.
Itelston, 7th May.
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likely that Canada wtid4r*ïnust Sdopt 
one of the industries in preference to the 
other, I would give my verdict in favour 
of the woollen manufacturing, tanning 
Ac., which also supposes that Canada 
would then be a stock-raising country 
sad net a grain-growing one. But I hold 
that Canada cannot be looked upon as a 
grain-growing country, nor as a stock- 
raising country ; it is in tite nature of ite 
soil, climate, and peculiarities essentially 
adapted for both grain-raising and stock- 
rauum, and it is only by-following the 
mixed system, that our farmers %an 
flourish, and consequently toe country. I 
think tost in times past woollen manufac
turing and tanning yielded a greater re- 
terafor toe capital employed than mil- 
lmabnt the depression that has fallen on 
all business haa been so severe on these 
branches that many of toe larger estab
lishment* are closed, or nearly so, while 
the great majority of the smaller ones are 
clean wiped out. Milling not only con
tinues all oyer the country, but many new 
mills are being continually erected, which 
help to make a home market for our wheat. 
Our other grains not only can be, but 
should be fqd to «took upon toe farm. It 
is only by such a system that the 
fertility of our lands cap be kept up. 
If it was even possible to keep up toe fer
tility of toe soil by continuously raising 
grain, it would be impolitic and almost im
possible to do so in Canada—onr short and 
variable seasons would prevent us getting 
grain crops into the ground and off again 
m proper season, also necessitating the 
hiring of s great deal more help, while toe

Erices, no doubt, would be correspondingly 
iw. So, also, did we exclusively go into 

stock raising, toe marketer would become 
glutted, the prices unremunerative, the 
variable seasons would again come into 
_ . the farmer would often find himoolf
with a large stock and little feed, while I 
don’t think the land would be any better 
than by poetising a judicious system of 
mixed fanning. The second question I 
can approach differently to toe first, and 
answer directly— yea. Apparently too
much attention was given to grain growing 
in preference to stock raising ; but in the 
circumstances in which the Canadian farmer 
was placed heretofore, he could hardly 
help himself, his land would grow wheat 
and other grain, and for these there was a 
ready market, and cash to meet liabilities. 
The market for cattle or stock of any kind 
was uncertain, even now when we have the 
English market in addition to previous 
ones, prices are low, and competition with 
Yankees under onr one-aided free trade, is 
anything bnt pleasing or profitable. The 
evil is, however, fast curing -tself. and 
mixed husbandry is forced upon the Cana
dian farmer in order to keep up the fer
tility of his land.

Yours, Ac.,
FARMER’S SON. 

Winfield, P.O., Ont.

WHITEWASHING TREES.
The question is often asked us, Do you 

advise ns to whitewash the trunks of fruit 
trees ! We may first inquire, what is the 
object ! The ornamental effect is bad, as 
there is no picturesque beauty in the un
natural dead-white trunks supporting the 
fine mass of green luxuriant fouace. If to 
make the bark smooth, and to destroy or 
exclude insects, a thick coat of limewash 

imperfectly, mak- 
ly coat. Soapsuds, 

wood ashes, or » very 
thin wash made of fresh lime, does much 
better. We lately saw a handsome young 
apple orchard on the grounds of A. M. 
Purdy, of Palmyra, N.Y., the trnpks of 
which were remarkable for their smooth
ness and tiie trees for their healthy ap
pearance, which were whitewashed early 
m spring with so thin a mixture that in a 
few weeks all the whiteness was com
pletely washed off by rains. But another 
reason for their healthy appearance, and 
doubtless a much stronger one, was the 
fine cultivation iff the soil in which 
the trees stood. A good, clean, healthy 
berk is well as far as it goes; but 
it would net do much for trees standing 
in dense grass, and dwarfed and stunted 
for want of mellow cultivation. It must 
be constantly borne in mind that the great 
and all-important requisite for thrifty and 
healthy trees, is good culture of the soil. 
It is worth more than all other auxiliaries 
put together, although they may be useful 
to a certain extent It is well for us to 
know that a certain operation may be use
ful ; bnt it is better to understand the com
parative benefit to be derived from different 
moohs of treatment. For example, wash 
the trunks of alternate rows of trees with 
soap-suds, lye, or ashes and water, for two 
or three years, and observe the difference 
between them and the unwashed rows. 
Again, cultivate well one part of the or
chard and allow toe other part to grow to 
dense grass for two or three year». The 
result will be that the trees with washed 
stems will be smoother, handsomer and 
slightly better than thoee not washed ; bnt 
toe difference between the cultivated and 
grassy rows of young trees will begreat and 
striking—in some instances as great aa ten 
to one.

I 1

. is hurt
toe wound with a 
ie broken, bind it _ 
loosening as the limb swells. 6. 
is lame, examine its foot, dean 
tween the hoofs ; if unsound apply tobac
co, with blue vitrol boiled in a little 
water. 7. Shear at once any sheep com 
mencing to shed its wool, unless the 
weather is too severe. Keep none bnt the 
best, and see that they are properly at
tended to.

SALT YOUR STOCK.
The Rural World says :—If yon want to 

keep hogs, horses, cattle, and sheep 
healthy, give them salt regularly. There 
is no better vermifuge than salt. Much of 
the so-called hog cholera is due to intes
tinal worms. Plenty of salt would pre
vent the accumulation of these worms. 
All animals desire salt, showing that it is a 
want of their nature, and undoubtedly for 
wise purposes.

CONCERNING GEESE.
Geese are profitable birds for toe poultry- 

mao who has ample space to give them m 
which they- can satisfy. their roaming in- 
stmets unrestrained by the necessary limi
tations of a city poultry yard.

The universal improvement which has 
resulted from toe efforts of zealous fanciers 
in the past few years, haa extended itself 
to all classes of feathered stock, and in
cluded toe varions varieties of geese, of 
which the Embden and Toulouse are the 
best known. This improvement is shown 
not m an increased egg production, for no 
one has succeeded in changing the natural 
habit of the goose in this particular in as 
great a degree as has been done with fowls, 
bnt in the increased size of the mature 
birds.

Almost all varieties of geese are good sit
ters and need only the most ordinary pre
cautions in setting them to ensure favour
able résulté. After laying out their batch of 
about a dozen eggs, they feather their neat 
in a manner almost identical with that em
ployed by their wild congeners, and at once 
commence the duties of incubation. After 
a few weeks trial the eggs may be given the 
sitter, and little care is needed for the next 
month, during which she will ait quietly, 
provided she is not too much annoyed and 
interfered with. At the end of a month 
the goslings will appear in good shape to 
begin life on their own account. For the 
first day or two they require only the same 
didt of boiled eggs ana bread crumbs as 
chicks of any domestic fowl receive, with, 
perhaps, the addition of a little tender 
grass, cut fine, on the second day. In the 
course of a few days they will become 
strong enough to commence investigations 
of the near neighbourhood, and may be

1878.

town or country site. The rooms on 
first floor, as will be seen by the plane, 
very conveniently arranged, and are so 
situated as to make each of easy aoeess, airy, 
and well lighted. The plan of the second 
floor is equally well arranged, being divided 
np into four spacious bed-rooms. The 
execution of this design, including » cellar 
under the whole, womd cost about $2,000, 

BFECIFICATION OF WOBK.
Carpenter'e Work.—All the lumber for 

joiner s work to be well-seasoned pine ; 
sills 4*9 inches ; posts 4x6 inches ; 
plates and inter-ties, 4x4 inches ; girders, 
4x9 inches. Provide 5x5 inch chestnut 
posts to support the girders in the cellar. 
First and second tier beams to be 2x9 
inches ; first tier to be 20 inches from cen
tres, second tier 16 inches ; each tier to 
have one good row of Hx3-inoh herring
bone cross bridging ; ceiling beams to be 
2x6 inches, placed 2 feet from centres, and 
well, secured to rafters ; rafters to be 2x6 
inches, placed 2 feet from centres. All 
headers and trimmers, and beams support
ing cross partitions, to be 3 inches tluck ; 
all window and door studs to be 3x4 inches, 
remainder of studding throughout to-be 
2x4 inches, placed 16 inches from centres 
and cross-bridged. The exterior studding 
to be long enough to reach from sill to 
plate. Do the necessary furring for stair 
soffits, etc. The studding throughout is 
not to be mortised and tenoned, but to fit 
close to their bearings, to be well nailed at 
top and bottom, and thoroughly braced. 
The second tier of beams to rest on l£x4- 
inch piece, which will be let into the stud- 
ding, the beams to be placed alongside of 
and well nailed to the studs. Do all 
necessary framing , for chimneys, well- 
holes, etc.,

The windows in cellar where shown to 
have plank frames, rebated for l^-inch 
sash, hung at the top with butts and fas- 
tened with buttons ; to have hooks and 
eyes attached to beams to keep open when 
required. All other frames throughout to 
have plank hangings and pulley stiles ; 
parting stripe outside; false silla to be f- 
lnch. All sashes throughout to be If 
inches, all double hung with suitable 

ights and beat hemp cord. Sashes in 
parlour and second-story front to be glazed 
with second-quality French glass. Water- 
table to be of it inch plank, corner boards 
6 inches wjde and II inches thick.

The whole of the exterior of the building 
to be first laid with tarred sheating paper, 
then with 5-inch clap boards, with |-inch 
lap. Cornice and all oatside finish to be as 
per sketch. Roof-frame and form of roof 
as shown ; timbers to be as before speci
fied ; to be covered with hemlock boards

toe i
wWw.!

r.—AU et addins 
throughout to be lathed with 

sound lath, and plastered three costs, 
namely, scratch and Mown coat, toe par- 
lour and entrance hall to be hard finished, 
the remainder to be sand-skimmed. The 
kitchen ceiling to be plastered one coat, 
then skimmed rod white-washed. Provide 
rad fit in chimneys necessary stove-pipe 
rings and covers; to have ventilator in 
same.

HEALTH IN THE HOUSEHOLD.

-1

SUMMER COMPLAINT.
This means a diarrhoea, a looseness of the 

bowels of infants and young children, which 
prevails to such an extent in midsummer, 
especially in large cities, that toe number 
of deaths is doubled. This is not neces
sarily the result of warm weather ; in 
reality there ought to be fewer deaths 
among children m warm weather than in 
cold, because they can be more out of 
doors. The universal cause of “ summer 
complaint" is injudicious feeding, and this 
is not so much as to quality or quantity as 

frequency. Children are not apt to 
over-eat, no more so thro the brute creation, 
if they are fed at regular times. If mothers 
will only take pains to feed their little 
ones at regular times and at proper inter- 
v*l»—if this were done for one single sum
mer—there would be thousands of little 
ones saved.

If a child is fed—if it is allowed to eat 
aa ranch as it wrote—a certain time is re- 
quired for this food to be digested, dis- 
solved, and passed out of the stomach, rod 
then it begins to get hungry again, the 
hunger gradually increasing until it be
comes painful if not satisfied. In grown 
persons it requires five hours for a regular 
meal to be fully digested, hence the regular 
meals of a family should not be less than 
five hours apart, during which interval not 
an atom of food should be eaten ordi
narily, because it has been found by ocular 
observation that if, after a regular meal 
(an hour or more) something else is eaten, 
the process of digestion of what was pre
viously eaten is arrested until what is 
eaten later haa been put into the condition 
of what was eaten before—precisely as 
when a lump of ice ia put into a vessel of 
boiling water it ceases to boil until the ice 
has been brought to the boiling point. In 
this way a vessel of water may be kept 
over a hot fire all day and never come to a 
boil. So if a pereon eats at too short in
tervals during any day, what was eaten at 
breakfast will be undigested at night. Bnt 
food in the stomach is at a heat of about a 
hundred degrees, rod if it remains so longer 
than five or six hours it begins to "rot,”

=
for

, — raised bread depends » 
meat deal upon the temperature at which 
Î* . P* while rising ; often it is spoiled 

more milk in proper- .u bem8 8et 0,1 the store hearth, or some 
other place so warm that the dough bakes 

the

As aarly as possible explain the rewon 
this arrangement, rod in the Vety next 
generation the habit would become almost 
uni versal. It is this eating between meals, 
of forever “ nibbling,” which makes three- 
fourths of our daughters dyspeptics before 

M age. It is impossible that any 
^*ï?,eDt,m0t,her ehould follow up such a 

y’. j” week> with herself or 
,wlthout being struck with ad- 

miration of it, wholesome effects.
,thir**y between the times of^h8w»W toey wroti” ** °°°1'

The Board of Health for New York have

grinder) and a gill of water with salt, for 
fifteen minutes Strain it rod mix it with 
half as much boded milk and a piece of 
loaf sugar. Give it, lukewarm, through a 
nursing bottle. ®

Keep toe bottle and mouthpiece in water 
when not in use. ’

Give babies of five or six months half 
barley water and half boiled milk, with salt 
and loaf sugar J 

Give older babies 
tion.

When babies are very costive take oat
meal instead of barley, but be sure to cook 
and strain it.

When your breast milk is half enough 
tor toe infant alternate with breast and 
food.

In hot summer weather dip a email piece 
of litmus paper (obtained at a drug store) 
mto the food before feeding ; if it turns red 
the food is sonr. If the blue 
red, add 
food.

Babies of six months may have beef tea 
or beef soup once a day, by itself or mixed 
with other food. •> -*

Babies of ten or twelve months may have 
a crust of bread and a piece: of rare beef
steak to euck.

No child trader two years ought to eat 
from your table.

The summer complaint come from over
feeding and hot and foul air. Keep doom 
and windows open. Wash yonr children 
with cold water at least twice a day. Ten 
times is not too many in the hot season. „ 

When babies throw off ami purge, give 
them nothing to eat for fonr to six hours, 

*u the cold air you can.—Naff’s Journal 
of Health.

STOP COUGHING, 
of his Boston lectures, Dr. 

-Sequard gave the following simple 
for checking coughing, sneezing

BREAD-MAKING—No. I. - 
In no branch of cooking ie proficiency 

more desirable thro in that of bread
making—and in no other is it more difficult 
to attain. To be able to make good bread, 
every time, requires considerable experi
ence, a thorough knowledge and control of 
the stove one has to cook with, and some 
rule as to quantities, proportion, Ac,, of 
materials. I doubt Ù any one, however 
long experience they may have had, can 
throw the ingredients together without any 
measurement and always be sure of good 
bread ; there will frequently be too much 
or too little of some one or more ingredi-

The quality of

"F*dish ;

line paper turns 
pinch of baking sods to the

In one 
Brown-Sequard 
means,, _ ‘g coughing, sneezing,
etc : Coughing can be «topped by press- 
rag on the nerves of toe lip in the neigh
bourhood of the nose. A pressure there
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DESIGN FOR DWELLING,

THE

Sn*,—The questiorifc«•pondent for" toe consideration7 of the 
ambers of “Our Farmers’ Club,” (see 

n, i y Mail, April 12th), are snch that I 
f mercantile men can beet discuss the 

j one- However, as a fanner, I will
l eavourto pi*06 my views before my 
^ethren, premising tost I am not able to 

me to a conclusion in my own mind ae 
which would be most beneficial for the 

euntry, gristimilling, Ac.,] or woollen

AN IN-CALF HEIFER .LOSING 
USE OF HER LIMBS.

I have a strong heifer, under three years 
old, and within a month of calving, which 
has of late shown great weakness in her 
hind legs, with difficulty in rising. Am I 
right in applying mustard along the 
spine ?—G.—[A large, rapidly-growing 
fœtus, ss pregnancy advances, occasionally 
exerts so much pressure on toe abdominal 
nervous centres that the cow is partially 
paralyzed. The difficulty in getting np 
rod down is further increased by toe 
gradual relaxation of the ligaments of toe 
pelvis. Bnt so soon ss calving occurs both 
these conditions gradually disappear. This 
will doubtless be the issue in your strong 
three-year-old heifer. Meanwhile provide 
her a bed of moderate short straw ; prop 
her comfortably on her broad breast-lxme, 
with a truss of straw on either side to steady 
her ; see that her hind parts are not allowed 
to drop too low ; feed her fairly, taking 
care that her bowels, from toe lying, do 
not become too constipated. If she is dis
posed to help herself, get her on her legs 
tor half an hour or an hoar night rod 
morning. If she cannot stand, let her lie, 
bat turn her gently from one side to the 
other twice daily, rod draw the udder so 
an to encourage toe flow of milk, rod 
counteract any mischief which might re
sult from pressure or the continued recum
bent position. She will calve safely enough 
lying ; but ss she, or at any rate the calf, 
will want help, she should, aa ho- time ap
proaches, be seen to every two hours. A 
day or two after calving she will probably 
discover that her incapacity is gone,'and 
she will rise of her own accord. If not, 
mustard to the spine and nerve stimulants 
may then be serviceable.]

WHEN TO CUT TIMBER.
Timber for building purposes, or for the 

use of coopers or wheel wrights, should 
never be cut before December or January, 
when toe circulation of the sap is thoroughly 
arrested. Immediately after the tree is 
cut down it ahould be freed from all shoota 
and branches, rod sawn into planks as soon 
aa possible, so that these may be at once 
seasoned by exposure. By taking these 
precautions, decay and dry rot will be 
avoided, rod the wood will keep excel
lently ; but of course the advice is intend
ed only for thoee who get oq$ their own 
lumber, or can have it done according to 
their wishes, for the greed Of dealers will 
force the cutting of timber at untimely 
seasons. *

RULES FOR THE CARE OF SHEEP.
1. Keep sheep dry pnder foot with 

clean litter. This is more necessary than 
roofing them. Never let them stand or lie 
in the mud or snow. 2. If a ewe loses 
her lamb, milk her daily for a few days, 
rod mix a little alum wilb her salt. 3. 
Never frighten sheep if possible to avoid it. 
4. Separate all weak, thin, or sick sheep in 
the tall from those that are strong, 
and give them special care, 5. If any

transferred from the nest to a coop slatted 
up. so that the old goose will be confined, 
vhile the openings between the slats 

will permit the goslings to pass in 
and out freely. When the goslings apnear 
to have gained sufficient strength tor longer 
expeditions, toe mother may be given her 
liberty, when she will lead her flock all over 
the pastures rod may be trusted to care for 
them unassisted by her owner. Geese left 
at large in this way will thrive rod grow fat 
simply on what they can pick up suited to 
their taste on almost any uncultivated 
meadow. Grass and various wild plants 
furnish their staple food from April to No
vember, at which time the young are ready 
for market. Geese frequently attain great 
age, rod birds of forty are by no means un
heard of, while a recent report mentions a 
venerable specimen of sixty years. A goose 
at least forty yesrs old rod still yearly lay
ing her clutch of qggs rod bringing forth a 
fine breed of goslings, is mentioned in a 
recent work, and youngsters of twenty are 
by no means rare.

Geese raising can hardly fail to be profit- 
abfe to any one having toe proper famlitiee 
for their culture, for their expenses for food 
are almost nil, while the profit from the 
birds weighing forty or fifty pounds to toe 
pair is by no means inconsiderable, and live 
geese feathers will always be in demand.

FOOD FOR PRODUCING MILK.
We think dairymen have not sufficiently 

appreciated the value of toe pumpkin as a 
food for producing milk. The prejudice 
against this food for milch cows has arisen 
from the effect of the seeds when given in 
too large a quantity. The seeds have a 
diuretic effect, operating On the kidneys, 
and this has sometimes lessened the flow 
of milk ; bnt if s small portion of the seeds 
are removed, this danger is wholly over
come. Indeed, the cases of .ill-effect have 
probably occurred from feeding more thro 
the due proportion of seeds.

We have seen pumpkins fed flite freely 
with excellent result in quantity and 
quality of milk ; bnt it is not fit or econo
mical to feed too largely of any one food. 
Potatoes fed in moderation are excellent 
Tor milk ; bnt, given in too mat quantity, 
they will reduce toe yield. Turnips or 
beets mutt not be given too liberally, corn- 
fodder, given as » sole ration is unprofitable ; 
but fed with half-pasture, will keep up the 
yield of milk and add largely to tile profit 
of the season. So pumpkins are excellent 
to keep np toe fall flow of milk. Having 
fully toe value of turnipe, per weight, they 
are more cheaply raised, - and should be 
added to the yearly supply of food by 
every dairyman. When grown alone, it is 
found that as many tons per sore may be 
produced ss of turnips ; but the custom 
mostly is, to grow toe pumpkin with a 
corn crop. From one to two tons may be 
grown with a good yield of com, requiring 
tittle more thro piecing the seeds, at dis
tances of about twenty feet apart, in alter
nate rows of com. 'file cultivation of the 
com will be sufficient attention to toe 
pumpkin crop ; rod this crop will often be 
equal, in food value, to ten bushels of com 
per acre.—Live Stock Journal.

ready to receive the elating. Veranda to 
have 4x6-inch silla rod 2x6-inch beams ; 
poets, 6x6 inches ; top rail, 4x5 inches ; 
bottom rail, 2x21 inches, rod the open
work out of 1 i-inch stuff. Veranda floors 
to be laid with narrow pine flooring.

Floors to be laid with well-seasoned 1- 
inch mill-worked spruce floor boards, not 
over 6 inches wide, and all to be well 
nailed to the beams. Provide rod fit up
stairs as shown ; to have plank stops rod 
strings l inch ; risers firmly wedged rod 
glued together ; to have rounded notings. 
Provide stairs to cellar under main stairs, 
to have plank stop» rod strings, but no 
nier». Parlour to nave 6-inch beaded cas
ing 5) inches wide, with 21-inch back 
moulding ; remainder of rooms throughout 
to have g-inch beaded 5 inches
wide. Base to parlour to have 6-inch 
plinth rod 2-inch moulding ; remainder of 
room» to have 6-iuoh base. Door» to have 
lf-inch rebated jambe ; all to be pro- 
nelled. The 11-inch doors to be douMed- 
faoed, rod hong with 4-inch butts of neces
sary width ; the lf-inch doors to be single
faced, rod hung with suitable butts. All 
doors to be listened with upright iron rim 
locks ; closet doors to have reverie bevel 
locks ; first story to have porcelain knobs 
with black spindles ; remainder to be min
eral Provide rod fit up necessary shelves 
i* the closets rod elsewhere. Provide two 
dozen japanned iron hanging pins, screwed 
to beaded stripe, rod plaçai in closets or 
elsewhere as may be directed. Inclose un
derneath sink with narrow work ceüing- 
boards, with door in the same, properly 
hung rod fastened ; to have drain-board 12 
inches high. Provide hard-wood knobs 
rod secure same to the bases for the doors 
to strike against where necessary. Provide 
pine saddles to all doors; common sash fas
tenings to be provided to all second-story 
windows. To have blinds with rolling 
slate to all windows except cellar ; to be 
hung with strong hinges rod secured with 
back and forward fastenings.

Plumbing and Tinning.—Provide and fit 
np in a kitchen a cast iron sink 20x30 
inches ; sink to have 14-iàch waste-pipe 
connected with the drain provided by the 
mason, and to be tapped with an S-trap. 
Do all necessary flashing around chimneys, 
balconies, windows, etc. Line the gutters 
with tin of the necessary width. Fit re
quisite 3-ineh leaders to convey water to 
drain. All the above tinning to be done 
with good I. C. charcoal roofing tin. Ver
anda roof to be covered with tin. The 
whole of the roof to be slated with good 
quality roofing slate, all' to be laH on 
tarred paper.

Painting.—All the wood-work through
out usually painted to have two good 
coats of best white-lead rod oil paint, rod 
to be of such colour» ss may be desired. 
Tin-work to have two good coats of brown 
metallic paint.

Mason's Work.—Do the necessary ex
cavating for cellar, cistern, prity, sink, 
etc., the soil to be filled in around the 
house or removed, as may be directed. 
Foundation of cellar wall to be sunk 4 
inches below cellar bottom ; wall to be 12 
inchee thick, of good hard brick. Build

*
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COSTING ABOUT 82,000.
that is, to decompose, to decay, to ferment, 
to sour, to generate gaa or wind—just as a 
barrel of new cider stopped np rod left in a 
warm place begins to “ sour,’'generate gas, 
rod drives out the bung, or is burst asun
der, as certainly as a boiler is burst when 
there is no outlet to the steam. One effect 
of this decomposition of food is the produc
tion of “ wind on the stomach,” colic ; this 
gives pain, the child cries, the mother 
thinks it ia because it is hungry and gives 
rtmore food, thus adding fuel to the flame. 
The colic increases, something is given to 
quiet the child—that is paregoric or lauda
num, in the shape of “ soothing syrup ”_
this works like a charm, the mother is per
fectly delighted, the baby goes to sleep, 
sleeps a long time, long enough to let nature 
work off the food, rod long enough to let 
the little one get hungry again, rod the 
same process is repeated, until at length, 
sometime» in a few 6ay«, nature loses the 
power of working off this undigested mass, 
because the child is weaker, as rotting food 
gives no nourishment.

In addition, this decaying food being 
“sour,"is in an unnatural state ; instead 
of passing along the intestines as a bland 
rod «length-giving substance, it is acrid, 
irritating, inflames, the surface of the 
bowels, which, like an inflamed eye, throws 
out water in unusual quantities, and this 
water, mixed with undigested particles of 
food, constitutes diarrhoea, cholera infantum 
or summer complaint, all of which mean 
the same thing. Bnt as this diarrhoea is 
evidently weakening the child, the mother 
becomes uneasy rod thinks it pnght to be 
stopped ; to do this the soothing syrup is 
resorted to ; it acts like a charm ; as be
fore, the diarrhoea is stopped and the mother 
is delighted. She would give her last dress, 
if necessary, to purchase a bottle of this 
incomparable medicine ; but in a few days 
convulsions come on and the child dies, or 
pines away, more dead thro alive, for 
weary weeks.

Nurses often find ont the “ virtues ” of 
the soothing syrup to give to fitful rod rest
less children, rod procure supplies at their 
own expense, to be used whenever occasion 
requires. One ounceof soothing syrup—that 
is two tablespoon fui»—contains one grain of 
morphine ; hence a dose for an infant three 
months old contains what is equal to ten 
drops of laudanum, which is advised to be 
taken every two hours ; hence, in the course 
of a day or night, an infant takes sixty 
drops, or one teaspoonful of laudanum, 
which an intelligent grown person would 
be loth to swallow at one time. At a reas
onable calculation the little children of this 
country take a hundred thousand gallons of 
this ruinous medicine every year.

Up to a month old a baby should be fed 
every two hours, increasing the distance of 
time by half an hour each week until it is 
fed five times in twenty-four hours ; when 
it gets six months old, four times in 
twenty-four hours; at the end of three 
years, three times in twenty-four hours, 
which may be well continued for the re
mainder of life—meaning, in all these 
cases, that not an atom of food, whether 
solid or in the shape of gruel, soup, milk 
or sweetmeats, should be taken between.

may prevent s cough when it is beginning, 
sneezing may he stopped by the same 
mechanism. Pressing in the neighbourhood 
of the ear may stop coughing. It ia so, 
also, of hiccough ; but much less so of 
sneezing or coughing. Pressing very hard 
on the top of the moutn, inside, is also a 
means of stopping couching. And I may 
say that the will has immense power there. 
There was a French surgeon who used to 
aay, whenever he entered the wards of his 
hospital, ‘ The first patient who oonghs 
here will be deprived of hie food to-day.’ 
It waa exceedingly rare that a patient 
coughed then.”

TO PREVINT THE HAIR FALLING.
If the body is in a healthful condition, 

the beat preventive of hair falling rod 
promotive of its growth is to keep the 
•calp dean by frequent washing thereof 
with pure soft water, occasionally adding a 
little borax to the water. Then keep the 
head aa cool aa possible, rod the hair will 
not only not fall out, tpt will grow. Ia 
nearly all cases, hair falls out because the 
scalp is not kept clean. ,

COUGHS.
For the harrassing rod annoying coughs 

that frequently accompany many acute 
diseases, arising from nervous irritation of 
the larynx, pharynx, palate, or other parte 
of the throat, an invaluable remedy is :— 
Sulph. morphia, 1 gr. ; ,DiL Sul. acid, I 
drachm ; simple syrup, 2oz. Half a tea- 
spoonfnl to be given upon the tongue, and 
swallowed slowly. The persistent hackings 
of bronchial difficulties, and even of con
sumption, are often speedily relieved by it.

A correspondent give» thee folloufing 
-, CURB FOB RHEUMATISM.

Two ounces of black cohosh, ■ put into 
one pint of good liquor. Dose, one tea
spoonful three times a day. M. E. A.

Epp’s Cocoa.—Gratefun and Comfort
ing.—“By a thorough knowledge of the 
natural laws which govern the operations 
of digestion and nutrition, rod by a careful 
application of the fine properties of well 
selected cocoa, Mr. Epps has provided our 
breakfast tables with a delicately flavoured 
beverage which may save us many heavy 
doctor’s bills. It is by the judicious use of 
such articles of diet that a constitution 
may be gradually built np until strong 
enough to resist every tendency to disease. 
Hundreds of subtle maladies are floating 
around ns, ready to attaek wherever there 
is a weak point. We' may escape many 
a fatal shaft by keeping obraelvee well for
tified with pure blood aad a properly 
nourished frame.”—Civil- Service Gazette. 
Sold only in packets labelled “ Jambs Epps 
A Co., Homoeopathic Chemists, London.”

Loraoe, Msyrt—Mr. Edwin Lee, Chmlrtnsn ef toe 
8t. George e Relief Committee, complains of re- 

appUcattono for relief from newly aitived 
■nte, notwithstanding that an Immigrant 

has been creeled here, and a regular agent 
appointed to see to teem. He states that destitute 
Immigrants are sent to MUton’i Hotel, with orders 
ÎÎ-S®. for twenty-four hours only, end
that a family t 
breakfast, the

, ____ _____ ont without
time allowed them haring expired.

e bottom and, perbaps, side of the 
whether in the form of batter or 

dongh it needs to be kept at an even 
temperature.throughout, and where no part 
of the dnffi is hot. 1 think people usually 
have the best success with bread that is 
nsen duridg the night, as it can then take 
its own natural time for fermentation, 
when, if not put rising until morning* 
there is danger of its being hurried so 
much as to injure it.

With the exception of nicely made un
leavened bread, there is probably none 
more healthy thro good, sweet yeast 
breast, made with aa little yeast as possi
ble, and that of a good quality ; sour, heavy, 
or bitter h*d of any kind is neither whole
some now palatable.

In regard to the making rod manage
ment of liquid yeast, I can give but little 
information, as we have made none for 
several years, preferring the dry national 
yeast, which is sold in rakes at the stores ; 
with this we have never had a poor mess 
of bread since we adopted the practice of 
buying but three cakes at a time ; this lasts 
six weeks, which is about as long as one 
can depend on its retaining its strength 
after leaving the stores, where some of it 
has, doubtless, been-already kept a consid
erable length of time ; whenever we have 
tried to keep it longer than this, it would 
begin to work more and more slowly, and 
finally refuse to raise bread at all.

Keeping a supply of lively liquid .«reast 
through the year makes no small at|6unt 
of care and labour, and when but two or 
three cents worth of dry yeast a month ia 
required for any common sized family, it is 
much easier and cheaper to buy it—-espe
cially if one has no better success keeping 
liquid yeast than we had ; then, relief from 
the mortification and discomfort caused by 
the frequent appearance of poor bread upon 
the table is no small consideration.

Some people are able to keep yeast nice 
several weeks, but ours would never make 
good bread after three weeks old, and 
sometimes would become sour and dead 
before as old as that, though the first week 
it would fly all over the cellar when un
corked ; whether it was kept too warm, 
risen too much, or not enough, before 
bottling I never knew, bnt think there 
must have been some such cause, ae we 
used the same rule as many of our friends 
who always had good success.

For .» year or two past, the compressed 
yeast, which « put up in tiny cubical 
bunches covered with tin foil, has been 
very popular among city and village 
people who could procure it whenever 
needed, but for farmers rod country people 
generally it would be very inconvenient, it 
keeps so short a time. Being reoesmnend- 
ed to us as far superior to the dry yeast, 
we bought e cake for trial rod made one 
very nice lot of bread from half of it, but 
before the next week’s baking day 
round the remainder smelled so bodl; 
were obliged to throw it away, 
kind of y «est that would keep ae longer 
thro that neither eonvenient nor economi
cal, and finding it made bnt little, if any, 
better bread than tbs National, we have 
never token the trouble to procure more
•lit

The less yeast ef any kind one oen raise 
their breed with, the better it will sait the 
majority of people, ss » strong yeast or 
hop flavour is very generally dialled ; by 
raising it the fii»t time in the form of bet
ter but half ss much yeast is required ss 
when all the flour is pnt in at first, rod the 
bread will be lighter and more tender; 
scalding the milk used in mixing it is also 
enough of an improvement to well rensv 
the extra labour.

For » year or more pest, we have made 
onr white breed in the following manner, 
with never anything bnt satisfactory re
sults ; even in the hottest rod most sultry 
weather not a particle of soda has been 
need or needed about it ; in such weather 
we never mix up before eight in the even- 
ing, rod keep it in the pantry during the 
night.

A “ heaping ’’ quart of warm milk is 
heated to the boiling point, poured into » 
six quart pail with one tablespoon ful of 
lard, two of white sugar, rod a pinch of 
salt, and left to cool to about the tempera
ture of new milk in sumàÆr and a little 
warmer thro that in cold weather, when 
half a yeast cake dissolved in a teacupful 
of lukewarm water is added, with suffi
cient flour to make it the consistency of 
griddle cake batter. If light and spongy 
in tiie morning, it should de thickened up 
as soon as possible, ae it is no improvement 
to it to set after thoroughly fermented ; we 
mix ours quite hard, rod mould it two or 
three minutie on the moulding board, and 
put beck in the pail to rise until two inches 
above its top, when two good sized loaves 
are moulded from it, rod enough dough 
saved to make » dozen raised biscuit at 
dinner time. The length of time it should 
rise after being moulded into loaves of 
course depends a great deal upon its tem
perature, rod one needs to be governed 
more by their own judgment thro by the 
clock ; if risen too long it will he full of\ 
large holes when baled, while if risen 
bnt just enough the holes will he quite 
small.—J. M. H. in the Neu>

PUDDING SAUCES.
Common Wine Saucb.—Make thin a few 

ounces of melted butter, then add from a 
tablespoonful to two of coarsely pounded 
lump sugar, rod a glass of sherry with half 
a glass of brandy ; a little grated lemon- 
peel or nutmeg, or both together, are im
provements.

Arrowroot Sauce for Puddings.—Mir 
a small teaspoonful of arrowroot with a 
little cold water, and boil a large teacup
ful of sherry or raisin wine wrth sugar 
enough to’ sweeten it. Make the arrow- 
root with this, rod pour over the pudding. 
It is an improvement to rub a lump or 
two of the sugar on lemon-peel.

Burnt Cream Sauce.—Pnt two ounces 
of sifted sugar on the fire in a small sauce
pan, stir it, rod when quite brown pour 
slowly in a mil of thin cream, stirring it all 
the time. To be used as a sauce to cus
tard or batter pudding.

Sweet Pudding Sauce without Win* 
is made with melted butter, a little cream 
added, sweetened to the palate, and fla
voured with nutmeg, cinnamon, or mace.

One consequence ot tne present remark
ably early season does not appear to have 
received what red-tapists are accustomed 
to cull “ the attention which' the import
ance of the subject demands.” Ere we in 
Ontario are done sowing spring grain, 
wheat-harvesting will be going on m ex
tensive regions of this continent. Some- 
body writes to a New York paper, saying 
that he saw farmers in a certain section of 
Texas cutting wheat on the 30th April, 
rod doubtless the approaching month of 
June will seethe Southern wheat ha vest in 
full blast. This must have an effect on the 
markets that nothing short of an actual 
declaration of war can neutralise.


