
Marcellin, aged 1 7 years, svalloved by accident on the 4th lFebru
ary, 1 876, a solution of canistie l)otash. m'ie most intense inflammnation
followed, and broughit on the obliteration of oesopbagus. 1-le could
therefore no more be fed in any mnanner whiatever. Verneuil saved bis
lifé, in making in the pit of the stomacli an opening througli %vhicb tbey
then introduced the solid and liquid foods necessary to bis subsistence.

Th'is l)oor man at last died of consumption brouglit on, do you
know by what cause? He %vas dcprived of oesopbagus, and conse-
qucntly could not drink, but tbis did not prevent bis becoming a drunk-
ard : he wvould introduce, througb bis fistula, tbe alcobolic beverages
whicli took bini to bis grave.

But let us return to our bill of fare, gentlemen, I wvant to say a fewv
words of tbe ingredients of whicli it is coniposed. To facilitate this
description allow me to somewbat alter tbe order of their disposition.
Let us divide tbeni al, at first, in two classes :the solids and tbe liquids.
Aniongst tbe solids ive shall examine meat and vegretables, sprinkling
afterwards tbis dry subject with, milk, brotb and wine. But enough of
words, timie bias corne to act-\Waiter--britg on the oysters.

Oysters, gentlemien, contain carbon, nitrogen, saîts and water and
constitute a vers' useful aliment, easily dig-ested, provided tbat tbey are
eaten raw. Fried or in soup they are a great deal more indigestible.
Williamn Roberts bias tried to give the explanation of this tact. 'lle
smnall yelloveish mass whicli is called tbe " eye " and which is the mlost
palatable part of tbe oyster, is the liver-wbich is but an agglomieration
of gIycogruic substance. That liver during life contains, besides a
digestive fermient, tbe hepatic d-astasis. By the mere tact of mastication,
tbese two substances are brouglit in contact, 50 that tbe glycogruic is
immiiediately digested by its own diastasis.

Raw oysters tberefore digest theniselves witbout any other interven-

tion. Th'is advantage is aanulled by cooking, because tbe beat, even
moderate, destroys the ferment associated ivitb tbe glycogruic substance.
According to Roberts, alcobol has the saine inconveniences, s0 that wve

sbould not drink any wine while eating oysters and be satisfied with
milk, which did not l)revellt niy ordering Sauterne to spi-inkile ibiese
delicious niollusks. It is the fashiion, do you sec. In France an-d
in Canada amongst those wlio cat ««( la l4ý-a1zai3e '- wlte wvines are
indispensable witb oysters.
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