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THE LANCET ON THEt ART OF EATING.
There is little if any doubt that cooking

lias been emnployed by man in the prepara-
tion of food fi oui the remllotest ages. It is
probable also that empirical ideas of what
conduces to confort in diet early formned
the ba.sis of a gistroiic art niot without
soie relation to physiological truth. It
lias been reserved for later tines, lowever,
and for civilized nan, to discover and for-
mulate a regular mnethod of dinîing. By a
process of natural selection, the work of
elaborating this svstem lias in great niea-
sure passed into the hands of our Frenih
neiglibors, vho have thus been able to
<evelop an art characteristically their own.
Our siniper national customs relating to
the table have, in cominion w-ith those of
most otier peoples, attracted less attentio,
thîough it is not likely that they will ever
disappear. It is needless lere, however,
to discuss in detail eac-h loîal peculiarity.
We should ratier aini at understauding
tiose commutnon principles which underlie
all rigltly constituted systemns, and give
to each its value as an aid to wbolesoine
nutrition. The tiiie of eating is a matter
of no snall consequence. This is to sone
extent subject to individual convenience.
but we may taike il that as a genieral rie
not less than five hours should separato
one meal froni another. The short interval
of rest usual after maeals will coumend it-
self as being in strict accordance with
pbysiological necessity. The quantity and
quality of food taken also require careful
attention, and these again niust be regulat-
cd by reference to the work to be donc by
a given person. Soine difference of opinion
lias always existed as to the proper daily
allowance of mieat. We shall probably do
justice to the digestive powers of most
persons, hovever, by advising that only
one substantial meat meal be taken daily.
More than this would tend, if continued,
to overload the tissues witi digestive pro-
ducts, and less would hardly suffice for
full nutrition. Drink, if alcoliolic, sliould
be sparit.gly taken, or not used at all.
Cookery lias in tiese days been elaborated
almost to excess. Variety and delicacy
are carried to an extremne, and we should
probably gain rather than lose if plainness
combined withî care were adopted as our

. h m atters.

NOTES ON IIE ALTIH REPORTS.

FRoM AsîttunuksnaM, Ont.-The Medical
Officer, Dr, J. Clarke, of Peterborough,
reports that no death fromn infections dis-
case has occurred during *ast year, and
but two cases-one of typhoid fever and
one of diphtheria- during that time The
amnount of ordinarv or non-infectious iliness had
also been very liited. There had been only

14 deaths throt-uhott the year. naking the
death-rate for fite village a fraction above 93
per rhousand. In Peterborough, Dr. Clarke
says, it has steadily decreased as sanitary work
has become more general and more efficiently
performied. " This is the rule everywhere.
Even if necglect does not produce illuess directly,
a polhted air lowers the vitality of the human
system so mtch as to niake i the prey of any
dise i.e that comes along, as, for instance, the
recent epidçnic. A great deal of sanitary
work has been donc during the year." -le
1ontinues, " I have made it mîy duty to take
ét:ery opportunity of instrutcting householders as
to cheap and efficient means of disinfection, not
only in contagi ls disease, but for ordinary and
every day use arouni the house. Earth closets,
slop receptacles and anything containing tie
elements of putrefaction should he disinfected
regularly, especially ii the hot mionths."

TitiH BosrON (Mass) Hleahh Report for 1889,
just received, is-in size about lilke the Montreal
and Toronto reports. For twelve ycars the in-
spection of live animals and dressed meat at the
Boston abattoir had been donc by officers of the
health departmnent, who were somewhat familiar
with te disease atnong animails ; and though
not scientilically trained for the work, they had
succeeded in detecting and condemning much
unwholesome meat which, through the inno-
cence of its owners or otherwise, would have
forced its way upon the market. Believing,
hcivever, that this work should keep pace with
the advanced knouIedge of the diseases among
domestic animis whose flesh is used tor human
food, and in the danger of conmunicating such
diseases to man through animal food, the board
instituted a new order of inspection on the isi
of October, and Dr. Alexander Btrr, a recent
graduate from the Harvard Veterinary
School, was appointed as inspector. There
are now about three hundred and fifty
thonsand loads ofgarbage, ashes, sirect sweep-
ings, and other miscellaneous ddb is gathered up
by the city teams annumally and carted away to
different places and for different uses. The an-
nual cos- to Boston in handling this, is about
five hundred thousand dollars, about one
hundred thousand of which is spent in collecting


