
diEst. l hias been conteîîded that exclusive lislî alimenitation ilniglit
have some nc ,:mvienienice, ivtinely that of )>rodLicing ctitaiieous discases
-do no-, believe il ; stilli a is absolutely necessary that Cisti should be

eaten pcrfectly freshi. 0f ail animais fishi is the one %vhich mnost quickly

putrifies. 1'wenty-four hotus rifter death, there takes place in 'thecir
tissues a dr velcl)nient of enormous luatitieis of toxic substances the

adsorption of which rnay give risc to the mnost serious disoicle. ini the

digestive tubc.

I have very littie to sa), concerning fowli and gaie. Gaine, hiov-

cver, offers special conditions to %vhich Gubler lias calied our

attention. You are avare that somne kinds of -amne are very ofteiî broughit

on the tale in ai state of iiicipient decomposition. This condition is a

sort of fermentation wvhich lias a certain analogy wvith the fermentation

tlîat takes place in the stoinach, and owing to this fact, according to

Gubler, assists the %vork of digestion. But that putrification ilitist not

be too far advanced or else it will introduce ini the systenm toxic alkaloids,

as will rish, and these cadaveric substances mnay then cause

fatal results. Bronardel, for instance, lias citcd cases of people

dying after hiaving caten tainted gaie pie. At any rate, as far as 1 amn

concerrned, 1 vote for fresli things-and the duck as wellý ai uic l)artri(lge

thiat I ordercd on our bill of fare aie of an irreproachabie: frejs1iness.

'faste themi without fear and spriiikled with a glass of good Chainhertini

I promise you ineffable pleasure. Fo>r it is ivith gaine that Bu>trgritndy

wine muiist be drunk.

With regard to fovl, let us speak of eggs, that precious and coin-

piete food above aIl others. I say complete food, that is containing

associated ail the sub)stanices necessary to tme nutrition of our tissues.
E1ggs contain nitrogenous coinpounds, sudi as albumen (vitellin«~ fatty

substances (margarine, oleine) and salm.s. Should ive comp are the

quantity of nitrogen, carbon, fat and %vater contained inieg and rnilk,
wve shahl tind that an egg %veigbing for instance 5o grammens is cqtiivaemit

to i oo gi anmes of cow's mnilk.

Eggî«s are generaîlly vcry %wcll borne b>' the stoinach, they are uasily

digested. B3ut ive must reinark the considerahie influence of cooking

upon this kind of food. A fresh egg, boiled tmnly a fcwv minutes is

rI)aidly peptonized, being completely digested withim i .~or 2 hiours, as


